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Legend to pictures : 
1. Top left. Completed bag. 

This is on day one, about 
six hours after making the 
bag. 

2. Middle left. Day seven. 
Spawn run is nearly 
complete and substrate is 
almost white. 

3. Bottom left. Day 14. Note 
arrow where a large oys-
ter pin (primordium) has 
formed and protudes from 
bag. 

4. Top right. Day 15. Oyster 
pin has nearly doubled in 
size.  

5. Bottom right. Day 21. A 
nice clump of oyster 
mushrooms has formed.  

1. Take the bag home and using a 
clean fork, puncture the bag in 
about 10 different spots.    

2. Place the bag in a dark closet at 
room temperature and peak at the 
bag from time to time until pinning 
is observed. See day 14 picture. 

3. When a large pin has formed, re-
move from dark and open plastic 
around pin, allowing oyster mush-
rooms to grow. You can also allow 
two clumps to form—but you will 
have smaller mushrooms.  Place 
bag in strong indirect light by a 
window. Do not place in direct 
light as this will dry out the 
mushrooms.  

4. Watering? No! Do not water bag at 
any time.  All water necessary for 
mushrooms to grow is already in-
side the bag.  

5. Enjoy your mushrooms. Oyster 
mushrooms are perfectly edible, 
wholesome, nutritious, and very 
good.  
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