
And replacing sugary drinks with a healthy alternative? 

COURSE DESIGN: 
• half-day online 

workshop 
• a mix of lectures, 

slideshows and 
tutorials

• video footage of 
kombucha being 
made in a home 
kitchen

LEARNING OUTCOMES:
• principles of kombucha

fermentation
• fundamentals of home 

brewing
• understanding of 

equipment used
• gain skills on brewing, 

flavoring and bottling 
your local creations

FACILITATORS:
• Prof. Rohanie Maharaj 

(Coordinator)
• Mr. Vishal Gannessingh

(Lecturer)

Continuing.Education@sta.uwi.edu  | (868) 662-6267

Online payment options available
Limited class size

For more information, please contact us at: 


