
The magnolia trees are already 
blooming, and we Mycophiles  

are ramping up for an early 
spring. As the excellent  
Larry Millman suggested 

in his recent lecture, spring 
can bring a great deal of 

distraction to identifying  
small black balls on sticks  

and fuzzy white crusts. I am  
certainly among those who don’t 

mind the distraction, and am looking forward 
to seeing all my friends, the Ascomycetes, Mycenas 

and slime molds. 
But even the lovely spring mushrooms can’t keep us from finding, and 

even sometimes identifying, the tiny, the crusty, and the coal-like fungus 
which we see everywhere we go, all year round. One by one, they become 

part of our communal consciousness, even if we don’t always have the name 
right, we know our old friends by sight.
None of us were seeing Eutypella two or three years ago, now it’s on almost 
every walk list. How many other fabulous fungi are evading our notice right  

in front of our noses? As I hunt for Morels this spring, I’ll continue to turn  
over logs and pick up sticks, because, as Gary says, we are truly  

accomplishing something unique in our beloved NYMS.
Juniper Perlis, Editor NYMS Newsletter
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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—Juniper Perlis 
Copy editor—Dennis Aita and  
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New York Mycological Society 
P.O. Box 1162  Stuyvesant Sta. 
New York, NY 10009
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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 July 1, 2016. Various formats are  
acceptable for manuscripts. Address  
questions to Juniper Perlis, editor.  
See above for addresses.
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 ©2016 Photo by Name Tk
Fungi name (Scientific name Tk )

Membership Contact List
A current roster of the New York Mycological Society was recently emailed to 
members as a pdf file. Should you need a paper copy, please be in touch with 
Paul Sadowski at pabloski1@verizon.net

©2016 Photo by Jacqui Wong, High Rock Park

©Cover Illustration by Jacqui Wong king Oyster and Shitake
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March 12th,  
Mycophagist’s Table
By Neil Redding 

The first Mycophagist’s Table of 2016 
was a wonderful evening. Hosted at 
Exhibit C, a beautiful and cozy event 
space on the LES, the dinner was  
co-produced by Neil Redding and 
Ben Walmer of Highlands Dinner 
Club. With an adventurous menu 
ranging from spicy mushroom soup 
with porcini foam; to King Oyster 
“pasta” with stewed duck, braised 
leeks, black garlic and prune; to  
shiitake chocolate ice cream atop 
candy cap pound cake - there was 
deliciousness from beginning to end. 
We were also thrilled to have the  
illustrious Tom Volk speak about 
mushrooms and natural ecosystems, 
along with Alan Kaufman of Shibumi 
Farm and Dan Lipow of Dining Wild 
who together supplied a wide variety 
of cultivated and foraged mushrooms. 
As we head into the warmer months 
with many opportunities to collect,  
all are encouraged to propose and 
host Mycophagist’s Table events - 
just contact Neil (tmp.neil@gmail.com) 
with any questions or for assistance 
with logistics and promotion. 
Looking forward to many more great 
events in 2016!

The Guy Who Came in  
From the Cold
By Paul Sadowski 

I first saw Larry Millman opening the 2010 NEMF Foray where he was on the 
faculty. He opened the Foray performing a ceremony involving a smoldering 
Fomes fomentarius intended to bring all of us good luck for the weekend.
Following his writing and workshops since then, has shown him to be a very 
original mycologist. He is a veteran of 35 journeys north of the Arctic Circle 
where he has studied the role of fungi in the ecosystem and culture of the local 
populations.
Given the NYMS’ predilection for winter foraging, Gary Lincoff has invited Larry 
to help us identify our winter collections. During his most recent visit this March, 
Millman presented an address entitled “The Psychro Ward,” a nice turn of 
phrase given his preference for frigid getaways.
The members of the ward are phsychrophilic (cold-loving) mushrooms that are 
able to survive in extreme environments. Millman revealed the strategies that 
mushrooms have evolved to deal with this climate.
BABY, IT’S COLD OUTSIDE! If one is acquainted with laws of thermodynam-
ics, one knows that the colder the air, the less moisture it can hold. Adding a 
driving wind to the mix spells trouble for the normally ephemeral mushroom. 
How do they endure the barrage of desiccating gusts?
KEEP A LOW PROFILE Larry showed us species of Amanita and Russula 
which have short stipes, keeping them below the freezing breeze. Other species 
snuggle into the blanket of moss they grow in.
All sorts of low lying (tiny) ascomycetes thrive in the winter, as we regularly  
see on our winter walks. The Penicilium that grow in our refrigerators is a good 
example.
SLIME A thick, viscous coat provides a buffer from the drying effects of freezing 
temperatures. Wild Enoki, Cortinarius, Exidia and Tremella species are covered 
in that goo which protects them from drying out.
BULK UP Millman pointed out that the carbohydrate content of Flammulina  
velutipes can be as much as 30% of their weight. I suspect that carbs freeze 
less readily than water, adding a buffer against the cold. He mentioned that 
Oysters also exhibit this behavior. I wondered if the so called “Winter Oyster,” 
so much more toothsome than its more watery summer version, gets its  
solidity from carbo loading?
The Polypores are obvious hardy winter survivors. The hyphal structure of many 
of the perennials (Artist’s Conk, Tinder Polypore and others) benefits from their 
dimitic and trimitic hyphal structure. The inclusion of the thick walled skeletal 
and complex branching hyphae gives support to the thin walled, septate  
generative hyphae that comprise the fleshy mushrooms.
ANTI-FREEZE Botanical anti-freeze is found across the Arctic and Alpine flora. 
Mushrooms have, among others, one such substance: trehalose. Also known  
as mycose, its “ose” ending indicates that it is a sugar. It seems to act as a sta-
bilizer in cells. As you may know, sugar attracts moisture (leave your sugar bowl 
uncovered in humid air and you will soon have a large sugar lump). Trehalose 
gels the protoplasm preventing complete desiccation of the cell’s organelles. 
This predisposes the cell to more successful rehydration. As many Polypores 
and Ascomycetes depend upon periodic revival to repeat their sporulation,  
successful reproduction is essential to their survival.

 ©2016 Photo by Gary Lincoff,  
Larry Millman

©2016 Photo by Jacqui Wong, High Rock Park

Chemical Spraying and  
Mushroom Hunting
By Dennis Aita

In our fall, 2015 newsletter, club member Claudine Michaud wrote about the 
spraying of glyphosate in our parks, and about the past spraying in old apple 
orchards of lead arsenate. I am adding my own thoughts to the discussion.
In the early part of the 20th century (up to the 1960’s), lead arsenate was used 
as an insecticide in many apple orchards throughout the US. Repeated spraying 
led to contaminated soils, soils with 2 very toxic elements – lead and arsenic. 
Both elements attach themselves to soil particles, and don’t readily leach down 
from the surface so they remain in the topsoil, especially lead. Morchella “escu-
lenta” (blond morels), can sometimes be found these old apple orchards. And 
it is well known that the morel mycelium is found in the top few inches of the 
topsoil. 
Former NYMS president, Elinoar Shavit, did a definitive study of morels in old 
apple orchards (Fungi Magazine, spring, 2010). In those apple orchards where 
the soil was contaminated with high levels of arsenic and lead, she found that 
the morels which fruited there had high levels of arsenic and lead. The relation-
ship was strong, especially so for lead. But just to comfort those who come on 
our morel hunts in Rockland County, she found in these apple orchards, there is 
no problem. This may well be because it is a hilly terrain there, and because of 
that it would have been difficult to move around heavy machinery on a regular 
basis (I have read that some places sprayed weekly!).
We all know that lead and arsenic are highly toxic elements. But how toxic? 
How many contaminated morels does one have to eat to have problems? Re-
cently, Bob Peabody (longtime treasurer of the New Jersey Mycological Asso-
ciation) passed away. He was the first person that I knew who used topographic 
maps to find old apple orchards in NJ. For decades he collected thousands of 
esculenta morels in these orchards and he ate lots of morels (His wife didn’t eat 
his morels; she didn’t like them). As it turned out, he developed arsenic poison-
ing. Weekly uncomfortable chelation sessions followed by daily dialysis allowed 
him to survive for several years.
When he became ill, various aspects of his life were examined. Everything was 
ruled out except for the morels. But there were no morels left in his cupboard to 
test. He had eaten them all! Thankfully,  Elinoar did her study, so we now know 
that esculenta morels are major accumulators of lead and arsenic....in sites that 
are contaminated.
Every year I find black morels (Morchella angusticeps) on the side of a road that 
has cars, buses, and some trucks passing by. Years ago, our gas contained 
lead, and because of that, many roadsides are now contaminated with lead. 
And lead, as I mentioned before, does not leach (percolate) through the soil.  
It remains in the topsoil, close to the surface. So I decided years ago to have 
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 ©2016 Photos by Tom Bigelow White pocket 
rot caused by Xylobolus subpileatus 

 ©2016 Photo by Tom Bigelow 
Xylobolus subpileatus

Mycommentary
By Ethan Crenson

Laxitextum bicolor is a sterioid fungus that grows on dead wood on the earth’s 
six warmer continents. It seems to prefer Europe where it is at least common-
place enough that the Danish have given it a common, though not very endear-
ing, name:  tvefarvet olieskind, the two-colored oilskin. Its Dutch name is even 
bleaker: tweekleurige korstzwam, the two-toned mushroom crust. 
L. bicolor grows in long, zonate, ruffled brown brackets, layer upon layer along 
the trunks of dead trees. The fertile surface is white, or off-white. In the woods 
around Princeton Battlefield State Park in New Jersey, Tom Bigelow pointed 
it out to me for the first time. I saw it again, months later in Baltimore, in Lake 
Roland Park.
Or did I?
No, it turns out, I did not. A sneaking suspicion was taking hold among certain 
NYMS members that that fungus was not that fungus at all. A consensus was 
building that what we were finding was Xylobolus subpileatus. So there was 
some excitement on a recent walk in Alley Pond Park in Queens, because  
member Aaron Noraravian knew a spot where we could find this fungus and  
set the record straight.
We were not disappointed. A thick downed trunk of hardwood, was covered  
for a length of almost twelve feet, with long, ruffled sheets of hard, reflexed 
caps, brown on top, off-white underneath.  
You probably know the genus Xylobolus from the very common species  
Xylobolus frustulatus or “Ceramic Parchment”, a tough crust that sometimes 
resembles ceramic tiles, or a mob of molars growing from stumps and logs. 
X. subpileatus doesn’t look much like teeth or tiles but it shares features with 
X. frustulatus that it would not share with Laxitextum. Laxitextum is soft and 
pliable in most descriptions, though it is sometimes described as becoming 
cracked when dried.  Xylobolus subpileatus is never soft.
Also, Xylobolus subpileatus has “encrusted” pseudocystidia, which were very 
much on display when our specimens from Alley Pond Park were examined 
under the microscope at our weekly Foul Weather Friends meeting.
But it was the smooth spores of X. Subpileatus which banished all doubt,  
because L. bicolor has echinulate (small spined) spores.
Case closed! But there is a postscript.  Aaron Noraravian later reported that  
he knew this mushroom was Xylobolus subpileatus and not Laxitextum bicolor 
all along, but no one ever asked him about it.

The Guy Who Came in 
From the Cold   
(cont’d from p. 7) 

OUT OF THE COLD The day before 
his lecture, Larry (along with Tom Volk, 
oh lucky we!) came along for an après 
walk luncheon at a nearby Irish Bar. 
Wearing a mischievous grin, Gary 
apologized to Larry for the lack of 
feral menu options, like whale blubber. 
Larry upped the ante with a discourse 
on Ptarmigan feces. Greenland Inuits 
consume this guana in the winter 
months (kinda like oysters in the “R” 
months) when the ground bird sub-
sists on insects. Apparently,  
one removes the excretal cortex 
revealing the protein rich interior. After 
Gary and I shut down that conversa-
tion so we could get through our soup 
and hamburger, Larry said, “How 
‘bout a finisher?” and ordered a  
peach Scnapps. I trumped him, 
suggesting something I know as a 
“Bloody Brain.” The next night as 
Larry made his way to the lectern,  
the probative taxonomist tapped  
me on the shoulder, informing me  
that it’s called a “Brain Hemorrhage” 
not “Bloody Brain.”
Larry is an intrepid soul and a real 
original. We owe thanks to Gary f 
or bringing him into our midst. 

 ©2016 Photo by Jacqui Wong, Larry Millman

©2016 Photo by Michael Rapp
Amateur mycologists Allison Rapp and Jon Pettingill found this Cordecyps on a side of a 
trail low to the ground at the Moneteverde Cloud Forest Reserve, in Costa Rica.

Unusual Sightings,  
by Michael Rapp

John Cage wins Trustees Award at  
the Grammys 
By Dennis Aita

Our very own John Cage posthumously won one of the Trustees Awards at 
this year’s Grammy Awards (there were only 3 awarded for 2016). The Grammy 
Trustees Award is awarded by the Recording Academy to “individuals who, 
during their careers in music, have made significant contributions, other than 
performance, to the field of recording”. 
For those in the club who don’t know, John Cage, after teaching a small class 
at the New School on mushrooms, co-founded (with a few others in the class) 
the latest reincarnation of the New York Mycological Society in 1962.



Introduction to Mycology:  
A Mycophile’s Journey Into the 
World of Science 
By JJ Murphy

On day one, students in Dr. Thomas J. Volk’s mycology class stood around a 
lab table sorting fungi by color, shape, texture, and later by gilled, pored and 
toothed fungi. I stood back and watched. It would be my only day of leisure in 
Biology 412 at the University of Wisconsin, La Crosse.
Fall semester took me on a journey into the lives of fungi which I was not pre-
pared for (having earned my M.A. in Journalism back in the 1970’s.) But beyond 
being a highly respected mycologist, Tom Volk is a gifted teacher.
I had to learn the biological vocabulary already familiar to my classmates – 
haploid, diploid, plasmogamy, karyogamy. Although I’ve never noticed anyone-
discussing the ploidy level of the fungi we find during mushroom walks or ID 
sessions, I’m grateful to NYMS and COMA for my familiarity with some vocabu-
lary - saphrophytic, mycorrhizal, hyphae, mycelia. But I still need my vocabulary 
flash cards to sort out cystidia, conidia, capillitium and lists of other similar 
sounding terms.
I also had to grasp the biological concepts like taxonomic rank—Domain, 
Kingdom, Phylum, Class, Order, Family, Genus, Species (and their mycological 
suffixes) as well as biological survival strategies, like convergent evolution.  
I compared flashcards from an alumnus who took Dr. Volk’s class in 2006 to  
my own flashcards. In 2006 there were four phyla in the fungi kingdom and 
slime molds were still considered fungi. These differences illustrate how quickly 
things can change and how much we still have to understand about fungi.
Taxonomy is in flux, so I had to remember that Dr. Volk wanted us to study the 
old Ascomycota classification system, even though we were also introduced to 
the newest one during lecture. And I had to remember that Penicillium sp. and 
Aspergillus sp. are classified as both Ascomycota and Deuteromycetes, which 
is why Dr. Volk repeated “Alternate classification scheme. Write that down.” at 
least three times during one lecture.
Over the next four months, in addition to collecting fungi, sorting through keys, 
pouring over reference books, and making our own slides, we would look at 
prepared slides, study life cycle charts and study the award-winning posters by 
former students.
Part of our homework was to prepare a collection of twenty specimens for 
which Tom Volk would confirm our identification. We were to write a description 
of the fungus, provide a spore print if possible, describe and draw the spores, 
and explain why the fungus belongs in that particular genus. 
We also had to prepare cultures. Contamination was a significant challenge. I 
did manage, however, to get the requisite five cultures, after preparing dozens 
of plates and using several yards of parafilm.
We viewed nearly 1200 PowerPoint slides (1191 to be exact) over the course 
of the semester. That’s more material that I can even try to memorize, let alone 
understand in just 12 weeks. Fortunately though, since students use electronic 
devices as reference books to take notes and make flashcards I have everything 
saved to a thumb drive and continue to work my way through the material.
Dr. Volk expects students to comprehend the material, not simply memorize 
it. I’m a long way from comprehension. It took me over four weeks just to 

©2016 Photos by JJ Murphy, Tom Volk

Dr Kathie Hodge 
By Claudine Michaud

On, March 12, 2016, the Brooklyn 
Botanical Garden celebrated its 35th 
annual Making Brooklyn Bloom.
For several years I have enjoyed par-
ticipating in this event. What was  
particularly interesting this year, is 
that  Dr. Kathie T. Hodge, from Cornell 
University,  was the keynote speaker. 
The title of her lecture was, “Fungi : A 
Gardener’s Invisible Ally.” 
Many of us are familiar with her work 
because Dr. Hodge gave a lecture at  
Cooper Union, for the NYMS, on 
mold in the kitchen and refrigerator; 
which included incredible slow mo-
tion videos, waking us up to our daily 
relationship with fungi. 
The Brooklyn Botanical Garden lec-
ture was for beginners in mycology,  
but Dr. Kathie Hodge told the story 
of the relationship between fungus, 
plants and trees with such enthusi-
asm and humor, that it was well  
worth being there.
On the screen, she showed a picture, 
side by side, of a chanterelle and a  
jack-o-lantern. They looked so much 
alike that she recommended to the  
audience, not to eat any mushrooms 
without first getting advice mycolo-
gists. This is when she suggested 
to contact the NYMS to learn more 
about Fungi and Mushrooms. She 
named Gary Lincoff and the Audubon 
book as a reference.
I first met Dr. Hodge at a Peck Foray  
a few years ago, where she was with  
her graduate students. In September, 
2016, the Peck Foray will be held 
again, in upstate NY. We may have 
another chance to meet Dr Hodge 
and her students. The NYMS  
encourages everyone to take part  
of it.

8

Savory Finnish Pancake with Morels
By Jason Cortlund  
Serves 4
When Juniper asked me for a morel recipe, the first thing I thought about was 
custard. I love flans and crème caramels—but I find the savory versions are 
often too rich to enjoy more than a spoonful at a sitting.

A branch of my family emigrated to the US from Finland, and one of my favorite 
things for a special breakfast is the pannukaku (pancake) that my great-grand-
mother made for us when we visited.  It’s sort of a cross between a Dutch baby 
and a popover—puffy and brown on top, with a dense layer of custard below. 
It’s usually sweet (sometimes flavored with cardamom or with wild berries  
inside). But I thought I’d try a savory version with morels—eggy and rich,  
but still light enough to enjoy a second helping.

4 eggs 
2 c. milk 
3/4 c. flour 
1 teaspoon sugar 
1/2 teaspoon salt 
Fresh thyme 
3 Tablespoons butter  
About 3/4 c. sliced morels  
(fresh or dried/reconstituted/ 
patted dry) 
1 shallot or 3 ramp bulbs (minced)  
Add a shot of sherry ( 
or Madeira/Marsala wine)  
Salt 
Pepper 

Preheat oven to 450 degrees.

Melt 2T butter in an oven-proof skillet or cast iron pan over medium-high heat. 
Sautee sliced morels until crispy and brown. Add minced shallot and a pinch of 
salt. When the shallot softens and starts to brown, add a shot sherry and some 
black pepper. When the wine evaporates, remove the mushrooms from heat 
and set aside.

Take the chill off the milk (gently warm it in a pan or for a few seconds in a 
microwave). Beat the eggs in a large bowl with the salt, sugar, and fresh thyme 
leaves (2-3 sprigs worth). Gradually whisk in the flour. Add the milk and mix 
thoroughly. Lastly, add the mushroom mixture into the custard.

In the same oven-proof frying pan (or a 9“ square baking pan), melt the last 
tablespoon of butter—use a brush to make sure all sides get greased. Pour the 
custard mix into the pan. Bake for about 35 minutes – the pannukaku should 
set and puff up dramatically to a golden-chestnut color.

Serve it in wedges or squares from the pan (use a spatula or pie server).  
Garnish with more fresh thyme – a bit of fresh goat cheese also goes nicely  
with this.

 ©2016 Photo by Jason Cortlund
Finnish Pancake
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Introduction to Mycology: 
A Mycophile’s Journey Into 
the World of Science   
(cont’d from p. 9) 

understand how fungi digest their 
food. When I finally did “get it,” I 
approached Tom, and said, “I am a 
hypha. The vesicles are transporting 
exoenzymes to my tip,” as I moved 
my arm from foot to head, tapping 
my head. “And the exoenzymes go 
into the substrate, breaking down the 
material, which I then absorb.”
“That wasn’t so hard,” he said.
Well, I was devoting more than eight 
hours a day, outside of class time just 
to study mycology. But Dr. Volk un-
derstands how to get an overworked 
student’s affection. We enjoyed edible 
mushrooms as we began the study of 
each phylum. In addition to being a 
brilliant scientist, an inspiring teacher, 
and a great cook, Tom’s got a great 
sense of humor. His flagellum dance 
performance made the often over-
looked  mushrooms and slime molds 
much more memorable.
I am grateful to Tom for giving me 
keys to the science building, the grad 
student office, the lab and his vast 
library. Many of those library books 
are out of print. Some are even out 
of date. But the two volume North 
American Polypores by Gilbertson 
and Ryvarden had drawings of hyphal 
structure I have not found in any Inter-
net search. It’s one thing to know that 
a hypha / images to what I saw under 
the microscope.
I’ve got the mycology bug. The more 
I learn, the more I want to learn. Dr. 
Volk is demanding, but compassion-
ate. There is a lot I do not understand 
- yet. However, what I still need to 
learn is clear to me now, along with 
a knowing that what I learn today will 
very likely not be accurate in just a 
few years.
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Chemical Spraying and Mushroom Hunting  
(cont’d from p. 4) 

my black morel soil tested. I was relieved to find that there were very low levels 
of lead in it. An inexpensive soil test for lead can be done by the University of 
Connecticut. If you find that your soil sample from any apple orchard contains 
lead, it will also contain arsenic.  If you are finding more than a few morels in 
some possibly contaminated site, do test it. And note – children are especially 
sensitive to lead. 
Not to worry, no, not to worry, even in apple orchards with contaminated soils 
no traces of lead or arsenic have ever been found in the fruit! Neither in organic 
nor non-organic apples.
More interesting is the controversy over the spraying of glyphosate. It is the 
most widely used herbicide in the world and has been used for over 4 decades. 
It is sprayed on farms, in gardens, along roadsides, in parks, in picnic areas, 
in schoolyards, along the edges of woodlands, along curbs, between cobble-
stones, etc. And that’s because as herbicides go it is considered by many as 
being relatively benign, and now that it is a generic it is no longer expensive  
(It was originally made by Monsanto and is included in their Roundup formu-
lation. A possible serious problem has been mentioned recently in Scientific 
American magazine regarding the “inert” compounds in Roundup).
The main question is whether or not glyphosate may be or is a carcinogen. 
And, to me, a fascinating controversy. Over the last 4 to 5 decades there have 
been hundreds of glyphosate studies, almost all of them with negative findings 
(showing no signs of carcinogenicity). But there have been a few studies show-
ing positive results. The US Environmental Protection Agency since 1991 does 
not see a problem with glyphosate and does not consider it a possible human 
carcinogen (and has further reviewed it since then). The World Health Organiza-
tion in 2004 agreed that is wasn’t a problem and stated their case.
But last spring (2015) an agency of the World Health Organization declared 
that glyphosate is “probably” carcinogenic (They also consider alcohol, work-
ing the night shift, or being a hairdresser as “probably” cancer-causing; coffee 
is considered a “possible” carcinogen). Mostly because of one 2014 study that 
connects glyphosate to non-Hodgkin lymphoma in which some farm workers 
with regular exposure and possible overdoses may have been affected by the 
glyphosate. This agency also looked at other studies, many of them the same 
ones that the W.H.O. evaluated in 2004 but now saw some of them very differ-
ently! They reinterpreted some of the data, even disagreeing with the statistical 
results and findings of some studies! The best discussion of glyphosate studies 
that I have read was in an article (“Weed Killer, Long Cleared, is Doubted”) by 
the biotechnology reporter Andrew Pollack in the NY Times (March 27, 2015) 
and I highly recommend you read it if you want to get a better prospective of 
the controversy.
After the W.H.O. cancer agency declared that glyphosate was a “probable”  
carcinogen in the spring of 2015 there was reaction by environmental groups 
and some governments in the world to ban it. The strongest reaction was in  
Europe where several of the European Union countries either banned it or 
talked about banning it (Germany ministers talked about banning it). But back 
in 2014 on behalf of the EU a German governmental regulatory agency looked 
at around 450 studies and found no problems with glyphosate. The W.H.O. 
didn’t look at that report. In Nov. 2015 the European Food Safety Authority  
ratified this German report (and they did look at the

W.H.O. cancer agency’s report). While writing this article (late Feb. 2016) I see 
that the EU has renewed the approval of glyphosate for the next 13 years!
Unlike the US, the EU countries are a cautious, conservative lot when it comes 
to synthetic hormones and antibiotics in their food, and they have banned 
them. And, as of Oct. 2015 19 of the EU countries have banned the planting  
of Genetically Modified Organisms (GMO’s) in all or part of their territories.  
So I think that it says something about their stamp of approval for glyphosate!
What about the spraying of glyphosate here in New York City? Data shows 
that the City has increased its spraying of glyphosate from 1300 times in 2013 
to 2748 times in 2014, certainly a noticeable increase. Through a freedom of 
information request to the NYC Parks Department we can now see most of the 
places where the City is spraying. Go to the site <revbilly.com/map> to see the 
locations and data of 2000 spraying events in 2014. What is missing is the data 
from Central Park and other conservancy sites.
What struck me immediately on seeing the map is how few of the sprayings 
are actually in the parks (or even around them) that we visit for mushrooming! 
It does look like most of the park spraying is around the edges of our parks to 
remove “broadleaf weeds and grasses”. And not in the woods. But yes, there 
is some spraying along some paths. I have seen on 2 occasions either posted 
signs or actual spraying along the paths to keep the garlic mustard, an inva-
sive, under control. Most of the glyphosate spraying is being done in areas 
away from our major parks! All spraying is being handsprayed at a low dosage 
(2%) directly on the foliage of plants. I had read that the half-life of glyphosate 
is anywhere from a few days to a few weeks in farmland soils so I suspect that 
with direct foliar spraying in low dosages this would result in the compound 
quickly breaking down and not being a problem in our City.
The major work being done in our large parks is clearing invasive plants  
and trees and replacing them with native species. This is being done mostly  
by mechanical means such as the girding of trees (Norway maples in Van Cort-
landt Park), and the cutting, pulling, digging up, and removal of  
Japanese knotweed and Oriental bittersweet in several parks.
But I don’t understand the glyphosate spraying of garlic mustard along the  
park paths and trails. Environmentalists recommend pulling them up during  
the springtime before they go to seed as a better alternative. I have seen  
signs of this at times in our parks and I plan to spend some time this spring in  
between mushroom hunting to do some pulling of invasive plants (One needs 
to get their roots). Maybe on some of our pop-up City walks others can help 
keep the invasives under control along the paths and trails.©2016 Photo by Jacqui Wong,  

John Plischke III, High Rock Park
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New York Mycological Society 

Income & Expenses 

January through December 2015 

 

  Opening Balance    5,536.98 

  
 Revenues 
  Membership Dues – New 2,725.00 
  Membership Dues – Renewal 3,581.00 
   Total Membership Dues  6,306.00 
  Donations  1,025.00 
  Prop & Photo Fee (NY Times)  __200.00 
 
   Revenues   7,531.00 
 
 Programs and Events: 
  Banquet  Income 7,519.62 
    Costs 7,697.05   
      -177.43 
  Chanterelle Weekend     Income 1,980.00  
                            Costs 1,853.55   
      126.45 
  Catskills Weekend Income 1,664.00  
    Costs 1,760.21    
      -96.21 
  Mycophagists Table Income 1,483.00 
    Costs 1,479.10     
      3.90 
  Book Auction Income 1,752.94 
    Costs 450.13 
      1,302.81 
  Walk Fees   305.00 
 
   Net Revenue from Programs   1,464.52 
 
 
 Expenses 
  Lectures    1000.00 
  Venue Rental   1500.00 
  Newsletters   1799.37 
  NAMA fees   39.24 
  DBA Registration fee   145.00 
  Bank fees   35.71 
  Meetings Exp   __32.00 
 
   Total Expenses    4,551.32 
 
 
 NET INCOME     4,444.20 
 
 Repay Loan from E Bone    -1,000.00 
 
 
     Closing Balance   8,981.18 



NYMS Annual Business Meeting Minutes	

	

The meeting was held on 1/16/16 at the home of Eugenia Bone.	

	

President Eugenia Bone called the meeting to order at 3:20 PM.	

Approximately 28 members attended.	

	

LECTURE SCHEDULE:	

Gary Lincoff announced the Winter Lecture schedule:	

February 22: John Plischke III	

March 13 (Walk) & 14 (Talk): Larry Millman	

April 11: Eugenia Bone	

These Lectures will be held at The New York Horticultural Society.	

	

Gary is making arrangements with Bill Yule for a Bolete walk and/
or a talk in July.	

	

Subsequently, a visit is being arranged for Cornelia Cho.	

	

Another possibility is to invite someone to discuss the DNA 
methods in mushroom identification.	

	

Given the imminent departure of the Hort from its Midtown 
location, we are looking for a new space to hold lectures.	

	

CHANTERELLE WEEKEND	

Claudine Michaud reported that Ethan Crensen will be running the	

Chanterelle Weekend this year. The dates are tentatively July	

22-24.	




	

CATSKILL WEEKEND	

Paul Sadowski told the meeting that the Catskill Weekend would	

not be held in the next two years because of our involvement in 
the Peck Foray this year and the NEMF Foray in 2017.	

	

WALKS 	

The Morel Breakfast is to be held on Saturday, April 30. Dennis	

Aita reported that Howard Goldstein would host the Morel	

Breakfast again this year.	

	

FOUL WEATHER FRIENDS	

Maryna Lansky offered her office conference area for our Monday	

Night Study group.	

	

BANQUET 	

The Annual Banquet will be held Saturday, February 13 at the 
Bavarian Beer Hall in downtown Manhattan.	

	

Eugenia led a discussion of the Mycophagists Table. Neil Redding 
will serve as chairperson to assist in the management of these 
events.	

	

TREASURY 	

Kay Spurlock presented a Profit & Loss Statement showing net	

income for the year of $4,194.00.	

	

NEWSLETTER 	

Juniper Perlis reported that the winter edition of the	




newsletter was ready for production. It should be ready for	

mailing in around three weeks.	

	

ELECTION 	

Election of a slate of Officers of Tom Bigelow, president;	

Dennis Aita, Vice-President; Kay Spurlock, Treasurer; Paul	

Sadowski, Secretary by acclamation followed.	

	

The meeting was adjourned at 5:00 PM




