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	[bookmark: Text127]     
	Date:
	     


· Any grower operation that is producing mushrooms sold as organic needs to complete this form. Operations wild harvesting mushrooms do not need to complete this form.
· Each location where organic mushrooms are produced or collected must be located within the boundaries of a certified parcel.
A. Mushroom Production
1) Mark all types of mushroom production performed by your operation:
|_| Within building, greenhouse, structure    |_| Outside (no temperature or humidity control)    |_| Containers (bags, trays, etc.)
2) Do you grow both organic and nonorganic mushrooms?
|_| No, only organic mushrooms are produced.    |_| Yes
a) [bookmark: _Hlk505259305]If yes, what measures do you implement to prevent contamination and commingling? Include a description of the records you maintain.
	     


3) Provide a detailed description of your mushroom production system from spawn to harvest. If your system includes multiple stages, note the activities and materials used in each distinct stage. 
|_| Description attached    |_| Photographs attached    |_| Flow Chart attached
	     


4) What is the expected life of the production system? (i.e. how long until starting a new cycle?)
	     


5) Mark all the following types of spawn that you use or plan to use in organic production:
|_| Produced organically by my operation. Include all spawn substrate on your Grower Materials Application (OSP Materials List).
|_| For on-farm use
|_| For sale
|_| Certified organic. Maintain organic certificate for each supplier.
|_| Non-organic (purchased or produced on-farm). Complete G3.0 Seeds and Planting Stock, section B to describe how you evaluate commercial availability of an organic equivalent, and Section C to describe how you document the mushroom species used is not genetically modified.
6) What media or substrate do you use to grow your mushrooms?
Include all substrate ingredients and media on your Grower Materials Application (OSP Materials List)
|_| Compost. Complete G4.1 Compost and Manure.    |_| Straw    |_| Logs    |_| Other, describe:
	     


7) Do you sterilize or use sealants on substrate used to grow mushrooms?
|_| No
|_| Yes. Describe your sterilization method. Include all materials used on your Grower Materials Application (OSP Materials List).
	     


8) Are irrigation systems shared between organic and nonorganic production?
|_| No    |_| Yes. Describe how you prevent contamination of organic mushrooms.
	     


9) Are any additives (e.g. boiler water additives, ph adjusters) or nutrients added to water used for direct application or for humidity moderation?
|_| No, no water additives used.
|_| Yes. All water additives and nutrients must be approved for use and included on your Grower Materials Application (OSP Materials List).
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