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* Mushroom Spawn Suppliers 

MUSHROOM MOUNTAIN 

200 Finley Rd 

Easley, SC 29642 

Ph: 864-855-2469 

http://shop.mushroommountain.com 
 

ALOHA CULTURE BANK 

Aloha Medicinals, Inc.  

2300 Arrowhead Dr.  

Carson City, NV 89706 

Ph: (775) 886-6300 Fax: (775) 886-6301  

http://www.alohaculturebank.com/ 
 

BETA SPAWN CO., INC.  

P.O. Box 491  

Toughkenamon, PA 19374  

Ph: 610/268-3087  
  

FIELD & FOREST PRODUCTS  

N 3296 Kozuzek Rd.  

Peshtigo, WI 54157  

Ph: 800/792-6220 or 715/582-4997  

http://www.fieldforest.net   

 

FUNGI PERFECTI  

P.O. Box 7634  

Olympia, WA 98507  

Ph: 800/780-9126 or 360/ 426- 9292 

http://www.fungi.com  

CAUTION: 

The consumption of certain mushrooms 

can cause illness and possible death. 

Identification of a mushroom requires 

knowledge of its structure, physiology 

and the environment in which it grows. It 

is not recommended to eat any mush-

room you cannot positively identify, even 

if you have cultivated it yourself. 
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Successful Cultivation 
It is important to first obtain your mushroom 

spawn from a *reputable supplier. 

 

Bag Culture 
 Choose a growing substrate 

Straw, corn cobs, sawdust, banana 

leaves, cotton seed hulls, newspaper, 

cardboard and even toilet paper rolls can 

be used 

 Sterilize substrate if possible 

 Dampen substrate, put in a plastic bag or 

bucket with grain spawn in center 

 Puncture holes and store in a dark place 

for 2 weeks 

 Expose to indirect light and spray with 

water regularly 

 Pay attention to the temperature (not too 

hot) 

 A few flushes can be obtained if you 

keep the mycelium wet 

Log Inoculation  

 Each mushroom variety has a preferred 

host wood 

 Logs should be 3-4 feet long, and less than 

14” in diameter 

 Logs must sit 2 weeks to 6 months before  

inoculation with plug spawn 

 Drill 5/16” holes to a depth of 2” - no more 

than 4” apart and tap in plugs 

 Cover holes with wax to keep plugs moist 

 Store logs off the ground in a shady place 

protected from wind 

 Cover with shade cloth if necessary (never 

use plastic) 

 Water 1-2 times a week for 5-10 minutes 

(more if weather is hot, less if rainy) 

 Logs require 6-12 months for mycelium to 

colonize the wood 

Mushroom cultivation 

Log Initiation 

 Look for signs that the log is fully colonized 

 Wait for the ideal fruiting temperature range 

(check with supplier for information) 

 Wet logs by submerging or watering for 24 

hours 

 Keep logs uncovered and water a few times 

a day to retain moisture  

 Bury logs in sand or gravel to keep them 

moist if necessary 

 After harvest logs should rest 2-3 weeks 

before soaking again (multiple flushes can 

 


