
	

Deep Woods Mushrooms

& Farm Tour

Class Size Limited. For information & to register email greg@deepwoodsmushrooms.net or call  828.243.3589 
*Hand-made Neapolitan style pizza featuring local ingredients, salad, dessert & drinks. GF & DF options available

with 
Greg Carter

Mills River, NC

Mushroom Inoculation Workshop

Includes one newly inoculated log & one retired fruiting log. Each additional new log is $15 

Shiitake Mushroom Workshop  $40  
March 7th, 14th, 21st, 28th.  9 am - 12 pm or 2 pm - 5 pm

The season for inoculation is here ... & it’s short! 
Join us as we prepare for next season.  Tour our farm & learn about the techniques, tricks, materials & conditions 

for cultivating your own mushrooms. Pick up a new hobby, food source for your garden or commodity for your farm 

Full Day Shiitake, Oyster, Lion’s Mane & Wine 
Cap Stropharia Mushroom Workshop 

with Wood-Fired Pizza Lunch*  $150
Saturday, April 25th  9 am - 5 pm

 Learn four different inoculation techniques, take home 3 newly inoculated logs, spawn for a wine cap bed &  one 
retired fruiting shiitake log. Each additional new log is $15

For the more inquisitive, aspiring, serious or ambitious fungiculturists out there:

Saturdays on Feb 6, 13, 27 - March 5, 12, 26 - April 2, 9, 23, 30 

February 20th -  March 19th  -  April 16th 

$30 


