
lions mane Mushroom instructions

1. getting started

Next you will cut a 2 inch X into the bag for your
mushroom to grow out of. You can make the cut anywhere
you want it to grow but we recommend choosing a spot
near one of the white masses that is already growing on the
surface of the block.

Make your cut near a growth and fold the top of the bag
over, pressing out excess air. Tape the top of the bag over
to keep it in place. The mushroom will grow towards the
fresh air at the area you cut. 
    

Fill the spray bottle with water and mist  the cut area well.
Over the next five to ten days, you will see the white mass
grow out of the cut. Continue misting regularly but do not
over saturate it. Once a day is generally enough. 
    

About two weeks after beginning the fruiting process, your
Lions Mane mushroom should be quite large.  It will likely
begin to yellow a bit on top as it matures. Harvest at any
time once the short "spines" have begun to develop. 

Remove block from box and place away from direct sunlight
and away from direct drafts from fans or air vents.  Low 60's
to low 70's is the ideal temperature. Make sure the white
filter patch is not covered to allow air exchange in the
growing block. 

Lions mane mycelium begins very fine and wispy so it can be
difficult to see as it begins to grow. Once you can see that
the entire block is covered in white mycelium and
there are small white masses growing on the surface
of the block, then it is time to go on to the next step.

2. start growing!



video: sundreamsfarm.com/instructions

3. harvest, store, & cook
To harvest, simply grasp a cluster of mushrooms near the base and pull or twist
them from the block. Keep your mushrooms in a paper bag in your
refrigerator's crisper drawer. Your mushrooms will stay fresh for up to two
weeks that way.
  

Trim off the very base of the mushroom where it was attached to the block.
Sauté or fry in oil/butter and enjoy!

Saute them all at once and freeze in portions for an easy addition to
future meals!

Go to sundreamsfarm.com/recipes for inspiration for your next meal! 

4. getting more harvests

Lions mane can conitnue producing more harvests- although less reliably  than
the first harvest.  We recommend placing outside somewhere well shaded and
out of direct wind, and letting nature take over (just be sure to check on it
regularly- dont forget about it!)  When conditions are right you will likely see at
least one more good sized harvest- although battling bugs and wind can be a
challenge. 

questions? email US AT: support@sundreamsfarm.com


