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Interview: the company growing

mushrooms on used coffee
grounds and whisky grains

Green Grow is an innovative new business that has developed sustainable

techniques for growing mushrooms on used coffee grounds and whisky grains,
which are then used to produce ready-to-cook meals. We caught up with
Business Development Manager Dr Isabella Guerrini de Claire (pictured with
Director lain Findlay) to find out more about the project and how mushrooms
can play a key role in creating a more eco-friendly future...

You grow mushrooms using coffee and whisky grains. How did the idea
for this come about?

The ideais originally from the Blue Economy work of Gunter Pauli but in our
case, we wanted a showcase to help companies understand the principles of
the circular economy which we mentor start-ups in, and promote to other
organisations, both private and public. Re-using bio-resources like coffee and
grains is a necessary step to make better use of resources without depleting
natural systems. The mushrooms grown on coffee seems to be an effective
way to demonstrate these principles so that people quickly grasp the idea
more generally. | was cycling past a distillery one day and just watched as all
that heat went to waste. | thought it would be a perfect match-up and we
approached the distillery who were happy to let us try.

What are the techniques you use to grow the mushrooms and what
are the advantages of growing them this way?

We use fairly standard mushroom growing techniques but have adapted some
parts. For example, we're re-using captured waste heat from a distillery as well
as growing on the grains. The low grade heat in the water is normally allowed

Welcome...

..to the website of Two Thirsty
Gardeners. Follow their fortunes
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Anote on featured products and
services

Sometimes we are offered products or
services for review on this site. We
only feature such items if we
genuinely think they're of interest or
benefit to our readers and, as a result
turn down more requests than we
include. Our verdicts and advice are
our own personal opinions and are
always written by us. no matter how
much PR companies might try to
persuade us otherwise, Even when
they offer us beer.

i#p Your Dedicated
QMS“& Garden Centre

www.oardensitecouk ~ Since 1952

BROWSE OUR PRODUCTS T’O[’)A Y

Sign up to our newsletter

(EST.) MONTHLY VISITS: 17.1K

(EST.) COVERAGE VIEWS: 2.32K

DOMAIN AUTHORITY: 34


http://twothirstygardeners.co.uk/2019/02/green-growing-mushrooms-on-used-coffee-grounds-whisky-grains/
http://twothirstygardeners.co.uk/2019/02/green-growing-mushrooms-on-used-coffee-grounds-whisky-grains/

ds Browing on wne grains. 1ne 10w graae rnedu i e wdtier I1s norindily diiowea
to disipate into the atmosphere before the water is released into the

Email address:

environment. We re-channeled the water into shipping containers to create the
necessary warmth and humidity to make the mushrooms grow. The
advantages are that we save on fossil fuels and make better use of the used
bio-resources to create at least two more products, mushrooms and
mushroom compost.

We collect sawdust from a local sawmill to use as a fuel source. We also re-use
plastic containers thrown out by a local bakery as our growing containers.
These can be re-used multiple times, rather than the single use plastic bags
that are used in oyster mushroom production. Our new system uses some

pretty fancy engineering to create good growing conditions and we can control
this remotely using feedback from the system. And finally, the ready-to-cook
meals are plant based so that encourages people to eat a healthy diet. The

=
w

mushroom compost is then added to the soil to re-build natural capital, a
prime goal of the Circular Economy. 1 | 12

18 19 220 | 21
Does the growing medium affect the flavour of the mushroems?

Ha. If only that were true. No, the mushrooms digest the lignin in the growing 25 26 27 28
medium and all they taste of is really lovely mushrooms. <IAN

What type of mushrooms do you grow?

We grow oyster mushrooms on the bio-resources. Mushrooms inhabit an

enormous variety of niches in nature as decomposers and are adapted to

those materials only. We will likely start to grow other kinds, but on the coffee

and distillery/brewery grains we stick to grey oysters.

Where do you get your whisky grains from?

We get them from a Speyside distillery. We have signed a non-disclosure
agreement and can't tell you their name. We also use coffee grounds collected
from a local Costa cafe, but also sawdust from a local sawmill at Logie Estates
near Forres, who power their machhinery using renewable energy sources.

Where do your mushrooms get used?
We are using them to add to our vegan ready-to-cook meals, but we also sell
some locally through a vegetable box scheme.

You've launched a crowdfunding campaign. How can people get
involved In the business?

Yes, the crowd-funding campaign is aimed at helping us to understand
potential customers but also to fund raise for the equipment we need to
develop some of the really interesting aspects of mushrooms. We want to use
the roots, the mycelium, to develop bio-degradeable packaging for our
products - mushroom meals wrapped in their own roots. People can visit our
website www.greengrowfoods.shop.

They can also follow us on twitter @GreenGrowFood or on Facebook for
updates and fascinating fungi facts. We need to get access to some machinery
and also fund the R and D. Most perople are now aware of the danger we are in
because of plastic packaging. Mushroom based technology can play a partin
develping alternatives that are bio-degradeable, compostable and even
nutritious if a passing turtle or fish comes across a piece.

How do you see your business developing over the next few years and
are there any plans to try other sustainable growing mediums?

We want to expand the number of people growing mushrooms using our
system. They can then sell the product themselves or sell them back to us for
inclusion in the ready-to-cook meal boxes. This allows them to focus on
growing the mushrooms without having to put in lots of effort to sell them. Our
system, developed with a renewable energy company, allows for the growing
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system, developed with a renewable energy company, allows tor the growing

conditions to be monitored and controlled making it easier for people to be

successful, but it also allows for product traceability which is important for Two Th i rsty Ga rd eners
some of the higher end applications we want to explore, like medicines and

packaging materials. We are working with some very cool groups in Belgium,

including a PhD, to develop the mycelium packaging. If we can do it for FEB 13 2019

ourselves, then we can develop transformative solutions for other companies

who need eco-friendly packaging.

We're looking into other sustainable growing mediums but need to focus on
what we know works for the moment. There are a lot of grains and coffee out
there that can be re-valorised and turned into healthy food, exceptional soil
conditioner or new packaging materials.

Finally, can you recommend a mushroom-based dish and a whisky to

have with it. 1 7 1 K
| would have to go with our mushroom lentil meal. The lentils are grown at (EST') MONTHLY VISITS: °

1,000m in Italian co-operative farms and are really delicious. If | was drinking
whisky with that meal | would probably have to go with a Bowmore 12 year old.
And yes, | would add a wee dash of water too.

For more information on Green Grow visit their website at (EST.) COVERAGE VIEWS: 2 .3 2 K

www.greengrow.club

You can donate to Green Grow (and receive mushroom meal boxes as a
reward) on their crowdfunding page at www.crowdfunder.co.uk/green-grow
DOMAIN AUTHORITY: 34
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Award: Wood named Scottish exporter of the year for innovation in China
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The Aberdeen-based
company was named
Scottish exporter of the
year at the China-Scotland
Business Awards in

Edinburgh.
Organised by the China-

Britain Business Council,
the awards recognise
innovation and export
stccesses among Scottish
firms doing business in
China, and the role they
play in encouraging other
firms to seize opportunities - Y
in the Far East. SUCCESS: Wood's business development manager for nuclear Shengke Zhi and
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Offshore accommodation
vessel owner and
operator Prosafe has
revealed it will shed
up to 150 jobs through

The move s aimed at
cutting operating costs
and thought to affect
mainly British workers.
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Crowdfunding campaign launches
to grow mushrooms using whisky

heat recovery

25th January 2019

Green Grow Business Development Manager Dr Isabella Guerrini de Claire and Director lain Findiay

A company which grows mushrooms using used coffee grounds and whisky grains,
and which can be powered by heat recovered from whisky-making, is launching a
crowdfunding campaign on Burns Night in a bid to help it scale up production.

[adbutler zone_id='297765']

Green Grow hopes to raise £60,000 in order to take its Scottish Gourmet
MushroomMeal Box product across the UK direct to consumers. Each recyclable box
will be delivered by post and contains six vegan-friendly meal portions, made from
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the gourmet mushrooms grown using by-products from whisky distilleries and other Are ageing workforces

beneficial or a challenge
for UK businesses?

local food, drink and agricultural industries.

The mushroom-producing ‘Green Grow' project aims to demonstrate the ‘circular
economy’ in action. A circular economy keeps things useful for as long as possible
by finding ways to process and re-use products. The company takes its name from

Robert Burns’ 1783 song, ‘Green Grow the Rashes’ and has been using by-products
from the whisky and coffee industry to create the perfect growing conditions for

Free download

High

gourmet mushrooms.

By pledging a £20 donation to the crowdfunding page donors receive one of the
Scottish Gourmet Mushroom Meal Boxes as a reward ahead of the March launch. G

rowth
Scotland

Thereafter the boxes will be available via the online shop. Each box contains
delicious mushroom-based risottos, polentas and lentil curries ready in less
than half an hour simply by simmering in hot water.

Report

Director lain Findlay said, "This Burns Night, and during Veganuary and beyond, we
hope that people will help us to show the food industry that there are ways in which
waste can be eliminated or re-imagined as a valuable resource, as well as growing
food locally to create tasty and easy to cook nutritious vegan meals like our
Scottish Gourmet Mushroom Meal Box.

“We take by-products from local industries, such as the used malt from whisky
distilleries or spent coffee grinds, to create the perfect compost for mushrooms. We
then grow the mushrooms in used shipping containers, heated by biomass boilers or
using hot water recovered from the whisky-making process. After harvesting the
mushrooms, we recycle the compost again for forestry projects. Everything is re-
used, so it’s a working circular economy solution and we can't wait to take the
product to market in the coming weeks.”

As well as producing mushrooms for consumption, Green Grow is carrying out
research into a new type of bio-packaging which can be made from the compost
once the mushrooms are harvested. The root system of the mushrooms - or
mycelium - can be used to produce a recyclable packaging material which is an
alternative to polystyrene. Working with Belgian partners, the company intends to
make its own packaging from the mushroom mycelium and then use that packaging
technology for a range of products, including the whisky which helped to produce
the growing medium and the heat for the mushrooms to grow. Green Grow aims to
make its low-cost techniques available to people all over the country so that they
can work with local industries to reuse their by-products and grow mushrooms. The
project has been part-funded by Highlands and Islands Enterprise, the Scottish
Government’s ‘Unlocking Ambition Challenge’ and Scottish Edge.

yikes-mailchimp form= title="1" description=
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Green Grow seeks investment to make mushrooms from
whisky waste

By Emer O'Toole W EmerMOToole
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A SCOTTISH company that grows mushrooms using coffee grounds and
whisky grains is launching a crowdfunding campaign to help it scale up

production. 5 Heaven help us
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