
Friendly Fungi

! It is argued that man and fungus have developed a relationship with each other 

that has been integral to our survival since the inception of our species. New found 

evidence from the paleolithic caves of Spain confirms that our ancestors incorporated 

mushrooms in their diets for at least the last 18,000 years, although many, including 

myself, would say that this has been occurring for much longer. This notion, along with 

many other very intriguing discoveries I have made for myself, have propelled me into a 

realm of wonder and awe under the incredibly diverse and incredibly understudied and 

utilized kingdom of Fungi. From my sparked interest coming from the inspiring lectures, 

talks, and books that Paul Stamets has made regarding the multi-beneficial uses for 

fungi, many that most are not aware of other than for edible purposes. But with potential 

from creating mycorrhizal networks of nutrient and information exchange between 

plants, to the filtration potential of eliminating pathogens from contaminated water 

supplies, and the seemingly endless depth of medicinal wealth present in the 

compounds and molecules that many fungi produce. 

! Which brings me to discuss what the passed few months of work that I have 

been working on here at the Office for Sustainability. Iʼve been hired to be part of the 

Permaculture Team, with my primary focus being rested upon the research, 

conceptualization, and implementation of friendly fungal projects to benefit the 

permacultural totality that is comprises Gibbs house property. The first couple months of 

work was mainly based upon the research and conceptualization stages whereas I 

looked into the literature of what projects I felt I wanted to put into action at Gibbs house 

that would see the most benefit. My primary source for ideas and information is the 



fantastic book called Mycelium Running by Paul Stamets. This book provides the 

permaculturalist with many ideas of the implementation of mushroom projects along 

with very good research and information regarding the full-on benefits of allying with 

fungi. This led me to the notion of implementing 3 main mushroom projects that could 

be carried forth in perpetuity that will see benefits long after my employment has 

ceased, to benefit future Gibbs fellows, WeSustainers and local communities. The first 

project or fungal implementation that I put forth was the use of Mycorrhizal fungi in our 

gardens, trees, and fields to encourage a healthier ecological community for plants by 

creating fungal networks for the plants to communicate and channel nutrients which will 

help lead to larger yields of fruits and vegetables while simultaneously strengthening 

their ability to fight off attackers. The next project is the use of Garden Giant (Stropharia 

ruguso annulata) in creating a mushroom bed, with wood chips, placed down slope of 

the Gibbs property to serve as a bio-filter for Coliform bacteria that may or may not be 

coming off our property, while simultaneously providing us with large, delicious 

mushrooms. And the third project that I am looking to accomplish before the culmination 

of my work here is the use of log culture mushrooms, by inoculating freshly cut 

hardwood logs with Shiitake mushrooms (Lentinula edodes), whereas the logs are set in 

stacks and the mushrooms fruit out of the logs, producing a few pounds per log. 

! I feel that I have much more creative juices in me to implement the uses of fungi 

at the Gibbs house and beyond, which makes me sad that I am leaving this amazing 

community of extremely intelligent, driven, and like-minded people working towards a 

more sustainable world that we all wish to see. I hope in all seriousness that I have the 



opportunity to return to WMU and see more of my vision of a fungally infused world and 

help our sustainable initiative expand well beyond the horizons than we could hope for.  


