
Pattern Relay: Mushroom Inoculation Workshop at The Reef organized by Loves Remedies 

 

We’re inoculating (mostly) sterilized sawdust supplemented with wheat bran in 4 to 5 pound 

grow bags. The most important thing is to avoid contamination—from spores in the air and 

potential contaminants on skin, clothes, and hair.  

 

We’ll be using a still air box (SAB) or “glove box” made from a plastic tote, which necessitates 

some weird maneuvering (the better option would be the more expensive laminar flow hood, 

basically a big box that pushes clean, filtered air over the workspace). 

 

Before inoculating, wash your hands, put on gloves, wipe down the workspace with alcohol, and 

prepare your materials: a sawdust bag, a bag of spawn, more alcohol and hand sanitizer, and a 

zip tie for closing the bag.  

 

In the SAB, arrange the sawdust bag so that you can unfold the top and prop it open. Cut a slit in 

the spawn bag (or unfold it, if it’s already cut). With vigorous spawn, you may need only a 

tablespoon to colonize a 5 pound bag; we’ll be using more like two cups, or at least half a 

pound—we want our mycelium to colonize as quickly as possible and outrun any competitors. 

 

Gather together the top of the bag above the filter patch (don’t push the air out), and close with a 

zip tie. Fold the spawn bag back over for the next inoculator. It’s now safe to open the SAB. 

 

With your inoculated sawdust bag sealed, carefully spread the mycelium throughout the 

sawdust—you can gently shake the bag, massage it, tap it against a table, whatever works. You 

want the mycelium distributed throughout the sawdust as thoroughly as possible.  

 

Put your bag in a warm-ish space out of direct sunlight. (Sunlight can kill mycelium, but they 

don’t need to be in complete darkness.) If everything goes as planned... 

 

Within 3 to 7 days, you should start to see fuzzy white mycelium making connections throughout 

the bag. Within 2 to 3 weeks, the mycelium should be on its way to fully colonizing the bag. The 

block should start to turn white.  

 

If you notice contaminants: the block may still fruit with green mold, and mushrooms may even 

be edible; black or brown mold or signs of bacterial infection are more serious, and the block 

should be discarded. Please contact me if this happens! (Yellowing of the mycelium is normal.) 

 

When the bag is fully colonized, you may start to see mushroom pins (small protrusions in the 

mycelium). To induce fruiting: 

- Reishi: The pins will grow into long stems or “antlers” inside the bag; cut off the top of 

the bag to induce the formation of conks. Or, when the block is fully colonized, cut slits 

in the side of the bag to encourage stem-less conk formation.  

- Blue oyster: Cut off the top of the bag (above the filter) and use that or another plastic 

bag to create a humidified dome. You can also cut slits in the bag to induce horizontal 

fruiting. Spray the block with water if it dries out. 

- Lions mane: Cut slits in the bag and spray those slits with water 2 to 3 times per day. 


