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Inoculation Indoor Production Outdoor Production

Mushroom Substrate Strain Spring Summer Fall Winter

Shiitake

Logs

CW

WR

WW

Blocks
CW

WR

Oyster

Logs

CW

WR

WW

Blocks

CW

WR

WW

Straw

CW

WR

WW

King 
Oyster

Blocks

Nameko Logs

Maitake
Logs

Blocks

Olive 
Logs

Oysterling
Lion's 
Mane 

Logs

Comb 
Tooth

Blocks

Reishi
Logs

Blocks

Wine Cap
Woodchips

Straw

Almond Compost w/ cover

Agaricus Compost w/o 
cover

Blewit Compost
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How intensive do you want 
your farm to be?

 Pleasant Hill 
Farm, Nova Scotia

 Cherry Tree 
House Mushroom, 
MN

 Sugarbee, WI

 Ozark Forest 
Mushrooms, MO




 Select a mushroom

 Acquire appropriate spawn type

 Acquire & treat the substrate

 Inoculate

 Spawn run

 Pin initiation

 Fruiting
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General Cultivation Overview:
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General Cultivation Overview:

Selecting a Mushroom
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General Cultivation Overview:

Selecting a Mushroom

Substrate:

 Logs

 Blocks

 Straw

 Compost

 Wood chips

Facility:

 Indoor

 Outdoor

 Hoophouse/
Greenhouse

Seasonality:

 Spring

 Summer

 Fall

 Winter

***You can achieve 4 season mushroom production by utilizing various 
substrates and a combination of indoor/outdoor production of many mushrooms

 Selecting a mushroom depends on:
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Wood Chip / Straw Beds

Outdoor Production

Mushroom Substrate Strain Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Wine Cap Woodchips

Straw
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Woodchip/Straw Beds:
Wine Cap

Straw Beds
 Fall plant
 Spring 

Production

Wood chips

Layered w/ Straw
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Woodchip/Straw Beds:
Wine Cap

Potential disease 
suppression 

Sawdust spawn

Peg spawn –super easy 
for this 





 Harvest young for markets
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Harvesting

 Harvest anytime for your 
home garden
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Marketing
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Bee Well
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General Cultivation Overview:

Selecting a Mushroom

Substrate:

 Logs

 Blocks

 Straw

 Compost

 Wood chips

Facility:

 Indoor

 Outdoor

 Hoophouse/
Greenhouse

Seasonality:

 Spring

 Summer

 Fall

 Winter

***You can achieve 4 season mushroom production by utilizing various 
substrates and a combination of indoor/outdoor production of many mushrooms

 Selecting a mushroom depends on:
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Log 
Production

Nameko Oyster Shiitake

Maitake

Lion’s Mane

Olive Oysterling
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Cherry Tree House Mushrooms, 
Minneapolis, MN 

 Shiitake Log Operation
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Shiitake
on Logs
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Cold weather

 Attributes of CW 
strains

Season Extenders

High Quality

Medicinal Qualities

Cannot be readily force 
fruited
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Warm weather

 Attributes of WW 
strains

High quality during 
summer heat

Can be forced
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Wide range

 WR strains

The workhorses of the 
log grown shiitake 
industry.





Outdoor Production

Mushroom
Substrat

e Mar Apr May Jun Jul Aug Sept Oct Nov Dec Nov Dec

Shiitake Logs

Oyster Logs

Nameko Logs

Maitake Logs

Olive Oys. Logs

Lion's Mane Logs

Comb 
Tooth

Logs
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General Cultivation Overview:

Log Cultivation





Outdoor Production

Mushroom Substrate Strain Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Shiitake
Logs

CW

WR

WW

Force Fruiting

Oyster Logs

CW

WR

WW

Nameko Logs

Maitake Logs

Olive Oys. Logs

Lion's Mane Logs

Comb 
Tooth

Logs
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Log Cultivation

 There are a variety of shiitake and oyster strains that 
vary in fruiting times
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General Cultivation Overview:

Log Cultivation
 Suitable tree species for log cultivation
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Oysters on 
Logs
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Nameko on 
Logs
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Olive Oysterling
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Lion’s Mane & Comb Tooth

 Comb Tooth

Fall fruiting only

 Lion’s Mane

Spring & fall 
fruiting
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Maitake

 Fall fruiting
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Maitake

 Inoculate sterilized oak in Feb.
 Incubate indoors in special bag
 Bury shallowly outdoors in May
 Harvest late August
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General Cultivation Overview:

Selecting a Mushroom

Substrate:

 Logs

 Blocks

 Straw

 Compost

 Wood chips

Facility:

 Indoor

 Outdoor

 Hoophouse/
Greenhouse

Seasonality:

 Spring

 Summer

 Fall

 Winter

***You can achieve 4 season mushroom production by utilizing various 
substrates and a combination of indoor/outdoor production of many mushrooms

 Selecting a mushroom depends on:





More Reasons to Grow Oyster 

Mushrooms?

 Easy to grow

 Aggressive in 
nature

 Available in many 
color and 
temperature ranges

 Marketable, a head 
turner at most 
farmers’ markets
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Oysters on 
Straw
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Sugar Bee Farm, Milwaukee, WI 

 Oyster mushrooms on 
straw
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Indoor Straw Production

Indoor Production

Mushroom Substrate Strain Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Oyster Straw

CW

WR

WW





Preparing the Straw

1) Chop Straw!
2) Store in a clean 

and dry area
3) Pack straw 
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Cold Pasteurization Method

 Use hydrated lime

 No Magnesium!

 6-12g hydrated 
lime/gal water
 pH 12

 Soak 24 hours

 Hang 24 hours to dry




Inoculating the Straw
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Inoculation Rates

 Based on small bales

 Average weight 32 lbs

 Rehydrated weight 112 
lbs

 One bale = 6 filled bags

 One bale requires 5 to 
5.5 lbs of grain spawn

 One 4 lb grain spawn = 
4/5 bale inoculated





 Inoculate

 Incubate 3 
weeks @ 75°F

 Fruit @ 60-70°F

 Light is 
necessary! 
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Cold Pasteurization Method
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Hot Pasteurization Method




 Fill permeable 

bags w/ 
chopped, clean 
straw

 Heat water to 
160°F

 Soak straw for 40 
minutes, 140-
160°F

 Drain & cool 24 
hours
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Hot Pasteurization Method





 Inoculate @ 
5% rate

 Punch holes 
with 4-6” 
centers 
around the 
bag

 3-4 weeks 
later -
Harvest!!
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Hot Pasteurization Method




Incubation vs. Fruiting

Temperature between 75-77˚
Takes between 3-5 weeks  

Temperature near 65˚ is ideal
Can fruit for 3 months or 
more  




Results on Straw




Other Treatment Methods

Other treatments 
include:

Bleach
Soap
Peroxide
Fermentation

Contamination is 
more prevalent 
with all of these 
methods
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General Cultivation Overview:

Selecting a Mushroom

Substrate:

 Logs

 Blocks

 Straw

 Compost

 Wood chips

Facility:

 Indoor

 Outdoor

 Hoophouse/
Greenhouse

Seasonality:

 Spring

 Summer

 Fall

 Winter

***You can achieve 4 season mushroom production by utilizing various 
substrates and a combination of indoor/outdoor production of many mushrooms

 Selecting a mushroom depends on:
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General Cultivation Overview:

Compost Beds

Indoor Production Outdoor Production

Mushroom Substrate Strain Mar Apr May Jun Jul Aug Sept Oct Nov Dec Jan Feb

Almond
Compost 
w/ cover

Agaricus Compost 
w/o 
cover

Blewit Compost
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Compost Beds:

Almond Agaricus
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Compost Beds:

Almond Agaricus

Lots of smiles!
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How do you choose?
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How do you choose?
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How do you choose?





61

Thanks for not asking 
about morels!


