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How to Grow Psilocybin Mushrooms: A Comprehensive Easy Grower’s
Guide (English Edition)

Psilocybin mushrooms, often called “magic mushrooms,” have captivated curiosity for centuries. Whether you're a
seasoned cultivator or a curious beginner, this guide walks you through every step of the cultivation process—from
legal considerations to harvesting—while keeping the language clear, engaging, and SEO friendly. By the end of
this article, you'll have a solid understanding of how to grow psilocybin mushrooms safely, efficiently, and
responsibly.

1. Legal Landscape: Know Your State Before You Start

Before you even think about spores, it's crucial to understand the legal status of psilocybin mushrooms in your
jurisdiction. While some regions have decriminalized or legalized these fungi for therapeutic use, many still consider
them controlled substances. Ignorance of the law can lead to serious legal consequences.

¢ United States: Psilocybin remains a Schedule /I drug under federal law, but a handful of cities (e.g., Denver,
Oakland, Santa Cruz) have decriminalized possession. Some states are exploring therapeutic frameworks.

« Canada: Psilocybin is illegal, but recent court rulings allow therapeutic use under strict supervision.

e Europe: Laws vary widely—some countries permit cultivation for personal use, others strictly prohibit it.

¢ Australia: Psilocybin is a Schedule /9 substance; possession and cultivation are illegal.

Always consult local regulations, and if you're uncertain, seek legal counsel before proceeding. This guide assumes
you are in a jurisdiction where cultivation is legal or decriminalized for personal use.

2. Gather Your Tools: The Essential EqQuipment List

Growing psilocybin mushrooms is surprisingly simple when you have the right gear. Below is a concise checklist of
everything you'll need:

Spore syringe or spore print kit — The source of your mycelium.
Pressure cooker or large pot — For sterilizing your substrate.
Glass jars or plastic containers — Sterilized vessels to hold your substrate.
Mixing container — A clean bucket or bowl for combining substrate ingredients.
Hot water bath or steaming device — To sterilize your substrate.
Gloves and face mask — Personal protective equipment (PPE) to maintain sterility.
Alcohol lamp or UV lamp — For sterilizing surfaces and tools.
Inoculation chamber (optional but recommended) — A clean, enclosed space to minimize contamination.
. Incubator (a dark, warm place like a closet or a dedicated cabinet) — To keep your cultures at 24-27 /°C
10. Fruiting chamber (a humid, ventilated space) — A plastic storage container or grow tent with a mlstlng
system.
11. Thermometer and hygrometer — To monitor temperature and humidity.
12. Mycelium transfer tool (e.g., a sterile scalpel or a clean needle) — For moving mycelium between containers.
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Investing in high quality, sterilizable equipment is key to preventing contamination, which is the most common
reason novice growers fail.

3. Choosing Your Substrate: The Food for Your Mycelium

Psilocybin mushrooms thrive on lignocellulosic materials rich in cellulose and lignin. The most popular substrates
for beginners are:

e Brown rice flour (BRF) and vermiculite — The classic grain spawn mix.

e Coarse vermiculite and water — An inexpensive, easy to prepare option.

¢ Oatmeal or wheat bran — Adds extra nutrients for faster growth.

¢ Coffee grounds — A sustainable choice if you have access to fresh, unbleached grounds.

For this guide, we’ll focus on the BRF vermiculate mix because it's well documented, reliable, and yields high fruiting
rates for beginners.

3.1. Preparing the BRF Vermiculite Substrate

1. Mix the ingredients: Combine 1 /cup of brown rice flour with 1 /cup of vermiculite in a mixing container. Add
2 Icups of water and stir until the mixture is uniformly moist but not soggy.

2. Fill the jars: Spoon the wet mix into sterilized glass jars, leaving a 1 inch headspace at the top. Tap the jars
gently to eliminate air pockets.

3. Seal the jars: Place a paper towel over the opening and secure it with a screw cap or a foil seal. This allows
for gas exchange while preventing contaminants from entering.

4. Sterilize: Place the filled jars in a pressure cooker set to 15 /psi for 90 /minutes. This step is crucial for
eliminating mold spores and bacteria that could outcompete your mycelium.

Once sterilized, allow the jars to cool to room temperature before inoculation. Proper cooling prevents condensation
inside the jars, which can create a breeding ground for contaminants.

4. Inoculation: Introducing the Mycelium

Inoculation is the process of adding spores or mycelium to the sterile substrate. The most common method for
beginners is syringe inoculation.

4.1. Syringe Inoculation Steps

1. Sanitize your workspace: Wipe down all surfaces with 70 /% isopropyl alcohol. Wear gloves and a mask to
maintain a sterile environment.

2. Puncture the jar: Using a sterilized needle, poke a small hole in the paper towel covering the jar’s lid.

3. Inject spores: Pull the plunger of the spore syringe and inject 1-2 /mL of spore solution into the jar through the
hole. Aim for a central injection point to allow mycelium to spread evenly.

4. Seal the hole: Cover the puncture with a new piece of paper towel and reseal the jar. This helps prevent
contamination.

5. Incubate: Place the inoculated jars in a dark, warm environment (24-27 /°C). Keep them out of direct sunlight
to avoid overheating.

Within 3—7 days, you should observe white mycelial growth spreading across the substrate. If you see green, black,

or fuzzy growth, it’s likely contamination, and you should discard the jar to protect your other cultures.

4.2. Using Spore Prints Instead of Syringes

For those who prefer a more hands on approach, spore prints can be used to inoculate a spore bag or a surface.



The process is similar, but you'll need to transfer the spores onto a sterile medium using a clean blade. This
method is more time intensive and carries a higher contamination risk, so it's best suited for experienced growers.

5. Incubation: Letting the Mycelium Take Hold

Once inoculated, the substrate needs a controlled environment to allow the mycelium to colonize fully. This stage is
called incubation.

e Temperature: Maintain 24—-27 /°C (7580 /°F). A simple refrigerator or a dedicated incubator works well.
e Humidity: Keep humidity low (~60—70 /%) to prevent mold growth.

e Light: Dark conditions are optimal; light can inhibit mycelial growth.

< Duration: Full colonization typically takes 10-14 /days, depending on strain and temperature.

Check the jars daily for signs of contamination. A fully colonized jar will have a uniform white, fluffy mycelium
covering the substrate.

6. Transfer to the Fruiting Chamber

Once the substrate is fully colonized, it's time to move the mycelium to a fruiting environment. This transition is
critical because the conditions for fruiting differ significantly from those for colonization.

6.1. Preparing the Fruiting Chamber

1. Set up a clean space: A plastic storage container or a small grow tent works well. Ensure it's free of dust and
contaminants.

2. Control humidity: Install a humidifier or use a misting system to maintain 90-95 /% relative humidity.

3. Ventilation: Provide fresh air exchange (at least 5-10 air changes per hour) to supply CO , and prevent mold.

4. Temperature: Keep the chamber at 20-24 /°C (68—75 /°F). Slightly cooler temperatures trigger fruiting.

5. Light: Provide indirect light (12—14 /hours per day) to stimulate pinning. A simple LED strip or a 12 hour
daylight simulation works.

6.2. Transfer Process

1. Prepare the jars: Remove the paper towel and screw cap, leaving a small opening for mycelium transfer.

2. Clean your hands and tools: Wash thoroughly and sanitize with alcohol.

3. Transfer mycelium: Using a sterile scalpel or a clean needle, scrape a small amount of mycelium from the
colonized substrate and place it on a sterile surface (e.g., a clean glass plate). Then, transfer the mycelium to a
new, sterile container filled with a fresh substrate or a pre made grain spawn.

4. Seal the new container: Cover with a breathable filter patch (e.g., a piece of sterile paper towel) to allow gas
exchange while preventing contamination.

5. Place in the fruiting chamber: Position the container at the center of the chamber.

After transfer, the mycelium will begin to form small, white pinheads—tiny mushroom primordia that will grow into
full fruit bodies.

7. Fruiting: From Pinheads to Harvestable Mushrooms

Fruiting is the most exciting phase of cultivation. Here, you'll see the magic mushrooms actually grow and mature.

7.1. Pinning Phase

e Duration: Pinning typically starts 2—4 /days after transfer to the fruiting chamber.
¢ Signs: Small, white, pin shaped structures appear on the surface.



¢ Humidity boost: Increase humidity to 95 /% by misting or using a humidifier. This encourages pin formation.

7.2. Growth and Maturation
1. Monitor humidity: Keep it high (90-95 /%) to prevent drying out.
2. Maintain temperature: Keep the chamber at 20—24 /°C to avoid stunted growth.
3. Light exposure: Continue providing indirect light for 12—14 /hours a day.
4. Air exchange: Ensure fresh air to keep CO , levels low, which encourages proper mushroom development.

Within 5—7 /days of pinning, the mushrooms will grow to their full size. The caps will expand, the stems
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