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Your kit contains the white mycelium of the Oyster fungus (Pleurotus djamor) growing in a bag of hardwood 
sawdust and wheat bran.  With a little care it will produce up to three flushes of delicious mushrooms.

Select a Location:

Choose an area in your house where you will pass by daily to monitor your kit’s progress.  Avoid direct 
sunlight but indirect light is necessary for mushrooms to form (enough light to read by).   Pink oysters like it 
room temperature or warmer – they do not do well in cool temperatures.

Prepare the Kit:

DO NOT REMOVE the mycelium block from the bag.  Place the kit on a plate or cookie tray to catch any 
dripping water.  With a sharp knife or scissors cut an X on one (or both) side(s) of the bag about 10 cm ( 4 
inches) long.  This will create 4 triangular flaps from under which mushrooms will soon grow.

Keep it Humid:

Mushrooms like it humid.  You can increase the humidity by placing a clear plastic bag loosely around the kit.  
This humidity tent (bag) needs to contain a dozen or so 1/2 inch holes to allow for adequate air flow or the 
mushrooms will get long and leggy.  Mist the inside of your plastic tent two or more times daily with non-
chlorinated water.  Mist more often if needed to maintain condensation or water droplets on the inside of the 
humidity tent.  If you don’t have a mister, place a small container of water inside the tent.  Within two weeks a 
cluster of oyster mushrooms will emerge from the cut X.   If the mushrooms begin to touch the plastic tent, or 
they appear to be gangly, remove the tent but continue to mist three times daily.   *Note:  Chlorine can be 
removed from tap water by letting it sit in an open pot for 24 hours or boiling 10 minutes and letting cool.  

When to Harvest:

You will be enjoying your mushrooms within a week of seeing them starting to form.  Oyster mushrooms are at 
their prime for eating when the cap has expanded but the outer edges are still slightly turned under.  If you let 
them grow more, you will notice a dusting of spores on your table.  Not to worry, that is natural.  Harvest by 
twisting off the entire cluster, or cutting with a knife a the base.  Keep oysters in a paper bag in the refrigerator 
and eat them up within a week.  Always cook your mushrooms before eating.  The stems are more chewy than 
the caps, so you may want to cook them a little longer.  For long term storage dehydrate and store in an airtight 
container.  You can also blanch or sauté and freeze them for later use.

The Second Flush:

After your first harvest, remove the humidity tent and let the bag rest.  Do not mist.  After one or two weeks, 
open the bag and submerge the kit in cold non-chlorinated water.  (You will need to weigh it down with a heavy 
plate).  A few hours later, fully drain off all the water, then place back on the plate under humidity tent and begin
misting a few times daily until you see the next flush of mushrooms.  It may be possible to get a third flush but it


