
11. Keep Kefir in the refrigerator and use 
in place of yogurt, sour cream, or as a 

daily tonic. Try step 10 with fresh berries, 
banana, pineapple, or cinnamon stick. 

12. Keep Kefir Grains fed every day or 
store them in the refrigerator with milk 
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7. Place covered 
jar on counter 

top, out of 
direct sunlight

1. Clean and 
sanitize Jar and 
work area with 

hot soapy water, 
Air Dry

2. Add 1 cup of 
Pasteurized 
Milk to Jar

WHAT 
YOU WILL 

NEED
+ + + + + 3 CUPS

PASTEURIZED

MILK
Dairy Kefir Grains Plastic Jar Lid Thermometer 1 Liter JarMesh Strainer

Grains require a Rehydration Period of 24 hours before brewing a batch of Kefir, Follow directions for best results.

*Any Kind of Cow’s 
or Goat’s 

milk/cream can be 
used, low to full fat 

4. Strain grains 
from milk. If milk 
is too thick, add 
fresh milk and 

shake well before 
straining

5. Place 
Grains back in 
clean Jar and 
fill with 2 cups 
of fresh milk 

6. Cover with 
plastic lid and 

let stand for 10-12 
hours at 20-30˚ 

3. Transfer dried 
Kefir Grains to 
jar and cover 

with lid, let sit for 
24 hours 20-30˚ 
until grains are 

plump

8. Strain out 
Grains and repeat 
step 4-7. Transfer 

Kefir to a clean jar 
and refrigerate or 
go on to step 10 

10. OPTIONAL: Add the 
peel of 1 orange, and let 

kefir sit for 2 hours on 
counter top, before 

refrigeration to allow 
second fermentation



The KEFIR Grains are dehydrated and require a rehydrated period of 24 hours before brewing a batch of Kefir. Follow 
directions for best results.

Kefir Grains are a living colony of bacteria and yeast that need to adjust to your home and environment. It 
make take several batches for your grains to grow and multiply. Brew every 24 hours or place in 

refrigerator. Before disposing of your kefir grains please contact us
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• Milk Kefir Grains digest the naturally occurring sugar in 
milk called Lactose. Use milk that contains lactose (Cow’s, 
Goat’s) to keep your grains happy and fed

• Kefir Grains are fast paced and require a scheduled 
feeding or they can over ferment 

• If Grains are left in milk for over 10-12 hours, the milk will 
over ferment and solidify and the whey (cloudy yellow 
liquid) will separate from the milk. It will look spoiled. 
Kefir can still be consumed but may taste undesirable. Add 
fresh milk, and shake jar to help loosen the grains so they 
can be strained out, and start over.

• Whey can be drank and contains all the same probiotics
• To use plant or nut and seed milk, such as coconut, Date 

Sugar must be added. Add 1 tsp per cup of milk before 
fermentation. Use dairy free milk only twice per week or 
every 3-4 batches to maintain the health of your grains. 

• Never use hot water, vinegar or bleach with your grains, 
rinse disinfected dishes very well

• Leave the grains in the refrigerator covered with fresh milk 
when not making kefir to preserve grains. When ready to 
brew again allow them to come to room temperature 
before making a batch

How do I know when Kefir is ready?
• It will be creamy, thick and sour like a drinkable yogurt. Whey can also 

separate from the milk. Stir or shake or drain off excess whey

Milk Kefir has turned solid and I can’t strain out the Grains
• Over fermentation has occurred and the milk has solidified and whey 

has separated. It may look like spoiled milk, add fresh milk and shake 
well to help loosen grains from the solid milk. Strain out grains and 
start over. To alleviate, ferment at a lower temperature, reduce 
fermentation time, or add an additional cup of milk as your grains 
have grown and require more food

My Kefir grains are not growing
• Kefir grains don’t always feel like growing. Keep them fed and 

continue brewing on a routine to keep them happy

Can I use Raw Milk?
• Yes you can use raw milk Kefir loves the exceptional nutrients in raw 

milk and it may speed up growth

How do I flavour Kefir?
• You can use any type of fruit, or herb to flavor Kefir. See Step 10 on 

instruction sheet and look up recipes online or in books

My Grains were in the refrigerator and contain mold
• If mold is present the grains cannot be saved and must be discarded
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