
 

 

 

 

 

 

GROWING WITH MUSHROOM GRAIN 

 

For best results we recommend using Mr. Fothergill’s Mushroom Growing Boards although additional 

methods are also described on the mushroom packets. They are ideal for the following Grain Spawn 

varieties; 

 

Pink Oyster Golden Oyster  Shiitake  Pearl Oyster Lion’s Mane Poplar 

 

MARVELLOUS MUSHROOMS GROWING BOARDS 

 

These boards are produced from chemical free Poplar wood 

that has been steam sterilised making it an ideal growing 

medium for Shiitake, Pearl Oyster, Pink Oyster, Golden 

Oyster, Poplar and Lion’s Mane Mushrooms from the Mr. 

Fothergill’s range. They are, however, not suitable for 

White or Chestnut Button Mushrooms. Please refer to 

individual mushroom packets for additional growing 

instructions. 

 

To use the boards, follow the simple steps below. 

 

1. Fill a suitably sized sink with tepid, clean water and soak the two 

boards in the water until thoroughly wet through. 

2. Empty the sink and stand the boards on edge to drain for 5-10 

minutes. 

3. Next, place one of the boards flat on the drainer and evenly 

sprinkle the contents of the Mr. Fothergill’s mushroom 

grain packet over the surface of the board. 

4. Place the second board on top of the first as if making a 

sandwich. 

5. Place the complete 

‘sandwich’ into the clear 

bag provided with the 

boards. Close the bag by 

tying or use a wire twist tie. 

The bag should remain fairly loose around the boards.                     

  



6. Store the sealed bag and contents in the dark at around 20-30oC for 4 to 8 weeks until 

completely incubated. When ready, a white woolly / flour-like mould should appear all over 

the boards (Note: Shiitake will have reddish brown coloured patches).  

7. When ready, remove the boards from the bag, keeping them together as a sandwich or simply 

cut holes in the bag where the first signs of mushrooms appear. Place somewhere light but out 

of direct sunlight and strong drafts or wind. Keep moist at all times by misting frequently with 

clean water. The temperature should be between 12 and 25oC. Mushrooms will begin to 

appear within 30 days. 

 

Alternatively, the boards can be placed outside in the 

garden. Bury the boards vertically with ¾ underground in a 

shady, sheltered position out of direct sunlight. 

Temperatures need to be in the same range of 12 to 25oC. 

Allowing neighbouring plants or grass to grow up around 

the boards will provide extra shelter from drying winds and 

help to keep them damp. 

 

 

 

Full instructions are included with every pack of boards. 

Mushroom packets include details of additional growing methods. 

All spawn supplied by Mr. Fothergill’s has 100% traceability throughout the production process. 

Mushrooms are cholesterol free, very low in carbohydrates, virtually fat free and high in easily 

absorbed vegetable proteins. 

 

 

 

 

 
 

 

Marvellous Mushrooms and the Mr Fothergill’s logo are Trade Marks of Mr 

Fothergill’s Seeds Ltd. 

Mr Fothergill’s Seeds Ltd., Gazeley Road, Kentford, Newmarket, Suffolk, 

CB8 7QB. 

www.mr-fothergills.co.uk 

 

http://www.mr-fothergills.co.uk/

