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Thank you for purchasing 
Fungi Perfecti’s Gourmet 
Mushroom Plug Spawn. 
Outdoor log and stump 
cultivation is the traditional 
form of mushroom farming, 
originally developed in Asia 
with Shiitake and other 
varieties. Please keep in mind 
that growing mushrooms 
outdoors on logs is a long 
term project, subject to many 
variables. Depending on the 
mushroom species, climate, 
log diameter, wood type, and the number of plugs used per long, 
mushrooms can fruit in as little as 6 months or take as long as 3 years. 
If this is your first experience in mushroom growing, welcome aboard! 
We think you will find it to be a fascinating and rewarding endeavor.

Please note: Do not open your Plug Spawn bag until you have read 
through these instructions and 
have determined that you are 
ready to inoculate your logs. 
Once opened you must use 
the Plug Spawn immediately, 
otherwise the plugs may 
become contaminated.

       Before You Begin
 

Before jumping into inoculating your logs or stumps, you should let 
your Plug Spawn recover from its journey. Long (and undoubtedly 
bumpy) trips through the mail or UPS can cause the mushroom 
mycelium to temporarily collapse. We suggest letting the Plug Spawn 
rest in a dark place for one week before inoculating your logs. You 
will know when your Plug Spawn is ready to be used by inspecting 
the spiral grooves on the plugs. The level of mycelial growth within 
the bag will vary from species to species, and even from bag to bag 
with the same species. If the spiral grooves on each dowel are filled 
with whitish, fuzzy material, your plugs are sufficiently colonized and 

1 14

again immediately after the first flush, let them sit for 2–3 weeks 
before re-initiating them. If the temperatures have gone outside of 
the “preferred fruiting temperature” ranges listed in the Mushroom 
Species descriptions at the beginning of this booklet, you will want to 
wait until the temperatures are back within the desired ranges before 
attempting to fruit the log or stump again. In most cases, they will 
fruit once the temperatures are favorable; just make sure the logs 
retain adequate moisture. 

For more information about log and stump cultivation, please refer to 
Mycelium Running: How Mushrooms Can Help Save the World, by 
Paul Stamets (Chapter 11, pages 172–186).

Like many other endeavors, log and stump cultivation of edible fungi 
requires patience, time and a little luck. We trust you will find your 
experience to be an enjoyable and “fruitful” one! 

     The Folks at

     Fungi Perfecti

Reishi mushrooms fruiting on Oak logs



ready to use.

Plug Spawn can be stored at room temperature for up to 1 month. 
However, if you are holding the Plug Spawn for a longer period of 
time (1 month or more) we suggest placing them in your refrigerator 
(your vegetable drawer is the perfect location for the Plug Spawn to 
reside). You can store the Plug Spawn in your refrigerator for up to 
6 months. If storing the spawn in the refrigerator you will need to 
remove them 24 hours before plugging so the mycelium can acclimate 
to room temperature. It is possible that after a few months in storage 
the Plug Spawn may begin to produce mushrooms. If this happens, 
simply remove the mushrooms before plugging your logs.

Following is a list of the select mushroom strains Fungi Perfecti is 
currently offering. Each mushroom species has a difficulty rating 
listed in the description in order to assist you in choosing the species 
that is suitable for your skill level (© being the easiest of species to 
fruit and ©©©©© being the most difficult). 

       Hardwood Species
 

The following species grow on deciduous hardwood. Each mushroom 
species is accompanied by its preferred wood types. Please note: 
favorable wood types listed are based on prior research, and customer 
feedback. If you decide to experiment with a wood type that’s not 
listed and have a favorable outcome, please let us know and we’ll 
include that information in a future version of this booklet.

Reishi or Ling Chi Ganoderma lucidum
Known to the Japanese as Reishi and to the Chinese as Ling 
Chi, this species produces a flat, shelf-like mushroom with a 
smooth, lacquered finish. Reputed by both the Chinese and 
Japanese to have immune-supporting properties, Ganoderma 

lucidum has long been used in teas. Please note that this is not 
a culinary mushroom because it is tough and woody.

Favored wood: Oak, Maple, Alder, Elm, Sweetgum, Magnolia, 
Locust, Mulberry and—in Asia—Plum.
Preferred orientation: Horizontal or vertical, partially 

buried after incubation.
Preferred fruiting temperature: 70–80 °F.
Fruiting season(s): Summer to early Fall.
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of this booklet) they will be buried horizontally or vertically with a 
buffer of sand or gravel to help in retention of moisture. We do not 
recommend burying your logs in soil as this will cause the logs to rot 
more quickly, resulting in a shorter life span and fewer mushrooms. 
Dirt/soil can also contain bacteria or other organisms that may be 
harmful to your fungi. When burying 
logs horizontally, they should be buried 
so the top third of the log is above the 
surface. When burying vertically, you 
can bury the bottom 1⁄3–2⁄3 in a large 
black gardening pot or directly into the 
ground (with the sand or gravel buffer). 
It is important that the logs receive 
adequate moisture during this stage 
as it will aid greatly in the production 
of primordia. They should be watered 
1–2 times a day if you are not having 
regular rain fall, or you live in a dry, 
arid environment. If you live in a moist area, you may only need 
to water your logs or stumps every couple of days when you’re not 
getting rainfall.

Primordia should start forming within 2 weeks of initiation. 
Mushrooms can, and will, form all over the log, not just from the 
holes containing the Plug Spawn. Each mushroom species will mature 
at a different rate; refer to the Mushroom Species descriptions at the 
beginning of this booklet for more information.

Important note: NEVER eat a mushroom unless you are sure of 
its identification. The first time you eat any mushroom new to you, 
consume a small portion and wait 24–48 hours. If no undesirable 
effects occur, you may safely assume that you do not have an allergy 
to this mushroom. A small percentage of the population (an estimated 
1–2%) is “allergic” to mushrooms, that is, their bodies can not 
produce the enzymes necessary to digest them. They typically suffer 
temporary, albeit unpleasant, gastrointestinal discord. We recommend 
that all mushrooms be cooked before they are eaten.

After you have harvested your first flush, the logs will usually lapse 
into a period of dormancy (a resting period). If they do not fruit 
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Reishi mushrooms fruiting 
from an Alder log 
in a pot of sand
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Length of time for maturing: 2–3 months.
Difficulty: ©©©©

Maitake or Hen of the Woods Grifola frondosa
Grifola frondosa grows prolifically at the base of Oak 

trees throughout the temperate regions of eastern North 
America. Fruitings most frequently arise at or near the 
stump/soil interface. This mushroom is also heralded in 
Asian medicine as a powerful immune supporter as well 
as a delicious gourmet edible. This mushroom can take 2 

or 3 years to begin fruiting.
Favored wood: Oak, Elm, or Honey Locust.
Preferred orientation: If using logs, orient horizontally and partially bury 
after incubation. Stump face inoculation is also a viable method for this 
mushroom species.
Preferred fruiting temperature: 55–70 °F.
Length of time for maturing: 2–3 months.
Fruiting season(s): Fall.
Difficulty: ©©©©©

Lion’s Mane or Bearded Tooth Hericium erinaceus
Hericium erinaceus is widely distributed on hardwoods 
across much of North America. These are beautiful 
mushrooms, with cascading white icicle-like spines (or 
teeth), and are some of the best tasting of the edible 
fungi.

Favored wood: Oak, Beech, Maple, Elm and Chestnut
Preferred orientation: Vertical, partially buried after 

incubation.
Preferred fruiting temperature: 60–75 °F.
Length of time for maturing: 2–4 weeks.
Fruiting season(s): Fall.
Difficulty: ©©©

Shiitake or Black Forest Mushroom Lentinula edodes
Shiitake mushrooms have been hailed for both their 

culinary value and health benefits in Japan and 
other parts of Asia for hundreds of years, and their 
popularity worldwide increases every year. 

Sometimes these mushrooms can begin to fruit in as 
little as 6 months from inoculation, with the most 

substantial fruitings appearing 1–2 years from inoculation.
Favored wood: Shiitake will fruit on a wide variety of deciduous wood 
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9–12 months before 
attempting to initiate 
your logs for fruiting 
(possibly longer if you 
used a denser wood like 
Oak). Visually check 
if the log is ready to 
fruit by looking at the 
waxed cut face of the 
log. When sufficiently 
colonized, you should 
see a “mottling” pattern 
covering approximately 65% of the end of the log, as shown in the 
images above.

Once you have determined enough time has passed and your logs or 
stumps are sufficiently colonized to support mushroom production, 
it’s time to initiate the fruiting process. Each mushroom species 
has a different temperature requirement to fruit. Please refer to the 
Mushroom Species descriptions at the beginning of this booklet for 
temperature parameters.

If your logs look ready to fruit and they aren’t already producing 
mushrooms, submerge the logs or stumps in a tank or bathtub of water 
for 24 hours. We also recommend using non-chlorinated, non-distilled 
water. Options include well or rain water, boiled tap or spring water. 
If your only option is chlorinated tap water, we recommend filling 
a tub or some buckets and letting them sit overnight to dissipate the 
chlorine. Please note: If you incubate your logs in a naturally wet 

area, they may begin fruiting on their 
own. Check your logs for primordia 
(baby mushrooms) before you soak them. 
If mushrooms are already forming, do 
not soak your logs; instead, treat them as 
if they have already been initiated.

After soaking, your logs can be partially 
buried for fruiting. Depending on the 
species (please refer to the Mushroom 
Species descriptions at the beginning 

Characteristic “mottling” of Shiitake (left) and 
Reishi (right) mycelium at the end of a log that is 
ready to fruit
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so it’s a great mushroom for first-time cultivators. Our Shiitake strain 
is renowned for its large size, long duration of fruiting and adaptability 
to diverse wood types. Thick-barked hardwoods like Oak are the most 
preferable species to inoculate. Other suitable hardwoods include Sweetgum, 
Ash, Chestnut, Hornbeam, Ironwood and Hickory. “Scrub” hardwoods like 
Alder, Beech and Birch will typically work fine, however the logs inoculated 
may not fruit as many years as Oak. Poplar, Cottonwood, and Willow are 
suitable but tend to break down very quickly as well. There have also been 
reports of Shiitakes successfully fruiting on Koa and on Eucalyptus logs.
Preferred orientation: Vertical.
Preferred fruiting temperature: 50–80 °F.
Length of time for maturing: 2–3 weeks.
Fruiting season(s): Spring, Fall.
Difficulty: ©

Pearl Oyster or Tree Oyster Pleurotus ostreatus
Pleurotus ostreatus is probably the most common 

edible mushroom found on hardwoods. Our 
aggressive strain is renowned for its productivity. 

Oyster mushrooms are one of the easiest mushrooms 
to grow because they occur on a wide variety of 
deciduous hardwoods and are quick to fruit.

Favored wood: Alder, Maple, Elm, Oak, Birch, 
Beech, Ash, Mulberry, Sweetgum. Cottonwood, Poplar, Willow, Basswood 
(Linden) and Aspen are also suitable, but tend to break down very quickly.
Preferred orientation: Horizontal.
Preferred fruiting temperature: 50–70 °F.
Length of time for maturing: May mature in as little as 1 week!
Fruiting season(s): Spring, Fall.
Difficulty: ©

The Blue Oyster Pleurotus ostreatus var. columbinus
The Blue Oyster mushroom is ideal for mushroom growers who live in 

cooler climates. It tends to fruit well in the early spring 
and fall, producing beautiful steel-blue to blue-gray 
mushrooms. Like its sister species the Pearl Oyster, 
the Blue Oyster is extremely aggressive and grows 
on a wide range of deciduous hardwoods.
Favored wood: Alder, Maple, Elm, Oak, Birch, 

Beech, Ash, Mulberry, Sweetgum. Cottonwood, 
Poplar, Willow, Basswood (Linden) and Aspen are 

also suitable, but tend to break down very quickly.
Preferred orientation: Horizontal.

Logs inoculated with different 
mushroom species should be 
kept separate so cross-species 
competition does not occur.

It’s important that sufficient 
moisture is maintained to 
support the growth of the 
mushroom mycelium. Water 

your sealed logs once or twice every other week for 5–10 minutes at 
a stretch until freezing temperatures or heavy rains begin. You only 
need to water them when they are not getting regular moisture. If you 
live in an arid environment you will need to water more frequently, 
approximately 1–2 times a week.

You can help with moisture retention by covering your logs or stumps 
with a sheet of burlap or shade cloth. Place boards or similar braces 
on top of your logs under the material to keep it suspended 2–4 inches 
away from the logs. Do not use plastic to cover your logs as this will 
encourage mold or bacteria to form on your logs.

Now that the hard part is done (plugging, watering, and covering) 
the next step is to wait. Your logs or stumps are now in the process 
of incubating and will require 6–12+ months for the mycelium to 
fully colonize the wood. The length of time needed for colonization 
depends on the species of mushroom, wood type, and the size of the 
log. Smaller diameter logs (4–6 inches) will colonize more quickly 
compared to larger (8+ inch) logs.

Do not throw these instructions away! Keep them in a safe location. 
You will need them when it comes time to initiate your logs.

       Initiating Your Logs
 

Depending on the wood type and diameter of your logs and the 
species of mushroom you are cultivating, your logs may be ready 
to fruit in as little as 6 months (refer back to the Mushroom Species 
section at the beginning of these instructions for “normal” incubation 
times for each species). The longer you wait to “force fruit” your 
logs, the greater the level of colonization. Ideally, you should wait 
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Preferred fruiting temperature: 45–65 °F.
Length of time for maturing: May mature in as little as 1 week!
Fruiting season(s): Spring, Fall.
Difficulty: ©

Turkey Tail Trametes versicolor
Found throughout North America and widely 

distributed around the globe, few mushrooms can 
boast such adaptability and variety of colors, hence 
the name “versicolor”. This species is often used to 
make teas, and is one of the most well studied 
health-supporting mushrooms in the world.

Favored wood: Oak, Alder, Poplar, Aspen, Elm, 
Ironwood, and Eucalyptus. This mushroom species will 

also grow on many types of fruit trees and Douglas Fir. 
Preferred orientation: Vertical or horizontal.
Preferred fruiting temperature: 65–75 °F.
Length of time for maturing: 45–70 days.
Fruiting season(s): Spring, Fall.
Difficulty: ©

       Softwood “Conifer” Species
The following species require coniferous softwood to grow. Some tree types 
we have had the best success with include Hemlock, Spruce, and Fir. We 
do not suggest using Cedar, Redwood, and Cypress because they contain an 
anti-fungal compound that makes the wood extremely rot resistant. Pines 
are not preferred due to the amount of resin produced, but there are a few 
exceptions, which are listed below.

Phoenix Fir Oyster Pleurotus pulmonarius
Also known as Pleurotus sajor-caju, this member 
of the Tree Oyster family thrives on conifers. This 
species enjoys warm climates, and produces large, 

white-beige edible mushrooms.
Favored wood: Spruce, Hemlock, Douglas Fir, Pinyon 

Pine and Ponderosa Pine.
Preferred orientation: Vertical.

Preferred fruiting temperature: 65–75 °F.
Length of time for maturing: May mature in less than one week!
Fruiting season(s): Spring, Fall.
Difficulty: ©

hole. The top of the dowel should be flush with the top of the bark on 
the log. Repeat this for all the holes you have drilled and don’t leave 
any drilled holes empty.

Step 3: Once you have inserted dowels into all of the holes you 
have prepared, it’s time to seal your log or stump with a food grade 
wax. This step is highly recommended to encourage a higher success 
rate for your logs. Waxing will help retain moisture and prevent the 
invasion of parasites and competitive fungi.

To melt your wax, place your old pot or metal coffee can on your 
camp stove or electric hot plate and add a chunk of beeswax, cheese 
wax or soy-based wax. As a general rule of thumb, you will use 
about 1–2 pounds of wax per 1000 dowels. Allow the wax to melt 
completely so you can then easily brush it onto the inoculation points.

Step 4: Now that you have melted the wax, take your paint brush 
and dip it into the wax. You do not need a lot, just enough to create 
a sturdy seal. Using the paint brush, apply wax to both ends of all 
of your logs (you can also dip the ends of your log into your wax if 
the container size allows). Once the ends are waxed, seal over the 
holes containing the Plug Spawn dowels. Brush enough wax over 
the plugged area to completely cover the hole. If sealing a stump, we 
recommend sealing the entire face of the stump. Seal any exposed 
wood, or “wound areas” on the log or stump, as exposed wood leaves 
the logs vulnerable to parasites and competitive fungi. If you run out 
of plugs and have empty holes, seal those with the wax as well. Do 
not, however, completely cover the entire log with wax; moisture still 
needs to penetrate into the log through the bark.

       Caring for Your Logs: Incubation
 

Once your logs and stumps are sealed and the wax has hardened, it’s 
time to position your logs for incubation. The logs should be placed so 
they are off the ground, on pallets, cinder blocks, or other logs. We do 
not recommend incubating your logs in direct contact with soil. Logs 
should be stacked in crisscrossed piles called “ricks” to help conserve 
moisture and space. The ricks should be located in a moist, shady 
area under dense forest canopy or shade cloth. You can also store your 
logs in an outbuilding (as described in the Procedure section above). 
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       Selecting Your Wood
 

Logs may be cut for Plug Spawn inoculations at any time during the 
year. However, for best results, we recommend cutting your logs in 
late Winter/early Spring just before tree buds sprout. This is when the 
sap and moisture content in the wood are highest. While our 
mushroom Plug Spawn species feed primarily on the cellulose and 
lignin present in wood, your mushroom mycelium will benefit from 
the extra food in the form of sugary sap and moisture. Our hardwood 
species prefer deciduous trees types such as Oak, Poplar 
(Cottonwood), Elm, Alder, Maple, and other similar woods. Fruit 
woods, such as Cherry or Plum, should generally be avoided, as they 
tend to be too dense for all but the most aggressive species, such as 
the Tree Oyster and Turkey Tail. Thick-barked hardwoods are 
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season. If you have a protected area in which to place your newly 
inoculated logs, such as a garage, root cellar, shed, barn, or other 
outbuilding, feel free to plug logs all year round. Keep in mind the 
logs will need moisture during the incubation/colonizing process. If 
storing the logs in an outbuilding, make sure you have an adequate 
way of watering the logs.

Now to begin plugging!

Step 1: Using a 5⁄16" drill bit 
in a high-speed drill, drill 
11⁄4" deep holes. (To ensure 
accuracy, you can install a 
collar stop, or use duct tape 
or similar tape to create 
a tape stop) The holes 
should be no more than 
4" apart, and in an evenly 
spaced “diamond” or 
“checkerboard” pattern around the log. You should be 

able to drill 45 or more holes per 3–4 foot log.

If inoculating stumps, the holes should be 
drilled along the circumference of the face 
of the stump, in the area between the bark 
and heartwood (called the sapwood). You 
should be able to drill 30–50 holes per 
stump.

Step 2: Once the holes have been drilled, 
it is time to insert the plugs. Now you can 
open 

the bag of Plug Spawn. With clean 
hands, remove one dowel from the 
bag (you may have to break it apart 
from the rest) and insert it into 
your first hole. If it seems a little 
on the tighter side, that is ok. Grab 
your rubber mallet and gently, but 
firmly, pound the plug into the 

STUMP FACE

Area to be Inoculated

Bark

Sapwood

Heartwood
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preferable over “paper-bark” woods such as Birch and Cherry. 
Eucalyptus has proven to be highly suitable for Shiitake. Logs that 
have damaged bark or are shedding their bark should not be used. 
Some species of wood such as Sycamore and Madrone tend to shed 
their bark quickly after cutting, making them less suitable for log 
cultivation of mushrooms.

Our softwood species prefer coniferous softwoods. We suggest 
Spruce, Hemlock, or Fir. Piñon Pine may also be used. We do not 
recommend Cedar, Cypress, and Redwood as they have anti-fungal 
compounds that can inhibit the growth of fungi.

Your logs and stumps should be clean, healthy, and free of any other 
fungi (as they can compete with the new fungi you are trying to 
establish). Moss or lichens will not interfere with your mushrooms, 
but we do recommend you wire brush the logs prior to drilling. 
Your logs or stumps should also have all of their bark intact. This is 
especially important to aid in water retention and to help protect the 
inoculated fungi from parasites and competition from other native 
fungi. The logs should be cut from a healthy, live tree. If you do 
not want to cut the whole tree, trimming large limbs is acceptable. 
The ideal log size should be 3 to 4 feet in length and 4 to 8 inches 
in diameter. The larger the diameter the longer it will take for the 
mycelium to fully colonize your log. Regardless of log size, we 
recommend keeping freshly cut logs off the ground on a pallet or rick 
for at least two weeks prior to plugging so any anti-fungal compounds 
that might be present will have time to sufficiently dissipate. Elevating 
them off the ground keeps the logs clean and isolated from any 
potential soil-borne fungi. We do not recommend storing your cut, 
uninoculated logs more than 6 months as they tend to become infected 
with native competing organisms and have a lower moisture content.

For stump cultivation, we suggest using the same wood type 
guidelines described in the mushroom species information. Once the 
stump is cut, we recommend girdling the base (removing bark from 
the bottom 2 inches of the stump), this will ensure that the stump does 
not continue to grow after plugging.

As with the logs, your stumps should sit for at least 2 weeks, but no 
longer than 6 months prior to inoculating. Be sure the stump will 
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be mostly shaded: sunny conditions are not ideal for mushroom 
cultivation. If the stump is not shaded you can offer it shade by 
putting up a shade cloth. 

You are now ready to begin the plugging process!

Equipment Needed
You will need the following equipment. Gather these materials before 
opening your Plug Spawn:

• 5⁄16" drill bit (to drill the correct diameter hole) 
• High speed drill (for drilling)
• Rubber mallet (for tapping the plugs in the holes)
• Beeswax, cheese wax or a soy-based wax for sealing 

your logs or stumps
• Camping stove, electric hotplate or other way to melt 

the wax
• Old metal coffee can or other container in which to 

melt the wax
• Small 1 inch paint brush (to apply the wax)

       Procedure
 

Inoculating your Logs in Wintertime?
If you are inoculating your logs when temperatures are consistently below 
40 °F, you will need to protect them from the cold for a minimum of 30 
days before placing them outdoors. After inoculating your logs, please keep 
them in your garage, basement, barn, etc., for a minimum of 30 days. After 
4-6 weeks have passed, you can place your logs outdoors in their permanent 
location. If you have any questions, please give us a call at 1-800-780-9126, 
or drop us an email at info@fungi.com.

The best time to plug your logs varies depending on your location. 
The general rule of thumb is to inoculate when you’re not 
experiencing extreme weather conditions, such as snow/ground 
freezing, or heat waves. Mid-Spring is generally a good time to 
do your inoculations (after the threat of freezing temperatures has 
passed). Should you choose to inoculate logs in the Fall, make sure 
you have a clear 30 to 45 days before the first ground freeze of the 
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them in your garage, basement, barn, etc., for a minimum of 30 days. After 
4-6 weeks have passed, you can place your logs outdoors in their permanent 
location. If you have any questions, please give us a call at 1-800-780-9126, 
or drop us an email at info@fungi.com.

The best time to plug your logs varies depending on your location. 
The general rule of thumb is to inoculate when you’re not 
experiencing extreme weather conditions, such as snow/ground 
freezing, or heat waves. Mid-Spring is generally a good time to 
do your inoculations (after the threat of freezing temperatures has 
passed). Should you choose to inoculate logs in the Fall, make sure 
you have a clear 30 to 45 days before the first ground freeze of the 
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       Selecting Your Wood
 

Logs may be cut for Plug Spawn inoculations at any time during the 
year. However, for best results, we recommend cutting your logs in 
late Winter/early Spring just before tree buds sprout. This is when the 
sap and moisture content in the wood are highest. While our 
mushroom Plug Spawn species feed primarily on the cellulose and 
lignin present in wood, your mushroom mycelium will benefit from 
the extra food in the form of sugary sap and moisture. Our hardwood 
species prefer deciduous trees types such as Oak, Poplar 
(Cottonwood), Elm, Alder, Maple, and other similar woods. Fruit 
woods, such as Cherry or Plum, should generally be avoided, as they 
tend to be too dense for all but the most aggressive species, such as 
the Tree Oyster and Turkey Tail. Thick-barked hardwoods are 
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season. If you have a protected area in which to place your newly 
inoculated logs, such as a garage, root cellar, shed, barn, or other 
outbuilding, feel free to plug logs all year round. Keep in mind the 
logs will need moisture during the incubation/colonizing process. If 
storing the logs in an outbuilding, make sure you have an adequate 
way of watering the logs.

Now to begin plugging!

Step 1: Using a 5⁄16" drill bit 
in a high-speed drill, drill 
11⁄4" deep holes. (To ensure 
accuracy, you can install a 
collar stop, or use duct tape 
or similar tape to create 
a tape stop) The holes 
should be no more than 
4" apart, and in an evenly 
spaced “diamond” or 
“checkerboard” pattern around the log. You should be 

able to drill 45 or more holes per 3–4 foot log.

If inoculating stumps, the holes should be 
drilled along the circumference of the face 
of the stump, in the area between the bark 
and heartwood (called the sapwood). You 
should be able to drill 30–50 holes per 
stump.

Step 2: Once the holes have been drilled, 
it is time to insert the plugs. Now you can 
open 

the bag of Plug Spawn. With clean 
hands, remove one dowel from the 
bag (you may have to break it apart 
from the rest) and insert it into 
your first hole. If it seems a little 
on the tighter side, that is ok. Grab 
your rubber mallet and gently, but 
firmly, pound the plug into the 

STUMP FACE

Area to be Inoculated

Bark

Sapwood

Heartwood
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Preferred fruiting temperature: 45–65 °F.
Length of time for maturing: May mature in as little as 1 week!
Fruiting season(s): Spring, Fall.
Difficulty: ©

Turkey Tail Trametes versicolor
Found throughout North America and widely 

distributed around the globe, few mushrooms can 
boast such adaptability and variety of colors, hence 
the name “versicolor”. This species is often used to 
make teas, and is one of the most well studied 
health-supporting mushrooms in the world.

Favored wood: Oak, Alder, Poplar, Aspen, Elm, 
Ironwood, and Eucalyptus. This mushroom species will 

also grow on many types of fruit trees and Douglas Fir. 
Preferred orientation: Vertical or horizontal.
Preferred fruiting temperature: 65–75 °F.
Length of time for maturing: 45–70 days.
Fruiting season(s): Spring, Fall.
Difficulty: ©

       Softwood “Conifer” Species
The following species require coniferous softwood to grow. Some tree types 
we have had the best success with include Hemlock, Spruce, and Fir. We 
do not suggest using Cedar, Redwood, and Cypress because they contain an 
anti-fungal compound that makes the wood extremely rot resistant. Pines 
are not preferred due to the amount of resin produced, but there are a few 
exceptions, which are listed below.

Phoenix Fir Oyster Pleurotus pulmonarius
Also known as Pleurotus sajor-caju, this member 
of the Tree Oyster family thrives on conifers. This 
species enjoys warm climates, and produces large, 

white-beige edible mushrooms.
Favored wood: Spruce, Hemlock, Douglas Fir, Pinyon 

Pine and Ponderosa Pine.
Preferred orientation: Vertical.

Preferred fruiting temperature: 65–75 °F.
Length of time for maturing: May mature in less than one week!
Fruiting season(s): Spring, Fall.
Difficulty: ©

hole. The top of the dowel should be flush with the top of the bark on 
the log. Repeat this for all the holes you have drilled and don’t leave 
any drilled holes empty.

Step 3: Once you have inserted dowels into all of the holes you 
have prepared, it’s time to seal your log or stump with a food grade 
wax. This step is highly recommended to encourage a higher success 
rate for your logs. Waxing will help retain moisture and prevent the 
invasion of parasites and competitive fungi.

To melt your wax, place your old pot or metal coffee can on your 
camp stove or electric hot plate and add a chunk of beeswax, cheese 
wax or soy-based wax. As a general rule of thumb, you will use 
about 1–2 pounds of wax per 1000 dowels. Allow the wax to melt 
completely so you can then easily brush it onto the inoculation points.

Step 4: Now that you have melted the wax, take your paint brush 
and dip it into the wax. You do not need a lot, just enough to create 
a sturdy seal. Using the paint brush, apply wax to both ends of all 
of your logs (you can also dip the ends of your log into your wax if 
the container size allows). Once the ends are waxed, seal over the 
holes containing the Plug Spawn dowels. Brush enough wax over 
the plugged area to completely cover the hole. If sealing a stump, we 
recommend sealing the entire face of the stump. Seal any exposed 
wood, or “wound areas” on the log or stump, as exposed wood leaves 
the logs vulnerable to parasites and competitive fungi. If you run out 
of plugs and have empty holes, seal those with the wax as well. Do 
not, however, completely cover the entire log with wax; moisture still 
needs to penetrate into the log through the bark.

       Caring for Your Logs: Incubation
 

Once your logs and stumps are sealed and the wax has hardened, it’s 
time to position your logs for incubation. The logs should be placed so 
they are off the ground, on pallets, cinder blocks, or other logs. We do 
not recommend incubating your logs in direct contact with soil. Logs 
should be stacked in crisscrossed piles called “ricks” to help conserve 
moisture and space. The ricks should be located in a moist, shady 
area under dense forest canopy or shade cloth. You can also store your 
logs in an outbuilding (as described in the Procedure section above). 
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so it’s a great mushroom for first-time cultivators. Our Shiitake strain 
is renowned for its large size, long duration of fruiting and adaptability 
to diverse wood types. Thick-barked hardwoods like Oak are the most 
preferable species to inoculate. Other suitable hardwoods include Sweetgum, 
Ash, Chestnut, Hornbeam, Ironwood and Hickory. “Scrub” hardwoods like 
Alder, Beech and Birch will typically work fine, however the logs inoculated 
may not fruit as many years as Oak. Poplar, Cottonwood, and Willow are 
suitable but tend to break down very quickly as well. There have also been 
reports of Shiitakes successfully fruiting on Koa and on Eucalyptus logs.
Preferred orientation: Vertical.
Preferred fruiting temperature: 50–80 °F.
Length of time for maturing: 2–3 weeks.
Fruiting season(s): Spring, Fall.
Difficulty: ©

Pearl Oyster or Tree Oyster Pleurotus ostreatus
Pleurotus ostreatus is probably the most common 

edible mushroom found on hardwoods. Our 
aggressive strain is renowned for its productivity. 

Oyster mushrooms are one of the easiest mushrooms 
to grow because they occur on a wide variety of 
deciduous hardwoods and are quick to fruit.

Favored wood: Alder, Maple, Elm, Oak, Birch, 
Beech, Ash, Mulberry, Sweetgum. Cottonwood, Poplar, Willow, Basswood 
(Linden) and Aspen are also suitable, but tend to break down very quickly.
Preferred orientation: Horizontal.
Preferred fruiting temperature: 50–70 °F.
Length of time for maturing: May mature in as little as 1 week!
Fruiting season(s): Spring, Fall.
Difficulty: ©

The Blue Oyster Pleurotus ostreatus var. columbinus
The Blue Oyster mushroom is ideal for mushroom growers who live in 

cooler climates. It tends to fruit well in the early spring 
and fall, producing beautiful steel-blue to blue-gray 
mushrooms. Like its sister species the Pearl Oyster, 
the Blue Oyster is extremely aggressive and grows 
on a wide range of deciduous hardwoods.
Favored wood: Alder, Maple, Elm, Oak, Birch, 

Beech, Ash, Mulberry, Sweetgum. Cottonwood, 
Poplar, Willow, Basswood (Linden) and Aspen are 

also suitable, but tend to break down very quickly.
Preferred orientation: Horizontal.

Logs inoculated with different 
mushroom species should be 
kept separate so cross-species 
competition does not occur.

It’s important that sufficient 
moisture is maintained to 
support the growth of the 
mushroom mycelium. Water 

your sealed logs once or twice every other week for 5–10 minutes at 
a stretch until freezing temperatures or heavy rains begin. You only 
need to water them when they are not getting regular moisture. If you 
live in an arid environment you will need to water more frequently, 
approximately 1–2 times a week.

You can help with moisture retention by covering your logs or stumps 
with a sheet of burlap or shade cloth. Place boards or similar braces 
on top of your logs under the material to keep it suspended 2–4 inches 
away from the logs. Do not use plastic to cover your logs as this will 
encourage mold or bacteria to form on your logs.

Now that the hard part is done (plugging, watering, and covering) 
the next step is to wait. Your logs or stumps are now in the process 
of incubating and will require 6–12+ months for the mycelium to 
fully colonize the wood. The length of time needed for colonization 
depends on the species of mushroom, wood type, and the size of the 
log. Smaller diameter logs (4–6 inches) will colonize more quickly 
compared to larger (8+ inch) logs.

Do not throw these instructions away! Keep them in a safe location. 
You will need them when it comes time to initiate your logs.

       Initiating Your Logs
 

Depending on the wood type and diameter of your logs and the 
species of mushroom you are cultivating, your logs may be ready 
to fruit in as little as 6 months (refer back to the Mushroom Species 
section at the beginning of these instructions for “normal” incubation 
times for each species). The longer you wait to “force fruit” your 
logs, the greater the level of colonization. Ideally, you should wait 
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Length of time for maturing: 2–3 months.
Difficulty: ©©©©

Maitake or Hen of the Woods Grifola frondosa
Grifola frondosa grows prolifically at the base of Oak 

trees throughout the temperate regions of eastern North 
America. Fruitings most frequently arise at or near the 
stump/soil interface. This mushroom is also heralded in 
Asian medicine as a powerful immune supporter as well 
as a delicious gourmet edible. This mushroom can take 2 

or 3 years to begin fruiting.
Favored wood: Oak, Elm, or Honey Locust.
Preferred orientation: If using logs, orient horizontally and partially bury 
after incubation. Stump face inoculation is also a viable method for this 
mushroom species.
Preferred fruiting temperature: 55–70 °F.
Length of time for maturing: 2–3 months.
Fruiting season(s): Fall.
Difficulty: ©©©©©

Lion’s Mane or Bearded Tooth Hericium erinaceus
Hericium erinaceus is widely distributed on hardwoods 
across much of North America. These are beautiful 
mushrooms, with cascading white icicle-like spines (or 
teeth), and are some of the best tasting of the edible 
fungi.

Favored wood: Oak, Beech, Maple, Elm and Chestnut
Preferred orientation: Vertical, partially buried after 

incubation.
Preferred fruiting temperature: 60–75 °F.
Length of time for maturing: 2–4 weeks.
Fruiting season(s): Fall.
Difficulty: ©©©

Shiitake or Black Forest Mushroom Lentinula edodes
Shiitake mushrooms have been hailed for both their 

culinary value and health benefits in Japan and 
other parts of Asia for hundreds of years, and their 
popularity worldwide increases every year. 

Sometimes these mushrooms can begin to fruit in as 
little as 6 months from inoculation, with the most 

substantial fruitings appearing 1–2 years from inoculation.
Favored wood: Shiitake will fruit on a wide variety of deciduous wood 
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9–12 months before 
attempting to initiate 
your logs for fruiting 
(possibly longer if you 
used a denser wood like 
Oak). Visually check 
if the log is ready to 
fruit by looking at the 
waxed cut face of the 
log. When sufficiently 
colonized, you should 
see a “mottling” pattern 
covering approximately 65% of the end of the log, as shown in the 
images above.

Once you have determined enough time has passed and your logs or 
stumps are sufficiently colonized to support mushroom production, 
it’s time to initiate the fruiting process. Each mushroom species 
has a different temperature requirement to fruit. Please refer to the 
Mushroom Species descriptions at the beginning of this booklet for 
temperature parameters.

If your logs look ready to fruit and they aren’t already producing 
mushrooms, submerge the logs or stumps in a tank or bathtub of water 
for 24 hours. We also recommend using non-chlorinated, non-distilled 
water. Options include well or rain water, boiled tap or spring water. 
If your only option is chlorinated tap water, we recommend filling 
a tub or some buckets and letting them sit overnight to dissipate the 
chlorine. Please note: If you incubate your logs in a naturally wet 

area, they may begin fruiting on their 
own. Check your logs for primordia 
(baby mushrooms) before you soak them. 
If mushrooms are already forming, do 
not soak your logs; instead, treat them as 
if they have already been initiated.

After soaking, your logs can be partially 
buried for fruiting. Depending on the 
species (please refer to the Mushroom 
Species descriptions at the beginning 

Characteristic “mottling” of Shiitake (left) and 
Reishi (right) mycelium at the end of a log that is 
ready to fruit



ready to use.

Plug Spawn can be stored at room temperature for up to 1 month. 
However, if you are holding the Plug Spawn for a longer period of 
time (1 month or more) we suggest placing them in your refrigerator 
(your vegetable drawer is the perfect location for the Plug Spawn to 
reside). You can store the Plug Spawn in your refrigerator for up to 
6 months. If storing the spawn in the refrigerator you will need to 
remove them 24 hours before plugging so the mycelium can acclimate 
to room temperature. It is possible that after a few months in storage 
the Plug Spawn may begin to produce mushrooms. If this happens, 
simply remove the mushrooms before plugging your logs.

Following is a list of the select mushroom strains Fungi Perfecti is 
currently offering. Each mushroom species has a difficulty rating 
listed in the description in order to assist you in choosing the species 
that is suitable for your skill level (© being the easiest of species to 
fruit and ©©©©© being the most difficult). 

       Hardwood Species
 

The following species grow on deciduous hardwood. Each mushroom 
species is accompanied by its preferred wood types. Please note: 
favorable wood types listed are based on prior research, and customer 
feedback. If you decide to experiment with a wood type that’s not 
listed and have a favorable outcome, please let us know and we’ll 
include that information in a future version of this booklet.

Reishi or Ling Chi Ganoderma lucidum
Known to the Japanese as Reishi and to the Chinese as Ling 
Chi, this species produces a flat, shelf-like mushroom with a 
smooth, lacquered finish. Reputed by both the Chinese and 
Japanese to have immune-supporting properties, Ganoderma 

lucidum has long been used in teas. Please note that this is not 
a culinary mushroom because it is tough and woody.

Favored wood: Oak, Maple, Alder, Elm, Sweetgum, Magnolia, 
Locust, Mulberry and—in Asia—Plum.
Preferred orientation: Horizontal or vertical, partially 

buried after incubation.
Preferred fruiting temperature: 70–80 °F.
Fruiting season(s): Summer to early Fall.
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of this booklet) they will be buried horizontally or vertically with a 
buffer of sand or gravel to help in retention of moisture. We do not 
recommend burying your logs in soil as this will cause the logs to rot 
more quickly, resulting in a shorter life span and fewer mushrooms. 
Dirt/soil can also contain bacteria or other organisms that may be 
harmful to your fungi. When burying 
logs horizontally, they should be buried 
so the top third of the log is above the 
surface. When burying vertically, you 
can bury the bottom 1⁄3–2⁄3 in a large 
black gardening pot or directly into the 
ground (with the sand or gravel buffer). 
It is important that the logs receive 
adequate moisture during this stage 
as it will aid greatly in the production 
of primordia. They should be watered 
1–2 times a day if you are not having 
regular rain fall, or you live in a dry, 
arid environment. If you live in a moist area, you may only need 
to water your logs or stumps every couple of days when you’re not 
getting rainfall.

Primordia should start forming within 2 weeks of initiation. 
Mushrooms can, and will, form all over the log, not just from the 
holes containing the Plug Spawn. Each mushroom species will mature 
at a different rate; refer to the Mushroom Species descriptions at the 
beginning of this booklet for more information.

Important note: NEVER eat a mushroom unless you are sure of 
its identification. The first time you eat any mushroom new to you, 
consume a small portion and wait 24–48 hours. If no undesirable 
effects occur, you may safely assume that you do not have an allergy 
to this mushroom. A small percentage of the population (an estimated 
1–2%) is “allergic” to mushrooms, that is, their bodies can not 
produce the enzymes necessary to digest them. They typically suffer 
temporary, albeit unpleasant, gastrointestinal discord. We recommend 
that all mushrooms be cooked before they are eaten.

After you have harvested your first flush, the logs will usually lapse 
into a period of dormancy (a resting period). If they do not fruit 
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Reishi mushrooms fruiting 
from an Alder log 
in a pot of sand



Thank you for purchasing 
Fungi Perfecti’s Gourmet 
Mushroom Plug Spawn. 
Outdoor log and stump 
cultivation is the traditional 
form of mushroom farming, 
originally developed in Asia 
with Shiitake and other 
varieties. Please keep in mind 
that growing mushrooms 
outdoors on logs is a long 
term project, subject to many 
variables. Depending on the 
mushroom species, climate, 
log diameter, wood type, and the number of plugs used per long, 
mushrooms can fruit in as little as 6 months or take as long as 3 years. 
If this is your first experience in mushroom growing, welcome aboard! 
We think you will find it to be a fascinating and rewarding endeavor.

Please note: Do not open your Plug Spawn bag until you have read 
through these instructions and 
have determined that you are 
ready to inoculate your logs. 
Once opened you must use 
the Plug Spawn immediately, 
otherwise the plugs may 
become contaminated.

       Before You Begin
 

Before jumping into inoculating your logs or stumps, you should let 
your Plug Spawn recover from its journey. Long (and undoubtedly 
bumpy) trips through the mail or UPS can cause the mushroom 
mycelium to temporarily collapse. We suggest letting the Plug Spawn 
rest in a dark place for one week before inoculating your logs. You 
will know when your Plug Spawn is ready to be used by inspecting 
the spiral grooves on the plugs. The level of mycelial growth within 
the bag will vary from species to species, and even from bag to bag 
with the same species. If the spiral grooves on each dowel are filled 
with whitish, fuzzy material, your plugs are sufficiently colonized and 
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again immediately after the first flush, let them sit for 2–3 weeks 
before re-initiating them. If the temperatures have gone outside of 
the “preferred fruiting temperature” ranges listed in the Mushroom 
Species descriptions at the beginning of this booklet, you will want to 
wait until the temperatures are back within the desired ranges before 
attempting to fruit the log or stump again. In most cases, they will 
fruit once the temperatures are favorable; just make sure the logs 
retain adequate moisture. 

For more information about log and stump cultivation, please refer to 
Mycelium Running: How Mushrooms Can Help Save the World, by 
Paul Stamets (Chapter 11, pages 172–186).

Like many other endeavors, log and stump cultivation of edible fungi 
requires patience, time and a little luck. We trust you will find your 
experience to be an enjoyable and “fruitful” one! 

     The Folks at

     Fungi Perfecti

Reishi mushrooms fruiting on Oak logs



Should you have any questions, call our Mushroom Hotline at (360) 
426-9292. Our hours are 8:30am–4:30pm Pacific Time, Mondays through 
Fridays. We will be happy to help you! We also offer technical support for 
our products via email at info@fungi.com.

Any Questions? Need More Information?

fungi perfecti, LLC
P.O. BOx 7634 • OlymPia, Wa 98507, USa
ORDER LINE: (800) 780-9126 • PHONE: (360) 426-9292 

FAX: (360) 426-9377 • EMAIL: info@fungi.com
www.fungi.com

By Paul Stamets. This book is a manual 
for the mycological rescue of the planet. 
Mycelium Running marks the dawn of a 
new era: the use of mycelial membranes 
for ecological health. Linking mushroom 
cultivation, permaculture, ecoforestry, 
bioremediation and gardening, mycologist 
Paul Stamets makes the case that 
mushroom farms can be reinvented as 
healing arts centers, steering ecological 
evolution for the benefit of humans living 
in harmony with its inhabitants. Moreover, 

Mycelium Running has chapters on nutrition, medicinal properties, log 
and stump cultivation, natural culture, and much more. Softcover, 356 
pages, with over 360 color photographs. $35.00 + Shipping & Handling.

We supply and instruct mushroom growers worldwide, amateurs and 
professionals alike. Contact us via phone, fax or email for a free color 
brochure. Or you can browse our complete product line and order 
securely with your Visa, MasterCard, American Express or Discover 
Card at our Web site, www.fungi.com.

If you purchased this Fungi Perfecti® product from another retailer 
or catalog company, please offer them the courtesy of your continued 
business. Thank you!

© Paul Stamets, all rights reserved.

i WINTER GROWERS i 
Please be sure to read the special Wintertime 

growing instructions on page 8

TOLL-FREE (US & CANADA): (800) 780-9126 
PHONE: (360) 426-9292 • FAX: (360) 426-9377 

email: info@fungi.com • www.fungi.com
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