
Summer 2007 New York Mycolog ical  Society  Newsletter

Upcoming Events aa

Inside This Issue 22Summertime Blues:  
Boletes, We Hope Important NYMS News: page 2 

Mycosites, Health and Call for mush-
rooms: page 4 
Brooklyn Mushrooming: page 5
California Wild Mushroom Camp Re-
view: page 7
Catskill Weekend History: page 9

Despite my early deadline, I’ve been delinquently slow getting 
this issue out. We are already into the summer walks. I write this after my first walk of 
the season, to Depew Park at Peekskill on July 8. I think I can speak for the group of 
23(!) of us who hiked yesterday that it was a lovely and somewhat promising day. Even 
though we saw only a few small boletes, Indian Pipe was aplenty, indicating, we were 
told, that mushrooms are not far behind. The very first find, picked by Paul Sadowski 
and others in the parking lot while waiting for the later arrivees, was a young chick-
en mushroom, Laetiporus cincinnatus.  The most plentiful fungus we came across 
seemed to be Ganoderma tsugae (cousin to Reishi or Ganoderma lucidum) growing 
on dying and dead hemlocks in the park. Several varieties of Russulas were out and 
we found a couple of platterful mushrooms or, Megacollybia platyphylla (used to be 
Tricholomopsis platyphylla, you know how that goes). The big winner for finds was 
Charles Luce, who came up with a nice bunch of oyster mushrooms (Pleurotus ostrea-
tus, pulmonarius or populinus?). He also found Mycena corticola or leaiana?. All in 
all, the weather was not as hot as expected and the summer looks to be a good season 
ahead…

New endeavors this year are our Central Park Project and the new Greenbrook 
Fungal Survey. The Central Park survey was actually started last year by Gary Lincoff, 
with Gene Yetter and Aaron Norarevian, to get an idea of what fungi are apparent 
in Central Park in a more comprehensive way than the Explorer Club’s 24-hour-long 
BioBlitz of June 2006. The project to survey Central Park continues in earnest this year 
with the land mass divided into sections with point persons from our Society that will 
report to Gary. Our website and this newsletter will post results. We look forward to 
the ongoing explorations of our area as to what fungi are appearing over time. If you 
want to get involved, get in touch with Gary Lincoff.

The Greenbrook Fungal Survey, taking place at Greenbrook Sanctuary in New Jersey 
in the Palisades, is a legacy of one of our founding members, Guy Nearing (1911-1986). 
Nancy Slowik, naturalist at the Sanctuary, has contacted Paul Sadowski to resurvey 
that area and compare the results with Guy Nearing’s work from the 1940s. More in-
formation about taking part in that project is inside this newsletter. Both the Central 
Park and Greenbrook Surveys are special opportunities to learn and be out in great 
spaces during the next several months. Participation is more than welcome. 

Walks, forays, and weekends are all in the offing now through October. There seems 
ample chance for both serious study and casual observation, for science, for gathering 
for the kitchen, and for nourishing all the senses. Happy hunting!

July 27-29 Chanterelle Weekend: Lon-
donderry VT area. Contact Claudine 
Michaud.
August 9-12 13th Annual Samuel Ristich 
NEMF Foray: Orono, ME.
August 16-19: Orson Miller Memorial 
(NAMA) Foray. Pipestem State Park, 
WVA.
August 22-26: Telluride Mushroom 
Festival. Telluride, Colorado.
Saturday September 8 (raindate: Sun-
day the 9th): NYMS/COMA picnic at 
Fahnestock. 
September 28-30 Catskills Weekend: 
Crystal Spring House, Big Indian, Ulster 
Co., NY. More information inside this 
issue.
Club walks July-October. Consult 2007 
walks schedule. If you have not received 
a schedule, contact Paul Sadowski (pab-
loski1@verizon.net )
Reminder: The Foul Weather Friends 
meet on Monday evenings during the 
walk season to identify fungi, mush-
rooms permitting. At these meetings we 
have a microscope and a library at our 
disposal to ease our way through un-
known collections. So bring your week-
end finds. Beginners are most welcome!
To be contacted about upcoming meet-
ings contact Paul Sadowski, the coordi-
nator.
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Breaking news and announcements
New York Mycological 
Society Business 

How About Some Club 
Mushroom Etiquette?
This past May on our second morel walk 
something happened that irked me. One 
of our members arrived early and went 
into the orchards before the group. 

That day our group of about 15 mem-
bers actually showed amazing self con-
trol—actually waited almost 10 minutes 
beyond the scheduled 9:30 starting time 
at the entrance of the orchards to see if 
there were any late arrivals! While in the 
orchards I came across the above-men-
tioned club member who admitted to 
going in early, rationalizing his behavior 
because of his “slow walking”. As it hap-
pened, this member collected more mo-
rels…and had the largest ones of the day!

A few times over the years I have heard 
stories and rumors of members going 
mushrooming before the group—some 
true, some I’m not sure about. True: a 
member went directly to the collecting 
area on a walk (didn’t meet the train and 
help with rides) and had a bagful of Grifola 
before the group arrived! True: years ago 
a former member asked me over din-
ner to go moreling in the orchards a day 
before the club in order that he get “his 
share”. (Yes, he got his share of my anger 
that night!) True: a former club president 
arrived on an earlier train and filled her 
bag with several Grifola. (She didn’t look 
at the walk schedule!) And over the years 
I have occasionally heard other stories of 
members who have arrived early before 
the start of the walk and picked certain 
spots or have even gone a day or two ear-
lier. (People always have a reason and an 
excuse.) 

No, I don’t think that this is a common 
practice so please let’s all not try to beat 
the group with the fear that we are not 
getting our share! I’m just sharing some 
information that bothers some of us 
without naming names. 

All members should realize that 
NYMS members, starting with one of 
our original members, Guy Nearing, 
have contributed interesting and highly 
productive mushroom hunting spots. 
Mushroom walk leaders set aside a day 
or two on their schedules for their walks. 

Greenbrook Fungal Survey
[The following call for volunteers has re-
cently gone out to members in email form. 
If you have not received this information 
and are interested, please read on and get 
in touch with Paul Sadowski, organizer 
for our participation in this event.]
Greenbrook Sanctuary, the protected 
165-acre preserve on the Palisades in 
Tenafly, NJ, has undertaken a survey of 
the fungal activity in the property. Nancy 
Slowik, the sanctuary naturalist, is orga-
nizing this survey to compare with a sur-
vey that NYMS Founding Member Guy 
Nearing undertook in the late 1940s. The 
observed similarities and differences will 
form the basis for a paper on the subject.

Given its wilderness state, the Sanctuary 
offers unspoiled conditions for collecting 
in varied habitats.

We are looking for a few volunteers 
that will make a commitment for some 
Sundays during June-October 2007. We 
will be taking vouchered collections that 
will be identified by experts in the various 
species. The terrain is easy to moderate. 
This program may provide an opportu-
nity for amateurs to deepen their under-
standing of mycology.

Important Note: We are not gathering 
for the table! Specimens are being taken 
for research purposes only! Greenbrook 
is unspoiled today because its policy 
prohibiting disruption of the habitat has 
been adhered to for many decades.

Please contact Paul Sadowski at 212-
348-3092 or pabloski1@verizon.net for 
details.

Since a couple of people responded 
that they would like to participate in 
the survey but that they could not make 
EVERY Sunday this season, I thought I 
should clarify: We are trying to have the 
Sanctuary surveyed every week during 
the season. A prospective volunteer could 
sign up for a Sunday in each month, say, or 
a few in one month and not another. We 
are just trying to get firm commitments 
so that we will have someone gathering 
specimens in any particular week.
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Remember! 43
2007 membership renewals received af-
ter April 1st are at the new member rate 
of $20 (individual) and $30 (family). 
Make checks payable to the New York 
Mycological Society. If you wish to become 
a member of NAMA (the North American 
Mycological Association), make a sepa-
rate check for $32, payable to NAMA and 
mail it with the NYMS dues to Charles 
Luce, Secretary, 518 Gregory Ave. #C312, 
Weehawken, NJ 07086. See the member-
ship coupon in this issue.

If you are not paid up as of now, this is 
your last newsletter and your name will 
not appear on the memberhsip list. Stay 
responsibly in touch with us. If your tele-
phone number, mailing or email address 
changes, please contact Paul Sadowski, 
Secretary with your new information. An 
additional note for listserv users: please 
remember to set your spam filter to be 
able to receive listserv emails. 

NYMS walks policy: We meet when pub-
lic transportation arrives. Check the walks 
schedule for other transportation notes. 
Walks last 5-6 hours and are of moderate 
difficulty except where noted. Bring lunch, 
water, knife, and a basket for mushrooms. 
Leaders have discretion to cancel walks in 
case of rain or very dry conditions. Be sure 
to check your email or contact the walk 
leader before a walk to see if it has been 
canceled for some reason. Non-members’ 
attendance is $5.  

Warning: Many mushrooms are toxic. 
Neither the Society nor individual mem-
bers are responsible for the identification 
or edibility of any fungus.

And some of our members actually spend 
up to 6 hours traveling to and back from 
our walk sites by public transportation.  
Members come out to the walks for vari-
ous reasons: to socialize, to learn about 
mushrooms, to share their knowledge 
about mushrooms and habitats…and yes, 
mostly to bring home as many good edi-
bles as they can find! 

With that said, I think that members 
should pay attention to the club walk 
schedule before they go out mushroom-
ing on their own. After all, there are other 
places to pick mushrooms! And on club 
walks I would hope that members would 
show some self-control if they arrive ear-
ly. 

But it is when our walks start that it re-
ally gets interesting. In the past we had 
members who would stay on the path 
and walk fast in an attempt to keep ahead 
of the group in order to grab as many 
as they could of the obvious boletes 
and chicken mushrooms within view of 
the path. Thankfully, they are no longer 
with us. And long-time members still 
tell stories of the infamous Nadya who is 
no longer with us. On mushroom hunts 
with the club back in the 70’s she would 
dart from the group upon spotting some 
morels or black trumpets and declare to 
those around her, “This is my tree!” and, 
“These are all mine” as she greedily picked 
around the apple or beech tree. Ah, but 
a long-time member tells of the time he 
and a friend went moreling with her and 
she insisted on visiting her secret spot 
alone. They found morels and she found 
none that day. On the ride home I’m told 
she sheepishly said, “It is customary to 
share.”

In fact, in recent years we are see-
ing more sharing of mushrooms on our 
walks. On successful hunts quite a few 
members have been generously sharing 
some of their finds: puffballs, hen-of-the-
woods, chicken mushrooms, and even 
morels with members who haven’t had 
any luck on the walk. While it is not cus-
tomary to share, it is a very nice way to 
end the day.

Dennis Aita 

Editor’s note: In past issues, we have 
begun some NYMS memoirs. I don’t have 
any to print this issue, per se. However, 
given that the current Greenbrook Fungal 
Survey is a legacy of one of our found-
ing members, Guy Nearing, I am taking 
the opportunity to reprint a one-minute-
long story by John Cage, another found-
ing member. The piece also mentions 
Lois Long, who was a founding member 
as well. The other founders were Esther 
Dam and Ralph Ferrara. Other stories in 
this Indeterminacy series by Cage allude 
to them.
Once   when   Lois   Long   was   on   a   
mushroom   walk   led   by   Guy   Near-
ing,   
a   mush-
room   was   found   that   was   quite  
  rare.                               Guy   Nearing   
told   Lois   Long   that   it   was   Plurotis   
masticatus.                            They   then
  walked   along           and    Lois    Long, 
                  realizing    she    had    already
   forgotten    the    name    of    the    mush-
room, 
                      said    to    Guy    Nearing, 
                    “I    just    can’t    get    the
   name    of    that    mushroom    into    
my   
head.                                In    fact,
                I    have    a    terrible    time
remembering            any    of    these    
Latin
  names.”            Guy    Nearing    said,
               “When    you    don’t    know
  the    name    of    a    mushroom,
       you    should    say    it            first
to    the    person            in    front    of    
you,
                       and    then            to    the
   person            in    back    of    you.
                         Soon,
you’ll    find              you    remem-
ber     it.”

Indeterminacy: New Aspect of Form 
in Instrumental and Electronic Music. 
Ninety Stories by John Cage, with Music. 
John Cage, reading; David Tudor, mu-
sic. Folkways FT 3704, 1959. Reissued as 
Smithsonian/Folkways CD DF 40804/5, 
1992.
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MycoSites2 1
A reminder to visit Tom Volk’s Fungus of 
the Month pages:
http://botit.botany.wisc.edu/ 
toms_fungi/fotm.html
and: Michael Kuo’s website:  
http://mushroomexpert.com/
Jojo’s blog site: eat2love.wordpress.com
Gene Yetter’s: www.nemfdata.org
Victor Weiss’ blog page for the 2007 Mo-
rel Breakfast: http://mishpuha.blogspot.
com/2007/04/morel-breakfast.html
Our own website: 
 http://newyorkmyc.org/
We have a new webmaster! Adam 
Rosenberg has stepped up to take over 
as NYMS webmaster. For info and to 
submit web items, contact him at:  
adam@y930.com.

Wanted: Suillus Pictus Locations
I am a member of CNYMS and also Assistant Professor for Molecular Ecology at SUNY-
ESF in Syracuse. I have recently received funding to study the population structure of 
Suillus pictus in continuous and fragmented forests across NY state and beyond. I am 
asking for help from mycological societies in identifying suitable populations for sam-
pling. What we need are locations with 25+ independent fruitbodies (i.e. fruitbodies 
growing in clusters only count as one sample). We will be sampling around Syracuse 
as well, but we are particularly interested in other areas including the Adirondacks, 

where we are less familiar 
with good sampling loca-
tions. So whenever you 
come across lots of S. pic-
tus sporocarps on your 
trips, please send an email 
to kretzera@esf.edu. We 
will need a very good de-
scription of the location 
and how to get to it so we 
can find it for sampling. I 
hope that’s not asking too 
much.

 Annette Kretzer

Mushrooms for Breast Cancer Prevention
By Andrew Weill, M.D. 
[I have been receiving some great and interesting articles for the newsletter from mem-
bers. We seem to have increasing information on medicinal properties of mushrooms, 
along with a lot of claims about products on the market. The following list provides some 
basic information on findings. Health and prevention of disease are complicated topics, 
often specific to individual systems. That said, the more information we have on what 
medicines are growing under our noses, under or on our trees, the better equipped we 
might be to heal those individual systems.. Thanks to George Nicholas for this item from 
Dr. Andrew Weill’s web pages]
There are many ways to help lower your risk of breast cancer; one is to incorporate 
medicinal mushrooms into your diet and health regime. The four fungi below are great 
choices to add to your meals, or to take in supplement form as cancer-preventive mea-
sures:

Maitake (Grifola frondosa). This delicious mushroom provides anti-cancer, anti-vi-
ral and immune-enhancing properties, and may also reduce blood pressure and help 
regulate blood sugar. Find it dried or fresh in Japanese markets, gourmet stores or 
upscale supermarkets.

Shiitake(Lentinula edodes). The shiitake has been found to have immune modulat-
ing, anti-viral and cholesterol-reducing properties. Certain extracts of shiitake mush-
rooms are used in Japan as adjunctive therapy to strengthen the immunity of cancer 
patients during chemotherapy and radiation. Find it—fresh or dried—in grocery stores 
and Asian markets.

Agaricus (Agaricus blazei). This medicinal mushroom has anti-tumor and anti-viral 
activity, and is widely used by cancer patients in Japan and Brazil. You can get it as a 
culture or in extract form from Fungi Perfecti: visit www.fungi.com.

Reishi (Ganoderma lucidum). Too woody and bitter to eat, reishi mushrooms are 
available in tea bags, capsules and liquid extracts. Animal studies have shown that 
reishi improves immune function and inhibits the growth of some malignant tumors. 
It also acts as a natural anti-inflammatory agent.
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Field Notes
. .

Do Mushrooms Grow in Brooklyn?
By Dennis Aita
You probably have heard about the ‘tree that grows in Brooklyn’, but do mushrooms 
grow there? The club has had walks to various New York City locales: in the Bronx, 
on Staten Island, and in Manhattan. And years ago the Long Island club had regular 
mushroom walks in some of the parks in Queens. But never have we ventured into the 
borough of Brooklyn…and for good reason. 

A study published this spring in the journal Science named Brooklyn as the “most 
paved-over place” in the U.S.! An analysis that the U.S. Geological Survey conducted 
shows only 4,000 cubic meters of unpaved space per person. That means, of Brooklyn’s 

Mushrooms from Another Borough
From Emily Plishner:
Friends of Hillside Dog Park: Return of the Elegant Stinkhorn Mushroom              
Posted by: “Matthew”
It’s mid-July, and right on cue we have a return of those orange/reddish mushrooms 
growing in the wood chips.

It’s the “Elegant Stinkhorn” mushroom (Mutinus elegans) --a non-poisonous 
mushroom that grows in mulch (like our woodchips), and is common in this area 
from July into the Fall.

The dogs don’t seem to like it because of the mushroom’s bad smell. It’s actually 
edible, though most people (or dogs) wouldn’t want to taste it. So don’t worry 
about your dogs eating this bright colored fungus.
Emily:
I used to be a member of NYMS but have long since let my membership lapse. 
Nonetheless, I thought others might be interested in knowing that, for the second 
year in a row, there’s a huge fruiting of elegant stinkhorns in the Squibb Hill (aka 
Hillside)dog run in Brooklyn Heights.  The dog run is bordered by Columbia Heights, 
Vine Street (a very short street--the location of the Jehovah’s Witness/Watchtower 
headquarters) and the BQE.  It’s a large, triangular, open space.  The stinkhorns are 
on the side near the BQE. The location is easily accessible by #2 or #3 trains to Henry 
Street, or A train to High Street, or F train to York St., or Water Taxi to Main Street, or 
by a pleasant walk across the Brooklyn Bridge and down the stairs. 
Here’s some more information:
http://www.fcps.edu/islandcreekes/ecology/elegant_stinkhorn.htm
This discovery has prompted some discussion in our group: Response from Gene 
Yetter: Someone should check out the specimens. Dennis, do you remember that we 
found Phallus rubicundus in Central Park on Bioblitz weekend in 2003? I found it in 
a fenced enclosure near Restaurant in the Park. One thing that distinguishes rubicun-
dus from Mutinus elegans is the cap, which is detached from the stem somewhat in 
the same way that the cap of Morchella semi-libra is detached. So the cap looks like a 
hood, the hood you would wear for a Satanic ritual with your cult brethren.  

A picture of that specimen lurking lasciviously just outside Restaurant in the Park 
that day in June 2003 is attached. Not a great picture, but I suspect the mushroom 
was playing supernatural havoc with the optics of my camera.

The evolution of the taxon is very interesting.  Something very similar or identi-
cal was known in Europe in the 1700s.  However the date for the type collection is 
1821.  Type locality in South Carolina, named and described by a French mycologist 
on a study trip to North America.  There is much, much more to this charming gas-
tromycete.

Phallus rubicundus, Central Park 2003 
Please request the color PDF issue to see 
this scarlet wonder.
Photo by Gene Yetter



6

The Mislabeling of Chinese Mushrooms—

Is it Accidental?
By Dennis Aita

Over the years, while shopping in Manhattan’s Chinatown, I have come across 
Chinese packages of dried mushrooms that were mislabeled: Auricularias (tree ears 
and cloud ears) as “Dehydrated Vegetable”; Tremella fuciformis (snow white fungus) 
as Auricula auricularia; Flammulina velutipes as “Dried Bamboo Shoot”; a Chinese 
Agrocybe specie as “Lentinus edodes Singer” (shiitakes); Dictyophora indusiata, a 
stinkhorn,  as “Bamboo Shoot”; and others that I no longer remember. I wondered for 
some time if this labeling was accidental and just a matter of some bad translation.

Recently, you may have read about the melamine and cyanuric acid that was found 
added to Chinese wheat gluten (to fake elevated protein levels) and used for animal feed 
including dog and cat food. A number of pets that ate the contaminated pet food died. 
And maybe you read about the Chinese medicine that contained diethylene glycol (anti-
freeze) labeled as harmless glycerine that recently killed at least a hundred people in 
Panama. (In the last 15 years at least �,000 people have been killed by this deadly glycol 
in medicines—most of it traced back to China. Or how about the Chinese toothpaste ex-
ported to the U.S. and to Central America that also contained diethylene glycol? And for 
another couple of instances, the potentially lethal pufferfish was mislabeled as monkfish, 
and to some cuttlefish a little calligraphic ink was added to increase its color (Gee, was 
that why a couple of us developed diarrhea 12 hours after I cooked some cuttlefish earlier 
this year?).

In earlier years, the U.S. Food and Drug Administration—especially before the re-
duced staffing of the current era—had found bacterial contamination in canned mush-
rooms, mushrooms laced with illegal pesticides, as well as mushroom products con-
taining “filth” (insect and rodent material), all from China. Of the above-mentioned 
mislabeled dried mushroom products, at least two companies that produced them have 
had some of their mushroom products detained by the FDA! 

U.S. regulators now say that many Chinese exporters of food and medicine are adul-
terating goods, mislabeling them to bypass FDA inspection, and shipping them il-
legally. This spring the NY Times has run several articles discussing some of these 
and other related issues. They showed a fairly common business pattern in China of 
corruption, bribery, greed, and an almost complete lack of regulation when it comes 
to food and medicines produced there. 

In order to assuage the worries of the foreign markets, the Chinese have promised to 
change their ways with revised safety regulations. But these changes aren’t expected to 
happen overnight. (Chinese authorities say it may take several years.) What might just 
get the attention of local Chinese businesses that deal in counterfeit products is the fact 
that the head of the Chinese FDA from 1998 to �005 has just been sentenced to death for 
corruption! 

For some time I have believed that the mislabeling of Chinese dried mushroom pack-
ages wasn’t a matter of bad translation and was not accidental. As I am writing this article 
I have received an email (the subject line: Not from China) from a high-end Italian food 
company complaining that the FDA has recently detained some of their artisan food prod-
ucts because of some minor labeling problems. The Chinese illegalities are mentioned 
particularly for the fact that for years the Chinese have apparently mislabeled their food 
products on purpose to bypass FDA inspection. I can understand why Chinese companies 
would rather label a product “bamboo shoot” instead of “stinkhorn fungus” as it often 
grows with bamboo but why the other mislabeling?  So it’s Caveat Emptor as it’s fairly 
obvious that our FDA is not doing a good job. 

Mycophagy, ,F.Y.I.k k
SIZE DOES MATTER
Claudine Michaud has found, and Gary 
Lincoff has concurred, that morels small-
er than 3” in cap size are not tasty. Small 
morels should be left for the next person 
or next outing. Morels larger than 3” are 
the choice for the discerning morelo-
phile.

Big might be tough!
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Review ii
Soma Camp
By Eugenia Bone
I had a secret agenda when attending SOMA Wild Mushroom Camp in 
Occidental, Sonoma County, California, on January 13-15. Years ago I had tasted 
a mushroom I knew only as the Candy Cap, at a public relations event hosted 
by the chef and author Jack Czarnecki. He’d made a compote and served it over 
cheesecake. The mushroom was heavy with the smell of maple sugar and  its sweet 
flavor surprised me. Indeed, that taste cemented my fascination with fungi vari-
ability. I knew candy caps grew in Sonoma (they mainly grow on the west coast) 
and I wanted some.

SOMA camp is like a Trekkie convention for mushroomers. Everything was mush-
roomy: the names of the cabins (fellow NY Mycological Society member Arlene 
Jacobs and I were in Lacterius), the mushroom shaped nametags, the mush-
room paraphernalia for sale in the main dinning/meeting space. We signed up 
for forays, and classes like Introduction to Mushroom Dyes and Toadstools, 
Mushrooms, and Beyond, and eyed the other participants: about fifty middle 
aged people in khaki outfits and carrying straw baskets, as well as a smattering 
of bearded mountain men. Arlene and I were the only people wearing black.

Right away we hit the woods. Our first foray was in nearby Westminster 
Woods, and it was way too dry and cold for mushrooms. To make matters 
worse, on the way back to camp we were trapped in a van with a loquacious 
man in huge hiking boots who claimed to be the universe’s leading expert 
on arctic polypores, but judging from the way he talked, I think he was 
likely to be an expert on many other things as well.

It was a rather dreary start to the weekend, but luckily a few glasses of 
wine in the afternoon and a first rate class on mushroom salads with the 
chef Elissa Rubin-Mahon (crab and roasted chanterelle, Thai style grilled oyster with 
mint) cheered us up. By the time we had ambled around to the ID tables, we saw that 
others had more luck foraging. There were easily forty different species on display, all 
coded with either a place setting sign or a skull and crossbones, and as we 
lingered, listening in on the open and easy sharing of mushroomy informa-
tion, I realized there are two castes of people at the camp: those who are 
interested in fungi primarily from a biological standpoint and those who 
are interested primarily from a culinary standpoint. In the first group were 
men who rather aggressively corrected each other’s identifications, as well 
as nerdy biologist types who inspected the samples with magnifying glasses, 
and pronounced the latin names of the mushrooms with an enthusiasm verg-
ing on fetishistic.  I am of the lower caste: a belly feeder, interested in hunting 
for the pot. I do envy my academic colleagues, though, as every mushroom 
they find excites them.

The next morning, our first full day, Arlene and I attended the foray we had 
come so far to join. The camp population had swelled overnight, the weather 
had warmed up, and the forest we visited, Point Reyes, was spectacular. I’d 
never seen redwoods before, and walking in that deep grand forest, coming 
upon a circle of redwoods—a common growth pattern—with dozens of mushrooms 
growing in the middle, was as magical as anything I’d ever experienced as a child, 
when such encounters were full of mystery and meaning. A young biology student 
with enough facial hardware to set off an airplane security alarm pointed out my first 
candy cap, the lactarius rubidus, a mycorrhizal fungus. Small, brown, and cinnamon 
colored, with a concave cap and a maple syrup smell, I thereafter became hyper-fo-

Identification session with walk leader 
Paul Sadowski, Depew Park, July 8, 2007. 
Photos Pam Kray and Neil Konigsberg.
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Media Watch: UK Fungi Season Now Longer 
in Autumn, With an Extra Fruiting in Spring.
By John Whitfield
Story from news@nature.com, published online: 5 April 2007:
http://news.nature.com//news/2007/070402/070402-8.html
Sulphur tuft has started to fruit twice a year, even before the snow melts.
Science
Climate change could turn the autumnal fungus foray in Britain into a year-round 
event, say researchers who have recorded changes in fruiting patterns over the past 
half-century.

In the autumn, the UK mushroom season has doubled in length, from about 33 days 
in the 1950s, to nearly 75 days now, they say. Fungi are starting to fruit earlier, and 
finishing later.

And some species are fruiting in both spring and autumn—a unique development 
in response to rising temperatures, says Alan Gange of Royal Holloway, University of 
London. Although it has been shown that climate change is making birds nest and 
flowers bloom earlier, he knows of nothing else that has added a complete extra breed-

ing season to its life cycle.
Gange’s father, Edward, is the ‘fungal recorder’ for the Wiltshire Archaeological 

and Natural History Society. From 1950-2005, he collected data on when, where 
and what fungi grew around Salisbury, a city in southwest England, keeping the 

records on index cards.
When he retired from his day job as a stonemason, he bought a computer and 

digitized the data. “He typed 52,000 records into Excel,” says Alan Gange.
Of the 300 common species of British fungus analysed, more than 70% show a sig-

nificant change in their calendars. The species showing a spring fruiting include sul-
phur tuft (Hypholoma fasciculare), honey fungus (Armillaria mellea), which can kill 

trees in gardens and orchards, and the fairy-ring mushroom (Marasmius oreades).
Mushroom hunters trying to identify their haul should disregard the fruiting dates 

given in field guides, says Gange: “You can expect to find fungi fruiting in any month 
of the year.”

Changes in fungal fruiting dates haven’t gone unnoticed by mushroom pickers, says 
naturalist Andy Overall, a self-taught expert who runs London’s ‘fungi to be with’ 
club. “When I started in 1992, you’d get to November and everything would go 
dead,” he says. “That hasn’t happened for five or six years—now fruiting goes on into 
December.”

Warm bursts aplenty
Fungi spend most of their year out of sight, as (sometimes vast) networks of un-

derground fungal filaments. But following a certain quantity of warm weather, and 
a burst of rain, they throw up spore-bearing mushrooms. Frosts bring the season 
to a close.

The extended autumn season is due to warmer summers, wetter autumns, and 
fewer autumn frosts—although very dry summers can also delay mushroom 
fruiting, says Overall. 

The extra spring season is probably a consequence of warmer weather in 
late winter and early spring, Gange thinks. In that area, Gange notes, February has 

warmed more than any other month, from an average temperature of 3.5 °C in 1950 
to 5.2 °C now.

Flourishing fungi will have a knock-on effect throughout the ecosystem, with faster 
decomposition meaning more nutrients for plants. “Apart from the effect on patho-
genic fungi, it’s probably a good thing,” says Gange. “I don’t think there’s any harm in 
improving tree growth.” 

Gange now plans to use his father’s data to see whether mushrooms have also be-
come more abundant over the past 50 years.

Ganoderma tsugae on fallen hemlock, 
Depew Park 2007. Photos by Pam Kray. 
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Catskill Weekend 
September 28-30, 2007
[Ed. Note: The following will appear as a memoir from Paul Sadowski on the NYMS 
website in the Society’s history pages. Ursula Hoffmann is organizing that project. Items 
and excerpts may appear in the newsletter as well.]

How It Started
Chris Jordan is a practitioner of the marshall art Aikido. Her dojo had been going out 
to the Ashokan field campus of SUNY New Paltz for retreats in the autumn. As Paul 
Sadowski remembers, he got to tag along and found the campus to be a nice mush-
rooming spot: lots of different habitats, pine woods, moist areas surrounding the back-
water, deciduous woods and open fields.

So, as the Aikido group didn’t fill the accommodations, the NYMS group was able 
to piggy back in the fall of 1995. According to Paul, “The food is wonderful there but 
the accommodations are dormitory style and a bit like summer camp. However, we 
had a few marvelous weekends there. We had a local naturalist join us one year; a NYS 
geologist gave a lecture another; we even hosted the Peck Foray. It is an interesting 
experience to have young students, hunched over their microscopes and enough my-
cologists around that could identify our LBMs (little brown mushrooms).

“With its dining lodge nestled along the backwater, the rope bridge that takes one to 
the wood-burning sauna, canoeing on the lake and Cathedral Falls streaming nearby, 
Ashokan has a magic for me. But as the years wore down our bones our group became 
smaller until we were not able to make the minimum 25-person group, so 
we piggybacked again, this time with a local MENSA group.

“We found them on a beautiful sunny autumn morning girded for a day 
of Rocky & Bullwinkle cartoon viewing and pun recognition with bags and 
bags of potato chips, M&Ms, Bugles, and all manner of junk food. They 
thought our quest was to go out in the woods and find as many mush-
rooms as we could find from a list. Though they were a sweet bunch, we 
found the magic of Ashokan not enough to counter their company.

“We found ourselves at the Frost Valley YMCA for a few years after 
that. It brought us into the delightful company of long-time NYMS 
members Gioia and Mitchell Brock, whose property adjoins the Y’s and 
who serves on their board. We found the food passable with the excep-
tion of a memorably bad lunch. In making the arrangements for the 
weekend, the Saturday box lunch never had been made and so we were 
given what Laura Biscotto aptly termed “peanut butter and jelly ravioli.” 
These insipid pouches of sugar filled Wonder Bread  would probably make a five year 
old camper very happy but just made our pancreases very grumpy.

“Chris’s dojo played upon our Catskill plans once again. This time it was a wedding 
of one of her Aikido students (and sometime NYMS member) Alla Roylance. The tent 
for the festivities was pitched on the spacious front lawn of the Crystal Spring House 
a few miles north of the Frost Valley campus. We were able to reserve a weekend in 
the Big Indian farmhouse that autumn and have been going there ever since. We avail 
ourselves of the large kitchen and dining room to enjoy splendid meals. Our proximity 
to Gioia brings us to her picnic ground on the banks of the Neversink River where we 
have grand picnic lunches on Sunday. We will be in the Catskills this year, our thir-
teenth year.”

For more information on taking part in the Catskill Weekend, contact Paul Sadowski 
(pabloski1@verizon.net or phone: 212-348-3092).

Indian Pipe (Monotropa uniflora), fore-
teller of fungi? Depew Park July 8.
Photo: Neil Konigsberg.
Indian pipes are featured by Tom Volk as 
fungus of the month October 2002, even 
though it is not a fungus but has a very 
interesting relationship with fungi. See 
Mycosites on page 4 for Tom Volk’s url.
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Soma, cont. from p. 7 
cused on collecting them—as many as I could.

I came back to camp with about five pounds of pristine candy caps. For me, the 
whole trip was worth it at that point. The expense, the hassles getting the kids picked 
up from school, everything. I tried to be as low key about my haul as I could, though I 
did want one of the top ID dogs to check them out, in case I had included a LBM (little 
brown mushroom) of bad repute. Unfortunately, my mushrooms gained more atten-
tion than I would have liked--despite the fact that the ID tables, by day two, were laden 
with mushrooms. I really did not want to share them, not one. However, I was just 
being naïve. The SOMA crowd knew the mushroomer’s code: to thine own mushroom 
be true, and I was not hit up for a one.

     In the afternoon we made oyster mushroom kits, steamy logs of inoculated straw 
which generated quite a bit of heat in my luggage on the way home, and then went 
on to become a bizarre science experiment that lived in my kitchen for a month, em-
barrassing my teenagers. It did produce mushrooms, but they were foul smelling and 
looked twisted and nasty. I bought mushroom-died silk scarves and attended the eve-
ning lectures: Gary Lincoff, hilarious and charming as always, in a silly mushroom 
hat; and Elio Schaechter, gentleman microbiologist, who flattered me immensly by 
gently holding my hand during a lecture on mold. We met enthusiasts of all sorts; earth 
mothers and hot young chefs and men of the wood chopping, outdoorsy variety who 
thought Arlene and I were troopers for traveling so far. I went on a mission to deter-
mine whether fungus was pronounced with a hard G or soft, and got nowhere. We ate 
spicey mixed wild mushroom tacos that night and drank a rich cabernet from Sonoma 
that a friend of mine is making called Brion, and traded business cards fully intending 
to keep in touch.

     Since we had a late flight back to New York, Arlene and I and another friend de-
cided to take a little side trip. For me, there is no better travel companion than some-
one who will drive 50 miles out of the way to taste a barbecued oyster. The Marshall 
Store, in Marshall on Tomales Bay, was worth every extra mile. It’s just a shack on 
pilings falling into the glorious shallow waters, but the oysters were divine. Cooked on 
a grill and ladled with a kind of buttery, tomatoey, vingary sauce, the plump bivalves 
were drunk with heat and flavor. We ate dozens. We also bought king crabs, boiled and 
chilled, with aioli to go.

     Thank God Arlene and I had seats together. My carry on luggage smelled so 
strongly of mushrooms it would have dismayed any non-fungal mortal. Indeed, had we 
whipped out those tremendous crabs in a quad row, clobbering the hard shells into bits 
on our tray tables, drinking airline chardonnay and flicking bits of crab flesh all over 
the back of the seats in front of us, we might have been asked to disembark in Iowa. 
But it was just us, and it was heaven.

     I dried the caps (you use them fresh in savory dishes) and froze them in glass Ball 
jars. The other day I made baked apples and stuck a few of the mushrooms into the 
flesh before topping it with butter and cinnamon. The apples were mapley and mush-
roomy at the same time, as woody, sweet and delightful as anything I’ve ever eaten, and 
not just because of their fine, unusual taste but also because they came from a grove of 
redwoods on the edge of a forest through which I could see the great blue.
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70.6 square miles only 8% is park space!
In spite of these limitations, mushrooms actually do grow in Brooklyn! At least that’s 

what some members tell me. And in the last issue (Winter 2007) of Mushroom the 
Journal, Guy D’Abbundo, a former member of  the club, writes that he has found mo-
rels growing in the lawns of Brooklyn. I contacted him and he told me that for a couple 
of years he had morels growing in the front and back of his house. At the time he 
wasn’t sure of his mushrooms so he sent them to the Brooklyn and New York Botanical 
Gardens for identification. They both told him that they were morels; his contact at the 
NYBG thanked him and said that they were delicious with scrambled eggs!

And as for the tree that grows in Brooklyn—Ailanthus, the tree of heaven—it is har-
dy and grows in places where nothing else will seemingly grow…sort of like many of 
the borough’s inhabitants. And while Ailanthus is not an ecto-mycorrhizal tree, I have 
found oyster mushrooms (Pleurotus) growing on standing trees.

Brooklyn, cont. from p. 5 
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