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Shiitake

ColdandWarmtemperature strain
are used to produce mushrooms
multiple season




Which media to use to inoculate?
Shiitakethin bark white or red oak logs&t
Inch wide.

Oyster:deciduous logs 8+inches wide,
straw, aspen wood shavings, most cellul
products like shredded paper.

Wine Caistrophariaat least 75%
deciduous wood chips, shavings, sawdu



Tools and supplies

1. High speed drill & special bit for Sawdust Spawn,
Inoculator(plunger), soft wax for Shiitake(from
fieldforest.net.

2. Hammer for Plug Spawn for Oyster for Shiitake.

3. Restaurant style aluminum foil wraps, wide tape &
black garbage bags for Oyasing grain spawn.



Shiitake
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How Ta@in briel

. Obtain live logs.

. Drill holes.

. Inoculate with plug, dowel or sawdust spawn.

. Wax over holes to keep vermin out and keep spawn moist.

. Set logs aside in shaded area where rain can hit ldgacBes off
the ground.

6. Cover with landscape fabric.

7. Heavily sprinkle water for2lhours twice a week for the next3
months until you see white at ends of I¢gsep landscape fabric on
logs.

8. Keep fabric on until you see flushes of mushroomaded to
continue wateriny
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What to do with your Shiitake logs after you get them home.

1. Usingwhateveryou haveat your disposal(bricks,logs, etc.), placeyour logshorizontallyon the ground approximately
4-24 inchesabovethe groundin a partial to fully shaded(besi) areathat will receiverain. If youhavemore than 3-4 logs,
usethe log-cabinmethodto stackthem.

2. Placelandscapdabric overthe logsto inhibit birds from pickingat the myceliumin the holesand this alsoshadesthe
logsduringthe spawnrun.

3. Placeanytype of sprinklerheadon top of yourlog(s)

4. Waterthe logsfor 1-2 hourstwice a weekfor the next 3-4 monthsor until you seewhile spotson the endsof the logs
Thatmeansthe spawnrun iscomplete ITISVERYMPORTANTOFOLLOWHISMETHODITWILLINSUREFOUR.OG(S)
HAVETHECHANCEOHAVEA SUCCESSFEIRPAWNRUN(mushroomswill only fruit oncethe spawnrun is complets.

5. After the spawnrun is complete,you canleavethe landscapefabric on or take it off. It R 2 S dmAtiiat this point.
Somelike to keepthe fabricon to help shadeup until the first flush.

Logsinoculatedwith warmertemperature Shiitakestrain spawnmayfruit at the end of this summeror nextsummer Logs
inoculatedwith cold temperature spawnwill fruit with the following fall nextyear Thespawnrun for cold temperature
spawn takes longer than warmer temperature spawn Be patient. When the mycelium decidesA tif@é to fruit the
Shiitakemushroomsijt will happen YouO | yoféit. If youhavemorethanonelog,R 2 yb@dbncernedf onelog fruits
initially and one R 2 S &ty TAisis Mother Nature doing her thang Whenyou do see Shiitakesflushingor fruiting, pick
them when their capsare fully extendedyet not flattened out totally. Theyare at their tastiest at this point. Cutthe
mushroomat the log andtrim off the stemto either dry the stemfor grindinginto a fine powderfor saucing Older,more
mature Shiitakecanbe dried and pulverizedfor flavoringsaucesaswell.



High speed drill bit auger

Sawdust spawn
inoculator

High speed drill

Angle grinder adapter




Adapter $35

Black & Decker 7750 4-1/2-
Inch Small Angle Grinder-$37

Drill bit $16










: e T
K 2 Q_,x.é \Mnrml







S \
1y
i A 2 T













