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Minnesota Mushroom Facts

• In 1984, the Minnesota legislature designated the Yellow Morel (Morchella
esculentoides) as the state mushroom of Minnesota.

• Common Minnesota Mushrooms: Chanterelle, Morel, Shaggy Mane, Chicken of the 
Woods, Hen of the Woods, Oyster, and Reishi
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Is there anyone from  California, Oregon, Texas, and Utah in the room? Something in common with Minnesota – our five states have declared an official state mushroom.Minnesota was the first state in the nation to identify a state mushroom, in 1984.Five other states, Missouri, Washington, Massachusetts, Vermont, and New York, have had state mushrooms proposed (Wikipedia)



Minnesota Mushroom Diversity

“The diversity of mushrooms in 
Minnesota is really high. We have 
the conifer forests up north in our 
boreal habitat, we have mixed 
temperate hardwood in the 
middle of state, so we have a 
confluence of east and west.”

-Peter Kennedy, the Bell Museum of Natural 
History curator of fungi

Source: Minnesota Department of Natural Resources
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KimThere are 9,000 species of mushrooms believed to be native to Minnesota. Due to the diversity of habitats found in Minnesota – the conifer forests in the northern part of the state, the deciduous hardwoods in the middle of the state, and prairie in the southwestern part of the state

https://www.dnr.state.mn.us/rys/st/biomes.html


Minnesota Department of Agriculture 
Food & Feed Safety Division

• Food & Feed Programs:

• Retail Food Program

• Manufactured Food Program

• Commercial Animal Feed Program

• Produce Safety Program

• Support for all four programs:
• Compliance Unit

• Business and Quality Management 
Section

• Rapid Response Team (RRT)

• Outreach

• Licensing

• Program Standards (MFRFPS, AFRPS, RFRPS)

• Purchasing and logistical support

• Software support / data analysis
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Timeline of recent wild mushroom activities in Minnesota

• 1998: “Old” Minnesota Retail Food Code adopted

• 2012: Mushroom Advisory Workgroup

• Recommended language to update to Minnesota Food Code (previous revision: 1998)

• 2016: Produce Safety Program initiated at the Minnesota Dept. of Agriculture

• 2019: “New” Minnesota Retail Food Code adopted

• Expanded the requirements for wild mushrooms at retail

• Today: Retail and Produce collaboration to implement wild mushroom 
requirements
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Minnesota Retail Food Code – 1998
Based on 1995 FDA Model Food Code

4626.0155 3-201.16 Wild Mushrooms*

A. Except as specified in item B, mushroom species picked in the wild shall be obtained 
from sources where mushroom is individually inspected and found to be safe by a 
mushroom identification expert whose expertise has been verified and approved by 
the regulatory authority through the successful completion of a wild mushroom 
identification course provided by either an accredited college or university or a 
mycological society. An individual who wants to be approved as a wild mushroom 
identification expert shall have on file with the regulatory authority a letter from an 
accredited college or university certifying successful completion of a wild mushroom 
identification course from an accredited college or university

B. This part does not apply to… cultivated, processed, etc. [same as FDA language]
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FDA Model Code 3-201.16 Wild Mushrooms

1995 through 2009

(A) Except as specified in ¶ (B) of this 
section, mushroom species picked 
in the wild shall be obtained from 
sources where each mushroom is 
individually inspected and found to 
be safe by an approved mushroom 
identification expert.

(B) This section does not apply to… 
cultivated, processed, etc.

2013 through present

(A) Except as specified in ¶ (B) of this 
section, mushroom species picked 
in the wild shall not be offered for 
sale or service by a FOOD 
ESTABLISHMENT unless the FOOD 
ESTABLISHMENT has been 
APPROVED to do so.

(B) This section does not apply to… 
cultivated, processed, etc.
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2012 Wild Mushroom Advisory Workgroup

• Organized under the umbrella of the Food 
Code Advisory Workgroup

• Minnesota Department of Health

• Minnesota Department of Agriculture

• Minnesota Mycological Society

• University of Minnesota

• Industry reps: restaurant, retail… even a celebrity 
chef / blogger

• Foraging hobbyists
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Minnesota Retail Food Code – 2019
4626.0155 WILD MUSHROOMS. 3-201.16

A. Certified Mushroom Harvester

B. Written buyer specification maintained for 90 days by the retailer

C. Written harvest / sale records maintained for 90 days by harvester

D. Consumer advisory and disclosure required at point of display: 
“Wild mushrooms are not an inspected product and are harvested from a 
noninspected site.”

E. This part does not apply to… cultivated, processed… 
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KimA. All wild mushroom species served in a retail food establishment must be obtained from sources where each mushroom is individually inspected and found to be safe by a certified mushroom harvester, except as specified in item E.P1B. All wild mushroom species served in a retail food establishment must have a written buyer specification, except as specified in item E. The buyer shall retain the written buyer specification for 90 days from the date of sale or service. The written buyer specification must include all of the following information:(1)identification of each mushroom species by the scientific and common or usual name;P2(2)date of sale;P2(3)quantity by weight, fresh or dried, of each species sold;P2(4)a statement indicating that each mushroom was identified in its fresh state;P2(5)the name, address, and telephone number of the mushroom harvester;P2 and(6)verification that the seller is listed on the Minnesota Department of Agriculture's registry of wild mushroom harvesters.P2C. The mushroom harvester shall retain for 90 days all records of wild mushrooms sold to any retail food establishments. These records must include all of the following information:(1)identification of the mushrooms by the scientific and common name;P2(2)the country, state, and county location of harvest;P2(3)the date of harvest;P2(4)the names of the retail food establishments where wild mushrooms were sold;P2(5)the dates of sale;P2 and(6)the quantities by weight, fresh or dried, of each species sold.P2D.Except as specified in item E, any retail food establishment serving wild mushrooms must inform consumers of the risk of consuming wild mushrooms by way of a disclosure using brochures, deli case or menu advisories, table tents, placards, or other written means. A disclosure must include the statement: "Wild mushrooms are not an inspected product and are harvested from a noninspected site."P2



Records

Retailers: written buyer specification kept for 90 
days

• Identification of each mushroom species by the 
scientific and common or usual name; 

• Date of sale

• Quantity by weight, fresh or dried, of each species sold

• A statement indicating that each mushroom was 
identified in its fresh state

• The name, address, and telephone number of the 
mushroom harvester; 

• Verification that the seller is listed on the Minnesota 
Department of Agriculture's registry of wild mushroom 
harvesters.

Mushroom harvesters: records kept for 90 days

• Identification of the mushrooms by the scientific and 
common name

• The country, state, and county location of harvest

• The date of harvest

• The names of the retail food establishments where wild 
mushrooms were sold 

• The dates of sale 

• The quantities by weight, fresh or dried, of each species 
sold.
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Minnesota Retail Food Code – 2019
4626.0156 CERTIFIED WILD MUSHROOM HARVESTER

A. Completion of a training program – accredited college, university, 
mycological society. Must include identification of physical specimens

B. Certificate of completion must specify the species the harvester is qualified 
to identify

C. Documentation of certification must be submitted to Minnesota 
Department of Agriculture

D. Minnesota Department of Agriculture will verify documentation and 
maintain the registry of wild mushroom harvesters
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Kim – don’t go through this. Just leave it and Nicole will talk about it.4626.0156 CERTIFIED WILD MUSHROOM HARVESTER.A. A certified wild mushroom harvester shall have successfully completed a wild mushroom identification training program provided by an accredited college or university or state mycological society. The training program must include a component of actual identification of physical specimens of mushroom species.B. A document must be issued by an accredited college or accredited university or mycological society certifying the mushroom harvester's successful completion of the wild mushroom identification course and specifying the species of wild mushroom the harvester is qualified to identify.C. The mushroom harvester shall submit the document identified in item B to the Department of Agriculture.§D. A wild mushroom harvester's certification documents will be verified by the Minnesota Department of Agriculture. The Minnesota Department of Agriculture shall maintain these documents on file and maintain a registry of all wild mushroom harvesters.



Retail scenario

Forager must be a Certified 
Mushroom Harvester

Retailer must keep records of what 
they purchased from harvester for 
90 days

Forager must keep records of what 
was sold to retailer for 90 days 

A consumer advisory and disclosure 
must be posted at the point of 
display 
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Produce Safety Program Responsibilities

• Wild Mushroom Harvester Registration 
Form

• Certified Mushroom Database

• Inventory of mushroom ‘farms’

• 121 farms currently that indicate they cultivate 
or forage mushrooms in Minnesota

• Majority are micro excluded –  $25k or less sales

• Inspections of mushroom ‘farms’
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NicoleNow I will discuss how the Produce Safety Program gets involved with mushrooms in Minnesota. The wild mushroom harvester registration and the certified mushroom database, which I will further explain shortly are both maintained by the Produce Safety Program to support the requirements of the Minnesota Retail Food Code. We also maintain an inventory of mushroom farms, with approximately 121 farms indicating they currently cultivate or forage mushrooms. Majority are excluded from the Produce Safety Rule as they sell less than 25K, adjusted for inflation, in produce sales. If they qualify, we also conduct inspections of mushroom farms, which we do manage two farms that cultivate mushrooms, one of which also forages. hen of the woods / maitake



Mushroom Identification Course

• Single day workshop in the field

• Minnesota Mycological Society offers two 
mushroom certification classes 

• Early spring covering Morels, Chanterelles, Black 
Trumpet, and Sulphur Shelf

• Summer covering Lobster Fungus, Hedgehog, 
Hericium species, Giant Puffball, and Hen of the 
Woods. 

• Written exam, if pass exam obtain certificate

• Only approved for specific mushroom species
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NicoleAs Kim indicated anyone who sells to a retailer in Minnesota must take an approved mushroom identification course. The course is a single day workshop. The Minnesota Mycological society offers two different courses based on the seasonality of the species and a forager would need to take two classes to be approved all the species. They have a written exam and once they pass that exam, they can earn a certificate for the specific mushroom species of the workshop



Wild Mushroom Harvester Registration Form

• Collect information on foragers (online, 
emailed or mailed in)

• With certificate of completion of training

• Used to support Produce Safety Program 
Inventory

• Other foraged commodities can be 
identified, but no formal process for it
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NicoleAfter an individual receives the certification, they complete the wild mushroom harvester registration form and submit that to the Produce Program. We add the ‘farm’ to our inventory and send a Grower Questionnaire or our survey to obtain additional information to identify their farm status under the Produce Safety Rule. This must be separate as this information is voluntary, vs the Mushroom Harvester Registration is not voluntary for selling to retailers. We do at times identify other foraged commodities such as berries, ramps (wild onions) or nuts, but there is not a formal process with the Retail Program to register and therefore Produce uses our normal mechanisms to find and identify these farms mostly through outreach and general inquires. 



Certified Mushroom Database

• Public, online database

• Used by inspectors and buyers

• Produce Safety Program maintains 
database

• Helps identify new farms due to buyer 
requirements

• Supports Retail Food Program 
Requirements 
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NicoleAfter receiving a certificate and registration for a mushroom forager – they’re added to the online certified wild mushroom database. This data base is made public on our website and used by buyers and our inspection team when verifying the source of a mushroom is approved in the field. This data base allows for streamline communication between the programs.The Produce Safety Program maintains this database which supports the Retail Food Program but also helps identify new ‘farms’ due to buyer requirements. There is no expiration for this course which can make maintenance of active foragers a bit challenging. It’s one of the most popular pages for the Produce Safety Program on the website, which also attracts attention to our website and other content. 



Produce Safety Rule

• Cultivated / Farm raised – regulated 
by the Produce Safety Program

• No license

• Mixed type facility – MFG Program

• Licensed

• Bring in produce that is not grown or 
harvested by the ‘farm’
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NicoleCultivated mushrooms are regulated under the Produce Safety Rule, but do not necessarily need a license. The produce program will inspect as appropriate based on sales and markets of the mushroom cultivator. We do have several mushroom farms and they grow a variety of mushrooms such as oyster and shiitake mushrooms. Our farm raised mushroom growers may have a license if they bring in off- farm foods, such as dried mushrooms that are repackaged. These mixed-type facilities are then licensed and inspected by our manufactured foods program or retail if they have a retail store. As indicated the produce program and other food programs are all housed in our Food and Feed Safety Division making these connections easier to maintain. If they process the mushrooms, for example slicing, they are still considered product of the farm and not necessarily required to obtain a license. 



Licensing – Product of the Farm Exclusion

• Product of the Farm Exclusion

• Foods that are grown or raised on land 
that a person occupies (own, rent, or 
lease) do not need a food license 

• Produce Safety Rule may still apply as 
well as other state and federal laws 

• Approved source without license

• Allows processing (no off-farm ingredients 
added)
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NicoleIn MN, our constitution excludes farmers that grow or cultivate food on land they occupy (own, rent or lease) from licensing, but they are still subject to all food safety regulations, such as the produce safety rule and other state and federal laws. This means that a grower or forager is an approved source regardless if they have a license and they can sell wholesale or retail. They can also process those mushrooms if they don’t add off-farm ingredients. If they add off-farm ingredients, then they either need a license or they have to register under our Cottage Food Law.chantarelles



Mushroom Selling Requirements

Product of the 
Farm

Licensed Produce Safety 
Rule 

Certified Mushroom 
Harvester Required

Foraged on land, owned, rented or 
leased by forager, direct-to-consumer

Foraged on land, owned, rented or 
leased by forager, direct-to-retailer

Foraged on land, owned, rented or 
leased by forager, direct-to-
wholesaler

Foraged on land NOT owned, rented 
or leased by forager, Licensed retailer

Foraged on land NOT owned, rented 
or leased by forager, Licensed 
wholesaler

Cultivated mushrooms (farm raised) 
only, Retail or Wholesale
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Lessons Learned: Food Code Words Matter

4626.0155 WILD MUSHROOMS. 3-201.16

A. All wild mushroom species served in a retail 
food establishment must be obtained from sources 
where each mushroom is individually inspected 
and found to be safe by a certified mushroom 
harvester, except as specified in item E.

E. This part does not apply to:

(1) cultivated mushroom species that are 
grown, harvested, and processed in an 
operation that is licensed and inspected 
by a food regulatory agency; and

(2) wild mushrooms that are packaged and 
are the product of a processing plant that 
is licensed and inspected by a food 
regulatory agency.

• Food Establishment definition excludes 
businesses exempted under statute 

• Product of the farm = not licensed, not a food 
establishment

• Minnesota Constitution takes priority over food 
code, but language is confusing 

• Foragers selling to a retailer = wholesale?

• Subject to retail requirements in the Minnesota 
Food Code

• Foragers selling direct to consumer = retail?

• Exempt from retail food code requirements 
related to wild mushroom harvesting
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KimFood code excludes cultivated mushrooms from licensed/inspected sources. The Minnesota constitution trumps food code – cultivated mushrooms are still excluded from requirements if not licensed and inspected, if they fall under the product of the farm exclusion. If a forager is collecting mushrooms under the product of the farm exemption, they are exempt from licensing, which means by definition they are not a food establishment, which means they don’t need to be a certified mushroom harvester. The most common example of this would be at a Farmers’ Market. If that forager is collecting anywhere else though, and selling at the farmers’ market, they do need to be a certified mushroom harvester.



Thank You!
Nicole Baysal 

Nicole.Baysal@state.mn.us

Kim Carlton
Kim.Carlton@state.mn.us
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