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‘F jig head and is keptin the | covered in straw and hessian bags in

dark? No,its not your boss. | open felds. And the first large indoor

Wel, not necessarly. The answer,of | growing house was the ailway tunnel

course, is a mushroom. So you won't \ between Circular Quay and St James
need a boardroom to cultivate these | stations on Sydney’s ity Circle railway
vegetables. You just need a cupboard, | line before it was completed.

laundry, garage or garden shed. While there’s a wide varity of

You can i you
live in a wnit that has no balcony. One
mushroom kit il have you picking
mushrooms in three to five weeks from
the date of purchase, and you will keep |
picking for about eight weeks. When the
Kit has finished, you can use the contents
to fertilise your garden or indoor plants.
Mushrooms are good for you. They
are cholesterol-fee, have virtually no fat
or sodium, contain some B vitamins
(especially niacin and ribofiavin) and
are good sources of dietary fibre. They
can be used raw or cooked in a wide
variety o dishes.
 According o the Ausirl

cultivated today.
in Australia, you can also pick wild
‘mushrooms —as long as you know
what you're doing, I often make the
ith friends at this time of
ine forests near Oberon in
NSW to pick slippery jacks and saffron
milk caps. We quickly discovered that
the taste of wild mushrooms is much
richer and stronger than that of
cultvated varieties.

sc wild mushrooms in cooking in
the same way as cultivated types. Bake
them whole or simply throw them into.
arisotto with some parsley. But don't
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fung: mushroom kits turn even
nnngaldmﬂs ko primary producer.

can be picked when they are very young,
at which stage their delcate flavour
makes them perfect for eating raw in
| pastas or crumbed. IFpicked at the next
| sage, when they are just staring to
| open and they have a decper colou
 flavour, they are great for str-fries

lhe‘«ondmoslva\\uhlelmhvcgcnhle poisoning can occur.
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| and casseroles. For the most intense
| mushroom tascallow them to mature

purchase fresh mmhmolmr:gul:ulv i bnpam;. .m vmayavmme rmm the
ttons, cups and flats,
i oo ki o home.
growers. (Niche market mushrooms
such as oyster hiltake and straw

ultimate recycle
medium in which the fungi are grown
is made from stable bedding, whest,

whole or lice and pan-
| firy them with parsley and garlic.

“Are mushroom kit cost-effective?
ushroom

| addition, you have the convenence

of having them on hand.
| Mushroom kits come with
instructions, paseurised compost
pre-seeded with mushroom spavwn, and
casing, With a kit, you don' even have
tobeagardener togetitright. W |
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kit can produce four to six kilograms.
Akt costs $15 to $17 and supermarket

‘@ Autumn s the time to move plants that
wil do better in more sutable positons.

straw, p other organic | Kits) nd s
materials. | m b S0 once you have harvested about <o sl orm enovoh for them 10 sette
lh, Butt 2.5 kilos, the kit has paid for itself and | | in before cold weather arves.
s h from then on you will save money. In
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