
Jason Cortlund, Editor NYMS Newsletter

The Veritable Variable of Verticality
On the East Coast, we can get spoiled. The criteria we apply to locating fruiting 
fungi are pretty easily managed—temperature, rainfall, basic habitat, etc. For 
most of our club forays, it’s a flatlander’s game. That’s partly just the dominant 
topography of our range and partly by design—to keep our walks fairly acces-
sible to people of different ages and physical abilities. In other regions, “up”  
is a key consideration.

I was invited to Shroomfest in the mountains of Colorado this past August to 
show Now, Forager and to compete in the festival’s annual mushroom cook-off. 
From reading Britt Bunyard’s early scouting reports on Facebook, it sounded 
like a bad year around Telluride for chanterelles but very good one for porcini. 

I’d come to town a day early to explore before the masses of mad mushroom 
lovers took over for the weekend. On arrival, I wasn’t feeling so much the thou-
sand miles I had just driven as I was the 10,000 feet of elevation gained. Just 
walking around town at a leisurely pace, the air felt noticeably less oxygen rich.

Before sunup the next day, I drove to a summit pass just outside town to a 
trailhead lined by old growth spruce. Beautiful trees with thick carpets of soft, 
moist duff under their drooping bows. But no mushrooms.

Down the trail I went—two miles, four miles, and further still. A pair of yellow 
russulas. A few corts. A single, immature chanterelle. The fungi were scarce. 
Hiking at a normal pace, my lungs struggled to absorb all the O2 they wanted. 
I pushed onward, hell-bent for Steinpilz. Obsessed with cepes. A “penny bun” 
for my thoughts. 

At a fork in the trail, I hesitated. Despite leaden feet and general light-headed-
ness, I chose the high road—a strenuous series of switchbacks that eventu-
ally led to a ridgeline of tumbled rock and spruce. My GPS told me that I had 
gained almost another 1000 feet—10,968 feet above sea level, to be exact. 

That change in altitude made all the difference. Within an hour, I picked about 
10 pounds of freshly emerged Boletus edulis in that one grove – caps that  
were 4-10 inches across, rock hard, and worm-free. Miraculously, I didn’t feel 
any more shortness of breath that day—just the sustained elation of the best 
porcini haul I’d ever stumbled into.

A few weeks later, I was in Oregon visiting my mom. I took her out for a drive 
in the foothills of the Cascades in search for golden chanterelles (Cantharellus 
formosus). We started checking the mixed Douglas fir and western hemlock 
woods at about 1600 feet, but didn’t see a single chanterelle until about 2800 
feet—and at that point, we filled our baskets. 

Back on the East Coast, there are definitely opportunities to think about how 
altitude affects what we find. I’d be curious to hear if anyone tracks elevation in 
Vermont during Chanterelle Weekend or during our annual foray in the Catskills 
next fall. Be sure to pack your GPS, take notes, and let us all know what you 
discover.
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2014 Winter Lecture Series
Our Winter Lecture Series will be hosted this year at the  
New York Horticultural Society (148 West 37th, 13th 
floor, Manhattan). All lectures will begin at 6:30pm.

February 5 Gary Lincoff, TBD
Gary Lincoff is the author or editor of several books  
and articles on mushrooms, including The Audubon 
Society Field Guide to North American Mushrooms.  
He teaches courses on mushroom identification at  
the New York Botanical Garden. He has led mushroom 
study trips and forays around the world, and he is a 
featured “myco-visionary” in the award-winning  
documentary Know Your Mushrooms.

March 5 Langdon Cook,  
discussing his book, The Mushroom Hunters, followed by book signing

Langdon Cook is a writer, instructor, and lecturer on  
wild foods and the outdoors. His books include The 
Mushroom Hunters: On the Trail of an Underground 
America (Ballantine, 2013), which The Wall Street Jour-
nal described as a “rollicking narrative…delivering  
vivid and cinematic scenes on every page,” and Fat  
of the Land: Adventures of a 21st Century Forager  
(Mountaineers, 2009), called “lyrical, practical and  
quixotic” by the Seattle Times. 

His writing has appeared in numerous publications,  
including Fungi Magazine, Terrain, Gray’s Sporting Jour-
nal, and Outside, and he has been profiled in Bon Ap-
petit, Salon.com, and the PBS TV series Food Forward. 
Cook lives in Seattle with his wife and two children. 

April 4 Lawrence Millman,  
on Mycological Travels in Panama.

In Lawrence Millman’s account of his fungal wan-
derings through the subtropical rainforests of Pan-
ama, you’ll learn that there’s a far greater variety of 
polypores in this Central American country than in 
(for example) the log-rich Pacific Northwest. 

You’ll also learn that Panama is a mycological terra 
incognita compared to its neighbor Costa Rica or even compared to other  
Central American countries. To what rare, undescribed, or just plain weird fungal 
species will Dr. Millman introduce you?  Come to this event and find out…

Author-mycologist Lawrence Millman has written 15 books, including Last 
Places, A Kayak Full of Ghosts, An Evening Among Headhunters, Lost in the 
Arctic, Fascinating Fungi of New England, and -- most recently -- Giant Polypo-
res & Stoned Reindeer.  

In addition to making over 40 trips to the Arctic and Subarctic, he has done 
fungal inventories in places as diverse as Honduras, East Greenland, Nantucket, 
and a meteorite crater in northern Quebec.   In 2006, he and fellow mycologist 
Bill Neill found a polypore, Echinodontium ballouii, previously thought to be 
extinct.   He keeps a PO. box in Cambridge, MA.

Dr. Millman will also lead a walk this weekend - location, day/time TBD.

Remember! 
2014 member renewals are due: 
$15.00 for individuals, $25.00 for 
family. New member rate is $20 
(individual) and $30 (family). Use the 
membership coupon on 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. 

We ask that members refrain from  
visiting walk sites two weeks prior  
to the walk.

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. 
President—Eugenia Bone 
Vice President—Dennis Aita
Secretary—Paul Sadowski
Treasurer—Marija Zeremski
Walks Coordinator—Dennis Aita
Lecture Coordinator—Gary Lincoff
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 March 15, 2014. Various formats are  
acceptable for manuscripts. Address  
questions to Jason Cortlund, editor.  
See above for addresses.

NYMS Newsletter
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The Magic Begins
By Jack Richards 

I was given permission by co-founder 
and artistic director Karena Brock-
Carlyle to use a mushroom in a com-
mission that I do each year for the 
Hilton Head Dance School’s produc-
tion of “The Nutcracker”. 

Karena danced for ABT and is now a 
certified instructor with ABT for her 
ballet school. I designed and execut-
ed three full sets, five backdrops and 
a scrim for their first performance. 

Each year about this time I paint a 
16” X 20” canvas that will be used for 
the poster. Karena was thrilled that 
I wanted to use a mushroom in the 
composition. I want to thank her and 
John, her husband, for allowing me 
to share this artwork with members 
of the NYMS in wishing one and all a 
good Autumn/Winter of hunting and 
all the magic that Holidays can bring.

The 2013 Mushroom Season
By Dennis Aita

I have been hunting mushrooms for over three decades and 2013 was arguably 
the worst mushroom season for those who hunt for edibles in the NYC area, 
the region in general (let’s say a 2 hour ride each way from Manhattan), and on 
Long Island (the LI club actually cancelled the majority of their spring, summer, 
and fall mushrooms walks!). Once again it rained to some extent well before 
the morel season, then after it but not during it, then stopped at the beginning 
of the summer mushroom season. And it was only some rain during the third 
week of September that saved the fall mushroom season to some degree in 
our local area. And, of course, in November right after we had had a couple of 
nights below freezing that it started to rain!

The morel season was mostly a bust in our region, 
including the club’s morel walks. Nothing was 
found on the first hunt and only little, mostly dried-
up morels were found on the second hunt. Some 
chicken mushrooms (Laetiporus cincinnatus) were 
found on a local walk and elsewhere in late June. 
But it was a dry, hot summer around here with little 
to find. 

One exception was in northern NJ and in Rockland 
County where there were good rains during the 
summer such that the club had a couple of  
productive walks in which mycorrizhal mushrooms 
were found in some quantity – Lactarius volemus 
and corrugis, chanterelles, Russulas, and but not  
many black trumpets or boletes (in numbers and 

species). Why so few boletes, black trumpets, and Amanitas? Was it that long 
heat wave in mid-July? 

Not as many members showed up at our Monday night mushroom ID sessions 
and there were far fewer macrofungi on the tables as compared to other years. 

In Putnam County it was dry for our annual joint picnic with COMA at Fahne-
stock. While there was plenty of really good food to share, including several 
mushroom dishes on the food tables, there weren’t that many fungi on the 
mushroom ID table and many of them were in less than pristine condition  
(Was this was the worst collecting since we have been going there for the  
last three decades?). 

The local late September rain did bring out some choice edibles and some 
other interesting fungi in early to mid- October. The Woodlawn Cemetery and 
the second South Mountain walks not only brought out large groups of mem-
bers and non-members but there were also enough mushrooms to collect, ID, 
and share.  Choice edibles such as hen of the woods, puffballs, Sparassis, and 
chicken mushrooms. Apparently, hen of the woods (Grifola frondosa) was the 
mushroom of the fall and was found in quantity in many of our local parks. 

While there weren’t that many macrofungi, especially mycorrhizal mushrooms, 
on some of our Monday night ID tables there were almost always lots of in-
teresting fungi on them. You may have noticed that we have had many more 
walks this past year with the addition of pop-up walks in the City to add to the 
species lists for Gary Lincoff’s NYC Fungal Project (check them out on  
our website: newyorkmyc.org). 

With so much dry weather there was a greater focus this past year looking  
for species on the logs, stumps, etc. Things that were never noticed before  

Foray Recap: 
Celebration at  
Chanterelles Weekend
By Claudine Michaud

Yes indeed, it was the celebration 
of our 50th birthday. Chanterelles 
Weekend was initiated by John Cage 
in 1963, a year after the founding of 
the NYMS.

According to Laurette Reisman, back 
in 1962 she was visiting a friend in 
Southern Vermont when she found  
a basket of yellow mushrooms. She 
brought them back to New York for 
John Cage to identify! John Cage 
could not resist to the temptation 
of going back in July 1963. Ever 
since, each summer the NYMS 
has followed in the footsteps of 
John, pursuing these little wonders. 
Champagne and cake were part  
of the festivities!

Our new rental house was wonder-
ful—with ample space for group 
activities and a view of Stratton 
Mountain. It was not perfect--the 
floor plan was a reflection of our 
society: 2 or 3 bedrooms had all  
the possible amenities, one bathroom 
for each bedroom; for the rest of us, 
only one bathroom. I have to say the 
owner must have made his money  
on Wall Street! Strange.

We were 19 enthusiastic mushroom-
ers—more than a full house. Chan-
terelles we found, chanterelles we 
cleaned, chanterelles we cooked, and 
chanterelles we ate! A wonderful time.

Surprisingly, very few others mush-
rooms were found. We had, how-
ever, enough for two study sessions. 
On Friday, Paul showed us how to 
use the keys from the book North 
American Boletes (Bessette, Roody, 
Bessette) to identify a boletus which 
could have been B. sensibilis or B. 
bicolor. If I remember correctly, it was 
a B. subcaerulescens. On Saturday 
we worked on identifying all others 
mushrooms. Thank you Paul!

Thanks to all who participated in the 
weekend—cooking, cleaning, bringing 
eggs and cakes, etc. We all had a very 
good time.

cont. p. 6cont. p. 8
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Huitlacoche is Here and Ready For Mycophagist Experiments 
By Larry Litt

Huitlacoche (Ustilago maydis), corn smut or Mexican truffle to the high minded, 
is a delicately flavored, healthful edible fungus. It is also the bearer of a para-
doxical tale of two very different Americas. In the Untied States corn smut is a 
disease on cash crops, dreaded by farmers. Giant chemical corporations like 
Monsanto develop fungicides to eliminate its pestilence from corn farmer’s 
fields. In fact genetically modified corn seeds were partially developed to  
battle Ustilago maydis.

On the other hand, in Mexico huitlacoche is served fresh in a variety of excellent 
dishes in the Fall and into January. Recipes include everything from tacos and 
quesadillas to pasta sauces and even blended into veggie burgers. 

Conversely this fungal delicacy is never served on this side of the border in 
‘nueva cocina,’ Tex-Mex or New Mex restaurants. If you can find it served at all 
it will be in small cantina style taquerias in Mexican neighborhoods in East Los 
Angeles, Corona and Jackson Heights, New York City.

However now, due to relaxed international trade policy, we can create and  
savor Mexican huitlacoche dishes at home. Mexican markets are stocking 
imported huitlacoche in 32 ounce jars. There are also some canned imported 
huitlacoche. I’ve tried them both and avoid the canned because the taste is 
inauthentic. I have yet to find fresh from the farm huitlacoche in New York City.  
I know someone will begin growing it if there’s a developing gourmet market.

My first experience with huitlacoche came about five years ago when a friend 
from Mexico City stayed at my apartment in Jackson Heights. He fell under the 
spell of the plethora of regional Mexican restaurants. “I’m determined to find 
you an authentic Mexican meal before I go back home.”

Next day he marched us to Tulcingo Taqueria on 83rd St just off Roosevelt  
Avenue. “Why this one,” I asked.

“Because they have huitlacoche quesadillas. Unfortunately not fresca, but from 
a very good exporter. Many Mexicans buy this brand when no fresh fungus is in 
the markets. I do too.”

We ordered two huitlacoche dishes: one ‘sin queso’ (without cheese or cream) 
so we could get the complete huitlacoche flavor, the other a pretty standard 
melted cheese quesadilla served with rice and beans. I preferred the former.  
Our waitress called it a ‘huitlacoche taco’ sided by thin sliced lettuce, onions 
and a roasted jalapeno. 

I’ve returned to Tulcingo Taqueria many times for their unique nopales (cactus), 
‘rajas’ (fresh grilled and steamed poblano peppers) and best of all their  
huitlacoche dishes. 

Last time I was in Mexico, I had fresh huitlacoche every day in every way pos-
sible. There’s quite nothing like it. I hope it becomes the next big fungi thing.

Taco and Quesdilla Filling

3T  light vegetable oil
2T  finely chopped red or Spanish onion
2-3  small garlic cloves, peeled and finely chopped
4  chiles polbanos made into rajas: roasted, seeded, peeled, cut into strips
1½  lbs (about 6 cups) huitlacoche
 Sea salt to taste
2T  roughly chopped epazote leaves

Heat the vegetable oil in a frying pan. Add the onion and garlic and fry gently 
until translucent, about 3 minutes. Add the chile rajas strips and fry  

http://newyorkmyc.org/
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A Renewed Connection with the 
other NYMS
The Microscopical one, and a Little History with a Mystery 

By Guy De Baere 
Fellow and Outreach Committee Chairman  
The New York Microscopical Society

Two springs ago, my interest in mushrooms started.  Not just because mush-
rooms can be so delicious or that the New York Mycological Society would 
often show up on Google when I was looking to see if the NY Microscopical 
Society’s web site had been upgraded.  Rather, for a couple of reasons:  
because my family has known Gary Lincoff and Irene Liberman already for 
several years, and since I once attended a mold spore identification workshop 
given by New York State Mycologist Dr. John Haines a few years earlier at the 
McCrone Research Institute in Chicago.

Before the end of my first season of morning mushroom foraging with Gary, 
again in Central Park, we took the impressive collection to the yearly John 
Cage memorial musical celebration in Brooklyn.  A major passion in Cage’s 
life was mushrooms.  He played perhaps the principal role in the New York 
Mycological Society’s revival.  My daughter and I also brought along some NY 
Microscopical Society’s brochures and a couple of the microscopes used for 
outreach.  That afternoon a number of artists, musicians, dancers, and others 
were marveled and very satisfied with their microscopical observations. 

Last summer, this new interest of mine took on a new and unexpected turn  
at the New York Historical Society Library where I was looking up for some 
copies the NY Microscopical Society’s archives.  I came across two Torey 
Botanical Club Field Committee Meeting reports from 1935 and 1938.  Both, 
organizations “had a long cooperative” relationship with a “joint publication  
and operation of scheduled field meetings”.  The 1938 issue reported a Coop-
eration with the New York Mycological Society and of being “again indebted 
this year for offering five field trips for the study of fleshy and woody fungi...”

However what drew my attention even more was the New York Microscopical’s 
50th Anniversary Exhibition brochure from 1927.  On the first page a particular 
the listing. 4c: “140 species and varieties in the fungi stage” exhibited by  
Robert Hagelstein, Joseph Rispaud and Leon Chabot.  Robert Hagelstein  
was listed as the New York Microscopical Society Field Committee Chairman  
in both Torey Botanical Club (TBC) publications.

In the 1935 issue under the caption “COLLECTION OF SLIME MOLDS  
REQUESTED” Hagelstein, the “Honorary Curator of Myxomycetes, at the  
New York Botanical Garden and where he has [d] a permanent exhibit of these  
curious and beautiful beings”, and also a TBC member “invites those who  
attend field meetings of these groups to search for and collect Myxomycetes  
or Slime Moulds during the 1935 season”

While I was talking about this with Don O’Leary, the previous NY Microscopical 
Society Education Chair a few a couple of years ago, he told me of a Hagelstein 
slide collection NYMS once shared with the TBC. It has been sought after but 
no one seems to know what happened to it.  Does anyone out there know more 
on this story or if the collection still exists or where it might be?

Recipe: Mushroom Pate

By Larry Litt

Cooking in my kitchen is more of an art than a science. Before trying a  
mushroom pate, I’d suggest one reads a few pate recipes to see the basic  
process involved. Wild mushrooms are worth their weight in gold. I’d also  
suggest, if this is your first attempt in making a wild mushroom pate, one 
should use those that are bountiful (oyster, chicken, and hen-of-the-woods).  
Save the more precious types (morels, chanterelles, and black trumpets)  
for when one becomes more adept.  

1 stick of butter
1 package of unflavored gelatin
1 cup of water (and another 1/2 cup to soak dried mushrooms, if necessary)
3 cups mushrooms, fresh or rehydrated

In a sauce pan sauté the mushrooms for at least 10 minutes. If rehydrating, 
make sure to use the liquid too. Make sure all moister is removed and one  
is left with the butter and mushrooms. Sautéing will reduce the volume of 
mushrooms to about ¼ their original volume.

Dissolve the gelatin in a cup of warm water and add this to the sautéed  
mushrooms. Bring the kitn’caboodle to a light boil and remove from heat.  
Let cool till it is lukewarm.

In a blender blend to the consistency you desire. Pour into a mold and  
refrigerate till it sets. When firm, carefully turn out on a serving plate and .. 
Viola! enjoy by  spreading on a favorite crunchy/munchy.

Note: Carnivores can always use a bit of chicken liver or breast of dove,  
pigeon or quail to add a wild meaty taste. Dairy produces will add a creamy 
taste. I always use salted butter. Go very light on pepper. Broth of various  
kinds may be substituted for the water. Remember to focus on letting the  
wild mushrooms be the feature of the pate without a rigmarole.
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for 1 minute or so. Add the huitlaco-
che and salt, cover the pan  
and cook over medium-low heat, 
shaking the pan from time to time for 
about 15 minutes. The fungus should 
be tender, retaining some moisture, 
but not soft and mushy. Stir in the 
epazote and cook, uncovered, for 
another 2 minutes.

If huitlacoche mix is too dry, sprinkle 
on up to ¼ cup water before covering; 
if it is too wet, remove the lid before 
the end of the cooking time and  
reduce over higher heat. Be careful 
not to overcook or burn the mixture.

Serve in tortillas with thin cut vegeta-
bles and green salsa or on a large tor-
tilla with melted Monterey Jack, queso 
blanco or vegan chevre cheese.

Huitlacoche Pate

3T Earth Balance or butter
½ medium red onion chopped
1-2 cloves garlic
1 chile poblano made into rajas 
1 lb (4c.) huitlacoche
Salt to taste

1 ear of shucked fresh corn 
1 cup unflavored almond, rice or 
regular milk
1-2t agar thickener
1c. vegetarian chicken broth or  
vegetable broth 

Melt Earth Balance in a large skillet 
and sauté onion and garlic for two 
minutes. Cut chile poblano rajas into 
strips then add to pan. Cook together 
until onion is tender. Add huitlacoche 
then cook 15 minutes over low heat. 
Season with salt and let cool.

Scrape kernels from corn and blanch 
1-2 minute in almond milk. Drain and 
set aside.

Sprinkle agar over broth, mix then  
set aside.

Pulse huitlacoche mixture in blender 
or food processor until semi smooth 
then blend in corn kernels. Add 
agar-broth mixture and blend very 
well. Place the whole mixture into 8 x 
4” loaf pan, well greased with Earth 
Balance then refrigerate at least two 
hours.

Serve with taco chips, warm tortillas 
or crackers.
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NOTES FROM THE FIFTH KINGDOM
By Terry-Anya Hayes

Shining, sliming, or waxed they pop everywhere 
from spoiled hay, plant pot, 
tree trunk and soppy carpet, from moss 
on the roof or so far underneath the house
you must crawl on your belly to find them -- 
how huge it appeared, that subterranean bolete
at eye level, I the supplicant, 
no Virgil to guide me, found at my world’s center.
The odd thing, outside at the yard sale,
because my hand fell first on a saltshaker
broad in the cap, heavy in the beam,
brown and purple and old blood red, 
Come, said the saltcellar seller
and led me from basement door to crawlspace.  
Sometimes when I tell this story someone actually 
asks how it tasted.  Fool, 
would you eat your mother?

Old orchards, dying elms, mildly 
compromised hemlock sure to fail,
duff, shit of different kinds, chips,
decaying bodies and live insects --
unlimited substrates, healthy appetites --
the immunocompromised can’t live with ‘em 
or without ‘em as the saying goes.    It’s
that kind of marriage.  Me? 
I always have my bag ready -- 
paper not plastic, they don’t like plastic --
and my books, because death often looks 
like dinner here -- and my prayers of thanks 
to these perfect beings for using everything,
perfect in having nothing they don’t need.
Here’s to decomposers and composers:
perfect partners in an imperfect world. 

Maitake Surprise
By JJ Murphy 

I used the last few moments of the 
day to hunt for mushrooms. 

I’m sure I checked this red oak tree  
in the cemetery next door – but  
apparently I overlooked these mai-
take. The larger one weighed about 
7 pounds – a little more than 3 kilos. 
A personal best for me in terms of a 
maitake find. Some of my fellow  
foragers and mycophiles are find-
ing maitakes weighing 20 pounds 
or more. It’s almost like hunters or 
people who fish when it comes to 
showing off. I’m a rookie, but  
perfectly happy with my success.

I know a forager who likes to share 
what he finds – only he totes around 
some of the dirtiest maitakes. For 
years I thought that it would be wiser 
to buy cultivated maitake than spend 
time cleaning these mushrooms.

So far, I’ve been blessed to find  
fresh mushrooms that are also clean.  
Except for the peeper and one worm, 
I haven’t found too many creatures 
living in these mushrooms. The bot-
tom lobes sometimes grow around 
blades of grass or bits of forest  
debris, but the majority of the  
maitake is pristine.

Life is good. I’m happy wandering 
around in the woods and open places 
finding wonderful things to put in my 
mouth.

JJ, an alumnus of COMA’s Mushroom 
U, is also a dedicated forager who is 
deeply indebted to everyone in COMA 
and NYMS for their knowledge,  
patience and guidance.  
writerbynature.com

The 2013 Mushroom Season (cont’d from 4)

(or noticed and not identified) were collected. Note: many of them will not be 
found in the usual mushroom ID books that most of us have in our homes. But 
a Google search will usually get one some good information and photos of 
many of them can also be found on our Facebook group page. 

Just a few “highlights” of the season, locally and outside the City. On the 
Woodlawn Cemetery walk the group found some beautiful golden Phaeolepiota 
aurea (check out the photo on Facebook). It’s a West Coast mushroom; never-
theless we have found it on several of these Woodlawn walks over the years. 
Why here? The club also found a perfect cluster of purplish Gymnopilus luteo-
folius. Not sure if it has been found in the city before. 

In late spring/early summer in all five boros we found Xylaria liquidambaris on 
those sweet gum tree balls. (It’s related to the dead man’s fingers, X. polymor-
pha). Two colorful orange jellies were found in the city - Hormomyces aurantia-
cus in Staten Island and Guepiniopsis buccinia in Manhattan. And on a Beech 
Brook walk four “new” Hypomyces were collected and then later identified: H. 
leoticola on Leotia lubrica (jelly babies), H. populasporae on the earth tongue 
Trichoglossum, H. stephanomatis on the cup fungus Humaria hemisphaerica, 
and H. lateritius on Lactarius quietus. 

Many more interesting fungi were seen and identified this past year including 
cup fungi and other ascomycetes, polypores, LBMs, and crust fungi which 
have not been noticed or identified previously. Unlike when I first started to 
hunt with the club there is now a group of “experts” such that most fungi get 
identified on our walks and now on our mushroom ID tables. 

MushRoaming  
Fall News
By Daniel Winkler 

The Wine & Dine & Truffling Time Tour  
is detailed online. It takes place Jan. 
22 thru 26 between Portland and 
Eugene, and integrates the Oregon 
Truffle Festival with exquisite mush-
room meals, great wines and truffle 
hunts. Only a handful of spots are still 
available. 

It is high time to sign up for the An-
dean Amazon MushRoaming expedi-
tion that tours Bolivia from February 2 
to 15. We will travel from the Altiplano 
in 14,000 ft down to the pulsating 
life force of the Amazon rain forest in 
400ft! Early bird extended to
The high point of the fall season will 
be our PSMS mushroom show on 
October 12 & 13 in Seattle and the 
Breitenbush Mushroom Conference 
in Oregon (Oct. 17-19). Also I am 
looking forward to the NAMA foray in 
Arkansas’ Ozark Mountains.

I am still working on the itinerary of 
the Colombia Tour scheduled for 
March 30 to April 12, 2014. Hopefully 
I’ll have it up later in October.

Cordyceps & Morel Expedition: May 24 to 

June 5, 2014

During the East Tibet Mushroaming 
tour this August we connected with 
morel dealers in East Tibet, which 
opens new opportunities when we 
return in spring for the Caterpillar fun-
gus season that puts the whole region 
in a fungal fever.

Summer Fungal & Floral Foray Tibet –  
2 weeks late July 2014

We meet in Chengdu, Sichuan and 
will travel further eastward exploring 
the gorgeous forested regions of Tibet 
loaded with all kinds of mushrooms 
from Matsutake to Caesars.

For more information visit:  
www.mushroaming.com
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In Memoriam: 
NYMS Member  
David Fisher

We received a note from Whit Fisher 
letting us know that longtime club 
member David Fisher had passed 
away:

“My father, David Fisher, attended 
NYMS events for several years and 
always enjoyed what he learned there.

Dad recently died, and I am wonder-
ing if your organization will accept 
donations in his memory.  If so,  
would you please tell me how such 
donations should be made? Address 
and so forth?  Many, many thanks.”

We deeply appreciate David’s  
fellowship and friendship during his 
time with our club, and the Fisher 
family’s generous remembrance of  
his interests in mycology.

Please note:  
That this notice is not for David W. 
Fischer, co-author of Edible Wild 
Mushrooms of North America and 
others.

Hebeloma Project 
By Henry Beker, Republished from The Mycophile 

November-December 2013 

For the last decade my mycological studies have been totally focused on the 
genus Hebeloma. This genus has long been regarded as a genus within which 
determination to species level is difficult. Within Europe there are over 260 pub-
lished names while in North America there are some 210 additional published 
names.

My studies began following a workshop with Jan Vesterholt, who had already 
spent some 15 years studying Hebelomas in Europe. In 2005 he published his 
book The Genus Hebeloma as part of the Fungi of Northern Europe series. By 
then we were working closely together and had also joined forces with Ursula 
Eberhardt who was a specialist on molecular analyses of fungi. With her help we 
were able to bring a new dimension to the study of the taxonomy and phylogeny 
of the genus. We were also able to utilize the functionality of a powerful database 
tool, Biolomics, to compare hundreds of morphological characters (macroscopic 
and microscopic) and photographs of each collection. Unfortunately Jan’s  
untimely death in 2011 did cause a hiatus in our work but Ursula and I did  
eventually manage to kick on with the project.

To date our studies have been focused on European collections. We have built 
a database of almost 4000 collections, of which about 3750 are European and 
about 150 from North America. Our database also contains details of all the  
European holotypes, isotypes, lectotypes and neotypes that we have been able 
to locate. For each collection we try to enter data with regard to all morphologi-
cal characters, macroscopic and microscopic. Together with all molecular char-
acters which will normally include at least an ITS sequence and often sequences 
from several loci.

We hope in the next months to be able to publish a monograph on the genus He-
beloma in Europe as part of the Fungi Europaei series. This will describe in detail 
some 80 species of Hebeloma in Europe, provide keys based on morphological 
characters and also extensive molecular data. It will also include a commentary 
on all the existing European names, on their synonymies and their various inter-
pretations. The monograph will also describe a number of new species that we 
have discovered during the course of our studies; we are sure that there are still 
more new species to be described in Europe and we hope that our monograph 
will act as a catalyst to enable this discovery. We would not be surprised if we 
find the need to update the book with a new edition within just a few years.

We are already planning to extend this work to the rest of the world. The next 
major area we wish to address is North America. As well as understanding  
the North American taxonomy we also hope to address the overlap between 
North America and Europe. In order to make this study meaningful we will need  
a number of collections from throughout North America. We are asking for help 
to assemble these collections. Ideally we need good collections, carefully dried 
and with good pictures. We also need good macroscopic descriptions; we can 
attend to the microscopic descriptions. We would happily send a ‘proforma’ 
for the macroscopic description to anyone willing to collect for us. Our inten-
tion will be a future monograph on the Hebelomas of North America, although 
this is probably several years away. However, we will of course send information 
regarding our determinations to contributors of material.

Joel Horman has kindly agreed to act as receiver for North American collections 
which he will then package together to send on to us. We would appreciate any 
help we can get with this project.

Please send Hebeloma specimens to: 
Joel Horman, 
11 Ramblewood Rd. 
Ridge, NY 11961 
You may also contact Joel via his e-mail address: jlhorman@optonline.net Published: November 28, 1896

Copyright © The New York Times
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