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FA R M  H O U S E H O L D  A L LOWA N C E  ·  AC T I V I T Y  S U P P L E M E N T

Case officer pack
Provider information for assessing Milkwood’s Home Mushroom Cultivation online course as
non-RTO training.

This pack is for a Farm Household Case Officer to attach to an assessment request to the Department of
Agriculture, Fisheries and Forestry. It sets out the information the department asks for about a provider that is not a
Registered Training Organisation: learning outcomes, insurance, trainer qualifications and experience,
memberships, costs and delivery. Milkwood courses are not pre-approved. Each request is assessed by the
department against the participantʼs own circumstances.

PROVIDER

Provider Milkwood Trading Pty Ltd, trading as
Milkwood

ACN 159 276 669

ABN 95 159 276 669

Postal address PO Box 162, Cygnet TAS 7112

Contact support@milkwood.net

Website milkwood.net

INSURANCE

Insurer AAI Limited trading as Vero
Insurance

Cover Public and products liability

Limit of liability $20,000,000

Insured Milkwood Trading Pty Ltd

Policy number SPI024283523

Period of cover 2 February 2026 to 2 February 2027

Certificate Certificate of currency, 2 March
2026 (final page of this pack)

Background. Teaching practical skills since 2007, face to
face and, since 2020, online. More than 15,000 students
across 80+ countries.

Training status. Not a Registered Training Organisation.
The courses are non-accredited training, so a request is
assessed as non-RTO training.

HOW AN ASSESSMENT REQUEST WORKS

Questions from case officers, the department or participants: support@milkwood.net

IN  THIS PACK

Trainers: qualifications, experience, memberships 2

Home Mushroom Cultivation 34

Insurance certificate of currency 5

COST

Home Mushroom Cultivation · 8 weeks AU$369

Fast Forward option (coaching and books) AU$899

Prices as at October 2026, including GST. Current class dates:
milkwood.net/courses

The participant talks to their case officer first
before enrolling or paying, about which course
and how it fits their activity agreement.

1 The case officer sends an assessment request
to the Department of Agriculture, Fisheries and
Forestry, with this pack attached.

2

The department assesses the request against
the participantʼs own circumstances. No
Milkwood course is pre-approved.

3 If the request is approved Milkwood issues a tax
invoice on request, paid directly or by the
participant for reimbursement, as the case
officer arranges.

4

mailto:support@milkwood.net
https://www.milkwood.net/courses/
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T R A I N E R S

Qualifications and experience
Nick Ritar teaches the course, with Kirsten Bradley. They founded Milkwood together in 2007.

Nick Ritar
Teaches the course and mentors
students.

QUALIFICATIONS

Certificate IV in Assessment and
Workplace Training 2001, the
forerunner of todayʼs Certificate IV in
Training and Assessment

Permaculture Design Certificate,
Permaculture Research Institute
2007

Permaculture Teacher Training with
Geoff Lawton

MEMBERSHIPS

Member and supporter of
Permaculture Australia

EXPERIENCE

Co-founder and Managing Director
of Milkwood since 2007

Has taught 3,000+ students face to
face: 2,000+ in permaculture design
and 1,000+ in gourmet mushroom
cultivation

Has taught all 2,655 online Home
Mushroom Cultivation students to
date

Lecturer and tutor in Media and
Communications, Swinburne
University of Technology 2004

Trained with mycologists including
Paul Stamets and Peter McCoy

Co-author of Milkwood: Real Skills
for Down-to-Earth Living Murdoch
Books, 2018

Kirsten Bradley
Co-teaches about half the lessons.

QUALIFICATIONS

Two Permaculture Design Certificates

MEMBERSHIPS

Member and supporter of
Permaculture Australia

EXPERIENCE

Co-founder and Director of Milkwood
since 2007

Author of Milkwood: Real Skills for
Down-to-Earth Living (with Nick
Ritar, Murdoch Books, 2018; more
than 25,000 copies sold)

Author of The Milkwood
Permaculture Living Handbook
Murdoch Books, 2023

Author of Easy Peasy: Gardening for
Kids Gestalten, 2019

PROFESSIONAL AND INDUSTRY MEMBERSHIPS

Permaculture Australia The national permaculture association. Nick Ritar and Kirsten Bradley are both
members and supporters.
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Grow mushrooms at home with simple, low-cost methods: on cardboard,
in reusable buckets, in garden beds and on logs.

LENGTH

8 weeks
FORMAT

Online guided course, run
as a dated class

RECOMMENDED TIME

1 to 2 hours a week, plus
practical work

COST

AU$369 incl. GST

LEARNING OUTCOMES

By the end of the course, participants will be able to:

 Explain what fungi are, their role in ecosystems, and their life cycle from spore to mycelium to mushroom.
· Week 2 The fascinating world of fungi

 Describe the four-step cultivation process and the four conditions mushrooms need: food, air, water and temperature.
· Week 3 Cultivating mushrooms - the basics

 Source spawn and assemble low-cost, largely repurposed equipment for growing at home without a laboratory, and
follow basic safety practice. · Week 1 What you will need; Week 3 Why we cultivate the way we do

 Complete a first grow on cardboard: prepare, inoculate and fruit it. · Week 4 Simple grow: cultivating on cardboard

 Prepare and pasteurise a substrate, then inoculate, incubate and fruit mushrooms in reusable buckets.
· Week 5 Bucket Culture: Improve your yield

 Set up and run a simple fruiting chamber, managing humidity, fresh air exchange, temperature and light.
· Week 6 All about fruiting chambers

 Work out why a batch has gone wrong or is fruiting poorly, and correct it. · Week 5 and Week 6 troubleshooting lessons

 Harvest at the right stage, store, cook and preserve mushrooms by pickling and drying, and reuse spent substrate.
· Week 7 Mushroom harvesting and recipes

 Grow mushrooms outdoors in garden beds and on logs: prepare and inoculate woodchip and logs, incubate, and
bring them to fruit. · Bonus mini courses: Growing mushrooms in the garden; Growing mushrooms on logs

STRUCTURE

10 modules, 46 lessons. 6 hours of video in the core course, plus 1.5 hours in the 2 bonus mini courses (shown in grey).

MODULE LESSONS VIDEO

Week 1 About this course 5 32 min

Week 2 The fascinating world of fungi 5 64 min
Week 3 Cultivating mushrooms - the basics 5 47 min

Week 4 Simple grow: cultivating on cardboard 3 41 min

Week 5 Bucket Culture: Improve your yield 6 58 min

Week 6 All about fruiting chambers 6 72 min
Week 7 Mushroom harvesting and recipes 5 48 min

Week 8 Where to from here 1 8 min

Bonus Growing mushrooms in the garden 5 39 min

Bonus Growing mushrooms on logs 5 48 min
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H O M E  M U S H R O O M  C U LT I VAT I O N

Delivery and cost

DELIVERY

Teachers Nick Ritar and Kirsten Bradley

Release Module 1 opens on enrolment, then a new
module each week for 8 weeks. Two bonus
mini courses (garden beds and logs) follow
the core course.

Materials Short captioned video lessons, downloadable
Myco Notes and recipes, and a Species
Directory of growing profiles.

Support Questions answered by the teaching team
under every lesson and in a private student
community. Live Q&A calls every two weeks,
recorded.

Completion Non-accredited, with no formal assessment. A
certificate of completion is issued when the
participant finishes the course. Access
continues after the class ends.

COST

Standard AU$369

Fast Forward AU$899. Adds 2 hours of one-on-one
coaching with Nick (four 30-minute calls), and
two books posted to the participant
(Milkwood: Real Skills for Down-to-Earth
Living, signed, and Paul Stametsʼs Growing
Gourmet and Medicinal Mushrooms).

Other costs Around $100 of supplies to get started (mostly
food-grade buckets and simple equipment,
much of it repurposed). Spawn is bought from
independent suppliers; Milkwood does not sell
it.

Prices include GST. A tax invoice is issued on request.
Current class dates: milkwood.net/courses

MORE DETAIL

Full course outline PDF
www.milkwood.net/wp-content/uploads/2026/09/milkwood-home-mushroom-cultivation-course-outline.pdf

Course page
courses.milkwood.net/mushroomcultivation

https://www.milkwood.net/courses/
https://www.milkwood.net/wp-content/uploads/2026/09/milkwood-home-mushroom-cultivation-course-outline.pdf
https://courses.milkwood.net/mushroomcultivation



