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Indeterminacy of Spring
On our club’s Facebook page, a couple folks recently posted some surprised 
questions about whether our club co-founder John Cage could really be THAT 
John Cage. (The same John Cage that wrote 4’ 33”? Really? Are you sure?!)
But if you really think about it, these strange co-obsessions make perfect sense. 
And not just in the way that Cage liked to explain—that “mushroom” is next to 
“music” in most dictionaries.
In his compositional work, Cage defined indeterminacy as “the ability of a piece 
to be performed in substantially different ways.” As I interpret it—all the different 
variables surrounding a performance (the musicians, room, audience, ambience, 
weather, and other sensible factors…) combine and change the composition in 
unpredictable ways. Each performance of a piece is a unique thing unto itself.
In the late-40s, Cage attended lectures of Zen philosopher Daisetz Teitaro Su-
zuki at Columbia University. This led directly to Cage’s interest in indeterminacy 
and silence as quintessential elements of Zen Buddhism in music. Quietude 
is the connection between music and fungi. As the great myco-archivist David 
Rose put it in one of his “Notes From Underground” columns for Fungi Maga-

zine, “Coming to terms with silence is the critical capability: silence leads us to 
nature, and thence to mushrooms.”
There’s nothing more uncertain than a mushroom hunt – what and where you 
find fungi depends on multiple variables—including one’s own awareness. Past 
experience can help prepare for what might be found, but only sensory data 
gained by being present in those precise woods at that exact moment can help 
one see what’s actually there. Expectation can limit one’s ability to observe the 
exceptional, the unusual, the sublime. 
Every year, I hear a new story about someone finding a surprise patch of morels 
“where they shouldn’t be” – under a grove of white pine, alongside a road, in a 
mulched flowerbed; coming up from a crack in a rock with no co-species trees 
in sight. And how many times have I heard the story of someone on an unsuc-
cessful hunt sitting down to rest, only to find a fabulous mushroom growing 
right beside them? 
Sameness—in seasons or in music—is an illusion. And while continuity is nec-
essary virtue for bakers and pharmacists, maybe the rest of us can gain some-
thing by being open to uncertainty. Instead of looking just for what we want, 
adjusting our eyes to take in the varied specifics of this spring, of these woods, 
of this hour.
As Emerson stated in Self-Reliance, “A foolish consistency is the hobgoblin of 
little minds…” You think that maybe John Cage read the Transcendentalists? 
(He was also a lifetime member of the Thoreau Society…yes,  
THAT John Cage.)
1 Pritchett, James. 1993. The Music of John Cage. Music in the 20th Century. Cambridge, New York, 
Melbourne: Cambridge University Press.
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2015 NEMF Samuel Ristich Foray 
When: Thursday, July 30th - Sunday, August 2nd 2015 
Where: Connecticut College, New London, CT
What: We are excited to have the following faculty at NEMF this year: Alan  
and Arleen Bessette (authors of several mushroom guides, including Milk 

Mushrooms of North America) Gary Lincoff (author of Audubon Society Field 

Guide to North American Mushrooms); Renee LeBeuf (broad-spectrum mycolo-
gist and identifier for MycoQuebec.org); John Plischke III (mycology lecturer 
and award-winning mushroom photographer); Roz Lowen (Ascomycete expert); 
Walt Sturgeon (expert field mycologist); and Rod Tulloss (Amanita expert). 
There are a limited number of air-conditioned rooms available on a first-come, 
first-served basis.  If you would like air conditioning, complete your registration 
as early as possible.  No guarantees are made or implied that an air-condi-
tioned room will be available. 
A late fee of $30 will be charged for any registration not postmarked by June 
15, 2015.  Registration cutoff is July 3, 2015.
How to RSVP: For more information, pricing, registration instructions, please 
download the registration form (PDF) from the Connecticut Valley Mycological 
Society website: 
http://cvmsfungi.org/nemfregistration.html

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—Kay Spurlock
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: 
Kay Spurlock—Treasurer-  
New York Mycological Society 
P.O. Box 1162  Stuyvesant Sta. 
New York, NY 10009
KSpur98@aol.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 15th, 2015. Various formats are  
acceptable for manuscripts. Address  
questions to Jason Cortlund, editor.  
See above for addresses.
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False morel (Gyromitra korfii or  
G. fastigiata),

Three were found on April12th in 

Cunningham Park, Queens, NY.

©Cover Illustration by Jacqui Wong king Oyster and Shitake
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Upcoming Book Auction
By Dennis Aita

The club is hoping to have a book auction/social event this upcoming fall.  
We now have around 200 books that members have donated. Books on fungi 
for just about everyone: field guides, cookbooks, monographs, books on culti-
vation, coffee table books, foreign language books, textbooks, some old books 
from the beginning of the last century, and more. Gary Lincoff will be  
the auctioneer.
Anyone who was at our last book auction back in 2001 when we raised a  
substantial amount of money for the club knows what a fun event it was,  
and with Gary as auctioneer, oh so interesting!
But right now we don’t have a space for the auction. We will also need more 
volunteers for the event. So, if you have ideas about a possible location for  
the event or would like to help out at the auction please contact Dennis Aita @ 
212-962-6908 or denaita@verizon.net.

Chanterelle Weekend 2015
July 24-26
Location: The Green Mountains of Southern Vermont
We still have in our memory this huge table covered with chanterelles from last 
year’s weekend. 2014 was a very exceptional year—let’s hope that these little 
yellow marvels will be there again waiting for us.
The beautiful house we’ve rented for the last two years won’t be available this 
time, so the house we stayed at in 2012 will be our home base once again.  
Not as spacious, but nice and comfortable for a weekend.
A deposit of $50.00 should be submitted along with the registration form in 
this newsletter issue before June 1. Please make checks out to: The New York 
Mycological Society (not NYMS).

Mail both the form and the check to:  
Claudine Michaud  
50 Plaza Street East, #1B  
Brooklyn, NY 11238
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 ©2014 Photo by Alice Barner  

Croatian Mushroom Hunt (part 2 of 2) 
By Alice Barner 
Next stop was a favorite, if we had to pick one, the beautiful town of Trogir, 
founded by the Greeks in 300 BC, full of Roman stone roads, palaces and 
belfries – and a fabulous little restaurant that served the best grilled squid and 
gnocchi with black truffle sauce. We bought a hunk of truffle cheese to add to 
our stores before we set off down the coast to Dubrovnik. All along the way 
were wild Mandarin orange and pomegranate trees, often sprouting right out  
of the rock, and occasional “boar crossing” signs. (We never saw a boar, but  
did have some spectacular views of the Adriatic.) 
Now that we were on the coast where the weather was much warmer, our store 
of cheeses and smoked mushrooms began to give off stronger and stronger 
odors, and we had to ride with the windows open. The next night some of the 
ranker edibles got left behind in the refrigerator. It took some airing out to get 
the interior of the car back to smoked porcini, but it was definitely easier on  
the nose.
To get to Dubrovnik, you pass quickly in and out of Bosnian customs. It’s  
obvious they lost the war, when you pass back into Croatia after crossing their 
few (and only) kilometers of waterfront.
Dubrovnik was another wonder, remembered partly for the four sets of stairs 
to get from the apartment to the old walled city.  It was worth every step. We 
walked the walls at sunset, and the next day took an afternoon off and had a 
swim at the local beach. Our landlady was a gem, delivering up crepes from  
her kitchen and mandarin oranges from her trees.
After two days, we dropped the car and bussed to Split and Diocletian’s  
amazingly huge walled palace, which has a whole history of its own.  We man-
aged another day off to hike and swim at a huge park on the edge of the city, 
finding some interesting red stinkhorns. (Paul Sadowski did a long distance  
ID via Facebook for us as probably being Clathrus rubra or C. stricta.)
With great luck we were able to change our overnight ferry tickets to Ancona, 
Italy, to a cabin for four from ones sitting up in the big open area. At least we 
thought so, until our late middle-aged roommates came in very late and a little 
drunk, turned on the lights and off the air conditioner and talked in loud voices.  
We staggered sleepily off the ferry in the morning and caught the train to Milan, 
arriving in the first rain of the trip. A nice restaurant near the hotel had a happy 
surprise on the menu; the first porcini we’d seen. We went to sleep with rain on 
the roof and happy, mushroom-filled tummies.
Milan was a delightful two days and nights, and we did all the tourist wonders 
we could, finding time for a gelato at a famous and wonderful place that not 
one, but two of my friends had recommended. Later we had dinner at a fa-
vorite restaurant of my former boss, where there were boxes of porcini piled 
high on the sideboard. They offered a raw porcini salad, sliced on a mandolin, 
with shavings of parmesan on top and a little olive oil. For a main course, I had 
beautiful sautéed porcini with vegetables on the side. Milan will be remembered 
for lots of things, but this was a highlight, right up there with the cathedral and 
Teatro alla Scala.
On we went by train through the Swiss Alps, where we spent a night in fabulous 
Zurich.  We arrived at an odd between-meals time, so we ate street food and 
ruined out dinner appetites. Thinking we’d have a late snack at the hotel, we 
wandered along the lake and enjoyed the old and lovely buildings.  We returned 
to the hotel and checked out the menu, which included “tortelli filled with  
porcini, peanut butter, and Grana Padano”, at which time we decided nuts  
and cheese in the room were fine.  Porcini and peanut butter?

©2014 Photo by Alice Barner  
Boletus Edulis

©2014 Photo by Alice Barner  
Porcini with polenta in Milan
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Wild Morel Linguini
By Ava Chin  
(Serves 4)

1 garlic clove, minced 
1 tablespoon butter 
2 small shallots, diced 
8 ounces sliced morels 
1 tablespoon cream sherry 
1 tablespoon heavy cream 
   salt and pepper, to taste 
1 pound cooked linguini 
1 teaspoon extra virgin olive oil

1.  Sauté the garlic in the butter over 
medium heat, then add the shal-
lots; cook until garlic is slightly 
browned around the edges and 
shallots turn translucent.

2.  Add the sliced chopped morels  
and cook until they are a deep 
chocolaty color.

3.  Drizzle in the cream sherry—my 
grandfather always favored Har-
vey’s Bristol Cream, and I follow in 
the tradition. Allow everything to 
simmer for 10 minutes.

4.  Remove from the heat, and finish 
the sauce off with a touch of heavy 
cream and salt and pepper to taste.

5.  Add the linguini to the sauce; toss 
with tongs until the morel sauce 
has been evenly worked through 
the pasta. Drizzle in the extra virgin 
olive oil.

cont. p. 11
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NYMS Annual Business Meeting Minutes

The meeting was held on 1/24/15 at the home of club president Eugenia Bone. 
Around 20 members attended.
Schedule:
•Eugenia announced the Winter Lecture schedule.
• Claudine Michaud reported that the Chanterelle Weekend is scheduled for  
July 24-26 (see registration info in this issue).

• Paul Sadowski told the meeting that the Catskill Weekend would occur on 
September 25-27 at the Crystal Spring House.

• Eugenia reported the Foul Weather Friends schedule: July 20, 27, August 3, 10, 
17, 24, 31, September 8 (Tues), 14, 21, 28, October 5, 13 (Tues), 19, 26.  
Paul Sadowski reported the Hort was good with the schedule except for  
September 21. They offered the 22nd.

• Dennis Aita reported that Howard Goldstein would host the Morel Breakfast 
again this year on May 2.

Treasury:
• Marija Zeremski presented her Treasurer’s report. The report showed that we 
have a current balance of around $6,200.00. We have paid off loans to the 
Society.

• Eugenia Bone thanked Marija on behalf of the Society for her service as  
Treasurer the last four years. Kay Spurlock has volunteered to fill the office.

• There was discussion about acquiring a D/B/A Certificate from New York State. 
The issue arises from Chase Bank’s rejection of our check deposited made 
payable to NYMS. This has resulted in more work for the Treasurer. Sadowski 
reported that Chase will let NYMS payable checks pass provided that they 
have a certificate on file. Motion to obtain certificate carried.

• Aita opened a discussion about the role of NYMS in collecting NAMA dues. 
Other clubs have stopped doing this. We need to seek advice from NAMA 
before going forward.

• Sadowski pointed out that it was the sense of the Society to make the  
Treasurer’s office less laborious. This encourages volunteers to fill it. So adding 
tasks to the office should not be done without due consideration.

• A discussion to accept PayPal payments for dues resulted in a motion to  
investigate the service, withholding a decision until later.

Banquet:
• Eugenia then turned to the Banquet preparations. Neil Redding was unable to 
attend due to illness. There are 120 members & guests coming. It was neces-
sary to rent fixtures, purchase utensils and supplies, mineral water, and insur-
ance for serving alcohol. These expenses are covered by non-members fees.

• She then began a discussion of the Mycophagists Table - how to encourage 
more participation. One suggestion was to announce a general schedule and 
ask for volunteers. An event could be run by more than one person. This might 
take some of the onus off any single individual.

Walks:
• Aita expressed the need for walk leaders to collect non-member fees as well as 
maintain walk lists. The meeting supported his motion.

• Gary Lincoff suggested adding Paul Stamets to the schedule. A suitable space 
must be found. Eugenia will look at Cooper Union and New School. Gary also 
suggested Larry Millman.

 ©1974 Photo by Ed Walbrecht 
Guy Nearing with his hybrid ‘Rochelle’, 
Ramsey, New Jersey, about 1974.

In Memoriam: The Remarkable 
Mr. Nearing (part 1 of 2)
By David C. Leach 
North Madison, Ohio
Reprinted with permission of the editor; Guy Nearing was co-founder of the 
NYMS in 1962, along with John Cage & Lois Long.
Guy Nearing, the last of the legendary American pioneers in the study of rhodo-
dendrons, died at the age of 96 on March 19, 1986. He had been a patient in a 
nursing home for many years.
When he closed his New Jersey nursery and retired from active involvement 
with the plants he knew so well, he could look back on a life that had been full 
by any standard. His reminiscences could bring the renowned horticulturist  
the glow of accomplishment. In angry defiance of repeated disasters so appall-
ing that they call to mind a classic tragedy, Nearing achieved the kind of life he 
always admired; he had the distinction of being an outstanding figure in a half 
dozen fields so varied that his talent was awesome to contemplate. To most 
observers, he was the most remarkable person to appear on the horticultural 
scene in generations.
A slight, graying man, lean and fit, his last stand against adversity was a one-
man nursery in Ramsey, New Jersey, growing and breeding rhododendrons. 
Visitors received an immediate impression of alert intelligence and coiled-spring 
energy. His conversation was as brisk as his walk. The novice received practical 
advice. The expert conversed on an advanced technical level with an authority 
who was an early recipient of the Gold Medal of The American Rhododendron 
Society.
After a long day of labor in his nursery, Nearing, well into his seventies, was apt 
to start out on a night of arduous folk dancing. His picture, often in costume, 
appeared in newspapers from time to time and The Nearing Circle Waltz,  
often recorded, has been used by dance groups from coast to coast. The folk 
dancing was an outgrowth of an early athletic talent, a happy combination of 
agility and a sense of the dramatic which held over from Nearing’s days as a 
Shakespearean actor.
Nearing was born January 22, 1890, at Morris Run in Tioga County, Pennsylva-
nia, into a well-to-do family marked by colorful characters and strong intellec-
tual interests. As a boy he became an amateur naturalist, roaming the coun-
tryside, examining and collecting plants in the woods and fields, showing the 
same enthusiasm and curiosity for the natural world which is so evident in  
him today.
In 1911 he entered the University of Pennsylvania and soon drew attention by 
the brilliance of his work. His election to Phi Beta Kappa was almost routine 
for a student of such conspicuous talent. Not so routine was his athletic abil-
ity. By his senior year the famous track coach, Mike Murphy, had him headed 
for the Olympics as a champion miler, and then came the first jarring blow of a 
malignant fate that was to lash out at him again and again, for decades. He was 
struck blind. With his mother reading his assignments to him, he finished his 
senior year and graduated with distinction.
Twice he tried to re-enter the academic world as his vision slowly improved but 
graduate school study was too much for his weakened eyes and he resolutely 
abandoned any hope of achieving the assistant professor’s chair at the Univer-
sity of Pennsylvania that was to be offered to him if he got his doctorate.

Croatian Mushroom 
Hunt (cont’d)

The next day was a long trip to  
Elizabeth’s home in Leicester,  
England.  We did change trains in 
Paris, so there was a stroll to view 
Notre Dame, and a lunch along the 
Seine with a view of the Eiffel tower 
in the distance.  This was supposed 
to be a long, celebratory, end-of-trip 
affair, but by the time we managed 
to locate the left luggage area at the 
Gare du Nord, we had spent an hour 
of our precious time.  We got back to 
the station with minutes to spare,  
and barely made it through customs 
in time for our train.
There were a couple of days to enjoy 
Leicester, take a bike ride, visit Rich-
ard III’s bones, and scour the local 
park for blewits (which we had found 
there four years ago).  I arrived back 
at JFK a few days later with three 
small jars of Croatian black truffles, 
along with half of the smoky porcinis. 
They’ll keep my travel memories alive 
for a long time.

©2014 Photo by Alice Barner  
Edulis
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NYMS 2015 Winter Gathering 
By Claudine Michaud
Goodbye banquet, hello cocktail party! Innovation for the 2015 event was  
almost overwhelming when it came time to decide to go or not. I like to  
participate in NYMS events, so whatever happens, let’s go.
It was a huge success!!! One wonders what made it such a big success.  
The food, the location, the people, the planning? None of them was enough in 
itself. So let’s see:
The Food
Well, for the one who like to explore with their taste buds, it was a good op-
portunity. How was the taste? The different dishes went from the most exquisite 
(Mushrooms Tsukune; Oyster Omelet), to the very good and surprising (Hot 
Mushroom Cappuccino), to the acceptable (Shitake Flan with Chaga Granola—
I did not taste the chaga; Pioppino lamb sausage) to the ordinary (Maitake 
Stroganoff; Corn Waffle with Huitlacoche Vanilla Ice Cream), to the barely edible 
(Lion’s Mane Squash Mousse—too dry).
Servings were bite size, and there was not enough of some samples—one or 
two I could not taste. The number of chefs working in the open kitchen was 
impressive. Everything was neat and quiet, beautiful to watch. (I was wondering 
if my $65.00 would be enough to pay all these workers).
The Location
The event was held at the Bulthaup Showroom on Wooster Street, easy to 
reach by public transportation. The place was very spacious, modern, elegant, 
high cellings, well lighted, with a lot of room to move around and enough seats 
to rest.
The People
Ah! The people, a delight—all in their best attire. An unusual way to see each 
other. I barely recognized Gary, dressed to the T. We met old friends, good 
friends, new friends, in a very relaxed manner. Beautiful people, mentally 
projecting ourselves onto the front page of a glossy magazine. Good feeling, 
pleasure to be seen.
The Planning
Everything moved along very naturally and very well prepared. Thanks to  
Eugenia, Neil, and the committee. The new guard is on, and it was a very  
comforting feeling.
So what made this event so interesting and such a success? I will let all the 
ones who came decide. I enjoyed this year’s Winter Gathering, tremendously.

Minutes from NYMS 
Business Meeting (cont’d)

Newsletter:
• Sadowski requested help in getting 
the newsletter out. Ann-Christine 
Racette volunteered to help.

Book Auction:
• Aita told us that there were enough 
books collected to hold an auction.  
A date in early November was  
targeted (see notice in this issue  
for more details).

• The discussion then moved to the 
disposition of the Mushroom Book. 
Sadowski explained the Society 
came into its possession in 2010 
when Hollander Publishing, noting 
the exhibit of the Mushroom Book  
as part of our 50th Anniversary  
Celebration, decided to make a gift 
of an artist’s proof.

• Since then some effort has been 
made to circulate the book among 
members, but this has been limited 
by its value ($8-10,000) its condi-
tion, flat storage for example, and 
its size. It needs to be insured and 
maintained. The idea of selling it was 
raised but did not meet much sup-
port. A suggestion from the floor that 
a library or museum be found as a 
place where it could be accessed 
was accepted. 

Election:
• Election of a slate of Officers of  
Eugenia Bone, president; Dennis 
Aita, Vice-President; Kay Spurlock, 
Treasurer; and Paul Sadowski,  
Secretary by acclamation followed.

 ©2014 Photo by Will Scott
Flammulina velutipes (Enoki )
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 ©2015 Photo by Eugenia Bone
Creamed Ramps Gratin

Creamed Ramps Gratin
By Eugenia Bone  
Serves 4, as a side dish
When the morels aren’t up (or up where you look that day), I need to find some-
thing to get that hunting monkey off my back. Luckily, there’s almost always a 
consolation prize: ramps. Allium tricoccum is the Latin name, which is useful 
to know, because ramps go by many: wild garlic, wild leeks, and spring onion. 
Ramps are wild onions that smell garlicky but taste oniony. Indigenous people in 
North America ate them--in fact, I read an article in Dining Chicago that claimed 
the name Chicago was derived from the native word for ramps, chicagou—and 
enthusiastic wild ramps eating has been going on ever since. There are actually 
a number of ramps festivals held in the USA this time of year. 
I’ve picked them many times with my friend, fellow New York Mycological 
member Paul Sadowski. One year we ran into a Korean lady who was collecting 
them for medicinal purposes. She’s not alone. Ramps are used to treat colds in 
Arkansas (which has a great ramps tradition), and were used by Native Ameri-
cans to treat earache, croup, and worms. That’s probably because ramps, like 
garlic, contain antimicrobial properties. 
When harvesting ramps, I do not cut out the bulb though most people do. For 
me, there is enough flavor in the stem and leaf and a bit of bulb, and by leaving 
most of the bulb and roots I avoid destroying the plant. Likewise, I don’t take 
more than an armful—enough for a couple of meals and a half pint of pesto.  
I wish more people would show discretion. Plenty of foragers tear ramps from 
the ground to sell to restaurants and I think there will be day when the commer-
cial exploitation of wild ramps in the USA will lead to a decrease in supplies.  
It’s happened elsewhere: ramps are protected in Canada, where wild harvesting 
is strictly controlled.
When it comes to preparing ramps, you’ll see a number of raw ramps pesto 
recipes on the internet, but I don’t recommend any that call for processing them 
raw. Raw ramps are sharp and grassy, and the pesto ends up tasting like spicy 
cud. But if you sauté them before processing with nuts and oil, they are sweet 
and garlicky, delicate and fresh tasting. 
So upon bringing my ramps home I usually put up a jar of pesto (it freezes well), 
and then eat some fresh. The other night I marinated a nice skirt steak in a  
baggie with oil, herbs, and the end of my home-preserved horseradish (yes, it is 
almost horseradish season) and made a creamed ramps gratin to go with it.
Creaming ramps is a terrific way to use this flavorful vegetable, as the cheese 
and cream (just a little) moderate the tart heat of wild onion. Served with a  
savory piece of beef, ramps gratin is like a steak house side dish straight from 
the forest.
In general, about ½ lb of fresh ramps sauté down to 1 cup. You will need a food 
processor or blender to prepare this dish.
1 lb fresh ramps 
2 tablespoons olive oil 
1/3 cup chicken stock 
1/3 cup pignoli (pine) nuts 
Salt to taste 
About 1 teaspoon butter 
1/3 cup grated cheese (gruyere, mild cheddar, or pecorino, or a combination) 
2 tablespoons heavy cream 
2 tablespoons unseasoned breadcrumbs (homemade is best)
Preheat the oven to 400 F.

©2014 Photo by Ben Fink 
NYMS president Eugenia Bone’s most 
recent book: The Kitchen Ecosystem.

cont. p. 11
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Midwest Mushrooms (part 2 of 2) 
By Laurie Ann Murphy
It was like deja vu a couple of days later as I exited my father’s truck to go into 
the ravine not far from my sister’s property in Wisconsin, where she guided me 
to a large, decaying felled tree. Even from a distance, I could see a large white 
organic form atop the tree, the sunset hitting it perfectly. I hurried ahead into 
the ravine in my dress shoes and took a hasty photo of it before harvesting it—
Comb tooth (Hericium coralloides). The tree had been filled with the fungi.  
I could see the residuals of multiple clusters along the tree. I also saw old 
oysters on the trunk and Gem-studded Puffballs (Lycoperdon perlatum). After 
harvesting the prize, my sister took me back into her yard to show me the oak 
trees where the hen of the woods covered the circumference of several large 
oaks, but these were past their peak. 
I showed my sister how to clean and prepare the fungi finds and we made  
pizzas with the H. coralloides, onions, and goat cheese. My niece and nephew 
wouldn’t try that particular pizza but would later try cream of wild rice soup  
with the H. coralloides as an essential ingredient. My brother-in-law was a little 
leery of my enthusiasm for wild fungi, but after a day had passed, and no one 
had any reactions, he thought it must be okay to eat. My sister had told me that, 
more than ever, people have been foraging in Wisconsin, but many have been 
poisoned because of misidentification or lack of knowledge. 
My birthday is in early October and I’d wanted to celebrate with my family this 
year. It happens that duck-hunting season also begins right around the same 
time, and my father’s ritual every year was to go duck-hunting on my birth-
day. I’m not a hunter, but I wanted to see what it was all about and this year I 
decided to get up before dawn and go with him. My father loves nature, and 
I’d always guessed that the real attraction was to enjoy the pure beauty of the 
woods and the serenity of the boat on the water. My niece demanded to come 
along with us. Everything I do, she wants to do too. We saw two swans fly 
over, cranes, Canada geese, and many more that I cannot begin to list. It was 
a beautiful morning, though it had snowed a day before in Bemidji, Minnesota. 
That area is famous for its large sculptures (roadside attractions) of Paul Bunyan 
and Babe the Blue Ox, which I had photographed less than 24 hours earlier in 
the snow, with white caps visible on Lake Bemidji just beyond Mr. Bunyan and 
Babe. At some point during the duck hunt, my niece was bored and cold, so I 
did what I normally do: I took us foraging. We were on an island observing the 
hunt and I immediately could smell fungi upon exiting the duck boat. We walked 
around and once again I came upon an area filled with mushrooms. My niece 
was excited and she took the larger specimen that was growing out of a piece 
of wood to show grandpa. My niece later told me that she had enjoyed mush-
room hunting the most, and that it was “really cool.” 
One last fungus I found during my visit home was Ravenel’s stinkhorn (Phallus 

ravenelii), which I found in a woodchip pile in the historic, former Como Shops 
yard, built in 1884, where the Northern Pacific North Coast Limited and other 
passenger trains were repaired. I had never seen this species in person, yet I 
immediately recognized the color of the cap from a distance. 
It had been some time since I’d been home to visit my family in the fall, and  
that was before I caught the fungus-foraging bug. Based on the abundance  
of fungus I found, I may have to rethink my fall plans for next year. I’m back in 
New Jersey now, but I do know I would like to return to visit my family in May 
and forage for morels. I hope they will be as abundant as the fall’s harvest.  
I dream of morels surrounding my feet.

 ©2014 Photos by Laurie Ann Murphy 
Lepiota

Bricktops (Hypholoma lateritium or  

Naematoloma sublateritium).

Comb tooth Hericium coralloides  
(formerly H. ramosum) 

 ©2014 Photo by Alice Barner  

NYMS Members Profiles: Karen Schechner &  
Rachel Simon
What brings you to mushroom hunting? K: As a kid, I loved learning about wild 
onion and sassafras and picking blackberries. I’d walk through woods wonder-
ing about what else was edible, and mushrooms always intrigued me. I never 
had much luck with field guides. Thankfully the Internet happened. It led me to 
the New York Mycological Society; otherwise, it’d still be the mycological dark 
ages for me.
R: Karen encouraging me to come on mushroom walks. I didn’t like to eat 
mushrooms until Karen had been part of the NYMS for a year, but I gave in and 
joined her and the club.
Where, when, and/or with whom did you first hunt mushrooms? K: Alice Barner led my 
first mushroom walk in Tallman State Park in 2003. I planned to go for the day, 
learn a thing or two about mushrooms, and be done with it. But I found a patch 
of chanterelles and became a NYMS-lifer.
R: I think my first walk was led by Dennis Aita or Paul Sadowski at DePew Park. 
I found a ton of hygrophoroides.
What scientific aspects of fungi interest you (if they do)? K: I love the language of 
mycology—deliquesce, scabrous, floccule, etc.
R: I like things that kids would like—colorful spore prints, glow in the dark—but 
I’m in it for the edibility.
How would you describe your relationship with fungi? K: Tempestuous.
R: It’s complicated.
What occupies you when you aren’t mushroom hunting? K: I’m an editor at Kirkus 
Reviews. In the summer, reading lakeside in a hammock is as good as it gets 
for me.
R: I work in student affairs at Pace University in Pleasantville. On the weekends 
we hike with our dog.
Has your interest in fungi had any influence on the rest of your life? We did have a 
mushroom walk at our wedding led by Paul Sadowski (there were also  
rowboats and a bird walk, basketball and kids crafts). It changed the way we 
look at the woods.
How do you like to eat mushrooms (if you do)? Rachel makes chicken mushroom 
parmesan, mushroom bisque with what we call “soup mushrooms” (Lactarius 
hygrophoroides, L. volemus and L. corrugis). Karen generally sautés mush-
rooms in butter and garlic. And after this summer’s success with broiled oys-
ters, we’re hooked on cooking them that way.
What’s your favorite fungus/why? K: Chanterelles because of everything about 
them—their flavor, color, fragrance—and because of Chanterelle Weekend.
R: Karen stole my answer. Orange is my favorite color and chanterelles are the 
color of the Cleveland Browns and everything that Karen said.
Do you walk with our group (the NYMS) and/or do you hunt for mushrooms apart from 
our walks? We’re often hunting mushrooms. Every morning walking the dog is a 
chance to find mushrooms.
What habitats do you prefer to hunt in? The deep woods or Zabar’s.

Creamed Ramps Gratin 

(cont’d)

Heat the oil in a large nonstick skillet. 
Add the ramps and sauté for about 5 
minutes, until they ramps are wilted 
and tender. You will notice them filling 
with air and then deflating. It’s okay. 
Be sure to keep moving the ramps 
around so they don’t scorch.
Place the ramps in a food processor 
with the pignoli nuts, chicken stock 
and salt. Pulse to blend to a rough 
puree. The ramps will be quite loose 
and wet. 
Butter a baking pan—I used a 9-inch 
copper pan—and pour in the ramps 
mixture.  Gently toss in the cheese 
and swirl in the heavy cream. Sprinkle 
breadcrumbs over the top and bake 
for 10 minutes, until the breadcrumbs 
are golden brown and the vegetable is 
piping hot.
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