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January starts for the New York Mycological Society with  
some new twists to our traditional events. The Emil Lang Winter Lecture Series will 
now be held on Monday evenings beginning January 26, 2009. This year we will be 
meeting at the Downtown Community Center in Tribeca, the same location at which 
our Foul Weather Friends identification sessions are held. In keeping with NYMS tradi-
tion, Gary Lincoff kicks off the series. This year a myco-play will lead and a lecture will 
follow. The dates for all the lectures are listed on the right under Upcoming Events.

January is now also the month in which we hold our annual banquet. We return 
to Chinese cuisine in Queens this year at the East Buffet and Restaurant at 6 pm on 
Saturday January 31. This year we have a private room all to ourselves. The menu will 
include Peking duck and lobster as well as several dishes with mushrooms and a mush-
room soup! The invitational brochure has been mailed. Dennis Aita, coordinator of 
the banquet, has informed me that the MTA is again planning on doing work on the 
Flushing line on weekends, so check the weekend subway service information and al-
low enough time for travel to the restaurant if you are going by subway. Perhaps the 
ride board on the website will be helpful. 

In an event not sponsored by the NYMS, mycologist Paul Stamets is going to speak 
at the Open Center in Soho on Friday February 6. His lecture/workshop is titled, 
Solutions from Nature: How Mushrooms Can Help Save the World. Hopefully, you 
know about this already, but if not, I would suggest signing up as soon as possible. The 
Open Center classes tend to fill up. Admission is $18 for OC members, $20 for non-
members.

As mentioned in the last newsletter, a microscopy workshop will get under way in 
March. Paul Sadowski will lead the four-class series at our new base, the Downtown 
Community Center. You can sign up on the website by signing into the members’ pages 
and clicking on the thread under “walks and events.” Since it is a whole mini-course, 
you are signing up for all the sessions. The class is filling up so, again, if you haven’t 
expressed interest by replying on the website, do it as soon as possible. There is also a 
checklist of required items to bring.

And while I’m mentioning the members’ area of the website, it is time to renew 
your membership. The details are inside on page 2. Early renewal ensures your spot 
at the mo- rel breakfast and hunt, besides making Charles’ life a little easier on 

April 1. The 2009 foray dates are coming in. Inside this issue is 
some info on the NEMF foray that will happen next fall 
at Cape Cod—for some beach and mcyo-fun.

Will 2009 be an amazing year for mushrooms? That 
remains to be seen, but for the NYMS, it is getting off 
to a promising start!

Cheers to us all in 2009!

The Emil Lang Winter Lecture Series 
will take place on the following Monday 
evenings from 7 to 9 pm at the Down-
town Community Center in Tribeca, 120 
Warren Street between Greenwich and 
West Streets. Our dates, speakers and 
topics are as follows:
January 26: Gary Lincoff: A two-part 
program: “The Kingdom of the Fungi” 
(play); “The Fungi That Ants Grow” 
(lecture).
February 23: NYMS Business Meeting
March 30: David Work: [no title received 
yet]
April 27: Elinoar Shavit: Unofficial title: 
Heavy metals in our mushrooms and 
what we can do about it
BANQUET REMINDER!!  Saturday 
January 31, 2009
NYMS Microscopy Workshop: 
four two-hour sessions each Monday 
evening, March 2, 9, 23, April 6, 7-9 PM, 
Downtown Community Center, 120 War-
ren Street, New York, NY. Paul Sadowski 
study group leader.
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NEMF Foray 2009
Boston Mycological Club sponsors
Northeast Mycological Foray
October 15-18, 2009
Eastham, Cape Cod, MA
For the first time, NEMF offers beaches 
and boletes in the same weekend. This 
Foray is an unusual opportunity to dis-
cover mushrooms in Cape Cod’s special 
ecological niche. Fall on the Cape typi-
cally yields an abundant harvest. You’re 
likely to find Laccaria trullisata pok-
ing through the sand or Suillus salmo-
nicolor under pitch pine, a tree endemic 
to the Cape. In the forest, lucky foragers 

Our annual business meeting is on 
Monday, Feb. 23 from 7 to 9 pm. For all 
of you that have had great ideas over the 
past year about events and club policy 
improvements, this is a great opportu-
nity to bring them before the group for 
discussion. Please come and bring your 
ideas and enthusiasm.

may stumble on the prized Rozites cape-
rata (Gypsy), Boletus edulis, and edible 
Leccinums.

For non-mycological companions, or 
for a Cape-break, slurp up local oysters 
at the annual Wellfleet Oyster Festival 
just down the road from our hotel. Comb 
the beach for shells, observe shore birds, 
take in fall’s kaleidoscope, or cruise funky 
Provincetown. Fish for stripers or go 
whale watching.

Registration will open in February. Two 
webpages are posting foray and geograph-
ical details: the NEMF 2009 homepage at 
http://www.nemf.org/files/2009/2009.
html, and Gene Yetter’s excellent de-
scription of Cape mushrooming at http://
nemfdata.org/CapeCodbookreview.htm.

The NYMS has been asked to recom-
mend one to two members from our club 
to help with the sorting tables. Send your 
recommendations to Paul Sadowski or 
directly to:

Vivian Walworth, Sorting Supervisor, 
215 The Valley Road; Concord, MA  
01742-4924. Email: mailto:vwalworth@
comcast.net and phone: (978) 369-3735.

Among the NYMS memoirs, relationships among members as well as between peo-
ple and fungi have often been as important to our mycology as any mushroom key. 
The enjoyment of friendly competition in the hunt, comparing tastes and other sensual 
impressions from the finds, and the excitement of discovering a rarely-seen specimen 
is part of the human experience, not just a mycological one.

So, to highlight the human element of our mushroom quest, we have taken up Gary 
Lincoff’s suggestion to run an open-ended series of NYMS member profiles. We 
emailed Gwen Fabricant, our first subject, a list of questions and the following is her 
response.

Meet Gwen Fabricant:
Hunting mushrooms is connected with my life-long attraction to the natural world. I 

grew up in Brooklyn, but loved every leaf, bug or flower I found in the city. I collected 
everything and hid it under my pillow. I’m still deeply moved by the traces of nature 
to be found in urban environments. It is the basis of my work as an artist. I think a 
person’s creative life never loses touch with childhood experience. Later, when I was 
an adult able to spend time in real woods, I encountered mushrooms and immediately 
fell in love with them. Their qualities were so distinct and so accessible. Their colors, 
shapes and endless variety. Their abundance. Their marginal, yet important, differ-
ences from one another. Their mysterious ways of living. All of this seemed to be an 
objective form of what I looked for in art.

For years, when I was spending whole summers in the woods working on building a 
house, I picked mushrooms, kept them for a while, then threw them away. Sometimes 

Member Profile: Gwen Fabricant
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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 pay-
able to the New York Mycological Society. 
If you wish to become a member of 
NAMA (the North American Mycological 
Association), make a separate 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.

Mycopolis
The Elf Mushroom
By Dennis Aita
There’s a new mushroom in town. Just before Christmas I spotted some mushrooms 
labeled the “Elf Mushroom” in the Chelsea Market produce store on 9th Avenue. They 
were rather similar to the King Oyster mushrooms (Pleurotus eryngii) that are increas-
ingly being sold in some of our more expensive food markets as well as in New York 
City’s Chinatowns, but these mushrooms were white all over with larger caps and very 
short stems. 

A Google search identified them as Pleurotus nebrodensis. Hmm. As it turned out 
I had written about this mushroom as well as a few of the other mushrooms in the 
Pleurotus eryngii complex about 5 years ago (in the Spring 2004 NYMS newsletter, 
which can be downloaded from our website).

The Pleurotus eryngii complex contains almost a dozen species and/or varieties 
depending upon which mycologist one reads. They can be found in the subtropical 
zone of the greater Mediterranean basin, parts of western and central Asia, and west-
ern China. Unlike our familiar oyster mushrooms that grow directly on wood, these 
mushrooms are terrestrial but grow on the roots of specific plants in the carrot family 
(Umbelliferae = Apiaceae). Also, within the complex only P. nebrodensis is reportedly 
limited to the subalpine zone: it will only be found at altitudes of 1,200 – 2000 meters 
(approximately 3,600 – 6000 feet) in the subtropical zone previously mentioned. In the 
wild it only fruits from April to early July—and this is not the region’s rainy season. So 
it is probably safe to say that it has never been a common mushroom in the wild.

Since 2006 it has been considered a critically endangered specie and has been put 
on the International Union for Conservation of Nature and Natural Resources (IUCN) 
Red List of threatened species. One recent study estimated that only 250 “mature” 
fruiting bodies can now be found each year in Sicily where it is held in high esteem 
(I suspect that there may actually be a few more of them, as many mushroomers—as 
we all know—are often reticent in disclosing quantities and locations.) In 2006 prices 
in Italy were as high as $95 per kilogram. The Italian mycologist Inzenga, who named 
them after a mountainous area in northern Sicily, stated that they are “the most de-
licious mushroom[s] of the Sicilian mycological flora.” And that was back in 1863 
(Venturella, G. 2006). 

They were first cultivated in China in 1987, but I have read that it was only about 10 
years ago that the Chinese were able to refine their methods for commercial use. I 
saw them when I visited a cultivation center in Calabria in southern Italy 
in October of 1999. There our guide was surprised to see a few of them 
fruiting in their “off” season. (Italians, if you don’t know, prefer to eat sea-
sonal and local products.) But the Chinese apparently have been quite 
successful in cultivating them year round. They originally 
called them “White King Oysters” or “Bai-Ling” 
(bai means white). I was in one of my favorite 
stores, the Deluxe Food Market (122 Mott St./79 
Elizabeth St.) in Chinatown, just before the New 
Year and spotted a large open unmarked tin of 
mushrooms in brine that looked exactly like an 
online photo of canned Bai-Ling mushrooms 
(They were just a few feet away from the fresh 
alligator legs). I also saw fresh, but unappetizing, 
specimens at $13 per pound in the Chelsea Market 
and did not buy them. Cont. p. �
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After the New Year, I went back to the Deluxe, where the Bai-Ling mushrooms were 
out of the brine and now bagged. I bought about a quarter of a pound at $3.99 per 
pound. I also found them in cans in a new Hong Kong Supermarket at Hester and 
Elizabeth Streets.

I cooked up some of the canned mushrooms with some bok choy and they were won-
derful. I could not believe that canned mushrooms could be so deli-

cious. Sweet, delicious, and very firm with a pleasant odor, they 
can be a great substitute for meat.  I looked at my receipt from 
the Hong Kong Supermarket on Elizabeth and Hester Streets. 

The can that I purchased there was $2.99 for 815 grams. That’s a 
very good price. The ones in this can (only 2 of them) were bigger 
and obviously more mature (with noticeably more widely spaced 

gills) than the ones being sold in the Deluxe Supermarket at $3.99 
per pound. 

I have been impressed with the King Oysters (Pleurotus eryngii). 
They have very good texture and flavor, although there isn’t much 

of an olfactory component associated with them. I’m expecting at 
least the same quality for the P. nebrodensis. In fact one Chinese study 
analyzed several Pleuroti for their non-volatile components. The ne-
brodensis scored high in glutamic acid, which many now believe is 

mostly responsible for the taste sensation of umami. It also scored high 
in sweet and pleasant tasting amino acids but low in bitter tasting amino 
acids.

Just as we are starting to see more King Oyster mushrooms in our food markets 
(with lowering prices) and on Chinese banquet menus I predict that we will be seeing 
more of these “Elf,” “White King Oyster,” and “Bai-Ling” mushrooms, not only in more 
stores, but also in restaurant dishes. 

Citation for information on Pleurotus nebrodensis: Venturella, G. 2006. Pleurotus 
nebrodensis. In: IUCN 2008. 2008 IUCN Red List of Threatened Species. www.iuc-
nredlist.org. Downloaded on 04 January 2009. 

Silent Spring
By Lauren Monaghan
From Cosmos Issue 21, June 2008
http://www.cosmosmagazine.com/features/print/2095/silent-
spring?page=0%2C0

Deep in the radioactive bowels of the smashed Chernobyl reactor, a strange new 
lifeform is blooming.

Twenty-two years ago, on 26 April 1986, reactor No 4 at the Chernobyl 
Nuclear Power Plant, in Ukraine, blew apart, spewing radioactive dust and de-
bris far and wide.

Ever since, a 30-km “exclusion zone” has existed around the contaminated 
site, accessible to those with special clearance only. It’s quite easy, then, to 
conjure an apocalyptic vision of the area; to imagine an eerily deserted waste-
land, utterly devoid of life.

But the truth is quite the opposite. The exclusion zone is teeming with 
wildlife of all shapes and sizes, flourishing unhindered by human interfer-

ence and seemingly unfazed by the ever-present radiation. Most remarkable, however, 
is not the life buzzing around the site, but what’s blooming inside the perilous depths 
of the reactor.

Sitting at the center of the exclusion zone, the damaged reactor unit is encased in a 
steel and cement sarcophagus. It’s a deathly tomb that plays host to about 200 tonnes 
[sic]of melted radioactive fuel, and is swarming with radioactive dust.

Previous page: Pleurotus nebrodensis, 
photo by Dennis Aita; above farmed P, 
nebrodensis from Shanghai Academy of 
Agricultural Sciences web site (www.sastt.
com).

Cosmos # 21
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Pursuing Polypores  
on Maine’s Down-east Coast
Paul Sadowski
As some of you may be aware, I have been active in a Fungal Survey conducted at the 
Greenbrook Sanctuary in Tenafly, NJ. The experience has been one that has stretched 
my mycological skills beyond anything that I anticipated. After all, the point of a sur-
vey is to look at ALL fungi, not merely the species near and dear to one, like the usual 
edibles and their look-alikes. 

I brought bags of unidentified specimens home from my Sunday hikes on the Palisades 
that filled five boxes. Having had some experience with the gilled fungi and the boleti 
I was able to extend my reach with the aid of the microscope and specific literature. 
However, the large numbers of polypores, crust fungi and toothed mushrooms posed 
greater difficulties.

When I saw an announcement in my inbox from the Humboldt Institute that Tom Volk 
would be teaching a course on Polypores, Toothed and Crust Fungi, I jumped on it.

I had a second-hand acquaintance with the Institute, known by its more familiar name, 
Eagle Hill, from my friends and traveling companions, George and Karen Davis, who are 
Eagle Hill regulars. They told me about the many seminars they attended in the woods of 
Maine, just north of Acadia, to study specific areas of the fungal world under the tutelage 
of professional mycologists.

Volk’s course, with the assistance of his protégé Sean Westmoreland, was to run in the 
first week of August. Five daily sessions, 8:30 AM to 5:30 PM, with a break for lunch.

The Humboldt Institute is a family-run operation situated outside of the town of Steuben, 
Maine. The campus consists of a very decent naturalist library, two lab buildings, several 
cottage residences, an administration house and a spacious dining/meeting building all 
hewn from the pine forest hard upon the rugged down-east Maine coastline.

I chose to use the tent site as I prefer to arise among the birdsong (and relieve any po-
tential roommates from the din of my snoring). My tent was pitched a hundred yards from 
the dining hall and shower facilities. At 7:30AM, breakfast was served. I arrived the first 
morning a tad late at 7:45 and found that the pancakes were all gone! I was among early 
risers. Fortunately, the lovely cook whipped up a fresh batch and I enjoyed some deli-
cious blueberry pancakes and came upon my first revelation about Eagle Hill: the food is 
superior! Each meal was served hot in a dining room outfitted with large windows giving 
purchase of views of the surrounding forest.

At 8:30 we �0 students were at our desks in the lab to hear Professor Volk’s introduction 
to the wood-lovers that we would be giving our undivided attention to for the following 
days (and nights). Each of us had at our disposal a dissecting microscope and a compound 
microscope, plus supplies. We worked together on specimens that many of us had brought 
along with us, dissecting, obliterating really, the hard tissue. We then stained them to em-
phasize certain types of tissues, searched for spores (rare in polypores) and then worked 
through keys to make identifications.

After our sumptuous lunches, we headed off into the countryside for woodland walks to 
collect material for our afternoon classroom sessions. And so on for five days.

The class was a group of intermediate amateur mycologists, some of them quite skilled, 
and some beginners. Among our group were an orthopedist, a nurse, an ecologist, a postal 
worker, an herbalist, an investment banker and several academics, retired and active.

Mealtimes and happy hour afforded an opportunity to make acquaintances. We all came 
out of our week having advanced in our knowledge of both our subject and each other.

For my part, I came away with some working methods and knowledge of the literature 
that has served to guide me in my Greenbrook project.

I am sure that I will return one day to Eagle Hill and recommend it to anyone with a 
serious interest in the natural world.

For more information visit: http://www.eaglehill.us.

Top to bottom: Hapalopilus nidulans; 
Wednesday night lobster dinner; Tom 
Volk leads the class through the keys; bot-
tom, a room with a view. Photos by Paul 
Sadowski.
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But it’s also the abode of some very har-
dy fungi which researchers believe aren’t 
just tolerating the severe radiation, but 
actually harnessing its energy to thrive.

“Our findings suggest that [the fungi] 
can capture the energy from radiation 
and transform it into other forms of en-
ergy that can be used for growth,” said 
microbiologist Arturo Casadevall from 
the Albert Einstein College of Medicine 
at Yeshiva University in New York, USA.

Fungi are weird, yes. They chow down 
on everything from decaying plant mat-
ter to the more exotic fare of asbestos and 
jet fuel. But being able to produce their 
own energy, independent of an actual 
food source, and use dangerous ionising 
radiation to boot? That’s very new and 
very exciting, Casadevall says.

In 1999, a robot sent to map the inside 
of the reactor returned with samples of 
a particularly black fungus, indicating 
an abundance of the biological pigment 
melanin, which also colours your skin.

Though melanin is typically associated 
with “protective” properties—absorbing 
and safely transforming different elec-
tromagnetic wavelengths, such as DNA-
damaging ultraviolet light—the research-
ers had an inkling that a more extraordi-
nary phenomenon was allowing the fungi 
to prosper; something still involving the 
combination of melanin and radiation, 
but beyond the bounds of radioactive 
protection.

After all, even without melanin, many 
fungi are intrinsically radiation-resistant.

Their hunch was bolstered by findings 
of melanised fungi, happily congregating 
in the cooling pools of functional nuclear 
reactors, and by studies of dark, “radia-
tion-seeking” fungi, purposefully grow-
ing towards radioactive particles in soil, 
particularly around Chernobyl.

The team looked to the example of pho-
tosynthesis as a model, said Casadevall. If 
plants can use the green pigment, chloro-
phyll, to absorb energy from the Sun and 
produce a usable form of chemical en-
ergy, they reasoned, fungi might be able 
to use their melanin pigment and radia-
tion energy in a similar way. They even 

devised the snazzy moniker, “ra-
diosynthesis,” for the process.

To test their idea, the group analysed 
three different types of fungi, including 
Cladosporium sphaerospermum, the spe-
cies abundant in and around Chernobyl. 
Using ionising radiation from the radio-
active isotope, caesium-137, they ex-
posed the fungi to radiation doses similar 
to those inside the damaged reactor, and 
about 500 times greater than the Earth’s 
normal background level.

Melanin-containing fungi exposed 
to the radiation—even when nutrient-
starved on purpose—grew significantly 
larger and up to 2.5 times faster than 
fungi without melanin and those not ex-
posed to radiation.

According to Yeshiva’s Ekaterina 
Dadachova, the nuclear chemist who led 
the study, “the presence of melanin in the 
cells gives them a distinct advantage over 
non-melanised cells, in terms of better 
growth [with radiation].”

Dadachova’s team also had a look at 
what melanin molecules were actually do-
ing, searching for signs of active involve-
ment in the growth process. They were 
able to show radiated melanin capable of 
boosting a type of reaction important in 
metabolism—called an oxidation-reduc-
tion reaction—four times faster when ex-
posed to the influence of caesium-137.

They also saw a change in the pigment’s 
electronic structure. This, Dadachova 
says, is evidence “that melanin trans-
formed part of the ionising radiation en-
ergy into the energy of electrons, which 
represents the “chemical” form of energy 
[that] fungi could potentially use in their 
metabolism.”

Taken together, the researchers think 
their results do indeed hint that fungi 
can live off ionising radiation, harnessing 
its energy through melanin to somehow 
generate a new form of biologically us-
able growing power.

If they’re right, then this is powerful 
stuff, said fungal biologist Dee Carter 
from the University of Sydney. The re-
sults will challenge fundamental assump-
tions we have about the very nature of 
fungi, she said.

It also raises the possibility that fun-
gi might be using melanin to secretly 
harvest visible and ultraviolet light for 
growth, adds Casadevall. If confirmed, 

this will further complicate our under-
standing of these sneaky organisms and 
their role in ecosystems.

Radiation-loving fungi may also prove 
useful, according to Dadachova. Their 
melanin gene, she said, might eventually 
be popped into food crops and used to 
help growth in difficult regions. And as-
tronauts on long spaceflights might one 
day find a useful, self-replenishing diet in 
black, melanin-rich fungi.

And because the fungi don’t actually 
“eat” radioactive material, but simply use 
the energy it radiates, Dadachova said, 
they’re in no danger of becoming radio-
active themselves.

But Fraser Torpy, a microbiologist at 
the University of Technology in Sydney, 
warns that we shouldn’t get too excited—
at least, not yet. He would prefer more 
definitive evidence that fungi use radia-
tion for energy.

The researchers have been able to de-
duce this only “from the otherwise unex-
plained superior growth of the melanised 
organisms,” he cautions. “Much more 
work will be required before a convincing 
case [for the cellular use of this energy] 
can be presented.”

Casadevall himself agrees. “We have 
not ruled out all other explanations—sci-
ence is always cautious. [But] our leading 
hypothesis continues to be that melanin 
captures the energy from radiation and 
transforms it into energy for growth.”

Silent Spring, cont. from p. �
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Fabricant, cont. from p. �
I nibbled a small bit. Luckily I survived this aimless infatuation. Then, more than 15 
years ago I decided I needed to actually learn about mushrooms. I had, by then, lived 
for a short time in John Cage’s house where I had looked for many hours at his gor-
geous collection of books about mushrooms. I knew he was part of a mushroom-hunt-
ing group. So when I came to the rather sudden, compelling need to be more focused 
on mushrooms I tried to find that group. There was no internet. It wasn’t in the phone 
book. I didn’t even know the word mycology. I called the Horticultural Society. They 
suggested the Botanical Garden. The rest is blurry, but somehow I began to go on 
walks with these new friends who also, amazingly, were crazy about mushrooms, and 
knew things about them. One of them knew a whole lot about them, and wrote an 
entire, important book full of useful explanations!

In all these happy years of mushroom hunting I have learned 
remarkably few Latin names and my identification skills are 
sketchy. Now I eat only species I’m absolutely sure of. I have 
found only four (4) morels in 15 years. Many of my fellow 
hunters patiently share their ample knowledge with me. They 
help me find my way out of the woods. They give me Amanitas 
for spore prints. Oh yes, SPORE PRINTS. For me, making 
spore prints has become one of the most important ways I 
work. It is a kind of obsession, a focus for all that interests me 
about mushrooms, surpassing knowledge or food. But I never 
find enough to carry my works to completion. I may have to 
figure out a way to live amid fungi.

Last summer my grandson, who is 15 years old, cooked some 
Boletes we gathered near the family’s cabin, and even ate them. 
My granddaughter and her friends made spore prints, and my son 
and daughter-in-law went with me on long hunts. I was touched 
that they ate the ones I declared to be safe. (I always ate some a 
few hours before they did). This is almost the only wild food any 
of us is likely to find in our lifetimes.

Many people I know, even outside NYMS, are enchanted to some degree with mush-
rooms. Humans seem to understand the relationship fungi have to the uncanny—with 
their dangerous and comical qualities—with their abilities for healing and killing—and 
with their indifference to what we think of them.

Top: Gwen Fabricant, bottom: work in 
progress, photos by Regina Ryan, Alice 
Barner.
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Spores Illustrated! Get up close and personal with the finer details of fungus in Paul Sadowski’s microscopy study group, details on 
page 1 and at www.newyorkmyc.org . From Mushrooms and Other Fungi, originally published 1981 Slovart Publishers Bratislava.


