
how to grow magic mushrooms
How to Grow Magic Mushrooms has become a topic of interest for many due to the
rising curiosity about psychedelics and their potential therapeutic benefits. Growing magic
mushrooms, specifically Psilocybe cubensis, can be a rewarding endeavor, allowing
individuals to explore the cultivation of these fascinating fungi. However, it is essential to
approach this process with care, legality, and responsibility. This article will provide a
comprehensive guide on how to grow magic mushrooms, covering everything from
preparation to harvesting.

Understanding Magic Mushrooms

Before diving into the cultivation process, it's crucial to understand what magic mushrooms
are. These fungi contain psychoactive compounds, primarily psilocybin and psilocin, which
can induce hallucinations and altered states of consciousness.

Legal Considerations

Before you begin, it is vital to consider the legal status of magic mushrooms in your area. In
many countries, the cultivation, sale, and possession of psilocybin mushrooms are illegal.
Before proceeding, ensure that you are abiding by the laws of your jurisdiction.

Getting Started: What You Need

Growing magic mushrooms requires specific materials and equipment. Here’s a list of what
you'll need:

Spores: Purchase a spore syringe or spore print from a reputable source.

Substrate: A nutrient-rich medium such as brown rice flour and vermiculite.

Jars: Mason jars for sterilizing and incubating the substrate.

Pressure cooker: For sterilizing the substrate.

Incubator: A controlled environment to encourage mycelium growth.

Grow chamber: A humidity-controlled environment for fruiting the mushrooms.

Alcohol wipes: To maintain cleanliness.

Gloves and face mask: To prevent contamination.



Step-by-Step Guide to Growing Magic Mushrooms

The process of growing magic mushrooms can be broken down into several key stages.
Each stage requires attention to detail and cleanliness to ensure successful cultivation.

1. Prepare the Substrate

The substrate is the material that the mushroom mycelium will grow on. A common method
is a mixture of brown rice flour, vermiculite, and water.

Mixing: Combine 2 parts vermiculite, 1 part brown rice flour, and 1 part water in a1.
bowl.

Filling Jars: Fill your mason jars with the substrate mixture, leaving about one inch of2.
space at the top.

Sterilizing: Place the filled jars in a pressure cooker. Sterilize at 15 PSI for at least 603.
minutes to eliminate all contaminants.

2. Inoculation

Inoculation is the process of introducing spores to the sterilized substrate. It’s crucial to do
this in a sterile environment to prevent contamination.

Prepare Your Workspace: Clean your work area thoroughly and disinfect your1.
hands with alcohol wipes.

Inject Spores: Using the spore syringe, inject approximately 1-2 cc of spore solution2.
into each jar through the holes in the lid.

Seal the Jars: Cover the holes with micropore tape to allow gas exchange while3.
preventing contaminants.

3. Incubation

After inoculation, the jars need to be placed in a warm, dark environment for incubation.



Temperature Control: Maintain a temperature between 75°F and 80°F (24°C to1.
27°C) for optimal mycelium growth.

Wait for Colonization: This process can take anywhere from 1 to 4 weeks. You’ll see2.
white mycelium spreading throughout the substrate.

4. Fruiting

Once the substrate is fully colonized with mycelium, it’s time to induce fruiting.

Prepare the Grow Chamber: Create a humidity-controlled environment. A simple1.
setup can include a large plastic container with holes for ventilation, lined with wet
perlite to maintain humidity.

Transfer the Substrate: Carefully remove the colonized substrate from the jars and2.
place it into the grow chamber.

Light and Humidity: Provide indirect light for about 12 hours a day and maintain3.
humidity levels around 85-95%.

Fresh Air Exchange: Open the chamber several times a day to ensure proper air4.
exchange.

5. Harvesting

After a week or two in the fruiting chamber, the mushrooms will start to mature.

Identifying Maturity: Mushrooms are typically ready to harvest when the caps begin1.
to separate from the stems.

Harvesting: Use a clean knife or scissors to cut the mushrooms at the base of the2.
stem.

Drying: To preserve the mushrooms, dry them in a dark, well-ventilated area or use a3.
food dehydrator.



Common Issues and Solutions

When growing magic mushrooms, you may encounter various challenges. Here are some
common issues and their solutions:

Contamination: If you notice green or black mold, discard the contaminated jars
immediately. Always work in a clean environment and sterilize all tools.

Slow Growth: Ensure that the temperature and humidity levels are optimal.
Mycelium growth can be slow if conditions are not ideal.

No Fruiting: If your mushrooms aren’t fruiting, check that you are providing enough
fresh air and light.

Conclusion

Learning how to grow magic mushrooms can be an intriguing and fulfilling process. By
following the steps outlined in this guide and maintaining a clean and controlled
environment, you can successfully cultivate your own mushrooms. Remember to always
consider the legal and ethical implications of growing magic mushrooms in your area. As
interest in psychedelics continues to grow, responsible cultivation and usage become even
more important. Happy growing!

Frequently Asked Questions

What are the basic requirements to grow magic
mushrooms at home?
To grow magic mushrooms at home, you need spores, a suitable substrate like brown rice
flour and vermiculite, a sterile environment, and appropriate containers such as mason jars
or grow bags.

Is it legal to grow magic mushrooms in my area?
The legality of growing magic mushrooms varies by location. It is important to check local
laws and regulations regarding the cultivation of psilocybin mushrooms before starting.

What is the best substrate for growing magic
mushrooms?
Brown rice flour mixed with vermiculite and water is one of the most popular substrates for



growing magic mushrooms due to its nutrient content and ease of preparation.

How do I sterilize my growing equipment?
You can sterilize your growing equipment by pressure cooking or boiling, ensuring that all
tools, jars, and substrates are free from contaminants before inoculation.

What temperature is ideal for growing magic
mushrooms?
The ideal temperature for growing magic mushrooms is typically between 70°F to 80°F
(21°C to 27°C) during the incubation phase and slightly cooler during fruiting.

How long does it take for magic mushrooms to grow?
The entire process from inoculation to harvest typically takes about 4 to 8 weeks,
depending on the species, conditions, and substrate used.

How do I know when my magic mushrooms are ready to
harvest?
Magic mushrooms are ready to harvest when the caps begin to open and the veil breaks
away from the stem. This usually occurs just before the caps fully expand.

What are some common mistakes to avoid when
growing magic mushrooms?
Common mistakes include inadequate sterilization, improper humidity levels, poor air
circulation, and using contaminated spores. It’s essential to maintain a clean and controlled
environment.

Can I grow magic mushrooms indoors?
Yes, you can grow magic mushrooms indoors. Many growers use a dedicated space like a
closet or a grow tent to control environmental factors such as light, temperature, and
humidity.
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