
New Beginnings
So it goes. This year’s morel season has come and gone 
and by most reports it was a bummer (see the “2015 

Morel Season” recap in this issue). By the time the 
rains showed up, it was too late for spring—but 
not too early for a jump-start on summer. Now 
the mushrooms are up, our members are 
out, and another cycle of official and pop-up 
walks has commenced. 
It was just about six years ago when Paul 
Sadowski asked if I’d be interested in tak-
ing over the editorship of this newsletter 
from Pam Kray. I’d only been in the club 
for a couple seasons, but the kindness 
and generosity that other NYMS-
ers showed in sharing their time and 
energy was inspiring. I was glad to 
volunteer and give something back 
to the club. I worked on my first issue 
with Pam in Fall 2009 and took over 
solo editing duties the following winter.  
Collaborating with fabulous designers 
Maria Reidelbach and Laurie Murphy—
plus our many great writers, photographers, 
cooks, and artists who have contributed over the 
years—I’ve had the pleasure of helping to assemble  
19 issues (including this one). 
A few favorite items that we’ve run: working with natural science illustrator Anne Yen on 
the “Term Defined” series; Eugenia Bone’s recipes and travel journals; Tom Bigelow’s beautiful 
photos; Dennis Aita’s obsessive speculations on the dubious provenances of store-bought porcini; 
and the many member profiles (my favorite might be last issue’s from Karen Schechner &  
Rachel Simon).
My state of residency shifted to Texas in 2011 for work (at first temporarily, now indeterminately), but I’ve 
tried to keep up with the club and this publication as best I can by remote. Though I’d make a few well-timed 
visits each year to catch favorite club walks and events, I deeply miss the spontaneous daytrips with friends  
and our regular Monday night ID sessions.  
But with the increasing demands of a new project, I probably won’t be making it up to New York at all this year.  
So it’s time for me to step down and let someone else take over as editor. With a groundswell of new members,  
I’m sure there’s someone with a little extra time who would love the opportunity to learn more, connect with other  
mycophiles, give something back, and put their own spin on things. It’s a really great gig. 
Thanks to all who contributed to this issue and those before it—and to Laurie, Maria, Paul, Ann-Christine, Pam, Dennis 
and the rest of the team (past and present) that helps make this newsletter happen.  
Out with the old, in with the new. So it goes. Jason Cortlund, Editor NYMS Newsletter
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Corrections: 2015 NYMS Walks List 

By Dennis Aita

Please note these important changes to our printed walks list. The first South 

Mountain Reservation walk will be on Sunday, September 20. The DePew 

Park walk on Sunday, October 18 will be a joint event with the Mid-Hudson 
club. The Clove Lakes Park walk will be on Saturday, October 31. Also,  
on some walk cards our treasurer’s first name was incorrectly listed as  
Fay (our apologies for the typo). Her correct name is Kay Spurlock.

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 September 15th, 2015. Various formats 
are acceptable for manuscripts. Address  
questions to Jason Cortlund, editor.  
See above for addresses.

NYMS Newsletter
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 ©2015 Photo by Charles Luce

Morels (Morchella esculentoides )

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

By Dennis Aita

The New York Mycological Society will be having a mushroom book auction  
on Saturday, December 5. It will be held at the New York Horticultural  
Society(148 West 37th Street, 13th Floor, NYC). We’ll start at 1pm with a  
social hour over wine and cheese and an opportunity to look at the books,  
followed by the auction at 2pm. We now have around 225 mushrooms books 
that members have donated. There will be titles and topics for just about every  
level of interest: field guides, cookbooks, monographs, books on cultivation, 
coffee table books, foreign language books, textbooks, some old books from 
the beginning of the last century, and more. Gary Lincoff will serve as auction-
eer. Anyone who was at our last book auction back in 2001 (when we raised 
a substantial amount of money to benefit the club) knows what a fun event it 
was—and with Gary as auctioneer, oh so interesting! The list of books will be 
posted on our website, alphabetically by author and in categories. We really 
don’t need any more books but we probably will need some volunteers to help 
out with the event. If you would like to help out, please contact Dennis Aita at  
(212) 962-6908 or denaita@verizon.net.

Catskill Weekend 2015

September 25-27

Location: Catskill Mountains, NY
We will have the Crystal Spring House as our base for a weekend of mushroom-
ing again this year. The accommodations allow for double occupancy sleeping, 
twin & double beds. There’s a large kitchen (by NYC standards), a dining room 
and parlors plus a wrap-around veranda. To get a feel for the house visit the 
website www.thecrystalspringhouse.com
The weekend begins with a Friday night travelers’ supper at the house. Satur-
day starts with breakfast, followed by a lunch at Frost Valley YMCA where we 
will forage on their land. This property has given us good collections of honeys, 
oysters, greylings, and porcini in years past. Paul will lead a mycology session 
and a special Saturday night dinner. Sunday there’s breakfast before breaking 
for our return trip to New York with stops along the way for mushroom hunts in 
the Shawangunks. 
Contact Paul Sadowski for further details pabloski1@verizon.net or use the  
reservation box included in the membership form in this newsletter. Note:  
a $100 deposit should accompany the printed reservation coupon, payable  
by check to “New York Mycological Society”. Please reserve no later than  
September 11, 2015. The total food and lodging cost is expected to run  
around $170.00 for the weekend.
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 ©Mycelial Earth Illustration  

Courtesy of Paul Stamets  

Ancient Allies for Modern  
Maladies: An Evening with  
Paul Stamets 
By JJ Murphy (jjmurphy@thejoyfulforager.com) 
Being able to eloquently and clearly condense forty years of research and 
discovery into a one-hour presentation is enough to convince me that Paul 
Stamets a genius. How he managed to be accessible to each attendee  
individually after the event is pure magic.
I am profoundly grateful to Carin Kuoni of the Vera List Center for Art and  
Politics at the New School and our New York Mycological Society for bringing 
Paul Stamets to town.
This lecture was so packed with information that I have been writing and r 
ewriting this article for days. There is no way I can do justice to all the topics  
he covered - the amazing results from his inventions, clinical trials and  
continued pioneering work. I think he is the first real altruist I’ve ever met.
The best I can do is share how I felt while watching the images and listening to 
the stories he told weaving his personal life and his professional journey through 
the fungi kingdom.
I had no idea just how pervasive and sustaining mycelium really are. Stamets 
has been able to apply this understanding to solve a multitude of problems. 
When he spoke about using mycelium and wood chips to clean up the agricul-
tural waste polluting the water in the farm he had purchased, thus inventing  
mycoremediation and mycofiltration, I wondered what kind of brain would  
come up with that. Most of us might have gone into debt to build a less effec-
tive septic system. In recent years when he did not get a patent for mycofiltra-
tion, he put the technology in the public domain. He’s more interested in  
a healthy planet than short-term profit.
I’m trying to imagine what it must have been like to have a dad who worked  
on the Intrepid and came home with the radio for his sons to add to their home 
laboratory. I’ve never met anyone who had a laboratory in the basement of their 
home.
One benefit of being the youngest child is that there are older siblings blaz-
ing a trail. Stamets was recently selected as an “Invention Ambassador” by 
the American Association for the Advancement of Science (AAAS). I wanted to 
weep when he said that his oldest brother, whom he most wanted to impress, 
passed away before he could share the news.
Stamets has a remarkable sense of history. His hat is made of Amadou, the 
birch polypore (Fomes fomentarius), which is the same mushroom our ances-
tors used to transport fire. This mushroom has also been used medicinally to 
cauterize wounds, as an anti- inflammatory, and by folks who fly fish. It never 
occurred to me that one mushroom could have so many different uses.
When he held up the beehive shaped Agarikon (Laricifomes officinalis), I learned 
that Agarikon is extremely rare, native to the old growth forests of the Pacific 
Northwest and the longest living mushroom in the world. His company, Fungi 
Perfect maintains a culture library of more than 70 strains of this rare mush-
room, which can be extremely difficult to find. 
As he spoke about the healing properties of mushrooms, which share a great 
deal of DNA with humans, I began to realize that when we ingest mushrooms as 
food or medicine, we are not taking a drug, we are consuming dietary ingredi-

Sous Vide Mushrooms in 
Cream Sauce
By Charles Luce

You can get a Sous Vide Demi on 
Amazon.com for around $200.  
Make sure to get a vacuum sealer  
and supply of food safe bags when 
you do. I’ve got the FoodSaver V2244. 
When I run out of bags I buy more  
at Sur La Table in SoHo. 

You’ll not find much in the way of 
mushroom cookery instruction for 
sous vide. Few publishers are will-
ing to take the legal responsibility for 
instructing home cooks to enjoy wild 
mushrooms. Like them, I’ll tell you 
that ID’ing the fungi is your responsi-
bility. Don’t mess around with unfamil-
iar species. Apply sous vide only  
to mushrooms you’re already  
friends with. 

Regarding general food safety: A 
good rule of thumb is that food needs 
to be heated above 140° F to be  
bacterially safe. The mushrooms 
should be cooked until they feel 
tender. This is easy to assess since 
they’re in a malleable bag. I use 153° 
F on mushrooms that are (to me) 
unpleasantly crunchy and 143° F on 
those whose textures I find appeal-
ing. If you’re inclined to experiment, 
please do so. I’d appreciate hearing 
how your recipes turn out. Here’s 
mine: 

Yield: cream sauce sufficient for a 
pasta meal for two, or as sauce for 
meat dishes for four. 

Ingredients:  
1/2 ounce dried mushrooms,  
preferably morels, B. edulis or  
other tasty species 
1 cup heavy cream,  
divided pinch of salt plus more  
to taste  
2 tablespoons unsalted butter, divided  
2 tablespoons finely chopped shallots 
pepper to taste  
1/4 tsp soy sauce  
1/2 tsp sugar 
1/2 cup grated parmesan cheese, 
preferably Reggiano

cont. p. 9 cont. p. 7

http://www.thecrystalspringhouse.com/
http://www.thejoyfulforager.com/
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 ©1974 Photo by Ed Walbrecht 

Guy Nearing with his hybrid ‘Rochelle’, 

Ramsey, New Jersey, about 1974.

In Memoriam: The Remarkable 
Mr. Nearing (part 2 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.
Turning his literary flair to practical use, Nearing began work with a series of 
national publications, among them Mentor Magazine and Harper’s Bazaar. After 
an interim hitch in the Army which ended when the sight of one eye was com-
pletely and permanently lost, he was launched on an auspicious career in a 
publicity agency in 1918 when he was stricken with tuberculosis. Rejecting the 
Army’s offer of hospital care he found a home site, pitched a tent and with his 
own hands built a house into which he moved his bride. His tuberculosis was 
conquered while he worked as an artisan in the construction of the building.
With renewed health Nearing went into advertising and his ability soon lured the 
accounts of large national corporations into his agency. His contemporaries on 
Madison Avenue still remember his work for Campbell’s Soup and he is widely 
regarded as the originator of valuable advertising techniques which were unique 
at that time. And so success, big and profitable, was again at his doorstep 
when, for the third time, the hand of fate descended. If he was to live, the  
doctors told him, he must change his work to outdoor activity.
So it was that in 1928 Guy Nearing turned once again to the plants he had loved 
in his youth. He opened a nursery at Arden, Delaware. Within a year Nearing 
had become a recognized expert on hollies. The nursery acquired a reputation 
as a source for new, rare and fine plants and the owner a widening prestige as 
a reputable advisor on horticultural matters. In 1929 the Guyencourt Nurseries 
absorbed Nearing’s enterprise and together they began to propagate own-root 
rhododendrons on an immense scale. And once again the man was struck 
down. The nursery industry all but disintegrated in the general debacle  
of the great depression. The Guyencourt firm was dissolved. The program  
that had begun so promisingly ended in bleak defeat, just another victim of  
the nation-wide economic disaster.
But from this period came an invention, the Nearing Propagating Frame, that 
has since become a standard device for the rooting of cuttings in the nursery 
industry. An outdoor frame of special design with a sloping hood superstruc-
ture, in Nearing’s hands it became the first commercially successful method 
of rooting rhododendron cuttings, freeing the nursery industry of dependence 
on imported grafted plants. Nearing was the first to propose the wounding of 
cuttings and he pioneered other propagation techniques that have enriched the 
professional growers of America to an extent that can scarcely be estimated.
After the collapse at Guyencourt, Nearing once again started a small nursery, 
this time at Ridgewood, New Jersey. His creative talent turned to the produc-
tion of new and more beautiful rhododendrons, and he began hybridizing on a 
large scale. Hundreds of crosses were made, tens of thousands of plants were 
grown. Species newly discovered in Asia were tested by the score as he sought 
to isolate forms that would be hardy in the New Jersey climate. Again his nurs-
ery became a focus of interest for gardeners throughout the East, and Nearing 
added to his other accomplishments an international reputation as a rhododen-
dron authority.
In the meantime he had been studying fungi as a hobby and had written some 
popular articles about them. His characteristic drive produced such a compre-
hensive knowledge of the subject that he wrote The Lichen Book, illustrated it 
with 700 of his own line drawings, printed and published it himself. The project 

took almost ten years and today the work is considered a classic. It is out of 
print now but there can be no second edition because the malignant fate which 
had hounded him since the blindness of his college days intervened yet again. 
A flash flood destroyed his nursery in 1945 and with it the engravings and  
drawings for The Lichen Book. The splendid rhododendron hybrids that he  
had created in ten years of concentrated effort were almost all lost. The Nearing  
hybrids that are now so highly regarded by specialists were salvaged and 
sold after the general disaster and eventually introduced commercially, solely 
through recognition of their value in the gardens of their owners.
For the next four years Nearing was a resident naturalist at Greenbrook Sanc-
tuary on the Hudson River’s Palisades. His nursery at Ramsey was opened in 
1950. For the third time he has assembled a remarkable array of rare rhodo-
dendron species and exotic hybrids of his own creation. Specialists all over the 
world knew his work, visited his nursery and kept in touch with him by mail.  
Experienced gardeners sought his plants, grown with great care in the tradition-
al way without the speed-up of modern conveyor-belt production methods.
I first knew Nearing through correspondence many years ago when I wrote to 
him about a problem which had arisen in connection with my own work as a 
rhododendron breeder. Back came a long reply so clear, so accurate and so 
comprehensive that I realized at once it could only have been written by a man 
of extraordinary generosity and competence. And so he proved to be, over and 
over again, when we later met and became friends.
The stories about him are legion. A traveling companion with whom he was 
touring England tells with affectionate humor of their first morning as room-
mates, when he was awakened in the foggy dawn to an icy gale blowing 
through the wide-open windows and Nearing enthusiastically hopping around 
the bedroom on his haunches, flinging out his legs rhythmically in a first-rate 
performance of the traditional Russian Cossack dance. The subsequent  
repertoire must have been entertaining because they stayed together as  
roommates for the remainder of the trip through England.
When Nearing first called at the nursery of the well-known rhododendron 
hybridist, Joseph Gable, he walked up to Gable and without a word of greet-
ing or identification launched a barrage of questions about rhododendrons that 
stunned the unsuspecting host. Such a vigorous discussion developed that it 
was not until much later that Gable had any idea that his caller was Guy Near-
ing. It was a typical Nearing gambit, the intense concentration on the purpose 
of his visit having completely eliminated from his mind any frivolous distrac-
tions. The two men became fast friends, sharing seeds and helping each other 
in every possible way in their hybridizing programs.
Gardeners everywhere sadly ponder what might have been whenever they think 
of the few Nearing hybrids that escaped the 1945 flood. The survivors that 
did finally come on the market are universally admired: ‘Ramapo’ and ‘Purple 
Gem’, the first “blue”-flowered dwarfs to capture in hardy form the charms of 
the alpine species from the mountain passes of Asia; the delightful pink-and-
white ‘Windbeam’ and ‘Wyanokie’, two more valuable additions to the small list 
of dwarf rhododendrons available to meet modern landscaping needs in cold 
climates; and the Guyencourt series: ‘Brandywine’, ‘Chesapeake’, ‘Delaware’, 
‘Hockessin’, ‘Lenape’, and ‘Montchanin’, small-leaved hybrids not over two feet 
tall ranging in flower color from white through pale yellow to rose. ‘Rochelle’ is 
probably the best known of his large leaved hybrids. Rhododendron hobbyists 
fervently hope that Nearing’s productions toward the end of his hybridizing  
efforts, few yet distributed, will equal those of the 1935-45 period.

Sous Vide Mushrooms 
in Cream Sauce (cont’d)

Procedure:  
1)  Create a sealed bag using the 

FoodSaver machine. Place the 
mushrooms, a pinch of salt,  
1 tsp of the butter and 1/2 cup  
of the cream in the bag. Allow  
the mushrooms to become damp,  
stirring occasionally. Place bag  
into freezer. 

2)  When cream is frozen solid,  
remove bag and vacuum seal.  
Heat the sous vide water bath  
to 143° F. Place the bag of mush-
rooms and cream into the water 
bath and use the machine’s  
accessories to force it to the  
bottom. Cover machine and  
allow to cook 6 to 8 hours. 

3)  At the end of the sous vide cycle, 
heat a heavy skillet over medium-
high. Melt remaining butter in  
skillet, then briefly sauté shallots 
until individual shards are edged 
with brown - about 1 minute. 
Reduce heat and add cooked 
mushrooms and cream. Bring to a 
simmer. Add the remaining cream, 
soy sauce and sugar. Add grated 
parmesan and simmer until cheese 
is melted and integrated into sauce. 
Add salt and pepper to taste. 

Serve over pasta or as an accompani-
ment to rich roasted meats.

Ancient Allies for  
Modern Maladies:  
An Evening with  
Paul Stamets (cont’d from p. 9)

knowledge and discoveries to create 
knowledge not for profit, although he 
does run a business, but in a sincere 
effort to care for the planet that  
sustains us all.
Lots of people believe in the con-
nectivity of the web of life. Stamets 
actually shows us how the web is 
connected. Gary Lincoff says Stamets 
has created the “wood wide web.” 
Gary has an ear for effective  
sound bites.
If anyone has the ability to keep us 
from running head-on into a cata-
strophic event, the ideas that Stamets 
has taken from hypothesis to reality 
may well save us from ourselves.

©2015 Photos by Charles Luce 

Chanterelles

cont. p. 11



Mary Wakino, Hard Act 
to Follow
By Pam Kray

I seem to be away from the NYMS 
too long. The Society has been on my 
mind lately. I keep trying to make it to 
a walk, a mycophagist’s table, to write 
a newsletter article, to say hello. And 
so far I’ve come up with little concrete 
to back up my intentions. 
Then today I see in my emails that 
Mary Wakino passed away last 
month. Odd that in the last month  
I have thought a few times of calling 
her, buying her a ticket to next year’s 
banquet (she would not likely have a 
ticket), or just finding her at home to 
say hello. 
Mary was one of the first people I met 
when I joined the New York Mycologi-
cal Society. I was making my movie, 
Mushroom Seekers. I finally found the 
New York mushroom hunters, went on 
a walk, and became a member. There 
were about six of us: Dennis Aita led. 
Mary Wakino, Aaron Norarevian, a 
woman whose name I don’t remem-
ber and I have not seen since, and I 
went to South Mountain on a hot  
July (I think) day in 1999. I brought  
my video camera and shot our 
somewhat meager findings (hence 
the few people on the walk I guess). 
In the end, Mary’s figure from that day 
graced both the movie’s title cred-
its and the cover of the (then VHS) 
release video. 
The movie took me three more years 
to finish. I gave Mary a contributor’s 
video. And, after she found some 
priceless art in her closet as only Mary 
could, that she sold, she gave me a 
donation to my video arts, including 
a ticket to the NYMS/James Beard 
House dinner (not sure how that very 
generous gesture contributed to my 
art, but it fit into Mary’s MO). I offered 
her a banquet ticket when she didn’t 
have one, but that is when I found 
out that she preferred to crash. Now 
there is no paying Mary back. Actually 
paying forward such generosity and 
courage of spirit that the tireless and 
inimitable Mary Wakino spread among 
us will have to be my inadequate 
promise at this time. RIP, Mary. 

Ancient Allies for Modern Maladies: An Evening 
with Paul Stamets (cont’d)

ents which help support our immune system. I was surprised to learn that the 
same pathogens that attack mushrooms also attack humans. Mycelium are able 
to adapt quickly to deal with adversity and their genetic intelligence benefits a 
wide range of species, including ours.
I’ve tried fungal cultivation without a kit and failed repeatedly, so I am impressed 
that for a reasonable price I can purchase sustainably cultivated, organic myce-
lium supplements from Host Defense that work better than most vitamins. 
I was ready to leap out of my seat and cheer when Stamets told the story of 
how turkey tail mushrooms (Trametes versicolor) helped his mother beat Stage 
4 breast cancer in 2009. It’s 2015 and she is cancer free and still with us. It took 
years for Stamets to get NIH support, but maybe now more people will at least 
have the choice to add turkey tails to their course of treatment. 
I wonder what it must feel like to be the 58 year old man who survived Merkel 
Cell Carcinoma using the mycelium blend of seven species developed by 
Stamets. This cancer is so deadly that only ten people worldwide have survived. 
Are there words to express gratitude for beating impossible odds?
Clinical trials using mice demonstrated how lion’s mane (Hericium erinaceous) 
removed the amyloid plaque that impairs cognitive function causing dementia. 
Will there soon be human trials? The potential for liberating people who suffer 
from dementia and those who care for them gives me great hope. 
A chill ran down my spine when Stamets spoke about sending Agarikon. to a 
poultry farm in Iowa. This mushroom has been shown to be even more effec-
tive in combating flu viruses than pharmaceutical products. The chickens on the 
farm using the Agarikon have not developed H5N2, the current avian flu, while 
chickens on surrounding farms all became infected. This is now being tested on 
a larger scale. 
The fungi kingdom deserves more study and respect, not just for the pleasure 
of eating and the health benefits, but for the remarkable ways in which fungi 
contribute to a complex web of life. I had no clue that fungi can decompose 
rocks and transport minerals to plants. While I have noticed that I find more 
mushrooms along the trail than I do in deep woods, it never occurred to me that 
mycelium follow human activity or that a single mycorrizhal fungus can host 
several plants. I never really thought about the spongy texture of the woodland 
trails under my feet as a network of mycelium at work maintaining a healthy 
habitat immune system. Now that I have been introduced to the idea, it makes 
sense that habitats have immune systems. 
Stamets is truly dedicated to averting “6X”, the sixth largest extinction event 
caused this time by human activity, as opposed to asteroids. He has me con-
vinced that deforestation, indiscriminate pesticide use, monoculture farming 
and large scale agriculture are at the root of habitat destruction. 
He began his presentation showing that without bees to pollinate the plants a 
surprising number of products will disappear from our supermarket shelves. He 
ended with the “Stametsian Bee Theory” which states: Rich in sugars, antivi-
rals and for activating genes to decompose toxins, bees have co-evolved with 
mycelial membranes to preserve biodiversity. We’ve done a poor job of “man-
aging Nature” and we would be wise to let Nature do what it has done best for 
millenia. 
Stamets does more than walk his talk. He lives out loud and we are all better off 
for this agile mind and perennial sense of wonder. He has steadily built upon his 
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Rabbit with Wild Mushrooms
By Eugenia Bone  
Serves 4
This was my grandfather Achille Giobbi’s recipe. He used 
honey mushrooms, but you can use any wild mushrooms, 
or a combination. Domestic rabbits don’t need to be brined, 
but I do anyway. It helps keep the meat tender. Note this 
recipe calls for dried beans to be soaked overnight. This is a 
do-it-tomorrow recipe. 

1 rabbit, about 3 pounds  
Salt and freshly ground black pepper to taste  
1 cup dried cannellini beans, soaked 8 hours in water  
(I often do it overnight)  
3 cups chicken stock (I use homemade)  
1 tablespoon chopped fresh rosemary  
3 tablespoons olive oil  
3 whole cloves garlic, unpeeled  
3 cups wild mushrooms, sliced  
1 cup dry white wine 

I usually buy rabbit already butchered, but if you buy a whole 
rabbit, then cut it into serving pieces. First remove the silver 
skin. There’s lots, so as you butcher the rabbit, keep remov-
ing the silver skin. Cut off the front legs. Cut off the red fat 
and sinew attached to the front leg and discard. (You might 
find little globs of this stuff elsewhere. Just cut it off and  
discard.) You can remove the belly meat—it’s very good,  
or leave it on the ribs. Remove the hind legs at the joint. 
Chop off the pelvis. Chop the loin and ribs into serving 
pieces. If you removed the belly meat then cut off the ribs: 
they’re just bones now. 
Combine 2 quarts of water with ½ cup of salt in a large pot 
and heat to dissolve the salt. Allow the brine to cool, and 
then add the rabbit pieces and brine for 3 hours. Drain the 
rabbit and return to the pot, then cover with fresh water.  
Allow the rabbit to rest about 15 minutes, then drain and  
dry the pieces. 
In the meantime, drain the beans and place them in a large 

pot with the chicken stock. Bring to a boil over a high heat, and then lower the 
heat to maintain a very low boil. Cover and cook for about 45 minutes, until the 
beans are almost al dente (the fresher the bean, the quicker it will cook). You 
undercook the beans a bit so that they can finish in the pan with the rabbit. 
In a well-ventilated space, heat a large iron skillet over a medium heat until it 
is very hot. Add the rabbit pieces and sprinkle with rosemary. Sear the rabbit, 
turning often, until they begin to brown. This produces a lot of smoke. It’s okay. 
The rabbit won’t stick. Add the garlic and olive oil and continue cooking until the 
rabbit is golden brown all over. Add the mushrooms and wine, cover, and lower 
the heat. Simmer until the wine reduces to about half the volume (it will look 
more like gravy than wine). Add the beans and any stock left over in the pot  
and continue cooking for another 30 minutes, moving around the pieces of  
rabbit and beans occasionally. Let the rabbit stand for 15 minutes before  
serving. I like to serve this dish with a stew of bitter greens like broccoli rabe, 
Brussels sprouts, and escarole cooked with garlic and hot pepper.

©2014 Photo by Ben Fink 

NYMS president Eugenia Bone’s most 

recent book: The Kitchen Ecosystem.

cont. p. 6
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In Memoriam: Mary Wakino
By Dennis Aita 

There will be a memorial service for Mary on Saturday, August 1, 2015, at St. Michael’s 

on 99th and Amsterdam, from 3-5 pm. Because some will be at the NEMF foray or  

otherwise engaged, there will also be a gathering of friends sometime in September  

in the 104th Street Gardens. 

Longtime NYMS member Mary Wakino died this past May. She was 91 years 
old. Mary knew her wild herbs, plants, and flowers. I knew more about mush-
rooms when she came into the club in the late 80s. We taught each other and 
eventually became friends. Before her knees and balance became a problem in 
her later years, she had so much energy and stamina such that we could hike 
and explore the woods for most of any day. Even more importantly, I trusted her 
to keep my mushroom spots a secret. She didn’t do a lot of cooking, so many 
of the mushrooms that she collected would be shared with others who didn’t 
fare as well.  
I can’t think of anybody who was more inquisitive than Mary. At first I was irked 
when she came across other hikers in the woods and engaged in (to me) far  
too lengthy conversations. But I learned patience and started to enjoy our  
encounters with other people. Not only were there interesting stories to be 
shared, but sometimes they would tell us of mushroom sightings. Those 
“orange mushrooms” often turned out be Jack O’ Lanterns, but sometimes 
chicken mushrooms or chanterelles. I did convince her not to teach the local 
mushroom hunters in some of the really good spots about the choice edible 
species that they didn’t already know.  
Our inquisitiveness almost got us into serious trouble one time. Along with club 
member Stan Durka, we were hunting mushrooms in northern NJ one autumn 
day when we saw two small black animals come down the trunk of a large  
yellow birch. Stan first thought that they were porcupines. They then ran into 
the dense forest. We approached to see what had attracted them to climb 20 
feet up the tree. It appeared to be a collection of Pholiota aurivella (Hey, I can 
understand climbing a tree for Hericium but Pholiota aurivella??). But when I 
turned around there was a large black bear (almost certainly mama) approach-
ing us at an uncomfortably close distance of less than 25 feet. When she stood 
up, all three of us turned around and ran for our lives down the gravelly road, 
not looking back until we got to the lake. From that time I would occasionally 
tease Mary - and usually got her to giggle – telling her that the only reason she 
was along was because we could outrun her.  
Mary’s personality opened doors. She had interesting encounters with celebri-
ties and did work for at least one. She always had lots of interesting stories to 
tell. And she did a lot of volunteer work in local churches helping the homeless 
as well as in her local community garden. About 15 years ago there was this 
really good movie There’s Something about Mary. Those that knew her would 
agree that there was something special about her. 

Memories of Mary 
We were at a COMA foray many years ago, and we hiked up to a place we 

didn’t know, led by someone who promised us good mushroom hunting.  

We were finding some cool things, like the blue polypore (Albatrellus caeruleo-
porus), but not in the way of edibles. We stopped for lunch. After a while, we 

noticed that Mary had wandered off on her own, as was her won’t. We called 
to her but there was no reply. We yelled. We used a whistle. Silence. We sent 

people off in different directions to see if someone might see her.  
We came across a couple of hiking groups coming from different directions,  
but none of them had seen anyone alone on the trail or in the woods. We 

thought maybe Mary had fallen and hurt herself, maybe hitting her head and 

losing consciousness. We started combing the area from our lunch spot out in 

an expanding circle. We started finding edibles! I filled my basket with beautiful 
porcini as I poked about looking for Mary. Someone at some point said “Well, 
she lived a good life. What more could you ask than dying with your boots on, 

doing what you love best.”  

We were tired, dehydrated, and totally frustrated that a group of a dozen or so 

couldn’t find someone who couldn’t have gone that far away. It was starting to 
get dark. We decided to go back to our foray center and call the park rangers 

for help. (This was long before cell phones.) When we arrived we were greeted 
by...Mary. She wanted to know what took us so long and, more importantly, 

what good mushrooms we found.  

We forgot that Mary was one of the most resourceful people we had ever met. 

She knew soon after leaving us at lunch that she was lost. She found a stream, 

which we saw, but never thought she’d cross. Well, she did, and she found a 

hiking group on the other side, and they drove her back to ‘camp,’ a good two 

hours before we arrived. Compared with how we must have looked, exhausted 

and bedraggled, Mary seemed rested and full of pep, ready for dinner. That was 
Mary, someone who always found a way. She was quite a phenomenon, and  

we were lucky she was such a loyal and long-time member of the New York 

Mycological Society. —Gary Lincoff 

I met Mary on a Steve Brill walk c. 1989, at which time she was reputed to be 
at least eighty. She pulled me aside, lowered her voice, and assured me that 

mushroomers were more serious, that there was a whole group of them in NYC. 

Fortunately I listened. Mary’s story stream never ended up where you thought it 
would and never ran dry. She was, to put it mildly, a woman of strong opinions. 

Most of which I’ve forgotten, except a few choice words when we were dis-

cussing good foods and bad. “I never eat a pig,” she told me, shaking her head; 
“he’s got too many attitudes in him.” RIP, my favorite Mary. —Terry-Anya Hayes  

I have a very vivid memory of Mary. Many years ago there was a club morel 
foray. It was a bad season and only a few people found morels. I had never 
seen one in the wild and I admired the perfect lone specimen she found. She 
gave it to me! I’ll always remember that kindness. After that, I always looked for 
her at regional forays. She was always the same...always Mary. —Peggy Horman 
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In Memoriam:  
The Remarkable  
Mr. Nearing (cont’d)

Through the years I have continued 
to learn of new and surprising facets 
of this remarkable man: that he was 
a chess master; that he published 
five volumes of verse; that he learned 
Braille against the possibility that he 
might eventually lose his remaining 
sight; that he was an accomplished 
artisan as a blacksmith in ornamental 
iron. Lecturer and author of innumera-
ble botanical articles, artist and scien-
tist, theorist and practical nurseryman, 
his life was a vivid demonstration that 
the Renaissance ideal of the complete 
man had not vanished in the Age of 
Specialization.
A star-crossed figure to the end, the 
fates dealt him a final blow at the fin-
ish of his active career in horticulture 
when his home was utterly destroyed 
by fire. Even so, he triumphed yet 
again over this last cruel calamity, in  
a sense. He had given to me and 
to others the codes for his plants 
and crosses, and had established a 
regime with a group of New Jersey 
hobbyists to preserve and distribute 
the best of his hybrids and species 
forms. He was the embodiment of 
proof that courage and determination 
can produce, despite all obstacles, a 
lifetime of lustrous accomplishments.

©2015 Photo by Laurie Ann Murphy 
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Winecap sporeprints  
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