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UCCESS in mushroom growing is largely depend-
ent on the careful study of the peculiar require-
ments of the crop and the faithful adherence to
well-established methods. Carelessness and inatten-
tion to details have no place in successful mushroom
cultivation, but careful attention to securing suitable
buildings, good manure, and pure spawn should
meet with success.

A large initial expense ‘is not necessary and is, in
fact, unwise. The time to expand is after some
experience has been acquired .and a knowledge
gained of the best way to do things, as’governed by
the facilities or limitations of the individual grower.
Often “unused buildings, cellars, or basements may
be conveniently adapted to mushroom growing and
expense saved.

Keen satisfaction is attendant upon the successful
production of any crop, and an added pleasure
is experienced by’ the amateur in witnessing the
appearance of this semimysterious crop.

The many cases of successful mushroom growing
by those who have practiced the methods explained
“in this bulletin suggested its preparation.
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INTRODUCTION

HE high esteem in which mushrooms have been held as an
T article of diet dates back to ancient times. They have always
been considered more or less of a delicacy, an extravagance, “ a food
fit for the gods,” and not a dish for the average table. ilowever,
with the increased production which has taken place in the last
few years they are becoming more reasonable in price, so that they
need no longer be considered solely as a luxury.

Although commercial mushroom cultivation in North America is
confined to a comparatively small number of growers, many people
are interested in producing mushrooms for home consumption, or
commercially to a limited extent. It is for this class and for the
amateur grower, that this bulletin is especially intended. The object
is to give the prospective grower a knowledge of the requirements
of the crop, to assist him in starting in an economical way by using
buildings already erected if easily adapted to the purpose, and in
other ways avoiding undue expense until he has gained experience
and an understanding of the peculiarities of the crop. In view of
the peculiar requirements of mushrooms, it is best to begin in a small
way and with a limited financial outlay unless the prospective grower
has had some experience with this crop. Since there are no colleges
or other institutions giving instruction pertaining to this subject,
the new grower is generally forced to learn from personal experience.
Apprenticeship with an established firm is very desirable but gener-
ally difficult to arrange.
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Mushroom cultivation has long been shrouded in an air of mystery.
This is due principally to two causes: (1) The crop is grown under
such apparently unnatural conditions, for example, lack of sunshine
or even light, so essential to most crops; and (2) the necessity for
manure instead of ordinary soil, such as is required by most crops.
Again, books on the subject of mushroom cultivation are very few,
and successful growers have gained their knowledge largely from
their own experiences and ofttime failures. Naturally, a free dis-
cussion of the business is not to be expected. Most plants, if a cer-

F1G. 1.—Development of mushrooms from the button stage (A), through the
ring-breaking stager (B), to maturity (C)

tain measure of attention is given to their needs, such as water, light,
and suitable soil, will react in proportion to the attention given, but
mushrooms are very temperamental and exacting in their require-
ments. Drafts or uncongenial temperatures, even for a very short
time, will often check or seriously injure a developing crop.

For successful mushroom growing most careful attention must
be given to the three following points: Good manure, pure spawn,
and a constant given temperature. Indifference or neglect of any
one of these essentials will result in failure.
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NATURE OF THE MUSHROOM

The cultivated mushroom, technically known as Agaricus campes-
tris, belongs to a group of plants classed as fungi. These plants are
characterized by the absence of green coloring matter, which, with
the addition of sunlight, enables higher plants to form their own
food, namely, starch. It is this fact, the nonmanufacturing phe-
nomenon, which enables mushrooms to develop in the dark. In Eng-
land mushrooms are grown very commonly in the light, but in the
United States this is done only to a very limited extent and not
commercially. Growing mushrooms in dark buildings is more a mat-
ter of economy than of providing conditions essential to successful
mushroom cultivation.

The parts of a mushroom may be described as follows: The cap

cor pileus (fig. 1), the expanded, umbrellalike portion at the top;

16, 2.—The cultivated mushroom (Agaricus campestris)

the stem or stipe, bearing the cap; the gills, the platelike folds on
the lower surface of the cap, on which the spores are borne; the
spores, which are minute, microscopic bodies, similar in function to
seeds; the ring, a membranelike structure, which in the young con-
dition covers the gills and reaches from the margin of the cap to the
stem; the mycelium, known in the trade as spawn, being the white,
more or less thickened, threadlike to cordlike strands which run
through the beds and from which the mushrooms develop. In a
sense the mycelium corresponds to the roots of higher plants.

There is considerable variation in the color of the cultivated mush-
room, due to the fact that there are several different varieties on the
market, ranging in color from dark tan to snow white. This varia-
tion in color applies to the cap and stem only. In ordering spawn
the color of the mushroom desired should be specified. The color
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has little to do with the esculent quality of the mushroom and is
largely a matter of individual taste. If mushrooms are to be sold
on a commercial scale, color is an important consideration, because
some markets demand white or light-colored mushrooms, while other
markets will accept only a light- “brown or tan mushroom. The gills

Fi1Gc. 3.—Coprinus sp., a fungus often appearing in mushroom beds

in the cultivated mushroom are always pink when young and turn
brown as they mature. Great care should be exercised to determine
whether the gills are pink in the young condition, as certain poison-
ous species have persistently white gills and might be mistaken for
the commercial mushroom.














































