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Seeing Autumn in the Springtime
I was sorry to miss this year’s Morel Breakfast—it seems we had quite a turn 
out. Of people, anyway. Nary a true morel was found within our happy hunting 
grounds on opening day. A slow start to the spring season.

I did make it to town for the following week’s walk. While the members didn’t 
show (there only were 4 of us in total) the morels did make an appearance.  
By mutual agreement, I cannot disclose the total number collected. But we did 
okay and were reminded that morels tend to prove their mercurial nature when 
given the opportunity. Sometimes persistence is rewarded.

I was hoping my luck would continue as I headed up the valley to Saratoga 
Springs for a two-week artist residency at Yaddo. I had exchanged some 
emails with archivist David Rose from COMA before my trip, and he mentioned 
that the American poet Sylvia Plath wrote descriptions of mushrooms on the 
grounds of Yaddo in her unpublished journals from a stay in 1959 (those  
journals can be found in the Smith College archives).

As it turns out, Plath wrote many of the best-known poems from her first  
collection (The Colossus) during her months-long Yaddo residency— 
including “Mushrooms” dated 13 November 1959. An excerpt:
 We are shelves, we are 
 Tables, we are meek, 
 We are edible,

 Nudgers and shovers 
 In spite of ourselves. 
 Our kind multiplies:

Plath was there from September to December that year—and once I got a look 
at the grounds, I soon realized that this would be the preferred season. The 
main arboreal feature of the 400-acre estate is a towering old-growth plantation 
of Norway Spruce, which inspired in me a deep autumnal lust for Boletus edulis. 

The rest of the Yaddo landtrust is mixed hardwoods and hemlock, a few old 
stands of white pine, and the occasional ancient oak standing apart from ev-
erything. I imagine there might be summer chanterelles, trumpets, and boletes 
for mycophillic composers, authors, and painters who have high-season stays. 

While the famous Yaddo gardens are open to the public (with tended roses and 
Victorian statuary), the majority of the grounds are wild and posted as private. 
But resident artists can walk the woods freely and I took advantage of the  
privilege as best I could. I soon found a few old elm, ash, and apple trees  
(and, yes, a few more morels following some rains).

As club member Victor Weiss noted on via Facebook, it was a great spring for 
wild greens around New York and New Jersey. So I was glad to be traveling 
with Gary’s latest book, The Joy of Foraging (see the book review in this issue). 
I put it to good use, identifying things like wild strawberries, currant brambles, 
henbit, mayapple, curly dock, and sumac on my daily walks.

But if I ever return for another residency, I hope it will be in September—for the 
chance to see some the very same “nudgers and shovers” that Plath wrote 
about 50+ years ago. I bet she made risotto with them.
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Remember! 
2013 membership renewals received 
after April 1st are at the new mem-
ber rate of $20 (individual) and $30 
(family). Use the membership coupon 
in back of this issue. 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 $24,  
payable to NAMA and mail to the 
NYMS Treasurer. 

Stay responsibly in touch with us.  
If your telephone number, mailing  
or email address changes, please 
contact Paul Sadowski, Secretary 
with your new information. On your 
membership form, please consider 
going paperless when it comes to 
receiving these newsletters. Newslet-
ters 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 trans-
portation 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 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 for an 
individual and $10 for a family. 

Warning: Many mushrooms are toxic. 
Neither the Society nor individual 
members are responsible for the iden-
tification or edibility of any fungus.

Editor—Jason Cortlund 
Copy editor—Paul Sadowski  
Design—Laurie Murphy 
A quarterly publication of the  
New York Mycological Society,  
distributed to its members. 
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Treasurer—Marija Zeremski
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Study Group—Paul Sadowski
Archivist—Ralph Cox
www.newyorkmyc.org

Articles should be sent to: 
Jason Cortlund 
2803 Lafayette Ave 
Austin, TX 78722 
cortlund@antiquirk.com
512.297.5258

Membership inquiries: 
Marija Zeremski—Seferovic 
New York Mycological Society 
215 Grand St. 3R 
Hoboken, NJ 07030
marija_zeremski@yahoo.com

Address corrections: 
Paul Sadowski
205 E. 94 St., #9
New York, NY 10128-3780
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 
Mycological Society. To receive this publica-
tion electronically contact Paul Sadowski at: 
pabloski1@verizon.net  Archive copies of the 
newsletter are available in the Downloads 
section of our website.

Submissions for the next issue of the  
NYMS newsletter must reach the editor  
by September 15, 2013. Various formats  
are acceptable for manuscripts. Address  
questions to Jason Cortlund, editor.  
See above for addresses.

NYMS Newsletter

2013 NEMF Foray
This year’s NEMF Foray will be held in Rimouski, Quebec, August 6-10, 2013. 
Registration is open through August 1st. For details on the location, program, 
and registration visit the Cercle des Mycologues de Montréal website:   
<http://mycomontreal.qc.ca/actualit.htm>.

Adirondacks Mushroom Course this August
This short course on mycology will introduce the beginner and amateur mush-
roomer to the intricate world of higher fungi in the Adirondacks. For beginners, 
this course will introduce basic ecological concepts as well as the major  
macro-fungi groups. For someone familiar with these basic groups of mush-
rooms as well as their role in nature, this course will take the learner deeper  
into the realm of taxonomy by using fresh specimens and diagnostic keys.

Fantastic Fungi of the Adirondacks
Instructor: Rick Van de Poll, Ph.D.
August 21-24, 2013
Cost: $450.00, which includes meals.
Maximum Class Size: 8
You can learn more about other courses and the research station here:  
<http://shingleshanty.org/education.html>.

Gary Lincoff Mid-Atlantic Mushroom Foray
Registration is now open for Western Pennsylvania’s 13th annual Lincoff Foray, 
which will happen on Saturday, September 21, 2013 in Allison Park, PA. Events 
will include both guided morning walks and self-guided afternoon mushroom 
walks. They will be conducted in North Park and in other woodlands nearby. 
The foray’s featured speaker will be Gary Lincoff, author of the Audubon Soci-
ety Field Guide to North American Mushrooms. Other speakers include David 
Miller (Ohio Mushroom Society) and John Wheeler (Berkshire Mushroom Club). 
Mushroom identification will be led by John Plischke III. 

There will also be a cooking demonstration by Jeff Berkowitz, a mushroom 
feast, merchandise sales, and a silent auction. Western Pennsylvania Mush-
room Club cooks will prepare the mushroom feast with dozens of unique  
mushroom dishes to delight your taste buds. 

For questions, please contact our foray co-chair, Barbara DeRiso, by email  
at <Lincoff-Foray@wpamushroomclub.org>.  Other information and online  
registration can be found at: <www.wpamushroomclub.org>.

Catskill Weekend 2013 September 27-29
We will gather once again at the Crystal Spring House in Big Indian for this 
year’s Catskill Weekend. The house’s owner has renovated areas of the house 
to make the surroundings even more amenable. A new kitchen, for example, 
awaits us. See the house at <http://www.thecrystalspringhouse.com/>.

The weekend begins with a Friday night travelers’ supper at the house. Satur-
day begins with breakfast, followed by a lunch at Frost Valley YMCA where we 
will forage on their land. We will have a mycology session and a special Satur-
day night dinner. Sunday we’ll have a breakfast before breaking for our return 
trip to New York with stops along the way for mushroom hunts in the Shawan-
gunks.

Contact Paul Sadowski for further details <pabloski1@verizon.net>  
or use the reservation box included in the membership form in this newsletter. 
Note: a $100 deposit should accompany the printed reservation coupon,  
payable by check to NYMS. Reserve no later than September 9, 2013.  
I expect the food and lodging to cost around $190.00 for the weekend.
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[Stropharia rugosoannulata]
                

                                             he Suddenly said,
                                               “sTop!”
                                                gReat
                                quantities Of it were growing near the
                                                    road.
          his name was fletcher Pence.
                                         after Hurried
                                             exAmination i decided it was
                                              pRobably
                                      an agarlcus. we filled
                                           bAgs and baskets
                                                        guy neaRing had never seen it
                                                                                                         before,
                                                             “it mUst be
                                                       a new aGaricusl” i decided
                                                                  tO take, it to town and
                                                                   Serve ‘it
                                                                  tO friends
                                                                   At a party.
                                                           fortuNately
                                                                   No one the next day was
                                                                                       ill. lois took
                                                                                       specimens
                                                                                                    to
                                                                                      ann arbor.
                                                                                                   dr.
                                                                     smith immediately took
                                                                                         down
   “icones
            farlowianae”
                and opened
    it to stropharia rUgoso. we had proven its
                        edibiLity, though we did so
                                                               foolishly.
                                As he asked,
                    we senT him (to his surprise)
                                A bushel of dried material.

Love’s Labor’s Found
By Paul Sadowski

John Cage was a very busy man. The evidence lay in his Beethoven-sized 
music catalog and large body of written and graphic works. His day started 
early and was work-filled and hobbies were pursued as seriously as his work. 
Surveying his friendships, one sees his many comrades as collaborators. For 
example, his decades-long relationship with Lois Long, the textile designer, 
graphic artist, and NYMS founding member, resulted in two books: The Mud 
Book, a children’s workbook, and Mushroom Book.

A collection of 10 duo folios (15.5” x 24” sheets folded in two) enclosed in a 
denim portfolio, Mushroom Book was the crystalization of years of collecting, 
cooking, teaching, and studying mushrooms shared between the two. In later 
1971 Cage invited the contribution of Alexander Smith in a letter:

NYMS Member Profile: Adam Warner
What brings you to mushroom hunting?  My graduate school thesis project brings me to the world of mushrooms.  I recently 
completed my last semester at the CUNY Graduate School of Journalism.  My capstone was a radio series about fungi 
called Mic-ology.  I submitted three 15-minute episodes for my thesis and pitched them to the Heritage Radio Network in 
Brooklyn.  The folks there liked what they heard and want to make Mic-ology an ongoing show on HRN.  So it looks like 
I’ve got more mushroom-radio adventures in my future.  

Where, when, and/or with whom did you first hunt mushrooms?  I haven’t 
hunted many mushrooms in my life.  My interest in fungi came out of 
my love of plants and hiking.  I’ve been into plants all my life, but really 
took the time to study them on my own in college.  My mom talked 
about hunting morels with her dad when she was a kid and those 
memories seem to be very special to her.  I find it cool that something 
like mushroom hunting can bring people together like that and create 
such special memories.  Although my radio show is focused on fungi, 
it’s really about people and how mushrooms have affected their lives.  

What scientific aspects of fungi interest you (if they do)?  Mycelium and  
its connection to the health of plants and forests is fascinating to me.  
Aside from that, I think our relationship with fungi, other than as a  
food, is pretty amazing.  Just the thought that so much is covered  
in the stuff – from our feet to our bathroom walls – is mind-blowing.   
And yet most of the time it goes unnoticed.  

How would you describe your relationship with fungi?  I would describe my 
relationship with fungi as one based on curiosity.  Most of what I’ve 
learned about mushrooms has been in the past year.  It came out of 
my interest in plants and botany, and took off from there.  My concen-
tration at CUNY was health and science reporting, and I took that and 
really started focusing on botany and ecology.  I knew I wanted to do something like that for my thesis and wound up 
looking into mycology.  The great thing about reporting on a specific topic is that you can learn so much in such a short 
period of time.  It all started with my reading Eugenia Bone’s Mycophilia.  I realized there’s a lot of potential for stories in 
the mushroom world.  

What occupies you when you aren’t mushroom hunting?  When I’m in New York and not doing something journalism-related, 
I’m usually exploring the city… going to poetry readings, hunting for new restaurants in Queens, or hanging out with 
friends.  I studied creative writing in undergrad at the Pratt Institute and enjoy reading a lot.  I’m a big fan of The Econo-
mist magazine and always read through each week’s issue.  I try to have a book or two with me at any given time as well 
– usually something related to science or history.  Right now I’m reading a book called American Canopy by Eric Rutkow.  
My favorite thing to do is spend the day in Central Park reading under a tree.  When back in Ohio, I mostly garden, hike, 
or bike trails.  

Has your interest in fungi had any influence on the rest of your life?  Yep, mushrooms have had a big influence on my life,  
especially in the past few months.  Fungi has pretty much been my life this semester.  And even though I’ve learned a lot,  
I feel like it’s just the tip of the iceberg.  Working on Mic-ology has really piqued my interest and I’m excited to learn more 
about fungi.  And now I’ve got a radio show as an excuse to keep digging further.  

How do you decide whether or not to eat a mushroom? (identification and/or condition)  I’d never eat a mushroom unless some-
one with more knowledge about fungi was with me.  Although I’ve learned a lot about mushrooms I still don’t trust myself 
in identifying them in the wild.

Do you buy mushrooms? What kinds, and what sources?  The best mushrooms I eat tend to come from the farmers market, 
but I’ll head to the supermarket if need be.  When I’m in Ohio, I get my mushrooms from Killbuck Valley Mushrooms and 
when I’m in New York I buy from the Bulich Mushroom Company, or I head to the Chelsea Market.  My uncle in Ohio 
hunts for morels in the spring, so I’m eager to get ahold of those if he has any.   

How do you like to eat mushrooms (if you do)?  My favorite way to eat mushrooms is in a creamy sauce over pasta.  Aside 
from that, a classic sauté is a great way to indulge.  But my all-time favorite mushroom dish is wild mushroom bisque.  

How long have you been a member of the NYMS?  I joined the NYMS this year as a way to learn more about mushrooms and 
find leads for my radio show on mushrooms.  My time in the NYMS has been a great experience and I plan on being a 
member for as long as I’m in New York.  

Mycophagist’s Table: 
Chinese Mushroom Feast
By Larry Litt

On May 3, NYMS members indulged 
in and enjoyed tremendously an all-
mushroom feast fit for an emperor 
at Buddha Bodai restaurant in New 
York’s Chinatown. This was a once-
in-a-lifetime vegan dinner includ-
ing congee (rice soup), appetizers, 
main courses and a special seasonal 
mango dessert. The event was  
menu planned and organized by 
NYMS members Larry Litt and  
Eleanor Heartney.

We started the feast with shitake 
mushroom “duck” (fried tofu skins 
wrapped around chopped mush-
rooms), enoki and shitake congee 
(rice soup), breaded-fried vegan  
oyster (white mushrooms in vegan 
oyster mushroom sauce). 

While we drank wine or beer and talk-
ed about the first course, Kent (our 
host restaurant owner) came out with 
a course of bee chi mushrooms in rice 
rolls saying, “This is a special. You 
can’t get it anywhere else. I invented 
it.”  I believe bee chi mushrooms are 
also called nameko in Japanese.
Every Chinese cooking technique  
was in evidence as triple mushrooms 
in holy basil sauce, king oyster mush-
rooms with pea pod leaves, portobel-
los in black pepper sauce, braised 
mushrooms on egg-free noodles, 
glazed shredded shitake with broccoli 
all arrived—hot and perfectly served 
family style on large platters with 
enough gourmet delight to make the 
most discerning mycophagists rub 
their bellies like the smiling, compla-
cent Hotei Buddha. Perhaps the  
Hotei had just finished eating at  
Buddha Bodai. 
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The John Cage Gala Supper
By Eugenia Bone

In order to inspire a handful of guests to part with big bucks for our Roaming 
Urban Landscapes event, we offered a buffet dinner before the John Cage 
show for an extra $100 per person.

First, I made homemade shrubs, and had some of my homemade cassis on 
hand. A shrub is vinegar-based fruit syrup used in cocktail mixing. I made an 
apricot and a blackberry shrub. The guests poured glasses of icy cold sparkling 
wine and then spiked them with whatever cocktail syrup they preferred. Judg-
ing from the number of bottles I had to recycle, it seems like everyone tried all 
the mixers. When guests arrived the first wave of food was already on the buf-
fet table: home cured gravlax with mustard sauce, and home cured halibut with 
fennel, and a raw fennel compote to go with, served with squares of thin cut, 
dense German pumpernickel bread (you know the stuff: it’s in the deli section 
of your supermarket. It looks like a brick, and seems to weigh as much, too).
While guests chatted and nibbled, I prepared the hot appetizers: Zucchini flow-
ers stuffed with homemade smoked trout pate, battered and fried, served with 
sea salt and lemon wedges, and pizza with olive tapenade (olives, pignoli nuts, 
garlic, capers, thyme, a little chicken broth) and mozzarella from Joe’s, our local 
mozzarella joint. My homemade pizza dough didn’t rise, unfortunately, probably 
because I used some fancy Italian yeast that was likely overwhelmed by the trip 
to the USA, and so I had to buy some dough from a local pizzeria. But I guess 
that’s why we pay thousands of dollars a month in rent in New York City: fresh 
pizza dough for $3 a ball, right around the corner.

I set out the entrees next: a pork shoulder I’d roasted for hours the day before, 
slathered in garlic, salt, mustard, and lemon juice, and served with a huge 
batch of porcini mushrooms cooked with duck fat and fresh thyme. The porcini 
were found in the West Elks, near my cabin in Colorado. Half were sautéed 
and frozen, and the other half were grilled and frozen. This is a winning com-
bination as far as I am concerned. You get the best texture and flavor for your 
effort. I also made a fresh plum sauce, very simple, with sugar and white wine 
vinegar, and offered little flour tortillas to go with. I put out a fabulous rare beef 
tenderloin that cost a fortune but I have to say it was so gorgeous that I kissed 
it a few times before putting it in the oven. I served it room temperature with 
baguettes and homemade crème fraiche flavored with my own cured horserad-
ish (highly recommend you use goggles when preparing homemade horserad-
ish). I also made a large platter of zucchini carpaccio, zucchini cut into very 
thin planks on my mandolin, garnished with thin cut red onions and a sprinkle 
of feta cheese, and dressed with good oil, lemon juice, salt, and freshly ground 
black pepper.

Marc Hollander, who’s father Irwin was the publisher of John Cage and Lois 
Long’s The Mushroom Book (which was also in the exhibit at the Cooper Union) 
donated one of the few remaining copies of the book to the club and we had  
a brief, moving little ceremony where the group got to enjoy first hand this  
glorious document. Then I shoved spicy chocolate chili cupcakes in their  
hands (the trick, it turns out, is a mixture of chili powders: ancho, chipotle,  
and cayenne) and off they went, loaded into cars to take them to Gary Lincoff  
who toured them through the exhibits, and the show.

I stayed behind to put the leftovers away, but my husband Kevin shooed me  
off to join the club members, and heroically, did the clean up himself. 
I think the buffet went well. I never know for sure when I am in the fog of cook-
ing, though I did have to shoo everyone out in order to get to Cooper on time. 
But the truth is, I could have made something very humble and everyone would 
have been happy. This group attended out of love for John Cage and our club. 
And honestly? That realization was the most delicious part of the dinner.
Here’s how I do the pork shoulder for a large group.

Warner (cont’d)

What is your favorite season to  
mushroom hunt?   
I’ve never hunted mushrooms in the 
fall.  It sounds like a really cool time  
to go out looking for them.  Autumn  
is my favorite season so I imagine  
I’d enjoy it.  In fact, I think I’ll give it  
a shot in a few months when the 
summer starts winding down.  

What are you willing to endure,  
physically, to hunt mushrooms?   
I tend to be pretty perseverant if  
adventure’s involved.  So I’d be willing 
to do pretty much anything – climb 
mountains, wade through swamps, 
traverse caves – for an exciting day 
out looking for mushrooms.  I guess 
it’s the journalist’s spirit.

Do you use keys to identify mushrooms?  
Definitely.  I don’t really know a wide 
enough array of species to identify 
mushrooms without some sort of 
handy book.  It’s fun looking up a 
mystery fungi and verifying what’s  
in front of me. 

Do you know many mushroom  
enthusiasts (mycophiles) or are you 
relatively alone in this pursuit (outside 
of your NYMS associations)?   
Outside of the mushroom lovers in the 
NYMS, most mycophiles I know are 
in my family.  Several of them are into 
mushroom hunting or have hunted in 
the past.  I’m hoping to learn some 
things from them.  

Adam will launch the official website 
for his Mic-ology radio show this July. 
The site will have audio from each 
episode, along with photos  
and multimedia. Find it at:  
<http://www.mushroomradio.org>

Neni’s Roasted Pork Shoulder
Serves 25

1 Boston butt pork shoulder, about 18 pounds
2 heads of garlic, peeled, with the cloves cut in half lengthwise, about 40 pieces
2/3 cup kosher salt 
6 tablespoons ground black pepper.
1 ½ cups Dijon mustard
1 ½ cups lemon juice
6 tablespoons duck fat
6 cups chopped porcini mushrooms
Up to 2 cups beef stock
4 tablespoons chopped fresh thyme

Preheat the oven to 450°F.

Score the skin clear through the fat. Combine the garlic, salt and pepper.  
Shove the garlic into the slits and rub the salt and pepper all over the shoulder. 

Then slap on the mustard, covering the whole roast.

Place the shoulder skin side down in an oiled roasting pan and roast for 20 
minutes. Then turn the roast over, skin side up, and roast for another 20  
minutes or so. Pour the lemon juice over the shoulder.

Lower the heat to 325°F and cook the roast, uncovered, for about 4 to 5 hours, 
basting periodically. You can tell when the roast is totally soft and pliable be-
cause the tip of the bone will become exposed and the meat will just sort of col-
lapse off the bone. The skin should be very brown and the fat mostly rendered.

Cook the porcini in batches so the mushrooms do not steam. Heat 2 table-
spoons of duck fat in a large skillet over a medium heat. Add 2 cups of porcini. 
Cook until the mushrooms lose their water and begin to caramelize, 10 to 15 
minutes. Dump the cooked porcini in a bowl and continue with the remainder.

Remove the shoulder from the oven and pour off the drippings. They will be 
50% fat, which is very tasty, but I like to strain the fat off the drippings and 
combine the strained drippings in a saucepot with an equal amount of beef 
stock and chopped thyme. Add the porcini. Reduce by about 25%. 

You can’t really cut the pork off the bone in any tidy way—I mainly tear and 
chip the meat, and pour the sauce over.

Serve with flour tortillas. Fork about a quarter cup of meat into a tortilla and add 
a spoonful of the porcini sauce. On top of the meat I sometimes add coleslaw. 
Here’s the recipe:

Marilee’s Cole Slaw
Serves 25

2 large heads green cabbage
White vinegar
Salt
Sugar

Shred the cabbage using a mandolin. The cabbage pieces should be very  
fine and thin. Add about 1 cup of vinegar—this recipe needs to be to your 
taste. The vinegar should be present but not super tart. Add sugar and salt to 
taste—for two heads of cabbage I used about 1/3 cup salt and ½ cup sugar. 
Toss. Do not dress the cabbage ahead of time—this has to be done no more 
than 20 minutes ahead of service, otherwise the salt pulls the moisture out of 
the cabbage and the dish becomes soggy.
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Love’s Labor’s Found (cont’d) 

  Lois Long is making a series of lithographs ... and I am making texts (as strange as some  
of my music) to be published with them. Over each illustration will be a Japanese tissue  
(not a fancy one) on which we would like to put your naming of the mushroom(s) together  
with any remarks about the species you’d be willing to make. My texts attempt to touch  
upon the many varied interests I have and are handwritten in five different litho crayon  
intensities (and there are superimpositions, making much unreadable). They will be  
therefore be printed also on the tissue overlay, enabling the reader, if he’s so inclined,  
to go hunting in my handwritten page.

Smith mentioned that the Long’s illustration of Stropharia rugosoannulata was 
from a collection described in Cage’s mesostic that appears at the beginning of 
this article.

Smith wrote that this collection was one of the first he had encountered. A  
run of 75 prints of Mushroom Book was made along with ten artist’s proofs  
by Hollander’s Workshop in 1972. The pages of Mushroom Book have shown  
up in various private and public collections since its publication and have  
appeared in numerous exhibitions.

In 2011, a NYMS committee planning a celebration of the 50th NYMS anniver-
sary and the Cage Centenary was keen on planning a gallery event that would 
complement a theatrical event. Between the two, Cage’s mushroom life could 
be explored repletely.

Mushroom Book, of course, was thought to be a likely object for exhibition;  
and to make a real event of it, a complete showing, the first ever, would give 
the show a star.

This was a problemmatical proposition. The folios were printed duplex, i.e. 
with images on BOTH sides of the sheet, so that TWO complete sets would be 
required for a full exhibit. We turned to the John Cage Trust with three copies 
in its possession. Laura Kuhn, its director proposed taking one of the copies 
and separating the folio halves to make a set of framed lithographs and trans-
parencies that could be made available for exhibition going forward. With this 
agreement, the set numbered 41/75 was taken to Axille Workshop in Brooklyn, 
where under the supervision of the master printer, Luther Davis, the folios were 
separated in a seven-hour operation! 

Longtime NYMS member Sally Im very generously agreed to create museum 
quality framings for the entire set, thirty frames in all. And the show was hung  
at the Cooper Union for the exhibition on September 7 & 8th, 2012. Ingrid Li,  
of the School for the Visual Arts and volunteers arranged the Mushroom Book 
in a chance-determined array on the walls of Cooper Union’s Great Hall Gallery.
And then a great surprise came by way of an email from Mark Hollander son  
of Irwin, the publisher:
 Best Wishes for the Cooper Union event this fall!

  I am the son of Irwin Hollander, who- as you may know- published The Mushroom  
Book 2 blocks from Cooper Union in the ‘60’s, with John Cage and Lois Long.  
Irwin was pleased to hear of the centenary event, and would like to offer your  
organization one of the few remaining boxed sets as a gift to the show of visual  
works. Please feel free to contact me...

                                       Mark Hollander

And so on September 8, at a special dinner at the home of Eugenia Bone,  
the NYMS was presented with its very own copy of Mushroom Book, an artist’s 
proof no less!

It is our intention that the members of the NYMS have an opportunity to enjoy 
this volume as was intended. Details need to be worked out but we have our 
own copy of this magnificent legacy of our founding members Lois Long & 
John Cage.
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John Cage &  
Buckminster Fuller  
in Maine
Editor’s note: In honor of our Roam-
ing Urban Soundscapes recap, NYMS 
member Deirdre Newman sent in this 
note about her own entry-point to 
the world of mushrooms—involving 
our founder John Cage and her great 
uncle Buckminster Fuller (with an  
assist from her aunt Lucilla Marvel).

John Cage and Merce Cunningham 
came to Bear Island in Penobscot 
Bay, Maine, to visit Bucky. They  
immediately tried to find mushrooms  
to make for dinner. They didn’t find 
any good mushrooms on Bear, so 
Bucky sailed them over to his other 
island, Little Spruce Head (which is 
where I find the most abundance of 
chanterelles and black trumpets). 
They found tons!

They taught Bucky and the other  
visitors (cousins, etc.) how to look  
for and ID the mushrooms and it  
became an island tradition to find  
and cook them. 

©Anne Yen

Lost in Canada 
As part of the publicity for Roaming Urban Soundscapes, Paul Sadowski  
did a short interview with the Canadian Broadcasting Corporation (CBC).  
This came in response from Wayne Morgan:

“It was interesting to hear you last month discuss Cage and mushrooms.   
It reminded me of an experience in North Saskatchewan in the 1960s.  Cage 
was the music leader of the Emma Lake Arts Workshop.  I think John Alloway 
was the critic that year.  Artists work for two weeks in a large studio.  I was  
a young artist and spent my career since then as a curator.  Each day John  
would lay out his [fungi] finds on a table in the dining hall and label them in 
Latin and common names.  

“But during an expedition several took into the woods far from the camp,  
we had a scary few hours. John, hunting for mushrooms, was left in the  
wood for a later pick up.  But he got lost (right away we learned later)  
and spent a night in the woods.  It was Mounties, dogs, Indian trackers,  
a helicopter, grid searches and the scary idea that this famous New York  
composer would not be found.  We were used to NYC artists and critics  
coming up, but this would not be good if he was ‘down’ and not found.

“I was selected early to go with a Mountie and a tracking dog just before  
dark. [I] spent a night sleeping in a ditch to get ready for a full-scale search  
in the morning.  [Cage] was found of course, but it was a story I told many 
times when his name came up.

“ Your interview reminded me once again of that scary but riveting day.”
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Book Review:  
Gary Lincoff‘s  
The Joy of Foraging 
By Jason Cortlund

Sometimes you need something to cook with mushrooms. Sometimes there 
are no mushrooms. Dare I say, sometimes you might even get a bit tired of 
mushrooms.

Yes, perhaps there’s more to life than fungi. Gary’s latest book will help widen 
the worldview of wild eating for even hardest of hardcore myco-centrists.

For those that have had the good fortune to walk with Gary in person, you 
already know this. Every trailside, every open field, every vacant lot offers a 
potential aside on a Lincoff-led foray. From discourses on the different types 
of nightshade, to how to process the sundry parts of a cattail plant, to the feral 
origins of pink lemonade. 

The Joy of Foraging are all of those so-called asides, assembled and organized 
into a very useful visual and written reference. It’s much more than a regional 
field guide, but rather an introduction to the wild fruits and plants available 
to us—from ethnic grocers, to farmers markets, to the parks and wild lands 
beyond. The opening pages are a warm and welcoming introduction to foraged 
goods (whether you know a ramp from a lily of the valley or not).

The field guide components are quite useful—organized into sections on Nuts, 
Fruits, and Greens. Entries contain close-up color photographs and easy-to-
scan copy that lists important details about physical characteristics,  
habitat, season, and look-alikes.

The back of the book contains a selection of recipes:  
cattail pollen bread, glass-
wort pickles, knotweed  
compote, and sassafras tea 
offer a taste. 

In terms of practicalities, I 
found the wide/thin format 
a welcome departure from 
that of the classic narrow/
thick field guide. I slipped 
The Joy of Foraging into 
my pack for several hikes 
this past spring and I never 
noticed it was there. While 
I rarely find a need for a 
mushroom guide in the 
field these days, a visual 
reference for unfamiliar 
fruits and plants has come 
in handy on several occa-
sions. I also like that the 
cover is flexible and  
moisture resistant.

I hope the next time I  
cross paths with a  
cornelian cherry tree or 
spicebush plant, that I’ll 
have this book in tow.

©Anne Yen

NAMA 2013 Foray  
in the Ozarks
The 2013 NAMA Foray will be held in 
the beautiful Ozark Mountain Range 
of Arkansas, October 24-27, hosted 
by the Arkansas Mycological Society. 
It promises to be a spectacular event 
with a stellar faculty that includes 
chief mycologist Dr. Clark Ovrebo,  
Dr. Alan Bessette and Arlene Bes-
sette, Dr. Andy Methven, Dr. Michael 
Kuo, Dr. Jean Lodge, Dr. Tom Volk, 
Dr. Britt Bunyard and the “Mag-
nificent Mycologist of Texas”, David 
Lewis.  Come spend time with these 
knowledgeable mycologists, attend 
lectures, explore the unique habitat 
of this region, and meet some new 
friends. 

The Ozark Mountain region is  
characterized by a diversity of  
terrestrial, aquatic, and karst habitats, 
ranging from extensive glades and 
tall grass prairies to both coniferous 
and deciduous woodlands as well 
as cypress swamps, fens, sinkholes, 
sloughs, and a plethora of clear- 
flowing streams and rivers fed by  
an abundance of springs, includ-
ing some of the largest freshwater 
springs in North America. 

For more information and registration 
visit:  
<http://www.namyco.org/events/
NAMA2013/index2013.html>.

Correction: Chicken  
with Morels Recipe
Editor’s note: I received this note  
from club member Claude Bastide, 
regarding a reference to “vin jaune” 
in Eugenia Bone’s recipe for Chicken 
with Morels in the previous newsletter. 
Eugenia had originally used the cor-
rect varietal (savignan) in her recipe—
which I mistakenly corrected  
(sauvignon). Fortunately, our club 
includes at least one professional  
in the fine wine trade to compensate  
for my hurried ignorance. Thanks for  
the correction, Claude!

My wife and I are members of the 
NYMS. Upon reading the newsletter  
I noticed an error in “Recipe: Chicken 
with Sherry and Morels”.

The wine used in that dish is a “vin 
jaune” a dry wine made with the  
savagnin varietal. Château Chalon  
is one of several appellations where  
vin jaune is made in Jura. There is  
a big difference between savagnin  
and sauvignon blanc in terms of  
aromas and flavors. Vin jaune is  
fairly expensive in the US and sherry,  
especially finos and manzanillas,  
are good substitutes.

I’ve tried this dish with both fresh  
and dried morels and I can tell  
without reservation you that dried 
morels is the way to go. You’d be 
wasting both your time and potentially 
great mushrooms using fresh morels.

We enjoy reading the newsletter.  
Keep up the good work!

Cheers,

Claude Bastide

MYCO-MEDICINAL BEER
Telluride Mushroom Festival, The Telluride Institute, and Smugglers Brewery  
are proud to present the official release of their Myco-Infused Beer, the G. 
Lucid Nut Brown Ale on Wednesday the 19th of June, 2013. This health- 
stimulating, handcrafted beer infusion is a toasted walnut brown ale, with  
roasted malted grains, “dry-hopped” with Reishi fruiting bodies, and infused 
with immune enhancing medicinal mushrooms.

The G. Lucid Nut Brown Ale represents Telluride Mushroom Festival’s 2nd  
annual partnership with Telluride’s Smuggler’s Brewery and Mushroom  
Mountain out of Liberty, SC. Last year’s myco-infused beer was so popular,  
it sold out before the festival ended. This year, Smuggler’s brewery is adding 
the delicious immune boosting beer to the menu year-round. A portion of  
beer sales will be donated to the Telluride Mushroom Festival.

For more information on the Telluride Mushroom Festival please visit:  
<www.shroomfest.com>. 
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www.shroomfest.com
http://www.namyco.org/events/NAMA2013/index2013.html
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Paul Sadowski
205 E. 94 St., #9
New York, NY 10128-3780

RELEASE
I hereby release the New York Mycological Society, any officer or member thereof, from any legal responsibility for injuries or  
accidents incurred during or as result of any mushroom identification, field trip, excursion, meeting, or dining, sponsored by  
the Society.
Your signature(s):_____________________________________________________________          Date: ___________________

�

MEMBERSHIP 
Individual—20.00 new

Family—30.00 new

NAMA—24.00

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

  Marija Zeremski-Seferovic 
New York Mycological Society 
215 Grand St. 3R 
Hoboken, NJ 07030

Catskill Weekend 
2013 September 27-29
100.00 deposit X number of guests          =

 need ride  have car space 

Registrants names:

Make your check payable to NYMS, mail it with this form to: 

Paul Sadowski
205 E. 94 St. #9
New York, NY 10128-3780

Name(s)

Address

City, State, Zip

Phone   Email

 Check here to get your newsletter first, in color, and with live internet links, by email.


