
Week 1 
Note anything that you found particularly interesting about beginning the growing process.

What temperature is the area you’re storing your inoculated bag? Is it dry or humid?

Current Weather Conditions

this week’s changes
current phase of growth

colonization fruiting harvestinoculation

(circle one)

Temperature

Dry or humid?

Sunny or Cloudy?

date :

actions taken today

(Note any new changes in density, color, smell or texture)
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Current Weather Conditions

this week’s changes
current phase of growth

colonization fruiting harvestinoculation

(circle one)

Temperature

Dry or humid?

Sunny or Cloudy?

date :

actions taken today

(Note any new changes in density, color, smell or texture)
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Dry or humid?

Sunny or Cloudy?

date :

actions taken today

(Note any new changes in density, color, smell or texture)
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(Note any new changes in density, color, smell or texture)
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