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HOW TO ACTIVATE ROCKY MOUNTAIN KEFIR GRAINS 

Your Rocky Mountain Water Kefir Grains are currently dehydrated. We need to 

wake them up! Luckily, this is a very easy process and you’ll be making delicious 

and probiotic-rich water kefir in no time! 

Here’s what you’ll need: 

 One packet of Rocky Mountain Kefir Grains 

 One Kefirko Kefir Making System* 

o *If not available, you can use a wide mouth quart-sized Mason jar, 

coffee filter, rubber band, and a mesh strainer 

 ¼ cup of cane sugar 

 4 cups of non-chlorinated water 

Dissolve the Sugar 

We recommend heating the water before adding sugar as it allows it to dissolve 

more quickly and uniformly. Add the sugar to the water, and once dissolved 

allow to cool back to room temperature (68 to 85oF). 

Add the Grains and Store 

Once your sugar water has cooled down to room temperature, add your entire 

packet of grains to the jar. If using a Kefirko, screw the lid on partially to allow 

airflow. Otherwise, secure a coffee filer onto the Mason jar opening with a 

rubber band. Place aside for 3-4 days, until grains are translucent and plump.  

That’s it! 

Your water kefir grains are now active and hydrated, ready to make delicious 

water kefir! Strain out and discard the sugar water and proceed to our 

instructions on How to Make Water Kefir.  
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HOW TO MAKE WATER KEFIR  

Now that you’ve rehydrated and awakened your Rocky Mountain Water Kefir 

Grains, it’s time to make some delicious water kefir! 

Here’s what you’ll need: 

 One packet’s worth of rehydrated Rocky Mountain Kefir Grains 

 One Kefirko Kefir Making System* 

o *If not available, you can use a wide mouth quart-sized Mason jar, 

coffee filter, rubber band, and a mesh strainer 

 ¼ cup of cane sugar 

 4 cups of non-chlorinated water 

Dissolve the Sugar 

We recommend heating the water before adding sugar as it allows it to dissolve 

more quickly and uniformly. Add the sugar to the water, and once dissolved 

allow to cool back to room temperature (68 to 85oF). 

Add the Grains and Store 

Once your sugar water has cooled down to room temperature, add your entire 

packet of grains to the jar. If using a Kefirko, screw the lid on partially to allow 

airflow. Otherwise, secure a coffee filer onto the Mason jar opening with a 

rubber band. Place aside for 1-2 days. We recommend tasting your water kefir 

after day 1 and after day 2 to get a sense of how long you like to ferment it for. 

This is a matter of personal preference. Do not ferment for more than 2 days.  

Strain and Repeat 

Your water kefir grains are reusable. Once your ferment is complete, strain the 

water kefir into a glass and drink it, or read our instructions about How to Flavor 

and/or Bottle Your Water Kefir in a Second Ferment. Once your water kefir is 

strained from your jar, simply repeat the process all over again to make another 

batch! 
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HOW TO FLAVOR AND/OR BOTTLE YOUR WATER KEFIR 

IN A SECOND FERMENT  

You’ve successfully fermented a batch of water kefir, hooray! While you may 

prefer to drink it right away, you can also flavor it, lightly carbonate it, and 

transfer to a container for longer term storage.  

Flavoring Your Water Kefir 

To flavor your kefir, first strain it into a new quart sized wide mouth Mason jar. You 

can now add up to ½ cup of fruit juice, or cut up fruit, or even a couple 

teaspoons of vanilla extract. Get creative! Seal the lid tight, and set aside to 

ferment for another 48 hours. IMPORTANT! Your water kefir will become fizzy 

during this process, and you may need to burp your jar several times to prevent 

an explosion from built up pressure, using an airlock like the Pickle Pipe will 

eliminate this need and allow your jar to vent gas as necessary without 

compromising the carbonation. 

Storing 

Once the second ferment is complete, you may now transfer your carbonated 

kefir to the fridge where it will keep for several weeks.  

 


