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Because mushrooms don't need a yard
— just a little humaidity and love.
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Stort 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.

Meet e Mushrooms

Soy Helo o Your Fungi Friends

élnii Lion's Mane

Fast-groning, forgving, and Degp, sovory umami ond Fty, unique texdure,
comes in prefty coors. worth the wait E"th o seafood-lke
oo,

How tt Works

Mughroom Growing Bosics

Mushrooms grow from mycelum, not seeds.
Just give them moisture, a growing medum, and some love.
Most sfeps bol down fo: inoculate — wait mist  harvest




Growing Oysfers

The Beginner's Best Bet
e Use sfraw, cardboard, or coffee grounds.
o Layer with oysfer spawn in a bucket or bag,
* leep warm and moist, fhen cut slifs and mist dall.
e Ready 10 harvest winen cops flatten!

Growing Shifoke

Slow and Steady Flavor
e Use a hardwood log or grow block.
* Logs need montihs 1o colonize.
* Soak fo frigger fruifing.
 Harvest when cops are open but firm.

Growing Lion's Mane

Fom-Fom in e Kifchen
o Use a sawdust block or ready-made kit
o (uf dlfs in the bog for mushrooms fo pop
fhrough.
o Mt -2 fimes dall.
 Harvest when long, shaggy spines form.
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Quick Tips « Troubleshootin
Keep It Sirlflple @ M

Tips for Happy Mushrooms
Give them fresh air:

Mughrooms love fresh air, especialy winen they're
starfing to frut. Crack a window or open fhe bag for
a few minutes each day.

Don't overwater

Mist; don't sook. If your substrafe s dripping wef; let i
dry out a bif

Wateh for pins

"Fins” are e baby mushrooms — once ey show up,
s go-time! Keep humidty up and check on them daly.
Harvest gently:

Use a clean twist or snip af the base. Tearing mushrooms
can damage tne block and reduce future flushes.
Rotate your grow bag

It mushrooms are only growing on one side, rofafe fhe
bag to give the ofner side a turn in tne light and air.
Light matters — a ltfle

Mushrooms dont need ful sun, but a bit of indirect light

helps them know it's fime fo frut. A windowsil works
great




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.

Get a second (or third) flush:

Most grow kits and blocks wil produce multiple harvests. After the first
one, rest tine block for a week or so, then soak i In water overnignt and
mist dally again. Wateh for round twol

Try denydrating
It you have wore musdhrooms than you can eat (yes, it nappensl), slice and

dry tnem. They sfore beoufifully in jars and make amazing addtions o soups
and souces.

Go deeper (f youre curious)

Want to make your own spawn’ Buld a fruiing chamber Grow on logs

outdoors¢ There's a winde mycoogy world out #ere, and youve already
foken fhe first step




Your musnroom-growing journey can be as simple or
05 deep 0S YU Want
Just stay curious, stay cozy, and keep groning,
Start small,
Water winen you remember.

Celebrate fne wins.



