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PREFACE

Mushrooms and their sxtensive and profitable culture
ghould eoncern every one. For home none.um}itinn they
are a healthful and grateful food, and for market, when
snceessfully grown, they hecome a most profitable crnf).
Wa can have in Ameriea the best market in the world
for fresh muehrooms; the demand for them is incress-
ing, and the Eu'iplj' has always been inadequate. The
price for them here iz more than double that paid in
any other country, and we have no fear of foreign com-
petition, for all attempts, so far, to import fresh mnsh-
rooms from Europe heve been unsuceessful,

In the most prosperons and progressive of all coun-
tries, with a population of nearly seventy millions of
people alert to every profitable, legitimate business,
mushroom-growing, one of the simplest snd most re-
muonerative of industries, iz almost unknown. The
market grower already engaged in growing mushrooms
apprecistes his sitnation and zealonaly guards hiz meth-
ods of cultivation from the publie. This only incites
interest and inquisitiveness, and the people are becomin,
alive to the faot that there is money in mushrooms an
an earnest demand has been ereated for information
sbout growing them,

The raising of moshrooms is within the resch of
nearly every one. (ood materipls to work wicth and
eareful attention to all practical details ehould give good
returng.  The industry is one in which women and
children can take part as well as men. It furnishes
indoor employment in winter, and there is very littls
herd labor atfached to it, while it ean be made subsid-
iary to almost any other business, snd even a recreation
g8 well a8 a source of profit,

In this book the endeavor has been, even at the rigk
of repetition, fo make the beat methoda sz plain as pos-
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gible, The facts herein presented are the results of my
own practical experience and observation, together
with those obtained by extensive reading, travel and
corréspondence.

To Mr, Charles A, Dana, the proprietor of the Dosorie
mushroom cellsrs and eastate, I am greatly indebted for
opportuuities to prepare this book. For the past eight
years everything bas been uustintedly placed at m
disposal by him to grow muehrooms in every way
wished, and to experiment to my heart’s content,

To Mr. William Robingon, editor of The Gurden,
London, T am especiglly indebted for many conrtesies—
permission to quute from T'he Garden, *“ Parks end Gar-
dens of Paris,” and his other works, and to illustrate
the chapters in this book on Mushroom-growing in the
Lunden market ene and the Paris caves, with the
original beantiful plates from his own books,

The rociper piven in the chapter on Cooking Mush-
rooms, except those prepared for this work by Mra
Ammersley, although based on the ones gi?en by Mr.
Robinson, have been considerably modified by me and
reﬁlsatadly used in m[‘,' own family.

thanks are mleo dme to Mr, John F. Barter, of
London, the largest prower of mushrooms in England,
for information given me regarding his eyetem of culti-
vation ; to Mr. John G. Gardner, of Jobetown, N. J.,
one of the most noted growera for market in thie coun-
try, for facilities allowed me to examine his method of
ralsing mushrooms; and to Messrs, A. H. Withington,
Samuel Henghaw, George Grant, John Cullen, and other
suceessfnl growers for sssistance kindly rendered.

WILLIAM FALCONER.
Dosorts, L. 1., 1881,
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