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It’s time to come out. Cold winter. Long nights and snowy days. Bring on the spring 
and bring out the cone-headed, gnomish mushrooms…The morel season is soon upon 
us. Remember—the morel events are members only. If you are paid up, you receive the 
info on place and time with this newsletter.

The winter did give us time to get the lecture series going and to have the annual 
banquet, another Chinese multi-course feast, with some interesting seafood, meat, 
vegetarian and, of course, mushroom treats. The biggest treat of all that night was the 
musical entertainment. We sang along both “A Hymn to Mycology” and the mushroom 
carol, “Away From the Table,” accompanied by Bill Parsons on organ. His enthusiastic 
musical support brought the evening to a hearty, post-meal crescendo. It was all over 
too soon—especially since single-digit temperatures awaited outside. 

As he does every year, Gary Lincoff opened the Emil Lang Winter Lecture Series, 
this year with both a play and a lecture with slide show. The drama, “The Kingdom of 
the Fungi,” given in a five-star performance by Gary, Talia Schenkel, Maria Reidelbach, 
Ursula Hoffmann, and Mary Forrester, was a thought-provoking King Lear-ish tale of 
taxonomy. Once the applause died down, Gary shifted gears and gave a fascinating 
talk on fungus-farming ants. Gary’s explanation of the ants’ methods and products 
illustrated how fungi interpenetrate the natural world in its biological and chemical 
processes.

In February, the business meeting and Whole Foods’ sponsored mushroom tasting 
took place. The meeting minutes are posted on our website. Some details are listed 
inside this issue: our roster of officers, the Peck Foray, a call for vol-
unteer walk leaders. 

Unfortunately, the March lecture had to be canceled. We 
look forward to David Work’s mycophagy presentation 
another time. Upcoming on April 27, though, NYMS 
member and international mycologist, Elinoar Shavit, 
will lecture on heavy-metal accumulation in mush-
rooms. To make up for the missed March lecture, stayed 
tuned for a date in May or during the summer as we find 
a surprise lecture/photo slide show coming our way. 

If you have not renewed your membership by now, you 
will pay a little bit more and will miss the morel hunts, but 
the rest of the season awaits! Please send your coupon and 
check to Charles (see membership coupon inside for more 
detailed instructions). Gary Lincoff acts up as KIng 

Fungus in the Febru-
ary performance 

of his allegori-
cal tale The 

Kingdom of 
the Fungi.
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Monday, April 27: Lecture: Elinoar 
Shavit on heavy metal accumulation 
in mushrooms: Downtown Community 
Center, 7 to 9 pm

Saturdays, May 2 and 9: Morel Hunt: 
Members Only!

Sunday, June 28.  Central Park walk. 
Leader: Gary Lincoff. Free and open to 
all.

See walk list for the rest of the 2009 walk 
schedule.



�

Editor–Pam Kray
Graphic design–Maria Reidelbach

A quarterly publication of the  
New York Mycological Society,  
distributed to its members. 

President–Maria Reidelbach
Vice President–Dennis Aita
Secretary–Paul Sadowski
Treasurer–Charles Luce
Walks Coordinator–Dennis Aita
Lecture Coordinator–Gary Lincoff
Study Group–Paul Sadowski
Archivist–Ralph Cox
Webmaster—Adam Rosenberg
sitemaster@newyorkmyc.org
www.newyorkmyc.org

Articles should be sent to:
Pam Kray
633 E. 11 Street, #�
New York, NY 10009
pamkray@gmail.com 

Membership inquiries: 

Charles Luce 
518 Gregory Ave. C31� 
Weehawken, NJ 07086 
bryanandluce@verizon.net

Address corrections: 
Paul Sadowski
�05 E. 94 St., #9
New York, NY 101�8-3780
pabloski1@verizon.net

All statements and opinions written in this 
newsletter belong solely to the individual 
author and in no way represent or reflect the 
opinions or policies of the New York Myco-
logical Society.
Submissions for the next issue of the NYMS 
newsletter must reach the editor by June 
15, 2009. Various formats are acceptable for 
manuscripts. Address questions to Pam Kray, 
editor. See above for addresses.

NYMS Newsletter ss

Breaking news and announcements
NYMS Business 
The business meeting took place on 
Monday, February 23, at the Downtown 
Community Center. The officers were 
reelected. The roster remains: Maria 
Reidelbach, President; Dennis Aita, Vice 
President; Charles Luce, Treasurer; Paul 
Sadowski, Secretary. 

Among items on the agenda, walks and 
events got major discussion. Dennis Aita, 
NYMS walk coordinator, is asking for 
volunteers to lead walks. Several walks 
have no leader at this time. If you are in-
terested in leading a walk, call or email 
Dennis Aita. He will fill you in on the re-
sponsibilities. You need not be the most 
knowledgeable mycologist in the group. 

Another walk issue that has come up 
is our policy of allowing non-members 
to join us for a fee. The discussion has 
been about how much a family needs to 
pay. A motion passed that sets the Non-
Member fees at $5.00 for an individual 
and $10.00 for a family. Non-member 
children accompanied by members at-
tend free. Non-member fees can be ap-
plied to dues. Gary’s Central Park walk 
will be a free event for all who attend.

Our morel events are upon us, starting 
with the Morel Breakfast on May 2. Our 
hosts for the last 16 years, Howard and 
Mimi Goldstein, are not able to have us 
this year. They hope (and expect) to host 
the Morel Breakfast next year. We wish 
them the best at this time! This year’s 
alternative breakfast venue is detailed 
in the insert you are receiving with this 
newsletter, along with driving directions.
We will hunt morels on Saturday, May 2 
and Saturday, May 9, starting at 9:30 am. 
Again, these events are for paid members 
only. Members who have not paid their 
2009 dues are not allowed. See the news-
letter insert for directions. Also, see the 
information on rides below.

Other upcoming NYMS events include: 
the Chanterelle Weekend held July 24-26 
(see Claudine’s description on page 8); 
Gary Lincoff’s walk for children (he and 
Dennis Aita will develop a plan); Gary 
Lincoff’s proposed walk outside Kingston 
this autumn. 

The North East Mycological Federation 
(NEMF) 2009 Samuel Ristich Foray will 

be held on October 15-18, 2009 at the 
Four Points Sheraton in Eastham on Cape 
Cod, Massachusetts. A registration form 
is enclosed in this newsletter. 

The 2009 NYMS Catskills Weekend 
will take place October 2 to 4. The details 
will appear in the summer newsletter. 

Activities outside the reach of New 
York City public transportation provide 
certain problems for some NYMS mem-
bers. The website has a RIDE-LINK fea-
ture under classifieds. However, people 
and transportation needs may also be 
handled by phone. For the morel events, 
Dennis Aita will take requests by phone, 
and for those members who choose to 
connect online, the RIDE-LINK is avail-
able on the NYMS website.

Next year, in 2010, the NYMS will co-
host the annual Sam Ristich Foray of 
the North East Mycological Federation 
(NEMF). Volunteers are needed to fill 
many organizational posts to make the 
event happen. Contact Maria Reidelbach 
or Paul Sadowski for information on spe-
cific tasks and to volunteer your services.  

Charles Peck Foray: Every year, the 
Peck Foray unites lovers of mushrooms 
and other fungi for a weekend of collect-
ing and identification. It’s been hosted 
since 1954 by a different volunteer orga-
nizer each year. This year the NYMS is 
hosting the 56th annual Charles Horton 
Peck New York State Mushroom Foray, 
September 25 –27, 2009, at the YMCA’s 
Greenkill Retreat Center in the Catskill 
Mountains.

The Peck Foray is open to all who are 
interested in fungi. Attendees tradition-
ally include professors and their students, 
talented nonprofessional mycologists, 
and curious amateurs. There is no formal 
education program, only the joint col-
lecting and sharing of interesting fungi. 

This weekend provides excellent op-
portunities for contact with professional 
mycologists and students of mycology in 
an informal setting. The Greenkill cam-
pus itself has habitats for many mush-
room species and the adjacent Catskill 
and Delaware Water Gap countryside 
further enhance the collecting prospects. 
Contact Paul Sadowski for further de-
tails.
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Remember! 43
2009 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, Treasurer, 518 Gregory Ave., #C312, 
Weehawken, NJ 07086. Use the member-
ship 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.

Cont. p. 11

By Pam Kray
Mycologist and myco-ecological visionary and author, Paul Stamets gave a lecture and 
slideshow on Friday, February 6, at the Community Church of NY in Manhattan. The 
presentation had outgrown the Open Center’s space in SoHo; the overflowing crowd 
received Stamets with great enthusiasm.

I have had the pleasure of hearing Paul speak several times at the Telluride Mushroom 
Festival. I have also read many of his books, purchased some of his formulated tinc-
tures that are sold through his company, Fungi Perfecti. I have recently purchased 
some mushroom kits from Fungi Perfecti. You could rightly say that I am a big fan of 
Paul Stamets and of his message that “mushrooms can help save the world.”

Paul’s lectures weave together his first-person accounts of stepping through life as a 
scientist, as a curious and very intelligent man, with his findings of the interrelatedness 
of mushrooms and fungi in the entire ecology of the earth. His inquiries with mush-
rooms have taken him into working with mushrooms to remediate toxic environments 
and into devising harmless (to humans, animals, bees), mycelium-based insecticides. 

He began on his own farm on Puget Sound when he and the other farmers in the 
area were required to reduce the polluting effects of farming animals on the wa-
ters of the neighboring estuary. By growing oyster mushrooms (Pleurotus ostreatus 
and other species) near the water’s edge, he managed to reduce the harmful efflu-
ents, such as ecoli, by a much larger margin than anyone around. So much so, that 
the local regulating agencies took notice. From there, he went on to participate in 
other reclamation efforts sponsored by the U.S. Department of Defense for one. 
Oyster mushrooms at oil spills again showed a marked propensity to break down 
toxins at a much faster rate than other bio-remediators, specifically phytoplanktons.  
The rate at which certain mushrooms break down and rebuild toxins into harmless 
compounds, Stamets says, is evidence of the integral and important role that fungi 
perform on this planet. They are ancient and have repeatedly worked to set the stage 
for the rest of life to follow. In toxic environments “seeded” with oyster mushroom 

Paul Stamets presented by the Open Center
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MycoSites2 1 Member Profile: John Gottfried
NYMS Inquirer (NI): What brings you to mushroom hunting?

John Gottfried (JG): It was 1970, in Japan, and a Shinto priest made a broth of wild 
mushrooms he’d gathered. I don’t know if I’d ever tasted anything like it and decided 
that when I got back to the US I’d study mushrooms. Turns out that NYMS was almost 
harder to find than morels but we finally found it and that’s how I started.

NI: What scientific aspects of fungi interest you (if they do)?

JG: I’ll be honest. The two things I like most are eating mushrooms and speaking Latin. 
There is nothing quite like walking down the street with a chef and dropping “Pleurotus 
ostereatus subspecies sejakaju” on him. Mushrooms also help me organize the anarchy 
of the forest for myself—I begin to understand nature a bit more.

NI: How would you describe your relationship with fungi?

JG: Parasitic. In 1978, after writing an article for the New York Times on the Boyne 
City Morel Festival, I started the first wild mushroom company in the United States—
Metro Agri. Maybe there was Madam Mushroom before me, but they exported chan-
terelles from the West Coast back to France, who canned them and then shipped them 
back to the US—a typically French distribution system. Metro grew into a $10 mil 
company that eventually became Gourmet Garage, which I sold in 2001 but that’s an-
other story.

NI: What occupies you when you aren’t mushroom hunting?

JG: After selling Gourmet Garage I went around the world (again) for a year. When I 
got back I started working on a new internet television food and wine network, Devour.
tv. One of the shows we’ve done is called “The 100 Dishes You Have To Eat Before You 
Die,” and one of the episodes is on eating Caesar’s Mushroom: Amanita jacksonii (see 
“Mycosites,” this page). That, of course, is the last dish, because after eating it you can 
die. We shot the show with wine expert Philippe Newlin and the food authority David 
Rosengarten and we all started to trip a little. It had a few moments of scary. 

NI: How do you like to eat mushrooms (if you do)?

JG: People in the Society are pretty good cooks and they know that each mushroom 
needs its own distinct approach to cooking. I make chanterelle sausages. I stuff mo-
rels—when I find them—with minced shrimp, smoked ham and shallots. And I am 
playing with thinly slicing portobellos horizontally across the cap and then putting 
finely chopped chorizo, grated gouda and cream between the four or five layers....or 
you can roast shiitakes.

NI: What’s your favorite fungus/why?

JG: Polyporus frondosus (am I being old fashioned in the name?). A car full of these is 
like being sewn into a bag with truffles.

NI: Are you secretive about the places where you’ve found mushrooms growing?

JG: Certainly. But I also introduce plenty of people to the sport. It is a sport, isn’t it?

NI: Do you know many mushroom enthusiasts (mycophiles) or are you relatively alone 
in this pursuit (outside of your NYMS associations)?

JG: I find almost everyone is interested. It’s just the weather doesn’t cooperate. My 
country place is in Bucks County and we haven’t had a good season in four years.

[Editor’s note: Don’t forget to see the video: “100 Dishes You Have to Eat Before You 
Die: Caesar’s Mushroom” at http://devour.tv/video/show/vid/314]

100 Dishes You Have to Eat Before You Die: 
Caesar’s Mushroom by John Gottfried at  
http://devour.tv/video/show/vid/314

Stills from John Gottfried’s video 100 
Dishes You Have to Eat...
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Collins Mushroom Miscellany
By Alice Barner
This English book, by Patrick Harding, with chapter headings such as “No Ceps Please, 
We’re British” and “Tippler’s Bane” is both a fun and fact-filled read.

Patrick Harding is a long-time collector of mushrooms. He teaches programs, in-
cluding with the BBC, on mycology, herbal medicine, wild flowers and trees.  

Collins Mushroom Miscellany (published by Collins, London, England) covers an in-
teresting array of not-so-well-known historical facts, fables and folklore about mush-
rooms, along with amusing anecdotes of mushroom hunting and naming. Harding 
uses both the local names and the Latin ones.  It was entertaining to compare the 
very English sounding local names, such as “brittlegill” (an apt reference to Russula), 
“yellow brain” (Tremella mesenterica), and “ballerina” (Hygrocybe calyptriformis, for a 
beautiful pink waxcap) with our local names.  The “elfcup” (Chlorociboria aerugina-
scens) describes the beautiful blue-green staining mycelium that grows in dead wood.  
It was incorporated into a wide range of wooden objects that became famous in the 
town of Tunbridge, Wells in Kent, starting in the 17th century.

The book covers a range of mushroom interests, including the effect of climate 
change, fungi that glow in the dark, dry rot (a problem that took many an English ship 
to the bottom of the sea), medicinal and “magic” (Psilocybe) mushrooms, Marmite 
and other edible (or almost!) mycelial meals.  There are even poems by Sylvia Plath 
and Emily Dickinson.  Pictures are abundant and beautiful and include some his-
torical paintings and illustrations by Tenniel in Lewis Carroll’s Alice’s Adventures in 
Wonderland and some by Beatrix Potter.

Collins Mushroom Miscellany is a highly recommended addition to your mushroom 
book library.

Review ii Terrence Ford’s Gift 
Longtime NYMS member Terrence Ford 
has donated the five-book series on mush-
room identification written by David 
Largent et al. (1977) to our NYMS Library. 
These volumes are available to members 
at our Monday Night ID sessions.
The Collection: first volume: How to Iden-
tify Mushrooms to Genus I: Macroscopic 
Features; second volume: How to Identify 
Mushrooms to Genus II: Field Identifi-
cation of Genera; third volume: How to 
Identify Mushrooms to Genus III: Micro-
scopic Features; fourth volume: How to 
Identify Mushrooms to Genus IV: Keys 
to Families and Genera; fifth volume: 
How to Identify Mushrooms to Genus V: 
Cultural and Developmental Features.
Thank you Terrence!



6

Mycophagy, ,
Thoughts on the Annual Dinner
By Naomi Stern
Many, many years ago I saw an article and picture in the NY Times about the annual 
NYMyco dinner. It was held in the N.Y.U. library “banquet” room. The reason for the 
article was the array of fantastic mushroom hors d’oeuvres, all created by the members 
with mushrooms they had picked in the wild. Does anybody but me remember those 
days (or Marge Morris, who was the president at the time)?

I immediately joined the Club and, although I lived in Westchester, used to come in 
for these memorable mushroom treats. The meal that followed was incidental! My sons 
made marzipan mushrooms and baked meringue mushrooms with me. It was fun!

Unfortunately, as the years went by, the dinner became the feature and people 
stopped bringing mushroom hors d’oeuvres. Now the special treats have completely 
disappeared. In fact, no one is even asked to bring them any more.

Now, I like Chinese food, and sometimes actually go out to eat it, though I seldom 
travel far to find it! But is the point of the dinner just to get together with friends? It 
seems to me that what made us unique was getting together with our wild mushrooms 
friends as well as our human friends.

Does anybody else feel the way I do?
[Editors note: we’ve started a thread on the website with this note, responses can also 

be made to this newsletter, contact info on masthead.]

Below: guests in the simultaneously plush 
and rustic glowing red dining room at the 
annual banquet at East Buffet and Res-
taurant in Flushing organized this year by 
Dennis Aita. Counter-clockwise from top 
left: Bill Parsons serenades Laraine Lippe, 
Table hopping... Vanja and Marija Zer-
emski-Seferovic chat with Laura Biscotto 
while Sara Wacksman and Claude Martz 
(seated) entertain their dining compan-
ions, Henri Michaud & Erich Aeschlima 
and guest anticipate the banquet to come, 
Myund Pagliaro and her sister Sally Im 
with Clay Lacefield and guest await the 
first course, Eric Liberda, Truc Nguyen, 
Arpad Jaromy and Sara Wacksman enjoy-
ing some dinner conversation. Photos by 
Pam Kray and Maria Reidelbach.
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Vignettes from Paul Sadowski’s Microscopy Class

Whole Foods Tribeca Mushroom Tasting
Following the annual business meeting in March, Whole Foods treated the NYMS to a special 
tasting. We were warmly greeted by Mary Thurber, Marketing Team Leader and cooks set up right 
in the produce section and sauteed blewets, hen-of-the-woods, porcini, king oyster, and cremini 
served seasoned with truffle oil. A big thanks to Whole Foods for their generousity!

From top left: Don Recklies, a 
guest and Claudine Michaud 
sample fare; Charles Luce and 
Marija Zeremski-Seferovic want 
more; Gary Lincoff explains the 
finer points of Cantharellus Xan-
thopus to Mary Thurber and Paul 
Sadowski; our personal cook.

The microscopy class at the 
Downtown Community Cen-
ter has been a well-attended 
addition to our winter and 
spring activities. From top 
left: Ann Cavanaugh and 
Eliza Hicks; Don Recklies 
and Janet Baldwin; Arlene 
Jacobs and Laraine Lippe, 
Alice Barner and Elizabeth 
Barner; Eugenia Bone and 
Claude Martz.

Whole Foods tasting and microscopy photos by Maria Reidelbach
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From NAMA comes the following article. Some are real puzzlers.

Mushroom Mysteries
Was this a Mushroom Poisoning?
By Marilyn Shaw and Michael Beug
Every year we get asked questions about mushroom poisoning that sometimes really 
leave us perplexed and there are also some interesting stories we want to share. We 
provided answers to the people who made inquiries of us, but have deleted most of 
them here because we want you to think about what answers you would have provided. 
If any of these strikes a strong cord with you, or you experienced something similar, we 
would like to hear from you. 

Case 1. Denise wrote:
Hey there this is going to be a VERY strange question. Two days after eating mush-
rooms (at least 50) that came up in my yard after watering, my cat lost her sight.  Do 
you think it’s possible it was from the mushrooms? I asked my vet and without even 
thinking about it he said no. I live in Pennsylvania, it happened in July.

Case 2. Betty reported the following as a possible Coprinus poisoning:
We were having dinner at friends (about 6:00). They served “duck pate de foie gras 
from Perigord.” Only moderate amounts of alcohol and pate were consumed. I began 
to feel very strange in less than an hour and started feeling really drunk. About 8:30 I 
vomited. My husband didn’t start to really feel the effects until about 8:45 P.M. when 
he became dizzy and fell down, also feeling drunk. About 1 A.M. he broke out in hives 
on his trunk. By morning, we felt well, but tired. I plan to check at the market to find 
the ingredients in the pate.

Case 3. A Coroner’s Office question, (in Marilyn’s words):
The report was that a wrangler, 46, had been found dead in his bunk at a camp in Rocky 
Mountain National Park. A small package was found in his front pocket, and inside 
were what possibly might be a couple of mushrooms. Photos were sent via email but 
were of poor quality. However, they did not really look like mushrooms. They were de-
scribed as being very hard, dark brown in color and about the size and shape of a large 
lima bean.  The specimens were sent to me (Marilyn Shaw) via FedEx.  They were very 
hard, and did not appear to be fungal.  I checked them under the microscope and could 

46th Annual 
Chanterelle Weekend in Vermont
Contact: Claudine Michaud
Spring is coming and once again we start thinking about the Chanterelle Weekend: the 
memory of the sweet smell of the Green Mountains mixed with the chanterelles wakes 
up our sensual taste for the relaxing beauty of the woods. Ready?
NYMS Chanterelle Weekend
Dates: July 24, 25, 26, 2009
Location: we will rent the same house in Winhall that we had last year. Winhall lies 
between Bromley and Stratton Mountains at the foot of the Green Mountain National 
Forest in Vermont.

The number of people is limited to between 12 and 14, on a first-come-first-served 
basis. We usually have a waiting list.

Last year the cost was $120.00 per person, and we hope to do as well this year but, of 
course, there is no guarantee! The cost covers two nights and six meals.

A $30.00 deposit for each person is required by May 15th. If you then need to cancel, 
the deposit will be refunded if a replacement is found.

You have to be a member to participate in this event. It is a hands-on weekend.
To attend, complete and send in the registration form at the end of this issue.
If you have any questions, feel free to contact me by phone: 718-622-5834 or 631-749-

4398, or by email: michaudhenri@aol.com.
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see no hyphal threads nor spores.  I took 
them to Denver Botanic Gardens where 
several of us, mycologists and botanists, 
looked at them, but no one had any idea 
what they were.  However, when we ex-
posed a piece to iodine, a dark blue color 
appeared, indicating starch was pres-
ent. The coroner’s office reported that 
the other wranglers described the man 
as something of a loner, and that he had 
mentioned during the previous 24 hours 
that he did not feel well.  He did not drink 
or use drugs, but did smoke.  He had 2 
Fentanyl patches on his body, and the ob-
jects were wrapped in a Fentanyl wrapper.  
He had a locked briefcase, but they were 
never given permission to open it.  His 
wife in Arkansas, where he lived, said that 
because he was living in a bunkhouse, he 
kept all his important papers and drugs 
locked in the briefcase.  Autopsy showed 
an enlarged heart, heavy lungs, and a 
small pulmonary embolism.  They were 
unsure whether the latter played a role 
in his death or was “simply an artifact of 
death.”

Case 4. A Coroner’s Office in-
quiry (in Marilyn’s words):
A workman arriving to fix a heater found 
a male, 21, upstairs dead and female, 26, 
dead downstairs. The family’s dog was 
having seizures and was in the process 
of dying. Two children, female 5 and 
male infant 8 months were dehydrated 
and hungry, but alive. The girl said that 
mommy had been sleeping for several 
days. She was taking care of the infant, 
giving him crackers and candy. There 
was a bottle of water, probably from the 
toilet. The adults had vomited, as had 
the dog. There was evidence the dog may 
have eaten the emesis. Mushrooms were 
found in the house. They appeared to be 
hallucinogenic species, judging from the 
bluing on the stems. 

Case 5: Unidentified adult fe-
male (in Marilyn’s words):
Adult female ate a small puffball, ¼” di-
ameter. One hour later she had “gas”, and 
1.5 hours later, nausea and cramping but 
no vomiting or diarrhea. Her right lower 
abdominal quadrant was rigid.  She said 
she had experience in gathering puffballs.  
Several were cooked and eaten by her 

husband, her 10 yr old son, and two oth-
er adults.  No one else experienced any 
problems.  She had gone online and was 
worried that she may have eaten a deadly 
Amanita.  She questioned if there were 
any in Colorado.  I explained that possi-
bility, but that they would not be grow-
ing in the coniferous habitat in which the 
puffballs had been collected. 

Case 6: Terri wrote:
I am writing to ask you about mushroom 
poisoning. I have a friend who gave me 
some tea (loose from bulk) and last night 
I made 2 cups and drank it all in a short 
time. After about 20-30 minutes, I sud-
denly felt my blood pressure rise and felt 
flushed. I also felt my vision was hazy 
and lights were bright. I became anxious 
thinking I was having a stroke or heart 
attack. I had tingling in my left arm but 
not constant. I felt weak in my legs when 
I walked. I had to lie down for about 2-
3 hours before feeling better. I knew my 
blood pressure was still high as I hap-
pen to keep a BP cuff at home b/c I am a 
physical therapist and use it on my home 
patients. When I say high, I am talking 
140/80 or thereabouts, so, actually that is 
considered borderline hypertensive. Still 
it was high for me. I’m usually around 
118/60. My pulse remained low, around 
54 or so. Can you help? Should I go to 
a doctor? Should I call poison control. I 
have the tea and see what appears to be 
mushroom caps in it and they could be 
mistaken for flowers. They are small and 
brown.

Case 7: Heidi wrote:
Hi. In April was living in Seattle as a land-
scape gardener when my boyfriend came 
home with morel mushrooms that he 
found at a residents home (he was also a 
landscape gardener). He said “I have din-
ner. It is going to be so yummy!” I was a 
little hesitant because I know if you eat 
the wrong kind of mushrooms you can 
die! Plus I had Portabello mushrooms for 
dinner the night before and lunch that 
day! I loved mushrooms! However, I told 
him I was scared. He assured me he had 
eaten them lots in Indiana and it was a 
family tradition to hunt them in Indiana 
forests. After much online research and 
cutting them to discover a hollow stem I 
was convinced they were the right kind 

and we would have a “yummy dinner”.  
We soaked them in salt water. Then he 
said to dry them. I cut off a tiny bite and 
ate it (raw). I started telling him a story 
how I ate Chicken of the Woods once and 
how delicious it was. About 30 seconds 
into my story I started to feel weird (as if I 
was tripping on psychedelic mushrooms 
– which I have done before and enjoy! 
However, these mushrooms shouldn’t 
produce this effect).  I had visual distur-
bances, started crying, saying “I don’t 
want to die”, essentially I was freaking 
out. He too started to feel this way, but 
then said he “controlled it” and somehow 
it stopped. I had friends who are mush-
room hunters look at the mushrooms 
and they said they were true morels and 
I was fine. This visual distortion lasted 
about 30 minutes until I calmed down. 
Then it just felt like my body drained. I 
was scared for another couple hours. I 
had no abnormal gastro-intestinal prob-
lems. I went to bed and went to work 
the next morning. Two days later I had 
a regular brown store-bought mushroom 
and had a similar reaction – just not as 
strong. It then happened with food with-
out mushrooms. I was scared to get these 
reactions whenever I would eat, so I just 
started eating plain simple bread and ba-
sics. I slowly started eating other food. 
But now I am just feeling weird all time 
with visual disturbances. I have seen a 
medical doctor who thought it was more 
mental (anxiety/panic attacks). I read 
morels can cause panic attacks somehow 
and so I saw a psychologist who thought 
it was more medical. Please let me know 
if you have heard of any similar experi-
ences with morels, or mushroom toxic-
ity that could cause this effect. I would 
greatly appreciate any insight or contacts 
of who to contact to learn more.

Case 8: Quoted from an email 
from Gary Lincoff:
Everyone knows that morels are good ed-
ibles, at least when cooked. So years ago, 
about 30 years ago, a friend of mine had 
the idea that a more systematic search 
for morels would provide him with more 
than enough each year. He got topo-
graphic maps (1955 series) showing the 
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[In the following article from the L.A. Times, comes another cautionary tale: ID from a book alone? Not recommended.]

Man, 82, Dies From Eating Wild Mushrooms
By Catherine Saillant, Los Angeles Times, March 12, 2009 catherine.saillant@latimes.com 

An adventurous spirit, Angelo Crippa 
often foraged for wild mushrooms in the 
hills above Santa Barbara. But the 82-
year-old’s lifelong hobby turned tragic 
when he mistakenly picked the wrong 
ones in a wooded park near Arroyo Burro 
Beach, sautéing them with a steak for 
what would be his last meal. 

Crippa died a week ago at Santa Barbara 
Cottage Hospital, seven days after he ate 
a heaping plate of the deadly Amanita 
ocreata mushrooms, said his wife, Joan 
Crippa.

Known as “death angel” for its snow-
white appearance, the fungus has deadly 
toxins that worked their way through 
Crippa’s system, sickening him and even-
tually causing his liver to fail. 

Family members had often warned 
Crippa against indulging in his passion 
for hunting wild mushrooms, an activ-
ity he learned from his Italian immigrant 
parents, his wife said.

“You couldn’t tell him anything because 
he’d been so lucky for 82 years,” 
she said.

sites of apple orchards in northeastern 
New Jersey. We already knew that morels 
came up in old apple orchards. We rea-
soned at the time that this was because 
apple orchards are limed and that morels 
favored limed soil. So my friend, maps in 
hand, went out each May every evening 
after work, and instead of gathering a hun-
dred over a season, they got thousands. 
He ate his fill. It was all good. Well, this 
year my friend saw a doctor because he 
had been loosing weight (I may not have 
the facts right here). The doctor found a 
staggering level of arsenic and lead that 
my friend had been accumulating. Since 
his job was not in any kind of hazard-
ous activity, his lifestyle was examined. 
It seems that until 1988 apple orchards 
around here (maybe not in Washington 
State) were using a spray that included 
arsenic and lead. It settled in the ground 
and presumably was absorbed by morels. 
The morels still have to be tested to see if 
arsenic and lead are present in his dried 
morels, or if the fresh ones next year are 

positive for arsenic and lead. It’s still pos-
sible that the morels are not at fault here, 
but worrisome until we know for sure. I’ll 
keep you posted on this.

The arsenic in morels case struck a 
cord because when Michael Beug moved 
to the Columbia River Gorge, he was 
warned by a local commercial mush-
room picker and also by a member of 
the Oregon Mycological Society (OMS) 
not to consume morels from the local 
pear and apple orchards because they 
contained dangerous levels of arsenic. 
Michael had never personally analyzed 
local morels or local soil for arsenic and 
so asked Jan Lindgren of OMS if she 
knew the source of the warning. She 
did not and furthermore she went on to 
contact Tjakko Stijve in Europe who has 
done a lot of work with heavy metals in 
mushrooms. Since many species are hy-
per accumulators of metals as well as 
pesticides from the soil we might indeed 
have a real problem. Tjakko doubted that 
morels would accumulate enough arsenic 

to be a potential health threat. But when 
Michael looked at a paper on accumula-
tion of gold from the soil (Borovika 2005), 
morels were one of the best accumulators 
of gold. What about arsenic? Meanwhile 
this same arsenic story also struck a cord 
with Elinoar Shavit, who set about to get 
some answers and recently wrote a very 
interesting article “Arsenic in Morels” 
that explores these questions in much 
more detail but leaves the question unre-
solved (Shavit 2008). Who will take this 
further and help put the question to bed? 
Mysteries can be so much fun – especial-
ly when you can solve one.
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This year’s relatively wet winter has 
produced a bumper crop of mushrooms, 
both edible and toxic, health experts say. 

Illness caused by eating poisonous 
mushrooms is not unusual. In California 
last year, 895 people were sickened by 
mushrooms, health officials say. Of those, 
five had major health problems, such as 
liver failure leading to coma, liver trans-
plant or renal failure requiring dialy-
sis. One died. Most cases result in mild 
symptoms such as dehydration, diarrhea, 
vomiting and stomach cramps, accord-
ing to officials at the California Poison 
Control System. 

White with a sprinkling of brown 
over the cap, death angel and its cousin 
Amanita phalloides, known as “death 
cap,” are found in California’s coastal ar-
eas year-round but are most common in 
fall, late winter and spring. 

Dr. Mark Horton, the state public health 
chief, said Crippa’s death is a reminder 
that amateur collectors should never eat 
mushrooms they have gathered without 
having them thoroughly checked. “His 

tragic death underscores that wild mush-
rooms should be carefully examined and 
determined edible by a mushroom ex-
pert,” he said.

Mushroom hunting has gained popu-
larity over the years with clubs spring-
ing up all over the country, said Bob 
Cummings, a biology professor at Santa 
Barbara City College who specializes in 
mushrooms. Many clubs are careful to 
make sure members are properly educat-
ed on the differences between poisonous 
and nonpoisonous varieties.

Problems occur when collectors use a 
book -- or worse, another amateur’s guid-
ance -- in deciding what can and cannot 
be eaten, Cummings said. “For every ed-
ible mushroom, there’s a poisonous look-
alike,” he said. “But in the Amanita group, 
it is literally playing with death.”

Cummings talked to Crippa in the hos-
pital and determined from his descrip-
tion that the mushrooms he picked are 
similar in appearance to an edible variety. 
Crippa told Cummings he looked up the 
mushroom in a reference book. 





mycelium, following the mushrooms 
come flies and other insects, birds carry-
ing seeds of other plants, and quickly the 
habitat becomes richly diverse.

He has used various mushrooms as 
companion plantings in gardens. Since 
we understand that mycorrhizal relation-
ships help trees and orchids, why not in 
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“He said he looked in his book and they 
looked like the kind they eat in Europe,” 
he said.

Joan Crippa came home on Feb. 26, 
the day her husband gathered the mush-
rooms, to find him sautéing them with 
butter in a pan.

“He really ate a lot of them,” she said. 
“He said they were the best mushrooms 
he had ever eaten.”

Crippa said her husband of 26 years 
didn’t offer her any. 

“I only eat mushrooms from Trader 
Joe’s or Vons, so he knew better than to 

ask me,” she said.
Her husband started to get sick the next 

morning, Crippa said. Within two days, 
he was in the hospital receiving intrave-
nous fluids to combat the toxins. Cottage 
Hospital made arrangements to transfer 
him to UCLA Medical Center, which has 
a special department for treating poison 
victims, Crippa said. But UCLA didn’t 
have room to take him, she said. 

He remained lucid until the day before 
he died.

“He said he was going to fight this 
thing,” she said. “Then he just took a steep 

decline.”
The family agreed to talk about their 

experience in the hope that it might save 
someone else from making the same mis-
take, she said. The retired electronics en-
gineer, known for his spirit and stubborn 
character, leaves behind five adult chil-
dren and numerous grandchildren and 
great-grandchildren, his wife said.

“It’s easy to get into trouble,” she said. 
“The important thing is to be very care-
ful.”

intentional farming?  The results seem to 
bear out: mycorrhyzal mushrooms plus 
food plants, flowers or trees, yield bigger, 
healthier plants.

Paul’s enthusiasm for the science, mixed 
with his respect and adherence to tradi-
tional sacred ascriptions to mushrooms 
of the old-growth forests, give his talks 

a reverential quality. For the February 6 
lecture, he brought a very large Agarikon 
(Fomitopsis officinalis) from the Pacific 
Northwest. As he held it over his head, a 
picture of the round, blue earth showed 
behind him.



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

Still from John Gottfried’s video 100 Dishes You Have to Eat Before You Die: Caesar’s Mushroom.


