
 

 

Making Water Kefir: 

Assuming you have purchased a bottle of Single Batch water kefir grains….  

1.  Drain/ stain the liquid off the grains in the bottle – this is just a sugar solution to keep the grains fed until 

they go into use again.  This liquid can be put into your plants for a probiotic boost OR you can drink this as 

well, but it might not be pleasant.  

2. Rinse the strained grains and they are now ready to use. 

 

Remember that the kefir grains like consistency and will adapt to most conditions – over a few batches and it will 

probably take a few months until the grains start to really grow.  Identify the ingredients (sugar type, ginger etc)  

that you want to use and stick with those.  

Ideally, in a glass jar with lid 

3.  Add 3 tbs of kefir grains to one litre water  - the water should not contain any chlorine 

4. Add 3 tsp of sugar of your choice 

5. Add half a lemon 

6. Add a pinch of Himilayan Salt – or similar 

7. Add fresh ginger and some raisins 

8. Add a pinch of bicarb 

Close the jar with the lid and put in a  dark cupboard. 

The first fermentation is now in process and should take between 24 hours (warmer weather) and max 48 hours 

(colder weather).   After this time period, strain the liquid off the grains and bottle the liquid – your kefir is now 

ready to undergo a second fermentation in a sealed bottle.  At this stage, you can add to the bottled liquid any 

flavouring that you like – watermelon juice, lemon & ginger, fresh herbs etc.  The second fermentation will take 

place in the sealed bottle and the time for this will vary according to room temperatures and added flavours.  Ie if 

there is sugar (fruit juice) added, the sugar in the fruit juice will speed up the second fermentation.  

You should now have a nicely fizzed beverage! 

You can start the process all over again with the kefir grains. 

 

Making Milk Kefir: 

Assuming you have purchased a bottle of Single Batch Milk kefir grains….  

1.  Drain/strain the liquid in the bottle off to separate from the grains.  This kefir is fine to drink – but might be 

a bit sour due to  over fermentation – I suggest you feed it to your dogs as they love it. 

2. Once the grains are separated out, in a clean ideally glass jar with a lid, add the grains to one litre of milk and 

close the jar.  You can  use the milk of your choice. 

3. Place the jar in a dark area at room temperature and leave for 24 hours. 



4. After 24 hours, your kefir should have thickened and it ready to be bottled by straining the grains out.    

5. You can start your next batch with the grains that have been strained off. 

 


