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The Bolete’s Connected to the Pine Tree…
The internet, mycelial and neural networks, the very interdependence of living 
organisms. The networks that we are aware of we often take for granted, but the 
ability to communicate what we know and don’t know is so basic that we recognize 
it in all forms of life. Because the particulars of forest life, including mushrooms, 
are not necessarily part of many American families’ legacies, we come together in 
groups like the New York Mycological Society to learn and share. Whenever I’m 
putting together the material for this newsletter, I am grateful for the contribu-
tions that many people have sent. Our network may be more contrived than that of 
a family grouping, but it is nonetheless a homey arrangement. As it gets on toward 
the end of the year, I’d like to thank everyone who has sent articles, news, photos, 
art work, recipes, and ideas. And, I should remind everyone that in times of over-
flow contributions, the articles will appear on our website as Newsletter Plus! Look 
in the News category. (Extras from the summer’s issue are now online.)

The Name Game
Our face-to-face network that fans out in the area’s forests enable us to really see 
the mushrooms for the trees. And, during the Foul Weather Friends identifica-
tion sessions, we have a chance to talk more in depth about our finds than on our 
walks. We do identify mushrooms on the walks at lunch, but during our Monday 
nights we really can dive into the books to look at the keys and get down to the 
species level if possible. That inevitably leads to questions about the botanical 
nomenclature—and that is a whole other topic of inquiry in biology, specifically 
mycology. The names of many genera and species have changed for several mush-
rooms that we come across. Two that come to mind have different relationships 
to our picking and dinner tables: Amanita bisporega (nee A. virosa: the deadly 
Destroying Angel) and Lepista nuda (nee Clitocybe nuda: the delicious Blewit). 
The Destroying Angel’s species change has to do with the recent differentiation 
of the North American species from the European species A. virosa. This goes for 
other mushrooms that were named botanically in Europe first. After microscopic 
or DNA inspection, some distinct details became clear. In the second case, and 
with generic changes, it seems that the mushroom gets reclassified into the genus 
that it apparently belongs to more. The reasons vary, but, again, microscope work 
often contributes to the change. Read on in the newsletter, a winter microscopy 

class is an idea that has come up. 
As this goes to print, the weather is moisten-
ing after a dry fall season. Maybe we’ll get a 

late season reprieve for area mushrooms. 
Anyway, see you in January at the ban-

quet.
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Breaking news and announcements
New York Mycological 
Society Business 

The last fall walks are upon us. The 
ongoing Foul Weather Friends iden-
tification sessions are continuing on 
Mondays at the Downtown Community 
Center (see address below). We are ex-
tremely grateful to Naomi Stern for 
generously hosting the weekly sessions 
during the summer while we were wait-
ing for the new center to open to us. 

Coming next are the banquet and 
winter lecture series. Stay tuned for the 
dates for those events. The Emil Lang 
Winter Lecture Series will take place at 
the Downtown Community Center. Our 
departure from the American Museum 
of Natural History will also enable us to 
expand our reach for lecturers. 

The Downtown Community Center is 
located at 120 Warren Street between 
Greenwich and West Streets on the 
north side of the street. Warren Street 
is one street south of Chambers Street. 
The closest subways are the 1,2,3, A and 
C, Chambers Street stop, the E, WTC 
stop, and a little further (10 minute 
walk) are the R, City Hall stop, and the 
4, 5, 6 Brooklyn Bridge/City Hall stop. 
The M20 and M22 buses stop at the 
corner of Greenwich and Chambers 
Streets.

NYMS DUES POLICY
Membership is paid for the calendar 

year, with dues payable on January 1.
Active memberships are renewable 

for $15.00 for a single membership, 
$25.00 for family membership. Active 
members are entitled to our publica-
tions, our meetings and events, ac-
cess to the members-only areas of the 
website and the Affiliated Club rate for 
membership in NAMA.

New memberships cost $20.00 for a 
single, $30.00 for family.

On April 1, memberships not re-
newed are considered lapsed and are 
renewable only as new memberships.

In mid-April invitations to the Morel 
Breakfast are mailed only to paid mem-

bers. Members-only website access 
is terminated for all lapsed member-
ships.

To renew your membership, tear out 
the coupon in the back of this newslet-
ter or download the form from our web-
site by clicking the Renew Membership 
option under your name on the mem-
bers’ pages and follow the directions. 
Then mail with your check, payable to 
NYMS, to Charles Luce, treasurer. To 
become a member of NAMA (the North 
American Mycological Association, a 
separate check (to NAMA) must ac-
company your NYMS renewal.

Other mycological club news:
The Sonoma County Mycological 

Association (SOMA) annual Mushroom 
Camp will be held January 17-19, 2009, 
(Martin Luther King Holiday week-
end). You can find details on the SOMA 
website: www.somamushrooms.org. 
Address questions to www.somainfo@
somamushrooms.org.

COMA/LIMC/MHMA/
NYMS 2010 NEMF Foray!

As you may know from Paul Sadowski’s 
e-Newsbrief, the NYMS is co-spon-
soring the 2010 NEMF Foray with the 
Mid-Hudson Mycological Association, 
the Long Island Mycological Club 
and the Connecticut-Westchester 
Mycological Association. Dianna 
Smith (COMA) has volunteered to be 
Foray Chairperson and Paul Sadowski 
is the Registrar. Other volunteer posi-
tions will become open as time goes on. 
At this time, selecting a venue for the 
Foray is the main event. The Nevele has 
been ruled out. If you know of a reason-
able location and accommodations, or 
to get on the list of volunteers, you may 
contact Dianna Smith: diannasmith@
optonline.net.
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Remember! 43
2009 membership payment is due in 
January at the rates of Individuals: $15 
($20 for new members) and Families: 
$25 ($30 for new members). Make checks 
payable to the New York Mycological 
Society. If you wish to become a mem-
ber 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, Treasurer, 518 Gregory 
Ave. #C312, Weehawken, NJ 07086. See 
the membership coupon in this issue.

Stay responsibly in touch with us. If 
your telephone number, mailing or email 
address changes, please contact Paul 
Sadowski, Secretary with your new in-
formation. 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.

Mushroom Poisonings, 
Mushroom Education 
By Pam Kray and Gary Lincoff
2008 has seen some higher-profile poisonings and deaths due to mushroom inges-
tion than in the recent past—at the very least in our area. During July a woman 
who was working on a New York State roadway died after eating a quantity of 
mushrooms that she picked. More recently another New Yorker in our area died, 
purportedly from eating poisonous mushrooms. 

Gary Lincoff provides details on that one: 
In late August a Korean woman from Queens went with a Korean hiking club to 

an area in or near Fahnstock State Park. She picked some mushrooms. She died 
several days later of liver failure. A container of cooked mushrooms was found 
in her refrigerator. The Medical Examiner’s Office brought them over for me to 
identify. Identifying mushrooms correctly requires a quite learnable skill set, but 
identifying cooked mushrooms is, to mix a metaphor, a different kettle of fish. 
The cooked mushrooms appeared to be a species of Agaricus. Whatever it was, 
it was not the Destroying Angel (Amanita virosa or A. bisporigera) or the Deadly 
Galerina (Galerina autumnalis), the mushrooms in our area known to cause liver 
failure. Because she was said to be a healthy person, and was not believed to have 
swallowed a bottle of Tylenol, it seems likely that liver failure developed from eat-
ing a meal of Destroying Angel mushrooms.

In yet another instance not in New York, Nicholas Evans, the author of the best-
selling novel The Horse Whisperer, and family members are still alive after eating 
in Scotland what tests established as mushrooms of the highly toxic Cortinarius 
speciosissimus, which attacks the kidneys, liver and spine. 

The following is from an oline article about Mr. Evans and company’s poisoning: 
http://www.timesonline.co.uk/tol/news/uk/article4660269.ece:

There are about 10,000 species of mushroom found in Britain and 
Cortinarius speciosissimus, which has a reddish brown cap and rust-
coloured gills, is known to be one of the most deadly. Found mostly in 
Scotland, where it grows in conifer woods, it causes damage to the liver, 
kidneys and spinal cord. As other members of the Cortinarius family are 
also dangerous, none is recommended for human consumption.

Michael Jordan, from the Association of British Fungus Groups, a mush-
room conservation charity, said it was likely that Mr. Evans and his fam-
ily had mistaken Cortinarius speciosissimus for chanterelles. “This species 
grows in similar locations and can look similar to edible chanterelles,” he 
said. Mr. Jordan said the mushroom was extremely toxic. “If people are 
in a decent state physically and you get them on to dialysis fast enough 
it is possible to survive, but there have been a smattering of cases across 
Europe where it was lethal. The liver is broken down into a pulp,” he said.

Gary’s CORRECTION:
The primary disabling symptom from eating Cortinarius speciossimus is kidney 

failure, not liver failure. In the case of Nicholas Evans and his family, according to 
a recent news item, a full month after the poisoning, most of the stricken family 
members have yet to recover kidney function. As to what he thought he was pick-
ing, opinions differ. Roy Watling thinks he mistook the Cortinarius (a gilled mush-
room) for the King Bolete!!! If that’s the case, then maybe mushroom identification 
is beyond the ability of some people, however expert they are in other endeavors. 
The family, I think on his wife’s side, traces their ancestry back to William the 
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Conqueror. If that’s the case, then given this case, mycophobia seems to have been 
a successful life-saving strategy for that family for centuries.

Added to these instances, a member of another mycological group in our area 
recently was found to be suffering from arsenic poisoning. Putting his loved ones’ 
alibis aside, it was suggested that he acquired the poisonous metal from eating 
morels found at a certain orchard that had previously been sprayed with pesticide. 
Morels are not known for arsenic accumulation, although they are recognized for 
lead. Obviously, more investigation is necessary for both the particular person’s 
environmental exposure to arsenic and for various mushrooms’ ability to take up 
heavy metals. In Mycelium Running: How Mushrooms Can Help Save the World 
(2005) (reviewed elsewhere in this issue), Paul Stamets includes a chart for a num-
ber of mushrooms and the specific metals they are known to store. The point is, 
according to Gary Lincoff, given the pollution that specific environments are ex-
posed to, it is important to know where your mushrooms come from, even when 
you know that you are picking edibles. 

Gary’s CAVEAT:
“Arsenic and Old Apple Orchards” will be a project for NYMS this coming spring. 

We will collect morels from our favorite apple orchard and have them tested for 
heavy metal accumulation. It’s entirely possible that OUR morels are perfectly fine 
to eat. To my knowledge, no one has ever eaten 1,000 morels a year for 30 years 
from our orchard. It’s highly unlikely that the relatively small quantities our club 
members consume are hazardous to anyone’s health, but we will take the precau-
tion to test some of what YOU find. (What I find is mine!)
Collecting is fun and scientifically sound:

During the summer, the New York State Department of Environmental 
Conservation (DEC) was to vote on a proposal that would effectively make the 
picking of wild plant (and mushroom) material on state lands illegal. The NYMS 
responded with our contention that, among other arguments, being able to pick 
mushrooms will increase our knowledge of them and that ending this permission 
will not serve the public well. Apparently, mycologists around the state weighed 
in on the pending regulation change and the outcome will likely leave the kind of 
mushroom hunting we do alone. 

Our surveys and walks do help increase the knowledge base of the fungal/for-
est environment. Education is the reasonable follow-up. This fall, radio has taken 
up the call. NPR has hosted a couple of different programs on mushrooms, one 
of which presented Gary Lincoff and New York chef, Jawn Chasteen, to discuss 
edible and other mushrooms. Terry-Anya Hayes was interviewed on the Martha 
Stewart WHOLE LIVING show on Sirius radio. If you missed them, you can still 
hear the interviews on our website. Under the Info heading, go to Articles and 
click on Interviews and Published Material. 
And on to EDUCATION:

The NYMS has an education mission, of which Gary Lincoff is the director. In 
addition to the Emil Lang Winter Lecture Series, we have periodically had cooking 
events, off-season lectures, and movies that contribute to our breadth as mycolo-
gists. Dennis Aita, our vice president, coordinates the walks. The Monday night 
identification meetings, the Foul Weather Friends, are highly recommended as 
a way to learn about the mushrooms we’re finding. This winter, we may be able 
to have a microscopy class. Being able to see what spores look like and to see the 
differences among species microscopically is pretty cool. If you are interested, it’s 
time to look for a microscope. The NYMS has a couple of scopes, but a few more 
would really make the class more efficient. Please let Paul Sadowski or Gary know 
if you have one for our use and if you are interested in taking it to the scope. 

Let the medium be the message.
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Paul Stamets’

Mycelium Running: How Mushrooms 
Can Help Save the World 
By Pam Kray
Much like listening to Paul Stamets talk, reading Mycelium Running takes one 
inside Paul’s enthusiasm for his subject matter. When I attended his lectures 
at several Telluride Mushroom Festivals, I came away with not just an idea 
of the importance of the science of mycology, but with a notion of the utter 
importance of mushrooms in our world. The book goes further, and as with 
the lectures, I hung on every word. 

Mycelium Running: How Mushrooms Can Help Save the World was pub-
lished in 2005 (Ten Speed Press). By now, many of Stamets’ thoughts and 
experiments with mycoremediation of environments have gained curren-
cy. In the preface, Stamets calls the work a “mycological manual for res-
cuing ecosystems.” Individuals and communities are starting to embrace 
his methods in their attempts to heal and restore their lands. (See in this 
issue the April New York Times article on a California community’s 
decision to use mushrooms against dioxin.)

The book is organized into three main parts: (1) The Mycelial Mind, 
(2) Mycorestoration, (3) Growing Mycelia and Mushrooms. 

Paul Stamets’ wording makes statements seem like anthems to wave 
a lighter at, like a stadium rockstar. Sentences like: “Without fungi, 
all ecosystems would fail,” are pronouncements blazing the trail for 
future action. The first chapter, “Mycelium as Nature’s Internet,” be-
gins: “I believe that mycelium is the neurologoical network of nature.” 
He goes on to discuss the historical evidence of fungi, archetypal patterns in na-
ture that fungi also exhibit (spiral galaxies, satellite shots of hurricanes and mycelia 
cultured in petri dishes), and the ubiquity of mycelial networks underfoot. He ends 
the chapter with the premise for the rest of the book—the importance of using the 
information to heal ecosystems:

Our relatively sudden rise as a destructive species is stressing the fungal 
recycling systems of nature… As ecological disrupters, humans challenge 
the immune systems of our environment beyond their limits. The rule 
of nature is that when a species exceeds the carrying capacity of its host 
environment, its food chains collapse and diseases emerge to devastate 
the population of the threatening organism. I believe we can come into 
balance with nature using mycelium to regulate the flow of nutrients. The 
age of mycological medicine is upon us (p. 9).

Part 1 proceeds to educate and discuss life cycles of fungi, how fungi fit into 
plant and animal habitats, and the medicinal benefits of mushrooms to humans 
as well as to plants. These chapters and Part 2, which delineates mycorestoration 
into the specifics of mycofiltration, mycoforestry, mycoremediation and mycopes-
ticides, set the table for the final part that tells how to grow and use mycelia and 
their mushroom fruit to enhance or detoxify ecosystems and gardens. 

Stamets’ prescribed techniques for developing mycelial “mats” that can be dis-
seminated into toxic areas or in gardens come from his years of experimentation 

Review ii
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Top: Edmund Michael: Fuhrer for Pil-
zfreunde, 1896, Druck und Verlag For-
ster & Borries
Bottom: Claudine, 2006

as well as research into the work of others. The directions are fairly specific. The 
book really does serve as a manual for concrete action.

And then, it is much more. Many charts on mushrooms and specific trees, on 
nutritional value and on medicinal evidence are dispersed through the pages. The 
last portion of the story pertains to particular species, with detailed information 
on temperature tolerance as well as cultivation techniques. The book has the bene-
fit of drawing on Stamets’ past work, Growing Gourmet and Medicinal Mushrooms 
(1993) and on some of his other collaborations in books and in the field.

In addition to the compelling text, the photographs are incredible. The old-
growth forests of the Pacific Northwest that play a big role in his unfolding un-
derstanding of the forest-fungal healing network as well as the close-ups of the 
mushrooms grown from spawn in the gardens at Stamets’ farm vitalize the story. 

Mycelium Running is a must-read for forestry professionals. For organic garden-
ers and farmers the book provides the how-to for a win-win-win situation—bigger 
crops from the enhanced nutrients that companion mushrooms provide, awesome 
edibles growing right among the food plants, and better soil production from the 
mushroom compost, not to mention the potential detoxification of the soil by the 
mycelium. 

If you have not yet read Mycelium Running: How Mushrooms Can Save the 
World but feel some passion for mushrooming or think about growing them or 
about the role of mushrooms in our world, you are really missing something. 
This book is a beautiful first-person scientific journey in mycology, in the for-
est, and at home. 

Chanterelle Weekend Report
By Claudine Michaud
Coming, coming......gone. That was our Chanterelle Weekend in Vermont 

at the end of July. Just memories, memories...
This year we tried a new house, not luxurious, but nice and practical and good 

enough to rent again next year.
Sixteen of us enjoyed this beautiful weekend: old timers, new members, 

and (Miracle), these magnificent yellow orange mushrooms on the green 
were there: Chanterelles!!!!

Everybody participated in the cooking and even more, Charles prepared 
a buckwheat pancake for breakfast, a delicious discovery, and Karen and 
Anna added an excellent dessert of whipped cream and strawberries for our 
Saturday banquet, for which each of us added our cooking skills to prepare 
the menu.

All in all, we had a wonderful time.
If you have any good pictures, and comments, for the pleasure of us all, post 

them on our website.
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From The New York Times, April 27, 2008

Saddled With Legacy of Dioxin, Town 
Considers an Odd Ally: The Mushroom
By Annie Correal
FORT BRAGG, Calif.—On a warm April evening, 90 people crowded into the caf-
eteria of Redwood Elementary School here to meet with representatives of the 
State Department of Toxic Substances Control.

The substance at issue was dioxin, a pollutant that infests the site of a former 
lumber mill in this town 130 miles north of San Francisco. And the method of 
cleanup being proposed was a novel one: mushrooms.

Mushrooms have been used in the cleaning up of oil spills, a process called 
bioremediation, but they have not been used to treat dioxin.

“I am going to make a heretical suggestion,” said Debra Scott, who works at a 
health food collective and has lived in the area for more than two decades, to 
whoops and cheers. “We could be the pilot study.”

Fort Bragg is in Mendocino County, a stretch of coast known for its grand 
seascapes, organic wineries and trailblazing politics: the county was the first 
in the nation to legalize medical marijuana and to ban genetically modified 
crops and animals.

Fort Bragg, population 7,000, never fit in here. Home to the country’s sec-
ond-largest redwood mill for over a century, it was a working man’s town 
where the only wine tasting was at a row of smoky taverns. But change has 
come since the mill closed in 2002.

The town already has a Fair Trade coffee company and a raw food cooking 
school. The City Council is considering a ban on plastic grocery bags. And 
with the push for mushrooms, the town seems to have officially exchanged 
its grit for green.

The mill, owned by Georgia-Pacific, took up 420 acres, a space roughly half 
the size of Central Park, between downtown Fort Bragg and the Pacific Ocean. 
Among several toxic hot spots discovered here were five plots of soil with high 
levels of dioxin that Georgia-Pacific says were ash piles from 2001-2, when the 
mill burned wood from Bay Area landfills to create power and sell it to Pacific Gas 
& Electric.

Debate remains about how toxic dioxin is to humans, but the Department of 
Toxic Substances Control says there is no safe level of exposure.

Kimi Klein, a human health toxicologist with the department, said that although 
the dioxin on the mill site was not the most toxic dioxin out there, there was “very 
good evidence” that chronic exposure to dioxin caused cancer and “it is our policy 
to say if any chemical causes cancer there is no safe level.”

Fort Bragg must clean the dioxin-contaminated coastline this year or risk losing 
a $4.2 million grant from the California Coastal Conservancy for a coastal trail. Its 
options: haul the soil in a thousand truckloads to a landfill about 200 miles away, 
or bury it on site in a plastic-lined, 1.3-acre landfill.

Alarmed by the ultimatum, residents called in Paul E. Stamets, author of 
Mycelium Running: How Mushrooms Can Help Save the World.

Typically, contaminated soil is hauled off, buried or burned. Using the mush-
room method, Mr. Stamets said, it is put in plots, strewn with straw and left alone 
with mushroom spawn. The spawn release a fine, threadlike web called mycelium 
that secretes enzymes “like little Pac-Mans that break down molecular bonds,” Mr. 
Stamets said. And presto: toxins fall apart.

In January, Mr. Stamets came down from Fungi Perfecti, his mushroom farm in 

Julia Halperin with an enormous Bol-
etus bicolor found August 2008 on the 
Stonybrook walk. Photo Gary Lincoff
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Olympia, Wash. He walked the three-mile coastline at the site, winding around 
rocky coves on wind-swept bluffs where grass has grown over an airstrip but bare-
ly conceals the ash piles. It was “one of the most beautiful places in the world, 
hands down,” he said.

Quick to caution against easy remedies—“I am not a panacea for all their prob-
lems”—he said he had hope for cleaning up dioxin and other hazardous substances 
on the site. “The less recalcitrant toxins could be broken down within 10 years.”

At least two dioxin-degrading species of mushroom indigenous to the Northern 
California coast could work, he said: turkey tail and oyster mushrooms. Turkey 
tails have ruffled edges and are made into medicinal tea. Oyster mushrooms have 
domed tops and are frequently found in Asian food.

Local mushroom enthusiasts envision the site as a global center for the study of 
bioremediation that could even export fungi to other polluted communities.

“Eventually, it could be covered in mushrooms,” said Antonio Wuttke, who lives 
in neighboring Mendocino and describes his occupation as environmental land-
scape designer, over a cup of organic Sumatra at the Headlands Coffeehouse.

The proposal is not without critics, however.
“There still needs to be further testing on whether it works on dioxin,” said 

Edgardo R. Gillera, a hazardous substances scientist for the State Department of 
Toxic Substances Control. “There has only been a handful of tests, in labs and field 
studies on a much smaller scale. I need to see more studies on a larger scale to 
consider it a viable option.”

On April 14, at a packed City Council meeting, an environmental consultant 
hired by the city voiced skepticism, citing a study finding that mushrooms reduced 
dioxins by only 50 percent. Jonathan Shepard, a soccer coach, stood up and asked: 

“Why ‘only’? I think we should rephrase that. I think we should give 
thanks and praise to a merciful God that provided a mushroom that eats 
the worst possible toxin that man can create.”

Jim Tarbell, an author and something of a sociologist of the Mendocino 
Coast, said the enthusiasm for bioremediation showed a change in the 
culture at large.

“We are trying to move from the extraction economy to the restoration 
economy,” Mr. Tarbell said. “I think that’s a choice that a broad cross-sec-
tion of the country is going to have to look at.”

At the April 14 meeting, Georgia-Pacific promised to finance a pilot 
project. Roger J. Hilarides, who manages cleanups for the company, offered 
the city at least one 10-cubic-yard bin of dioxin-laced soil and a 5-year lease 
on the site’s greenhouse and drying sheds for mushroom testing. And the 
City Council said it would approve the landfill but only if it came with bio-
remediation experiments.

So, sometime later this year, Mr. Stamets is scheduled to begin testing a 
dump truck’s load of dioxin-laced dirt in Fort Bragg.

“One bin. Ten cubic yards. That’s a beginning,” said Dave Turner, a Council 
member. “I have hope—I wouldn’t bet my house on it—but I have a hope we 
can bioremediate this.”

Dennis Aita at the Stonybrook walk by 
Gary Lincoff August 2008
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Mycophagy, ,
Ah Blewits!
Lepista nuda
From: http://www.cookingindex.com/recipes/44831/blewit-mushroom.htm
The word blewit is an Old English contraction for “blue hat.” The blewit is a 
medium-sized purple blue-capped mushroom with gills and stem of the same 
color. It drops pale-lilac spores. The cap fades to gray-brown with time. When 
young, the stem is fleshy and bulblike. The blewit has a clean and unique odor, 
varying according to where it has grown. Its scientific name has been changed 
so many times in the past 15 years that many mushroom hunters have de-
cided to use the old common name of blewit—which hasn’t changed in hun-
dreds of years.

This purple-colored mushroom commonly grows in rings in open areas 
and under a variety of trees, including Monterey cypresses, acacias, oaks, 
and eucalyptuses. Those found under eucalyptus trees may have a disagree-
able odor and taste when cooked. Young firm mushrooms are the most de-
sirable.

Cleaning: Trim bases of any matted material. Brush the caps and stems 
with a little water, and drain on paper towels. Discard caps clearly invaded by 
insect larvae, and trim the affected parts. Insects are as fond of blewits as we 
are.

Cooking: This mushroom sautés beautifully. Sour cream combines with ble-
wits especially well. Young caps are excellent pickled or marinated, after having 
been cooked.

Blewits have the unique ability of retaining their purple-blue hue after cook-
ing. This offers the chef an opportunity to create a dinner using exciting color 
contrasts. For instance, a soufflé prepared with blewits sliced lengthwise and thin 
zucchini rounds produces an appetizing color and taste combination. A lovely 
purple aspic can be prepared from this attractive mushroom. Blewits are tasty 
prepared as duxelles.

Mushroom Men Alert
Now that the mushroom season is coming to end, you can find yourself with 
time on your hands. Just in time to fill that void is a new computer game 
MUSHROOM MEN. Here’s a blurb from their website http://wii.ign.com/ob-
jects/884/884634.html#aboutThisGame:

After a comet had passed the earth, all the planet’s researchers concluded its 
strange green dust had no effect on the world. None noticed that tiny plants 
and fungi were acting strangely. Mushrooms, cacti, kudzu and other formerly-
normal plants had awoken to full consciousness. Tribes quickly formed among 
the various mushroom species: the primitive Boletes, the aggressive Amanitas, 
and the inventive Morels. With nations formed, war inevitably followed.

Mushroom Men shows gamers the mundane world from the surreal perspective 
of a three-inch-high Mushroom Man. Unnoticed by humans, a war rages between 
the spore factions. As a brave Bolete Mushroom Man, players are given the op-
portunity to wreak havoc by transforming common household trinkets and trash 
into weapons and tools.

Screen shots of the Mushroom Men
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Know Your Mushrooms
By Maria Reidelbach
Filmmaker Ron Mann gave an screening of his unfinished documentary, Know 
Your Mushrooms, at the 2008 Woodstock Film Festival in early October. The film, 
complete except for the addition of sound effects (about which more later), covers 
the major aspects of mycophilia and mycophobia, such as scientific study, cuisine, 
poisonings, etc. The film is comprised of footage shot at the Telluride Mushroom 
Festival, interviews, clips from other documentaries and news programs, both 
vintage and recent, even old films like Attack of  the Mushroom People. Two afi-
cionados are focused on: Gary Lincoff, NYMS Education Director (author of The 
Audubon Field Guide to North American Mushrooms and many other books on 
the subject) and Larry Evans, an ex-chef who has dedicated his life to following the 
fruiting of wild fungi, from Alaska to Bolivia, and who loves to share his knowl-
edge and passion on the subject. The film includes a number of animated segments 
that are beautifully done (pre-sound effect). A soundtrack by the band Flaming 
Lips enlivens the film even more. It’s a vibrant and intelligent celebration of fungus 
that adults and kids would both enjoy. The screening was well attended: members 
of the NYMS and the Mid-Hudson Mycological Association were there as well as 
other audience members who had interesting looking paper bags with them. Gary 
did a Q + A after the film with Mann and the animator, Mike Roberts.

Note: NYMS members are in the film during a scene shot last fall at the American 
Museum of Natural History. If you remember, we were supposed to be attendees 
at one of Gary’s Telluride lectures in August, so we had to hide our cold-weather 
clothes. 

Mushroom Movies: 
The internet has become a treasure 
of videos on many subjects, including 
mushrooming. One easy site on which 
to view short videos is www.youtube.
com. Try searching mushroom hunting 
(or mushroom picking, mushroom seek-
ing, or just mushrooms) videos. There 
are many. Many many many. Gorgeous 
Boletus edulis hunting in Europe, les-
sons in mushroom picking in North 
America. Seek and you will find. At 
least on the internet. 

MycoSites2 1



Release
I hereby release the New York Mycological Society, any officer or member thereof, from any legal responsibility for injuries or accidents 
incurred during or as result of any mushroom identification, field trip, excursion, meeting, or dining, sponsored by the Society.

Your signature(s):_____________________________________________________________          Date: _____________________

Name(s)
Address
City, State, Zip
Phone Email


Membership
Individual—�0.00 new, 15.00 renewal
Family—30.00 new, �5.00 renewal
NAMA—3�.00

Through the NYMS members can 
optionally also get a North Americian 
Mushroom Association membership at 
a discount. Make your check(s) payable 
to NYMS and to NAMA separately and 
mail with this form to:

Charles Luce, Treasurer 
New York Mycological Society 
518 Gregory Ave. C312 
Weehawken, NJ 07086

Gallery
Clockwise, from right: Suillus pictus; Bolete (parasitic?) 
both August 2008 New Hampshire; JoJoKwong, Paul Sa-
dowski, Dennis Aita and Pam Kray at a Monday night 
ID.



Paul Sadowski
�05 E. 94 St., #9
New York, NY 101�8-3780
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