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The Ozark Region



TIMBER FARMS, THE SINKS

Where we are located.



Navigating the Sinks



Shiitake Mushrooms



Timber Marking



Tops for Shiitake Logs



Brush for Wildlife – Whole Tree Utilization



SHIITAKE: Cultivation Process – Inoculation



Logs ready for drilling



Incubation in the Shade House



Spring Spawn Run



SHIITAKE: Outdoor Production



SHIITAKE: New Pine Grove



Winter Production - Greenhouse



Navigating the Sinks



In-ground Greenhouse



In-ground Greenhouse



Ready to go!



Heating the Greenhouse – Fuel!



SHIITAKE: Indoor Production



Sunday Morning: 10 F



Mushrooms in the Snow



Oyster Mushrooms



Oyster Production



WATERCRESS CULTIVATIONOYSTER MUSHROOMS: Indoor Production



Picking!



David loading Oysters



Henry’s Oyster Spawn Run



WILD FOREST PRODUCTS: Non-Local Mushrooms



WILD FOREST PRODUCTS: Local Mushrooms



Wild Picker!



Agroforestry: Bamboo Shoot Production



Truffle Orchard



Agroforestry: Woodland Fruit & Nuts



Fruit Orchard



Wild Greens: Watercress



Spent Oyster Substrate



Compost + Permaculture



Cultivated Greens: Sorrel



Cultivated Vegetables: Jerusalem Artichokes



Taters & Chokes!



Marketing Agroforestry Products



Andy at Work



Marketing: Restaurants



Local Farmer’s Markets



Food Festivals



Drying Mushrooms



Value-Added Products!



Farm Open House!



Missouri Mycological Society



Then…



Then…



Now!



Agroforestry, a key component of the local food system!



Agri-Tourism – Come stay with us on the farm

www.TimberFarmstheSinks.com



www.ozarkforest.com


