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Instructions for first batch (or 2)
strain the grains and discard the milk
add 2 cups of fresh whole milk, pasturized or raw,  in a jar with the grains. 

                     Make sure the milk is NOT ultra-pastuerized* (UHT) or 'lactose-free. Skim or low fat milk will work, but the grains prefer the nutrition
found in whole milk. You can switch to  whole milk    periodically, if you     prefer a lower fat milk)

cover the jar with breathable cloth or lightly cap as slight carbonation builds. 
place in a spot away from direct sunlight and wait 12-24 hours, warmer temps are
shorter. 
the milk is ready when you slightly tilt the jar and it is slightly gelled. small pockets of
whey may be forming. strain off grains and discard milk. repeat this process if the milk
smells “off” or has not gelled as it is not yet fully active. 

Instructions ongoing:
now that the grains are active, add a quart of milk. the ratios may need to be adjusted
(more milk, less grains) if pockets of whey are forming before you are ready to strain
again. a 24 hr cycle can be the easiest to keep track. strain off grains, add fresh milk.
remove excesss grains as they multiply and store in the fridge in a jar of milk, discard,
or eat them:) 
the “kefir hotel” in the fridge will need fresh milk when it starts to separate into curds
and whey. 

questions? mary@lostdogfarm.com


