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Fitst off, I want to offer qy sincerest apologies to Mark & Rowenna
BIum for mlsspel l lng thel f  last  name on the supplemental  membership
roster 'last month. Have you ever trled to get egg out of a beard? It
' lsn ' t  easy to do. I  would l ike to welcome Mary & Bi l ]  l l l l l  as new
nembers of the club. They came to us by way of a phone call to the CSU
Extenslon Servlce. Qulte a few people flnd out about us that way -
especlally durlng wet years when lnt€rest and questions are hlgh.

Thls l,londay, october 15th, is our last general ntembershlp neetlng
for the yeaF. George GrJmes was supposed to cone, but because of a heavy
work schedule, he wonrt be able to nake lt thls tlme. ller'll look foyvard
to seelng hlm ln the Spr lng. Instead, we| l l  have a fo l low-up progran to
the nlcroscopy program we dld ln May. The toplc ls "Introductlon to
Micfoscopy: The Spore", a sllde and tape program fron NAIIA(t{orth Amerlcan
ycologlcal Assoclation) by 0r. Leo J. Tanghe. In additlon to the tape,

It conslsts of 80 slides and wlll last about 50 mlnutes. The people at
NAItlA tell me lt has never been loaned out before, so it seems to me thls
must be the lloRLD PREMIERE, Theyrre anxlous to flnd out how we llke it.
It vrlll start at 7:30 Plil ln foom 209, Rastall Center, on the Colorado
College Campus. He'll try to have the nembership cards and the T-Shlrts
ready by then.

Those of you that mlssed the tastlng falr really mlssed the tastlng
event of the year, but donrt despalr, rnst of the reclpes are included ln
thls newsletter, thanks to Nannie L€e. We dldn't have a reclpe for Pat
Gustavsonts oriental Chicken or for Rosalee Roberson's Zucchlni .Bread (and
didnrt  need one for her veqetable Dlate -  no one could duDl lcate Glenrs
dellclous home-grswn vegetibl es, aitJway!).

There will be a board meeting ln Novenber at Rastall Cent€r to talk
about offlcers for next year, bylaw changes, the past year, and any other
toplcs of lnterest. The neetlng ls open to anyone who would llke to
attend and wl]] be at 7:30 Plvl, November 19th, ln Room 209, Anyone lnte-
rested ln becomlng an offlcer for next year, please get ln touch wlth one
of thls yearrs offlcers or come to the neetlng.

George Grlmes has agreed to teach hls Basic Mushroom ldentlflcatlon
course for the fourth stralght year ln colorado Springs. He would llke to
begln.sometlme near the beginning of Aprll and needs to know what day of the
week (or weekend) vrould be most convenlent. Get your ldeas together and
iet us know at Mondayrs meetlng or ln November- George ls free any day
but Tuesday.

Enjoy the reclpes. See you all on llonday, 
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Alni l lar ia Mel lea Loaf

I  c.  unlol t  cnoppecl
' i  c .  but tor

2 l is nushaooms chopped
+ c. fresh parsley chopbed
2 c. dry bread crunbs
f c. grated parrnegan cheese

! t .  peoper
2 eEBE - + c. ni lk nix together

Saute onion ln butter t i l l  brovn,
Mix thouruoghly, pre66 intoa vell
Bake I  hour ln oven healed to JtO:
before renovlng lo l fat t  er .

add nushaoons & other
buttered loaf paB.

Let €et at  lea€t lO

by .. Maiy Yti l l

lnSre( lrel l I6.  : : :_.
' i -

min

Breaded 06teratus

1 lb nushrooils
I egg

+ c. f inely clushed cracker crubbs
6a1t & pepper to taste
Soek nushrooms and clean in cold water ,draio( these nushroot[s
ca! be wet thdu!'oughly and squeezed dry)
cut into oyster s j .ze piece6
d1p each piece in e8g then lncracker crul l lb6 r fry In butter
or oi l  of your choice t drain on papei toweli. .  Nannie l ,ee crif f i th

Stuffed l" lushroom6

12 raw nu6hr'oons , 6tenneC
+ c.  grated cheese
2 t. nloced onion -
2 T. ftnely t chopped celery 

'  
nix t i th onion.

$ c.  sprouts ,  (  bean or al fa l fa )
f j- l I  mush,roon caps wlth nixture r top ulth cheese & aProuts
l leat  in oven t l l  I  ju6t  heated through, 6erve hot.

by. .  . ludy urban

Russj-an Mushrood cabba8e casselole

4c
4c

'E+t
1t

coo
dir
and

water
shredded cabbage
butter
salt

pepper
di11 6eed

+
1

c sauteed nushrooros
8 oz can tonato sauce
c 60u! crean
c chopped onlon
c bread crumb6, buttered

ng 4 c water to bol l ,  add cabbage'  br i lg back to boi l
k 2 min.  cool  and drain,  St1" in butter sal t  & pepler
I seed and ncushtoomst add toneto sauce, chopped oniod

sour cleamt Place in 2: 1; qt. cqsGetole' bake @ 3?r, 25 rnins.
by. Sue S'{dith



Aspa6a6us llughroon casserole

2 c dry bread crunbs €a1t & pepler
+ c nelted butter A t lnstaBt onion fLakeg
I c *&* paprika
2 c 6auteed nu€hroora6 ( Sue ueed sticed osteratus which had
be€n frozen)
1 1b Agpaaagu€ pxe cooked cut Ln piecas, drained.

' los6 cfumbs wlth butter, put half of crunbs in a buttered
casserofe. Splead nushroons od next, top with asparague then rest
of crutlbs. Sprlnkle wlth salt & pepper, oll loa f1ake6, thelt cover
vrith *&3 da6h of paprlka. Ba:Ke 25 r,tr"6 @ 379.

Rellsh Diah

c cbeFy todatoes
c 6be1l nuEhrooro bu tto$s
c zuchlnnl ulpared ,cnt rin I lnch gquares

greetr or red pepper Equaresor
caFot & celely sl iceEr or your choice,

Marl.Dade
* c Viuegar
+ c {1ne vilega!

-*col l (Yourchoice)

saLt,6plces
ConbLne al l  ve8etableB 

' 
Mix al lea.irade ingredlents togethe..

gover vegetable6 ri th lrarinade and l6t staad in :.efr iSeratoi
8 9o 10 hours or over tt igrt.  uaain.befole 6erv1!8.

by. . !4€,trzyna


