
water kefir
place  1/4 cup  of water kefir grains into a quart sized or larger glass
jar.

in another jar, dissolve 4-6 tablespoons of sugar in warm spring,
mineral or well water . aim for 50% cane sugar (white sugar) and 50%  a
good mineral rich sugar such as whole cane, rapadura or palm sugar. 

Pour in additional water to reach 4 cups. be sure water is below 90°
before adding the sugar water mix to the grains.

Let sit for 24-48 hours.

Strain the liquid from the grains. If the grains have grown, place only 1/4
cup of grains back into the jar or increase water/sugar ratios and
repeat the process.

You can drink the finished kefir right away or store in a closed bottle to
build carbonation. Or you can try a second ferment by adding fruit,
flavoring, etc.
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Makes 1 quart

questions? mary@lostdogfarm.com
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