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info@fieldforest.net 

800-792-6220 

 

Ready to Fruit Block Information Pamphlet 

Thank you for your interest in purchasing Ready to Fruit blocks from Field and Forest Products!  

Our Ready to Fruit blocks are produced as 5.5lb units.  This pamphlet has the necessary 

information to get you started and provides guidance towards successful mushroom growing. 

We produce a high quality product 

Our Block testing procedure & guarantee – We produce our Ready to Fruit blocks in mass 

quantity under rigid, consistent conditions.  We ensure our product quality by testing blocks from 

each and every lot produced prior to selling them.   

Return & Refund policy - Because of our rigorous quality testing, we can guarantee our blocks 

are productive at the time of shipping when they leave our facility.  It is up to you to select the 

appropriate shipping options for your location and season, as time and temperature during 

transit is critical to block health upon delivery.  Field and Forest Products will assist you in 

knowing your shipping options at the time you place your order.  Once you receive your order, it 

is up to you to provide the conditions necessary for mushroom production success.  For these 

reasons, we cannot offer returns or refunds.  This pamphlet provides information on the 

appropriate conditions for all of our block varieties, trouble shooting, and frequently asked 

questions (FAQs).  Please contact us if you have questions! 

Cancellation policy  

Ready to fruit blocks are produced fresh for your order and are perishable.  Depending on 

supply and demand, we may not be able to sell your blocks to another customer.  Because of 

this, we do not accept cancellations. 

Block availability and order lead time 

We do our best to provide a constant supply of fresh Ready to Fruit blocks that are immediately 

available for shipment*.  That being said, order size, seasonal demand, and the variety you are 

interested in may not be immediately available.  Please inquire regarding availability and 

scheduling shipment of an order (1-800-792-6220).  If you are able to plan your orders for future 

demand, please let us know and we can accommodate you in our production schedule as soon 

as possible.   

*Freight shipments of 150 blocks require 4 week lead time from order date. 

Pricing structure/quantity discount 

We offer quantity discounting for larger block orders.  All mushroom varieties have the same 

pricing structure and can be mixed in an order to qualify for the quantity discount.  Orders do not 
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need to be shipped in total all at one time (except freight orders).  Please review the Scheduling 

Shipments section below for more information.  A deposit is due upon order placement.   

 
Pricing structure for Ready to Fruit Block orders  

 

# Blocks in 
order Cost per block 

Deposit required at time of order 

8 $10.00 $80.00 

32 $6.00 $192.00 

96 $5.00 $480.00 

150 
  

$4.75 freight shipping only 
 

$712.50 

A deposit is due upon order placement.   

Shipping 

FedEx shipping rates are priced per box based on weight and destination.  They can be packed 

8 blocks/box, so shipments in quantities of 8 is most economical.  Shipping price ranges from 

$16+/box of 8 Ready to Fruit blocks depending on your location within the contiguous United 

States.  Rates will vary based on location and address.  Commercial shipping addresses have 

reduced shipping rates.  Please contact us for a shipping estimate to your location.   

Commercial Rates & Hold At Location (HAL) option: You can often times save a significant 

amount of money in shipping charges if you are able to ship to a commercial address instead of 

residential.  FedEx has partnered with Walgreens to offer Hold At Location where packages can 

be shipped to a participating Walgreens location at the commercial rate.  Packages are 

delivered to a participating Walgreens (or similar location) of your choice and held indoors for 

customer pick up.  This may also be a preferred option for shipping during warm weather 

months so packages are delivered to a controlled temperature area.  Please contact us for a 

shipping estimate using Hold At Location.   

Freight option: Freight shipping cost for 150 block orders varies based on location.  Refrigerated 

shipping options are also available, but will increase cost.  Please contact us for an estimate. 

Scheduling Shipments 

Ready to Fruit blocks are meant to be fruited immediately upon receipt.  If you are unable to do 

so, you must store them in a refrigerated area 37-45°F and use them as soon as possible.  

Avoid long storage times as they may influence productivity.  

Due to the perishable nature of the blocks, we are happy to schedule your order to ship in 

increments that is convenient to you and your demand.  You may choose to divide your order 

into multiple shipments, as long as your complete order ships within a 12 week period.  This 

often allows your order to qualify for a quantity discount, but reduces the pressure to use all 

blocks on order immediately.  If you would like to split your order into several smaller shipments, 

please let us know and we will schedule that for you.  Keep in mind shipping fees are per box (8 

Ready to Fruit blocks/box) so it is best to keep your shipments in increments of eight blocks.  

Orders must be satisfied within the 12 week period or the remainder of the order will be 

canceled without refund.   
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Grow room conditions necessary for successful mushroom production 

Mushrooms grow best under a fairly specific range of ideal conditions.  Grow rooms with 

conditions outside the ideal ranges or those that experience fluctuations in conditions can 

significantly impact mushroom yield and quality.  Each species varies on their sensitivity and 

requirements for these variables, so please refer to specifics about the variety you are 

cultivating to ensure you are providing optimal growing conditions for success.  
 

Humidity – In almost all cases, natural humidity levels of an area are not sufficient for consistent 

mushroom production and needs to be supplemented by one or more humidification systems 

depending on your space.   
 

Temperature – As a general rule of thumb, mushrooms produced under cooler conditions grow 

more slowly but are better quality.  A warm fruiting room can result in over-mature lower quality 

mushrooms, dry conditions, and increased risks of contamination.  Mild to moderate fluctuations 

in temperature are not inherently a concern, however, relative humidity is directly correlated to 

temperature, so modifying the humidification process in response to temperature fluctuations is 

critical. 
 

Light – Mushrooms require light to grow properly, so be sure to provide plenty of light.  

Generally 10-12 hours/day of natural, incandescent, or fluorescent light is sufficient.  Monitor 

mushrooms for long stems and other abnormalities, which can be a sign of insufficient lighting 

(or high CO2, read below). 
 

Fresh air exchange – Mushrooms produce carbon dioxide as they grow.  High levels of carbon 

dioxide can cause mushrooms to grow abnormally.  Typically mushrooms growing under high 

CO2 conditions are long-stemmed or otherwise malformed.  

Grow room maintenance and tips for successful mushroom production 

Keep the area clean, Reduce pests, Pick mushrooms young before they release their spores, 

Remove or quarantine contaminated materials  

 

Ready to Fruit Block Varieties: 

All of our Ready to Fruit blocks are produced as 5.5lb units.  Current block varieties available 

and their specific growing conditions are included below. 

Lion’s Mane (Hericium erinaceus) 

Ideal fruiting conditions and typical block performance  

Temperature    60-70°F 

Humidity    >70% 

Light sensitivity   moderate 

CO2 sensitivity    moderate 

Time to first fruiting   12-18d  

Average first fruiting yield  0.45lbs 

Subsequent fruitings   13-26d rest time between fruitings 

Average number of fruitings  3-6 fruitings 

Total yield over life of the block 0.50-1.75lbs/block 
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Reishi (Ganoderma lucidum) 

Ideal fruiting conditions and typical block performance  

Temperature    70-80°F 

Humidity    >70% 

Light sensitivity   high 

CO2 sensitivity    moderate 

Time to fruiting   4-8 weeks   

Subsequent fruitings    one fruiting only 

 

Grey Dove Oyster (Pleurotus ostreatus) 

Ideal fruiting conditions and typical block performance  

Temperature    55-70°F 

Humidity    >85% 

Light sensitivity   high 

CO2 sensitivity    moderate-high 

Time to first fruiting   7-21d  

Average first fruiting yield  0.90lbs 

Subsequent fruitings    18+d rest time between fruitings 

Average number of fruitings  2-4 fruitings 

Total yield over life of the block 0.75-2.40lbs/block 

 

Chestnut (Pholiota adiposa) 

Ideal fruiting conditions and typical block performance  

Temperature    55-70°F 

Humidity    >70% 

Light sensitivity   low-moderate 

CO2 sensitivity    moderate 

Time to first fruiting   12-28d  

Average first fruiting yield  0.90lbs 

Subsequent fruitings    28+d rest time between fruitings 

Average number of fruitings  2 

Total yield over life of the block 0.9-1.50lbs/block 

***second fruiting often greater than first fruiting yield 

 

Shiitake (Lentinula edodes) 

Ideal fruiting conditions and typical block performance  

Temperature    55-70°F 

Humidity    >85% 

Light sensitivity   moderate 

CO2 sensitivity    moderate 

Time to first fruiting   5-10d  

Average first fruiting yield  0.75lbs (0.60-1.00lbs/block) 

Subsequent fruitings    7-21d rest time between fruitings 

Average number of fruitings  1-3 fruitings 

Total yield over life of the block 0.60-1.50lbs/block 

***subsequent fruitings generally require active force fruiting 
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Thank you for your business! 

We hope you enjoy mushroom growing as much as we do, and would like to assist you in being 

successful! For more information, FAQs, and other resources, please visit www.fieldforest.net, 

or call us at 1-800-792-6220. 

 

 

FAQs and Troubleshooting  

How many times will my blocks fruit? 

This depends on the variety you are growing.  Lion’s Mane blocks can easily fruit many times 

without any intervention, just keep them in the fruiting room.  Oyster blocks also fruit multiple 

times without intervention.  Shiitake and Chestnut blocks are typically considered a single time 

producer, however, they may be actively manipulated into subsequent fruitings.  Follow the 

steps in the Block Instruction sheet for the subsequent fruiting procedure.  Mushroom yield 

decreases with every fruiting with the majority of the yield produced in the first two flushes.  The 

resting period between flushes may vary from 1-4 weeks depending on the variety. 

 

How do I store my mushrooms after harvest? 

Refrigerate mushrooms immediately after harvest in shallow, sturdy containers.  Avoid stacking 

mushrooms too deep on one another.  Try to avoid condensation accumulation in your 

containers by initially refrigerating them without the container lid on.  Once cooled, you can 

cover them.  An alternative is to store them in containers that allow some air exchange. 

 

How long will my mushrooms store in the refrigerator? 

Reishi can be stored fresh in the refrigerator for 14 days, Shiitake 7-10 days, Chestnut 7-10 

days, Lion’s Mane 7 days, and Oysters 5-6 days.  Mushrooms picked when they are overly 

mature or grown under excessively wet conditions do not store as long.  All varieties can also be 

dried. 

 

How do I sell my mushrooms and do you have any marketing tips? 

Fresh mushrooms pricing, sales, and opportunities depend vastly on your geographic location 

and local market.  We recommend researching local venders to determine your best options. 
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My mushrooms begin developing but then stop, dry up, or contaminate. 

Developing mushrooms are very sensitive and will abort if the conditions in the fruiting room are 

incorrect.  This is typically a result of dry conditions.  Increase the humidity in the room. 

My mushrooms look weird – long stems, small caps, oddly shaped, or other. 

This is a sign that your fruiting conditions are not ideal.  Mushrooms develop long stems if there 

is insufficient light or fresh air exchange.  Extreme temperatures and humidity also influence 

mushroom growth and quality.  Be sure there is enough spacing between blocks for developing 

mushrooms and air movement.  Confirm you are providing the recommended conditions in your 

fruiting area. 

 

I see contamination on my block, what should I do? 

To reduce contamination, keep your fruiting room clean and pick mushrooms young.  For 

oysters and Lion’s Mane, be sure to remove all mushroom stem, excess material, and aborted 

pins from the hole site when you pick as this material easily contaminates.  Contaminated 

blocks may still produce mushrooms, but they can also be a source of contamination for other 

blocks.  Remove or quarantine contaminated units as soon as you notice them to reduce the 

risk of it spreading.  Fruit flies, fungus gnats and other pests quickly carry contaminants from 

block to block, so eliminate pests and control the population.  Products that may help include 

but are not limited to: Fly tape strips, BTI, and other natural insect repellents.  

 

My mushrooms aren’t fruiting. 

Your Ready to Fruit blocks are a living culture.  There is some natural variation in timing to fruit.  

Consult the typical range for time to fruit for the strain you are growing.  Time to fruiting depends 

on several factors including temperature and humidity.  Cooler fruiting room temperatures 

typically result in higher quality mushrooms, but they take longer to develop.  Humidity is key to 

developing mushrooms, and too low of humidity may result in slower time to fruiting or lack of 

fruiting at all.   

 

 

 

 

 


