
OYSTER
MUSHROOM 
HOME KIT

YOU WILL NEED

INCUBATION PHASE
Keep in the dark (in a drawer or in packaging box) 

Do not open | No need to spray

7~14 days 
(skip this step if substrate is all white already)

Spray bottle & clean 
water (not included)

Light cloth (included) Once the tub is all white with mycelium, place 
in a well ventilated space with indirect daylight

Open and place lid 
at an angle

Spray on the 
substrate

Spray underside 
of lid

7~14 DAYS

Replace lid with cloth 
when grown over; keep 

moist & spraying

When pins are seen, 
spray only around 

mushrooms

AFTER FULL COLONISATION

After harvest, replace lid & 
repeat, it will regenerate in 2 
weeks for several fruitings if 
you look after them well!

Download this guide here:

After opening, 
spray 2-3 times 
a day to keep 
moist



HARVESTING & 
COOKING

Harvest when caps are 
almost upturned

Pull from the bottom 
of the stem, it should 

come off cleanly

Store in a breathable container with lid on for 
best storage. Keeps fresh for a week.

1. Shred mushrooms with hand into smaller pieces and 
marinade in bulgogi sauce

2. Prepare shredded vegetables such as carrots, 
cucumber, and bean sprouts

3. Fry beaten eggs with herbs such as basil and 
rosemary, season well and chop into cubes

4. Fry mushrooms in pan, add water to release any 
sticking, add herbs such as thyme and basil

5. Make your favourite dry noodles, top with the 
mushrooms, eggs, vegetables, and serve with kimchi

BULGOGI MUSHROOM 
NOODLES

FOLLOW US ON

Myconoko
myconoko.com

THE ULTIMATE SUPERFOOD

• Mushrooms are high in protein, 
low in fat, rich in fibre, and 
provide all of your essential 
amino acids 

• Packed with antioxidants and 
polysaccharides e.g. beta-glucan; 

• Vitamins B, C and D; 

• Minerals e.g. potassium, iron, zinc. 

• Boosts immunity, heart health, and 
lowers risk of cancer

Oyster mushrooms have a nutty, ear thy 
flavour and a crunchy texture .

They release umami compounds when heated, 
and are best sautéed in butter, stir-fr ied, 

roasted, or tempura-ed.

ORDER MORE HOME KITS

Golden Oyster Lion’s Mane Pink Oyster

Scan here!

Remove any residue 
mushroom bits on the 
substrate using a clean 
spoon. Scrape off and 
discard any yellowing 
bits on the surface

http://myconoko.com

