
HEMP seed oil kombucha

Ingredients for hemp kombucha:
250 ml basic fermented kombucha
1-1,5 tsp organic hemp seed oil

Hemp kombucha preparation

Get all the benefits of kombucha with added features of cannabidiol (CBD) by infusing the kombucha
with the earthy taste of hemp oil. You can use regular kombucha that you brewed or get more taste
with kombucha that was second fermented with fruits and/or herbs.

Use any fruit you like. Here are some recommendations:

ginger and lemon
raspberries and mint
strawberry and basil

Take a portion of kombucha that you will drink, about 100-250 ml. Stir in a teaspoon (and a half) of
oil and stir. Oil will not dissolve in the kombucha, so you may have to stir it while drinking it too.

See more kombucha recipes here.

Products used to prepare this recipe:

https://recipes.kefirko.com/homebrewing-kombucha/hemp-kombucha/
https://recipes.kefirko.com/homebrewing-kombucha/


Kombucha Fermenter

Buy on Kefirko.com

https://kefirko.com/product-category/kombucha-fermenting/
https://kefirko.com/product-category/kombucha-fermenting/
https://kefirko.com/product-category/kombucha-fermenting/


Organic Ginger Flakes

Buy on Kefirko.com

https://kefirko.com/product/organic-ginger-flakes-50g/
https://kefirko.com/product/organic-ginger-flakes-50g/
https://kefirko.com/product/organic-ginger-flakes-50g/

