
 

Red Fox Farms Fungi 

Flavour Profiles 
Local * All Natural * Pesticide Free 

 

Pearl Oyster 

Is a mushroom species native to the Okanagan. It is a beautiful grey colour and packs a subtle, 

velvety sweet flavour. Excellent versatile mushroom for any dish. 

Elm Oyster 

Is a staple mushroom and a favourite in our home. It has a delicious woodsy, nutty flavour when 

sauteed. Makes a show stopping mushroom soup. 

Blue Oyster 

Is smaller and has a more delicate texture than the other oyster mushrooms. It has a mild flavour 

and is excellent in Asian inspired cuisine. 

King Oyster 

These mushrooms are meaty and have the advantage of staying firm when cooked, making an 

excellent meat replacement. It can be skewered, shredded, cut thick to replace a noodle, or even 

cut into a “scallop” and fried. With a delicate taste it will take on the flavour of what it is cooked 

with. 

Lions Mane 

One of the most interesting and beautiful mushrooms in the world with its shaggy toothed 

texture. Flavour and texture similar to crab or lobster, with a meaty stringy texture. Cooking in 

butter intensifies that flavour. Excellent pan seared as steaks, in street tacos, or shredded into 

vegetarian “crab cakes”. 

Chestnut 

These are bold and woodsy. Excellent for a gravy, roast, risotto, shepherd's pie, and stand up 

well to bold spices or meats. Think sage, thyme, savoury. They are a fan favourite at the Farmer’s 

Market. Just remember to watch how many left overs you eat as they're nature's laxative :) 

 



 

Original Seasoning Blend 

The Secret Ingredient! Elevate any dish with this savoury umami seasoning. Not overly salty or 

peppery this seasoning hits all the same senses and enhances your dish like MSG without being 

a chemical. You will never experience eggs, avocado toast, roast chicken, gravy, guacamole, or 

popcorn the same again! The list goes on, we put it on everything. 

 

 


