
SPORT-ADD ICT TI}4ES

NEWSLETTE R

li larch l9B! -#*K"**.ffi-Jh"
eoi

\ , /e l  come to a New Year.  As I  have contemplated wri t ing th is let ter  for  the
past couple of  weeks, the \" /eather has changed several  t lmes, As I  brr i te now, i t
probably is about 20o and snor, /  on the ground, but the past week had temperatures
in the 60's,  The birds are s inging, and the feel ing of  spr lng ls in the alr t
I 've even been dreaming of  thoge favor i te rnushroom hunt ing spots,  ant ic ipat ing
the arr lval  of  spr ing!  0h Vel l ,  maybe al l  the sno and noisture we have had this
winter wi l l  make for a good wet spr ing,  letrs hope sol

Thls past winter_a few of  our members t rekked out to the UCCS campus for a
ser ies of  f ive l l icroscopy classes tauqht by our own P,P.M"S. rnember,  Lee Barzee.
Those of  us that  at tended got a real  r rc loseruprr  look at  mushrooms. "Thanksr ' ,
Lee. for  your t ime and ef for t .  l t  vras wel l  worth i l .

our f i rst  |neet ing wi l l  be th is month,  wi th
lJe are st i l l  looking for programs in the months
but your lnpl t  is  needed. There are also other
you led a foray? Do you kno^r a place we c,rn go
ert ic les of  interest  to our c lub? Wil l  you hel

a f i lm about mushrooms belng shown.
to fol low. Sone have been suggested,
areas you may help in too, l lave
for a foray? Can you wrl tc

p wi th our newslet ter?

I  tead somewhere this message
organlzat ion.  The part ic ipat
c I  a ted."

' rPart ic ipat ion
of al l  medbers

the I  l feblood of  any
s encouraged and appre-

llappy l{ushrooming

Denn i  s Craig,  Pregident

Ve wlsh to thank Frank Urban for his very informat ive
reading, Also Thanks Judy for doing the "pre-pro9ram"
aooreclate i t  when members of  our c lub ' rvolunteer" to
any way. (See above) .

progra'n on compass and map
. You know ho| rnuch we
glve a program or help In

The of f icers for  198{ year were not voted In yet .  Those noninated are:

Dennis Craig -  President
Lee Barzee -  Vice P!"esi . l -nt
Bart ,ara Laura -  Secretary
Pat Gustavsen -  Treasurer

Nominat ions wi l l  be accepted from the f loor i f  you have pr ior  approval
person nominated. Please be there to cast your important vote.

DUES !  ow that we wi l l  be working str ict ly on a celendar year,  our dues are due.
TlEy-are $5.00 per person or f . rmi ly.  l f  you jo ined at  the very end of  last  ye6r,
arrangements l r i l l  be rn6de. Please be good enough to see Pat custavsen at  the
meet ing or send them to 11460 Arrowhead Drlve,  Colorado Spr ings, C0 80908,

Don gerr igan has interest lng art ic ies f rom e publ  icat ion cel led The Journal  of
Vi ld Hushrooming. See him i f  ) rou would be interested in subscr ib ing.

Ihe I{EETING DATE lS EARLY - PLEASE NoTq, Because of Spring 0reak, the meeting

::"r?i:^t,r,lARcH 
l9th at 7:30 at Rastall center. rhis fi l ' i tr 
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I4OREI. RECIPES

BASIC IIOREL SAUCE

Coarsely chop 1|-2 cups norele (cleaned previously). You can uee
aa litt le as I cup lf tbat ls all that you haveo
Melt 2 Tbsp. butter or nargerine ln a skil let and qutakly saute
the norels tl l  conpletely 1imp. Renove fron skl1let vith stotted
ttpoon.
Sttr in 3 Tbsp. f lour into tte l iquid in the skll let. Cook over
lor heat brieflyr gtirring conotantly.
ReDove fron heat and gradually gtir in I cup chlcken broth-. CooL..
stirrin€i conatantly, t i l  nlxture boile and thickens. Add * cup
heavy crean and heat almost to boll inR. Add gauteed rnorels. Sea-
gon to tagte with salt and pepper.
Serve over toast ,  ln patty shel ls,  in crepes, over waff lesr pagta
or rice' nith cooked vegetablea, etc. Reconmended for breakfasc
brunch or supper over freshly-baked sfrl i t popovers.

. Courtesy l lycoloBlcal Soclety of Wastrington DC
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I tbsp nelted shortenirul
I  tep.  eugar

(A nusnroom ano cream Sauce)

CREPES

? Egga ?/3 cup ntrk
I  cup f lour Z tsp.  salc

Beat eggs thorouBhly.  Add ni1k,  shorrenin8. Si f t  f lour wi th eal t
and gugart add Eo the egg rnixture I with hand beater or electric
beater 

' 
beat t l l , snooth. Cover and 1et atand in refrigerator for

tHo hours.  In a 6- inch crepe pan or f rypan, beat I  Esp. of  o i1
tl l very hot. Pour in about 2-3 tablespoons of the batter, and
tllt pan in a circular rDotion to spread tbe batter evenly and
thlnly over the botton of tbe pan. Cook crepe for about I rninuter
or t l1 top i9 du1l and aetr turn, brorrn otber 9lde. Turn crepe
out onto r'ax paperr repear till all barter ls used. (Makes 8)' Can be made ahead and refriqerated. Excellent,
***:!.-*r.**************r.****r.t{*t *it*****t *t ******r.*:t****t!r!***i-**t ****i!}t

SAUCE ALEXANDRE

4 tbap butter
A lb. fresh rl l- lsh-

4 tbsp. f lour I c chlcken broth
I  tbsp. f lnely chopped shal lote

- roons salc and pepper to tagte
2 c. dry rhite nine 1! c. heairy- i:ream
Melt 3 tbsp brrtttcr -ln pan and add che flour, stirrlrul nith rJire
rbLsk. When blended and snoorh, add chicken brottr, stlrrlng vlg-
orousLy with whlsk. When blended, aeason nith salt and pepper ro
taate and let sirnner, stlrrlng occasLonally. about I0 min. This
ls cal led a veloute.
SlLce rnlshroorns thin. (canpestrig or morels can be uaed). There
should be about 3N cups. Melc renalning I tbsp. butter ln sauce-
pan and add nushroon elices. Sprlnkle with salt and pepper to
taste and cook, gtirring occasLonally, t i1 rhey glve up ttreir 1iq-
uld. Add shallots and stir. Cook tl l  nost of l lould haa evaDorated.
Add vine and cook ti l  alnost all wine is reduced.' Add veloutl and
crean. Stlr to blend we11. Brlng to boll and sealton to taete with
aalt and peppcr. Yleld about 2| cups.

(REc IPEs PRINTED FROIT
REVIElI  -  I ! INNEAPOLIS,
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MOREL SOUP

6 cups Morel nushrooma sauteed in butter and/or oil wiab 6 tbsp.
chopped onlon or sha11ots,  b cup chopped pargleyr 4 cups chicken
broth (Ehlck consistency preferred),  and I  tgp,  qutmeg,
Blend tte sauteed nuahroomr onlon and parsley rnixture in a food
processor ti l  qutte finely grained, addin8 a small. anount of broth
aa needed to keep it l iquld.
Place this mixture in a saucepan with the remaining broth and nut-
meg and brln8 to a boil. Sirnner 15 rnlnutes. AC thls potnt, the
soup may be frozen for up to tl io yearg.
When heatln8 the soup for eervin8, add 1 cup cream or half-n-half
per quart and (optional) | cup very dry sherry.
Meadow nushroong or Boletes may also be used.

FILLST OF BEEF WITH I'IOREI.S
Dried nughroona can be used for thlg reci,pe as well as fresh oneg
slnce they wil l lose a goori deal of .t iquld io the cookin8. (Serves 4)

I NC R EDI EIIT S
I lb.  oniona, s l lced
fat for frylng

nllk and flour
6 oz.  butter
t  heapina csp. of  cornstarch
ealt & pepper
2 tbsp. freshly ground pepper

( tarragon'  parsleyr basi l^ ,  marjoram, chleveg'
as avai lab1e)

4 tenderloin steaks
l /3 cup dry sherry
l,/3 cuir uelr st oci<
2 tbsp- flss-hgEbeg

6-8 oz. norels or other strong tastinB rushroon
Dip onions tn n.1k & drain. Put tbem into a bag wlth flour and
ghaker then deep fry then. Keep warrn in the oven on crumpled
kltchen paper spread over a bakinE! sheet.
Rub steaks wlth pepper, aaute ln I tbe butter for 3 ninutes per
alde. Renove & keep warn. Add remainln8 butter, herbg & sherry
to the gteak pan. Cook the mushroong init for a few momence only
if they are canned, longer if they are dri.ed or fresb. Mlx che
atarch with tbe beef stock & add lt to thicken the sauce aliaht-
ly.  Season.
Arrange the ateakg on a serving disb, pour the rnughroorn sauce over
them and put the onion rintls around the edge of the dish.

From Melanie Ball of the Nutne8 Mycological Society
Both llfted fron The Fun8us -Arrungus (Spokane l,lushroon Club)
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I'!oREL APPEIIZER

Saute fresh rnorela ln butter. If drled norels are used, boil f irst
for 20 nin. and draln). Salt to taste. Wrap sauteed norel around
indivj.dual pecan. Fasten wittr rr 'ood pick" Keep hot in chafin8 dish
vlth snall a[ount of butter. Serve hot.
*************rk****>t***rl**-***i.************t *r.t **:l*:l**r!*t ilif*t ****t /.**


