
 
Make tempeh 

Making tempeh at home is easy. All you need are dried soybeans, tempeh starter culture, 
and a little touch of vinegar. If you have a grain mill, it will make your job a little bit easier. If 
you don’t have a grain mill, you will have to split the soybeans by hand. Let’s go over the 
instructions for making tempeh, step-by-step. 

1. If your objective is to make 1 kg of tempeh, you will need to have the following 
ingredients: 

● 600 g dry soybeans 
● 5 Tbsp vinegar 
● 1 tsp (about 3 to 5 grams) tempeh starter. 

 

 

2. Take the dried soybeans and run them through a grain mill. If you don’t have access to a 
grain mill, or if you can’t purchase dehulled soybeans, then you will have to split the whole 
soybeans by hand ​after​ soaking. 

 



3. You will need to soak the beans in a plenty of amount of water for 8 hours, if you’re using 
split soybeans. If you’re using whole soybeans you will have to soak them for 12 hours and 
then split them with a kneading motion. 

 

4. Get rid of all the hulls by pouring the water through a strainer. Pour in some fresh water 
and repeat that until the majority of the hulls are removed. It’s not really an issue if a couple 
of the hulls remain. Some cooks do try to make tempeh without taking out the hulls. 
However, all the beans have to be split. 

 

5. Transfer all the soybeans into a cooking pot and cover them with water. Pour the vinegar 
in, and cook it for about 30 minutes. The remaining hulls will gradually come up to the 
surface, and you can scoop them off. 

 

 

 



6. Drain the water into a big colander and then put the beans back in the cooking pot. 

 

7. Dry the beans by keeping the heat on when they’re in the cooking pot, but just use a 
medium heat setting for a couple of minutes until the soybeans are dry. This whole process 
only works if you make a very tiny batch of tempeh, up to 2 kg. If you make large amounts 
of tempeh, you have to dry the soybeans on a big, clean towl or even run them through a 
centrifuge. The factories that make tempeh run them through a centrifuge, for example. 

 

8. Let the soybeans cool to below body temperature. Sprinkle the soybeans with the 
tempeh starter and mix them with a clean spoon for a good minute to distribute the tempeh 
starter culture evenly throughout the whole soybean mass. It is imperative to distribute the 
tempeh starter culture evenly. 

 

 



9. Get two plastic bags that are about 18 x 27 cm (7-10 inches) and perforate them with a 
thick needle to make big holes that are about 15-20 mm apart (0.6-0.8 inches). 

 

10. Divide up the soybeans into the two bags and seal them off. Press them until they are 
flat, to about a thickness of 4 cm (1.5 inches). 

 

11. Put the bags in a warm place with a temperature of about 28-32 °C (82-90 °F) for about 
36-48 hours, or until all the soybeans are covered with a very dense white mycelium. Try to 
keep the temperature at the lower end of the range as the time wears on. 

 

 

 



12. Your tempeh should be ready now, and all your hard work will have paid off. Enjoy your 
delicious and fresh tempeh. Once you get the process nailed down, it will become easier 
and easier to make it. It will taste much better than store-bought tempeh. 

 

 


