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Mushroom Plug Spawn—Instructions for Use
The following instructions will guide you through the general cultivation process of selecting the
right timber, the plugging (or inoculation) procedure, care and maintenance, and the subsequent
production of mushrooms. The specific Log Growing Guide for each mushroom species are detailed
separately. Please keep these instructions safe for future reference. We hope you enjoy the process
and that you find gourmet mushroom growing a worthwhile and enjoyable experience .

READ FIRST—Storage and Handling Guidelines
On receipt keep the bags of plugs at room temperature (20 deg.C.) for 2-3 days to allow the
mycelium to recover from transportation. The plugs can be kept up until the use-by-date by
storing in a household fridge, and are guaranteed viable up until that date. Remember to take
out of the fridge 24 hours prior to use, allowing the mycelium to acclimatise.
•

Please handle Plug Spawn with care as it contains a living organism

•

Do not open the bag until directly before use

Background
Growing mushrooms using cut logs has been perfected over millennia. The earliest written record of
mushrooms cultivated this way dates back to China, 1313, during the Yuan Dynasty. These early mushroom growers found that by placing freshly cut logs near logs that were already naturally producing mushrooms, the mushroom’s spores would—after many years—‘spread’ to the purposely cut logs. In doing so, a
rudimentary system of cultivation was discovered.
Over the last 50 years mushroom growing using logs has been refined and is now much quicker and
more reliable. Rather than using spores to begin cultivation, mushroom plug spawn is reproduced
from the living tissue of select strains. These strains have been rigorously assessed for both quality and
productivity.
Plug Spawn is made using spiral-grooved birch-wood dowels. The kiln-dried dowels are soaked in molasses
rich water for 3 days to increase the water and sugar content of the wood. They are then sterilised using high
pressure steam, and under controlled laboratory conditions, mushroom mycelium (my-see-lee-um) is
mixed with the plugs—which can be observed growing through and around the dowels. Mycelium
can be thought of as the mushroom’s root system, which is ‘planted’ or inoculated into suitable
timber. When the plugs are inserted, the mycelium comes into contact with the wood, and then
continues to spread and grow throughout the timber. The spiral groove is important as it speeds
up growth by protecting the mycelium from the ‘shock’ of inoculation, and it also helps trap in beneficial oxygen.

Quality Assurance and Guarantee
Due to the myriad of factors involved: quality, sugar content, age
species of timber; plus weather and environmental
conditions; etc., it is impossible to accurately predict the quantity and also the longevity of the mushroom crop.
Each mushroom strain has been positively screened for: productivity; quality of fruit-body; speed of growth; and ability to adapt to
different timber species.
The plug spawn is guaranteed to be of sufficient quality to produce a mushroom crop given the correct conditions as described in
these instructions. After a reasonable length of time has elapsed, if you are not satisfied with the performance of this product, you
can request a replacement or refund.
by purchasing this product and reading and understanding this instruction leaflet, I agree to hereby release the
company, the company’s employees, and associated suppliers/distributors, from all liability associated with the use of this
product. In doing so, I am fully aware of the consequences thereof.
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Tools Required
1) power drill (min 1000 rpm)

4) 8mm wood drill bit

7) handsaw

2) lopping tool

5) workbench or sturdy table

8) permanent marker / plant label

3) tape measure

6) chalk or wax crayon

9) rubber mallet or hammer

Log Sealing Wax
If you are using Sealing Wax, you will need to melt the wax using a source of indirect heat, called a ‘bainemarie’. Use an outer container that is suitable for holding hot water, such as a boiling pan, and an inner container, such as a glass jar, to hold the wax. Transfer the wax to the inner container, then put this in the centre of
the outer container. Pour hot water into the outer container only, ensuring the level of the water is above the
level of the wax in the inner container, thus allowing the heat from the water to transfer and melt the wax. To
seal in the plug apply the molten wax over and around the plug with a small brush in 2 coats. Apply the 2nd
coat after the first has set. Both cut ends of the log, and also the top face of a round or stump, can be sealed
with wax to retain moisture. If the log is to be planted vertically then seal the exposed top end only. Also, branch
wounds and bark damage can be sealed. 25 grams of wax is sufficient to seal a 50cm log or 30cm wide cut face.

Getting Started

Stage 1: Selection and Cutting
Successful growing requires a source of recently cut, disease-free green timber. Timber can be either
cut directly from healthy living trees, or from healthy trees which have been felled within the previous
month. Timber which is older than a month is not suitable for 2 reasons:
1) Another fungus may have started to grow, or colonise the timber. This ‘weed’ fungus may then compete for resources therefore limiting the overall crop, or preventing any crop at all.

2) Older timber will have dried out and old dead wood, and wood that is losing it’s bark, should also be avoided.
Before cutting timber from standing trees, first check the tree for signs of disease, such as unusual
growths, prominent large dead branches, and signs of competitor ‘weed’ mushrooms—such as bracket
fungi at the base of the trunk. If any of these are found, then it’s best not to use this timber. Also, ensure tree stumps are the remains of healthy trees, not trees that were felled due to disease.

Suitable Tree Species
The vast majority of commonly available hardwood tree species can be utilised, whilst there are restrictions involving
softwoods (conifer and fir trees). The thicker barked hardwood species are favoured over the thinner barked species.
Please refer to the individual Log Growing Guide for more details of the most suitable tree for each mushroom species.
BEST > Oak, Alder, Chestnut, Hornbeam
GOOD > Ash, Beech, Birch, Elm, Hazel, Willow, Poplar, Maple, Conifer, Fir, and Some Fruit Trees
Tree surgeons and garden service companies can be good sources of suitable timber if you are having
difficulty finding a suitable tree to cut back. Specify disease-free green wood for growing mushrooms.
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Timber can be cut and plugged any time of the year. Spring and autumn are generally considered good
times of year to cut back trees. Trees felled during their dormant season also have a higher sugar content which is believed to be beneficial to mushroom growth.

Preparation and Choosing the Timber
Different sizes of wood suit different mushroom species. Please refer to the individual Log Growing
Guide, and also the following page that shows which parts of the tree can be used for each mushroom
species. Choose the following:
•

Logs 8 to 20 cm (4” to 8”) in diameter—for ease of handling, as larger logs can be difficult to move
without the risk of injury. Wider logs can be plugged, see below for more information.

•

Wide logs and tree trunk sections 30 to 100cm (1’ to 3’) in diameter cut into rounds, 30 cm (1’) deep.

•

Tree stumps cut at ground level or up to 100 cm (3’) above ground level, and between 20 and 100cm
in diameter (1’ to 3’).

When cutting logs, try to select straight sections with a uniform diameter, avoiding
odd shaped logs, and—as much as possible—avoid knots, wounds, and small branches. Pictured right, a freshly cut log which has competing fungal mycelium growing in
the heartwood. If you find anything which looks similar to this, then these logs should
not be used.
Using the appropriate tools, carefully remove any twigs and branches, ensuring branches are cut close to the
bark. A pressure washer is very good at easily ‘cleaning’ up timber as it does no damage to the bark. Handle
the timber with care throughout; particular attention is to be paid to the bark – especially thin barked
trees such as birch. Any damage can have a detrimental effect on the eventual mushroom crop. It may
help to think of your log as a ‘moisture bank’ - at all times keep in mind to limit the loss of moisture
from the timber.
The number of plugs you have purchased dictates the length of the log; 8 to 20 cm
the size of the rounds; or the size of the stump that can be
plugged.
Logs: 30 plugs are recommended for every 50 cm in length with a diameter of up to 20 cm. For larger diameter logs up to 30 cm in width, 40
plugs are required per 50 cm length.

Rounds and Stumps: 30 plugs are recommended for rounds and
stumps up to 30 cm in diameter with a depth of 30 cm. For every additional 30 cm in diameter, an additional 30 plugs is required.

50 cm
or 1 m

The main consideration here is that the larger mass of timber the longer it will take for the
mycelium to colonise it, hence the longer it will take before mushrooms are produced.
Therefore, more plugs are required for the mycelium to colonise large logs quickly and
evenly. This is known as the inoculation rate. A higher inoculation rate of 40 plugs (per 50
cm length) is recommended for wood with a diameter in excess of 20 cm which equates to
2 additional rows of holes– 8 rows instead of 6 (see page 5).

Seasoning the Timber
Freshly cut green timber requires a seasoning period of 2 weeks prior to plugging. This allows for the
protective anti-fungal compounds which are naturally present within the wood to dissipate. To season
the timber, it should be stored off the ground and sheltered from strong winds and direct sunlight. For
example, indoors in a shed or outhouse, or outdoors raised on bricks or a pallet, and covered with a tarpaulin. If your log is already 2 weeks old, or more, then further seasoning is unnecessary and the log can
be plugged straight away. Also, check the log for signs of drying; if cracks have started to appear at the
cut ends then it should be soaked for 12 hours immediately after it has been plugged (see page 8).
www.gourmetmushrooms.co.uk

Page 4

A Guide to Converting Standing Trees into Mushroom Logs
: alder, chestnut,
poplar, willow, hornbeam, oak, beech, birch, ash. There are restrictions involving fruit trees, and conifer
trees.
Before You Begin...
•

Select healthy trees with no obvious signs of disease

•

Fell carefully using a chainsaw, taking care to minimise damage to the bark
Small diameter branches 8 to 12 cm in
diameter, are suitable for:
Twigs and branches can be chipped
and used in Morel, Nameko, King
Stropharia cultivation

Boughs & limbs, with a diameter of 12 to 20 cm
are ideal for:
Oyster mushrooms
Chicken-of-the-woods
Shiitake
Maitake
Enoki
Reishi
Lion’s Mane
Nameko
Beefsteak

Enoki, Shiitake, Nameko, Lions’ Mane,
Reishi, All Oyster Mushrooms
Trim off twigs and branches using a
lopping tool, and cut into 50 cm or 1 m
lengths in preparation for drilling and
plugging

Trunk sections
are cut into
30 cm rounds. These large
diameter rounds are best suited
to the following mushroom
species:
All Oyster mushrooms
Chicken-of-the-woods, Maitake
Beefsteak

Trim off any shoots and branches using a
lopping tool, and cut to 50 cm or 1 metre in
preparation for drilling and plugging
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Stage 2: Drilling and Plugging
Logs
Before drilling ensure the surface of the log is dry. Using an 8mm wood drill bit, drill logs at
roughly waist height on a flat stable surface, such as a table, workbench, or sawhorse. Set
the drill depth gauge to 1.5 times the depth of the plug. In place of a depth gauge a piece of
electricians tape wrapped around the drill bit will work OK. Take care when drilling; ensure
the drill bit ‘bites’ at right-angles to the log, so that a straight hole is drilled. Clear the hole
by moving the drill bit in and out a few times.
Drill holes around the entire circumference of the log only—there is no need to drill
holes in the cut ends of the log. Holes should be evenly spaced and each row should be
off-set to make a diamond pattern, as pictured left.
Using a tape measure, record the circumference of the log, minus 5.
Divide the result by 6 (or by 8 for logs 20 cm in diameter or over).
This figure is the distance between the rows. Divide the number of plugs
by the number of rows to give the number of plugs per row and mark out
each row at each cut-end accordingly.
For a 50 cm log: start drilling the first row 2.5 cm from the left-hand cutend with the holes spaced 9 cm apart. Start the second row 2.5 cm from the opposite cut-end and
repeat. It may help to mark out the pattern with chalk or crayon prior to drilling.
For a 1m log: start drilling the first row 5 cm from the left-hand cut-end with the holes spaced 9 cm
apart. Start the second row 5 cm from the opposite cut-end and repeat. It may help to mark out
the pattern with chalk or crayon prior to drilling.

Rounds
For every 30 cm in diameter, drill 30 holes in one
cut-face only. Off-set the holes in a diamond pattern in the outer ring of sapwood, rather than the inner heartwood. There is no need to drill round the circumference.

Plugged face

30 cm rounds

Plugged face

Stumps
Stumps should be ‘girdled’ to prevent re-growth by removing a 3-5cm wide
ring of bark near the base. Stumps that are cut close to the ground (30 cm
or less) are drilled in the exposed face only. Drill holes off-set in a diamond pattern, in the outer ring of sapwood, rather than the inner heartwood. For taller
stumps up to 1m in height (or 3’), use the procedure as described for logs above.
It may help to mark out the pattern with chalk or crayon prior to drilling.
Plug the holes immediately after drilling. Your log(s) or round(s) will quickly dry out if left unplugged.
Prior to opening the plug bag(s), squeeze the contents to gently loosen the plugs. Plug spawn bags
should not be left open for extended periods of time as mushroom mycelium is prone to drying.

With clean hands, insert the plug so it stands up by itself, then whack it in, with a rubber mallet or a hammer, taking care not to damage the bark. Occasionally, a plug may not sit entirely flush with the bark. This is
fine, as the mycelium will still be in contact with the timber.
If you are using log sealing wax, apply the wax after plugging the timber as described on page 2. Finally,
record the date, mushroom species and tree species using a plant label and/or permanent marker.
www.gourmetmushrooms.co.uk
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Stage 3—The Spawn Run
Now the timber has been inoculated with the mushroom mycelium, it needs to be cared for in a way that
will help the mycelium quickly grow throughout, or colonise, the timber. This stage is known as the
Spawn Run.
The aim of the spawn run is to achieve full colonisation of the timber with mushroom mycelium so that
when the right weather conditions are encountered mushroom production, or fruiting, can begin. The
spawn run takes anything from 6 to 36 months (or at least one spring/summer season). The duration is
dependent upon: the mushroom species, the size of the timber and also the tree species – the larger the
diameter, and the denser the timber, the longer the spawn run will take.
To produce a good healthy crop of mushrooms, the mycelium has a source of food and access to water;
the wood contains plenty of nutrition—in the form of lignin and cellulose—and freshly felled timber
has a good moisture content (between 40% and 60% depending upon the tree). The mycelium
also needs heat to grow. It grows fastest during the summer months when temperatures rise above 15 0C,
and almost stops when temperatures fall below 5 0C.
To start and keep the mycelium growing healthily, a suitable location needs to be found which will benefit the
spawn run. At all times, the timber needs to be sheltered from strong winds and direct sunlight. If the wood dries
out the mycelium will almost certainly die, and no mushrooms will be produced. Rooted tree stumps
work well as moisture is still drawn up by the roots, which also provide extra nutrition for the mycelium.

Mycelium benefits from contact with soil, where it will grow and spread and transfer back minerals and moisture to the mycelium in the log. The exception to the rule is Shiitake; it’s mycelium doesn’t benefit from contact with soil, so Shiitake logs should never come into contact with it.
For the first 6-9 months after plugging the logs/rounds are vulnerable to invasion by soil dwelling fungi and
micro flora which will then compete for resources. So during this time the timber shouldn’t come in to contact
with soil which will allow the mycelium to establish itself and it will then be in a position to fend off attacks
from soil borne fungi and micro flora. The timber can be kept in a garage, shed, outhouse—basically anywhere
indoors that isn’t heated—or on a sheltered patio or similar area as long it is not exposed to strong winds and
direct sunlight. 1m logs can be kept vertically leant up against a wall, or horizontally—but raise up on a couple

of blocks/bricks to allow air to circulate.
After 3 months visually check for signs of mycelium growing at the cut ends. If you
have waxed the cut ends it may be more difficult to observe. You are looking for
patches of white mycelium growing at the cut ends in line with the rows of plugs
as pictured right. Chicken-of-the-Woods mycelium is orange to brown in colour so
can be difficult to see but it is fast growing and should be established after 6
months. If mycelium cannot yet be observed then leave for another couple of
months and then check again.
Now that the mycelium is established the logs/rounds can be transferred to the outdoors and sited in a suitable location—except Shiitake logs which can stay where they are until fully colonised (more information on
the next page). A woodland or sheltered garden will provide many places to home the timber. Anywhere that
is normally damp, fully shaded from the sun, and sheltered from winds is ideal. It may help to think of your
logs or rounds as like a shade loving plant. Choose areas that are shaded for all or most of the day (preferably
but not exclusively north facing) like a shady corner, or in amongst shrubs, or sheltered by a wall or fence.
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Bedding in the Log or Round Vertically
Suitable for: Oyster Mushrooms, Chicken-of-the-woods, Enoki, Lion’s Mane, Beefsteak.
Bed the logs and rounds into the soil about 5cm (2”) deep. 1m logs may need some
support, but they can also be buried up to 1/3rd of their length. If this is done then it
is a good idea to line the sides of a deeper hole with a 1cm layer of sand which will
prevent the log from decomposing too quickly—the end of the log should still come
into contact with the soil underneath.

Burying the Log Horizontally, Suitable for: Nameko, Maitake, Reishi
Allow 6 to 9 months above ground before the logs are buried. This will allow you to
check how well the mycelium is colonising. Keep in a shed, garage, or a sheltered outdoor location. Just before they are buried the logs should be completely immersed
in water for 24 hours (see page 9 for soaking instructions). Remove the soil to the
depth of the log. Pack multiple logs of the same mushroom species tightly together to
form a raft, but different mushroom species should be separated. Backfill the trench
and then cover with sawdust/woodchip, leaf litter, or garden compost ensuring the top
1/3rd of the log remains visible. Water the site in and then water regularly if there is no rainfall
for a week or so.

Checking on the Mycelium’s Progress
After a few months the mycelium will grow into the soil and this can be observed
by lifting up the logs/rounds. This won’t harm the mycelium as it will grow back as
soon as the logs are replaced. The photo on the right shows oyster mushroom
mycelium growing into the soil beneath the log.
The mycelium on the top cut end may disappear. This is because it has been consumed by wood louse or other insects but it will still be living and growing inside
the log.

Shiitake Logs
As Shiitake mycelium doesn’t benefit from contact with soil, the spawn run can be undertaken entirely indoors or
in a very sheltered outdoor environment. 1m logs can be leant against wall, or horizontally raised on blocks off
the floor, and for multiple logs a stack is made (see next page). 50 cm logs can be kept in a cardboard box that is
loosely closed to allow air exchange. Shiitake logs appear to benefit from as little daylight as possible during the
spawn run, so if a dark place can easily be found this is highly recommended.
Check the logs every couple of months or so to check how the mycelium is progressing. If the cut ends are starting to show significant cracks (small hairline cracks are normal), then the logs are drying out and they should be
soaked to replenish the lost moisture. Follow the ‘maintenance soak’ procedure on page 9, but only soak the
logs for 4-6 hours.
Shiitake logs are normally fully colonised with mycelium in 12—18 months. Colonisation starts off in a star-shaped pattern which will eventually join up to cover most
of the cut end as pictured right. At this point the logs can be ‘shocked’ into production as described in the Log Growing Guide.

The mushrooms can be grown indoors, but to get the best quality the logs should
be moved to a suitable outdoor location—mushrooms grown outdoors in stronger
daylight have a higher vitamin content, richer colour and superior texture. Post soaking site the logs in a sheltered location as previously described ensuring there is no contact with soil. 1m logs can be buried up to 1/3rd of
their length, and the hole should be lined with a layer of sand/gravel to protect the log from soil contact.
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Creating a Log Stack
Log stacking is suitable for the following mushroom species: All Oyster mushrooms, Shiitake, Enoki. The
stack should be made in a sheltered area, shaded from direct sunlight and protected from strong
winds, but exposed to rainfall.

Crib Stacking for Short and Long Logs (50 cm to 1 metre in length)
The technique used for short or long logs is often called a crib
stack. The stack is raised off the ground using bricks, blocks, or
a pallet, and the logs are stacked in a simple criss-cross formation as pictured right. A good space is left in between each
log to allow the mushrooms to mature unhindered. Different
mushroom species can be stacked together, but should be separated to avoid cross growth. Vegetation can be allowed to grow
up around the stack which will provide humidity, but should be
cut back prior to fruiting to guard against slugs and snails. The
stack can be covered with shade netting, horticultural fleece, or
weed suppressant fabric, as these materials allow water and air
through them. Plastic is not recommended as it will promote
the growth of molds.

Lean-to Stacking for Long Logs (1 metre in length)
Lean-to stacking is a versatile system that can adapt to different conditions, as the height of the stack can be
varied to suit a dryer or a wetter location.
•

Low Stacking: 20 to 30 cm (8” - 12”) off the ground is ideal for less sheltered and dryer sites that have more air circulation
• High Stacking: 30 to 50 cm (12” - 20”) off the ground is suited to damper, heavily shaded sites with less air circulation
Stacking Method
Make a row 3 logs deep, slanted roughly at a 15-40o angle. The next row, 2 logs
deep, are leant against a single horizontal ‘cross’ log positioned at the top end of
the previous slanted log. At all times ensure a good connection between the
slanted log and the ground by ‘bedding’ the log in through any leaf litter.

Lean-to stack viewed from above. The rows
are off-set to minimise rain shadows

The horizontal ‘cross’ log is held in position by the weight of the rest of the
stack leaning against it. This is repeated, as long as a consistent height is
maintained at the top of the logs, otherwise a new stack should be started.
Different mushroom species can be stacked together, but should be separated to avoid cross growth. Vegetation can be allowed to grow up around the
stack which will provide humidity, but should be cut back prior to fruiting to
guard against slugs and snails. The stack can be covered with shade netting, horticultural fleece, or weed suppressant fabric, as these materials allow water and
air through them. Plastic is not recommended as it will promote the growth of
molds.

Lean-to stacks allow easy access all round the
logs for convenient and quick cropping

The logs are kept close to the ground keeping them moist...
20 to
50cm
from the
ground to
the top of
the log

...good contact with the earth enables the mycelium to use the natural capillary
action in the log to draw up additional moisture.
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Watering Vertically and Horizontally Buried Logs, Rounds and Stumps
If there hasn’t been any rainfall for about a week water generously ensuring the area around the log(s) remains moist.

Watering Log Stacks
Again, if there hasn’t been any rainfall for about a week water the whole stack ensuring the cut ends get a
good drenching.

Maintaining Moisture
In July or August vertically buried and stacked logs should be completely immersed in clean water for 12 hours
(or overnight). This is called a maintenance soak which will keep moisture levels in the wood topped up. Submerge the logs completely in a water butt and weigh them down as they will be buoyant. After soaking, return to their usual location. The soak can induce fruiting in certain mushroom species (mainly Oyster Mushrooms) so check the logs a couple of weeks for signs of primordia (immature mushrooms) forming.
The function of the bark is to prevent moisture loss from the inner heartwood, but
it also prevents moisture being absorbed into the heartwood as well. Water is
only really absorbed through the cut ends. If your log is starting to significantly
crack at the cut ends, then it should be soaked straight away as described above.
Rounds have a large open face which allows water to be absorbed easily into
the wood, so they usually don’t need to be submerged. At least once during
summer water heavily with 5-10 litres of clean water. You can remove the casing layer, water, and then replace it. Don’t separate the rounds if stacked on
top of each other as this will disturb the mycelium and may delay fruiting.

Above: Partially Colonised Log
Below: Fully Colonised Log

Full Colonisation
6 to 9 months after plugging, white, ‘cottony’ mycelium will begin to appear in
patches at the cut ends of the log, usually in line with the rows
of plugs, as pictured right, above. The exception to the rule is
Chicken-of-the-woods, which has darker coloured mycelium
which is difficult to see.
As long as the wood is prevented from drying out, the
mycelium will fully colonise the timber, and the patches
will grow and join up to form a circle of mycelium, as pictured right. It can, however, take up to 3 years for it to fulMushroom mycelium ly colonise larger sections of timber. Feeding upon the liggrowing down the nin and cellulose as it grows, the mycelium is building up
cracks in a six month energy ready to begin producing mushrooms, or to begin
old willow log.
fruiting. Only a competitor ‘weed’ mushroom will prevent
this happening. If, after 12-18 months of spawn running, there are no visible
signs of mycelium, then a competitor has most likely put a stop to things.
Please get in touch via our website.

Below: Fully Colonised Round viewed
from above

Mushroom Fruiting
Once the wood is fully colonised the mycelium has built up enough resources to produce the first crop,
or flush, of mushrooms, and it is waiting for the natural signal to commence fruiting.
Fruiting is triggered by fluctuations in ambient temperatures, accompanied by heavy and prolonged rainfall. The mycelium requires a prolonged period of settled warm weather, followed by a period of unsettled colder, damp, rainy weather. These weather conditions are normally encountered when the seasons change; Spring to Summer; Summer to Autumn; Autumn to Winter; Winter to Spring.
www.gourmetmushrooms.co.uk

Page 10
Each mushroom species has it’s own seasonal and temperature preferences that will trigger fruiting.
These are described in more detail in the individual Log Growing Guide.
Try to check the timber daily (morning and evening if possible) after the aforementioned weather conditions have been encountered. Primordia, the term used for minute immature mushrooms, form overnight over a period of 2 to 3 days and double in size daily (more details are provided in the Log Growing
Guide for each mushroom species). Primordia are vulnerable to slugs and snails and should be protected from them.
Mushrooms are 80 to 90% water, so they are prone to drying out if warm and dry weather is encountered while they are maturing. To prevent drying, spray with a plant mister a couple of times a day, and
check for pest damage. If pests like slugs and snails are becoming a problem, vertically buried and
stacked logs can be moved to another location away from the pests. They can be re-planted into pots
or containers and kept on a sheltered patio, in a shed or garage or similar area. Horizontally buried logs
can be protected using barrier techniques to discourage slugs and snails.
The timber is capable of producing a minimum of 1 flush a year for several years to come. It’s life is governed by it’s size and it’s density. Dense hardwood, like Oak, can produce for up to 10 years, where as
softer hardwoods, like willow, can continue to flush for up to 5 years.
Diameter of timber
Tree Species

10 to 30 cm (4 to 12”)

30 to 100 cm (12 to 48”)

Oak, Hornbeam, Alder, Chestnut, Beech

3 to 5 years

5 to 10 years

Ash, Birch, Hazel, Maple, Poplar, Willow, Softwoods (conifer and fir
trees)

2 to 3 years

3 to 5 years

Picking and Preserving
First, makes sure it is the right species of mushroom that you are picking. There is a (very small) chance
that another, possibly, poisonous species has colonised the wood. The photographs in the Log Growing
Guide will usually suffice, but if you are unsure, cross-reference with images on-line or email a photo.
Picking is a quick and simple task which is best undertaken with a knife having a short, sharp blade. Care
must be taken—fresh mushrooms damage easily. Cut away at the base of the stem as close to the bark
as possible and support the mushrooms with the other hand as the they come away from the bark.
Baskets are best at carrying your crop. Use plastic bags only if no other means are available. Clean off
any remaining stem from the log using the back of the knife. Keep site clear of mushroom debris, discouraging the unwanted interests from pests.
If required, wipe clean with a slightly damp cloth. Trim stem debris and store refrigerated at 10C to 50C, in
cardboard or paper, for a maximum of 14 days after picking. Fresh mushrooms can be compared in storage
terms to fish. Mushrooms can be frozen, however their texture can be altered in the process of doing so.
Dried mushrooms can be preserved for up to 18 months providing an air tight container is used. Air dried
at 70—800F (200C to 280C) for 24 to 48 hours. Tearing the mushrooms into strips will greatly speed up the
drying process. Mushrooms can also be pickled in vinegar, much the same way as vegetables.

Questions and Advice
If you need any help or have any questions about these instructions or the growing process, please get in
touch via our website. Thank you.
www.gourmetmushrooms.co.uk
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NOTES
Mushroom Species:

Tree Species:

Date Plugged: …………………….
Date Full Colonisation Observed: …………………………………………………...

Date Logs Soaked: …………………….

Date Logs Soaked: …………………….

Date Logs Soaked: …………………….

Date Logs Soaked: …………………….
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