
Ginger Bug 
To start the bug: 
Day 1.  Grate about 2 tablespoons of fresh, unpeeled ginger into a jar.  Add 2 cups of 
tap water and 2 tablespoons of organic sugar.  Stir well and cover with a cloth and a 
rubber band.  Stir it when you think of it. 
Day 2.  Add another teaspoon of grated ginger and 1 teaspoon of sugar, stir and cover.  
Again, stir when you think of it. 
Day 3.  Repeat day 2.  Today you might notice that there are bubbles and that it smells 
”interesting”.  Go 
ahead and taste it.  It 
should taste pleasant.  
Continue to repeat 
day 2 for a few more 
days if it’s slow in ac-
tivating.  It’s ready 
when it’s very bubbly 
and tastes like “fizzy” 
ginger.  In a cool environment it could take as long as 8 days. 
 
At this point you can share it with a friend.   
 
Now what? 
Put the lid on loosely and put in the fridge if you aren't going to use it.  Then, a couple of days before you want to use it, 
take it out of the fridge, add a tablespoon of both grated ginger and sugar.  Stir well, and set on the counter, covered with 
a cloth.  It will likely be ready on day one, if not, feed again and give it another day.  At some point there will be too much 
ginger in your jar.  Scoop some out and add it to the compost.   No more than 1/3rd of the volume should be ginger. 
 
Then, strain off 1/4 cup and add it to 4 cups of sweet juice in a glass jar.  Cover it with a cloth, so it stays clean but can still 
breathe. Stir this mixture twice a day, for three days. It’s a good idea to mark the date down, so you don't forget which day 
to bottle it. The longer it ferments, the less sugar it will have in the final product. Also, a warmer room will cause the rate of 
fermentation to speed up. It's nothing to worry about, but having so many variables does make every batch of homemade 
soda mildly different: some sweeter, some more dry, and some way bubblier. 
 
After 3 days of fermenting, bottle it tightly and let it sit out at room temperature for 24 hours.  
Don’t open the lid.   I use a plastic 2 liter soda bottle for safety.   After 24 hours, refrigerate your 
soda. Leaving it out at room temperature for too long will risk explosion at this point, because 
this is when carbonation is building up in the bottle.   
 
Rhubarb Soda 
Chop 4 cups of fresh rhubarb and add it to 6 cups of tap water.  Boil this for 10 minutes, re-
move from the heat and let it cool.  Strain it and measure the juice, almost 8 cups, then stir in 1 
cup of sugar. 
To this mixture, I added 1/2 cup of liquid from the ginger-bug and stirred it through.  To me, 
after 3 days, then the bottling day and the fridge day, this tasted like bubbly grapefruit juice.  A 
bit sweet, and quite tart. 


