
Blewit Outdoor Cultivation 
How to Grow Blewits 

The Blewit (Lepista nuda) is an excellent edible with a pleasant scent. From lilac 
to pinkish, its cap turns brown with maturity. It has a diameter of 4 to 20 cm. The 
height of its stem is 3 to 10cm; its diameter, from 1 to 3 cm, becomes thinner at 
the base. The gills, narrow and tight at the base of the foot, are initially lavender 
blue to lilac, gradually turning brown. The spores are pinkish white. The 
mushroom can be kept refrigerated for up to 4 days. It should not be eaten raw; 
it’s best simply pan-fried. 

Before use, the bag of substrate should be completely colonized, lending it a 
pinkish-white color. The colonized substrate can be kept for several months in 
the fridge. Planting can be done two weeks after the spring thaw and up to four 
weeks before the fall freeze. The ideal growth temperature is between 13 and 
20°C. Fruiting normally extends from late summer until frost. 

Here are several methods to use 2 kg of our colonized substrate. Dig on the 
ground, 30 cm deep, a trench of 20 cm by 5 meters in a damp shaded spot 
sheltered from the wind. 

1. Wood shavings and leaf mulch 

In a tray, mix one part fresh hardwood shavings to two parts decomposed mulch; 
add 1% gypsum (optional). Cover with a layer of 15 cm of this mixture and fill 
with water. Spread a 2 cm layer of colonized substrate on the surface. Add 
another 15 cm layer of the mixture and water again. Finally, cover with 2 cm of 
sphagnum-based potting soil and water. Water regularly,avoiding flooding. 

2. Mixture of horse manure and straw 

Replace the shavings and mulch mixture with 4 parts manure and one part 
composted straw. Add half a part of fresh straw and 1% gypsum (optional) before 
inoculation. Proceed as in 1. 

3.Compost 

Replace previous mixes with slightly acidic compost (pH between 6 and 7). Add 
1% gypsum before inoculation (optional). Proceed as in 1. 

Other species may develop among Blewits: only eat the blewits. 
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