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Introduction to mushroom 
blocks
MUSHROOM BLOCKS ARE A CONVENIENT WAY TO GROW 
MUSHROOMS AT HOME. SIMPLY ADD WATER AND WAIT FOR THE 
MUSHROOMS TO SPROUT. ENJOY FRESH, MUSHROOMS!



Advantages 
of 
mushroom 
blocks
Mushroom blocks offer a convenient 
and easy way to grow mushrooms at 
home. They require minimal effort 
and can yield a high volume of 
mushrooms.



Types of 
mushrooms 
grown in blocks

Shiitake mushrooms are grown in sawdust 
blocks.

Oyster mushrooms are grown in straw and 
sawdust blocks.

Lion's Mane mushrooms are grown in 
hardwood sawdust blocks.



How are 
mushroom 
blocks 
made?
Mushroom blocks are made by 
mixing sterilized sawdust or straw 
with mushroom spawn, filling the 
mixture into bags, and incubating 
them until fully colonized.



Uses of 
mushroom blocks

Mushroom blocks are used as a growing 
medium for mushrooms.

They can be used for home gardening or 
large-scale commercial farming.

The blocks are made from a mixture of 
sawdust and other organic materials.



When to 
start 
blocks?



Growing 
Conditions

5́5-70 degrees Fahrenheit
´

9́0% humidity
´

8́-12 hours of indirect sunlight per day



Preparing 
is Easy!



Moisture 
Control



Trouble Shoot ing



When t o  
Harvest



How t o  Harvest

´
Ṕull cluster and twist

´Can be stored in fridge, in breathable 
container.



Second 
Flush






