FARM

WATER KEFIR

MAKES ) QUART

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 502 CANE SUGAR (WHITE SUGAR) AND 502 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 30°
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.

QUESTIONS? MARYRLOSTODOGFARM.COM



	LOST  DOG
	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.
	Makes 1 quart
	questions? mary@lostdogfarm.com


