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Milk Kefir 
 
1 Tbs Milk Kefir Grains 
1 Ltr Milk  
 
Pour milk and kefir grains into a glass jar, cover with muslin or tea towel. Leave on bench for 24 hrs or 
longer, until milk thickens into kefir. Strain and keep strained kefir in fridge.  
 
You can either pour another litre of milk over kefir grains or, if you have enough kefir and would like to 
take a break from making more, put kefir grains in a small jar and cover with fresh milk. Leave in the 
fridge for weeks. The kefir grains will continue to eat the lactose (sugars) in this milk, but at a much 
slower pace as it is so cold in the fridge. After a few weeks if you’re still not ready to make more kefir, 
simply strain off the milk/kefir from the jar and top up the grains with fresh milk. You need to keep 
feeding your grains otherwise they will die. However, you can keep them alive in the fridge for months 
and months in this way.  
 
Once you’re ready to make kefir after grains have been in the fridge for some time, you will need to 
‘wake them up’. Remove from fridge, strain off the old milk/kefir (you could drink this or discard it 
depending how old/funky it is) and put 150ml of fresh milk over the grains. Leave for 24 hrs, strain 
(again either drink or discard this kefir) and then pour 1ltr of fresh milk over grains and follow regular 
instructions. 
 
Things to note: the longer you leave kefir grains in milk, the more beneficial bacteria there will be, but 
also the sourer and funkier the taste will be, and it will also result in a thicker kefir. When first starting 
out, you might prefer a milder tasting kefir, in which case only ferment for 12 hrs – there will still be 
beneficial bacteria, just not as many. Work your way up as your palate adapts.  
 
Another key point is that as you feed your kefir, the grains will begin to grow and multiply – 
exponentially converting your milk into kefir quicker and quicker. So the more grains you have, either:  

• increase the quantity of milk (1Tbs grains per 1 Ltr Milk); or  
• decrease fermenting time; or  
• use up the extra kefir grains by blending into smoothies (they are really good for you!); or  
• pass them on to someone else.  

 
Another factor to consider is air temperature. If it’s warm the kefir grains work faster, and when it’s cool 
they work slower. So in winter you might find that it takes 24-36 hours until the kefir is ready, but only 
12 hours in summer. The key is to experiment, taste as you go and work out the best combinations of 
grains to milk to temp etc. But there is no right or wrong really, and don’t be too pedantic with it, it’s a 
living thing! The only worry is if you have black fungus growing – black bacteria is bad and indicates 
you should throw it away. However, if a white fungus covers the top layer of milk, this is fine, simply 
peel off the fungus layer and discard, but the kefir grains and liquid is fine to consume.  
 
The finished kefir will keep in your fridge for weeks. It may separate (curds and whey) – you can simply 
shake the bottle to recombine. Use kefir in smoothies, over cereal, to cook or bake with, or simply 
drink it as is. 
 
If you ever have any questions at all, drop me a line! anna@riderau.com  


