
Fun with  
Fungi

This coloring book features images of cultivated mushrooms grown in the United 
States, produced by the American Mushroom Institute for students everywhere.



Fun with Fungi
Welcome to the Fun with Fungi coloring book! As you move through this book 
you will learn about the different varieties, or types, of cultivated mushrooms 
in the United States. You’ll see everything from the super popular white button 
mushroom to the fancy and exotic Oyster and Trumpet mushrooms (hint: the 
Oyster mushroom doesn’t come from the ocean and the Trumpet mushroom 
doesn’t make a sound). 

Did you know mushrooms grow in the dark? And that they double in size EVERY 
day? And every single mushroom in the United States – all 1.2 BILLION pounds 
of them are picked by hand?

The mushrooms you find on farms and in the grocery stores are cultivated 
mushrooms, meaning they have been grown and prepared especially for 
eating. You may see mushrooms in your yard or in fields or the woods —they 
are not safe to eat. 

Mushrooms are nature’s hidden treasure: always in season and grown all 
year. Color the Fun Guys in our book and discover your favorite mushroom.

This book belongs to: 

School:

Teacher: 

My favorite type of cultivated mushroom is:
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White Button

Want to make your burger 
taste even better? Have your 
parents chop up mushrooms 
and add them to the burger 
meat! It’s delicious!

These are the most popular 
mushrooms in the United States. 
Do you like to eat mushrooms on 
your pizza? They are probably 
white button mushrooms!
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Crimini

Crimini mushrooms are also 
called baby bellas because they 
are just baby portabellas.

They are just like white buttons but they are brown and firmer.
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Portabella

Portabella mushrooms are “grown up” criminis.

The caps can grow to be as big around as a dinner plate.
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Shiitake

Shiitake mushroom caps 
are shaped like umbrellas. 
Turn them upside down, 
add pizza sauce and 
cheese and bake them to 
make a mushroom pizza!

Shiitake mushrooms taste rich 
and woodsy when cooked. Want 
to be adventurous? Try a Shiitake!



Shiitake

Shiitake mushroom caps 
are shaped like umbrellas. 
Turn them upside down, 
add pizza sauce and 
cheese and bake them to 
make a mushroom pizza!

Shiitake mushrooms taste rich 
and woodsy when cooked. Want 
to be adventurous? Try a Shiitake!



Oyster

Edible oyster mushrooms can be gray, yellow, pink, or blue.

It is named after its 
oyster shell-like shape.
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Trumpet

Trumpet mushrooms 
are another type of 
oyster mushrooms.

Trumpet mushrooms are a 
good substitute for meat in 
your favorite meal.
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We hope you enjoyed coloring the Fun Guys! 
Tell your friends and family about these cool 
mushrooms and try them in your next meal! 

If you would like to learn more about mushrooms, 
contact the American Mushroom Institute at  
www.americanmushroom.org. And have fun 
coloring the AMI logo on the opposite page!
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The Fun with Fungi coloring book is a fun way to explore the 
different varieties of cultivated mushrooms in the United States. 
It was developed for young students and can be applied 
alongside an existing science curriculum.

The American Mushroom Institute is a national voluntary 
trade association representing the growers, processors and 
marketers of cultivated mushrooms in the United States  
and industry suppliers worldwide.


