
Step 1:
Chop the ginger. Add it to a pot with 900ml of water. 
Put a lid on the pot and let the ginger simmer for 20min 
to brew a strong tea. Let it cool down, before you add the 
living cultures in the next step.

Step 2:
To the bottle add the ginger bug, sugar and the lemon or 
lime juice. Through a sieve, pour the cooled down ginger tea 
into the bottle aswell. Leave about 3-4 cm of headroom for 
the carbonation.  

Step 3:
Close the bottle and label it with date and content. Now 
its time to let the microbes do their magic! Let the ginger 
beer ferment at room temperature (ca. 20°C) for 3-5 days. 
Higher temperatures speed up fermentation and vice versa. 

Step 4:
After 3 days of fermentation, check on the ginger beer. 
Carefully open the bottle shortly to find out how much car-
bonation there is. You can also sample a sip - is the ginger 
beer still too sweet? Doesn‘t have enough fizz? Then let it 
ferment for 1-2 more days until you are satisfied.

Step 5:
When you are happy with the taste and the level of carbo-
nation, move your ginger beer to the fridge. Here fermen-
tation is slowed down and your ginger beer will keep for 
about a week. After a few days, a bit of alcohol can form 
aswell. Cheers!

Ingredients for 1 litre:
 15g fresh ginger
 900ml water
 50g ginger bug 
 70g sugar

 60g lemon or lime juice

A one litre bottle with a tight lid
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Step 1:
Add your ginger bug to a clean jar that can hold about 
300ml. A Mason or canning jar works well for storing your 
ginger bug permanently.

Step 2:
Wash the ginger and chop it into small pieces. No need to 
peel the ginger. Add 2 tablespoons of the chopped ginger and 
the sugar to the ginger bug. Add 200ml of cold water und stir 
to combine. Close the jar loosely and let the culture ferment 
for about 6h at room temperature. Congratulations, you just 
fed your ginger bug! Now its ready to ferment.

Step 3:
Store your ginger bug in the closed ja in the refirgerator. 
Here the microbes will hibernate and stay alive for a few 
weeks. After 4 weeks its time to feed your ginger bug like 
described in step 2 to keep the culture vital.

Ingredients:
 4cm of fresh organic ginger 

 2 tbsp sugar
 200ml water

GINGER   BUG
INSTRUCTION
Homemade ginger beer is a delicous carbonated slightly alcoholic drink fermen-
ted with the help of a so called „ginger bug“. The ginger bug is a starter liquid, 
containing wild yeasts and lactic acid bacteria that ferment the ginger beer. 
It can be kept alive and fed much like a sourdough starter.

Step 4:
If you used your ginger bug for brewing some ginger beer, 
you can replenish and feed the starter again like described 
in step 2. Add ginger, sugar and water to feed the micro-
bes. Use roughly the above quantities, but this is not an 
exact science.
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You can find further tips, FAQs and troubleshooting at fairment.com


