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Hannah Crum,  
The Kombucha Mamma
Hannah Crum is The Kombucha Mamma.  
Since 2004, Hannah has been brewing 
Kombucha and educating others about  
its benefits. 

What began as a hobby has evolved into a 
passion and lifestyle. From homebrew hobbiest, 
to educator, to Master Brewer, Hannah has 
grown her business organically as her experience has deepened. She is 
committed to providing the most accurate and up-to-date information to 
Kombucha lovers and homebrewers at any stage in their experience.

Hannah has taught Kombucha making classes to all size groups, from 
individuals to workshops of 100+, all over the country for nearly 8 years, 
often in conjunction with wonderful organizations such as The Weston 
A. Price Foundation, The Real Food Festivals, Project Butterfly, Fun with 
Fermentation and the Santa Monica Co-Opportunity Speaker Series. Her 
how-to videos have piled up 100,000's of views and Kombucha Kamp 
was featured on “What’s Brewing?” hosted by Jody Rudman on the  
Veria Network.

www.kombuchakamp.com

http://www.kombuchakamp.com


Basic Kombucha Tea Recipe
Yields: 1 Gallon • 30 minutes plus brewing time

INGREDIENTS

Scale up or down depending on the size of  
your vessel

- 1 cup sugar

- 4-6 bags tea -  for loose leaf, 1 bag of tea =  
1 teaspoon

- Kombucha Starter Culture, or SCOBY

- 1 cup starter liquid

- Purified/bottled water

- Tea kettle

- Brewing vessel

- Cloth cover

- Rubber band

DIRECTIONS

[1] Boil 4 cups of water.

[2] Add hot water & tea bags to pot or brewing 
vessel.

[3] Steep 5-7 minutes, then remove tea bags.

[4] Add sugar and stir to dissolve.
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DIRECTIONS (CONT.)

[5] Fill vessel most of the way with purified water 
(add up to 12 cups water additional), leaving 
just 1-2 inches from the top for breathing room 
with purified cold water.

[6] Add SCOBY and starter liquid.

[7] Cover with cloth cover and secure with the 
rubber band.

[8] Say a prayer, send good vibes, commune with 
your culture (optional but recommended).

[9] Set in a warm location out of direct sunlight 
(unless vessel is opaque).

[10]  Do not disturb for 7 days.

[11] After 7 days, or when you are ready to taste 
your KT, gently insert a straw beneath the 
SCOBY and take a sip. If too tart, then reduce 
your brewing cycle next time.  If too sweet, 
allow to brew for a few more days.  Continue 
to taste every day or so until you reach 
your optimum flavor preference. Your own 
Kombucha Tea Recipe may vary.

[12] Decant & flavor (optional)

SUGGESTED FLAVOR COMBINATIONS  
(use 1/4 to 1/2 teaspoon flavoring per 16oz bottle)

- Hibiscus-Ginger

- Strawberry-Lemon

- Thyme-Basil-Mint

- Make up your own flavors!
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DIRECTIONS (CONT.)

Drink as desired! Start off with 4-8 ounces on an 
empty stomach in the morning, then with meals 
to help with digestion or as your body tells you it 
would like some more! 

Drink plenty of water as it is a natural detoxifier and 
you want to flush the newly released toxins out.
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