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SI,VING FOR S!!{!ER. Iherc arenrt aar\y nEshroons to b. fotlnd
in thc vflnter ( exccpt ah i.he store). Have yon wonder.cal hofi
to ha'rc lvi-ld rdushroc.ns year ]-ound ? r/iof.a Carr€tt 1s goinS to

te1]- us not onLJ how to dry nushroolrs for thc rlnter but how to dry other
foods as weL].. fhis ll'i_Il s].l, talr.pnace at Rastall Centor (l{orthrcsi
cof:ncr on Cashc La loqdre end Cascadc) at VrtA Pl{, Monday, Ootobe? ?.
If yotr I'a.tt soMe of yolrr o|fir i.deas o.r eqlrilmentr bring the! af-ong and
shara t'lth tlbrc group.

PHOIO COI{_TEST. _ Brfng y@r s}.ilcs to thc rceti.n6 or Eet then to Jud,
ilrban or Dave Srith bJ H.d4y, LO Ostobcr. tree ci1li n, a photo*radrer
a'ld menber ofthc Color-ailo MycoloCca} Soolcty, rrill juclg: the stiais and
thc Y'lnn3rs wil-l bc announccd at thc NoveEbcr Ee:ting" Tharc tri].]. bc
prtzcs (as J.t undetci@i.ned ) . Slidcs nay bc copicd ior thc c].ub fil-es.
Thc l:u1es fo]'].or !

Divis:on f, Pictoiial is for s.ingle photos that accent the b.auty ana! valiety in form
al,ld cofol oi riushrco.rs. The objective nlay be regalded as a photograph suited for dec-
orailee display- This dlvlsion is open to the creativity of contestants in lighcing, --
colo:, coh-.osi:ion and oihe: photsoqraphic c reatnroJts. Subjecis may be ir their r'-atural
habitats or reairanged and nay be pictureal in groups, singfy or in nac.o ol r.licro de-
taiL- The pr incipal cr i ter ion is success in reveal ing the beauty anal fascinat j .on of
rycor-oqical  folTrs-

Drvi . j ion I I ,  )ocunlentary is not subslanEj.al ly changed fron the "Scient i f lc, / rechnical"
Divis:cn oi  recent.  ?ears. fhe object i .ve nay be regarded as a pholo idedl for an i l -
Iust:rtion ijt a field qruide. Specinens may be photographed in the field or unCer lab-
oraio:y conCi-i:oas and day be aliiiuldLad io si.oi' iCeniifTing ch3:3ct:;:s!:c. - E:!t...e
close-u.ss shoeing a single ke!, taxonornic feature aie appropriate. Pictorial stanalarals
pill be consiCe.ed in judging, but not as rigorously as in Division I- Judges riilL ac_
cord. sone weight to ujrcoirmon sFecies and to the identification furflished by the enlrant,
but this will not be a nEjor factor.

pfvisacn IJJ. Judges Options is open to single or series Photos of mycological inter_
ests t:at do not fit inlo the fi.rst tlro divisioits. Examples include a series of two or
nore .h,otsos CegicEing an events in time or relateat forns' PhocohicroscoPy of a tecimj.al
natur3 (not suitsed for Div. I), ecological letationships (fairy rings, anitnals & funqi,
etc-) ,  even 

-.hotos 
of people ergaged in mycoloqical  pursuits.

Ila.ki-'rg d-..d LlsCingr llounLs musts be narkect \rith a projection spor ar
corner v,hen s. l ide is viewea outs of plojector.  The same side wi l l  bear
Reve.se sj .de , i r i l l  have ent lanBs nane & tog nuhber.  Enclose a l is!  of
by dirision, title arld consecutive fog,nurber- Name & adilress lrust b_^

the lor€r fef t
the t i t1e. . .

sliaes arrangeal
on this l ist-

RECIPES. ftrose that Dissed the Septerbcr Ecat:.Dg lissed
tTeat. Solae @f thc rcci]rca are reprizrteal hcrc. tij?$t ts
Stuffrral hdfoaal-. Sr{IF?SD PIUFFBAnL

a iantl311" --:
Judy l lrban'e

, Cut ofl top of X,offball and careful-ly holLo' cl'ut inside Leavj.n< abqqt
i lnoh shcl]". Chop UdfbalL innLdcs, sauter and loir with yfirr favari te
stufflng. Fl]-l cavit| ?cpl, asc top, yrrap in fol!, aid Sake .1t 1500
about one hsEr. For stlrffing, I used: ono box of ly!]d ric. seaso:ned
a-nd cookcal, 4 slioca bacon fTlcd crisp and crurbled, 1 ninced shallo--s,
2 T. butter, I T rcd erine, salt, peppcr" I sautcl{ al-} of this and then
sttrffcal Inffba}I, l.aial bno strices of bacon aoross"top, wrappcd in foil
ard bakrd one hour.

,tudy grban



MUSIIROOT ANI) AVQC-ANO SAIICE

1 cup sour orean
2 tbIs. onion, minccd
1 TbL. dTy buLk bcef trorr]'f,.Lon
]- pouna Errshroons
z. cup butter or roargnri,ne
I2 Tb1s. ].cloon juice
]. avocado, soft to pressure

Uj"r sour crea.n ]yith orai@n and bcE].lion
and sot asi-dc. Wash and sllLce Bqshrooqts.
Hcat buttcr in a Large frying ltan, aatd.
uush.roors anal Lcnotrr jui.cc, and saut! fgr
5 olmrtes. Sti.r nar sou:!' crcaB xoLxtnrc and
heat just untl.L hot throrgh. ?lace Ln
serving dlsh. Pca]. and dtcc avocado and 6cnu.Jr
stir half tnto thc saucc; scattcr thc
renalning avooado on top. Use wlth ncat
or as a dlp. -A.vocadocs arc triclrJ' to
kccp prctty, so bcforc Xilacing ttre Fl.cces
ovcr tfle surfaoa, spri.IkLa thelr i/rith f.elror
jul,oc and they wl1l rcmaln yel.Low and. not
turn bToryn. Wc consune vast fltantitlca of
this as a dip wlth oorn chilrs,

FREIICE DRESSIISC !'ITII-
MUSIIROOMS

E _CUp r!:rlnc vlnc8ar
Z4 tsp. seft
:i . tsp. peppar
lt cups olLve oitr
i lb, sliced nqshroors

Canbinc thc fbst foux
lngrcdients and baond
weLtr. ParboiL the
mrshroors Ln just enoqgh
watcr to oook. Sttr ttrig
lnto the fLrst ri.Kture.
Chil-L bcforie sorvir\5.
Servc over diced eold
chlckcri or tuna, or aS
a drosslng on 6rcens.

2!
2g
2t
*t

Thcsc tno reciltcs lrere fror Katherlne Bailey.

itror Barb laura cqca: SAUCY MOSmOOMS

1 ].b smal]. sushrooqs
{ eup finc]-y dtced oni-@n

Sautc for l-O ntn. tur 4 I. buttcr bubbh-||€ h@t.
Add nixbuErc of,:

soy Sauqc
shefry
oystcr saucc ( lound in orlental na:r'-kets )
suSar

Cook over }.olrcr heat ]- or 2 binrates.

BAIGD CUCUUBffiS & ML'SHROOIiI 1'IIg CI{XESE SAIIICE
CueuDbcrs? but it was good and brousht by Suc Sirlth

Cucurobcrs or zucchinl or cg6l .ant
Mushroon, sLiccd
I can chccs. soup
Buttcroal breacl crunbs

Pec]. cucnbers 
" Sd"j.t in haXf and Lay in a baking dish. Co1rer

rith EushrooEs. Aald chetse soup. SprlytkLe irith cnrnbs"
Bako in a nod.crate ovcn untiL bubbly and golden tlro!'rn.

-fIoE Wi-ld Mushroon Reclpes



Sautc thc onion in th+nrftar urtj.L soft. l"dd the Eustrrool.s andsaute for 4 rtnEtca. Stir in thc flonr.rra ur""d*r.fr" ;a;-;h";ff-k.
:?11, ?"d pcplcr, ard oook, atir".ing, unttl thiakcnsat. Strr in th.,
:?"1-":"y. no not brine io a boi_t -6r trro 

"j"i-o-i""n 
yrlll curdle"nerve rfarr, s pooncd onto sguares of Tye bread ina- 

"p.inn"a ilU"""ffyrrlth chopped d.lll". sorvls i. 
*- *'- ""

,l slq)Le nanc for 
"n 

o"oouofifurrh fror Glcn & Rosatl! Roberson
Prcah Spt naoh
Oranges-2ott
Mnnhxoors

ldarlnate ryith S c.ren Seas, Vlva, Il€rbs & Spj'oes o, any oj.L dressl.r8.

llary WtIl- brought ona of thc noTe unusua} (and tasty! dlshas -

6
]"

t. Jx| ?*a qet heat Ettrk 
"TF, *_""p ,at-cr untiL bnbbles appcar on

_ :dg9s..- Add su€ar and salt" -coor to irtJiirr. --
z. i)pz'aa:<ls ytast over r"r,r. T?t?i in lar6e borl _ s!i: rr"ltif dissolrad.

;ly,ll_filk grg^"6€s". Adi iLour ara"rncad-un rL, ooush i.or_rs a baf t.l,ar doogh rcst lO EinEtes, Thon kncad untif. eTastic iUout fO ,irr. 
--

Lct risc I hoar" ftrt ;l ,rru pLci. -itnlhAoil*i""gh 
rith flst.

Bl?:: :l-llgltlv noured-surrai" 
""i i"ri-oiJ"r'"it ie *-sl ----'

rrace ousirroclns and I IbL.- b'*.tfr anil rolL Xil(c a.jialy r;ll.Pinch cnds together to saal-. ,fL"cJi.", ,fil'ioi.n' L'uottrr.of pan. Rcpeat for othcr-loal. Ccnrer-ina-iJt*iise f trour.Bake (.) 4OOo for 40 - 5O ainu.tas"

Ig" V"B l,tho orddrcd Vlnccnt Martckars Mushroorls ! lfl.l.dIy rcol-pc oa.re fror thare. f hope--Jrou
and Edibl.o_

l !."di"! onl.on, cholrped
, 'rDs, butter
I Ib. thlctd.y sti.ced boletes
2 Tbs, ff"o1lr
2 fbs. r!!j<

}dIISHROOF IN SOI]R CNEAM

I{USER@ BREAD

- rtl50) t

_SaLt & Fepper to taste
Ji, cup so.u!l. cFaaIn
I sLloes of ryo brced, cut jl1to squaras/+ Tbs. chopDcd f\.ash atll

1i oups riLk
f gbl.. Su€ar
t{ tsp. sllt
2 pk6. Activc Dr3r yeas:t
a oup warl water ( LO5"

i-7 curre tl-Lqr
car chopped Eushroous or

L sup cookcd rril-d ones
X. buttcr
eggs slfuhltry bcatcr

ANTEI Otr' W TH HIISHROOTS Rosc- TrzJma brou8ht thls
cxccl1dni dLsh

i-L,*i""**l:*: "*_:t l1I9_?" _"Lg," rB""r ..H5";;;.f,e"*if,stitntea)
3 ,"*o:-.I-.:lglo.a 6ree^n ;nj;4 d;h 6r;;;-i";;6f Eql Lups
? rD ot oystcr Eushroons (.if frozen-squcezq- out l iquiit )i Ib of fresh comnerslal qdshroons ( c.rit ,,. . r-*=-l-'" -^,,2 cups of chop-ped ceLcry

ElUsrlrcOlls t CUt Up S teIA3l and save caDS for

*,,9 g:,.*..:_:11""191c3i1 .gushroqae (steEs & pleces)
topping)

-A.atd sa].t. Dc
Brorn ne6f 1
Add salLtr.p-epp.r, and bast-L to tastcdrorn neat,ll6htlJ. Sautc orrions. Sa
Blrgp:, 9*..r, &-- oys tcr m=t'i ;;"- i; -;ni" i ili, -E il"""i"iii .i3

olrions. SaEta- oJrster mrshr.oons LL5ht1y" Add
x lor al}pr20 nin. Ad.d oiinad rustu:oolstpfus fiqufaj "r"p 

-i/."p". 
c"rr"r-

ror approx,
Cook 20 ntn.


