
Because mushrooms don’t need a yard
— just a little humidity and love.

Welcome to the World
of Mushrooms
Grow Gourmet
Mushrooms at
Home



How It Works

Start Your Mushroom Journey
Welcome to the fun world of homegrown mushrooms! In
this guide, you’ll meet three easy-to-grow varieties: oyster,
lion’s mane, and shiitake. Let’s grow something delicious.

Say Hello to Your Fungi Friends
Meet the Mushrooms

Mushroom Growing Basics
Mushrooms grow from mycelium, not seeds. 
Just give them moisture, a growing medium, and some love. 
Most steps boil down to: inoculate → wait → mist → harvest.

Fast-growing, forgiving, and
comes in pretty colors.

Oyster

Deep, savory umami and
worth the wait.

Shiitake

Fluffy, unique texture,
with a seafood-like
flavor.

Lion’s Mane



The Beginner’s Best Bet
Use straw, cardboard, or coffee grounds.
Layer with oyster spawn in a bucket or bag.
Keep warm and moist, then cut slits and mist daily.
Ready to harvest when caps flatten!

Growing Oysters

Slow and Steady Flavor
Use a hardwood log or grow block.
Logs need months to colonize.
Soak to trigger fruiting.
Harvest when caps are open but firm.

Growing Shiitake

Pom-Pom in the Kitchen
Use a sawdust block or ready-made kit.
Cut slits in the bag for mushrooms to pop
through.
Mist 1–2 times daily.
Harvest when long, shaggy spines form.

Growing Lion’s Mane



Give them fresh air: 
Mushrooms love fresh air, especially when they’re
starting to fruit. Crack a window or open the bag for
a few minutes each day.
Don't overwater: 
Mist, don’t soak. If your substrate is dripping wet, let it
dry out a bit.
Watch for pins: 
“Pins” are the baby mushrooms — once they show up,
it’s go-time! Keep humidity up and check on them daily.
Harvest gent ly: 
Use a clean twist or snip at the base. Tearing mushrooms
can damage the block and reduce future flushes.
Rotate your grow bag: 
If mushrooms are only growing on one side, rotate the
bag to give the other side a turn in the light and air.
Light matters — a litt le: 
Mushrooms don’t need full sun, but a bit of indirect light
helps them know it’s time to fruit. A windowsill works
great.

Tips for Happy Mushrooms

Quick Tips & Troubleshooting
Keep It Simple



Tasty!

Get a second (or third!) flush:
Most grow kits and blocks will produce multiple harvests. After the first
one, rest the block for a week or so, then soak it in water overnight and
mist daily again. Watch for round two!

Keep Growing!
Make Mushrooms Part of Your Everyday
You did it! You’ve grown your own gourmet mushrooms — indoors,
in a bucket, no backyard required. But the fun doesn’t have to stop
here.

Try dehydrating:
If you have more mushrooms than you can eat (yes, it happens!), slice and
dry them. They store beautifully in jars and make amazing additions to soups
and sauces.

Go deeper (if you're curious):
Want to make your own spawn? Build a fruiting chamber? Grow on logs
outdoors? There’s a whole mycology world out there, and you’ve already
taken the first step



You did it!

Tara

 You’re officially a
 mushroom

    grower now!

Your mushroom-growing journey can be as simple or
as deep as you want. 

Just stay curious, stay cozy, and keep growing.
Start small. 

Water when you remember. 

Celebrate the wins.


