
The morel mushroom has a special life style, and its
cultivation and fruiting were not always not easy in the
past. However, after many years of growing practice and
Chinese farming innovations, we can now farm morels
reliably on various growing space. You can learn about
these growing practices from specialists in the large-scale
production of pure morel inocula for mycological tech and
commercial morel industries.

We invite you to a two-day workshop hosted by
international medicinal and edible mushroom expert
Momei Chen. You will learn techniques to produce morel

Learn to Grow Morel
(Morchella) Mushrooms

Momei Chen. You will learn techniques to produce morel
pure culture spawn, with a strong focus on particular
cultivation techniques. By the end of the workshop, you
will have your own pure culture of Morchella and five of
Momei’s culinary recipes for delicious mushrooms. Tan’s Morels

August 5th and 6th, 1-5 pm 
380 Room East Asian Library, UCB 
The cost of this two day event is $100

RSVP
By Email to momeichen@berkeley.edu

Make check to: UC Regents                  
Mail to: Attn: John Stenske, 3101 VLSB, 

MC3160, UC Berkeley,                    
Berkeley, CA 94720 

THANKS 
Workshop Support from

Gourmet Mushroom Inc. & Sylvan Inc.




