
SPORE-ADD I  CT T IMES

NOVEMEER NEVSLETTER

N0VEMBER MEETII ' lG wi l l  be held l " tonday, November 26, t98q at  Rastat l

Center,  Colorado Col lege at  7:30 p.  r i .  Noel  Damon, of  our c lub,

vr i l l  g ive the program on coni fer  t ree ident i f icat ion.  In order ro

search for mushrooms that prefer a part icular habi tat ,  or  m, i ,corrhizal

association i t  would help tg-I lg" 
-y9-ul._r_I99s. 

Noet wil t  attempr,

wi th handouts,  to lmprove our infornat ion on this subject .

This is the last  meet ing of  the year,  and i t  is  t i ,ne to elect  new

off icers.  l f  our c lub is to cont inue, we I , IUST have of f icers to fL lnct ion,

We ! . /anted to I  is t  the ndminees in the Newslet ter ,  but  we have very few

f i l led.  Please of fer  your services and suggest ions to make this coming

year the best ever.

SoME MUSHRooM !!IE!QB!r fhe fol"lowi-ng morsel is repri-nted fron the Aprl1 4,
l9-64=niTGffiF liETeatlle -Br{ -'

Mushrooms are a first-rate fungus. ten years ago' Adlericana ate an
average of about 1 pound of cultj.vated mushroons a year. Last year
that ;nount junped to 2.L pounds, according to the Anerican Mushroorn
Inst i tute.

the first cultivated nuahrooms appeared around 1600 A.D. in l iuestone
ravE$ uul ,s ide iar i -s '  'uhi .s int !oduc: i .d thcl i  tc Eirope. Dur lng the
reisn of  Kins Louis XIV (1698-1715) '  nushrooras were cul t i .vated and
becirne a big-industry. In America, they were grown in cel}ar€, l ine-
stone or said caves,-and under greenhou-se bencFes" By the late 1800rs,
nushroong were a thriving industry.

Look for clear' unblernighed surfaces and caps tightly closed over the
steros, Plan to eat then eoon after purchaae.

cook nuEhrooms only thre_e -to- live rnfnutes ' Ulrs-blooms are-Llttl"9.spongee,

ao they soak up the essence of  whatever theyrre cooked in.  the more
you sfice then up, the rnore fl-avor Lhey ab6orb.


