
MushroomsInSchools.com
@MushroomsInSchools @MushroomsK12

Brought to you by the Mushroom Council

for K-12 Schools
Resource Brochure

Let us help you put more mushrooms on the menu  
in YOUR schools with our delicious recipes and resources!

https://www.mushroomcouncil.org/school-nutrition/
https://www.facebook.com/MushroomsInSchools
https://x.com/MushroomsK12


1

Welcome to the Wonderful World of Mushrooms! 
We know that serving up great school meals takes a strong  
team. Mushrooms in Schools has your back.

A Message from Mushrooms in Schools:

Here to Help!
Whitney Bateson, MPH RD, has supported the school nutrition industry for 
over 15 years with nutrition and sustainability program development, training 
creation, marketing, and operational support. She is passionate about empowering 
foodservice operators with the tools, knowledge, and practical resources that will 
make it easier to serve delicious meals to children, while keeping an eye on the 
bottom line. 

Tarrah Westercamp, MS, RDN, SNS, has worked with school districts and state 
agencies for over 10 years to increase meal participation, incorporate nutrition 
education, and invigorate the student experience. She has managed approximately 
$3 million in school nutrition grant monies, and been awarded the “Innovations of 
Nutrition and Dietetics” poster award from the Academy of Nutrition and Dietetics 
for her nutrition education and marketing program that significantly increased 
Summer Food Service Program (SFSP) participation.

We want to hear from you! You can drop us an email at SchoolMeals@MushroomCouncil.Org  
or follow us on our social media handles below.

Whitney Bateson 
MPH RD

When you see this icon,  
it’s click-able!

Mushrooms in Schools began at ANC in Denver, CO, 2012 when the Mushroom Council exhibited for 
the first time. For 10 years and counting, we have been supporting schools serving mushrooms through 
marketing and culinary support. We have been so pleased to see mushrooms become a common 
vegetable in school coolers and on their menus. We love to see the many regional recipes featuring fresh 
and local mushrooms! 

Did You Know? Schools consumed over 1 million pounds and counting of mushrooms this past school year? 

Did You Know? DoD supplies mushrooms across the country by supporting local farmers and producers. 

Whitney Bateson, MPH RD and Tarrah Westercamp, MS, RDN, SNS, our school consultants, represent us 
at child nutrition events and on social media. Take a moment to introduce yourself sometime by sending 
us a message - we love meeting and networking with other school nutrition professionals, and supporting 
your efforts to serve delicious, nutritious school meals. 

This brochure has been created to help you do just that! Please read through the pages and visit our 
website to download the resources mentioned, plus so much more. Share this brochure with your 
kitchen teams, managers, or colleagues - Mushrooms in Schools is for everyone!

Tarrah Westercamp 
MS, RDN, SNS

mailto:SchoolMeals@MushroomCouncil.Org
https://www.facebook.com/MushroomsInSchools
https://x.com/MushroomsK12
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Everything You Need for Putting Mushrooms on the Menu!
Not sure how to introduce mushrooms to your students? Looking for 
menu inspiration? Want to understand the best types of mushrooms for 
serving in meals? We have your answers, plus more!

Visit Our Blog
Stay-up to date and learn about trending topics in school foodservice and mushrooms through our blog. 
In addition to educational content, we love featuring inspirational success stories from school districts 
across the country.

Search Our Recipe Database
Our recipes are 100% #RealSchoolFood certified and we even do the nutrient analysis for you. Try 
a classic favorite like the Mushroom Cheddar Omelet, or try something adventurous like Hungarian 
Mushroom Soup.

Ravioli Florentine 
Noblesville, IN

Portable Portabella Pizza Burger Mushroom Corn Salad 
Humboldt Unified School District, AZ

Fun Fact: Mushrooms are grown in all 50 States!

https://www.mushroomcouncil.org/category/schools/
https://www.mushroomcouncil.org/category/schools/
https://www.mushroomcouncil.org/category/schools/
https://www.mushroomcouncil.org/schools_recipes/
https://www.mushroomcouncil.org/schools_recipes/
https://www.mushroomcouncil.org/schools_recipes/
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Find fresh mushrooms in all 50 states. 
You can source fresh mushrooms from many produce suppliers.

      Wholesale Distributors
Distributors are the link to virtually every institutional foodservice operation in the country. Request local 
food products (mushrooms!) and the names of the farms they purchase from.

Here’s a pro tip: Outsource your prep! Did you know that many suppliers sell pails of pre-sliced mushrooms 
that are perfect for pizza toppings, salad bars, gravies… basically, everything? Be sure to ask your distributor 
about value added mushrooms.

      DoD Fresh Fruit and Vegetable Program
Fresh mushrooms are available in the USDA Foods entitlement dollars to buy fresh produce. The pro-
gram is operated by the Defense Logistics Agency (DLA) at the Department of Defense. Check with your 
State agency about purchasing fresh mushrooms.

      Direct Purchasing
Research mushroom farms in your region and set up a meeting with the farmers directly. Since mush-
rooms are grown year round supply is consistent. Meet with a local farmer to determine the best way to 
purchase and deliver mushrooms direct from the farm.

      Contract Growing
If you plan on purchasing large amounts of produce for your district you can potentially develop a con-
tract growing partnership. Foodservice staff can meet with a local farmer and agree upon a price and a 
given amount of produce for the year. This could potentially save you money but requires discussion and 
planning between staff and farmers with both parties assuming a bit of risk.

      CSA (Community Supported Agriculture)
CSA subscribers receive weekly shares of a farmer’s harvest, after paying farmers up front for operating 
costs. As a subscriber, a school can be a part of a farm harvest which is an opportunity for classroom 
education. CSA’s are a good alternative for smaller schools that can work with a rotating array of farm 
products. CSA shares can also supplement produce for harvest dinners and classroom taste testing. 
Many farms offer summer, fall and winter CSA shares and work with schools on the payment. Parents 
and businesses also can donate CSA shares to schools.

      Marketing Cooperative
Some farmers work together to share in the distribution, marketing, processing, selling or billing of their 
products. The benefit of buying from a cooperative like this is that it is easier for farmers to get enough 
variety and quantity of product to your kitchen and it is easier than coordinating with multiple farmers.

Find more sourcing and procurement resources on our webpage.

https://www.mushroomcouncil.org/school-nutrition/fresh-iqf-mushrooms/sourcing-procurement/#fresh
https://www.mushroomcouncil.org/school-nutrition/fresh-iqf-mushrooms/sourcing-procurement/#fresh
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Handling and Storage 
Keep your mushrooms fresh longer with our handing and storage tips.

Find recipes, resources and inspiration 
at MushroomsInSchools.com!

Fresh mushrooms are a great addition to meals kids love like pizza, 
hamburgers, spaghetti, sloppy joes, tacos, salads and more!

Temperature

Moisture

Handling

Shelf Life

Preparation

Salad Bar Ready
1-5 days

Sautee or Blend
6-10 days

Toss
Longer than 10 days

Looking for samples or support with mushroom 
promotions in your district? We can help!
Contact us at SchoolMeals@mushroomcouncil.org

Mushroom Kitchen Handling

Mushroom Useability

Mushroom Storage and Handling

Get social!

Refrigerate immediately between 
34-38°F (0°C).

Do not sprinkle mushrooms with 
water as this will cause mushrooms 
to darken, mildew or deteriorate.

Store in original container. Do not 
stack other produce items on top of 
mushrooms as they bruise easily.

10 days, under optimum conditions.

Rinse mushrooms quickly in cool 
water - do not soak! Do not rinse 
until ready to use.

Kitchen Tips:

Mushrooms are not
fans of moisture or 
strong odors, so do 

not place your  
mushrooms in the

crisper or  near 
 fragrant foods like 

onions or garlic.

Clean mushrooms 
with a wet towel cloth 
or towel. Commercial 
mushrooms are grown 
indoors and likely free 
of soil or debris.

Store mushrooms 
in your refrigera-

tor in their original 
packaging or a 

porous bag.

Click to Download!

Need support to introduce mushrooms to your 
students? We are here to help! Let’s chat.

https://www.mushroomcouncil.org/wp-content/uploads/2019/12/Fresh-Mushroom-Handling-Poster.pdf
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We love recipes from school districts! 
Mushrooms in Schools collects crave-worthy recipes in one place,  
so you can serve #RealSchoolFood with ease.

“Kids eat mushrooms and they do enjoy 
 trying new items.” 

-Jennifer Reiser,  
Director of Food Service at Grove Area School District

“My mission is to increase vegetarian 
options in the cafeterias, make food more 

interesting thereby increasing overall 
health of the students and teachers 

in the district, and increase local food 
purchasing with local  
Texas mushrooms!” 

-Jean Mosley,  
Coppell Child Nutrition Programs

CACFP Meal Service Recipe!

Mushroom Pizza

Roasted Mushroom, Broccoli, Tomatoes

Breakfast Vegetable Quesadilla

Reach Up Inc Headstart, MN

Cincinnati Public Schools, OH

Have a Plant

https://www.mushroomcouncil.org/schools_recipes/mushroom-pizza-for-cacfp/
https://www.mushroomcouncil.org/schools_recipes/roasted-mushrooms-broccoli-tomatoes/
https://www.mushroomcouncil.org/schools_recipes/breakfast-vegetable-quesadilla/
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Take your culinary training up a notch 
and try our Layers of Flavor Culinary Training with Chef Robert.

The full course is approved by the School Nutrition Association for 1 CEU. 

Our 1 hour course consists of 10 modules featuring engaging videos and 
accompanying downloads and resources, and is perfect for cooks, managers, and 

anyone wanting to learn how to serve more mushrooms in meals! 

Visit the training webpage  

to view all 10 videos and to download an overview of the course, self-study quiz,  
CEU certificate, and recipes mentioned in the course

https://www.mushroomcouncil.org/school-nutrition/layers-of-flavors-culinary-training/
https://www.mushroomcouncil.org/school-nutrition/layers-of-flavors-culinary-training/
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 Resource Spotlight! 
These are our favorite resources for 
introducing students to mushrooms!

JUST IN TIME FOR PLANNING YOUR MENUS

•	Delicious, school-
friendly recipes 
students will love

•	Ready-to-use 
marketing and 
merchandising 
materials

•	Sourcing tips, 
step-by-step 
planning guide, 
plus more!

Single Recipe Card PDF for printing

Roasted Mushroom, Broccoli, Tomatoes 
Author: Cincinnati Public Schools, OH

1 cup broccoli florets3/4 cup cherry tomatoes2 1/2 cups sliced mushrooms  2 tsp olive oil 1/2 tsp salt 
1/2 tsp pepper

SERVINGS: 4

 Wash broccoli and chop into florets.

1.
 Wash cherry tomatoes. 

2.
 Lightly rinse the mushrooms, shake off excees water, and allow to air dry

or use a towel to dry. Remove stems and roughly chop or slice. Slice

mushroom caps into 1/4" slices.

3.

 Place broccoli, grape tomatoes, and mushrooms in a large bowl. 

4.
 Pour 2 tsp of oil over vegetables and add 1/2 tsp salt and 1/2 tsp pepper. 

5.
 Spread on lined baking sheet in single layer and bake at 400°F for 12 - 15

minutes until tomatoes are blistered and split and vegetables are tender. 

6.

 Serve 1/2 cup per serving.
7.

DIRECTIONS

INGREDIENTS

To learn more about Mushrooms in Schools, visit MushroomsInSchools.com

To learn more about eating mushrooms at home and beyond, visit MushroomCouncil.com

Brought to you by The Mushroom Council

Handouts

Recipe Card

This recipe card corresponds with this 
foodservice version of this recipe.

Activity Sheets

Steps to Grow Mushrooms & Answer Key

This activity may be best accompanied by a short lesson about 

the growing process, which is available here, under Middle School 

Lesson 2.

EnjoyMighty Mushroom!

Grown year-round and widely available, mushrooms are the perfect mealtime 

mate. Their meaty flavor and texture will perk up your family meals - try our 

Breakfast Veggie Quesadilla recipe to find out!

HEALTHY ON THE PLATE,

GENTLE ON THE PLANET

Did you know that mushrooms are considered one of the 

most sustainably produced foods on the planet? Mushrooms 

contain important vitamins and minerals. Mushrooms are 

naturally low in calories and sodium and are free from fat, 

cholesterol, and gluten. Choosing mushrooms over meat is 

not only good for your health - it’s good for the planet 

because mushrooms require less water, energy, and land to 

produce than animal-based proteins like beef, pork, 

and chicken.

BREAKFAST VEGGIE QUESADILLA

From the Foundation for Fresh Produce, Have a Plant, this 

easy-to-make recipe brings out Southwestern flavors great 

for any breakfast.

PREP MUSHROOMS LIKE A PRO!

Perfect your mushroom dishes by following these tips for 

selecting, storing, and preparing mushrooms:

Select mushrooms that are firm with a fresh, smooth 

appearance. The surfaces of the mushroom should be dry, but not 

dried out, and appear plump. 

Store mushrooms in original packaging or a porous paper 

bag for prolonged shelf life. 

Some mushrooms may be kept for up to one week in 

the refrigerator. 
Brush off any debris from mushrooms with your fingers 

or a damp paper towel, or rinse briefly under running 

water and pat dry with a paper towel. 

Bring out mushrooms’ meaty flavor by sauteing (like in 

our Quesadilla recipe), grilling, roasting, or broiling.

Check Out our Website

Visit www.MushroomsInSchools.com 

for the latest news, recipes, and blog posts from 

the Mushroom Council.

Get Social!

Download the Recipe!

What is a Mushroom?
As we begin a new unit related to nutrition, your child will be exploring Mushrooms. Your child will focus on learning about mushrooms, identifying mushrooms, learning about how healthy mushrooms are to eat, tasting mushrooms, and using mushrooms. Join us on that journey as you review what your child learned and how to extend that learning at home.

Family Guide

What is a Mushroom
A mushroom is a fungi but closely resembles 
vegetables.

Types of Mushrooms
White Button
Portabella
Oyster

Beech

Crimini

Lion’s Mane
Shitake

Extended Learning
For a fun activity, the next time you go to the 
grocery store, try these activities 

• Encourage your child to look at the 
mushroom selections and see what 
types they can identify.

• Purchase a type of mushroom and 
give it a taste test as a family. Use 
descriptive words to talk about the 
texture, taste

Read About Mushrooms
Suggested Readings to share with your child:

• Mighty Mushroom & Friends
• The Magnificent Mushroom by Meredith 

Hansen Favero
• A Walk Through Mushroom Town by 

David Aaron Charpentier

Nutritional Mushrooms
Mushrooms are great because they are a 
superfood and available all year. They are 
lowcalorie, fat-free, and contain more than 12 
vitamins and minerals.

For mushroom tips and recipes, check out the Mushrooms in Schools Blog at https://www.mushroomcouncil.org/category/schools/
Follow us on Facebook @MushroomsInSchools

Mushrooms Farm-to-Plate!

Name: 

Date: 

© Mushrooms in Schools

Farm to School Maze for younger kids 

 

 
© Mushrooms in Schools

Farm to Table Activity:  Teacher Answer Key  

1. Composting for 23 – 24 days. During decomposition the compost can reach over 170 degrees 

Fahrenheit. 
2. Pasteurization for 7-8 days. Growing trays are filled with compost and placing them in a peak 

heating room for pasteurization and conditioning for 7 – 8 days. During pasteurization, 

undesirable insects, microbes and pathogens are eliminated. 
3. Spawning for 15 – 17 days to allow the spawn to grow in the compost. 
4. Casing 16 days – a layer of peat moss and lime are added to the surface of the compost. 

5. Harvesting - mushrooms are harvested by hand, trimmed, and sorted into baskets. 

6. Cooling - Mushroom baskets are moved to the cooler. 
7. Processing & Packaging - Mushrooms are processed and packaged for delivery 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Word Bank

Casing

Composting

Spawning

Harvesting

Cooling

Processing & Packaging

Pasteurizing

Directions: Cut out the vocabulary words and place the steps of the mushroom growing process in the 

correct order on the path that leads from the mushroom farm to the dinner plate!

© Mushrooms in Schools

Name____________________________________________                        Date ________________

Directions: Cut out the vocabulary words and place the steps of the mushroom growing process in the correct 

order on the path that leads from the mushroom farm to the dinner plate!

Mushrooms: Farm to Table!

Step 1

Step 2

Step 3

Step 4

Step 5

Step 6

Step 7

© Mushrooms in Schools

Stickers

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love

I love
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Here’s how to start:

Step
What to Do

Tools to Help You Do it

1 Pick a recipe to feature on your menus.
Browse our suggestions on page 4 or 

explore our extensive K12 database… or 

come up with one of your own!

2
Work with your produce distributor or 

broadliner to plan your delivery.

Use our tips and sourcing guide to 

select the right product and forecast 

accurately. Having trouble finding a 

mushroom supplier? Email us about your 

needs and we’ll do our best to help!

3
Review the recipe prep with your teams 

so we can make sure those mushrooms 

truly shine!

Use our Handling Guide or go through 

our Culinary Training (approved for 1 

CEU!).

4
Assemble any merchandising and 

marketing materials you’ll use to 

promote the event.

Download or order the materials we 

suggest on page 5 of this guide.

5

Consider hosting an interactive activity 

in the cafeteria, such as an education 

table, free samples, or stickers for 

students who tried the dish.

Find resources and more ideas on page 7 

of this guide.

6

Let teachers know about the event 

and invite them to conduct a hands-on 

mushroom exploration lesson with their 

students 1-2 weeks prior.

We offer a variety of free, easy-to-use 

nutrition education lessons for early 

childhood through Grade 12. Share this 

webpage with teachers!

7
Get ready to celebrate! Tell your 

community about the event, and invite 

members of the media.

Use our sample press release, social 

media posts, and flyers on page 5 to 

announce your Mushroom Monday event.

8
Plan your next Mushroom Monday 

recipe!

Continue to use the resources in this 

guide and on MushroomsInSchools.

com to make every Monday a Mushroom 

Monday!

1

2

3

4

5

6

7

8

MUSHROOM MONDAY
 | mushroomcouncil.o

rg/school-nutrition/m
arketing-support/mu
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Merchandising &
Marketing Materials

Logo Icon for Menus

Social Posts

Press Release

 
 
 
 

[SCHOOL/DISTRICT NAME] CELEBRATES MUSHROOM MONDAY WITH [INSERT DESCRIPTOR]  
 
[CITY/STATE] [DATE] – Taco Tuesday has a new neighbor. Introducing “Mushroom Monday” at [School/District Name]. 
 
Every Monday beginning [insert date], [School Name] is set to delight and inspire its students with “Mushroom Monday,” featuring new specials on its popular mushroom-centric dishes, including [list menu items]. 
 
It's part of a movement underway in which schools nationwide are setting aside a special day each week to celebrate the mysterious and delicious mushroom. 
 
[Insert descriptors of feature dish(es) and/or descriptor of Mushroom Monday promo etc.].  
Why mushrooms? Not only are they among the trendiest foods nationwide, they are nutritious and the most sustainably produced food. Plus, with distinct umami packed varieties ranging from button to shiitake to lion’s mane, they are among the most flavorful and versatile ingredients in the kitchen. 
 
“We love crafting dishes with fresh mushrooms – their hearty taste and satisfying texture elevate every dish every time,” said [name, title, school]. “We invite everyone to join us in celebration of Mushroom Monday – a perfect weekly meetup with extraordinary flavor.”  
[insert addition district information about the chef/director and school/district, including its website and social handles]. 
 

# # #  
Photography: 
[include links to images of your Mushroom Monday dishes]  
Contact: 
[insert name, email and phone of appropriate media contact] 

 
 

  
 

Template Press Release  
 
Use the following template press release as a foundation to earn media coverage for your participation in Mushroom Monday.  
 
The press release could focus on: 

- Special events you are coordinating to kick off and celebrate Mushroom Monday - Any menu features, specials or promotions you are holding for Mushroom Monday  
We encourage you to edit and share with local restaurant/food media – from traditional media to local social influencers – as well as local TV news stations that feature in studio cooking segments.  
 
For additional media outreach inspiration, please contact the Mushroom Council’s PR team at edavis@curiousplot.agency or 612.202.9407  

 

MUSHROOM MONDAY | mushroomcouncil.org/school-nutrition/marketing-support/mushroom-monday

To download these materials, visit our Mushroom Monday webpage.

Remember to use the hashtag 
#MushroomMonday and tag us!  @MushroomsInSchools on 
Facebook and @MushroomsK12 on X/Twitter.

 

 

 

Here’s What’s on 
the Menu! 

Add your menu items here 
Mushroom Entrée 

Sides  
Vegetable 

Fruit 
Milk Choices 

USDA is an equal opportunity provider and employer. 

Template for POS Signs or Flyers
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V E G E T A R I A N

Mushroom  
Bolognese

Recipes
Our recipes offer flavorful inspiration for adding mushrooms to your menu.  

Here’s a sampling of some of our favorites - find these plus more on our website!

Nature Explorers 

Nutritious Egg Cake   

(CACFP Recipe) or 

Veggie Cheddar 
Quiche  

(K12 Recipe)

Marinated  
Mushroom Salad

H A R V E S T  B A R 
H E R O

Explore 80+ recipes on our website!

MUSHROOM MONDAY | mush
roomcouncil.org/school-nut

rition/marketing-support/m
ushroom-monday

G E T  R E C I P E

B R E A K F A S T  F O R 

L U N C H

G E T  R E C I P E

G E T  R E C I P E

Ravioli Florentine

G R E A T  F O R 

E L E M E N T A R Y 

S T U D E N T S

Chicken Ramen

S L A M  D U N K  F O R 

S E C O N D A R Y 

S T U D E N T S

G E T  R E C I P E

G E T  R E C I P E G E T  R E C I P E

Roasted Mushrooms, 

Broccoli, and 
Tomatoes

E A S Y  A N D  F A S T

G E T  R E C I P E

B L E N D E D 

M U S H R O O M S  

W I T H  P R O T E I N

Sloppy Joe

G E T  R E C I P E

C U S T O M I Z A B L E

Made-to-Order  
Omelet Bar

4

Toolkit
Meet Taco Tuesday’s Next-Door Neighbor: Mushroom Monday
What’s that you ask? Mushroom Monday is a day each week when we can all gather 

around the plate to enjoy one of the most delicious, nutritious and Earth-friendly foods: 
the fresh mushroom. No matter your school’s capabilities, no matter your students’ tastes, 

Mushroom Monday is for you and your district!

FOR K12 SCHOOLS

Brought to You by The Mushroom Council

MUSHROOM MONDAY | mushroomcouncil.org/school-nutrition/marketing-support/mushroom-monday

Download the toolkit and resources here!

Meet your new favorite
day of the week!

MUSHROOM MONDAY  |  mushroomcouncil.com/mushroommonday

fresh mushrooms
Simple, flavorful, and versatile, mushrooms are 
popping up on more menus every day. Maybe you’ve 
just added a new signature mushroom dish or you’ve 
noticed more guests ordering a mushroom-filled 
favorite.  

It’s a year-round love affair with mushrooms. That’s 
because mushrooms go with any season, whether it’s 
a sizzling summer burger or a favorite winter stew.  

From a springtime portabella sub special to hearty 
deep-fried mushroom bites in the fall. Whatever 
the time of year, there’s a place on the menu each 
Monday to celebrate fresh mushrooms.

Now, you might be wondering, why mushrooms?  
Apart from their culinary versatility, mushrooms  
offer a plethora of benefits.

celebrate

Incorporating Mushroom Mondays into your menu is not just about serving 
delicious meals—it’s about promoting health, sustainability, and culinary 
innovation. Together, we can inspire others to make mindful food choices 
that nourish both themselves and the planet.

Nutritional Powerhouse
Mushrooms are packed with 

essential nutrients, such 
as vitamins, minerals, and 
antioxidants. Incorporating 
them into your menus can 

help guests meet their dietary 
needs while enjoying flavorful 

and satisfying meals.

Sustainability Champions
Mushrooms require minimal 

resources to grow, making them 
an environmentally-friendly 

choice. By featuring mushrooms 
prominently in your menus, you’re 

not only supporting sustainable 
food practices but also educating 

guests about the importance of 
eco-conscious eating.

Appeal to Diverse Palates
Mushrooms come in various 

shapes, sizes, and flavors, 
making them appealing 
to a wide range of tastes. 

Whether guests prefer earthy 
portabellas, delicate shiitakes, 
or meaty oyster mushrooms, 
there’s something delicious 

for everyone to enjoy.

A   P L A C E   O N   Y O U R   M E N U   E V E R Y   M O N D A Y   T O

https://www.mushroomcouncil.org/school-nutrition/marketing-support/mushroom-monday/
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Marketing Your School Nutrition Program 
We have the tools you need to amp up participation and satisfaction.

Get Social!

MushroomsInSchools.com
Visit our website for recipes and other fun facts!

Harvesting

Mushrooms are harvested by hand
throughout a 16-35 day cycle. 

Casing & Pinning

Casing, made of peat moss, is spread 
over the mushroom bed serving as a 
reservior to hold in moisture. During the 
pinning stage, “pins” of mushrooms 
push up through the casing.

Bedding

The mushroom spawn mixture is 
transferred to several hundred beds or 
trays.

Spawning

Mushroom spawn, purchased from 
commercial labs, is mixed with the 
substrate. 

Raw Materials

The substrate provides a nutritional 
balance of organic material to serve
as a growth medium for mushrooms.

From 
Farm

to Table

Grown indoors on a year round cycle, mushrooms always pack a nutritious 
punch into your favorite meals. Before making their way to your plate, 
mushrooms go through a growing process in a highly controlled environment
unlike that of any other produce. Get a behind-the-scenes look into the journey
of the incredible fungi. 

How Mushrooms are Grown Posters and Print Signage:
Beautify your cafeteria with educational 
signage from Mushrooms in Schools.

Student Stickers: 
Trying new foods is much more fun when 
you have a reward like our cute mushroom 
sticker!

Printable Food Packaging 
Labels: 
Do you have a school recipe that utilizes 
fresh mushrooms as an ingredient? Contact 
us and we’ll swap you for a label maker with 
mushroom-inspired food labels!

Social Media Graphics: 
Our turnkey digital materials will make 
posting on a Facebook and other social 
channels simple and rewarding.

Download all of these marketing materials (and more!) here.

Fun Fact:
Schools purchased one million pounds of 
fresh mushrooms last school year which 
equated to sixteen million servings of 
fresh mushrooms.

https://www.mushroomcouncil.org/school-nutrition/marketing-support/
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Resources for the Classroom and Home 
Mushrooms are an exciting, versatile ingredient to love. Help  
students and families explore the mighty mushrooms  
through our resources.

Classroom Education
Whether you are planning a Harvest of the 
Month or working with your school’s science 
department, our classroom education 
curriculum has everything you need to teach 
kids about mushrooms. Access complete 
lessons and materials.

Farm to School Toolkit
Mushrooms are grown all over the United States. 
They are the perfect, locally grown food that’s 
available year-round. Need Farm to School social 
media graphics? We’ve got them! Take home 
handouts? Stickers? We got that too! Our Farm to 
School toolkit has everything you need to promote 
fresh, local mushrooms to students  
and families.

Feed Your Immune System
Nutrition plays an important role in immune system 
function, and our resources help you serve nutrient-dense 
menus. To bring the message home, share our Immunity 
Word Search, or direct families to education and home 
recipes that support healthy immune systems!

Feed Your Immune System

R B E P I R E G I D L E V D R 
H N M P M V T F T E I I K E N 
G I W S M A A B T Q T X P E H 
L T F O U N L A F A Z P P R F 
B X H U N B O A M S O I Y C S 
P S P D I V F I E C C N N G A 
E N S O T X N L R U B N U C N 
Q S R F Y R B F K E T S C N N 
N P E L Y A Y H T L A E H X H 
F G N L T B I R O N T Q E I H 
Y L N E E A U A U S Y C M F Z 
Q E G O L N S M J R U I G F W 
D E T A R R I H Y U R O M E L 
V P R J C T M U S H R O O M S 
K G T W N X S B M F V W N Z G 

COPPER
FOLATE
HEALTHY
IMMUNITY
IRON
MUSHROOMS
SELENIUM
STRONG
VEGETABLES
VITAMIN
ZINC

Created by Puzzlemaker at DiscoveryEducation.com

 Feed Your  
Immune System

Word Search

Directions:
Find and circle the immunity words in the grid. Look for 

them in all directions, including backwards and diagonally.

Vitamin D
Selenium 
Iron
Vitamin C
Vitamin A

Healthy
Immunity
Vegetables
Strong
 

Zinc
Folate
Copper
Mushrooms

Q: What kind 
of room can be 

eaten?

A: A mushroom!

For more fun activities and mushroom  
recipes, visit MushroomsInSchools.com!

Did you know...
Mushrooms produce Vitamin D when exposed to Ultraviolet 
light, but they don’t need light to grow.

https://www.mushroomcouncil.org/school-nutrition/classroom-education/
https://www.mushroomcouncil.org/school-nutrition/farm-to-school/
https://www.mushroomcouncil.org/school-nutrition/feed-your-immune-system/
https://www.mushroomcouncil.org/school-nutrition/classroom-education/
https://www.mushroomcouncil.org/school-nutrition/farm-to-school/
https://www.mushroomcouncil.org/school-nutrition/feed-your-immune-system/
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Share your finished sheet by tagging us on Facebook and Twitter!
@MushroomsInSchools @MushroomsK12

MushroomsInSchools.com

We Love Mushrooms!!!

Click to  

Download!

https://www.mushroomcouncil.org/wp-content/uploads/2021/06/MU-Adult-Coloring-Page-1.pdf
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Childcare & WIC Resources 
Mushrooms in Schools has resources for you to reach preschool-aged 
children (and their families) with recipes, fun activity ideas,  
educational lessons, books, and much more!

https://www.mushroomcouncil.org/school-nutrition/childcare-wic-resources/
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Mushrooms use limited 
electricity to grow.

Mushroom growers 
recycle.

Mushrooms require a small amount of land.

Mushrooms: 
Healthy on the Plate, Gentle on the Planet

PRODUCE 1 LB 
OF MUSHROOMS

1 KILOWATT HOUR 
OF ELECTRICITY

CORN COBS COCOA HULLS OATS

Mushrooms grow 
in various materials 

and can be composted 
and repurposed for 

other uses.

1 MILLION LBS1

MUSHROOMS
161,500 LBS2

50,500 LBS3

28,000 LBS4

ZUCCHINI SQUASH

STRAWBERRIES

POTATOES

WITH 1 ACRE 
OF LAND, 
YOU CAN 
GROW...

ALL OF THESE GET USED FOR MUSHROOM COMPOST!

Click to Download!

https://www.mushroomcouncil.org/wp-content/uploads/2021/04/Mushrooms-in-Schools-Sustainability-Infographic.pdf
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Mushrooms In Schools! 

*While supplies last

Tag us on Facebook or X (Twitter) or email us your student favorite 
recipes at SchoolMeals@mushroomcouncil.org. 

Have an amazing School Year!

Do you have a recipe or resource  
to share?  

We’d love to highlight your child care  
or school foodservice program for other 
districts… and reward you in return! We’ll 

give your team FREE t-shirts when you 
provide us with a great mushroom recipe 

and your best photo to go with it!

Thank You
for connecting with 

MushroomsInSchools.com
@MushroomsInSchools @MushroomsK12

Mushrooms in Schools is brought to you by the Mushroom Council

https://www.facebook.com/MushroomsInSchools
https://x.com/MushroomsK12
mailto:SchoolMeals@mushroomcouncil.org
https://www.mushroomcouncil.org/school-nutrition/
https://www.facebook.com/MushroomsInSchools
https://x.com/MushroomsK12

