Basic Kefir Instructions

Today, traditional authentic kefir [real kefir] can be easily prepared at home. Raw un-pasteurized or pasteurized, full cream fresh milk is poured into a clean suitable container with the addition of kefir grains. You may use goats milk, cows milk, or coconut milk (not coconut water).  The contents are left to stand at room temperature for approx. 5 to 24 hours. The cultured-milk is strained in order to separate and retrieve the kefir grains from the liquid-kefir. The grains are removed from the cultured milk and added to more fresh milk, and the process is simply repeated. This simple process can be performed on an indefinite basis... for kefir grains are forever.
The strained liquid-kefir may either be consumed fresh or refrigerated for later use.  You may allow the kefir to ripen at room temperature over a period of days before consuming or for making cheese.
To start your first batch of kefir, add fresh pasteurized or raw milk (we recommend organic milk to keep your culture viable and strong) into a clean glass container.  Then add your kefir grains from the last batch plus a little of the milk, too.  Your kefir will be ready 
in 5 to 24 hours at room temperature, depending on the amount of milk used.

If this is your first batch, remove the kefir grains from glass jar by adding a small amount of milk to the jar and then pouring the jars contents into 1 to 2 pints of fresh organic milk.  Adding to much milk in the beginning may allow the kefir to ferment to long and will not produce the results desired.  Again, wait until you have more grains to culture larger amounts of milk.  Don’t worry the grains will grow very fast. You’ll know when you can increase the amount of milk by how fast the kefir cultures the milk.  
More milk = More time.
To start the process over simply strain out the kefir grains, use a clean container and add fresh milk.  Do not allow the grains to sit without fresh milk; just like you they need a daily food supply!  Keep the kefir covered with a lid or clean cloth, but not airtight just crack the cover slightly to keep pressure from building up.  
The finished kefir may be stored in the refrigerator to keep it from souring more and to thicken the finished kefir milk.  If the kefir is culturing to fast, you may put it in the refrigerator to slow down the process or if you cannot attend to the grains for a few days.  This will make them culture much slower than if out at room temperature.  
As your grains grow in size, they will break apart and make new grains.  

As the grains increase in number you will be able to culture more milk.

If you are having trouble getting the first round to thicken to the proper consistency, you may have to allow the kefir to stand for 48 hours or until the milk starts to thicken.  This is due to the kefir adjusting to it’s new surroundings, different food source, and/or shock from transit.  If the kefir does not thicken within 48 hours then strain out the grains and add fresh milk again.  Sometimes this process may have to be repeated for 2 or 3 rounds as the grains adjust.  You’ll notice the grains starting to form a layer of milk fats around the grains as they adjust to their new home.
For more complete information on culturing kefir or making cheese from your cultured milk please visit this wonderful site:

Dom’s Kefir Site - http://users.chariot.net.au/~dna/kefirpage.html
Please feel free to email if you have any questions on culturing your kefir.

info@anahatabalance.com   1-231-360-7043

