Kefir. 

Kefir grains are alive.  If you do not feed them with milk, they will die.

Recommended ratio of grains to milk about 1:4 – 1: 10  - Not fixed, more of a continuum

More grains to milk: faster ferment and less acid/fizz/curd, slightly laxative

Less grains to milk: slower fermentation, more alcohol (max about 2%), more fizz and more acid.  Slightly constipatory.

Once the grains occupy a quarter or more of the fermenting container, it is time to start splitting them up, doubling production, giving them away, etc.

Do not use metal containers, seives,  or spoons other than stainless steel.

Ferment in absence of light at room temperature or in a fridge short term.  

Kefir goes through a process of fermentation which you can interrupt whenever you want.  

If you allow the kefir to ferment for a longer period you will get curds and whey, and the kefir will be a little more sour. 
If you ferment it for a shorter period of time, you will get something more like junket.  

If you ferment at room temperature you will get curd; if you ferment in the fridge you will get junket.

Different bacteria multiply faster at different temperatures and have a slightly different product.  I usually alternate between fridge and room to keep the two in balance.

It is a good idea to give the mix a stir at least once along the way.  The warmer the room temperature, the faster the process.

I use small lidded stoneware casseroles, which exclude the light, for fermenting. (You can often pick these up cheaply at hospice shops.) I get my best results in room temps about 18-20 C max.  

Once junket/curd has set to the way you want it -  12 to 24 hours as a rule – strain through a stainless or plastic seive.  

Carefully remove grains from seive and return to fermenting container.  About once a week or so, wash and carefully dry container before replacing grains in container.  (If you want to wash grains, preferably use rainwater or non-chlorinated/fluoridated water.  Should not as a rule be necessary.) 

Refill container with milk and set aside for tomorrow.  (I have been told but never tried it, not to use low fat or powder milk.)

Store strained kefir in refrigerator in lidded but not sealed container.  It will typically become a little more sharp over the next day or two.  Use as required.

You can drink it as is, and if it is a little sharp or cheesy for you, mix it with milk 50-50.  

I use up to a cup of it in making bread (replaces a half cup of water).  

Once you have a few spare grains, you can use them to ferment a fifty-fifty mix of cream and milk for a reasonable crème fraiche – takes a couple of days.  (Undiluted cream takes an extra day or so but the product can be fairly thick, hence my dilution with milk.)  Just rinse the grains when you've finished and return to the regular fermenting container.

In addition, you can place a folded teatowel inside a colander inside a large bowl, and strain the kefir.  You will have a soft sharpish cheese a little like cottage cheese/ricotta.  

If you reserve the whey that has been strained out this can be used for lacto-fermentation of vegetables such as cabbage, carrot and so forth.  If you want to be really missionary, use some of the whey to soak porridge oats in overnight before making porridge for breakfast

If going away, or taking a kefir holiday, place grains in container with fresh milk in refrigerator.  Should keep satisfactorily for about two weeks.  On return, advice is to discard milk content, begin with fresh milk. (If only a day or two is involved, no need to discard milk)

