
Check Your Hand
Do we still have a newsletter? We do. My apologies for the long 
hiatus. We’re back to our regularly scheduled programming, so 
keep those submissions coming in. 

Especially if you attended the John Cage 100th/Roaming Urban Soundscapes event 
last fall. We’ll be doing a full recap in the next issue and your impressions are very 
much needed! Please write something up and send it in.

The last I saw many of you was at this year’s annual banquet back in January. I 
showed some clips from Now, Forager and talked about the process of making the film 
from a mushroom-hound’s perspective. There was one thing that I mentioned that 
that I think bears repetition—and an addendum.

The things I’ve learned best about mushrooms haven’t come from books, or web-
sites, or films, or even lectures. They’ve come from direct personal interactions with 
another person. There are so few parts of my life where this is still the dominant 
form of learning—and it makes our organization (and the many others like ours) 
incredibly special.

I realize now that there’s another very important part of that equation. It’s not just a 
one-on-one learning dynamic, but rather one-on-one-on-one (teacher-learner-
fungus). One of the early identification mantras that I picked up from Paul Sadowski 
begins with “Look at the mushroom in your hand…” I can’t believe I snubbed the 
importance of having the mushroom physically present. Fungi deserve at least equal 
billing in this exchange. Our Foul Weather Friends ID sessions wouldn’t be nearly as 
fun, exciting, or informative without tables covered in specimens.

To put a finer point on it… While touring over the last 18 months, I’ve met a lot of 
folks from different regions, different countries who want to talk about the specific 
mushroom that they grew up picking, or that their grandmother used to serve, or that 
they remember growing on the side of their mailbox—whatever. Important details 
tend to get lost in abstract verbal descriptions and memories from the distant past.

I won’t even mention the influx of blurry iPhone pictures I now get from friends 
and casual acquaintances requesting a diagnosis of edibility for some brownish 
smudge or other.

But while attending a film festival in Heidelberg last November, a gentleman 
brought in a collection of boletes with wine-colored caps that he had just picked in 
the woods outside. They were a beautiful mystery to me, unlike any American bolete I 
knew at a glance. But the German film critic who moderated my Q&A session 
immediately recognized it as a Maronen-Röhrling or “maroon” – one of the three 
mushrooms she knew from picking with her family—along with Steinpilz (Boletus 
edulis) and chanterelles. Later, I figured out that they were probably bay boletes 
(Boletus badius)—however, they didn’t look like the ones I’ve seen in the US.

Regardless, without the presence of actual mushrooms, there’s no story to tell. 
Jason Cortlund
Editor, NYMS Newsletter

Details on most of these events can 
be found inside the newsletter.

Friday April 19, 2013, 6 PM
Cooper Union Foundation Building
Room 315
Gary Lincoff, final lecture of the Emil 
Lang Winter Lecrture Series:
East vs West - Who eats what and 
how and why, and who avoids, like 
the plague, what others swoon over?

Saturday April 27, 2013
Morel Breakfast and hunt.
See invitation.

Saturday May 4, 2013
Morel hunt.
See invitation.

August 6-10, 2013
Samuel Ristich 2013 NEMF Foray 
Rimouski, Québec

September 27-29, 2013
Catskill Weekend, Big Indian, NY

October 24 - 27, 2013
NAMA Foray 2013
Ozark National Forest, Arkansas
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Morel Breakfast
See the enclosed invitation with directions and information about the morel 
breakfast. Only members in good standing have received this enclosure.

Chanterelle Weekend
July 26-28, 2013
Now a distant memory, the lingering pleasure we had looking for chanterelles 
in the beautiful Green Mountains—and of course the pleasures of cleaning, 
cooking and eating these little marvels, turns our thoughts toward the coming 
season.

It was a weekend of joy and sadness. Joy: we were a full house of very high 
spirited people and we really found a fair amount of chanterelles. The weather 
was on the cloudy side with no significant rain. Sadness: we were saving our 
best spot for Sunday morning on French Hollow Road, which for many years 
had given us a lot of chanterelle happiness. But this year was a disaster. The 
red spruce wood had been clear cut, so what was found was a large opening 
probably for development.

We must have had a premonition last summer (and also this year) when we 
started actively looking for other good productive spots. We have found new 
ones that we will explore again next year. Thanks to all who made this 
weekend a success.

We will return to the lovely house near Stratton Mountain where we spent 
last year's weekend. The total cost for the weekend — room and meals — is 
usually around $135.00 per person.!

See the membership form for the reservation coupon that you must send by 
May 15 along with a check for $30.00 for each attendee.The number of 
people is limited to between 12 and 14, on a first-come-first-served basis. We 
usually have a waiting list. If you then need to cancel, the deposit will be 
refunded if a replacement is found. 

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. 

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: 631-749-4398 
or 347-578-0247, or by email: Claudinelouise6@gmail.com.

2013 Walks
The 2013 Walk Schedule and Direction cards enclosed in this mailing. The 
dates are posted at newyorkmyc.org under the walks link.
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Samuel Ristich NEMF 2013 Foray
August 6-10, 2013

The NEMF Samuel Ristich 2013 Foray will be held at the University of 
Rimouski, Québec August 6-10. The Tuesday to Saturday schedule allows 
for travel days to the site. Registration is now open.

For further details of venue, program and to download a registration form 
go to the website of the Cercle des Mycologues de Montréal

http://mycomontreal.qc.ca/ click on the NEMF - FQGM - 2013 link.

NAMA Annual Foray 2013
October 24-27, 2013
Mushroom collecting in the heart of the Ozark National Forest, Arkansas. 
Hosted by the Arkansas Mycological Society. Save the Date! Watch 
nama.org for further details.

In Memoriam: Arline Deitch
Ralph Cox shared the sad news that former NYMS president Arline Deitch 
passed away this past August. Arline and her husband Walter shared the 
office as co-presidents back in the late 1970s. 

Ralph notes, “I am pretty sure the year was 1978 as the NEMF Foray was 
at Frost Valley and I remember, or think I do, we were all at it with Walter 
and Arline, housed in a special building reserved for club presidents. Their 
term probably extended beyond one year, of course.

“I considered them good friends and kept in touch, to the extent of 
Christmas cards with notes after they moved to Sacramento."

In Memoriam: Bill Parsons
Former NYMS Club President Bill Parsons passed away on December 25, 
2012. Bill was warm, witty, and genial—a true gentleman.

From club member Dennis Aita: “Bill was the walks coordinator for NYMS 
from 1979 until 1985 after which I took over the position. He later became 
president (the position was then called chairperson) for 1990 and 1991. 
With gusto he played the piano at our Governor's Island banquets back in 
the 80s as well as on an electronic keyboard at one our Flushing Cantonese 
banquets. It really helped the singing of our club song - "Hymn to Mycology". 

Bill himself wrote of his first experiences with mushroom hunting in the 
Spring 2010 newsletter: “My attention however was drawn to numerous 
large growths near the ground, round and of various colors and fleshy. I 
didn’t!know what they were even though I was supposed to know about 
‘wild flowers’. I am not sure I even knew they were fungi. !However the sight 
of these newly experienced growths, which were of course boletes, I found 
strangely fascinating and for some reason the experience lingered to be 
remembered years later.”

Donations in memory of Bill Parsons to one of the organizations he was 
particularly involved with would be welcome: The Center for Constitutional 
Rights, The Holy Apostles Soup Kitchen, or The Dartmouth Natural 
Resources Trust.
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On the Edibility of Birch Polypores
By Claudine Michaud
For a long time I have known that birch polypores (Piptoporus betulinus) 
were edible. In 1887 McIlvaine classifed Piptoporus betulinus on his list of 
edible mushrooms (in the company of other strange fellows like Gyromitra).

I had only previously fo be tried. But on a walk in Forest Park, Queens, 
with Dennis Aita and Tom Bigelow, we found perfect ones—so soft and 
young that we could not see the pores. They smelled good. Time to taste 
them.

I should have tasted them raw first. I cooked three different batches: one 
just fried with salt and pepper; the second one marinated with oil, sage, 
paprika, salt and pepper; and the third batch, boiled.

The first bite was quiet sweet, for few seconds...followed by a bitterness 
that I had never tasted before in a mushroom. Ouf, Ouf, Ouf! Boiling the 
third batch didn’t change anything. Only a good shot of vodka dissipated the 
incredible bitter taste.

I took my samples to the identification last Monday for everybody to taste-
-and mint candies for afterward. It was a good experience for 
everyone—nobody will forget the taste!

McIlvaine may be the only one to say that Piptorus betulinus is edible. It 
may well be—but it is unpalatable nonetheless. Roger Philips says it’s not 
edible. Audubon makes no comment about edibility. Aurora refers us to 
McIlvaine.

But it did not kill us! And we now know the truth!

A Term Defined: Subglobose
The adjective “subglobose” (pronounced sub-GLO-BOSE) comes from Latin 
and describes something that is almost (but not quite) globe shaped.

The multi-directional layers of the Hen of the Woods (Grifola frondosa) 
characteristically take on a somewhat spherical form that definitely could be 
characterized as subglobose.

Subglobose artwork provided by NYMS club member and natural science 
illustrator Anne Yen ( HYPERLINK "http://www.anneyen.com" 
www.anneyen.com). 

© 2013 Anne Yen

Winter Lecture Series: 
Ecovative Designs
By Eugenia Bone
Friday, February 22nd the NYMS, in 
association with the Cooper Union In-
stitute for Sustainable Design, hosted 
the first talk of our winter lecture series. 
Sam Harrington and Sue Van Hook, 
from the material science company 
Ecovative, spoke about the bio-adapt-
ation of fungi to replace plastics. The 
lecture room was filled to capacity, and 
the question and answer period was 
lively and lengthy.

Sam Harrington is a mechanical 
engineer with the company, and Sue 
Van Hook is the company mycologist. 
Their talk was presented in two parts. 
Mr. Harrington discussed the evolution 
of the idea upon which the company is 
based: that mycelium is nature's glue, 
and can be grown into forms suitable for 
packaging material. 

He explained how that material is 
made. Agricultural waste (which can be 
regionally based) like cereal hulls are 
pasteurized, inoculated with fungal 
spawn, and packed into molds. The 
molds are made from recycled clear 
plastic soda bottles, and can be any 
shape. 

Among the samples Mr. Harrington 
brought to show use were corner pieces 
for shipping Steelcase furniture. The 
filled molds are covered and placed in 
racks and the fungus is allowed to grow 
out. In five to ten days the molds are 
filled with dense white mycelium. The 
molded mycelium mass is popped out 
and baked, which kills the fungus and 
dehydrates the bricks. 

Mr. Harrington explained that 
Ecovative packaging material—they 
call it EcoCradle—costs about the same 
to produce as petroleum based 
Styrofoam, though it takes longer to 
produce. However, mycelium-based 
packaging produces no byproducts and 
is 100% biodegradable. 

Sue Van Hook's talk focused on the 
mycology, how the mycelium grows, the 
biology behind its strength and 
durability, and how different species of 
fungi can be used to confer different 
qualities to a finished product. But above 
all, she encouraged the many young 
designers in the audience to look to 
nature for ideas. 
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cont. p. 6

Member Profile: Jeff Hodges
What brings you to mushroom hunting? 
In the small New England town where I grew up all the ancient elms 
along Main Sreet were succumbing to Dutch Elm Disease and morels 
were quite common. A lot of townspeople were regular consumers and 
it wasn’t unusual to have someone leave a few morels at your door in 
the spring.
Where, when, and/or with whom did you first hunt mushrooms? 
In the 1980s my wife Emily and I found a weekend house in Putnam 
County and discovered our next-door neighbors eating Lactarius from 
their front lawn. This seemed like fun. My first edible was a large 
Grifola frondosa I found after sliding down a rocky slope and landing at 
the base of a white oak tree.
What scientific aspects of fungi interest you (if they do)?
I’m a lousy taxonomist. However, I love going to the NYMS Foul Weather 
Friends identification sessions. It’s like jamming with a bunch of rock stars 
even though you only know three chords. What a thrill it is to watch these 
world-class mycologists identify scores of mushrooms in the course of an 
evening.
How would you describe your relationship with fungi?
My heart still skips a beat when I come across a troop of yellow chanterelles 
marching across the forest floor.
What occupies you when you aren't mushroom hunting?
I’m a freelance cameraman so I spend a lot of time shooting in and around 
New York City. In the city, I ride my bicycle everywhere and jog along the 
Hudson River. In the country, I cut firewood and mow the lawn.
How do you like to eat mushrooms (if you do)?
My wife Emily is a fantastic cook. Her Chanterelle Quiche is unrivaled. We 
put Laetiporus sulphureus and Griffola frondosa in the Thanksgiving and 
Christmas stuffing and she makes a wild mushroom stew you could march an 
army on. 
What's your favorite fungus/why?
The Late Fall Oyster. (Panellus serotinus). Robust, great tasting, and easy to 
gather. 
Have any fungus or fungus-hunting stories you'd like to share?
I poisoned a bunch of dinner guests once. At the last minute I added some 
old, dried, carelessly identified boletes to Emily’s mushroom stew and 
everyone sat on the toilet all night. Live and learn.
How long have you been a member of the NYMS?
Since 1986. Two days after my daughter was born I left my wife at home to 
attend the dinner for new NYMS members at Gioia and Mitchell Brocks’s 
apartment. I still can’t believe I did that.
Do you walk with our group and/or do you hunt for mushrooms apart from 
our walks?
An NYMS walk is always a gratifying educational and social experience. I’m 
often out of town, or working on weekends, so I miss most of them. I’m 
impressed by the fact that the NYMS walks are now taking place even in the 
dead of winter and the number of fungi found can be astonishing.

all photographs by Jeff Hodges
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Hodges (cont’d)

Recipe: Chicken with Sherry and Morels
By Eugenia Bone
This is a poor man’s version of the very elegant French regional dish, poulet 
vin jaune, chicken braised with a sauvignon white wine from Chateau-
Chalon. It is a very yellow wine, sherry-like, and can age for, well ages. You 
can make this dish with dried, fresh, or canned morels

8 chicken thighs, with bone in and skin on (or any chicken part, even a whole 
chicken)
2 tablespoons butter
2 cups dry sherry
Salt and freshly ground black pepper
At least 1 cup morels, but more if you’ve got them (fresh or dried)
1/2 cup heavy cream

Heat the butter in a large heavy casserole with a fitted lid over a medium 
heat. Add the chicken and lightly brown all over, about 20 minutes. Add the 
sherry, salt and pepper, and the dried morels if you are using dried. Bring to a 
boil, and then lower the heat to low, and cover. Gently boil the chicken in 
the sherry for about 40 minutes, until it is very tender. If you are using fresh 
morels, add them in the last 20 minutes or so of cooking. Remove the 
chicken and keep warm. You will probably have about 2 cups of sauce (sherry 
and drippings combined). Add the cream. Turn the heat up to medium low 
and reduce the sauce at a very low boil, uncovered, by about a third. Check 
the seasoning and return the chicken to the pot. Cook for an additional 5 
minutes to heat through.

Note: You can throw the dried morels into the stew, or you can rehydrate the 
morels by placing them in a bowl and covering them with water and allowing 
them to soak for about 10 minutes. When you add the morels, add their 
liquid too. The benefit of this is you have more liquid in the sauce, which is 
good if you are cooking a whole chicken as you will need a lot of braising 
liquid. The reduction time will increase if you add the morel water.
Serves 4

Are you secretive about the places 
where you've found mushrooms 
growing?
I don’t get much competition from 
my upstate neighbors so I don’t 
bother to hide the general location 
of my mushroom beds. I try to keep 
my fungal monopoly intact by grave-
ly warning everyone that there are 
many deadly look-a-likes for every 
edible. There is a Mushroom Fiend, 
however, in my district who attacks 
roadside clusters of late fall oysters 
before I can get to them. The Fiend 
actually rips them from the trees. 
Unbelievable!
What is your favorite season to 
mushroom hunt?
I find mid-July through September 
to be the most magical time with 
the chanterelles and hedgehogs and 
black trumpets scattered like jewels 
on the forest floor. Autumn is also 
great, with the potential for big 
fruitings of Hen of the Woods and 
Chicken of the Woods and sub-
sequent flushes of late fall oysters 
after the first frost.
What habitats do you prefer to hunt 
in?
Mossy hemlock slopes above run-
ning water.
What are you willing to endure, 
physically, to hunt mushrooms?
Anything but a laugh track.
Do you know many mycophiles or 
are you relatively alone in this 
pursuit?
I’m pretty much of a loner— 
although I’m really grateful for 
the NYMS Facebook presence. 
I also get a lot of fungal 
outreach in the form of 
sightings, specimens, and 
photos from friends, family, and 
the neighborhood children. 

morel photograph by Jeff Hodges
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Drying Morels
By Eugenia Bone
Morels must be dried until less than 
ten percent moisture remains to 
ensure no microorganism can grow. 
That’s crisp enough to be easily 
broken.

If you need to keep the morels in 
the fridge for a day or two before 
drying, place them in a loosely 
closed paper bag in the fridge. The 
key to staving off spoilage is to keep 
them cool and dry, with a little 
ventilation.

There are three techniques: drying 
in a food dryer, air drying, and oven 
drying. To prepare the morels for 
drying, soak the morels in salted 
water, agitating them occasionally, 
for about a few minutes to loosen 
any grit that may be captured in the 
folds of the cap. Do not allow them 
to soak for long as morels absorb 
water and will be harder to dry. 
Allow to drain thoroughly. Split 
large mushrooms (over 2 ? inches 
tall) in half, longitudinally. Do not 
put the morels in the fridge after 
they have been washed.

To dry in a food dryer, place the 
clean morels in the dryer and set at 
110 degrees for 8 - 10 hours. To air 
dry, thread a poultry needle with 

light culinary twine or dental floss 
and string clean morels 
longitudinally. Hang the strings in a 
dry, ventilated place for about 36 
hours.

To dry in an oven, thread each 
mushroom through the stem with a 
needle threaded with about 6 inches 
of dental floss. Tie the mushrooms 
to a rack in your oven so they hang 
caps down and are well separated: 
adjust your oven racks to 
accommodate two layers of hanging 
morels, if you have that many. 
Remove any unused racks. Set the 
oven at the lowest temperature you 
can and leave the door partially 
open. If your oven is too hot (over 
140 degrees), you may end up 
cooking the mushrooms, rather than 
simply removing all moisture from 
them. Many ovens cannot be set 
below 200 degrees, so set the oven 
to “warm” and leave the oven door 
partially open. Set the oven to the 
convection bake feature if you have 
one, as this will keep the air 
rotating. The mushrooms will dry in 
8 - 10 hours, depending on their 
size. 

Properly dried morels should be 
brittle and broken easily.

Pack dried morels in freezer jars (a 
gallon of fresh morels will produce a 
quart of dried) and freeze for up to a 
year. You can also store them at 
room temperature in an airtight 
container but there will be some 
flavor loss over time. If your morels 
are not 90% moisture-free—if they 
feel leathery, for example--it’s okay, 
but then you must freeze them.

To rehydrate morels, place them 
in a bowl of cool water, with a ratio 
of about 1 part morels to 3 parts 
water. !To keep the morels 
submerged, fill a baggie with water 
and place it on top of the morels. 
After 10 to 20 minutes, they will be 
soft and return to their fresh shape, 
ready to cook. The water will be 
very flavorful. Strain it and use when 
cooking the morels.
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