Kefir Grain Autoresponders
1. "Balance your inner-ecosystem and boost your immunity with probiotics"
Blurb: You can think of your inner-ecosystem as a rainforest in your gut, stirring with all types of life that coexist within the hungry rumbling jungle known as your digestive tract. While an actual rainforest can maintain the balance of its ecosystem naturally, your inner-ecosystem can't count on that kind of stability. And when it's out of balance, that makes your body far more susceptible to harmful organisms like allergens and infections. Discover how probiotics keep the balance of your gut in check, and why they have become so important in this modern age of junk food, environmental toxins and stress. 
Title: Keep your immune system strong and your digestive track balanced with probiotics
Content: The World Health Organization defines probiotics as, “Live microorganisms which when administered in adequate amounts confer a health benefit on the host.” While it may seem strange to refer to yourself as a “host”, these tiny little creatures can actually be your body's best friends. The term probiotic literally translates to “for life”, and that is exactly what they are experts at promoting by giving the upper hand to good bacteria and yeasts in your gut, rather than pathogenic (bad) bacteria.

Numerous studies have shown that probiotics play a vital role in the prevention of allergies in children. By encouraging the production of antibodies in babies, probiotics aid in the development of stronger immune systems, which can reduce the chances of acquiring allergic diseases later in life – even if those diseases run in the family! For those already suffering from allergies, probiotics have been proven to effectively treat symptoms related to birch pollen in children, cedar pollen in adults, and eczema in infants. And those are just some of the specific allergies that have actually been studied.

The health benefits that result from a balanced inner-ecosystem and a strengthened immunity extend well beyond allergies in children, however. The positive effects on the digestive system that are attributed to the use of probiotics contribute to nearly every aspect of human wellness. There's an old saying that says “good health starts in the gut,” and that's because the intestines are where the vast majority of the nutrients we consume are absorbed. If our digestive system isn't properly breaking down food, our bodies aren't receiving the nourishment they need to operate at peak performance. This can have devastating impacts on everything from our skin, hair, eyes, joints, heart, brain and genes to our focus, mood, energy, sleep patterns, body weight, blood pressure and nervous system. 

One of the easiest ways to introduce healthful bacteria, yeasts and fungi (also known as microflora, microbes or gut flora) into our inner-ecosystem is by adding fermented foods into our diet. Well-known cultured foods like unpasteurized yogurt, various cheeses and sauerkraut are good sources for these types of microflora, but less recognized fermented foods such as kefir and kombucha pack a far greater probiotic punch. Kefir, which means “feel good” in Turkish, is a drink made through the fermentation of various types of cultures called kefir grains. While milk kefir grains have been around for millennia and are far more widely used, water kefir grains are actually the most beneficial, inexpensive, hardy and applicable probiotics in the world.

Here at waterkefirgrains.com, we invite you to explore the incredible and exciting ways that water kefir grains can improve and enrich the lives of you and you loved ones. Here's to your health!

2. "How kefir cultures work together to fight your body's enemies"
Blurb: Kefir grains are far more than just an immunity-strengthening, probiotic-packed fermented food. They are actually diverse microscopic communities of organisms, each playing different roles to aid in the betterment and growth of their tiny society. Fortunately for us, the battle these “kefir cultures” wage in order to survive and thrive is fought against many of the evil micro-organisms that threaten to destroy our health and happiness. Discover how they protect us, and how the human race can even learn a thing or two from their mutually beneficial and peacefully collaborative way of life. 
Title: Take a trip into the life-giving microscopic world of kefir cultures
Content: You are about to enter the matrix. Not the one where Neo is “The One” and Morpheus hands out different colored pills, but the one where microscopic legions of warriors and construction workers are continuously building up an army in an effort to fortify your body against ruthless invaders. The full name of this all-too-real unseen world is the exopolysaccharide (EPS) matrix, otherwise known as a kefir grain or kefir culture. This is the structure where numerous types of beneficial microbes live, eat, battle and grow together as they work to expand their civilization into new territories. It's an impressive society, especially considering that the whole thing takes place at the bottom of a mason jar. And the best part? You get to supply the troops, and then watch the domination play out in real time.
There are actually so many different types of microbes in kefir cultures that modern science has yet to identify all of them. But unlike the human condition, their vast diversity places no hindrance on their ability to coexist, collaborate and develop together as a cohesive unit striving toward the betterment of their shared community. The formations of these miniature cities occur when certain types of bacteria  begin to construct crystal fortresses out of sugar in which to live. In time, other types of bacteria and yeasts cells find their way into the structures, and if they prove to be beneficial to the common good, they are permitted to stay and help defend the fortress against enemies. 

Sugar is the fuel that these microbes use to produce energy, much like humans use food to power our bodies. Without a continual supply of sugar added to the liquid in which they live (referred to as their “growth medium”), they will stop reproducing and eventually die. But as long as sugar is abundant, it will be taken into the grain and stored for later use by their fellow microbes. They continue to serve in their respective roles – building, expanding, fixing and protecting – as they reproduce their multi-strained bacterial family. As new members join the colony, those responsible for maintaining the shell construct additional compartments until the grain becomes large enough to be seen with the naked eye. 

Eventually, a point is reached when the kefir culture becomes too overcrowded. And so, much like the inevitable urban sprawl of mankind, the builders venture out into the suburbs to develop new towns, while the designated repair men go about rebuilding the section of the shell where they broke away. Over time, the suburbs expand into urban centers and sprout their own suburbs, and so on, and so on. 

The act of each grain using sugar to produce energy is known as the process of fermentation. When the growth medium has been fermented, it is strained from the kefir grains, which are then placed into a new growth medium. The freshly strained, fermented liquid is what is called kefir – a tasty beverage now teeming with an army of friendly microflora, ready and eager to fight for your health.

3. "Treat your ailments and recover from illnesses" (diseases/rehydration)
Blurb: The number of diseases and illnesses that are said to be aided by the use of probiotics like kefir have increased faster than modern medicine has been able to verify them. People have noted remedial effects on conditions ranging from acid reflux and ulcers to asthma and AIDS. Discover some of the most common health problems treated with kefir and the various symptoms and states it is known to alleviate. Whether you're in need of serious relief or just seeking a healthier lifestyle – kefir has a cure.
Title: Relieve your pain and regain your pride with the healing powers of kefir 
Content: The tangy, effervescent kefir liquid that results from the fermentation of water kefir grains is loaded with a mind-boggling array of good bacteria, beneficial yeasts, vitamins, minerals, amino acids and enzymes. The organ that receives the bulk of kefir's positive influence is the gut, or digestive tract, which is primarily comprised of the small and large intestines. This is widely referred to as one of the most important biological mechanisms in the body, as its main tasks involve the breaking down of food and the proper distribution of absorbed nutrients. Not surprisingly, many of the illnesses contracted by humans are a direct result of poor digestion stemming from an imbalance of microflora in the gut.
Kefir has antibiotic and anti-fungal properties that aim to destroy “bad” bacteria, allowing the immune system to function at full capacity and ward off any nasty little nuisances looking to make you sick. But most artificial antibiotics target all of the body's living organisms – good and bad – which is one reason our inner-ecosystems get so out-of-whack. Gut microflora are very sensitive to “bio-cleansing” agents like chlorinated water, antibacterial soap, agricultural chemicals, and worst of all, antibiotics. While they are overused in medicine, the biggest antibiotic culprit is in our meat, as agricultural companies attempt to fatten up their animals for maximum profits. Conventionally raised livestock accounts for 80 percent of all antibiotics consumed by humans, and this uptick in antibiotic intake has been directly linked to our culture's weight problems. So, chances are dad's “beer gut” should more accurately be called a “beef gut,” and an ice-cold microbial kefir beverage could be his best chance of losing it.
There are countless medical conditions that arise just from being overweight – heart disease, diabetes, high blood pressure and cholesterol – and they are all even further prevented with a probiotic-rich diet. But these are just the tip of the beneficial iceberg when it comes to regular kefir use. Gastrointestinal problems such as candida (resulting from an overgrowth of yeasts), inflammatory bowel diseases like Crohn's disease and ulcerative colitis, and an increased permeability of the gut lining known as leaky gut syndrome, are all well-known for being aided by the use of probiotics. Kefir has also shown amazing results in treating the symptoms of several ailments emanating far beyond the gut, including lung conditions like bronchitis, tuberculosis and asthma; autoimmune diseases like rheumatoid arthritis, gastritis and enteritis; and various other organ, blood and bone disorders such as pancreatitis, stomach ulcers, acid reflux disease, gout, osteoporosis, anemia and even HIV/AIDS and cancer – to name a few.
Kefir is said to cleanse the liver, which can help to prevent liver disease, as well as sooth achy muscles, joint pains and vision problems. And kefir also cleanses the endocrine system, including glands like the adrenals, thyroid, pituitary and ovaries, often resulting in healthier periods for women and even relief from reproductive organ issues like vaginitis. Even if you haven't been afflicted by any serious diseases, the rehydration properties of water kefir can come in real handy when trying to recover from more common, less debilitating illnesses like the occasional bout of diarrhea or constipation. Not only does kefir promote healthy bowel movements in general, it can also reduce the embarrassing side effects of a cranky colon – such as excessive flatulence. 
4. "Help the whole family look and feel better" (topical/stress)
Blurb: Life can present a number of challenges as people grow up through childhood, adolescence, adulthood and on into old age. School-age kids often lack focus, teenagers can develop embarrassing acne, mom may be stressed out from work, or dad could have trouble sleeping, and then grandma and grandpa probably wish they had more energy. We'll show you how the power of kefir can be harnessed to help your loved ones deal with some of these very problems. 
Title: Discover how kefir can improve your entire family's overall wellbeing
Content: There are plenty of health benefits kefir grains bestow by way of edible consumption, but the full range of their worth extends far beyond just the internal variety. These amazing living cultures also have qualities that can be used to improve external areas and emotional states as well. Believe it or not, the bacteria cells that are living in and on our bodies actually outnumber human cells 10 to 1 – about 100 trillion of them per person! Medical professionals place so much importance on these tiny little creatures that many even refer to the body's microbial community as a “forgotten organ.” Knowing that, it's easy to see how these microorganisms can have such a direct influence on the health of our skin and hair, and even affect various factors of our mental wellness such as stress, focus and energy. 
It's no secret that what you feed your family has a deal of great influence on how they look and feel. Back in the good ol' days, everyone used to sit down around the kitchen table and enjoy a nice home-cooked meal made from organically produced, uncontaminated foods most likely picked up from the village market or the farmer down the road. Unfortunately, those days are long gone, replaced by a modern world of “convenience” where processed, chemical-laden products are shipped across the world and consumed “on-the-go” with little regard for our body's required nutrient intake or proper digestive process. This change in societal norms has wreaked havoc on our bodies' inner-ecosystems, which can have devastating consequences that hinder our health from the womb to the grave. 
Microbes in the gut can impact not only our immunity, bodyweight and risk of disease, but also the very genes that dictate how we develop. Research has found that an infant's gut flora can influence gene activity in the brain and actually manipulate a child's various cognitive abilities and behaviors. A recent study of more than 10,000 children appeared to show that babies treated with antibiotics prior to six months of age had a heightened chance of becoming overweight in childhood, and earlier testing found that kids with imbalanced microflora had a higher risk of developing neurological disorders like ADD/ADHD. Due to its tranquilizing effect on the nervous system, kefir consumption has shown to have a calming effect on children with autism, and increased focus in those with learning disorders. 
Since the 1930s, researchers have noted a prominent link between skin disorders and gut health – a relationship known as the “skin-gut axis.” Microbes in the gut send signals through the body that actually interact with those on the skin. In fact, more recent findings show that skin bacteria can trigger responses in the immune system just as much as gut bacteria can, often resulting in skin conditions like acne, eczema, rosacea and psoriasis. For teenagers struggling with embarrassing pimples, a daily probiotic-rich kefir drink can do wonders for clearing up their face and boosting their self-esteem. 
As far as dealing with stress, lack of energy and sleeping disorders, it all goes back to what you put on the dinner table. Overworked parents can save themselves a lot a hardship in the office by simply finding some time to prepare a healthy meal, sit down, relax, and enjoy it. The role kefir plays is to make sure that food achieves its intended goal: to nourish the body through a healthy digestive process.
5. "Fruits to ferment for any occasion"
Blurb: One of the most popular ways to sweeten up your kefir cultures is to add fruits into the mix during or after the fermentation process. You will find there are endless possibilities to discover once you start experimenting, but your options may be limited depending on what fruits happen to be in season. To make it easy, we'll give you some tips on the best fruits to ferment any time of year.

Title: Add flavor and life to your kefir with fruitful experimentation

Content: Technically, the only thing kefir grains need to live a happy life is sugar water, but most basic recipes still recommend adding a lemon wedge during fermentation. That's because lemons are very acidic, which helps to lower the ph of the water and therefore deter many of the bad germs, bacterias and yeasts that can stunt the growth of your budding grains. Lemons are also high in calcium – a nutrient every young kefir grain needs. This makes lemon a valuable provider when nurturing a new kefir culture. But as your grains strengthen and begin fermenting like champs, they really just need a splash (¼ cup) of kefir from the last batch to get their ph lowering kick.

Once grains reach this level of maturity, which shouldn't take more than a couple weeks, they develop the ability to handle new and exciting things. That's when you can start getting creative! Dried fruits provide additional minerals and micronutrients that can give your grains a growth spurt. It's best to stick with more dense fruits like apricots, mangos, bananas, apples, dates, figs, raisons, and even black cherries can work. You can also try substituting a wedge of orange, lime or grapefruit for the lemon and see how they like it. Fruits that are high in fiber or water, such as berries and melons, offer less nutrients, and all products with added preservatives, oils or sugars should be avoided. It's always smart to experiment on a few test grains first, while keeping the main batch in their familiar environment. 

Protective kefir grain parents may be a bit reluctant to expose their precious little cultures to new things, especially if they aren't regenerating as rapidly as you had hoped. In that case, just stick to the regular fermentation formula, and limit your flavoring trials to the secondary fermentation. This is the process that takes place after the sugar water has been kefired and strained, when you can try just about anything without fear of upsetting your grains. Simply grab a handful of any dried fruit or cut-up fresh fruit, toss it in your fermented kefir, and let it soak up the flavors for a good 24-48 hours. It will take a bit longer in the fridge than it will at room temperature, but either will work.

As with most experiments, there are a few formulas that have consistently proven to show positive results. And those formulas tend to work best when the fruits involved are ripe for the pickin'. Of course, the seasonality of produce is highly dependent on your particular regional location, but in general there are better times for some fruits than others. Here are some of our favorites combos:

Summer: The summertime is the season for sweetness when it comes to fruity kefir drink concoctions. Luckily for kefir drinkers, our good friend the lemon and other citrus fruits are relatively easy to find all year round. We suggest a secondary ferment combo of lemon-strawberry, raspberry-mango, or banana-berry. Those in lower latitudes with a super sweet tooth might wan to give papaya a try.
Fall: Cranberry-apple and Pomegranate-Pear will bring the taste of autumn to your Halloween party.
Winter: Lime-Pineapple and Kiwi-Kumquat lifts you from the winter chill with some tropical tastes. 
Spring: Peach-Plum and Blueberry-Cherry will get your birds chirpin' and your flowers sproutin'.   
Year round: Apricot, Orange and Grapefruit are anytime kefir treats, as well as Passionfruit if you can find it fresh in your area. Feel free to go crazy with your own creations!
6. "Give your greens a health kick" (veggies/salad dressing)
Blurb: Everyone knows that salads are good for you, and there's a reason Mom always told you to eat your vegetables. But when you toss in the abundant nutritional value found in the properties of kefir grains, it's possible to take those leafy greens to a whole new level of healthy. Find out some easy ways to kefir up your garden fresh fare. 

Title: Infuse your vegetables with the beneficial wonders of kefir
Content: Root vegetables like ginger are a very common addition to water kefir fermentation due to their high content of sugars and minerals. But there is a whole world of other methods you can use to boost the health benefits of your salads and veggie dishes. For example, a lot of kefir cultures have shown to take quite a liking to carrots, and if you don't mind the red tint, beats can also be used to make some tasty veggie-based kefir concoctions. Certain grains in their whole form, such as brown rice, are known to play nice with kefir grains. But more processed grains like white rice probably won't make them as happy, as most of the fiber and nutrients have been milled away. You should avoid irritating vegetables like onion and garlic, as well as oily foods like nuts. 

This process is the basic method for producing traditional kefir with a hint of veggie flavor drawn from your chosen ingredients. But you can also use water kefir grains as the main fermenting agent in an all-out vegetable ferment. Kefir-curing vegetables is an easy way to infuse your already nutritious veggies with an extra blast of probiotics and vitamin C, while still keeping their carbohydrate count low. Curing common fermented foods like sauerkraut can take weeks of waiting, but kefir grains involve a much faster fermentation process. This allows the veggies to retain a lot more of their nutritional value, as there is far less time given for their nutrients to be oxidized.

A vegetable ferment is quite a bit a more involved than simply fermenting kefir from sugar water. One big difference is that once kefir grains have been used in a veggie ferment, they usually can't be reused again to produce another kefir drink from sugar-water. In fact, the suggested procedure calls for new grains to be used with each fresh veggie ferment, and most kefir aficionados just eat the grains right along with whatever vegetables were just cured. 

The addition of salt is optional, and will slow the fermentation process, but it does help to enhance the flavors, hold the crunch, and prevent excessive molding. Salt will also limit the growth of unwanted microflora and promote the growth of beneficial Lactobacilli, and it might even add other strains of good bacteria to the mix. Some folks prefer heavy salt in ferments like pickles and sauerkraut and just a pinch for ferments like ketchup and mayonnaise, others go salt-free using celery juice or seaweed as a substitute. Salt-free will produce more bio-diversity, but the veggies will be mushy. Just remember that every ferment is your personal project, so feel free to experiment with each new batch at will.

You can cure just about any veggie you wish, but one of the most popular ferments is Kefirkraut. This involves fermenting both the native microflora of cabbage and kefir grains. The starches and sugars found in your raw vegetables convert into natural vinegar and other organic acids to naturally preserve the kefirkraut. You have the option to include a number of veggies like radish, broccoli, cauliflower, carrot, parsnip, turnip, beet root, chives, garlic, onion, mustard greens, rocket, or fresh beans. Slice and bruise the veggies, put half your kefir grains on the bottom of the jar and half at the top, fill with water and some salt, cover with a plastic bag and rubber bands, and put it in the cupboard for five days. Then let the veggies ripen in the fridge for two more days to increase their B-vitamin content. Don't forget to use the newly converted vinegar for a nice Italian dressing on your salad. Enjoy the kefirkraut! 
7. "Discover the power combo" (coconut)
Blurb: The wellness perks of adding kefir to your diet are vast and varied, but there is one substitute for sugar water in the fermentation process that has the ability to morph your kefir into a body bettering super hero. Uncover the age-defying superfood that can be easily combined with kefir to produce a veritable dynamic duo of healing power. 

Title: Ferment your kefir in coconut water to revitalize your life

Content: Coconuts have had an almost mythical history as a source of longevity and healing among numerous cultures throughout the world for thousands of years. The term for coconut in ancient Sanskrit actually translates to "the tree which provides the necessities of life", while Pacific islanders believe it to be a cure for all ills, and certain Hindu ceremonies even use it as an offering to the Gods. That level of praise isn't surprising when you consider that coconut is basically nature's equivalent of Gatorade. Credited as an excellent “electrolyte replacement drink,” the water found within is chalk-full of the same salts and sugars that the body needs to recover from dehydration. Professional athletes are even known to drink coconut water as a substitute for their fancy isotonic sports drinks.

The restorative hydrating ability of this tropical tree-hugging fruit was enough to keep Tom Hanks alive for four long years in the movie Castaway, but he should also be thankful for the protection it offered him from illness. That's because, much like kefir, coconut is packed with friendly bacteria that help to balance the inner-ecosystem and strengthen immunity. It's literally the closest thing you can get to kefir that grows on a tree! If you ever find yourself on a deserted island with no fresh water, you can't ask for a better beverage to have on hand. And after a rough bout of vomiting, diarrhea or other fluid-draining illness, it's easy to see how the revitalizing effects of coconut water can seem almost miraculous.

The best part for health conscious kefir lovers is that they can experience the benefits of both all at once, as their grains can be fermented right in the coconut water for a double shot of healthy goodness.  And because kefir cultures love to munch up the abundant sugars, the post-fermentation coconut water is actually less caloric and better for you than it is in its pure form! If you're in need of some serious hydration, you will find the highest salt and sugar content in unripe coconut water. And if they are still green, it usually means they have more water to extract as well. But even after they ripen up and turn brown, the water and flesh of a coconut is still one of the healthy foods around.

As usual, when converting grains to any unfamiliar growth medium it's a good idea to let them get acquainted gradually. You may want to mix your first batch or two with part sugar water and part coconut water to see how they react. It's common for some grains to refuse to grow, especially at first, but they will most likely still produce a kefired product. Preferably, you should always keep at least a few grains in the “mother source” of sugar water just in case something goes terribly awry. But chances are they will adjust within a week or two and then you can continue to use those grains to ferment coconut kefir for the long haul. 

Of course, if you'd rather not risk upsetting any of your grains, just add coconut milk to your regular kefired sugar water and drink up! But as with anything else, it's best practice moderation in your coconut kefir consumption. Coconut milk is some pretty sweet stuff, and all that sugar will upset anyone's belly if they drink too much of it. But until then, it's Kefir Colada Time!

8. "Kid-friendly ways to juice up your kefir" (pineapple/grape/smoothies/jello)
Blurb: Kids can be a whole lot pickier about what they eat than kefir grains are, and that's why parents are always looking for clever ways to feed them the right nutrients without all the complaints. We'll show you a few tasty tricks that will have your little ones begging for more kefir-made treats – without even knowing that what they're drinking is actually good for them. 
Title: Make nutrient-rich kefir snacks that kids will love and crave
Content: The only easy way to get children to eat healthy is to give them food that tastes good, and more often than not, sweet stuff is a parent's best bet. Fortunately, there are all sorts of fun and easy recipes prepared with kefir that will have your kids running to get their daily probiotic nutrient kick. Once you've strained your fermented kefir, the options you have to flavor it up are literally endless. You can mix it, blend it, freeze it, heat it, juice it and even gel it – whatever you have to do to get your little ones to like it. And it's important that they do, seeing how kefir is rich in Vitamins B12 and B1, Vitamin K and Biotin, which helps the body absorb B vitamins faster. Getting your kids in the habit of drinking kefir at an early age can make them probiotic patrons for life, and that's a healthy habit to have.

One of the simplest ways to sweeten up your kefir is to use various fruit juices as the growth medium in place of sugar water during the fermentation process. Many juices contain sugars that your kefir grains will be happy to eat right up, as well as various vitamins that only add to your juiced-up kefir's overall nutritional value. Grape juice actually has a similar composition to the sugar water your grains are already used to, so the conversion usually isn't too traumatic for them. Water kefir grains fermented in pure grape juice actually has a special name – Kefir d'uva – and while it is extremely delicious, the grains have a tendency to start dying after fermenting in it a handful of times. Pineapple juice makes for a delightful kefir drink, with its anti-inflammatory properties upping the health benefits as well. And orange juice also delivers tasty results, along with an extra boost to the immune system.

Experimenting with canned fruit opens up a huge new world of possibilities, as the variety extends well beyond that offered by juices. These products come with their own sugars and juice already provided, so just add some water and let your grains do their thing. This method allows you to try more exotic fruits like lychees, passion fruit, star fruit and kumquat, without having to travel across the world to find them, and also lets you tinker around with rarely juiced favorites like peaches and pears. 

Fruits and juices are good, but if you really want to win over the kids you have to hand them something fun to hold, and that means breaking out the jello and popsicles. While almost any standard gelatine product can be used to make Kefir Jello simply by replacing the juice or water with kefir, we are partial to Knox Blox because of its numerous other handy uses. Of all the tricks to get kids to eat their kefir, Jello is the most fool proof, reliable and effective. Just break out the cooking cutters and watch the probiotics jiggle right down their gullets. Kefir popsicles are also a dependable delivery system for getting kefir into kids, but some of the effectiveness is usually lost in the freezer, as a portion of the microflora will inevitably not survive being frozen, although many will remain viable. 

The final two approaches to making your probiotics as palatable as possible will not only work on kids, but will have the whole family gleefully gulping down their daily allotment of kefir goodness. Just hearing the words smoothie and soda make most people start to salivate, so it shouldn't be too hard to sell anyone on drinking them. For a smoothie, just blend a few cups of kefir with some ice cream and whatever fruit or flavoring you can find. And for a soda, just add any flavors to your freshly strained kefir, seal the top, and pop it in the fridge for a couple extra days. It will carbonate all on it's own.
9. "Super handy household uses"
Blurb: The life-nurturing ways of kefir grains are no doubt good for the human body, but biological maintenance isn't the only utility available for these nutrient-plump probiotics. There are actually a wide variety of creative and interesting uses that extend the bountiful benefits of kefir grains to areas all over the home and garden. We've highlighted a few of these lesser-known methods just to provide a little insight into how incredibly helpful water kefir grains can really be in our everyday lives. 
Title: Improve your home and garden with these secret kefir grain tips and tricks
Content: Water kefir grains are truly amazing little creatures. Well, technically they are colonies of a whole host of various creatures, which kind of makes them like a tiny microscopic family. And just like family members of the human nature, kefir grains can also do their part to help out around the house. Whether it's in the kitchen, the bathroom, the garden, or the doghouse, there are numerous ways that kefir grains put in the effort to make life easier on our family.
For example, kefir can act as a substitute for a lot of the toiletries we apply to our hair and skin on a daily basis. You can use it in your hair as a clarifying conditioner and ph stabilizer, and it actually works to moisturize better than our own store-bought shampoo. That's because most soaps are very alkaline and have a tendency to dry out the skin and scalp, whereas kefir is more acidic. It can also serve as a healthful ingredient in exfoliants and lotions, as its moisturizing properties are complimented with an excellent deep-pore cleansing ability. 
In the kitchen, kefir can be used in place of vinegar in many cases for things like soaking grains, softening rice, and adding to soups and stocks, and it often has a more positive result than the actual vinegar itself, because it helps to extract the nutrients from the bones. Kefir can also be used as a substitute for some of the salt when making fermented vegetables such as sauerkraut, and it can even act as a great starter for breads and pizzas when used in place of a sourdough starter or yeast packet. 
Head out to the yard and you will find a microbial wonderland where the influence of probiotics will be most welcome. Nutrient-rich kefir makes an excellent fertilizer to aid in the growth and nurturing of all types of flora ranging from house plants, flowers and shrubs, to your entire lawn and vegetable garden. The bacteria and acidic nature of kefir is very beneficial to plant life, and maintaining a healthy amount of bacteria in your dirt is actually an essential element to have when converting the nitrogen in your soil into an edible source of food for your plants. 
If balance-restoring microflora help our bodies to receive the proper nourishment by regulating our internal and external microorganisms, it only makes sense that they would have the same affect on plants. After all, they have similar microorganisms living in and on their bodies as well. The next logical step is to expand this healthy micro-macro relationship on to members of the animal kingdom. And sure enough, our pets benefit from probiotics in many of the same ways we do.

Much like humans, some individual animals respond to probiotics easier than others, but the valuable nutrients and beneficial microbes found within kefir are still considered to be a healthy addition to your pet's diet, and many kefir faithful regularly throw a dog a grain. It's always best to let the animal decide if they like it for themselves, and owners should pay close attention to how their pets react. In general, milk kefir is probably a bit better for them than water kefir because of the water variety's high sugar content. But the occasional grain is still beneficial for them just from the nutrients alone. Many kefir-conscious farmers regularly add it to their chicken feed and pigs' diet. So let your pets give it a try. 
10. "The gift that keeps on giving" (regeneration/gifting starter kits)
Blurb: They say the best gifts come from the heart, and it's the thought that matters most. Well, what's more heartfelt and thoughtful than gifting your loved ones something beneficial to their health that they can use for the rest of their lives? Find out how the regenerative properties of water kefir grains allow you to share the gift of good health over and over with everyone you know – forever and ever. 

Title: Give the gift that lasts a lifetime – the generosity of regeneration

Content: Have you ever been disappointed after giving someone a present you thought would last, only to find out later that they barely used it before throwing it aside? Now, what if your next gift was actually a living thing, but it required minimal care; had tons of health benefits at no cost; and rather than running out, it continually multiplied all by itself? That is exactly what makes water kefir grains the perfect gift for anyone interested in improving their health, or maybe in need of a healthier lifestyle. 
Sharing live water kefir grains has kind of become an underground tradition for those in the know. If you're reading this, you've obviously discovered waterkefirgrains.com, which is one of the very few probiotic businesses online that actually sell live organic water kefir grains, as opposed to dehydrated starter kits or supplement drinks. That means that what we send you are actually living cultures that have literally regenerated out of our own personal batch of water kefir grains. In other words, we are giving you a piece of our lives – a living thing that we have raised and nurtured and watched grow over time – much like a pet that has become a member of the family.
For many years, this is how the majority of live water kefir grains have been circulated in our society. Someone has grains that regenerate, they give a few to a friend, and when that person's grains multiply, they pay it forward to one of their friends, and so on, and so on... To put it a different way, for many folks unaware of this website, their only way of obtaining live water kefir grains is to find or know someone that is willing to give or sell them some. But chances are, unless they already knew where some were, they wouldn't know where to look or how to find them. 
This idea of “having to know someone” has long been an aspect of the water kefir grain “underground” community, but the most important aspect at the very heart of these traditions has always revolved around the concept of “gifting”. Basically, once your grains start regenerating at a good rate, you go ahead and pass a few along to a friend. In time, they will do the same. The real beauty behind this tradition is that it would never be possible, were it not for the grains themselves. The grains' natural ability to regenerate is what enables our natural ability to give. We believe there is something very special about this inherent symbiotic relationship between human and microbial culture that encourages such a strong organic predisposition toward the act of giving. 
Much like the vastly diverse community of microorganisms in a kefir grain are constantly working to give each other more and protect each other from harm, we find ourselves beginning to act in the same selfless manner simply through the kefiring lifestyle. We humans actually begin giving more through the use of their gift. Not only do we give the grains themselves – we give the knowledge of kefir's numerous health benefits to people who desperately need them, we give our loved ones improved wellness through our generous sharing of the drink, we give our coworkers and friends a happier person to interact with, and we give ourselves a more balanced body, mind and life. 
If you haven't yet ordered your live organic water kefir grain starter kit, order it today. Then enjoy the gift of giving for all the rest of your days. 
