Kelly’s Gourmet Mushrooms
 www.kellysgourmetmushrooms.ca                (343) 302-7612              darin@kellysgourmetmushrooms.ca

Blue Oyster Mushroom Kit Growing Instructions

· Do place the block in a well-lit place, but do not place in direct sunlight
· Do keep at a consistent temperature (ideally 24° C down to 17° C)
· [bookmark: _GoBack]Do keep indoors
· Do mist the block and inside of humidity tent twice daily
Find a Suitable Location
Blue Oyster Mushrooms enjoy a growing temperature between 17 and 24 Celsius.  Temperatures of 19 to 21 Celsius work well for this strain of blue oyster.  Select a location that receives some light, but never place the block in direct sunlight.  Avoid areas that experience temperature fluctuations throughout the day.  
Instructions
1. Position the block so that the side with the filter patch is facing up.  Using a pointy pair of scissors or a sharp knife, cut six x-shaped, evenly spaced holes in the side facing up.  Each x-shaped hole should be approximately 2-4 cm.  Try to not damage the white mycelium growing under the plastic.  This will be where your mushrooms will begin forming.  DO keep the block encased in its bag; the only oxygen your block should receive is through the holes you cut.
2. Stand the block up and deflate the top portion of the bag, folding it tightly over the side opposite where you cut the holes.  Air from the bag will exhaust through the holes you cut in the block.  You can tape the folded side down.  
3. Place the block on a cookie sheet or large plate with the holes you cut facing upwards.  Mist the top of the block with water.  Cut eight to ten 5cm slits in the humidity tent (large clear plastic bag), and place over the block.  Be sure the humidity tent does allow some amount of light to pass through.  The holes you cut in the humidity tent will allow for air movement while also helping to maintain high humidity for the block.
4. Mist the block with water 2 to 3 times per day.
5. Usually within 11 days you will harvest your first crop of mushrooms.  Harvest mushrooms when caps begin to flatten out.  Simply break them off the block.
6. After all mushrooms have been harvested, you may cut another set of holes in the block. The block will produce a second flush of mushrooms in 7 to 12 days.  Many people keep blocks for 4 flushes.  A block that is well-cared-for can produce over 1.5lbs of mushrooms over 4 flushes.
7. When your block is done, the spent mushroom substrate makes incredible compost!

Please recycle the plastic bag
HAVE FUN!
