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I ' IEETf NG: l |onday night,  September 27 th at  7:30 at  Rastal l  Center,  second f loor.
lre 5re very fortunate to have Dr. Hanny Salzman from the Colorado lycological Society
in Denver give our program on "Ci ty l {ushroonsl .  Oontt  miss th is evenr.

L IBRARY EXH I  B IT :

Many, many thanks to Judy Baranowski ,  Lee Barzee, Pat 6 Ralph custavson, Dennis Craig
and Barbara Laura for  the excel lent  d isplay at  Penrose Publ  ic  L ibrary.  The exhibi t
was up for the month of  August and we hope that al  I  of  you got down to see l t .  l t  t ras
a nine foot case about four feet  h igh, and bel  ieve me, i t  ! . /as f i l led wi th so many
wonderfui  s ights to see, There were comrnents before they even f in ished the displEy.
lJe t r ied to represent al l  aspecls of  mycology; i .e. ,  nycophaqy (how to f reeze, can,
dry,and menus to prepare mushrooms);  photography (a camera and beaut i fu l  pr ize-winning
photos of  mushrooms);  microscopy (a.TZi6! i6 iE,  st ides and chemical  e)ements to pro-
duce ver ious resul ts) ;  lg lqy_pglglEl lg baskets,  whist le,  compass and megnify ing
glass,  wax paper bags, kni fe and f ie ld guides;9I3! : ,  crewel pi l lows, paint ings,
carvi  ngs ;  miscel  laneous, topographi  c maps, mushroom art ic l  es,  newspaper c l  ippi  ngs
ot the c lub. and informat ion on caut ion relat ive to eat ina unknown mushrooms that
may be poisonous --  Lengthy,  but I  wanted to share wi th you al l  the ef for t  that  went l
into set t ing up this lovely case.

OCTOB ER MEETING:

October 25th we wi l l  have our meet ing,  same place, same t ime. We wi l l  have our own,: : ' l
"Tast ino Fairrr .  Thi< wi l l  d ivF v^, ,  rh-  
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For al l  our mefibers who took the t ime to go
that i t  was very rewarding and we appreciate
of us who missed i t ,  i t  is  our loss.  Vel l ,

to the l, lush room Fair in Denver, we know
your represent ing our Club. For al l

maybe next yea r.

to the Denver c lub,  nor receive their  very in-
p is Sl0 start ing July l ,  1982. Though their
of having well known speakers fron around
Colorado | , lycological  Society,  3024 South

is usual ly a carpool  for  the outstanding speakers

rTast ing Fair" .  This wi l l  g ive you ihe oppoi tuni iy to use those recipes that we haJi i
f rom Tom Flynnrs book, and other special t ies for  which you have been wait ing to spr ing
on apPreciat ive mycophagists.  Five of  us went to DenveT to their  ! ,Tast ino F6ir ' ,  and
I wi l l  te l  I  you. that  we have super ior  ro le nrodels in those cooks. They hive a mycophagy
commit tee and therefore spend t ime developing the art  of  cooking and eat lng these exot ic
masterpieces. There was eggplant and Dent inum, zucchinni  and Lecc i  n uF]- l i -ow peas and
Armi l lar ia pondorosa, many dishes with Boletus edul is,  quiches, noodle and tomato
casseroles beyond your imaginat ion- There were ebout 2OO Deopie there and lots of
mushrooms for ident i  f icat ion.

For those in our club who do not belonq
format ive lEores Af ie ld,  their  menbersi  i
forays are oiEil--IEQ-Fave the advantage
the country. l i lake checks payable to the
Vinona Court ,  Denver,  C0 80236. There
and events.  our c lub members are made

FORAYS :

Though the season is winding down, there wl l l  be at  least  one last  foray to the Crags
Saturday, Septenrber 25th,  8r0O at the Red Rocks parking lot ,  Some of our fa i thful  iay
not be-there,  so some of you that have not been out may want a chance to get out befoie
snowfal l  '  Even i f  the fungi  is  gone, wer l l  have a picnic.  Br ing specimen to the meet ing.
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Juic e of  i  lemoa
lJ cups sl iced nushroon€
i cup chopped Eushxoons
i cube butter

2 t abl e spoonE
f leaspoon

l. Prepare ihe mushroons and be6i! lo slovr]-y heat the rdfk.
Separate the egg yolk6 fron the whites, puttlng the whj.tes
in a la-rge bowl.
2. si.nBer the chopped oriou in the l"enoa juice and hal"f lhe
butter unti l trarsLucent. Use a deep and heavy saucepa.n.
l. Add the chopped nushroons and saute unti]. there is l i tt le
liquid renarning. Sprinkl e ydth the spices ard put aside
1n a small diEh.
4. Melt the renalning butter i!. the saucepan and blend la
the flour vdth a w-ire wldsk. Let it bubble a bit rvll. i l  e you
bring the nilk to a bol1.
5. Tuxn off heat and blend in about ] a cup of the 0d1k
with the vhi sk.
b. Add re6t of nifk, conslantly blending w-ith wh.isk. Bleod
i!. Parmesan.
7. Beat irL egg whites one at a tirne vith the vhisk.
8. Sprinkle the egg yolks r'r"ith the crea& of tartar; beat therq
until sti ff.
9. Stir the raushroom sllces into the nuahroon sauce.
10. Pour a couple of spoonfuls (a ]-arge voodeD spoon) of the
Eushroor! 6auce lightly over the {tl. i ies alld fold it into
then. U6e ar overhard Eotion ( awqy frolo you) and continue
wj"th this Eoti-on unti l you have 6ent1y incorporated a].l the
6auce iqto the iThi'1e6. Do not 6tir!
11.-slovly pour lr j-xture lnto rrell buttered two o-uart souffle
oJ- sn.
12. oven should be at, 375 v/heo dish i6 inserted, and should
then be inuxediately reduced to JrO. Bake souffle at 3n for
45 ninutes.
Yield: Tno to four servlngs.
Note: fhe nu6hroo[ slices r0ust be the lh-innest lossible so
as to remai!. suspended throughout the 6ouff1e. Thi€ is a
very pret ty and specia. l  ef fect .  I t rs del i6ht fu l ,  too,  to
have nushroom slices ir1 every bite rather thaD all in a
t4yer at the very botton of the dish. Thisr unfortuqately'
occurE rri th r0o6t mushroon souffle recipes. A11o.."{ng for
rnolFtule content and 6fiqing .techlrique, this recipe adapts
rve11 for a gamut ol 1,rj.1d lxfshroons.

Saft, p epper
Da6h of nutlreg (l ibera].)
Da€h of  cqyenne pepper
Oash of paprika ( l iberal )
4 tablespoons a-ll--pu!'po se flour
l:, cups nilk

drr+ ad Prrnoc.F.h6aaa

crea.u of t arta-r



AS CHAiITER€LLE SEAs0N BE6lNS.. .an excerpt  f rom "Novak,s Notes" (Taken fron, 'Some
September l4ush roomsrr by Robert  Novak, Sept.  l !80 Pufbal l . )

The Golden Cahnterel le is a br ight  yel low to orange colored mushroom with sol id,
f i rm f lesh. The cap is hair less and i ts margins are recurved (bent backlrards).  The
cap is depressed in the center giv ing th is Chanterel le a t rumpet or funnel-shaped
frui t ing body, The gi l ls  are blunt r idges which run down the stalk in decurrent
fashion. l lTwo researchers using very sensi t ive analyt ical  techniques have recent ly
reported the presence of  amatoxins in f resh C. c ibar ius mater ia l  .  These are the
same toxins as are found in certain Amanita ippl l lowev-wever,  the toxins are present
in such low amounts that  one would have to eat 35 pounds to receive a lethal  dose
of the toxins.  This,  then does not seem to pose a ser ious threat to the mush
fancier,  Indeed, I  do not know of any nushroom text  which I  is ts C. Cibar ius as

ARiI ILLARlA ZELLERI -  Family:  Tr icholomataceae. The common
name of th is mush roorn mighr l re l  I  be rrmatsutake hunterrs
despair"  s ince i t  grows under the saoe condi t ions in the
same locat ions,  and ls s imi lar  in appearance to the much
pr ized "pine nushroom.rr  l lycoph6gists soon learn to foray wi th
their  noses. l ' /ny doesnrt  someone develop a matsutake hound or
hog? The odor of  A- zel ler i  is  descr ibed in the l i terature
as far inaceous (mealy).  lJe have also found numerous specimens
with En earthy odor and one or two freshly cut  indiv iduals that
smel led strongly of  gart  ic .

A.  zel  ler i  f ru i ts s ingly or in large numbers under lodgepole pine in late summer and
fal l .  l ts  cap may be vis ib le above ground or i t  may rernts in belovr,  i ts  presence re-
vealed only by a disturbance in the needle duff ,  a habi t  of  the secret ive A. ponderosa.

Cap: 5-15 cm (2-6")  or  more wide, convex then expanding, of ten wi th a broad unbo
(knob).  Viscid then smooth and dry,  breaking up into smal l  scales in a9e. 0range-b ror.rn
streaked vr i th ol ive and yel low. Flesh of  cap and stem is \ rh i te but stains o16nge-brown
slowly.

Gi l ls :  White,

Stem: 4-13 cm
the base. The
faint ly downy
stains be I  ow.

lpores:  4-  ) .5

staining rusty brown, adnate (at tached),  c lose to crowded,

( t : -5")  long, l -3 cn (3/8-1- l /8")  th ick,  taper ins to a blunt point  at
whi te membranous vei l  leaves a persistant r ing- Stem is whl te and

above the r ing,  but is covered with orange-brown scales,  f ibr i  ls  and

x 3.5 microns, whi te in deposi t ,  e l l ipt ical ,  smooth,  not amytoid.

Research and drawing by Iar i  lyn Shaw, Colorado l lyco)ogical  Society.
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ANALGESIC FRoM AI1ANITAS - A potent analgesic that  is  as strong 6 pain-ki l ler  as
f i iorphine, but that  lvorks by a completely di f ferent mechanisn and that has
shown no s igns of  being addict ive,  is  now undergoing cl  in ical  t r ia ls in
Europe, i ts inventor,  Poul  Krogsgaard-Larsen of  the Royal  Danish School
of  Pharrnacy reported at  the ASC (American Chemical  Society)  meet ing,
The compound, tetrahydroiscoxazolo-(5,1r-c)-  pyr id ine-3-ol  or  THIP, is a
structural  analog of  muscirnol ,  one of  the $. /o act ive const i tuents of  the
toxic mushroom, Amanita muscar ia,  in which part  of  the molecl l le is held
in a more r ig id ; ;nformalTo;;  i t  shows very l ic t le tox;c i ty in c l in ical
studies.  The mechanism of act ion of  THIP ls not known, but i ts analgesic ef fect  is  not
inhibi ted by the narcot ic antagonist  naloxone, which indicates that the mechanism is
dif ferent f rom morphine. Abstracted from Science ,  Vol  .  212, No. 4493, 24 Apr.  1981,
P.ql l .


