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GINGER BVO

INGREDIENTS:

1CUP FILTERED OR NON-CHLORINATED WATER
1INCH/10 GRAMS FRESH, GRATED UNPEELED ORGANIC GINGER
2 TBSP SUGAR (ORGANIC CANE SUGAR WORKS BEST)

INSTRUCTIONS:

COMBINE THE GRATED GINGER, WATER AND SUGAR INA JAR

COVER WITH CLOTH TO ALLOW FREE CIRCULATION OF AIR WHILE KEEPING
FLIES OUT.

FERMENT IN A WARM SPOT, NOT TO EXCEED 90 DEGREES.

STIR ONCE OR TWICE A DAY UNTIL THE BUG GETS BUBBLY, ABOUT 2-4
DAYS.

ADD AN INCH OF GRATED GINGER AND ANOTHER TABLESPOON OF SUGAR
EVERY DAY OR TWO UNTIL READY TO USE.

YOUR BUG IS READY WHEN IT IS ACTIVELY BUBBLING, CLOUDY, SMELLS
YEASTY, AND FIZZES WHEN STIRRED.



	LOST  DOG
	ginger bug
	Ingredients:
	1 cup filtered or non-chlorinated water
	1 inch/10 grams fresh, grated unpeeled organic ginger
	2 TBSP sugar (organic cane sugar works best)
	Instructions:
	combine the grated ginger, water and sugar in a jar
	Cover with cloth to allow free circulation of air while keeping flies out.
	ferment in a warm spot, not to exceed 90 degrees.
	stir once or twice a day until the bug gets bubbly, about 2-4 days.
	add an inch of grated ginger and another tablespoon of sugar every day or two until ready to use.
	Your bug is ready when it is actively bubbling, cloudy, smells yeasty, and fizzes when stirred.


