Shiitake Mushroom
Growing Kits
Growing Tips:
Keep indoors out of direct sunlight
Ensure a steady temperature
between 12-20°C
Simply spray twice daily.
Your Shiitake log is ready and raring to go, you should
be able to see and feel little firm ‘pinheads’ pressed
against the protective wrapper. It is important to start
the growing as soon as possible for the best results.
Firstly cut and remove the protective wrapper, then
place the entire log inside the provided humidity bag,
this will protect your mushrooms as they grow.

KEEP ME
BETWEEN
12-20
DEGREES.

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
12-20°C. With 17-19°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.
Once within the humidity bag and you are happy with
the environment, place the log onto a large plate.
Situating the log in a cool spot to grow, at a steady
temperature between 12-20 degrees, away from
direct sunlight.
Growth will occur quickly during this time, simply
maintain the spraying twice daily of both the inside
of the bag and log itself to ensure a high humidity.

It is important to leave an opening at the top of
the bag, the same size in width as that of the log.

When to pick: It is important to pick the
mushrooms on time (see picture) for maximum flavour,
it is best to pick them just as the caps start turning up.
To harvest fold the bag down, cutting each mushroom
as close to the log as possible. It is best to harvest the
whole crop.

Second Crop: To provide the best chance of a
second crop firstly clean the log of any old stems, rinse
out the humidity bag, then immerse the entire log under
water for 30 minutes. Place the log back in the bag and
start the process again. You should see a second crop
start to develop, but if not, don’t be disheartened. The
majority of the crop comes in the first picking.
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Firstly carefully cut
and remove the
protective wrapper
from the Shiitake log.

4

Once within the humidity
bag and you are happy
with the environment,
place the log onto a
large plate
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Within 7-10 days your
first crop will be ready
to pick. Pick them just
as the caps start turning
up. To harvest fold the
bag down, cutting each
mushroom as close to
the log as possible.
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Find an indoor location,
free from draughty
areas and out of direct
sunlight, avoiding heat
sources.

Take the Shiitake log
then place the entire
log inside the provided
humidity bag, this will
protect your mushrooms
as they grow. It is
important to leave an
opening at the top of
the bag, the same size in
width as that of the log.
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TIP: Any significant water pooling
at the bottom of the bag, should
always be poured away.
Proceed to spray the
log and the inside of the
bag to ensure a high
humidity. Typically twice
a day. You are only
spraying enough to
provide humidity, the
mushrooms main
hydration comes from
within the log.
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To encourage a second
crop, clean the log of
any debris, cutting stems
close to the log then
submerge it under water
for 15-30 mins, then
start the process again.
A second crop should
form, but if not, don’t be
disheartened. The majority
of the crop comes in the
first picking.
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FAQ and Troubleshooting

This wrapper should be carefully
cut and removed before the
“log” is placed into the provided
humidity bag.

Large amounts of pooling water
indicates overwatering, if visible
this should be poured away
and spraying reduced.
Your “log” should NOT look this
saturated and wet, otherwise
the mushrooms wont grow.

The additional bag is a humidity
bag, the log must be placed down
into. The handle holes should
remain at the top. The bag should
NOT be placed over the “log”.

You should pick the entire crop
in one go, do NOT leave some on
as instead of getting bigger, they
would wilt back and lose quality.
Greyish “dust” on the log
indicates the mushrooms have
slightly over matured.

FAQ and Troubleshooting
WHAT IS INCLUDED
WITHIN THE KITS?

WHERE SHOULD
I GROW MY KIT?

DO I HAVE TO START
THE KIT IMMEDIATELY?

Each kit contains an Organic
pre spawned mushroom
compost “log”, a humidity
bag to place the kit in and
full instructions.

Locate the kits anywhere
within the home, OUT of direct
sunlight, avoiding radiators
and heat sources.
Locate grow kit within a
temperature range of 12-20°C.
With 17-19°C being optimum
for steady growth.
Please note as these kits
are all designed to be grown
in the home
Avoid locations listed below:
l Greenhouses/Garden Sheds
l Airing Cupboards
l Conservatories l Windowsills
l Small Cupboards

Yes, this Shiitake “log” is a
“Ready growing” variety of kit,
so it will need looking
after immediately, being
removed out of the postal box
upon delivery.
The longest you could go
without starting the growing
process, would be one week.
ONLY if you can keep the “log”
in its wrapper, then place it in
the fridge to slow down its
growth. This being said it is
always best to start the kits
as soon as possible.

DO I REMOVE
THE PLASTIC BAG?

HOW DO I POSITION
THE HUMIDITY BAG?

The bag the “log” comes in
should be removed,
then placed into the
humidity bag.

The Shiitake “log” should be
placed within the centre of the
bottom of the included
humidity bag, to the height
of the kit. An opening should
be left at the top, the same
width of the width of the kit.
DO NOT put the bag over
the top of the kit as this will
suffocate it.

Humidity bag correctly orientated
at the right height, leaving an
opening similar in width to that
of the “log”.

Shiitakes by nature do vary in
their appearance, This picture
and the following two will provide
an indication of a range of logs
being ready to pick.

HOW/WHEN TO PICK

You can see the mushroom
caps just beginning to turn up and
flatten out round the edges,
these are ready to pick.

Range of sizes of Shiitake
mushrooms, all though they
are different sizes, they are
all ready to pick.

Example of a Shiitake “log” that has
NOT been picked on time, these
should have been picked a few
days before. The mushrooms have
begun to go soft and pale and the
mushrooms are deteriorating.

If concerned about the progress of your kit, it is important to let us know asap
as we can tweak things if needed to get it back on track quickly.
Please send us a photo of the log as you have it set up to merryhillmushrooms@live.com
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It is important to pick the
mushrooms on time for
maximum flavour, it is best to
pick them just as the caps start
turning up. To harvest fold
the bag down, cutting each
mushroom as close to the
“log” as possible. It is best to
crop the entire “log” in one go,
to prepare for the next crop.

WATERING GUIDELINES
You should spray into the
inside of the humidity bag to
ensure high humidity around the
“log”, typically twice daily.
The hydration comes from
within the “log”, you are just
providing a humid environment
for it to fruit. If there is water
pooling at the bottom of the
bag, please empty this and dial
down the water if necessary.

HOW DO I GET
A SECOND CROP?
Once the first crops harvested,
there is a possibility for a
second crop to develop. Clean
the “log” of any debris, ensuring
stems are cut off close to the
black and immerse it under
water for 15-30 minutes. Place
the “log” back in the bag and
start the process again. You
should see a second crop start
to develop, but if not, don’t be
disheartened. The majority of the
crop comes in the first picking.
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