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Brew Your Own
Kombucha

REMEDY DRINKS’ REC IPE

Makes: around 3.5L
Preparation time: 1 hour
Fermenting time: 5 days, or longer  
if a stronger profile is desired 

Ingredients

1.75L filtered water (avoid tap water, 
as its chlorine content can inhibit 
fermentation)

6g organic black tea  
(loose leaf, or substitute for 3 teabags)

6g organic green tea (as above)

A 2L jar, with a cloth and elastic band  
to cover

½ cup raw sugar

250ml Remedy Kombucha,  
flavour of your choice

Lemons, limes, ginger, berries and other 
flavourings (optional)

Method

Bring water to boil, then add the black tea 
and let it steep for 3 minutes.

Add the green tea and steep for a further  
3 minutes.

“Black tea has a beautiful, rich  
profile but green tea is full of 
polyphenols,” says Remedy Founder, 
Emmet Condon

Strain tea into the jar. Add sugar, stirring to 
dissolve. Cool to room temperature.

Add the kombucha to the brew, cover with 
cloth and secure with the elastic band.

Leave in a warm room (anything over 20 
degrees will do) for 7-10 days. A thin, 
translucent film should appear around the 
jar 5-7days in. This is the “mother”. In future 
brews, use this in place of bottled kombucha 
to kickstart the fermentation.

Begin tasting on day 5, around the time the 
mother starts to appear. You’re looking for a 
slightly sour flavour, but keep fermenting if a 
stronger profile is desired.

“There’s no set maximum time,” 
Condon says. “Keep tasting until 
you’re happy with the flavour.”

Remove the mother culture for your next 
batch. It’ll store best in an airtight jar at room 
temperature in a dark place. Then transfer 
your kombucha into plastic or glass bottles 
and chill in the fridge.

Tip 

For extra flavour and more bubbles, 
once the mother culture is removed 
you can add a squeeze of citrus, or 
steep some ginger, berries or other 
fruits to the brew. 

Note that this can create a  
secondary ferment in the  
bottle, causing extra  
carbonation and more  
pressure so be cautious if  
using glass bottles. You  
may need to release the  
pressure occasionally.

REMEDY STYLE



For the recipe, use half of your starter,  
and keep the other half in a jar in the  
fridge for future baking. Feed this fridge 
based starter every few days, by discarding 
half of the mix, and feeding it fresh flour 
and kombucha.

To make your bread, first make a mix of 
your starter, flour and more kombucha.  
This first stage makes what is called Levain, 
or a ‘sponge’.  
More flour, liquid and salt are then  
added to create the dough. 

The quantities of kombucha and flour below 
are a good guide, however sometimes 
your mix will need a little more flour, or a 
little less liquid depending on the weather, 
temperature, and type of flour used.

Ingredients

LEVIAN

50g (2 tbsp) Sourdough starter

80ml (or ⅓ cup) Remedy Kombucha  
Apple Crisp

75g (½ cup) strong bread or pizza flour

 
DOUGH

500g (500ml or 2 cups) Remedy Kombucha 
Apple Crisp

700g (4⅔ cups) strong bread or pizza flour, 
plus extra for dusting

2½ teaspoons fine sea salt

Tip

For best results, create your starter  
a few days before baking. 

An easy way to remember starter ratios 
is 1:1 flour and liquid, for example,  
125g flour to 125ml kombucha

Ingredients

Flour (see below)

Remedy Kombucha Apple Crisp, 
(note: Remedy is brimming with raw, 
live cultures which help kickstart the 
fermentation process)

Method

Mix 125g flour + 125ml kombucha, stand 
for 12-24 hours. After this time, discard 
half of the starter and then feed it 60-
75g each of flour and kombucha.

Repeat this step every 12-24 hours 
until your starter is doubling in size and 
smells of both apples and bread.

Kombucha
Sourdough

SOURDOUGH STARTER

SOURDOUGH

Sourdough Method on next page.



Method

Feed your sourdough starter to keep it 
active - four to eight hours.

Make the levain. Combine your starter, 
flour and kombucha in a medium bowl. 
Mix until combined, and then cover with 
plastic wrap and leave to stand in a nice 
warm part of the kitchen. Overnight 
works best. By morning it should have 
expanded and look very bubbly.

Make the dough. Combine the levain 
with half the kombucha set aside for 
this stage, and then mix until smooth, 
add the remaining kombucha to the mix.

Sift the flour and salt, and then add to 
the wet ingredient mixture. Mix this with 
a wooden spoon until you have a very 
basic rough looking dough. Cover this 
bowl with plastic wrap and set aside for 
an hour.

Tip

The best part of the recipe is there is 
no kneading. The activity of the live 
cultures does all the work! You just 
fold the dough a few times with rests 
in between.

Unwrap the bowl and take a corner of the 
dough in one hand. Stretch it away from the 
dough slightly, and then fold this stretched 
piece back on top of the dough. Turn the 
bowl 90 degrees (a quarter turn) and repeat 
this step three more times. Cover again with 
the plastic wrap, and set aside in a nice 
warm place for a further 30 minutes. Repeat 
this process four to five more times. By this 
stage, the dough will look very uniform and 
smooth. 

After the final folding, cover again and let  
it stand for about an hour until the dough 
is puffed.

Bake for 20 minutes, then reduce the 
oven temperature by 20 degrees (220°C, 
or 200°C fan forced). Bake for another 15 
20 minutes until the crust has a nice deep 
colour to it, and the loaf sounds hollow 
when tapped on the bottom. 

Take the loaves out of the oven to cool  
on a wire rack for about an hour, or until 
completely cooled.

DELISH.

Turn the dough out onto a well floured 
surface. Cut your dough into two pieces. 
Shape these two pieces into two loaves. 
At this stage, you can use a loaf tin, 
proving baskets, a Dutch oven, or a 
baking tray to shape the type of loaf 
you want. Use non stick baking paper to 
line or place the loaf for baking. Once 
shaped, cover your loaves with a floured 
tea towel, oiled plastic wrap or baking 
paper, and then stand somewhere warm 
and draught free for a final rising.

Preheat the oven to 240°C (220°C fan 
forced). Place the loaves in the oven and 
throw in a handful of ice cubes into the 
bottom of the oven. This will help create 
a great crust!

LEVIAN



Kom-Chi
KOMBUCHA MEETS KIMCHI

Makes: 2 x 1 litre jars
Prep time: 2 hours 30 minutes
Cooking time: NA

Ingredients

½ head napa or savoy cabbage,  
chopped into quarters

5 cloves garlic

3cm ginger, fresh

6 spring onions, roughly chopped

1 small brown onion

1 tbsp Tamari

1 tbsp fish sauce

1 tbsp sea salt

1/2 cup Remedy Kombucha Ginger Lemon 
(Remedy uses real raw pressed ginger  
juice, which makes a great addition to  
the flavour filled kimchi)

1 apple, sliced into matchsticks

1 carrot finely sliced into matchsticks  
(or just grated)

¼-½ cup Korean red chili flakes  
(or regular chilli flakes)

2 x 1 litre jars, or a few smaller  
500ml jars.

Method

Remove the bottom core from the cabbage, 
and slice into quarters

Add cabbage to a large bowl and start lifting 
up the leaves, sprinkling the sea salt between 
the leaves to ensure the salt is covering 
everything. Place a plate over the cabbage 
and weigh down, with a book or any heavy 
object. This will help draw the water out of 
the cabbage.

Every 30 minutes, toss the cabbage, and 
place the plate and weight back on top to 
continue to draw moisture out. 
Repeat this for 2 hours.

Meanwhile, to prepare the chilli sauce, add 
the garlic, ginger, chilli flakes, onion, tamari, 
fish sauce and kombucha to a food processor 
and blitz to combine.  
NOTE: Add LESS chilli flakes if you don’t like 
much heat.

Add the kimchi chilli paste into a large bowl 
and add in the carrot, spring onions and 
apple and toss to combine.

Rinse the cabbage leaves under a running 
tap to remove excess salt and shake dry. 
Roughly tear cabbage apart, add it to the 
bowl with the chilli paste. Use your hands to 
mix everything together and coat evenly in 
the chilli paste.

Pack the kimchi tightly into clean jars and 
pack the mixture down as you go with clean 
fingers or a clean spoon.

Place the jar/s into a cool spot away from 
direct sunlight, like the pantry. Allow kimchi 
to ferment for 7 days. A sign that your kimchi 
is fermenting is tiny bubbles on the surface.

Each day, you’ll need to ‘burp” the kimchi to 
remove excess pressure by opening up the lid 
and pushing down the contents to ensure the 
kimchi is kept below the liquid. 

After 7 days, move your kimchi to the fridge 
to store. It will last for 12 months.



Fermented
Hot Sauce

Makes: 1 litre
Prep: 30 minutes  
+ 1 week of fermenting time
Cooking time: NA

Ingredients

1 cup water, lukewarm

2 tablespoons apple cider vinegar

1 bottle (330ml) Remedy Kombucha 
Cherry Plum

3 teaspoons sea salt

300g chilli peppers, stem removed, sliced 
in half, remove seeds if you don’t want it 
too hot (about 3-4 cups)

1 carrot, thinly sliced

4 garlic cloves, sliced

1 shallot, sliced

2 teaspoons rice malt syrup (optional)

1 X 2 litre jar

1 small zip lock bag

1 pair of gloves

Method

Add the water, apple cider vinegar and sea 
salt to a small saucepan over medium heat 
and warm through, stirring until the salt is 
dissolved. Remove from the heat and allow  
to cool completely.

Meanwhile, place on your gloves (trust us, 
you’ll be feeling the heat in your fingers for 
days if you handle/chop all these chillies). 
Then layer the chilis, carrot, garlic and  
shallot into sterilised jars.

Stir the Remedy Kombucha into the brine 
mixture, then pour into the jar, pressing the 
chillies and other ingredients into the liquid. 
If you don’t have enough liquid to cover the 
chillies, then create more brine with the ratio 
of 1 teaspoon of salt per 1 cup of water.

Fill your zip lock bag with a little water, 
then shove into the jar, to keep the veggies 
completely submerged under the brine.

Screw on the lid and place into a cool, 
dark spot like the pantry for 5-7 days until 
the brine appears slightly cloudy. Tap the 
container and if there are little bubbles,  
then it’s fermenting!

After this time, strain the brine from the 
vegetables, reserving the brine for the next 
step. Place the veggies into a blender with  
1 cup of the brine and blend until as smooth 
as possible. Try the hot sauce, and add a 
little rice malt syrup to sweeten as desired. 
Continue to add more brine if you want your 
hot sauce to have a thinner consistency.

Divide into bottles and store in the fridge for 
up to 12 months.

Tip

Use any whole chillies you like, or 
use a blend of different ones. To 
reduce the heat, feel free to add a red 
capsicum to the mix.

The heat of the hot sauce will 
continue to mellow over time as it 
ferments. It will also continue to 
develop more flavours.



Makes: 1 x 500g jar
Prep time: 15 minutes
Cooking time: NA

Ingredients

2 medium red onions (or 3 cups of any 
thinly sliced vegetable…cucumber, radish, 
carrot etc.)

1 cup apple cider vinegar

½ teaspoon black peppercorns

¼ teaspoon mustard seeds

½ teaspoon sea salt

1 teaspoon rice malt syrup (optional)

1 cup Remedy Kombucha,  
flavour of your choice!

Method

Add the apple cider vinegar, sea salt and rice 
malt syrup to a small saucepan over medium 
heat, bringing to a simmer. Stir through until 
salt has dissolved. 

Remove from the heat and add in the 
vegetables, black peppercorns and mustard 
seeds. Toss all together and allow to cool.

Once cooled, stir through the kombucha and 
transfer to jars, packing the onions (or other 
vegetable) into the jar tightly. 

Allow to rest for 1 hour, then transfer to the 
fridge to store.

Kombucha
Pickled Veg
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Recipes made in collaboration between  
Remedy Drinks and I Quit Sugar.


