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From Myxomycetes to Mixed Media
My indeterminate relocation from New York to Austin, Texas sometimes feels 
like purgatory. For the third year in a row, drought has suppressed the spring 
morel season down here. Austin has its charms, but being a mushroomy place 
isn’t one of them. And if there’s another person here who knows a jelly fungus 
from a slime mold, I’d like to meet him/her. In that regard, it can get lonely. But 
a side effect of that isolation is that when the fungi Zeitgeist blows into town, 
word travels fast. 
A couple months back, Edible Austin magazine reached out to me about giving 
a talk. The city’s main art museum, The Contemporary, commissioned an  
installation by Los Angeles artist Charles Long and one of the main materials  
he used for the piece was mycelium. To celebrate the exhibition, Edible Austin  
was hosting a mushroom-themed event at the museum and was looking for 
someone to speak about the cultural and culinary relevance of fungi.
At the show’s opening, the first thing that caught my eye was the title: CATALIN, 
taken from an early plastic, similar to Bakelite. I immediately remembered an 
NYMS winter lecture by Tom Volk, back in 2010. Tom told us about the discov-
ery of a white rot fungus called Phanerochaete chrysosporium that could break 
down phenolic resin plastics – such as Bakelite and presumably Catalin as well. 
(When I asked the artist, he was unaware of this, so I directed him to Dr. Volk’s 
“Fungus of the Month” website.)
Charles Long’s reference to Catalin was made more as a connection to the  
Art Deco era, when phenolic resins were a popular industrial material. Long 
designed a deco-style altar where two rods of Catalin plastic could be scraped 
with a levered rasp as a sort of ritual sacrifice. The alter sat with a massive crypt 
depicting bas relief of myco root structures and fruiting mushrooms – built from 
tiles of mycelium produced by Ecovative Design (another alum of our winter 
lecture series). Despite Long’s unfamiliarity with Phanerochaete chrysosporium, 
there was something auspiciously intuitive about the presentation.
I gave my talk several days after the opening. In tracing the relevance of fungi 
to 20th and 21st century art, culture, and thought (from roots in Transcendental-
ism, to the Wassons’ research in ethnomycology, to our own John Cage), I was 
amazed to discover how many artists were currently working with fungi. From 
Eric Klarenbeek’s “The Mushroom Chair” (see the Winter 2014 issue), to Phil 
Ross’s Mycotecture series of structures built with fruiting mycelium bricks, to 
Jae Rhim Lee’s “Mushroom Death Suit”—a green burial solution using fungi  
to recycle human corpse matter.
And do you believe in kismet? Just as I was presenting a slide about the  
0“Mushroom Death Suit” to a packed house at the museum, Jae Rhim Lee 
walked into the room to see herself projected on the screen. She had just 
moved to Austin and heard about the event from a friend earlier in the day. 
If it ever rains here again, at least I’ll have someone to talk mushrooms with.
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51st Annual Chanterelle Weekend
Date: Friday July 25 to Sunday July 27, 2014.
Location: Green Mountains of Vermont
Contact: Claudine Michaud 718-622-5834, 631-749-4398,  
claudinelouise6@gmail.com (email contact preferred)
A new spring and summer are already in the air! Time to think about  
chanterelles. This year we will be having Chanterelle Weekend at the same 
location, a nice house with a lot of space for our group activities—not perfect, 
but reasonably acceptable.
Join us for a nice mycological weekend. Paul Sadowski will be our mentor to 
learn more about the word of fungi! You must be a member to participate in 
this event. Spaces are limited by the rooms available, and please note that it is 
a “hands-on” weekend. Everyone in attendance should be prepared to chip in 
with the household chores.
To attend, please, complete the registration form and enclose your deposit 
check of $50.00 for each person made out to NYMS. Send them to:
Claudine Michaud,  
50 Plaza Street East, #1B,  
Brooklyn, NY 11238, 
Once you have mailed in your deposit, also please let me know you’ve done  
so by email—I will be traveling a lot at this time of year. 

Scholarships Available for the 2014  
NEMF Foray 
NEMF’s 38th Annual Samuel Ristich Northeast Mycological Foray is happening 
Thursday, August 7 to Sunday, August 10, 2014 at Bowdoin College in  
Brunswick, Maine.  
NEMF will award Homola Scholarships to a number of students of mycology 
(interpreted broadly). The award covers tuition (room and board) at the four-day 
conference - but not travel. To be eligible for the scholarship, applications must 
be filed by June 30, 2014.
For scholarship application forms, plus general NEMF foray information  
and registration forms please visit: http://www.nemf.org/foraynext.htm

2014 Foul Weather Friends -  
Monday Night Mushroom Study Group
This year’s FWF meetings will be held at the New York Horticultural Society  
(148 West 37th, 13th floor, Manhattan). All meetings will begin at 6:00pm,  
ending at 8pm. (It is recommended that members arrive before 7pm to be  
sure to gain admission to the lobby before the doorman leaves for the day.)
These meetings are reserved for NYMS members only.
Dates for 2014 are:
July 21, 28
August 4, 11, 18, 25
September 2 (Tues), 8, 15, 29
October 6, 20, 27.
All dates are Mondays except where indicated; additional dates TBD.

Remember! 
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, a whistle (in case you get lost or 
injured), and a basket for mushrooms. 
Please let a walk leader know if you 
are going to leave early.
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.  
Nonmembers’ 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 June 15, 2014. Various formats are  
acceptable for manuscripts. Address  
questions to Jason Cortlund, editor.  
See above for addresses.
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Oregon Truffles (part 1 of 2)
By Eugenia Bone

Last year I spoke at the Chicago and Milwaukee clubs, and stayed with Britt 
Bunyard, editor of Fungi magazine, at his snowy farm in Wisconsin. Britt and I 
have a strange relationship, best described, I think, as adolescent sibling-like 
homicidal antagonism. I like Britt very much, but he brings out this very feisty 
side of me like no one has since my little brother discovered slingshots when 
he was around 10. I don’t know if I provoke Britt the same way. I actually doubt 
it, because he seems to needle everyone in his path. He’s also brilliant, and 
kind. But whatever.
So while I was staying with Britt we had an argument over truffles. I was of the 
opinion that the premier European truffles, Tuber melanosporum, and Tuber 
magnatum, could not produce aromatics after a set amount of time, and that 
those aromatics could not be captured by lipids for any longer than the amount 
of time the truffles were emitting those compounds in the first place. Britt said 
that when he visited Oregon, the truffles produce aroma that is capable of be-
ing captured in lipids for months. I was skeptical, and so we decided to visit 
Oregon in late February and settle the thing for once and for all. 
Britt had carried on about how we would do a road trip, a kind of fungal Fear 
and Loathing type thing, but when the planning stage actually started, it turned 
out he wasn’t even renting a car, we were going sponge the entire week off 
two (it turns out, lovely) members of the Oregon Mycological Society that I had 
never met, and we were going to split an evening program. But a few threats 
later, Britt did set up some truffle hunting.
Pam Buesling and Don Moore are a mellow pair that live in Hillsboro, at the 
head of the Willamette Valley (“Will-AM-ette, dammit” said Pam to help me re-
member the correct pronunciation). They live in a suburb with mature trees, and 
every square foot of their lot is devoted to food, either gardening or a small flock 
of chickens. Some people peek into bathroom cabinets to get the skinny on 
their hosts. I look in refrigerators and pantries, and theirs were sublime: home-
made yogurt, bread, and granola, frozen razor clams, dried mushrooms, local 
cheeses, their own sweet carrots, jams, and pickles. I knew we’d be friends.
Britt arranged our first truffle hunt for the next morning. We met Toby Esthay 
and his dog Appa, and Eric Lyon and a loaner dog, a chocolate lab named 
Buster, in a mini-mall parking lot. Toby is tall and thin, bald, with a long red-
dish beard. He is intense and erudite, a loner and an activist. Eric is handsome 
and easy going. Both make their living at least in part on foraging, and leading 
forays for paying customers. But today was more of a show and tell: the guys 
were just showing us the ropes. 
We entered a stand of farmed Douglas fir, about 15 years old. The ground was 
squishy with pine needles and the forest silent. It was misting. It was always 
misting in Oregon—a gentle enveloping moisture that makes your hair curl and 
your skin feel like velvet. It was also chilly…very chilly, at least during the first 
half of the hunt, when we walked behind Toby or Eric, while they prompted their 
dogs. “Find some!” they say, pointing under trees and encouraging the dogs to 
sniff. When they did, the dogs started digging. 
Appa was hyper, a kind of “I found one now can I pull apart this snag with my 
teeth? Can I? Can I?” And Buster, the lab, was more the mellow type, like. 
Here’s a truffle. Pause. And here’s another truffle. Pause. Both men hunted with 
spoons. After the dog started digging, they pushed the animal aside and gently 
scraped the soil until - pop! - a white truffle rolled out. These smell somewhat 
like the Tuber melanosporum, in that they embody that funky, sweet armpit 
aroma, but with a bit more garlic on it. They are milder than the Tuber mag-
natum (what isn’t?), and certainly, bear no relation to truffle oil, which is made 
from chemicals anyway.  

Once Toby let me work with Appa, though, I warmed right up. Incredible how 
that is with mushrooming: I think I just get flooded with endorphins. We found 
about a dozen small white truffles, as it was late in the season. Both Eric and 
Toby will take you out truffle hunting for a fee, or survey your land for the edible 
mushrooms that grow there. Hunting with these guys will give you a sense of 
what the professional foraging life is all about. It’s not the money (they don’t 
make much): it’s the independence and the communion with the dark woods. 
Toby Esthay (chickenofthewoods@yahoo.com);  
Eric Lyon (oregonblacktruffles@gmail.com).
We also hunted with Umami Truffle Dogs, a business 
owned by Kris Jacobson, but one where she cooperates 
with other truffle hunters. I was thrilled that on the day  
we hunted, John Getz came along. John was someone  
I had interviewed for my book Mycophilia. He is an  
incredibly knowledgeable forager, with a wonderful  
gentle personality. I was so thrilled to meet him that I  
gave him a huge hug, which he took with good humor. 
Umami Truffles Dogs provides the same services as  
Toby and Eric: surveying, harvesting for clients, and l 
eading private forays. Kris and Kelly Babbit, another  
hunter who was still training her dog Goose, were  
chatty and outgoing, natural educators and gals that  
clearly love tromping in the woods with their dogs.  
We hunted for the black truffle in a gorgeous old stand  
of Douglas fir, bright green ferns underfoot, punctuated  
with jiggling colonies of Pseudohydnum gelatinosum.  
I ate one. It tasted like a dirty icicle. 
The black truffles are quite large—the size of a Jerusalem  
artichoke, and grew close to the surface of the duff.  
John hardly had to use his truffle spade at all: they just  
fell out of the surrounding soil. We found a dozen or so  
large knobby black truffles, which are powerfully aromatic,  
smelling of pineapple. During our lunch break we grated  
some over our egg salad sandwiches. It was like eating  
an egg sandwich from a Hawaiian Jewish deli. You can  
hire Umami Truffle Dogs to find you truffles,  
too (http://umamitruffledogs.com) but the best time to  
go is a little earlier: November, December, and January.
Back at Pam and Don’s house, we packed the truffles in  
containers with various fatty products: butter, cheese,  
cocoanut milk, hazelnuts, cream, and oil and refrigerated  
them. Every time someone opened that refrigerator over the next few  
days the whole kitchen would fill with the smell of truffles, a blast of armpit 
meets pina colada. It was intoxicating, disgusting, exhausting, wonderful.  
Of course, the question remained to be answered. Would they last?
(Ed: Part 2 of “Oregon Truffles” will be published in the Summer 2014 NYMS newsletter.)

©Photos by Eugenia Bone
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Will the Return of El Niño Affect 
Mushrooming?
By Dennis Aita

Recent news reports say there is a good chance that El Niño will be coming 
back sometime later this year. While the warming of the eastern Pacific wa-
ter has more of an effect in the southern part of the US with increased rainfall 
there, it does affect the Eastern seaboard. With a stronger zonal upper airflow 
we see fewer incursions of polar and arctic air—so next winter should be milder 
with less snow. More importantly to mushrooming, in El Niño cycles the stron-
ger upper air westerlies shear the tropical storms and hurricanes that approach 
the eastern seaboard from the Atlantic and either weaken them or drive them 
away from the coast and the Northeast.
It is during the summer and early fall that NYC and Long Island often get a 
good portion of the average rainfall from tropical moisture. So an El Niño  
forecast may not be a good forecast for local mushrooming. On the other hand, 
all weather forecasts that I saw last year predicted an above normal hurricane 
season for 2013 and yet not one storm made it to the east coast. So who 
knows?
Besides occasional tropical moisture during the summer, we mostly get frontal 
showers and thunderstorms, local air mass showers and thunderstorms with 
the humid air, and an occasional (or is it rare?) upper level system with heavy 
rain. It’s these upper-level systems and tropical events that lead to those  
memorable mushroom summers and early falls! 2011 was the last great mush-
room year with lots of tropical moisture and storms during the late summer.
Last summer (2013) and early fall was very dry in NYC and on Long Island. Lots 
of dry frontal systems, few local showers, no upper level systems, no tropical 
moisture.
With summertime localized showers, just because it’s raining (or not raining) on 
your house doesn’t mean that it is doing the same thing 10, 20, 30 miles away. 
Last year was a great example. As I mentioned in the last newsletter, parts of 
northern NJ and Rockland County had well above normal rainfall in July and 
August. There were several weeks of heavy localized showers and lots of  
chanterelles, lactarii, and black trumpets. A couple of these locations were  
less than an hour from the City!
The New York Mycological Society and its leaders are reluctant to cancel 
scheduled walks because of possible dry conditions (many of them also  
don’t mind going out in the rain). So if you are not sure if it has been raining 
in the recent past at any walk site or you’re looking for a possible place to go 
mushrooming I have a few websites to help in the decision-making process.
The simplest for an overview is Intellicast (www.intellicast.com) where you can 
get a daily or weekly precipitation map of the region or the US. For more de-
tailed information, use Weather Underground (www.wunderground.com). Here 
individuals and organizations upload weather information from their personal 
weather stations to the site. At most of these weather stations (there are a lot  
of them here in the region) one can get detailed rainfall info. For official data 
one can go to the National Weather
Service (www.weather.gov) or NOAA (http://www.noaa.gov) sites and find how 
much it has rained in Central Park, Newark, Poughkeepsie, and other places in 
the northeast.
So even it has been bone dry here in NYC, there are often good places to go 
mushrooming if you take a bus, train, or better yet, have a car.

Book Review: Ava Chin’s Eating Wildly 
By Jason Cortlund
This May, Simon & Schuster will publish NYMS member and NY Times “Urban 
Forager” columnist Ava Chin’s Eating Wildly – a memoir about love and family 
through a lens of exploring the city’s untamed edibles. 
As a native New Yorker with personal roots seemingly extending to all of the 
city’s boroughs, Chin is naturally situated to explore and expound upon the  
feral fare of our parks and other green spaces. This is not an exhaustive study 
of habitats and species, but rather a broadly curated selection of foraged  
discoveries that serve as much as personal object lessons as they do as  
ingredients in the recipes that close each chapter. From field garlic in Fort 
Greene, to Staten Island wild honey, to her first major haul of yellow morels  
(and yes, she found those within city limits as well).
As an extension of her column, Chin engages readers not from a position of 
expertise, but rather one of passionate curiosity. She’s learning and invites  
others to join the expedition as she learns. Regarding fungi, the NYMS and  
several members get mention for sharing what we know. The late Bill Parsons  
is fondly remembered in one sequence where he teaches Chin how to make  
a spore print and discern the toxic green-spored lepiota (Chlorophyllum  
molybdites) from edible parasol mushrooms.
While the search for food is a through-line, the quest for romantic love and 
familial reconciliation is really the substance of Eating Wildly. Fans of Ruth 
Reichl’s culinary memoirs Comfort Me with Apples and Tender at the Bone 
should take note.
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Minutes from NYMS Business Meeting - 3/13/2014

We did not specify at the meeting who was going to do the various actions we 
decided on. I am putting in caps where I think people are handling something, 
or where we need volunteers.
Calendar
•Morel Breakfast May 3
•John Cage opening and Dyer’s Workshop at The Hort May 7
•John Cage walk May 17
•Chanterelle Weekend July 25, 26, 27
•Catskill Weekend August 19, 20, 21
•Fair Weather Friends will meet at The Hort, 13 dates during the season
Banquet
• A banquet committee is being formed to consider banquet options.  
We’re looking for VOLUTEERS to round out the group (contact Eugenia for 
more information.) 

•Options include a catered event, a potluck event, or a cocktail party event
•Email invites will continue
Mycophagist’s Table
A new push will be made to encourage members to organize Mycophagist 
events at restaurants. Eugenia will put together a description of how this  
can be done and will email to the membership.
Newsletter
•Jason requests more participation from members  
(e.g. written stories, member profile nominations, etc.) 

© Photo by Laurie Murphy
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A Term Defined:  
Resupinate
Etymology: From the Latin 
resupīnātus meaning “bent back-
ward”.
The adjective “resupinate” gener-
ally means being inverted or upside 
down. In mycology, it can be used to 
describe a “crusting” fruiting body – 
one that lies flat upon the substrate 
with the hymenium (spore-producing 
tissues) at the periphery or over the 
entire surface.
Stereum complicatum is a common 
parchment fungus that produces 
resupinate fruiting bodies.
Resupinate artwork provided by 
NYMS club member and natural 
science illustrator Anne Yen (www.
anneyenillustration.com).

©2014 Anne Yen
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Cooking and Preserving the Lactarius Milkies

By Dennis Aita
Some mushrooms are more versatile than others in the kitchen. Boletus edulis 
and its relatives (porcini/cepes) and Agaricus such as the common white button 
mushroom (as well as cremini and portabellos) come to mind when one thinks 
about mushrooms that lend themselves to many styles of cooking…and can 
even be eaten raw.
Not so with our tasty eastern Lactarius milkies: Lactarius volemus, L. corrugis, 
and L. hygrophoroides. All of these mushrooms have “sweet” and not acrid 
white latex (milk) while volemus and corrugis also have pleasant to strongly 
fishy aromas, especially when mature. They can be found during the summer in 
woods with oaks (especially oak/beech woods), and in rainy summers they can 
be common.
The problem in rainy summers is what to do with them when one finds large 
numbers of them. I discard the very mature ones – the ones that no longer have 
latex when cut. The texture of these often approaches cardboard. I rarely pick 
Lactarius hygrophoroides because they prefer sandy soils, paths, old wood 
roads, and trails, such that sand and grit in these places often sticks to their 
caps, gills, and stems. Even with several baths of water they can still remain 
sandy.
Pickling is a very good method of preserving Lactarius and enjoying them later 
as they can keep in the refrigerator for many months. I like to use the young-
est specimens – ones with very firm caps and stems. There are many recipes 
in mushroom cookbooks and online, but let me add that if in doubt use less 
vinegar, flavorings, herbs and spices than more, to best appreciate the flavor of 
the mushrooms. Also, do not overcook if you want to keep their special texture 
(In fact, a longtime mushroom and friend also eats them raw; I’ll try some next 
year as a marinated topping on a salad). And there is no reason not to add 
some of those summertime edible Russulas which also have lots of bite.
Of course one can do a simple sauté as with any edible mushroom. With 
choice edibles such as morels, chanterelles, porcini/cepes, and Agaricus, one 
wants to use relatively high heat with oil and/or butter to drive out the water 
from the mushrooms intensifying their inherent flavor. Further heat browns the 
mushrooms, which helps to create other flavors through the Maillard reaction.
Even in very rainy summers the volemus and corrugis don’t seem to contain a 
lot of water, and with high heat, their texture doesn’t really change that much 
compared to most other mushrooms that really soften when cooked. I also 
think that most of the flavor component is contained in the aroma – that at-
tractive fishy odor - and sautéing doesn’t quite create those delicious umami 
flavors after sautéing that the choice edibles mentioned above do. Is it that 
they have fewer amino acids and glutamates?
Normally I prefer to let my mushrooms stand out and not add too many strong 
flavors. I won’t add garlic to my morels or chanterelles, tomatoes with my 
Agaricus, or chili to any of them. I think back to earlier NEMF forays where an 
Indian dentist from the Boston club was in charge of the mycophagy event 
for a couple of years. Just about everything he cooked was delicious to me…
but none of us really knew what most of the mushrooms we were eating were! 
Reason – he added curry seasonings in just about everything!

But there can be exceptions. Recently not exactly satisfied with past results 
with cooking Lactarius I decided to try a quick stew (braise) and decided to add 
some curry seasoning. And it worked. The great texture and that alluring fishy 
aroma of the Lactarius married well in a broth full of curry and other flavors.  
The broth kept the mushrooms moist. A truly vegetarian main dish.
Cooking has been called more of an art than a science so let me just suggest 
some guidelines. Oh yes, if you must use your super mature Lactarius speci-
mens, then a dish like this can probably make them taste at least ok.
Anyway, cut your mushrooms into large pieces for stewing. In a pot or pan that 
will later be covered over low heat, add a few tablespoons of butter or oil and 
a small onion chopped or cut into thin slices. When softened, add thin slices 
of sweet red pepper. When they are no longer raw, add a few minced garlic 
cloves. After a minute or two add a few tablespoons of curry paste (I prefer 
Patak’s Madras as it is not hot and easily mixes in recipes) or curry powder. 
Mix and allow to cook a few minutes. Then add mushrooms and some chicken 
stock/broth (or vegetarian stock) to allow the mushrooms to cook over medium 
heat and cover the pot to preserve a moist environment. I add salt when I cook 
the onions to help soften them and then later add more salt when the mush-
rooms are added. Don’t overcook. It’s good with rice, Israeli couscous, and 
naan. Could probably go with some yogurt or coconut milk added.

Minutes from NYMS 
Business Meeting (cont’d)
• The newsletter will include informa-
tion about walk etiquette, including 
the importance of bringing a whistle 
on a walk where people might get 
lost.

Walks
• Woodlawn Cemetery walk: the group 
may be large. The NYMS must be 
sure enough authoritative people are 
on the walks to help with identifica-
tion. This event will be seen by the 
NYMS as a promotional event. Mem-
bership forms should be made avail-
able. INDIVIDUAL WALK LEADERS 
need to bring membership forms to 
their walks.

• General walks: As the number of par-
ticipants grow, the rules of the walks 
need to be reinforced. 

• The sign up sheet needs to be up-
dated. WHO WOULD LIKE TO DO 
THIS? 

• Members must make sure they have 
their walk leader’s cell phone number 
in case of an accident. Participants 
must understand they are respon-
sible for staying with the group, etc. 
Also, on some walks it may be nec-
essary to limit the size of the group, 
in which case, an online sign up 
sheet will be necessary. INDIVIDUAL 
WALK LEADERS will need to do this.

Lecture Series
Pending agreement by The Hort, we 
will continue our series with them 
and organize the first two talks on 
Wednesdays, and the last talk on a 
Friday so the speaker can lead a walk 
on Saturday. Eugenia Bone will follow 
up on the scheduling.
Website
• Brad Henslee is in charge of the web-
site, which continues to be a place 
for NYMS notifications, as well as 
archival material. 

• We are looking for VOLUNTEERS to 
help with uploading of archival mate-
rials. Contact Paul or Brad for more 
information.

© Photo by Laurie Murphy
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Morel Hunting: A Family Affair
By Jack John Otis Richards
My family has been hunting morels in Illinois for generations. Dad married  
into the “mushroomers”. It was the Galyen Folk that foraged. Both sides of  
My Family moved into the new states of Illinois and Indiana in the 1820s. All 
settled in East Central Illinois and West Central Indiana, now called “Illiana”  
by broadcasters.
This area is where the terminal moraine of the Wisconsin glacier heaped earth 
hundreds of feet high in a line that crosses most of the Middle West. To the 
north is the great grass prairies and to the south hilly woodlands filled with 
ancient trees and deep ravines. The mile-high glacier had produced huge 
crevasses that were hundreds of feet deep. A particular crack in this ice sheet 
channeled water that was to become the Wabash River and it’s many tributar-
ies. Some of the tributaries are called The North Fork River, The South Fork 
River, The Big Vermilion River, The Little Vermilion River on the Illinois side and 
Coal Creek, Mill Creek and Sugar Creek on the Indiana side. All of the creeks 
and rivers have hardwood forests that are quite pleasant in which to hunt  
morels. In places, the deluge from the melting ice was so great the water 
carved deep into the sandstone bedrock and produced areas like Turkey Run 
up on Sugar Creek.
It was in these places that Dad and Mother needed to carry the smallest of a 
brood of six. Each one got their turn to be carried deep into these forests to 
hunt. In those sixteen years, my turn came second. And as we expanded as a 
family, I and My older sister, Linda, and younger brother, Gordon, helped carry 
a little one. Jeffery, Barbara and Debra all had their turns at being carried.  
Dad became a very sharp-eyed hunter and taught his children to be the same. 
Years passed and Linda, Gordon, and I stayed in Illinois. Linda and Gordon 
were to marry and start their families and I became a K-12 art teacher in CUSD 
#6 at Chrisman, Illinois. Gordon and I hunted in Mecca, Indiana in woods on a 
farm owned by the Adam’s Family. “Mr. Adams” was both a farmer and a first 
grade teacher where I taught. He rarely had time to hunt morels because it was 
planting time.
Hunting alone on a very hot sunny Saturday in late April I was cutting over 
drying clogs in a freshly plowed field on the Adams’ farm when I was hit from 
behind by a dust devil. It knocked me down and filled my eyes with soil. Chok-
ing and eyes tearing badly, I saw the little brown twister at the end of the field.
Mom and Dad moved to Arkansas with the three younger children. Jeff married 
and stayed there to raise his family. Mom and Daddy moved to a small college 
town along the fall line in southeastern Georgia. Eventually I was seduced by 
“that gentle city by the sea” as Margaret Mitchell described Savannah in  
Gone With The Wind. I lived there for eighteen years.
Every morel season, many of our family would gather to hunt morels in all of  
the old mushroom haunts throughout “Illiana”. We scattered among all the  
extended family for a bed or coach to flop on after hours of hunting in the 
woods. We ate and shared our bounty. We returned to our homes, going our 
way with good memories but empty handed.
A generation passed and so did Daddy. A sad thing, a family “pity” that only  
after Dad had passed did we learn about the symbiotic state between poplar 
and ash trees with morels found in the deep south. For thirty years we searched 
without a single morel.
We still gather in the spring to hunt. At this time in our family history we gather 
in Dover, TN where Linda and John retired. A tribe of us come up from farther 
south and bring along Mother. Now in her 80s, she still has a good eye for 
spotting them. With a brood of great-grand-children circling about her, scram-
bling through the fallen leaves, picking wild violets, she gently teaches them  
to focus and do a good hunt.

Minutes from NYMS 
Business Meeting (cont’d)
Treasurer’s Report
We are in the black, with a bit over 
$3000 after we pay our debts. 
Booksale/Auction
The book sale may take place in the 
fall. Paul is organizing the books he 
has on hand.
Misc
We agreed to participate in the  
Kingsborough Eco-Festival on  
April 30 from 11:30am to 1:50pm.  
We are looking for VOLUNTEERS  
to man our table. Paul has club  
brochures we can hand out.  
Eugenia is registering us and will  
donate a book for their auction,  
which is required.
Elections
All the officers were voted in  
for another year.

©  Photo by Jason Cortlund  
Morchella esculentoides

©  Photo by Jason Cortlund 
Morchella angusticeps

How to Improve Your Chances of Finding Morels
By JJ Murphy
On the way back from a mushroom walk, I noticed most of my group was  
nowhere in sight. A few minutes later two of our members walked up behind 
me and said, “They found a patch of morels. It’s like a feeding frenzy.” The trail 
we took was easy to follow, so I knew the group would eventually catch up.  
But I had to wonder. What is it about morels that turns normally calm people 
into frenzied competitors?
I thought about the people who I consider my mentors, the idea of respect  
and sustainable harvesting is practiced by people who happen to have remark-
able foraging skills. As a result of their guidance, when heading out to the field 
in search of morels, I always carry an extra container of sunflower seeds or 
granola, which I keep in the same pocket as my mushroom knife. Before I even 
spot my first mushroom (I’ll harvest any edible mushroom I find), I take a minute 
to scatter some seeds or granola. The way I see it, if I’m removing a source of 
food from the forest, I should put something back.
I typically look for a nice place to spend some time and instead of beating 
the forest floor with a stick, scattering leaves and making a racket, I simply sit 
still, as if I am hunting deer. After 10 or 15 minutes, the morels begin to reveal 
themselves. This may sound far-fetched, but every time I do this, I find the 
mushrooms. Once I find a mushroom, I place a few seeds or a pinch of granola 
on the spot where I harvested.
I leave the smallest morels to grow and spread their spores. I take the largest 
morels I can find. Fungi are the only exception to my ten percent rule. I typically 
do not harvest more than ten percent of any wild plant I find.
We tend to forget that the forests we visit are the homes of a wide range of 
wildlife. I’d be pretty upset if someone came to my house for a couple of hours, 
cleaned out my refrigerator and left.
Mushroom hunting is one of many reasons I sincerely enjoy spending time in 
the woods. I enjoy hiking, but when the conditions are right, if I sit quietly in  
the woods, my ability to hear and see increases. No matter how quietly I move,  
I’m going to miss details if I’m always moving.
The payoff has been that I find increasing numbers of morels every year. Sit-
ting quietly and really looking, studying the area from different vantage points 
results not only in my finding more mushrooms, but often in my ability to spot 
other choice wild edibles – violets, ramps, wild garlic and whatever else may  
be ready to emerge from a long winter dormancy.
It’s great to find morels in areas where they are known to have been found in 
the past. But my goal is to develop the ability to “read” the earth and notice 
conditions that would be likely to result in finding these desirable mushrooms 
wherever I hike.
I will always find the pursuit of morels – because they hide in plain sight – more 
exciting than actually eating them. It took me a few years to realize that the 
flavor of a dried, rehydrated morel is stronger and truly worth the wait.
JJ Murphy is a freelance nature writer, photographer, forager and mycologist 
giving nature a voice. Check out JJ’s portfolio at www.WriterByNature.com.

www.WriterByNature.com
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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: ___________________
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MEMBERSHIP 
Single-15.00 renew 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

Chanterelle Weekend 
July 25 - 27, 2014

50.00 deposit X number of guests          =
 need ride  have car space 
Registrants names, phone,email:

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

50 Plaza Street East, #1B, 

Brooklyn, NY 11238, 

Name(s)

Address

City, State, Zip

Phone   Email

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