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GREETINGS l lusHRoolt HUNTERSI Tho the Vernal Equinox is opon us, i t
looks l ike l l innesota out there to rne. Not to be discouraqed holrever.

Remenber the l i t t le lovel les that  Lee Barzee photographed on the edge of  the snow-
bank, Check your ManLrals for  the ear ly ear l ies,  and br lng your f lnds for  us al l  to
apprec late and i  dent i  fy,

IEETING: f loNDAY, IIARCH 28th at 7:30, on the second f loor of Rastal l  Center, Colo-
rado Col lege. Dr.  Kenneth W. Cochran, Ph.D.,  Department of  Epidemiology from the
Universl ty of  f4 ichlgan is sendlng us a f l lm t i t led,  "Mushroom Cult lvat ion in Japan".
I t  ls  a beaut i fu l  f l lm on conrnrercial  Shi t take fungl .  0ur new members,  Bi l l  Gervais
and Valar ie,  have of fered to br lng their  projector and run i t  for  us.  This ls a
speclal  t reat  for  us and r , ,evi l l  hope the weather permlts to make i t  possible for
al l  of  us to at tend,

RAFFLE - Along wl th
once more to have a
is in the process of
3 for  Sl  .00.

our studles on the passion of  Japan, Shi t take, we r" / i l l
raf f le on the Shi t take f4ini -Farn.  l t  has arr lved, and
producing that delectable mushroom. Chances are st i l l
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1983 NAI1A Foray on August l9-23 at  Snow l lountain Ranch, Granby, Colorado.
has now been set for  S52.00. Thls wi l l  include admission to al l  act iv i t ies
ent i re three-plus days. Dr,  orson K. Hl l ler ,  Jr .  and three of  h is graduate
wi l l  be on hand for couTses, lectures and ident i f icat ion.

Loging, including 3 meals,  wi l l  be avai lable for  a cost  ranging from $25-$36 per

We have been told that  our c lubrs membershio in NAMA euthor izes our at tendance.
t le wi l l  have registrat ion forms probably at  the next meet ing.

l f  you would l ike to have pr ior i ty on regist iat ion,  volunteer to help on one of  the
many comittees for the Foray. They need at least two hosts on eech bus.

BEGINNER CLASS - NUSHRooM IDENTICATIoN in Denver.  our Club has been invi ted to at-
tend the classes even i f  you are not a member of  the Colorado Hycoiogical  Society.
ve ere very grateful  that  th is c lub of fers us so much. Appl icat long wi l l  be avai l -
able at  the neet ing.  Dates are Apr i l  13,  20, 20, f iay 4,  and l l th.  Time 7:30 p.m.
cost is SI2 each and 58 for each addi t ionr l  fani ly nember.  I  understand we nay
have someone who wants to carpool  f rom our c lub,  but we must be not i f ied immedlately.
Linnea Gl l lman says they can only take 20 more.

NOHINATING CO},I} i  I  TTEE:

The Boerd has chosen € Nominat lng Connr i t tee consist ing of  Judi th Baranowski ,  Pat
and R€lph Gustavson and Viola and Deroy Garret t .  The of f ices to be f i l led are:
Presldent,  Vice President,  Secretary and Treasurer.  Commit tees to be f i l led are:
Newslet ter ,  Foray Chairman, Refreshment Chairman and Cal l ing Co|t 'n i t tee Chairman.
There are ot t ter  conmit tees we N,ould l ike,  such as Publ ic i ty,  Speclal  Events,  etc.
The cont inuance of  our speci€l  group real ly depends on your part ic ipat ion.  Can we
count 6n you?

IF YOU HAVE ANY OF THE CLUB SLIDES OR BOOKS COULD YOU NOTIFY US AT 578-6362 dAYS -
or 633-9\\7 evenings. (Barbara Lar:ra)

)
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r€Do; ls ihat  aL c l ,e l '3st  PSi ' lS sho\" ,  a Auesc

no"-r1g.orr gI9 l!gg!!!a4lt e r thoroush

! i l l l } ; t r" t . ,  coro. Mvcor '  soc' ,  ocr.  r81

Dr. Sao Rlsl ich ci tes a
wonan who deliberatelY

rDontt  eat the honey nushroons €gy. '  she
got 'very sick, '  but apParent ly l lved to
regret her errotr. Ite day before' Dr.
Rtstlch & 5 students plcked a rllxed batch
of honeyB frod both blrch & hel|ldck
stuop, SoDe nere parbol led,.  others not,

'but al l  vtere cooked. Everybody Partook,
& Dobody !,tas sick.

'eai  toLd that ArniLLariel la nel lea nas a

Eood edible. The Buesr aEe sond & becaf le

i iotentty i l I .  she rccovcred af ter  a feu

alays in the hosPttal .  The nuslrrooms had

been posl t ively ident i f ied,  according to

*ft*#T;i,!I;"I"il;'"i;'ih tiSil!i :
Several  Persons at the shou.connented
tbat the;e fungi  col lected Ion] coni fers

had been knom to cause iligestive uPset'

PSIIS has stressed eooking then thorouahly
& eat lng sParingly.  Also, t f  they have a

rneial l i i  taste, do no! eat then at al l '

l i i" ctf.. uv.ot. soc. has been caref\rl l
io fol low th; advtce of Rinaldl  & Tyndalo

in conplet: Bgok-9f l.{qshr9,ottrs'-:l: i1I'*

sinl lar case of a
ignored his t'arnlng

ex NJUA Neus, NJ Mycol.  Assn. '  Nov. r82

obvlously there ls a sl ld ing scale of
sensit iv i ly to honey6 r rr i th lawness &
hemfock or lgln vylng for roon at the
bottoo, [  l t i th slnple cooking suff ic ient

' j:of=H.qeky- 3t--th€-to-p.-leLler rd go -
easy ttll you find out nhere you are on
the honey scale!
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\1f seek oui ihe places:

Select  Or;6ins lnc. ,670l{ 'est  End Avcn!e

iii 1! wooDLrtlD lluslRoolls

oh. that ,l!0erican cooka could get freEh
lfild nushroq$, aB European6 do, gathet_

ed fron tie ,ooallanals a.nd brought to ]rlat-
ket. Because, as E\,rloPeanE l'ncfirr they
have a flavor, t-extute and a!(tr|a founa
northele e1se. The ublqultous cultlvated
nushroco has its Plac-e, but tlle truLy
great Elrshrootls of flne cookery ate wltal.
Their ileep, fuxulious flavor andl haunt-
lng, woodsy fragrance !,aJCe tlt@ justly

fa$ous, sougbt-after and prizetl.

foltunately, the6e speciat, rale quali-

ties are capturedl fo! certaln Eushroong
$hen they are dried. Dryi-rrg dePrives th€
lrushroom of its succulenc€, but lrDle tia$
ccmpensates by concentlating its flavors.
while dried lushrooos can no lotger be
used as a vegetabLe, they are a marvelous
seasoning fo! sauces, lLeatsr ddcketr,
soup6 r st67s, Pasta ana riEotto dishes,
pates and tel:.ines. ahey iloPalt a rlch-
ness and texture that slnPly caJlr|ot be

' 'extracteal fr(a their cuLtivateal cousins.

of all tle woodlantl vatietles, t}ltee
stand out as ttrs great mlshrocms of cgok_
e!y. the fat, bronn cePg- and tfle golden_
pleated clanterefle ale gathered ln the
fall, end -thi hinasone rorel is a sPring-

LP*e-g9fica9l ,-'''---
.g9g - very Lalge and bun-6hapeal, tiLe

, mrshroqa has th€ textule of fine kLit
gloves. ftg anple *ater content serves
to concentlat€ its flavo! vhen &ieal.
In both flavo. arrd fragrance, cepes
are n'.ore ilelicate than the heatty nlol.el,

- but have_a specj3l xJ.chnesg t}|at is at.
onc€ deep, llngering a.Ild satisfying.
SoaJ< alrietl cepes itt rathe! hot water
half an hou! and pat dq'. Use as you
uould bla.lched fl.esh nushrocos, but
sparingly. They ale perfection witi
chl.cken, fish or pasta aishes. Adal
to omelets. Anai once theyrve enllcheil
a wine sauce, yourll truly understand
lrhat cepes are aI1 abcdt. SET ECT ORI-

_-GfNS cepes are fld the !"'oodland.s of
Italy whele tley are calleal .tr}o:.clnL.i

Unlike ccEnonly aval.table brands (whicb
. can be dark anal crunbly), these are

Lalge, c!€any-brorar pl.lant slices of caly
the ehoicest ceps. Illelce aJe no steis

:LE -l- E l:'
i{here fla\or: !'.!.

Suile l0E, New )btl. \(\L rorrl0i)l'

Enal tl'e cepsB
ly clean. If
ploviae t they

themselves ale EctuPuLoug-
stoled ln the container lle
wi l l  keep indef inl tely.

4+'a
rHE WA?ER ln lthich dried mushrocrnE are

recdrst i tuted is so fu1l  of  f lavo! i t

should nevet be discalde'l' choice tnush-

roorns .E-Epen=ive, but a little go€s

a 1ong, long way.

Morels - This handlsoEe, conlcal !'drsh-

i6ffi-i"nxs wit-b its ccarsin, tle truffl'e,
as a plized flavoling ingrealient. anal

fo! the same reasons--&eP, abundent f1a-

vor and fragrarce. one norel has the !c'n'-
er of a full pound of drltlvated DuEh-
loorls. plus a deep, rroodsy fragrance. In
contrast to the riole silky cePer lts tex-
ture -ts firm and meaty, its flavo! no.e
substantial. end the stock created by
soaklng the rnushloon is every bit as de-
1icious as the nolel itself. Added to
soups, vegetabLes, graviea and sters it
imparts the vely essence of this malve].-
ous Erushlo<n. ?he hearty llolel is parti-
cularly [lenrola:ble i;iti beef, and its sPe-
clal qualities take veat right up irto
the cloufls. sutprisingly, SELECT oRIGINS
norels eon€ frcar the footflius of the
Hliialayas uhere year-round growing con-
dlLions eclro those of springtjxoe Europe.
Yoqr]" l  f ind our norels sDal l  because,
just as "button" !:ushj.odlrs of the cu1-
tlvated variet!' e-re prized, so too ars
the young and tende. caps of, nore1s.
3nd lilre cepes' if kept tightly closed
they wiII keep indefinitely.

chanterelle - sone lestaurants can and do

iEl?iEir-Tnaot"..i]" itr th" f.u, 
"osbeDever you see theE on the menur orde!:

fnese yelloet, truElEt-EhaPeal toushlocxos
smell vaguely of aplicots anal ale renq.'n-

eil for thelr distiDct but suprenely deli-
cat€ flavo!. Alas, as wlth soEE of t-he
mole tentba helbs, cha.nterelle do not
dry successfully. -lfe had hopad to offe!
yqr t:his superb varietyr but our tast-
ings have convirced us othelwiso. A]'-
though drieal chaJlterelle ale availablot
tley have lost all vestiges of their
&licate fresh characte! and gain little
frd soaklllq-
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For Pat,  our Lepiota lover l
LEUCoACARICUS rbecodes (Leplota rbacodes)

The Shag$r Parasol musbloolc Ls oBe rrhlcb ls reLL klolrd l-a our alee, anil oEe
rblch gaol|B dearly a1]. yea! loag ulder tbe !,toBterey Cypless tlees e]oDg tbc
cool coe6t . !.tiJ.ler ll6ta it as !are, ssy1!8 Il. procela la c@oa aad cholce -Caltfornla ls DothiDg lf Dot IErverse ii Ltg nushrooa seasolt as re].l a9 specles.
Rhacodes seeE-s to eschet ralE aod the coLd of Wllte! ?hea nost of our other ful1gl
&!e foulcl, so look fo! lt after the flr8t fogs of June start to slft throu8h the
Cypresg gloves, and expect to flDd lt at lea6t untLl Deceeber, loDge! if the r.eatb-
et fenairls 811d. Young buttoE6 e.re delicatety fl"avoreil anil cal be usetl vith the
k1o'.{1edge the,t the fl,avo! rlIL not be overpoverlng yet 6tlII dlstinct eDd delecta-
bIe. O1aer fu]-l blor.n caps ale very stroDgly fl-avoreit ald ale be6t saved fo! dry-
lag, either Ehole or cut up . The Lodger oae stoles these dried pieces the llore
rdellot' they becctle aail perlods up to s )regr bay be a mlEll[u]D storage tllle . Dry-
1ug tempelatules shoulil Deve! heat tbe mushfoc@ . Ooers gas pllot 1lght is eDough
heat sor8ce in tbe ovea to deh).drste these afJr,rldely-spaced-gilled fungl .

Pot roast of beef
or 1eg of lamb.
Drletl oa older caps
odions, garlLc
red rine .
sa1t, trEpper

lgture IJ. lbacodes
odlooE & garllq
Beef, stock
Red rine
oll & butte! .

RflACoDAS RoAST I Cove! botton of slor cooklrlg clock lot
ritb a bed of cut up o4Loas aDal Eushrootl6 (fresh o! dried)
place deat (aLresdy seared rrefL all over) to rest upoB oa
it, ald surrouad roast {1tb more oDioEs aDd nugbfooEs un-" J
ti.]- Lt is hlddetr frod slght. Pour sone hearty red riqe oveS
tt aua Let cook several bouls. Dry rhacodes elLL requlre I
more TiDe thEE flesh oEes to establish s gooal &oisture cqlrF
tent for tbe start of -tbe cooking. You Es'y rLsb to le.bove
excess juiceE flon the pot nore thaD ooce durLEg ttle alay
usiDg a suctlod bulb. S4ve lt fo! glaw , tbickeo aDCl sea-
6ott to suit your taste .

GASIRCWOITE'S G13NISE : Saute cut up ooioDs, garll.c end
511ceil Bushrocols lD o1I al1d butter until soft and dark .
Add beef broth udtil Des6 ls r.et antl Just sllgbtly soupy.
ghicke[ sonerbs,t alal seascln to ts,ste rith sa1t, pepFr,
and a blt of t.eal rlBe . fbls sauce \lilL uake nemor4ble aEy
good steak o! sl,iced beef.

DISCOVER MUSHROOMSI A WORLD OF WONDEN AT YOUR FEET.



SKIP JENKS' HAI4.I4USHROOM SPREAD FOR
I T Butter' l!a C Chonpe,l rresh ntshrooms (any

kind, but Agar icus or Canth-
erel lus sp,  are best )

2 -  4 oz.  cans Devi l led han
I - 3 oz. package Crean cheese
! tsp Ground thyme
Das h Cayenne pepper

CANAPES

Saute mushroons unt i l  tender in butter.  t4 ix dev' i l led
ham, cream cheese, thyne, and cayenne, St i | in chopped
flushr0ofls. Cover and refrigerate overnight. l '1akes ]] i C
spread. Spread generously on sl ices of  whi te bread;
trim to fancy shapes, or on melba toast rounds or
1i  ght ly sal ted crackers,  (Del ic ious:)

HURLBERT'S HONEY I'IUSHROOI4 SAUTE
2-3 C Armi l lar ia mel lea caps (discard stems)
2-3 T Butter or margarine
Saute s lor , r ly jn ski l let .  l ,Jhen barely done ( t ranslucent)
add the fol  louing sauce mixture:
k C Soy sauce
r. C Dry white wine
I tsp Cornstarch
Dash Accent (opt ional  )
Cont inue cooking, st i r r lng gent ly,  unt i l  sauce thickens.
Serve as a vegetable s ide dish,  adding l  sna11 can of
dra ined banboo shoots or st i r - f r ied veqetables dur lnq
the last  few ninutes or cooking i f  desared. 0r,  use-as
a sauce for broi led steak or poached poul t ry.  Serves
3 -  5,  dependjng on appet i tes,  ( t ' lushrooms blacken
wnen done )

I4ARIANA BORNHOLDT'S BAKED LACTARIUS
2-4 C Lactar ius del ic iosus or L.  sanqui f luus
I  C Crean, hdl f -and-hal f ,  or  canned i i lk
3 T Butter or margar ine
I  C Croutons (opt ional  )
Clean nushrooms and cut into bi te-s ized pieces. place
in layers in casserole dish,  dott lng wi th butter;  add
l iquid,  Bake covered in 350" oven 35-40 mjnutes.  Spread
croutons over mushrooms as topping layer.  Bake 5-10
ninutes uncovered or unt i l  brown. Serve as veqetab' le
side dish or,  l f  topping oni t ted,  on buttered ioast
t r iangles.  Serves 4-6.  cranola or grapenuts nay be
subst i tuted for croutons. (Freezes bedut i fu l ly ,  but
discard topping. Reheat to serve)

BOB IIATSON ' S BREADED CANTHERELLUS
sl ice mushrooms into k" s l  ices.
Dip into beaten egg and then in
breadcrumbs. Fry ' jn butter unti l
golden brown, Season with sal t ,
pepper,  and Greek seasoning,
Use cookie sheet to freeze, if
desired. Package {n z ip- loc baos. (Food for the Gods i )

FRAN CHAPTJAN '5 IIUSHROOI"I SOUP

2 C l ' lushrooms, any kind, though I have not used Coprinus
' I  med.onJon, s l  i  ced thin
4 T butter or nargarlne
2 T Fl our
3 C t4i lk
k c dry whi te wine or sauterne, i f  desired
I tsp Parsl  ey
k tsp l4arjoram

Salt  and pepper to taste
Saute s l iced mushrooms and onions unt i l  tender in
hal f  of  but ter .  ln another pan, nel t  remainder of
butter and st i r  jn f lour.  Slowly st i r  in mi lk and
heat to s' inner, Add sauteed nushroom mixture,
wrne and seasonints,  Sal t  and pepper to taste.
Al low to return to s inmer.  Serve with sourdough
French bread, f4akes sl ight ly over I  qt ,

ELLEN HTIIANIS QUICK IIUSHROOI4 PICKUPS
Dickles:  Clean and wlpe I  C whole s,r 'a l l  agar ic--Fu-t tons or Rdnar ia f lorets.  Add to I  C i ick le

or cucumber chip ju ice on hand. Cover;
chi l  l .  Let  stand 24 hours.  Use as qarnish or
.pl ish.  (Keeps a week in refr igerator)

Marinated l t lushroons: Add 2 C cleaned whole f resh-- i iraTlE-meA-i um buttons or caps to 1 C l, i ishbone
s.rrad d.pssinq in t iJht ly-covered quart  jar .  Sha
\ 'e l l .  Chi l l  24 hour i .  ' (These 

$on' t  lasi i )
ke

@ t oar wvrls
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Harob 1933

Iio!: :l,ong hrve you bo€n a rrenber of PPli.s ?

\ .lre you o! hev6 you be€ll a ne!fier of ar\y other riushroon c'.[ub?

' Hox nrny tn66tingc dutitrg ths past yeer have you attelded ?

IIo{ rtaitrt foret$

Ilave you teken a baslo nushroom idehtiflcqtLo! coulse ?

hat do you lrant to geLn as a 
'lonber 

of PFILS ?

(

'-\

lthat s!€ your lnter€sts (fungl reil-ated) ?

Hou do you suggest those int€rests best be selved? (be seriousl )

In yotr oplnion hat should the goals of this c:tub be?
shoui.d lre ohellge the conEtitutLon, updat€ la re6Fons6 to lieltbdsblp?

Itro!, do you lrant the noetingg conducted ?
exanpl-e... .

fornrL..rigld rul€s
Loose-.s fo:lt(s gather
Btnple, but ordel\| i, €. a tln6 schedule

rrogram
€rd
6ooial

OlIIER

floo do you feeL about dues? (tho use of)

How do you feel about a news:Letter?

llo\,r do you fee'l abou! p!'ogrsns?

suc'GEqf WAIS T0 IlffioVE oUR cLuB (use spaoe on back of pap€ tril.o.se)

Can IOU boLd off,1c6, chsjJ cofirltto€, volunt€e! a trtograln or oerv!ce?????

Food cu!69 hunger i study cures lgnoranoe;
Iour bsst ideas donrt lrolkr 1f you donrt.. . . . .

H]IPPY }ruSH - Ifl,PI

(


