
10. OPTIONAL: Add juice of half a lemon to 
Bottle and allow to sit for 2-4 days at room 

temperature before drinking

11. As Kefir rests in Soda Bottle it will 
become fizzy like soda. Place Soda 

Bottle in the refrigerator after 4 days 
and open with caution
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8. Allow to sit 
undisturbed at 20-

30˚ for 3-7 days 
Until it tastes 

faintly sour and 
cloudy www.holykraut.ca

9. Pour Kefir through 
strainer into Soda 

Bottle. Rinse grains with 
fresh water and start at 

step 6

7. Place covered 
jar in a cabinet, 

pantry out of 
direct sunlight

1. Clean and 
sanitize Jar and 
work area with 

hot soapy water, 
Air Dry

3. Measure 2 TBS 
of Sugar, add to 

jar and stir 
constantly until 

dissolved

SUGAR

2. Add 1 cup of 
Filtered water 

to Jar

WHAT 
YOU WILL 

NEED
+ + + + + + 5 CUPS

FILTERED

WATER
Kefir Grains Plastic Jar Lid Thermometer 7 TBS SugarHalf Gallon JarMesh Strainer

Grains require a Rehydration Period of 48 hours before brewing a batch of Kefir, Follow directions for best results.

SUGAR

4. Transfer dried 
Kefir Grains to 
jar, and leave 
undisturbed at 

20-30˚

6. Strain water from 
Kefir Grains, discard. 

Repeat steps 2-4 use 5 
Cups of water and 5 

TBS of Sugar

5. Cover jar 
with Plastic 

Lid and let sit 
for 48 hours.



The KEFIR Grains are dehydrated and require a rehydrated period of 48 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 in size and multiply. Continue to brew every 7 days to 

keep them well fed and happy. Before disposing of your kefir grains please contact us and tell us about it!
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• Kefir Grains will grow in size and multiply if they are kept 
fed and happy. Once your grains have grown to double the 
size, double the amount of sugar and water for each brew.

• Kefir Grains can be dehydrated by letting them sit on a 
clean paper towel in open air at room temperature. Once 
dry, store in a glass jar.

• Kefir cannot survive without sugar, do not use honey, palm 
sugar or sweetners, only sugar, or brown rice syrup

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

• Kefir Grains can be added to pure fruit juice and pure 
coconut water for brewing once per month if desired. 
Leave the grains only 48 hours in juice or coconut water 
and brew following the same instruction.

• Once per month, add ¼ tsp organic molasses and 1/8 tsp 
pure baking soda to one batch of kefir in the brew jar. 
Brew as normal, and discard finished batch. These 
minerals help keep the grains active and healthy. 

• Once Kefir has been bottled it will become pressurized in 
the soda bottle always keep refrigerated after 4 days and 
open with caution. 

How do I know when Kefir is ready?
• Bottle the Kefir by day 7 or when the water becomes cloudy and 

slightly sour. Grains will bubble up and be suspended in the kefir 
during fermentation. 

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

continue brewing every 7 days. Try other types of sugar such as 
Turbinado, Beet, Raw, Rapadura, or Brown Rice Syrup

I’m going on vacation, what do I do?
• It is ok to leave Kefir for up to 30 days in one brew, however grains 

will be slow to develop a new batch once fed and may take several 
batches to create kefir again. Keep brewing every 7 days until active

How do I flavour Kefir?
• Any type of fruit or Pure juice can be added to the Soda Bottle with 

the kefir for flavor. Wait 4 days before placing bottle in the refrigerator 
to create flavor. Experiment with dried fruits, frozen fruits, herbs, and 
flowers

I left my Grains too long and they have disintegrated
• Forgetting about your grains can lead to them starving and washing 

away when you strain them or rinse them. If this occurs, you need 
new grains. If you strain and some survive, you can continue to brew 
and see if they can be saved
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