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How a grower cultivates his fruit bodies
with our brick is a matter of choice!

Three simple rules a cultivator should follow:

If the choice is to use a transparent bag
then one should not take the block out of the 
plastic box since it has to be laid on some-
thing.

When misting with a pulverizator the drop-
lets of water will go down and eventually 
create a puddle in which the brick will sit. 
Mycelium should not be le� in water during 
fruiting.

Minimum once a day the plastic bag should 
be opened and ventilated and right a�er that 
pulverized, but never directly against the 
fruit bodies or the mycelium block. Only to 
the sides of the bag.

In between flushes (waves) the brick should 
be cleaned of all remaining fruit bodies and 
le� pieces and  can be set back in the 
original plastic box,tap or clean water should 
be added and the lid closed. Should stay 
submerged for about 12 hours.

If a cultivator chooses to use a terrarium.
It can be maid out of a big tube of mineral 
water or plastic box from the store or a fish 
tank. The terrarium should be closed from all 
sides so the humidity is not lost. Some well 
washed perlite should be put on the bottom 
and then the block can be laid directly on the 
perlite without the plastic box.

Of course the terrarium should be vented and 
misted minimum once a day and again in 
between flushes submerged for a heavy 
yield.

Or just go 'invitro'.
Leave the box someplace without direct sun 
light with not even removing the lid. The 
fruit bodies will grow and when they reach 
maturity take out and collect the crop. 
Submerge in the same box for 12 hours 
,drain and again let sit with the lid closed.
This is a method with higher risk of contami-
nation and slight less harvest but it works!

1. Airflow - minimum once a day, best tree times
2. Temperature - optimum temperature for fruiting is 22-24C
3. Humidity - 85-95%

Any light is also necessary (not direct sun light since its a killer and dryer of any mycelium).
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