&4 Farms

LION’S MANE GROW KIT INSTRUCTIONS
***Please start the fruiting process within 2 days of purchasing***
Fruiting
Place your fruiting block in the most humid part of your home and out of direct sunlight. Mushrooms still need
light to grow, so make sure there is plenty of indirect sunlight in the room. We suggest putting it on a kitchen
counter close to a sink where it will be near a source of moisture. Put a plate or towel under the bag to catch
any excess moisture.

Cut 6 to 8 one inch “X’s” on the side of the bag. Mist the outside of the kit where the cut was made 2-3 times a
day using a spray bottle filled with tap water. Do not hold the plastic back when spraying these openings and
DO NOT remove any plastic from the bag. Mushrooms love moisture, so if you live in a dryer climate you can
make a “humidity tent” to help keep the area around the cut moist by poking holes in a plastic bag with a knife
or scissors and placing it over the kit. If you use a humidity tent, spray the inside of the “tent” when misting
instead of directly on the kit.

Harvesting

Within 5-7 days after cutting the “X’s” (or holes) in your kit you should start to observe the formation of “pins”
on the surface, around the cut you made. Growing mushrooms double in size about every 24 hours, so once
you start to notice pins keep a close eye on them. Fully formed mushrooms should be ready to harvest within
2-5 days after the formation of pins. The warmer the environment, the faster they will grow; however, optimal
temperatures are from 65° to 67°F.

After First Flush

After you’ve harvested your first flush of mushrooms continue spraying 2-3 times daily. It’s important to keep
the fruiting block hydrated throughout the process, so if the kit is looking dry you can cover it with a humidity
tent. There’s no need to take the block out of the bag. It may take longer for mushrooms to appear with every
subsequent flush. In 2-3 weeks, you should start to see the formation of new pins.

Storage

Store the freshly harvested mushrooms in a
paper bag in the refrigerator. Cooking
mushrooms  prior to  consumption is
recommended.

Once you are finished with the grow kit you can
remove it from the plastic and put it outside in
your garden, or break it up and add it to mulch
or a compost pile.

For great recipes visit:




