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Harvesting
Mushrooms are ready for harvesting when the cap has fully opened and has separated from 
the stem.

Inoculating
Buy spawn of your chosen mushroom. Spawns can be thought of like seedlings. Inocula-
tion is the term used for inserting spawn into the medium, similar to planting seeds. Mush-
room growing requires a cool, dark, damp place where temperature and humidity can be 
controlled. Place the growing medium in a pan and raise the temperature of the area to 
about 70 º F. A heating pad can be useful. Place the spawn on the growing medium. Log 

inoculation involves drilling holes into the logs and filling them with spawn.

In about three weeks, the spawn will have “rooted,” meaning the filaments will have spread into the growing 
medium. Once this occurs, drop the temperature to between 55º and 60ºF. Cover the spawn with about 
an inch of potting soil. Cover the soil and pan with a damp cloth and spray the cloth with water as it dries. 
Spray the soil with water when it is dry to the touch. If using logs, keep them moist at all times. The wood 
should never completely dry out. In three to four weeks, small mushrooms should begin to appear.

Mushrooms can be grown outside on hardwood logs. Look for a shady spot that is protected from wind 
and rain. Protect the logs from direct sunlight and wind that could dry out the logs. Keep the logs moist 
but not soaked with water.

Selecting and Preparing a Site
Growing mediums vary depending on variety. Shiitake mushrooms are normally grown on 
logs or hardwood sawdust. Oyster mushrooms are typically grown on straw, sawdust, or 
coffee grounds, and white button mushrooms are normally grown on composted manure.

Mushrooms are typically grown indoors rather than in a garden. You can purchase mushroom grow-
ing kits, but it is possible to set up an area for growing mushrooms without using a kit.
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