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Instructions
Grow It Yourself ™

http://www.Grow.bio/


Not for children under 13 years of age except under adult supervision.

Choking hazard— contains small agricultural paricles which may be 

harmful if ingested or inhaled. 

Not intended for human or animal consumption

The process requires the use of flour, and may not be advisable for 

those with severe gluten allergies. Maltodextrin may be used as a 

substitute.

This material is not rated or recommended for structural applications. 

The full Material Safety Data Sheet is available at grow.bio/pages/MSDS

Safety  and Warnings

The Essentials

Keep it clean! Avoid:

To get your project growing, you’ll 
be creating a nutrient-filled, moist 
environment that is great for all types 
of organisms. That’s why it is super 
important to keep everything extremely 
clean, and prevent contamination from 
bacteria that could ruin your project. Make 
sure to thoroughly wash your hands, wear 
gloves, never touch or breathe (or smell!) 
inside the bag - you might contaminate 
the material before it starts growing. 

Yeast

Bacteria

Molds

Follow the instructions 
and use the cleaning 
supplies listed to prevent 
contamination!
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You will need:

70% Rubbing 
Alcohol / IPA 
(Isopropyl 
Alcohol)

Tape

Scissors * You will need to make a growth form or repurpose an 
existing form if you did not order one from Grow.bio.

Flour

Gloves

Paper towels

Water

Spray bottleMeasuring cups

Measuring spoons

Baking sheet

Growth form* 

Plastic wrap

Oven

Large bowl

What's included 
from Grow.bio:

Growing Cleaning

Basic Tools
Instructions

GIY material

Growth Form* 
(if ordered from Grow.bio)
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Day 1

1

Make time: 20 minutes 
Grow time: 3-4 days

Step 1

Mix

Seal and shake

Grow for 3-4 days 

Add flour and water

Cut open the bag above the filter patch.

Mix 4 Tbsp flour and 3 cups water into a 
slurry then pour into the bag.  

Reseal the top of the bag above the filter 
patch. 

Shake it! Mix the bag for 1 minute to hydrate 
thoroughly.

Let grow until white in a clean area, out of 
direct sun, with a room temperature at 72° F

Allow an additional day of growth if not well 
grown after 4 days.

Begin here if you have dehydrated Grow It Yourself ™ material! 
Thoroughly clean your hands, tools, and your work environment before opening the bag.
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The Biological Breakdown

Thanks to your vigorous shaking & mixing, the dormant 
mycelium will begin to grow, absorbing nutrients from the 
flour and spreading root-like hyphae. As these individual 
white strands grow from the moist substrate, they’ll begin to 
intertwine, binding the particles together, loosely at first. The 
material is alive and growing! As the days pass, you’ll notice 
the substrate in the bag will grow increasingly white— this is 
the mycelium growing and colonizing the bag. You’ll also notice 
condensation in the bag as the mycelium respires, converting 
glucose and oxygen into carbon dioxide, water, and ATP, just 
like humans! When the material has turned completely white 
after 3-4 days, you're ready for Step 2.

Step 1: Mix

Checklist

Make sure to shake until each and every particle is wet, and that there 
aren’t any clumps of flour in the bag.

Gloves, tools, and work surface are sprayed with 70% Isopropyl 
Alcohol before the dehydrated Grow It Yourself ™ bag is cut open.

The bag is sealed tight with the white filter patch uncovered so the 
mycelium can breathe.

The bag is in a warm, clean area out of direct sun where it can grow for 
the next 3-4 days.
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Day 4

2

Make time: 20 minutes 
Grow time: 5-6 days

Step 2

Grow

Pack the form

Grow for 5-6 days

Break up material

Add material to a large bowl and break up all 
the chunks. We call this step “regrinding.” 

Add 4 Tbsp flour and mix well for 1 minute. 

Add material to the growth form and pack 
down as you continue to add more layers.

Place a sturdy flat sheet on top of the form 
and tap all over to smooth the fill surface.

Cover the form with plastic wrap or a lid and 
poke a few small holes for respiration.

Grow until fully white again in a clean area 
with the same growth conditions as step 1.

Begin here if you have already hydrated Grow It Yourself ™ Living material! 
Thoroughly clean your hands, tools, and your work environment before opening the bag.
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The Biological Breakdown

When you break apart your material, it damages and stresses 
the mycelium, so it’s important to give it some extra food by 
adding flour in this step. Those nutrients will be essential to the 
strong bonds you need it to grow. Breaking the weak bonds that 
formed during the first step allows stronger bonds to form as 
the mycelium grows in a tighter formation. Over 5-6 days, the 
mycelium will grow exponentially to fill in all of the gaps, binding 
the loose particles together. When everything in the growth 
form has turned completely white, you're ready for the next 
steps— pop and pod!

Step 2: Grow

Checklist

The GIY material was well broken up so no large chunks remained and 
an addition 4 Tbsp flour was incorporated into the mix.

Gloves, bowl, growth forms, and work surface are sprayed with 70% 
Isopropyl Alcohol before the bag is reopened.

Growth form was well packed and is covered tightly with a lid of plastic 
wrap punched with holes approximately 1-inch apart. 

The bag is in a warm, clean area out of direct sun where it can grow 
until fully white again for another 5-6 days.
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Day 10Day 9

3

Make time: 5 minutes 
Grow time: 1 day

4

Step 3

Step 4

Pod

Dry

Pop and pod

Dry the part

Flip the growth form upside down and tap 
until the grown part “pops” out of the form. 

Seal part in a roomy plastic bag with a cup 
of water to  grow for 1 day to create a white, 
fuzzy overgrowth on the mycelium part.

Remove from the overgrown part from the 
pod and place on a baking sheet.

Dehydrate the part at 180° F for 4-8 hours 
or until fully dry. The part will shrink in size!

This step will create a velvety overgrowth on the mycelium part.  Thoroughly 
clean your hands, tools, and your work environment before popping.

This step is optional and will desiccate the mycelium and prevent mushrooms. 
If you want mushrooms to grow on your part, be aware of spore allergies.

Oven temperature 180° F
Dry time: 4-8 hours
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The Biological Breakdown

Because most people don’t want household objects to grow of 
their own accord, it’s important to halt any further growth of 
the mycelium by drying it with heat. The combo of heating and 
drying removes all moisture from your project and eliminates 
the mycelium’s ability to continue to grow, creating stable, inert 
materials. If you decide to desiccate by air-drying without heat, 
this only places the material in stasis, and it could reanimate, 
but it is not likely without the right environmental conditions.

Step 3-4: Pod + Dry

Checklist

Want to dry faster? Place in the oven at 200° F and check every 30 
minutes. Do not bake too long or hot or your part will discolor!

The pod is well sealed around the part and cup of water, walls are not 
touching the grown part (which will cause no overgrowth in this area!)

After drying, check that the dry weight is 35% the original weight of the 
mycelium part. Once dry, the part will feel lighter, and will have shrunk!

Choosing not to bake in an oven? Place your part elevated in front of a 
fan for at least 2 days to dry. Note: the mycelium could reanimate!
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