
What to do with your Shiitake logs after you get them home. 

1. Using whatever you have at your disposal (bricks, logs, etc.), place your logs 

horizontally on the ground approximately 4-24 inches above the ground in a 

partial to fully shaded (best) area that will receive rain.   If you have more 

than 3-4 logs, use the log-cabin method to stack them. 

2. Place landscape fabric over the logs to inhibit birds from picking at the 

mycelium in the holes and this also shades the logs during the spawn run. 

3. Place any type of sprinkler head on top of your log(s). 

4. Water the logs for 1-2 hours twice a week for the next 3-4 months or until you 

see while spots on the ends of the logs. That means the spawn run is complete.  

IT IS VERY IMPORTANT TO FOLLOW THIS METHOD. IT WILL INSURE YOUR 

LOG(S) HAVE THE CHANCE TO HAVE A SUCCESSFUL SPAWN RUN (mushrooms 

will only fruit once the spawn run is complete).  

5. After the spawn run is complete, you can leave the landscape fabric on or take 

it off.  It doesn’t matter at this point. Some like to keep the fabric on to help 

shade up until the first flush. 

6. Logs inoculated with warmer temperature Shiitake strain spawn may fruit at 

the end of this summer or next summer. Logs inoculated with cold 

temperature spawn will fruit with the following fall next year.  The spawn run 

for cold temperature spawn takes longer than warmer temperature spawn. 

7. Be patient.  When the mycelium decides it’s time to fruit the Shiitake 

mushrooms, it will happen.  You can’t force it.  If you have more than one log, 

don’t be concerned if one log fruits initially and one doesn’t it. This is Mother 

Nature doing her thang. 

8. When you do see Shiitakes flushing or fruiting, pick them when their caps are 

fully extended yet not flattened out totally.  They are at their tastiest at this 

point.  Cut the mushroom at the log and trim off the stem to either dry the 

stem for grinding into a fine powder for saucing. Older, more mature Shiitake 

can be dried and pulverized for flavoring sauces as well.  

 

-Enjoy. Steve Shapson 


