Track the progress of your farm and record when you will need
to water or harvest your crimini, For'robeﬂini or rorTobeﬂo
mushrooms. Take turns watering and caring for the farm.
Write the day you start in the space by Day 1, and record whose

turn it is to care for your farm. Have fun growing!
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|:| Ul'\w'('? plostic and fold over edges of farm container.

D ular ey ... one (1) 8 oz gloss of water over the entire surface.
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Green indicates actiye days Blye indicates dormant days Caretaker
Place in coolest area of the house. Pan = Pan > Paun 4 Pauy 5 Pan & P2 Pay &"
Do not place in direct sunlight. = - = > > 27 S
First 7 days ~ LEAVE LID ON
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oz) glass of water evenly over the - - - - -
surface of the peat moss EACH DAY. aretaker efaker aretaker etaker etaker efaker etaker
Day 8 _ REMOVE THE LID and let
the MYCYLIUM grow for 10 days. Doy 7 Pay 1o Dy 11 Doy 1= Pay 1> Doy, 14 Pay 15
Day 19 ~ You will to see little
pinheads start to form, this is the
beginning of the mushroom o
FRUITING BODY. Pay 1z Pay 17 Pay 1& Pay 17 Pay zo Pz =1 Doy 22
Day 21- 25 ~ You will see
mushrooms growing. This is ' WRITE DOWN YOUR OBSERVATIONS WRITE DOWN YOUR OBSERVATIONS WRITE DOWN YOUR OBSERVATIONS - - WRITE DOWN YOUR OBSERVATIONS WRITE DOWN YOUR OBSERVATIONS.
called the FIRST BREAK. If your Firbeads Cormino Hastroons Sfarf
ROOM IS DRY you will want fo . Taarew
MIST THE MUSHROOMS with water of;‘:;z';:‘;j; Cou:r The nunber
2-3 times a day to keep the of myshrooms
mushrooms smooth. This is not
nessesary for the growth of the
mushrooms but will make them
look better. (Use a squirt bottle Pay 2> Pay =4 Pauy 25~ Pay 2 Pay 27 Pay z& Pay 27
to mist.)
**Harvest Instructions ~ As you WRITE DOWN YOUR OBSERVATIONS WRITE DOWN YOUR OBSERVATIONS WRITE DOWN YOUR OBSERVATIONS aryes ‘uﬂ b%i“5 - s -
remove the mushroom from the H;EE qouth thm sde of kit {esflng Yef’rlm \_/651—’@
surface give a half twist as you when mushn;‘nms teach the si;eyou Arewnepy diguoutaryest | Arownoy didgeutarvest? Arownep didueutarvest?
pull. Cut the peat moss off with a Wn!:“;r'vzsevu'wev:'?s:;’%Z‘r'rﬁg;w:gl"im
knife (the stump) and place in Atow e, did wou barvest 7
composter or garbage. —~.
After the third harvest you can
try for more breaks by repeating g Doy o Pay zo Day >1 Doy >z Pay > Pay >z Pay 55
the processes again. If a green . _
mold starts to grow (like on old Du\arerq D U‘@Ter% Pinhezd = forming
bread) you should recycle the o " tor - " Afer ol the mugh hanested, Sprinkle 2 vt 292in/ WRITE DOVIN YOUR OBSERVATIONS
mycylium (see tip below). vesTio vestig Ararvestie s.;.%ue;Tu":sg"um Wﬂ;z)o? " eonnTZ'fu}"u‘l? o .
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Aow memw digueutervests | Arownem diduoutarvests | Afow e didyeyarvests water on the surfuce. isisthe
Storing ~ Always keep your Count The nymber
mushrooms in the refrigerator, in Caretazker | Caretaker of Fruiting Bodies
a brown paper bag. Mushrooms can
be kept for up to one week.
Preparing ~ To clean, wipe Pay > Pauy > Pay >& Pay > Pay 4o Pay, 41 Pay 42
mushrooms with a damp cloth or > 227 2 227 = = =
rinse in cold water and pat dry with
paper 'owels. Do not Cleun WRITE DOWN YOUR OBSERVATIONS WRITE DOWN YOUR OBSERVATIONS - - - N
mushrooms until you are ready to Mushreos Starf T/eﬁrmg Yesf’ug T/eﬁ‘mg vesTio
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Count the nymber
ar ‘l"‘F of myshrooms
@ The spent material is great for

gardens or flower beds; just spread
over the surface and work it into
the soil. This will give the soil some
nice organic matter and nutrients.
The styrofoam container can

also be reused.

o Once fhe myshrooms are haryested z9ain, repeat the
process of ¢ watering 25 on day 32. Y oy will see smal pinkead
forming a9ain. This will brigg on the THHRP BREAK /
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