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INTRODUCTION TO
CULTIVATING
PSILOCYBIN
MUSHROOMS

The interest in
psychedelic

compounds has surged
in recent years, with a
growing body of
research highlighting
the therapeutic
potential of psilocybin
for conditions such as
treatment-resistant
depression, anxiety,
and PTSD. As a result,
many individuals are
curious about the
process behind these
fungi. However, before

exploring the details of
how to grow magic
mushrooms, it is

imperative to
understand the legal
landscape. In most

countries, including the
United States (at the
federal level), the
cultivation, possession,
and consumption of
psilocybin-containing
mushrooms remain
illegal. This article is
intended for
educational and
informational purposes
only, focusing on the
mycological science
behind the growth
process. We strongly
advise readers to
check their local laws
and regulations before


https://everybodystreet.com/

UNBERSTANDING ™
of cultivation.

Growing mushrooms,

in general, is a
fascinating exercise in
patience and

microbiology. Unlike
plants, fungi do not
rely on photosynthesis.
Instead, they require a
sterile environment, a
nutrient-rich substrate,
and precise humidity
and temperature
controls. The journey
from spore to mature
mushroom is a delicate
dance of biology,
requiring the cultivator
to act as both a
scientist and a
caretaker. This guide
will walk you through
the foundational
principles of indoor
cultivation,

emphasizing the

THE MAGIC
MUSHROOM
LIFECYCLE

To successfully
cultivate any
mushroom, you must
first understand its
lifecycle. Magic
mushrooms, belonging
primarily to the genus
Psilocybe, follow a
specific biological
rhythm. The process
begins with spores,
which are microscopic
reproductive units.
Think of spores as
seeds, though they are
far more vulnerable to
contamination. When
spores land on a
suitable medium, they
germinate into a
network of thread-like
cells called mycelium.

importance of The . mycelium
cleanliness and ¢olonizes the
attention to detajl. Substrate, breaking
down nutrients and
preparing the
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environment for
fruiting. Once the
mycelium has fully
colonized the substrate
and environmental
conditions are
triggered (such as a
drop in temperature or
an increase in fresh
air), primordia (tiny
pinheads) form. These
pins grow into mature
fruiting bodies, the
mushrooms
themselves, which
eventually release
spores to restart the
cycle.

Understanding this
lifecycle is crucial
because every step in
the cultivation process
is designed to facilitate
one of these stages.
When you learn how
to grow magic
mushrooms, you are

essentially learning
how to create a
controlled micro-

environment that
mimics the fungus's

natural habitat while
excluding competing
organisms like bacteria
and mold.

The
Importan
ce of
Sterile
Techniqu
e

Before purchasing any
supplies, you must
internalize one golden
rule of mycology:
sterility.

Contamination is the
single greatest enemy
of the mushroom
cultivator. A single
bacterial spore or mold
spore landing on your
nutrient-rich substrate
can outcompete the



slow-growing psilocybe
mycelium, ruining an
entire batch.
Successful cultivation
relies on a rigorous
sterile workflow, often
referred to as the
“clean technique." This
involves using a
pressure cooker to
sterilize substrates,
working inside a still-
air box (SAB) or in front
of a laminar flow hood,
and wusing 70%
isopropyl alcohol to
disinfect all surfaces
and tools. Without a
firm commitment to
cleanliness, your
efforts are likely to fail.

ESSENTIAL
SUPPLIES FOR
CULTIVATION

Learning how to grow
magic mushrooms
begins with gathering
the right equipment.
While there are
advanced methods,
beginners often start

with the "PF Tek"
(Psilocybe Fanaticus
Technique), which uses
brown rice flour and
vermiculite. Here is a
list of fundamental
supplies:

e Spore Syringe:
This is a sterile
syringe
containing
mushroom
spores
suspended in
water. It is used
to inoculate your
substrate. Note
that spore
syringes are
often sold for
microscopy
purposes only.

e Substrate: The
food source for
the mycelium.
Common choices
include brown
rice flour,
vermiculite, and
water, or more
advanced
options like rye
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grain or wild bird
seed.

Glass Jars:
Wide-mouth half-
pint or quart jars
are used to hold
the substrate
during
colonization.
They must be
able to withstand
high heat in a
pressure cooker.
Pressure
Cooker:
Essential for
sterilizing the
substrate. A
stovetop
pressure cooker
capable of
reaching 15 PSI
is the industry
standard.
Still-Air Box
(SAB): A large
plastic tote with
holes cut for your
arms. This
creates a still
environment
where airborne

contaminants are
less likely to fall
onto your work.
e Mist Sprayer
and
Vermiculite:
Used for
maintaining
humidity in the
fruiting chamber
(a transparent
plastic tub).
 Lighter and
Isopropyl
Alcohol: For
flame-sterilizing
the needle of the
syringe and
disinfecting
surfaces.

STEP-BY-STEP
GUIDE: FROM
SPORE TO
HARVEST

Now, let us break down
the process into
actionable steps. This
guide assumes you are
using a standard PF
Tek method with a



shotgun  fruiting
chamber (SGFC).

Step 1:
Preparing
the
Substrate
(Jars)

The substrate provides
the nutrients and
physical structure for
the mycelium. For a PF
Tek, you will mix
brown rice flour with
vermiculite and
water. Vermiculite
holds moisture and
provides air pockets,
while the rice flour is
the nutrient source.
Mix 2 parts vermiculite,
1 part brown rice flour,
and 1 part water by
volume. Pack this
mixture loosely into
half-pint wide-mouth

jars, leaving about half
an inch of headspace.
Wipe the rims clean,
and cover the jar
openings with a layer
of dry vermiculite (the
"dry vermiculite
layer"). This acts as a
filter. Secure the lids,
but leave them slightly
loose to allow for gas
exchange. Finally,
cover the jar tops with
a sheet of aluminum
foil to prevent water
from entering during
sterilization.

Step 2:
Sterilizati
on

Place the jars in your
pressure cooker. Add
water according to

your cooker's
instructions (usually
about 2-3 inches

deep). Heat the cooker
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until it reaches 15 PSI
and maintain that
pressure for 60
minutes. This process
kills any latent
contaminants inside
the substrate. Allow
the cooker to cool
down naturally. Do not
rush this; forced
cooling can suck
contaminated air into
the jars. Once the jars
are cool to the touch
(often left to sit
overnight), they are
ready for inoculation.

Step 3:
Inoculatio
n

This is where you
introduce the spores to
the sterile substrate.
Work inside your still-
air box. First,
thoroughly wipe down
the inside of the SAB

and your hands with
70% isopropyl alcohol.
Place your spore
syringe and cooled jars
inside. Flame-sterilize
the syringe needle
until it glows red, then
let it cool for a few
seconds. Hold the jar
at an angle and inject
about 0.5 to 1 cc of
spore solution through
the dry vermiculite
layer. Inject into the
substrate, avoiding the
glass. Repeat for all
jars. Immediately cover
the injection hole with
micropore tape. Clean
up and store the jars in
a dark, warm place
(75-80°F or 24-27°C)
for colonization.

Step 4:
Colonizati



on

(Mycel

m
Growth)

Over the next 1 to 3
weeks, you will watch
the white, fuzzy
mycelium spread
through the brown rice
flour substrate. This is
the most satisfying
visual stage. The goal
is to avoid "contams"
(contamination). If you
see green, black, or
red patches
(trichoderma or other
molds), or if the jar
smells sour (bacterial
fermentation), remove
that jar immediately
and dispose of it away
from your grow area. A
healthy jar will smell
earthy, like fresh
mushrooms. Once the

mycelium has fully
colonized the substrate
and the jar looks solid
v’lwe, you can proceed
to the fruiting stage. It
is beneficial to wait an
additional 5 to 7 days
after full colonization
to allow the mycelium
to "consolidate" and
build strength.

Step 5:
Fruiting
(The
Shotgun
Fruiting
Chamber)

Fruiting requires a
change in
environment. You need
a chamber that
provides high humidity
and fresh air exchange.

8 How To Grow Magic

2023-07-10

Mushrooms



How To Grow Magic Mushrooms 9

A "Shotgun Fruiting
Chamber" (SGFC) is
the standard. This is a
clear plastic tote with
1/4-inch holes drilled
every 2 inches on all
six sides. Fill the
bottom of the SGFC
with 2-3 inches of
moistened perlite.
Perlite holds water and
releases humidity.
Once the jars are fully
colonized, remove the
mushroom "cake" from
each jar. You can do
this by gently tapping
or using a clean,
sterilized knife to
loosen the cake. Rinse
the cakes under cool,
distilled water to
remove the dry
vermiculite layer. Soak
the cakes in a bowl of
distilled water for
12-24 hours (this is
called "dunking" and
rehydrates the
mycelium for fruiting).

After dunking, roll the
cakes in dry

vermiculite; this helps
retain moisture. Place
the cakes on the metal
mesh (or wire rack)
inside the SGFC,
resting them on the
moist perlite. The holes
in the chamber provide
passive fresh air
exchange. Mist the
walls of the chamber
and the perlite with
water several times a
day to keep the
humidity near 99%.
Fan the chamber with
the lid to induce
evaporation, which
triggers pin formation.

Step 6:
Harvestin

g

Within 5 to 14 days,
you will see tiny white
bumps (primordia)
forming on the cakes.
These grow into "pins"



and eventually mature
mushrooms. Harvest
your mushrooms just
as the veil (the thin
membrane covering
the gills underneath
the cap) begins to tear
but before it fully
opens and drops
spores. This is the peak
of potency and visual
appeal. Grip the
mushroom at the base
and gently twist and
pull to remove it. If you
cut it, the stump left
behind can rot and
cause contamination.
Harvest all mushrooms
promptly. After the first
flush, you can re-dunk
the cakes for another
12 hours and place
them back in the SGFC
for a second flush.
Most growers get 2-3
flushes per cake.

DRYING AND
STORAGE

Fresh mushrooms
contain a lot of water

10

and will rot quickly. To
preserve potency for

future use
(therapeutic,
microdosing, or

research), you must
dry them thoroughly. A
food dehydrator set
to a low temperature
(under 150°F or 65°C)
is the most effective
method. Run the
dehydrator until the
mushrooms are
"cracker dry," meaning
they snap cleanly when
bent. You can also use
a desiccant like
DampRid in a sealed
container for a slower,
non-heat method.
Once dried, store the
mushrooms in an
airtight glass jar with a
desiccant packet and
keep them in a cool,
dark place. Properly
stored, they can retain
potency for years.

Understanding how to
grow magic
mushrooms is not just
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about the final product;
it is a deep dive into
microbiology,
mycology, and
patience. The skills you
learn—sterile
technique,
environmental control,
and observation—are
applicable to growing
any type of edible or
medicinal mushroom,
such as shiitake or
lion's mane.

COMMON PITFALLS
AND
TROUBLESHOOTIN
G

Even experienced
cultivators face
challenges. Here are
some common issues
you might encounter:

e Contamination:
The most
common
problem. Usually
caused by poor
sterilization or

sloppy

technique.
Prevention is
your only viable
weapon; once
mold sets in, the
batch is lost.
Slow Growth:
Often due to
temperatures
that are too low.
Mycelium is slow
below 70°F.
Conversely,
temperatures
above 85°F can
kill the mycelium
and invite
bacteria.

No Pins
(Fruiting
bodies): This
usually relates to
poor fresh air
exchange or lack
of evaporation.
Increase fanning
and ensure your
SGFC has
adequate holes.

e Thin, Leggy

Mushrooms:
These are
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"anaerobic" or fresh air
"etiolated" exchange
mushrooms dramatically.
stretching for air. e Aborts (Small
They indicate mushrooms
that your CO2 that stop

levels are too growing): These
high. Increase can result
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