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Shiitake Log General Care

Place the logs in a shady area to avoid having the log dry out completely and to avoid
overheating

Stand the log on its end, leaning against another object for support

Hose the log down every week or every other week to keep the log moist

From Spring through Fall, shock the logs every 8 weeks for harvest of shiitake
mushrooms N

Additional Notes

See Growing & Harvesting Instructions
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Growing & Harvesting
“Shocking the Log”

After a certain time and under the right conditions, your log will start to fruit and produce mushrooms on its own. However,
you may choose to speed up the process for a more regular harvest of mushrooms up to 3 times a year. This is done by
‘shocking the log”

n When the outdoor

Place a weight on the Shock the log. To shock the log,

daytime temperatures
have warmed to 18-20 C,
soak the log in a container

log to keep it sub-
merged. You may leave the
log outside, place it in your

remove the log from the water and
with a firm grip, smack both ends of the
log on a hard surface. You can also use

of COLD water overight or fidge (f you have the a hammer and hit both ends of the log

for at least 10 hours. Use space), put it in a cold with a sharp rap. This will help activate
the coldest water possible room, or other suitable the shiitake spawn. At this time, you may
and add ice to your area, find that some or all of the Styrofoam

container for best results. plugs have falen away. This is normal

and there is no harm done to your log.

Stand the log on its end and place it directly on

the ground or in a tub of moist soil. Keep the saill
moist, but not soaking wet to allow the log to draw up
some moisture into its centre for the shiitake to feed off
of. For condo/apartment balconies or sunnier areas,
consider placing a tarp, large cardboard box or other
barrier around your log (but not touching) to further
ensure that the log does not receive direct sun.,

Within a few days, mushroom “buds” will

start to appear anywhere on the log. Some-
times for the very first cycle, there will be only a
few mushrooms. Other times, the entire log will
e covered. Each cycle will probably be different
in terms of yields. If no shiitakes appear the very
first time, let the log rest for 3 weeks and soak
and activate it again.

When the fall harvest is

over, rest the log on its side

7 When all the mushrooms have

have  grown  and been harvested, leave the log in a

appear well rounded with
gills open undemeath, it is
time to harvest your crop
of mushrooms. Pick the
mushrooms by pinching the
base of the stem and twist-
ing or cutting them off with a
sharp knife.

For more information

shiitake@youngurbanfarmers.com

shaded area where it will benefit from
the rain and its natural environment. Let
the logs rest for approximately 6 weeks
before you soak and strke the log
again. If the weather is very hot and dry,
consider watering the log with a hose or
soaking it overnight to ensure that it
does not dry out.

or move it to an unheated enclo-
sure for the winter. You can

cover the log with a blanket of
leaves, snow, or tarp as an
option as well. Again, ensure the

% log is in a shady area as the
~winter sun can dry your log out.
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Shiitake Log - FAQs

I have a Parh‘al shade area of my yard, Con I siill grow mushrooms!?

Yes, what we will recommend is for you to get a tarp, large cardboard box or other object to provide addi-
tional shade to your log. The key is to keep the log moist.

How ong will the 10g last and produce mushrosms!

With proper care, the logs will last on average 3-4 years.

when can I expect 16 harvest my mushrosms!

The logs will fruit outdoors anywhere from May to November depending on conditions

What kind of logs do you use!

Our shiitake logs are cut from pristine Canadian hardwood oak logs grown in Muskoka. They have not been
near any pesticides, herbicides, or other chemicals.

How are the logs prepared?

The winter is when the oak logs for our shiitake mushrooms must be cut and inoculated. This is when the
sugar content in the logs is at an optimal range. Next, about a dozen holes are drilled in each log, and then
shiitake plugs are placed inside each hole. The holes are then capped with Styrofoam plugs and left to
incubate for one year. The logs are ready to fruit the following spring.

What if I skip a cycle and don't shock the log? will there by any adverse effects!?

There will not be any adverse effects. The log may fruit spontaneously due to the right environmental condi-
tions or the mycelium will happily continue digesting the wood inside the log and produce larger mushrooms
the next time you shock the log.

Con I put my log inside and still grow shiitske mushrosms!

We do not suggest or recommend storing the logs and growing mushrooms in an indoor environment,
nowever it is possible to do so. An indoor environment lacks of humidity in the air, natural rainfall, and
day/night cycles, that are ideal for mushroom growth,

To purchase the Shiitake Mushroom Log please go to our online store:
http://store.youngurbanfarmers.com, or contact Chris at 416-238-5715
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What happens if the Syrofoam plugs Fall sut of the og?

The Styrofoam plugs will naturally fall out of the log. There are no adverse effects if this happens.

What happens after 5—4 years or after my log stops producing mushrooms?

After the log is spent and given its energy 1o the shiitake mycelium, you will need to order another log in
order to grow more mushrooms. The old log can be used as firewood.

What do I do with my log in the winder?

Leave it where it was during the rest of the year in a shady spot. You can even cover the log with a pile of
leaves or a blanket of snow.

How long do I soak the logs For?

Soak the logs anywhere from 6-18 hours. The older the log, the less time you will need to spend soaking it
as it will naturally be more porous. Use the coldest water possible or add ice to the water bath help get
“stuck” logs to start fruiting.

Do I need 16 make sure the 169 losks moist all the time!

No. The most important thing is the internal moisture content of the log. It is natural and important that the
bark of the log may look and feel dry to prevent mold and premature deterioration of the bark. The bark does
not have to be wet and moist the entire time.

I think my log may have dried out. what can I do?

If you think your log has dried out, you may be able 1o save it. Engage in more frequent soakings of the log
once a week for 2-4 weeks to increase the internal moisture content of your log and make sure you use
ice-cold water and add lots of additional ice when soaking the log.

How quickly will I get mushrosms after shocking the 164!

The speed of the fruiting depends on the ambient temperature and humidity. Spring and Fall growth is usu-
ally slow, while summer fruitings can mature in a couple of days. The mushrooms should be harvested
shortly after the veil has broken under the cap revealing the gills

How impordant is the bark of the log?

The integrity of the bark is very important for your log as it is the "skin" of your log. It keeps moisture in and
external organism out. The bark is negatively affected by UV rays and by constant wet/dampness. Place the
log in a well ventilated area and not in standing water. Your log should be standing up, one end on the
ground and the other leaning against something. This prevents the mushrooms from getting squashed or
dirty as they emerge, and allows the log to absorb some moisture from the ground. The logs should be
handled with care as they age and the bark becomes more fragile.

If you have any additional questions contact us at shiitake@youngurbanfarmers.com

To purchase the Shiitake Mushroom Log please go to our online store:
http://store.youngurbanfarmers.com, or contact Chris at 416-238-5715
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