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Experiments in Self Preservation
Epic. In one word, that sums up 2011 for Northeastern mush-
roomers. You all know this because of the blisters on your 
hands from carrying those heavy, laden baskets out of the 
woods. But even the non-myco-savvy populations are buzz-
ing about fungi this season—thanks to great press in the 
Times, on NPR, and via countless other news sources who 
want to squeeze in a final story about the hurricane, one with 
a happy ending.

I’m still down in Texas, and I’ve been living vicariously through all your posts and 
photos on Facebook, regular mushroom report emails from club members, and the 
many entertaining appearances of Gary Lincoff in the press. I’ve had my moments of 
despair for missing out on “one for the books,” but the fun you guys have been sharing 
has been a good curative. 

In response to my call for submissions this issue, I received an interesting recipe 
for crunchy dehydrated chicken mushrooms from Arlene Jacobs (page 7). 

By reputation, Laetiporus sulphureus and L. cincinnatus aren’t good 
drying candidates because they don’t re-hydrate well. That leaves 

the home preserver with too many chickens only two choices: 
freezing or canning (as a pickle or with a pressure cooker). But 

Arlene has expanded the options here.
That got me thinking. What other ingenious strategies 

might be lurking out there in our club’s collective brain 
trust for preserving the harvest in abundant times for later 
use? Another example—when walking out of Stony Brook 
a couple years ago, overloaded with Lactarius corrugis and 

L. volemus, Charles Luce shared his method for pow-
dering dried Lactarius as a rub for meats. It’s great—es-
pecially if you don’t enjoy eating fresh Lactarius (like 
Charles).

So this is a call to all of you—what the heck are 
you doing with all those mushrooms? How are you 
saving them? What are you going to do with them 
later? We’ll publish as many recipes and tips as we 

can fit into the Winter issue. Send them to cortlund@
antiquirk.com. And don’t forget to put a few hens away 

for me.

Mushrooming in Tibet—Eugenia Bone,  
p. 3
Too Much Rain?—Dennis Aita, p. 4
Crunchy Chicken Mushrooms—Arlene 
Jacobs, p. 7
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Field Notes
. .News, Announcements & Letters

Mushroaming in Tibet with Daniel Winkler 
By Eugenia Bone
I decided to go to Tibet in June with Daniel Winkler because, as a friend said at 
a dinner party one night, “you’ll be sorry if you don’t” and I knew in my heart he 
was right. But I was nervous: it was a large trip that would take me away from my 
responsibilities for three weeks, and an expensive one, too. Nor was I passionate 
about seeing Tibet the way I have been about other places (I tend toward ru-
ins and rubble). Plus, there were the hassles of figuring out the family dynamic. 
Originally I wanted to go with my husband, then the whole family, which in-
cludes two occasionally surly teenagers. In the end, I went with my daughter, 
Carson, who was going through something of an identity crisis (who isn’t at 19?) 
and needed a little game changing. We both did.

Traveling in Tibet with Daniel Winkler, an expert on the Cordyceps sinen-
sis mushroom, was breathtakingly beautiful, inspiring, maddening, hilarious, 
heartbreaking, frustrating, and overwhelming. It is a country of vast geogra-
phy (Tibet is as big as Europe) and exceptionally warm people. The Tibetans 
look like Navajo Indians, and wear traditional outfits in a variety of purple and 
burgundy hues, their hair dressed in braids indicative of their particular val-
leys, their necks and arms adorned with white yak beads and turquoise nuggets. 
When they bump into you by mistake they show you their tongues to prove they 
aren’t the devil and up to mischief (the devil’s tongue is green). Carson fell deeply 
for these delightful people, and they seemed to like her. She’d gotten a crew cut 
right before hand, and throughout our trip the Tibetans kept asking us if she was 
a nun.

Getting our visa into China was easy; getting tickets to Chengdu a bit less so, 
and very costly, and getting entry documents into Tibet was a nightmare. Daniel 
deals with it every year and this past spring he said it was the worst. We could only 
apply for entry 10 days before our planned date, which meant we had to book our 
flight to China without knowing for sure we were going to get in. There are other 
parts of Tibet that are accessible without a special permit, but to travel half way 
around the world and not see the Potala, in the “navel of Tibet” as they call Lhasa, 
would have been very disappointing. Tibet is an occupied country and the govern-
ment is not keen on westerners roving around, potentially inciting the monks who 
play a significant role in the intellectual (and rebellious) life of the country. One of 
our party didn’t get her permit, which is I why I would highly recommend you buy 
travel insurance if you plan to go.

We ended up as a group of five: Daniel, who is enthusiastic and excitable, knowl-
edgeable and outgoing and speaks Chinese; Brian Weissbuch, a traditional Chinese 
medicine doctor from Marin; his son Joe, age 20, a college baseball pitcher who 
was barefoot or wore flip flops the entry chilly trip; myself, in recovery from 
writing a very challenging book; and my daughter Carson, at a sort of crossroads 
in her life. We joined the group in Chengdu (via Shanghai) where I got my first 
glimpse of Daniel’s incredible digestive track. I was worried throughout our 
time in China about packaged foods, as I’d read the horror stories about them. 
Our first night, a small nibble of a pastry told me the butter it was made with was ran-
cid. Daniel took a bite and agreed, “Oh yes, it’s rancid,” then popped the whole thing in 
his mouth. Throughout the trip Daniel would show no compunction to eat whatever 
was presented as eatable, to introduce himself to strangers, or to knock on doors. He 
was kind of fabulous that way. 

The trip was all about the Cordyceps sinensis mushroom: observing the harvest (and 
doing some collecting ourselves), visiting the mushroom markets, and 

A Review of the  
Eagle Hill Workshops 
By Kate Karakassis 
If your idea of a good time is spending 
a week with a congenial group of mush-
room enthusiasts, you might consider 
taking a class at the Humboldt Field 
Research Institute at Eagle Hill near 
Steuben, Maine.

Steuben is just 50 miles down the 
coast from the Canadian border and 
about 30 miles from Acadia National 
Park.  Humboldt offers a variety of nat-
ural history seminars and courses, art 
workshops and lectures, with the exact 
topics varying from year to year.  This 

Chanterelle Weekend Recap
By Claudine Michaud
Once again the chanterelle weekend 
came and went, leaving us with wonder-
ful memories and still a great aftertaste of 
the chanterelles that were waiting for us. 

All in all, we found a lot of them. Some 
people were luckier than others. We also 
did some exploration this year in this vast 
Green Mountains. The house was a good 
size for the 16 hunters full of energy and 
eagerness to find these little yellow trea-
sures. And we had the best of time work-
ing on identifying all the other mush-
rooms we found under the guidance of 
Paul Sadowski. 

Weather wise, it was a perfect week-
end—warm and sunny. We were lucky 
enough to have this weekend before 
the arrival of Hurricane Irene. South 
Vermont has been hit very hard. All the 
wonderful little brooks became raging 
floods, taking along with them roads, 
bridges, and few houses. We may not rec-
ognize Vermont next year, so much has 
changed in the panorama. 

Once again, the weekend was what ev-
eryone made of it—a really sweet week-
end.

season’s list of week-long seminars in-
cluded “Mushroom ID” with instructor 
Greg Marley and “Mushroom and Other 
Fungi” with Rosalind Lowen and Dianna 
Smith.

From July 30 - August 6, I attended the 
mushroom ID class and had a wonderful 
time as one of a group of seven who spent 
our time on field trips, foraging, identify-
ing mushrooms, listening to formal pre-
sentations, and learning from Greg and 
his co-teacher, Michaeline Mulvey.   

We devoted ourselves to the pleasures 
of the fungi.  Greg, author of Chanterelle 
Dreams, Amanita Nightmares and 
Mushrooms for Health, has a particu-
lar interest in medicinal uses for mush-
rooms, but the class did not neglect culi-
nary uses.   We enjoyed fresh mushroom 
dishes during class and at meals, which 
are served family style in Humboldt’s 
beautiful glass-walled dining room.   

Greg and Michaeline are extremely 
knowledgeable and they worked together 
to create a relaxed yet serious learning 
environment.  The students ranged from 
beginners to much more experienced 
mushroomers, but there was an easy, 
patient, and generous sharing of infor-
mation among students and with the in-
structors.   

Greg gave two evening lectures—one 
on medicinal mushrooms and the second 
on identifying edibles. Michaeline shared 
her interest and expertise in using mush-
rooms to make fabric dyes.   A class in 
spider identification was going on during 
the same week as mushroom ID, and one 
evening we got to see a fascinating film 
about the amazing variety of spider life-
styles, to add some variety to the week.

The course programs begin with 
Sunday dinner and continue through 
Saturday morning.  If you want to stay 
on-site, Humboldt offers a variety of ac-
commodations, including tent platforms, 
simple cabins, and single and double 
rooms with private baths.   If you’re inter-
ested, visit the Humboldt website (www.
eaglehill.org) to see their course offer-
ings, accommodations, and costs. They 
say their new class list for 2012 should be 
up by December. 

Main Square in Lhasa
Tibetans praying at the main temple
The magnificent potala
Photos: Eugenia Bone

Cont. p. 10
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Napa Truffle Festival
Save the date (January 13-16, 2012) for the second annual Napa Truffle Festival, fea-
turing a unique gathering of leading truffle cultivation experts and scientists, special 
guests from the food and wine world, and internationally-renowned Michelin Star 
Chefs—with keynote address by distinguished travel/food writer and former editor of 
Bon Appétit, Barbara Fairchild.

As North America’s premier truffle event, the Festival will showcase the venerated 
black truffle—specifically, the winter Périgord truffle (Tuber melanosporum), which 
will be discussed, examined, probed, demonstrated, prepared, and finally feasted upon 
for breakfast, lunch and dinner!

Programs and activities throughout the weekend will include culinary/cooking 
classes, lunch in local wineries, truffle orchard tours, a lively Festival Marketplace 
showcasing local artisanal vendors, and a grand multi-course Truffles & Wine Dinner 
at La Toque—each course prepared by a Michelin Star Chef. 

There will also be truffle cultivation programs with top truffle scientists based on the 
latest and most rigorous scientific methodology and research principles. Truffle dogs 
will also be on hand to sniff things out—hunting, training, and petting allowed.

Tickets are now on sale. Special room rates are available at the Westin Verasa during 
the festival weekend. For more information visit http://napatrufflefestival.com.

Is There Ever Too Much Rain?
By Dennis Aita
This past August (and even into early September) parts of the Northeast experienced 
record amounts of rain. First there was the “hurricane” Irene and then we felt the 
remnants of the tropical storm Lee. Before and after, many parts of our region also 
saw some very large amounts of rain. In total, New York City had the all-time wettest 
month ever in August! Close to 19 inches of rain in Central Park! That’s almost half of 
our average annual precipitation! In just one month! And other places in our region 
had even more rain!

So, how about the mushrooms? I write this on September 21. It seems to me and 
others who have been collecting mushrooms for years that the rains both delayed and 
may have thwarted some species from fruiting. 

I was out 2 weeks after Irene (but before Lee) and we visited mushroom spots in 
northern NJ, Sterling Forest, and Harriman State Park. I had predicted to my friends a 
day of easy pickings and suggested that they bring plenty of paper bags. But we were all 

shocked to see almost nothing in one mushroom spot after another! 
On the other hand on September 14, one week after Lee, we 

were picking humongous amounts of black trum-
pets (some of them very large) in some central NJ 

spot. I normally associate them with summer-
time – July and August. We also picked some 
smooth chanterelles (Cantharellus lateritius) 
on a normally dry upper ridge. Chanterelles 

in mid-September? Hmm. I normally find 
them in this area in late June, July, and occa-
sionally into early August but then I see them 
in lower elevations and in soils with more clay. 

We also found quite a few Lactarius volemus and 
L. corrugis in nearby areas. What all these mush-

rooms locations had in common was that they were 
up the slope as well as being at least somewhat out of 

season.  On September 14 I saw almost nothing down 
below on the lower slopes where I usually find most of my 

mushrooms. 
Not only were the summer mushrooms delayed here and 

in other places that I visited, but it seemed to me that some 
of them may have been thwarted or aborted. I did not find a 

lot of summertime porcini (Boletus separans, B. nobilis, B. vari-
ipes, B. atkinsonii, etc.), smooth chanterelles, and the many other 

mycorrhizal fungi that we normally find in many of our woods during 
summer seasons with average to “somewhat above normal” rainfall. And for 

the record, in August temperatures were just about normal (cooler temps often 
thwart the fruiting of some summertime mushrooms). And this was after a hot and 

dry July for most of the Northeast.
I have friends who believe in the 3-day rule. After heavy rains they start to look for 

mushrooms. I have found that after a long period of very dry weather 3 days may only 
bring up some Mycenas, and only if it has been cool. In the past I have subscribed 
to the 7 to 10 day rule after dry periods. But then again, only some species seem to 
respond that quickly. Boletus edulis and B. clavipes seem to be two that often do in 
September. 

This year, it seemed that in many spots the mushrooms needed more than a week 
or even two. It may well be a respiration situation whereby the constantly saturated 
soils didn’t allow the mycelia to fruit as they often do with more normal precipitation. 
Certainly, not in some of lower slope soils that I visited.

Walks & Forays

A Term Defined: Fuscous
From the Latin fuscus meaning dark, swarthy, or tawny. The adjective “fuscous” (pro-
nounced FUHS’ kuhs) is a color description that refers to something of a brownish-
grey hue or something that is dark or dusky.

The bolete commonly referred to as Old Man of the Woods (Strobilomyces flocco-
pus) certainly fits that description. 

Fuscous artwork provided by NYMS club member and natural science illustrator 
Anne Yen (www.anneyenillustration.com).

A gigantic black trumpet (Craterellus 
cornucopioides) found in Ulster County 
in late September, after record rains. 
Photo: Maria Reidelbach

©
20

11
 A

nn
e 

Ye
n

Remember! 43
2011 membership renewals received 
after April 1st are at the new member 
rate of $20 (individual) and $30 (fam-
ily). 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 separate check for $32, payable 
to NAMA, and mail it with the NYMS 
dues to Marija Zeremski-Seferovic, 
NYMS, 215 Grand St. 3R, 
Hoboken, NJ 07030. Use 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 infor-
mation. On your membership form, please 
consider going paperless when it comes to 
receiving these newsletters. Newsletters 
sent via email (PDF file format) are in 
color, have live web links, help us contain 
costs, and use fewer natural resources! 

NYMS walks policy: We meet when 
public transportation arrives. Check the 
walks schedule for other transportation 
notes. Walks last 5-6 hours and are of 
moderate difficulty except where noted. 
Bring your lunch, water, knife, and a 
basket for mushrooms. Leaders have dis-
cretion 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 
for an individual and $10 for a family. 

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

Recipe: Crunchy Chicken Mushrooms
By Arlene Jacobs
Brought home a big haul?  Here’s a great way to “dispose” of them.

Chickens prepared this way have a particularly pleasant texture, make 
delicious nutty snacks and are also great as croutons for a salad,  as a 
topping for creamy polenta with melted cheese, or tossed in pasta with 
fresh mushrooms.  The partial dehydration concentrates and 
heightens the flavor.  This is a somewhat sketchy recipe, but it’ll 
work anyway.  When ready, use immediately, or you may have 
to crisp them up again for about 15 minutes in your dehydrator.   
If you have any left over, wrap them air tight, or better still, 
vacuum pack them.

Clean chicken mushrooms and cut the tender parts into 
rough pieces, about 1/4 inch wide.     Sweat (over a medi-
um-low flame) in a mixture of extra virgin olive oil and butter, 
along with some chopped onion, leeks or shallots.  Season to 
taste with salt and pepper.

Remove from the heat when the mushrooms are tender.  Allow 
them to cool slightly.  You can freeze them at this point, and dehy-
drate later.

Transfer mushrooms to a food dehydrator, and allow them to dry 
until they are crunchy (about 2 hours).  Toss them with sea salt, to taste.  
I like to vacuum pack these so that they retain their crunch, but a short time in the 
dehydrator will return them to crispiness.

One Onlooker’s View Into the Creation of 

Mycophilia
By Paul Sadowski 
[Mycophilia by Eugenia Bone is just out in hardcover and is be available at bookstores 
and online. An electronic version is also in the works—ed.]

My first contact with Eugenia Bone, the writer, came in the course of my proofread-
ing duties on this newsletter. Eugenia had written an article about a near-poisoning at 

the hands of a chef friend of hers the previous summer in Colorado. 
The story, a cautionary tale written in her signature easy-going style, led 

the reader along the arc of a narrative and ended in a coda of self-reflection 
that did not seem to have an upshot. It just sort of meandered its way to 
the final period. 

I called her to voice my opinion and she said, sweet as could be, that 
she’d get right back. Five minutes later a revised ending appeared in my 
inbox that neatly summarized the expository material in an argument for 
what lies beyond the gustatory impulse for the mushroom hunter. 

I thought: “Wow! This must be how it is to work with a professional 
writer.” 

The months passed and brought occasional Gena sightings at the 
Winter Lecture Series, book readings and some restaurant outings. Then 
one day she called to invite me to her place for lunch to discuss a book 
idea that she was developing. 

Over a delicious meal of pasta with a morel sauce punctuated with 
lemon zest and an arugula salad (the woman is a fabulous cook) she 
talked about a book about the mycological scene in the United States. 
In a sort of Mechanics Illustrated form she wanted to survey various 
aspects of mushrooms: culinary, scientific, medicinal, remediational, 
DNA analysis, etc. She needed people to move her narrative along as an 
interview process was her M.O.. Perhaps, there was a figure in the field 
that she could follow and develop as a charaacter, á la Susan Orleans’ 
The Orchid Thief? 

We continued the dialog over lunches and dinners (Gena can con-
verse without food being around but I think she chooses not to) and 
it was interesting to hear the progress reports about Mycophilia. She 
chose to follow not one but many workers in the field which made 
more sense in the topical structure of the book. And then she let me 
see the first draft of the first chapter. 

I guess I must have been resonably diplomatic in that first encounter 
with the poisoning article because this first draft was, shall we say, raw. 

Before I had read through it Gena had begun rewriting. No need to go further into the 
sausage-making that goes on here. 

On schedule, Gena delivered her manuscript and at summer’s end I was present-
ed with lovingly inscribed advance copy that I consumed over the Columbus Day 
Weekend. 

Close as I was to the creation of this book, I do not see myself as an objective reader 
that can deliver an unbiased review. I will leave that to someone else. But I can give a 
recommendation and my reasons for doing so. 

The Orchid Thief turned out to be Eugenia Bone herself. We follow her journey from 
the above cited gustatory impulse and amateur mushrooming to the development of 

a Zen state of connectivity with other organisms, with the world. A journey to mush-
room Nirvana if you will. 

Her prose generously invites the reader into her experiences in tents, hot tubs, thorny 
morel lairs, with psilocybe, and with the characters who accompany her through these 
chapters in her odyssey. Some chapters will be familiar to readers of this newsletter: 
the morel hunts in Michigan and the near-poisoning in Colorado, for example. They 
are all her children after all. 

The facts are exceedingly well researched and noted. But it is clear that Ms. Bone has 
relied heavily upon authorities for her information. We are witnessing the steps in the 
journey to her enlightenment. She digests and presents complex concepts in easy to 
read and understood English. This gift and skill of hers makes this book about the love 
of mushrooms a veritable page turner. 

Nevertheless it will enhance the reader’s experience to actually read those fine-type 
footnotes on the chapter on medicinals, for example. The large-type text here can at 
times be a little too summary. 

Eugenia fortunately relied on professionals as her sources and as vettors throughout 
the book’s creation. There is however, one mistake that is MY fault. So I would like to 
issue a corrective. I must have said during an interview about my old boss, John Cage, 
that he was hospitalized for malnutrition after subsisting on mushrooms for a lengthy 
period of time. I learned just recently that, in his own words, after one week of subsist-
ing on mushrooms he found himself unable to muster the energy to walk the half mile 
to a friend’s for lunch. No hospitalization mentioned. Mea culpa Gena! 

As a reader of this newsletter, you are the choir to whom I preach. You will find this 
book a delightful and informative entertainment. So put it on your Christmas list. I 
am really interested to see how many non-choir members will be enchanted enough 
to join in the song.
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NYMS Member Profile: Tom Bigelow
What brings you to mushroom hunting?
Feet, car, subway, bus, plane and sometimes boat.
Where, when, and/or with whom did you first hunt mushrooms?
My first organized, intentional mushroom hunt was as a guest on a NYMS walk in 
Van Cortlandt Park, with friends Julia Halperin and Jason Cortlund, four years ago. It 
was ghastly hot and dry. No mushrooms were found. My first disorganized mushroom 
hunt took place in North Devon, England about 12 years ago in a cow pasture at 3am, 
guided by the light of mining helmets…
How would you describe your relationship with fungi?

Slightly obsessed mystified love.
What occupies you when you aren’t mushroom hunting?
For 13 years I’ve worked as studio manager for my friend, sculptor Michael 

Joo. For five years, we’ve been in Red Hook, Brooklyn  —stinkhorn capital of the 
five Boroughs (anyone that has been to Valentino pier in the summer months 

will know this to be true).
Has your interest in fungi had any influence on the rest of your life?

Everywhere I go I’m looking for fungi and most everywhere I go I find them.
How do you decide whether or not to eat a mushroom? 

Generally speaking, I won’t eat something simply because it’s edible. I choose 
mushrooms for the plate that I can readily identify and that are in good condition 

and more or less bug free. 
Do you buy mushrooms? What kinds, and what sources?

I’ve bought mushrooms from Michael Hoffman at the Union Square Farmer’s Market 
for quite a few years – he supplied mushrooms to a friend’s now closed restaurant.
How do you like to eat mushrooms?
When I cook mushrooms that my girlfriend Juniper and I have foraged, we generally 
keep it simple and try not to let too many flavors get in their way. Butter, olive oil, 
cream, parsley, lemon, salt… 
What’s your favorite fungus/why?
One among many: Hericium americanum. Beautiful, delicious. Haven’t found any this 
year.
How long have you been a member of the NYMS?
Three years.
Are you secretive about the places where you’ve found mushrooms growing?
No. Maybe a little.
What is your favorite season to mushroom hunt?
Summer and fall are my favorites, just for sheer abundance. But I look for mushrooms 
year ‘round and find them.
What habitats do you prefer to hunt in?
All. I’ll look for mushrooms on 34th Street  7th Avenue, or a cellar. Oak woods are my 
favorite.
What are you willing to endure, physically, to hunt mushrooandms?
Rain, mud, humidity, snow, heat, eye strain, mosquitoes, cold, blisters, thirst, wild ani-
mals, fatigue, other mushroom hunters, sprained knees, poison ivy. Hunger.
Do you keep a life list of species you’ve found?
Not really, although I have a pretty good list in my head and a pretty thorough photo-
graphic record of what I’ve found.
Do you know many mushroom enthusiasts or are you relatively alone in this pur-
suit?
I go on year round hunts with Juniper, as often as possible, wherever we are. Sometimes 
other people come—the more eyes the more mushrooms are found. Children are es-
pecially good at finding mushrooms—keen eyes, low to the ground, enthusiastic—so 
it’s always good to have some along.

New Tick-Borne Disease Is Discovered
By Donald G. McNeil Jr. 
New York Times, Published: September 19, 2011 
Link: http://www.nytimes.com/2011/09/20/health/20tick.html?_r=1&emc=eta1
A new tick-borne disease that may be stealthily infecting some Americans has been 
discovered by Yale researchers working with Russian scientists. The disease is caused 
by a spirochete bacterium called Borrelia miyamotoi, which is distantly re-
lated to Borrelia burgdorferi, the spirochete that causes Lyme disease. 

B. miyamotoi has been found — albeit relatively rarely — in the same 
deer tick species that transmit Lyme, and the Yale researchers estimate 
that perhaps 3,000 Americans a year pick it up from tick bites, compared 
with about 25,000 who get Lyme disease. 

But there is no diagnostic test for it in this country, so it is not yet known 
whether it has actually made any Americans sick. 

The same short course of antibiotics that normally cures Lyme also seems 
to cure it. 

In Russia, where a team in the Siberian city of Yekaterinburg developed 
a test that can distinguish miyamotoi from other tick-borne spirochetes, it 
caused higher fevers than Lyme disease typically does. In about 10 percent of 
cases, the fevers repeatedly disappear and return after a week or two. 

The study by the two teams is to be published soon in the journal Emerging 
Infectious Diseases. Since the disease was only recently discovered, it is un-
known whether it does serious long-term damage, as untreated Lyme disease can. 

The Yale medical school researchers — Durland Fish, an entomologist, and Dr. Peter 
J. Krause, an epidemiologist — have recently won a grant from the National Institutes 
of Health to study the symptoms and develop a rapid diagnostic kit. 

Dr. Fish found B. miyamotoi in American ticks 10 years ago, but was repeatedly 
refused a study grant until the Russians proved it caused illness. “It’s been like pulling 
teeth,” he said. “Go ask the N.I.H. why.” 

The discovery will no doubt add to the controversy surrounding Lyme disease. While 
most Lyme victims are cured by a two-week course of antibiotics, some have symp-
toms that go on for years and believe they have persistent infections that the antibiot-
ics did not reach. 

Most medical authorities, including the Centers for Disease Control and Prevention 
and the Infectious Disease Society of America, take the position that “chronic Lyme 
disease” does not exist and that those victims either have other illnesses or are hy-
pochondriacs. They oppose the solution demanded by some self-proclaimed victims: 
long-term intravenous antibiotics. 

Dr. Krause said it was unlikely that the new spirochete could be responsible for 
chronic Lyme, because the symptoms do not match: Most of those who think they 
have chronic Lyme complain of fatigue and joint pain, not repeated fevers. 

But he said doctors might consider the new infection, especially in patients who 
think they have been bitten by ticks, come up negative on Lyme tests and have recur-
rent episodes of fever. 

B. miyamotoi does not appear to cause the “bull’s-eye rash” that helps doctors diag-
nose Lyme disease, the Russian team found. 

“People shouldn’t panic,” Dr. Krause said. “And they also should not jump to the con-
clusion that we’ve found the cause of chronic Lyme disease. It’s not highly likely, but 
it’s possible. We just don’t know.” 

The miyamotoi spirochete was discovered in Japan in 1995. It was at first believed to 
be limited to those islands. 

In 2001, Dr. Fish found it in about 2 percent of the deer ticks in the Northeast and 
Upper Midwest and proved that mice could pick it up from tick bites. 
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gathering data from the nomad pickers. It’s a highly valued com-
modity—about half the price of gold by weight—and so it’s not like the nomads who 
collect them were waving down our car to show us their spots. But Daniel’s gregarious-
ness gave us unprecedented access. Indeed, we were aboard Daniel’s ship, and maybe 
he didn’t cater to our every creature comfort (not an easy task in Tibet where creature 
comforts are few), but there is no way we would have had as rewarding and mind-
blowing an experience had we gone on a commercial tour.

We visited the rather incredible indoor medicinal market on the outskirts of 
Chengdu, though unfortunately only caught the last hour it was open. Nonetheless, it 
was quite a sight: bins full of pearls, chalk, roots and seed pods and mushrooms of all 
sorts—most spectacularly, bouquets of C. sinensis tied with a red string. Brian knew 
all about these samples, and bought lots, but C. sinensis, especially those gathered in 
Tibet, is the aristocrat of the bunch. This insect parasite has been credited with im-
proving liver and kidney functions, rebuilding the body after illness, and enhancing 
stamina. (During their National Games in 1993 three female Chinese athletes broke 
the world records for the 1500m, 3000m, and 10000m races. The Chinese coach ex-
plained the runners were taking C. sinensis. Subsequent positive drug tests of athletes 
trained by the same coach have brought the validity of these claims into question.) 
A slew of in vitro and in vivo studies have been done on C. sinensis, and these have 
revealed the mushroom to have potential therapeutic value in a variety of aging disor-
ders and sexual dysfunctions. 

You have to sterilize your water in China, so that first night in Chengdu I scrupu-
lously boiled a kettle and filled our various canteens. Nonetheless, I promptly came 
down with a temporary case of the runs, possibly the result of overeating at a fantas-
tic Sichuan restaurant: tofu cooked with chilies; Cordyceps militarius with red bell 
peppers and pork; soba bread baskets filled with bamboo and shitake mushrooms; 
noodles with bean paste and scallions; eggplant with fish paste and garlic.

We flew into Lhasa and as soon as we landed, I got it. I understood what the whole 
hubbub is about. The runway was in a valley so high that the sky seemed flat, like a 
roof, not domed and endless, but like the thinnest veil between the top of my head 
and…I don’t know, the eternal. Lhasa is at 11,500 feet altitude, and walking across the 
parking lot to our van was like traveling in a dream: my eyesight was much sharper, but 
the pressure in my ears muted sounds. Our Tibetan guide who works with Daniel put 
white silk scarves around our necks and suddenly I felt like crying.

As we drove into town along a river valley we observed religious garbage everywhere, 
as we would throughout Tibet: rotting prayer flags hanging from the cliffs, across the 
water, the roads, crevices in the rocks. On the smooth surfaces of cliff faces Tibetans 
paint white ladders, which represent their wish to climb into the heavens. Lhasa is a 
busy town and our van drove slowly through and around Tibetans on the move, spin-
ning prayer wheels and muttering prayers. In fact, there were Tibetans prostrating 
themselves all along the roads, inching their way from their villages to the main temple 
in Lhasa. 

As soon as we arrived at our very lovely hotel I was overcome with altitude sick-
ness—a terrible headache and weakness and body aches. I just dropped on my bed. My 
daughter, who was unaffected, went out to explore with her new friend Joe and eventu-
ally they brought back a gentle young woman from the massage school of the blind. I 
started my Diamox medication but it takes some time for it to get into your system, 
and so that night as I lay sleepless and pummeled by head pain I thought what the hell 
am I doing here, and for two more weeks! And then I realized that I had made abso-
lutely no arrangements for my extra days in China at the end of the trip: no money, no 
hotel, and no translators.

(End of part 1. Part 2 of “Mushroaming with Daniel Winkler” will appear in the 
Winter issue of the NYMS newsletter. Upcoming MushRoaming Tours include Bolivia 
in January 2012 and Tibet tours in both June  and late July 2012. For more information 
visit: www.MushRoaming.com. --ed.)

Because of flooding from Hurricanes Irene and Lee, Catskill Weekend 2011, held in September, was moved to the edge of the Catskills, 
the Soyuzifka Ukrainian National Resort, in Kerhonkson. Instead of home-cooked meals, foragers took advantage of the Ukrainian 
cooking at the resort.
Back cover: a fascinating graph of Latin color names showing their relationships throughout the spectrum. From H.A. Dade, Colour 
Terminology in Biology, 2nd. ed. , 1949.
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