
Pennsylvania Women’s Agricultural Network is a partnership of Penn State CooperaƟve Extension & Outreach, Penn State College of Agricultural Sciences, 
PA AssociaƟon for Sustainable Agriculture, PA CerƟfied Organic, PA Department of Agriculture, PA Department of Environmental ProtecƟon, Natural 

Resources ConservaƟon Service, and The Rodale InsƟtute. 
 

Penn State is committed to affirmative action, equal opportunity, and the diversity of its workforce.     

http://bit.ly/MvbLMe 

DIRECTIONS 

RegistraƟon Fee: $100  

(includes Shiitake Starter Log, Lunch & 

materials) 

Online RegistraƟon: 
hƩp://agsci.psu.edu/wagn/events 

For addiƟonal details contact:  

PaƩy Neiner at 

prn103@psu.edu or 814‐865‐7031 

All are welcome to parƟcipate in events  sponsored by PA-WAgN.  

REGISTRATION 

10:00 a.m. Welcome & IntroducƟons 

10:15 a.m. Pursuing Your Passion in Mushrooms 

11:15 a.m. Learning Tree ID, Cuƫng, Drilling & InoculaƟon for Shiitake Mushrooms 

Noon Networking Lunch 

1:15 p.m. Medicinal ProperƟes of Mushrooms 

2:45 p.m. Mushroom Processing:  Drying, Freezing, and Canning 

3:45 p.m. QuesƟon & Answer Session and EvaluaƟon 

4:00 p.m. Adjourn 

AGENDA 

T«� P�ÄÄÝù½ò�Ä®� WÊÃ�Ä’Ý A¦Ù®�ç½ãçÙ�½ N�ãóÊÙ» 
ÖÙ�Ý�ÄãÝ 

S«®®ã�»� MçÝ«ÙÊÊÃ GÙÊó®Ä¦  
Øç®�ã CÙ��» H�Ù� F�ÙÃ Ι S�«ÊÊ½ Ê¥ CÊçÄãÙù L®ò®Ä¦ 

93 Qç®�ã CÙ��» L�Ä� 
BÙÊÊ»ò®½½�, PA  15825 (J�¥¥�ÙÝÊÄ CÊçÄãù) 

 Learn how to grow, harvest, preserve, and cook 

with Shiitake Mushrooms. 

 Learn how to choose the best growing mediums, 

power tools for drilling logs 

 RegistraƟon fee includes Shiitake Starter Log 

Claire & Rusty Orner of Quiet Creek Herb Farm and School of Country Living, a 

Brookville‐based nonprofit organizaƟon, will present a workshop on the key 

concepts of growing, harvesƟng, preserving, and cooking Shiitake Mushrooms, 

as well as using them for medicine.  

 

For eighteen years, Quiet Creek Herb Farm & School of Country Living has been 

offering workshops on sustainable living. In this course, the theory of 

mushroom growing will be applied in a hands‐on experience which will 

sƟmulate the intellect, the taste buds, and the do‐it‐yourself know‐how.  

 

The workshop is $100 and parƟcipants will receive pracƟcal experience and 

knowledge to put Shiitake and Oyster mushrooming in full gear. 

 

Quiet Creek Herb Farm and School of Country Living is a non‐profit, charitable, 

educaƟonal organizaƟon dedicated to conservaƟon of natural resources, 

ecological thinking and healthful sustainable living. For more informaƟon visit, 

www.quietcreekherbfarm.org. 

AÖÙ®½ 25, 2014    10:00 �.Ã.—4:00 Ö.Ã.  

RegistraƟon Deadline April 14 


