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BAMBUCHA

Tlove bamboo. I grow it in my backyard, and I appreciate it as the most
sustainable building material in the world. When 1 learned that a company
in my hometown of Portland, Oregon, manufactures and sells handerafred
bamboo products like cutting boards and utensils—and brews their own
kombucha—I just had to find out more about these folks. Their tnfuston
BambuCha (a clever combination of their company name, Bambu, and “cha,”
which means tea in Chinese) has become a favorite of mine, with its berry-
based sweetness and ginger-chile kick. If you like, add healthy chia seeds
for a “bubble-tea” effect. MAKES 104LLON
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Hewt b cups of the water ina stainless steel saucepan 1o
212°F ovey medinm heat, then remove from the heat. Add
the tea, stir well, and cover. Szeep for 4 minutes, stirring:
once at 2 minures. Remowe the iea bags or poar the tea
theough a colander or fine/mesh strainer into a second
por. Compost the tea

Add the sugar and stir until dissolved. Add the remalning
8 cups of water 1o cool the tea to about room temperatuse
(72*F or cooler). Add rhe starrer vea and sur. Pour into

2 1-gallon jar.

With rinsed hands, carefully Loy your SCOBY on the
surface of the tea. Cover the opening of the jarwith a
elean cotton cloth and hold it in place witha rubber band.
Place your jar in o warm spot [72°F 10 787F) our of direct
sunlight and leave undisturbed ro ferment for 7 days.

Taste your kombuchn using o straw. Does it taste oo sweet?
Let it go a few more days before tasting again. Is i suffi-
ciently tart and you love 117 Great] Time for the nexe step
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Bambucha, continued

Carefully remove the SCORY with rinsed hands and place on a elean porcelain of
glass plate or bowl bathed in kombacha, This will be your culture for the next bacch.
1f imemediately proceeding with snother batch, retecve about 2 cups of the linkhed
kombucha for the starter tea of yoar next brew:. (Otherwise, to put your SCOBY to rest,
see page 8)

Divide the strawberries, gojl berries, ginger, chiles, and chia equilly among the bottles.
Fill the bortles with the kombucha using a spoured measuring cop (for an easy pouar)
and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you
pour, you may want use a fine-mesh strainer 1o filver our yeast serands. Cap ughtly.

For the optional secondary fermentation; simply store the capped bottles in a warm
dry place (72°F to 78°F is best) for 48 hours. Be aware that the sugars present will add
fuel o the fermentation action in the bottle, which will increase the pressure inside
the bottles. After 48 hours, chill one of the bottles for ax least € hours. Crack i open
and pour it into a glass If it effervesces, you've done it! If you want more carbonation,
lex it go for 4 few more days and test again wirh anather chilled bottle, When you're
pleased with the carbonation, refrigerate all the bottles to end the fermentation. Strin
when serving if desired.

CHIA SEEDS

Chia seads ore packed with omega-33, antioxidants, fibér, ond protein. To greparse,
=oak Yfreup in L eup water for about 20 minutes, stirring occasianally to keep the
seeds from clumping. The result will be 2 chis gel that can be added to yeur kombu-
cha during hottling (before the secondary fermentation). You can also add It to &
kambuichas cacktail, vinegay, o sauce right before enjoying.

KOMAUORA REVOLUTION








