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Salmon & oyster mushroom rice bowl! with gg :
cream sauce

FLAVOR & AROMA

Mild, clean umami with a faint anise note and a hint of sweetness.

Delicate enough not to overpower but present enough to hold

interest. Pearl and blue are the most neutral; golden reads slightly

sweeter; pink is the most fragrant with a smoky, bacon-adjacent

note when seared hard.

& herb oil

TEXTURE

Tender caps that crisp at the edges with high heat. They shrink
significantly — plan for 60-70% moisture loss. High heat, dry pan:
they brown and crisp. Low heat or crowded pan: they steam and
go limp. Pull apart by hand; no knife needed.

BEST APPLICATIONS

Hot-pan sauté — edges crisp, interior stays tender - Fried or
tempura-battered

Pulled or shredded as a meat analog — carnitas, tacos, grain
bowls

Grilled whole clusters - Creamy pasta, risotto, polenta - Ramen &
brothy dishes

PREP NOTES

Tear into portions by hand — a knife bruises the cap.

Very hot, dry pan — moisture steams them flat.

Pink oysters must be fully cooked (raw can cause nausea).

Seared fish with oyster mushrooms, balsamic

Crispy oyster mushrooms over soft polenta
with thyme

PAIRS WELL WITH

Butter - Sesame oil - Rendered pork fat
Ginger - Garlic - Scallion - Tarragon - Cilantro
Soy - Miso - Fish sauce - Cream

Chicken - Pork - Shellfish - Tofu

Pasta - Ramen - Polenta - Congee

Lemon - Rice wine vinegar - Lime

QUICK REFERENCE

Flavor: Mild umami, faint anise, sweet

Texture: Tender — crisps at high heat

Yield (fresh): ~30-40% after cooking

Fresh shelf life: up to 2 weeks (pink: up to 1 week)
Dried shelf life: 6-12 months sealed

Ordering: 2-3 months ahead

ON THE MENU

"Crispy oyster mushrooms" - "Sautéed golden oysters"

"Local pink oyster" - "Pulled oyster mushroom" for plant-based
plays

The frilled cluster shape is visually distinctive — plate whole when
you can
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Indiana-grown, direct farm sourcing. No middleman markup.
Oyster, pioppini, lion's mane & shiitake. Order 2-3 months ahead.

215-760-1613 - bashpole@NourishCap.com - NourishCap.com



Working with Oyster Mushrooms

Oyster Mushrooms - NourishCap

Versatile, fast-cooking, and available in several varieties that each behave differently. Here's what matters before

working them into regular rotation.

Buying & Quality

Caps firm and dry, no sliminess or edge
darkening. Pearl and blue: clean
off-white to grey, no yellowing. Pink:
vibrant color required — buy only what
you'll use within a week. Avoid clusters
that feel wet or compressed.

Ordering & Minimums

Pearl, blue, and golden year-round from
NourishCap, Indiana. Order 2-3 months
ahead to secure consistent volume. Pink
requires the most lead time — contact
Ben Ashpole:
bashpole@NourishCap.com -
215-760-1613.

Flavor Development

High dry heat: edges crisp, slightly
nutty, interior tender. Low or braised:
texture softens, flavor mild and brothy.
Pink oyster develops a smoky,
bacon-adjacent note when seared hard
— the strongest flavor shift of any
oyster variety.
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Get in Touch

Ben Ashpole

Line Behavior

They move fast — sauté time is 3-5
minutes. High heat and a dry pan are
non-negotiable for browning. Pre-cook
and hold reasonably well; reheat in a hot
pan to re-crisp. Crowded pan =
steamed, limp mushrooms.

Waste & Recovery

Torn scraps go into stocks, compound
butter, or egg dishes. Dried oyster is
milder than most — useful in broths and
ramen tare. Pink trim: use same-day or
dry immediately. Zero waste with a
planned station.

On the Menu

3-6 words: "crispy oyster mushrooms,"
"sautéed golden oysters," "local pink
oyster," or "pulled oyster mushroom" for
plant-based plays. The frilled cluster
shape is visually distinctive — plate
whole when you can.

215-760-1613

bashpole@NourishCap.com

Portioning Guide

Expect 30-40% yield — highest
moisture loss of these four varieties. A
1509 raw portion plates as roughly
50-60g finished. Order more than
expected; volume is required for plate
impact. Dried rehydrate to roughly 5-6x
dry weight.

Health Notes

Among the highest food sources of
ergothioneine — a heat-stable
antioxidant linked to cellular protection
and reduced chronic disease risk.
Provide B vitamins, potassium, and
beta-glucan fiber supporting gut and
immune health. Naturally low in sodium
and calories. No known allergens.

Dietary & Concept

Naturally vegan, gluten-free, and
allergen-free. One of the strongest
plant-based protein analogs — pulled
oyster reads as pulled pork to many
guests. Works on any menu concept.
Local Indiana sourcing adds a
provenance story.

Locally grown in Indiana — fresh and dried. Direct farm sourcing, consistent quality, no middleman markup.
Supply reliable enough to build a rotation around. Oyster, pioppini, lion's mane, and shiitake available now.
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