Lion’s Mane Mushroom
Growing Kits
Growing Tips:
Keep indoors out of direct sunlight
Ensure a steady temperature
between 10-20°C
Simply provide a humid environment.
Your Lion’s Mane mushroom kit is ready and raring to go. It is
important to start the process as soon as possible for the best
results.

TIP: This kit has four holes, it will grow from the holes providing the best environment for growth, ‘empty’ holes will
provide air to the compost and is not cause for concern.
You should find a cool spot to grow in, at a steady temperature
between 10-20°C away from direct sunlight. Place the kit in
the middle of the provided humidity bag, ensuring
space for growth around the growing holes.
DO NOT
SEAL
Ensure the bag is kept raised beyond the height
of the kit, you can roll the of the bag to help keeps AIRTIGHT.
its shape. Leave the top of the bag wide open.

WHERE SHOULD
I GROW MY KIT?
Locate the kits anywhere
within the home, OUT of
direct sunlight, avoiding
radiators and heat sources.
Locate grow kit within a
temperature range of
10-20°C. With 15-17°C
being optimum for
steady growth.
Please note as these kits
are all designed to be
grown in the home
Avoid locations like:
l Greenhouses/Garden
Sheds l Airing Cupboards
l Conservatories
l Windowsills
l Small Cupboards

TIP: SHOULD NOT be grown in the dark.
Lion’s Mane mushrooms grow best with high ambient humidity,
DO NOT spray into the holes. Instead fold sheets of paper towel
into the bottom of the humidity bag, either side of the kit. Spray
these each day with water, keeping them damp at all times. This
provides humidity however DO NOT leave puddles of water
within the bag as this will cause issues with the kit.

TIP: It is important that the humidity bag DOES NOT
TOUCH the mushrooms as they grow.

When to pick: Your first crop should grow within a few
weeks, initially this will form as a pinkish / white growth, you
should leave this growing until the ‘teeth’ on the mushroom
reach 1-1.5cm long (see picture) but if you notice any brown, dry,
discolouration forming on the spines from the white / beige
colour it may signify that it is time to pick. Pick by gently pulling
it away from the block and slicing the root off after.
In a few more weeks a second crop should form from the kit.
Continue to spray into the paper towel daily, maintaining
humidity throughout.

Cooking uses: These can be sliced into vegan steaks,
fried in butter or torn and shredded and used to make a
vegan ‘crab’ cake.
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