
TH
E 

S
PA

W
N

 R
U
N

CONTENTS:

From the Editor page 2

The legal side of mushroom growing
	 Garikayi	Dzingirayi	
	 and	Lise	Korsten page 3

The Mushroom Calendar page 7

Truffles and their Potential:	
A Simple Introduction	
	 Neil	van	Rij	 page 8
 
Codd Mushrooms - the Largest Supplier 
to the Irish market
	 Leslie	Codd	 page 11

SAMFA PR Update:
#JoinTheBlendTrend
	 Riana	Greenblo page 13

20 Questions with James Mclaren  
  page 24

SEPTEMBER 2015



TH
E 

SP
A

W
N

 R
U

N

�SEPTEMBER 2015

FROM THE EDITOR

It would appear that we are entering some financially trying times and while a comprehensive understanding 
of all the ins and outs of economic slumps and downturns sometimes eludes me, the sheer bombardment of 
negative media is enough to dampen any consumer’s confidence. 

Uncertainty reigns in both the local and global economy and I, for one, find myself in deep multifaceted 
thought of what to do next to ensure some sort of security and stability.

This includes dissecting my own personal budget to save more, and thinking of ways to market mushrooms 
in my own personal capacity.

Perhaps this is not all bad as it gets me to think a bit further out of my own box and look at the bigger picture 
… maybe.

At least spring is upon us which does bring with it an element of enthusiasm and hope which should help get 
us through to the next wave of opportunity.

Nathan Jones 
nathan@highveldmushrooms.co.za
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THE lEgAl SidE of MUSHRooM gRoWiNg
By Garikayi Dzingirayi and Lise Korsten, Institute of Food, Nutrition and Well-being, 
Department of Plant Sciences, Faculty of Natural and Agricultural Sciences, University of Pretoria.

Worldwide, food safety compliancy is becoming the norm as governments shift their attention from self-control 
to regulatory assurance. As a food safety regulatory function, legal standards are commonly set by governments 
and are generally mandatory indicating minimum compliance levels (Giovannucci and Satin, 2000). In South 
Africa the responsibility for food safety and quality assurance is shared among several authorities including 
the Department of Agriculture, Forestry and Fisheries (DAFF), Department of Health (DoH) and Department 
of Trade and Industry (DTI). All agricultural sectors must comply with legislative frameworks and current food 
safety legislation, besides being certified to retailer specific voluntary standards that provides market access.   
This paper will focus on some of the key regulatory aspects of mushroom growing in South Africa.

Water 
Potable water is used for post-composting stages such as watering onto the mushrooms and washing down 
contact surfaces. This requires that basic water quality levels should comply with minimum standards as set 
by the World Health Organisation (WHO) and the Department of Water and Environmental Affairs (DWE).  In 
essence a basic framework exists based on guidelines that state that the levels of Escherichia	coli	in irrigation 
water should not exceed 1000 CFU per 100ml (DWAF, 1996). Most mushroom farms in South Africa use 
borehole water, which is by its very nature considered potable, unless some major source of contamination oc-
curs.   The Department of Water Affairs administers the Water Services Act (no. 108 of 1997) which provides 
for the setting of water standards and the national drinking water standard (SANS 241:2005). Underground 
water should be used in a sustainable manner in terms of section 26(b) of the National Water Act (No. 36 of 
1998). The Act requires that use of this resource must be monitored, measured and recorded.

Spawn 
In cases where spawn has to be imported it has to comply with the Agricultural Pest Act no. 39 of 1983. 
Under section 3 the importer should be in possession of an import permit. Inspectors are deployed at ports of 
entry into South Africa. Section 4 of the Act gives inspectors the authority to hold or destroy the spawn if such 
material has been conveyed contrary to the pest control provisions of this Act. 

Composting 
Studies conducted by Pecchia et	al (2000) have revealed that higher levels of chicken manure in compost are 
associated with unpleasant odour production. The Environment Management Air Quality Act (No. 39 of 2004) 
was signed into law by the Department of Environmental Affairs and Tourism on the 24 February 2005. The 
Act stipulates under regulations 51 and 52 that a person may be fined or be imprisoned for polluting the air. 
In South Africa, Section 35 of the Air Quality Act (No. 39 of 2004) provides for the minister or member of 
the executive council to prescribe measures for the control of offensive odours and lays the responsibility to 
prevent odour emission on the occupier of the premises. In other countries air pollution is highly controlled. 
In Britain it is mandatory to install an air emission collection and treatment system, which consists of a wet 
scrubber and biofilter to reduce air contaminants to a concentration that will not cause air pollution (British 
Environmental Management Act, Chapter 53, 2004).

Peat
In 1971, South Africa was one of the first six parties to sign the Ramsar Convention at its foundation with 
the aim to conserve wetlands on a global scale. The Department of Environmental Affairs has been mandated 
with the implementation of the convention. There is no wetland-devoted policy in South Africa (Grundling and 
Grobler, 2005). Wetland matters are addressed by policy instruments, like the National Water Policy (1997), 
National Policy on Environmental Management (1997), Coastal Management Policy (2000), Marine Fisheries 
Policy for South Africa (2005) and the National Policy on the Conservation and Sustainable Use of Biodiversity 
(1997). Thus, South African legislation addresses the importance of peat in terms of management of water 
resources, agriculture and biodiversity. For this reason, there are joint regulation efforts on peat mining by the 
departments responsible for agriculture, water and environment. 

Traditionally the DAFF directorate of Land Use and Soil Management has operated as the lead instrument, 
regulating peat mining in terms of Conservation of Agricultural Resources Act (Grundling and Grobler, 2005). 
Peat mining has also been listed under the National Environmental Management Act from July 2006 as an 
activity that requires compulsory environmental impact assessment and authorization by the relevant envi-
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ronmental department. The National Water Act relates to peat mining in terms of activities like impact on the 
banks and beds of wetlands and diversion and impeding of water flow. 

In order to enhance normal wetland functions and to reduce ecological footprints, the South African govern-
ment restricted peat mining and SAMFA stopped the use of South African-mined peat from 2007. This was 
also in response to concerns by government, wetland specialists and activists about the impacts of peat min-
ing on water quality and biodiversity. Historically, South African mushroom farmers mined more than 90% of 
peat requirements locally. At present, South African mushroom farmers is importing most of their peat from 
the Netherlands and Ireland. The movement of this product through ports of entry into South Africa has to be 
regulated. In terms of the Agricultural Pests Act (1983), peat import into South Africa is restricted and the 
importer should possess an import permit from the DAFF. 

Pest Control
A number of diseases affect mushrooms at various stages of growth.  Chemicals commonly used in the mush-
room industry include prochloraz manganese (Sporgon) used for the control of fungal pathogens, difluben-
zuron (Dimilin) for fly control, and disinfectants such as formaldehyde (Formalin) and sodium- and calcium 
hypochlorite.  To reduce chemical contamination risk, the use of pesticides and fertilisers in South Africa is 
regulated by DAFF under the Directorate of Food Control through the Fertilisers, Farm Feeds, Agricultural Rem-
edies and Stock Remedies Act (No. 36 of 1947). The Act also regulates agricultural remedies, stock remedies 
and pest control operators. It regulates or prohibits the importation, sale, acquisition, disposal or use of ferti-
lisers, farm feeds, agricultural remedies and stock remedies. The DoH approves the maximum residue limits 
for pesticides and heavy metals in foodstuffs. DAFF then gives guidance on use of chemicals in agriculture. 
Inspection in retailers and wholesalers is the responsibility of the DoH inspection services. Acceptable levels 
of heavy metals in mushrooms and other vegetables are promulgated under Regulation 500 of the Fertilisers, 
Farm Feeds, Agricultural Remedies and Stock Remedies Act.

Mushroom Growing Wastes 
Spent mushroom compost presents problems 
in other countries as a potential environmen-
tal pollutant. In South Africa there have been 
no reports of spent mushroom compost being 
problematic, as it is mainly used in agriculture 
as a fertiliser. However, Regulation 732 of the 
Fertilisers, Farm Feeds, Agricultural Remedies 
and Stock Remedies Act (No. 36 of 1947) re-
quires that all organic compost intended for use 
as fertiliser be registered with DAFF. In terms 
of disposal of the spent compost, the National 
Environmental Management Waste Act (No. 59 
of 2008) regulates waste management in order 
to protect health and the environment by pro-
viding reasonable measures for the prevention 
of pollution.

Hygiene, Packaging and Labeling 
Laws governing general hygiene requirements 
for food premises are contained in the National 
Health Act (No. 61 of 2003). These are laws 
that govern the number of toilet units per given 
persons, hand-washing facilities, building mate-
rials for food premises and other hygiene relat-
ed matters. The Act requires that surfaces that 
come in contact with food, like mushroom pack 
house tables and machinery, should be cleaned 
and washed before food comes in contact with 
them. The Act requires that there should be no 
more than 100 viable microbial counts per cm2 
of a given surface. The regulation also author-
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ises inspectors to prohibit the continued use of a food facility if the prevailing conditions are a health hazard 
towards raw and unprocessed fruit and vegetables.

Some regulations are directly linked to processed and canned mushrooms. The Food Control Directorate 
administers legislation like the regulations relating to the labelling and advertising of foodstuffs published by 
the Minister of Health in terms of the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act 54 of 1972). 
These set of laws are known as Regulation R146 and were published in the Government Gazette in March 
2010, and came into effect in March 2012. Included is the control of the sale, manufacture and importation 
of foodstuffs within South Africa.  Regulation R146 emphasises issues like product naming, nutrition claims, 
batch identification and date markings. On-the-label descriptions should be clear, and with claims that are not 
misleading or with the objective of deceiving consumers. Advertisement using misleading statements is pro-
hibited. Although researchers confirm disease-curing properties of mushrooms (Willett and Stampfer, 2013; 
Wood and Macdonald, 2013; Eid et	al., 2014), such words as ‘healing’, ‘healthy’ and ‘nutritious’ may not be 
used as part of the name or description of the foodstuff.

Supplementary regulations relating to the labelling and advertising of foodstuffs are published as Regulation 
1055 from August 2002 under the Foodstuffs, Cosmetics and Disinfectants Act 54 of 1972.  In terms of la-
belling, labels of mushrooms are supposed to contain the name of the food product, the name and address of 
the mushroom producer, packer, seller, importer or a person on whose behalf the mushrooms are pre-packed. 
Furthermore directions for use are required in instances where it would be challenging to make proper use of 
such foodstuff without such instructions, like in the case of canned mushrooms. Canned mushrooms would 
also require a list of ingredients and special storage specifications. Other provisions of the regulation include 
traceability of mushrooms and date markings (commonly sell-by or best before dates). Net contents of a food 
product should be declared in the metric system in accordance with the requirements of the Trade Metrology 
Act (No. 62 of 1963).

Regulation 918 of the National Health Act includes the standards and requirements relating to storage and 
transport of food. The aim is to reduce the likelihood of food contamination in transit. Included is the prohibi-
tion of foodstuffs coming into contact with the floor or any other part of the body except the hands. Under 
section 9 no person should handle food without wearing protective clothing. Hygienic conditions are addressed 
during transport of foodstuffs and R918 prohibits simultaneous transport of food in the same freight compart-
ment with people or any other source of food contamination. 

Sales and Marketing
The Agricultural Standard Product Act No. 119 of 1990 under regulation 3(a) prohibits the sale of agricultural 
products unless they are of according to the prescribed grade and quality standard. A product must be packed, 
marked and labelled in the prescribed manner otherwise it cannot be sold. Under regulation 4(3)(a), agricultural 
products intended for export must comply with  the standards regarding quality, the management control system, 
packing, marking and labelling.  Mushrooms are listed as one of the fresh vegetables regulated by Regulation 

R69 of February 2009. 
In terms of export, inter-
national health regula-
tions are applied by the 
Food Control Directorate 
through the International 
Health Regulations Act 
(No. 28 of 1974).

The DTi also adminis-
ters the Competitions Act 
(No. 89 of 1998) whose 
aims include providing all 
South Africans equal op-
portunity to participate 
in the national economy. 
This avails consumers of 
unlimited products from 
different suppliers in or-For more information contact us
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der to provide the consumer’s freedom of choice in terms of selection and quality of service. The Consumer 
Protection Act of 2008, administered by the DTI, determines that producers, importers, distributors and 
retailers of produce will be liable for damage caused by unsafe or defective goods, whether or not the harm 
resulted from their negligence. In terms of section 82 of the Consumer Protection Act, the Consumers Goods 
and Services Ombud will receive and deal with complaints and disputes by consumers free of charge (www.
cgso.org.za). This means that the consumer is more protected than before. The mushroom industry has to be 
compliant with the Act to avoid non-compliance penalties which, in terms of section 112(1)(a), may be up to 
10% of the annual turnover during the preceding financial year.

Premise Inspections
Like any other food production facility, mushroom farms may be inspected by Environmental Health Officers 
for compliance with several regulations under the Foodstuffs, Cosmetics and Disinfectants Act 54 of 1972 
Regulation R328. On mushroom farms these inspectors may take samples of casing material (imported peat), 
mushroom samples, or any other environmental samples of interest for analysis for possible contamination. 
The Act gives the inspectors authority to seize, detain or destroy food that is unsafe for human consumption, 
but allows that such foodstuffs may be used for other purposes than human consumption.

Conclusion 
There are many legislative requirements for mushroom growing. This first paper set a minimum regulatory 
framework for mushroom growing in South Africa. Other key regulatory requirements deal with workers’ safety, 
training, rights and empowerment, with applicable Acts including the occupational Health and Safety Act (No. 
85 of 1993), Skills Development Act (No. 97 of 1998) and Labour Relations Act (No. 66 of 1995). The field 
of regulation is dynamic and is regularly amended to ensure it is fit for purpose. The most important question 
is to what extent would mushroom farmers comply?
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Turkish Mushroom Conference
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Çukurova University, Adana, Turkey
ymk2015.cu.edu.tr/tr/Default.aspx
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Mushroom Growing & Composting
2nd – 7th November 2015, Mushroom 
Office, Horst, The Netherlands
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30th Annual Mushroom Festival
12th – 13th September 2015 
Kennett Square, Pennsylvania, USA
http://mushroomfestival.org S
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Short Course Composting
5th – 9th October 2015
Short Course Growing
12th – 16th October 2015
DLV Plant Mushrooms (‘Dutch Mushroom 
School’), Horst, The Netherlands
www.dlvmushrooms.com

JU
N

E

19th International Society for 
Mushroom Science (ISMS) Congress & 
34th Mushroom Days
29th May – 2nd June 2016, at the Muz-
iekgebouw, Amsterdam, The Netherlands
1st – 3rd June 2016, Hertogenbosch, 
The Netherlands
www.isms2016.com
www.champignondagen.nl
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The 8th International Workshop on Edible 
Mycorrhizal Mushrooms (IWEMM8)
8th – 14th February 2016
Cahors, France
http://www.iwemm8-cahors.com
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The 9th International Conference on 
Mushroom Biology and Mushroom Products 
(ICMBMP9)
1st January 2018, Shanghai, China
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TRUfflES ANd THEiR PoTENTiAl: 
A SiMPlE iNTRodUCTioN
by	Neil	van	Rij,	Mushrush,	Howick,	KwazuluNatal	
presented	at	the	SAMFA	conference	2015,	Avianto,	Gauteng

Truffles; many have heard of them, some have seen 
and some have tasted.  Truffles are an enigma and 
the production techniques are closely guarded.  How-
ever it is possible to produce truffles in South Africa, 
as in 2014 a farmer in Dullstroom found the first 
South African black Perigord truffle (Tuber	melano-
sporum) (Fig.	1) This heralds the start of an exciting 
new agri-industry in South Africa. 

Truffles are an underground ‘mushroom’ mostly 
found under oak and hazelnut trees.  The truf-
fle fungus grows in symbiosis with the living tree.  
This symbiosis is called mycorrhiza, where the tree 
and fungus have a mutually beneficial relationship.  
Truffles naturally occur in parts of France, Italy and 
Spain, who are the traditional producers.  In the 1970’s truffles were produced for the first time in France by 
artificially establishing the mycorrhizal association by inoculating oak trees.  This led to an increase in truffle 
plantations and helped spread truffle production far beyond the centre of its origin.  Countries as diverse as 
Canada, Israel and Chile have produced truffles.  Currently, most of the current techniques and plantation 
management systems are based on Australian and New Zealand truffle plantations. The South African black 
truffle story started with Donna Hornby (Truffles of Africa).  The first trees were planted in 2006, and the first 
ever black truffle was found by Cameron Anderson on his Dullstroom Farm in 2014, a wait of 8 years.

Plantation establishment and production of healthy trees begins with climatic requirements:
Rainfall >560mm/year
June and July mean minimum temperatures <10°C
Well drained soil, low in phosphorous with pH between 7.9 and 8.2

Since most of South Africa’s soils are acidic with a pH of 3.5 – 5, lime needs to be applied.  On average most 
plantations require 100 tons of lime per hectare.  The type of lime is important as the magnesium and calcium 
ratio needs to be maintained and the usual practice is to split the application between dolomitic and calcitic 

lime.  Re-acidification does take 
place, therefore a maintenance 
application should be applied 
annually. This is generally 5 to 
10 tons/ha depending on the 
specific circumstances.

Generally a gentle southern slope 
is preferred, although growers 
have used terraced slopes. Usu-
ally oak trees are planted with 
the Holm oak (Quercus	ilex) and 
the common English oak (Q.	ro-
bar) being the most preferred. 
(Fig.	2) Many other oak species 
have been used across the globe 
with success. It would appear 
that the choice of species is not 
as important as the tree mycor-
rhiza establishment.





Figure 1: The black Perigold truffle, Tuber	melanosporum

Figure 2: The Holm or Holly Oak, Quercus ilex (left) and the English Oak, Quercus robar (right) are 
the preferred trees for establishing the mycorrhizal association with truffles
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Irrigation of the trees is important, especially during the hot summer periods of February to April when the 
truffle primordia are initiating and sexual reproduction is taking place.  Fencing of the plantation is essential, 
especially for protection against bush pigs, as traditionally pigs are used to ‘hunt’ truffles.

Why grow truffles? 
The value of truffles, and the ability of truffle plantations to yield a return over an extended period of time, 
makes truffle production viable for commercial, golf/wine estates and small holder farming.  
Prices per kg of truffle:

2014 – R12 500/kg
2015 – R12 500 to R20 000/kg (seasonal effect).

While establishment costs may appear to be high per hectare, it must be remembered that once established, 
truffle plantations have a relatively low labour requirement, and can produce good returns (Fig	3).
Once the trees are established, 
work consists of:

Aeration of the soil during 
spring.
Monitoring fence lines 
Irrigation 
Finding the truffles

... which means that for less 
than 4 months’ activity per 
year, a return of R500 000 to 
R1 500 000 can be realised. 
These are estimations, but ear-
ly indications show very posi-
tive results.










Figure 3: A neatly established truffle plantation in the Underberg area (photo courtesy Rob Kemp).
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Establishment costs are presented in table 1:

These costs may appear to be very high, but 
when looking at a graphical analysis of costs ver-
sus returns (Fig.	4), a breakeven point may be 
reached in 9 years. These calculations are based 
on a conservative harvest of 50 kilograms of truf-
fles per annum.

While very new in South Africa, truffles may well 
prove to be not only viable but quite profitable in 
the years ahead.

INPUT COST/ha

Trees: Mixture of holly and English oak (400 trees) 165,000.00R

Lime approx 100 tons (R850/ton delivered) 85,000.00R

Fencing 50,000.00R

Irrigation system (carpet irrigation) 50,000.00R

Tree guards 5,000.00R

TOTAL 355,000.00R

Table 1:  Estimated establishment costs based on 1 hectare
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Codd MUSHRooMS
THE lARgEST SUPPliER To THE iRiSH MARkET
by	Mr.	Leslie	Codd,	Managing	Director,	Codd	Mushrooms,
presented	at	the	SAMFA	conference	2015,	Avianto,	Gauteng

Leslie and Raymond Codd both started mushroom production 
in 1989, and as sales grew, the need to expand was evident 
(Fig.1).

In 2008 they decided to close their two farms and invest 
€5.5 million in a new state of the art mushroom facility with 
18 growing rooms.  Since then, for the last seven years, they 
have continued to expand and now have 38 growing rooms 
with a staff compliment of 225 (Fig.	2).

Their growing facility is a Dutch panel construction and they 
have installed an automated watering system that is compu-
ter controlled.  When the product reaches the packing area, 
it is placed into a vacuum cooling chamber that reduces the 
temperature from 18°C to 4°C in twenty minutes. This cooling 
system adds two days to the shelf life of the product.

In 2009 the company successfully launched the Honest 
Farmer brand (Fig.	3). The characteristics of this brand are 

consistently excellent quality, pesticide free, packaged using 
recyclable materials, and produced from one of the most en-
vironmentally friendly mushroom production facilities. The 
brand has seen progressive to steep growth over the last few 
years (Fig.	4).

Codd Mushrooms pre-1998 (above) and today (below)

Fig 1

Fig 2
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Fig. 5: A 160kW Wind Turbine, installed in 2010
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In 2010 a 160 kW wind turbine was erected which has significantly reduced power costs 
(Fig.	5), and they also invested in a wood chip pellet steam boiler to heat, steam, sterilise 
and humidify the growing rooms (Fig	6).

The installation of a new harvesting manage-
ment IT system enhances picking performance 
(Fig.7). Data captured includes yield per room, 
harvesters’ wages and yield per hour, harvest-
ers’ yield per square metre (both in kilograms & Euros), projected 
yield for the full crop, disease points and fly counts.

Codd Mushrooms recognised the need for further expansion in the 
Irish market and approached some companies that they felt would 
benefit by linking up with their production facility and transport in-
frastructure.  In July 2010 they officially merged with Barrettstown 
Mushrooms from Carbury, County Kildare (Fig.	8).

The growing facility is filled with ap-
proximately 300 tonnes of compost 
per week, which in turn yields a week-
ly production of 100 tonnes. Current 
weekly sales are in the region of 150 
tonnes.

Distribution of this production is dic-
tated by the Irish mushroom market 
which is infiltrated primarily by large 
retailers with the following market share:
 

Tesco 24%             
Supervalu  23%
Dunnes Stores  21%
Aldi  8%
Lidl 8%
Others 16%

These outlets provide 70% of the 13 
000 tons of mushrooms that are con-
sumed in Ireland per annum, with 
the balance being supplied through 
wholesalers. Rising demand along with 
choice of product, brand and package 
size ensured a steady growth of 5% in 
2014, with hopes of continued devel-
opment in the industry.













Fig. 6: Wood chip pel-
lets for the steam boiler

Fig. 7: Information Technology based harvesting 
management enhances picking perfomance

Fig. 8: The Barretstown Mushrooms facility in Carbury, county Kildare
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#JoinTheBlendTrend
REPORT BACK ON THE IN-STORE AND ON-LINE ACTIVITIES 
by Riana Greenblo, Greenblo Communications

In the June 2015 Spawn Run we highlighted two PR projects: 
the fact that the South African Mushroom Farmers’ Association 
(SAMFA) joined the exciting international blendability drive, 
and that it launched a brand new website with state-of-the-art 
functionalities that include a nifty meal planner.

In support of these two drives, and in an effort to create greater ex-
citement around mushroom sales in-store, we launched the #JoinThe-
BlendTrend competition on June 15. The three-pronged campaign aimed 
to increase in-store sales, drive consumers to the brand new website, and 
encourage them to #JoinTheBlendTrend.

CAMPAIGN MECHANICS
In-store competition stickers on punnets and supported by POS wob-
blers created excitement. The aim was to encourage consumers to pur-
chase special mushroom promotion punnets to stand a chance to win 
their share of R25 000. To motivate purchase, the entry information was only avail-
able on the back of the competition sticker on the punnet and not visible prior to purchase.  Two entry mecha-
nisms were allowed: by sms or by completing the entry form on the brand new website: www.mushroominfo.
co.za.

Sms entry proved to be the most popular with just under 12000 
sms entries received.  Entry on the website yielded just under 700 
entries. 

The Facebook and Twitter campaigns, fo-
cused on blendability, offered smaller priz-
es and blenders (appropriate to the 

theme of the competition). 
Fans were encouraged to 
download a blendability rec-
ipe as an entry mechanism.  
The social media platforms 
also promoted the in-store 
competition.

A total number of 1 320 entries 
were received for the Facebook 
campaign submitted on the web-

site competition page during the 
#JoinTheBlendTrend competition.
The Facebook page gained 2 432 Fans
Twitter gained 159 followers during the campaign

Website traffic increase
During the #JoinTheBlendTrend campaign the Mushroom Info site received 
24 734 page views during the competition and at the end of 
the campaign there were 140 registered users on the web-
site. With our sustained SEO programme over the next two 
months, we foresee this number to grow substantially.
.
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1.	 How	did	you	get	into	Mushrooms?		
	 I got into the world of fungi at varsity whilst 

studying plant pathology; it kinda took off from 
there.

2.	 How	 many	 years	 have	 you	 been	 in	 Mush-
rooms?	

 I started in December 1998, so around 17 
years.

3. What is most difficult task you have had to 
undertake	while	in	Mushrooms?	

 Trying to control of one of the more virulent Tri-
chodermas on our farm, whilst still producing 
budgeted yields.

4.	 What	is	your	greatest	strength/talent?	
	 I would probably have to say problem solving. 

And beer drinking too, if that’s a talent!

5.	 What	is	your	favourite	pastime?	
	 Getting out into the bush, but I also enjoy golf, 

and fly-fishing.

6.	 If	you	could	change	one	personality/character	
trait	you	have,	what	would	it	be?	

 Learn to be more shrewd, it’s a tough ol’ world 
out there.

7.	 As	a	student,	what	did	you	want	 to	do	or	be	
after	your	schooling?	

	 Game Ranger or Zoologist.

8. What was the most significant event in your 
whole	career	so	far?	

	 I would have to say achieving what I have in 
the mushroom business in the last 11 years.

9.	 What	do	you	feel	is	your	greatest	achievement	
in	life?	

	 Obtaining a B.Sc honours degree, and actually 
finding a woman mad enough to marry me!

10.	 If	 budget	 was	 unlimited	 what	 car	 would	 you	
drive?	

	 Toyota Land Cruiser 76 station wagon, fully kit-
ted for overlanding.

11. Who has had the greatest influence in your 
life	and	why?	

	 It would have to be my father. Being an only 
child not only meant I got all the klaps, but I 
was also front of the queue for good advice.

12.	 What	 is	 the	 craziest	 thing	 you	 have	 ever	
done?			

	 Stripping and washing the windows on the 
Sandton towers high rise building as a Varsity 
vac job.

13.	 What	are	you	addicted	to?	
	 Beer and cigarettes, but I’m working on the lat-

ter.

14.	 Do	you	have	a	nickname	and	if	so	what	 is	 it	
and	why?	

	 Jamo – well, obviously...

15.	 What	is	your	favourite	movie?	
	 Too many to name, but Tarantino, Stone and 

Ritchie are all great minds who have created 
some wild movies.

16.	 What	cheers	you	up?	
	 Beer, a decent braai, a good game of rugby…

Barry Hilton, Robin Williams and Jonathan 
from RadioRaps.

17.	 If	you	could	be	or	were	to	describe	
yourself	as	an	animal,	what	animal	
would	it	be	and	why?	

	 Probably a giraffe. It’s a long leg 
thing. 

18.	 What	is	your	greatest	fear?	
 Nuclear holocaust.

19.	 What	is	your	favourite	meal?	
	 Any food that is cooked well.

20.	 What	 is	 the	 best	 life	 advice	 you	
have	been	given?	

 Always be honest. 

20 qUESTioNS WiTH JAMES MClAREN
TiTlE: TECHNiCAl MANAgER, DEODAR FARM, DENNY MUSHROOMS
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