
SPORE-ADDICT TIMES

PIKES PEAK SOCIETY OF COLORADO SPRIN
NEWSTETTER

The July rneetlng of the sociely wil-l be on lfonday the 27th. The tine is 7:30
at the usual place. Otero Savings and Loan, corner of highway 115 and Cheyennne
Mountaj.n Blvd. Our program for the evening vlll be given by Don Berrigan and
rtill be the second part of the slide sho!, by NAMA on the Friesian Method of
Classification. You lnay recal.l the !, lay neeting at which the first part of this
prog,ran qras given. Unfortunatoly, NAI4A sent a pairing of the slides from one
program and the audio frorn an unrelated other progran causing some confusion.
We are confident rlre can get it right this tine!

Included in the nail ing this nonth is the current club roster. please check
the data.and notify NoeI or pat custavson if any correction is required. We

_Lrould l ike to thank Esther price for her donation of the book ';1'he curious
- ltorelir by author Larry Lonik. Thanks also to Bob Warden for the loan of I books
"/ to the club library.

A I{USHROOM PUZZLE (frorn the Mycological Society of-Toro{!o)

ltatch the cornlton nantre on the left lrlth the Latin naDe on the riqht.

MYCOLOGICAL
JULY 1987

1, Jack-o-lantern >
2, Honey nushroon C
3. Oyster nushrood F
4. Shaggy Dane L,/
5. Fly agaric ,4 I
6. Dead rnanrs flngers ia/

,-, 7, Brick top :r '
8. Destroyj-ng angel- i/
9. ciant puffball y
10. Horn of Dlenty P
11. Blevr i t  7 -  - '
x2. slipperyYack Y
13. Witches butter D
14. Horse nushroon al
15. Cauliflolrer nushrcio[
16. Beefsteak muEhroon /t:
r / .  l r lusner )

,/r'/l8. Chicken mushrooln
C1,9. IIen of the woods

20. Earth star f l
21,  BirdtE nest funcrus \
22. Farty rrng nushroom /4
23. BIue boys ;

24. Orinqe ieel r
25. Deer-nu_shroon {
26. Dog stinkhorn 

i l

Ahanita muscarla
C_qaterellus fallax l. di
cli,tocybe nuda
Tremella mesenterica
FistuLina hepatica
Polyporus qql.phureus r
Arrnil laria nel1ea
Geastrutn hygrometricus
SparasEis crispa
lh^ni f r  nr t r6e^aF-

Sarcocypha coccj.nea
Omphalotus i l ludens ,b.r +
Marasmius oreades
Aloanita virosa - rt df
crucibuluD vulgare
Pleurolus ostreatus
Agariqus arven6i6
Mutinus caninus
C-antharel- l .gs utnbonatus,  t i
PIuteuE cervinus
coprinus Conatus
Polyporus fEndosus r, ,: -t
xylaria poUrnorpha
suillus luteus
calvatia gigantea
Hypholona sublaterit iun
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The nushroorn Eeason seens to be developlng a bit late this year, The foray of
June 27 to Indian Creek did not yj.eld very tnany species and the foray of ,tuly
18 to French Creek was a great lnprovernent. Althouqh not nany choice edlbles
lrere found, there was a good varlety of Epecies vrhich were collected and
identlf ied. The good fruj-t ing season wil l arrive soon (?) and trips to Taylor
Park (overnlghter), and Rocky llountaln ,Park are beingr !'orked out by the foray
cornnittee. We would very nuch l-ike to again hold a joint foray wlth lhe Pueblo
society. ideally to the iret r'lountalns. ioi'1fi6'€fiFr 9o at the edulis vhich last
year were gathered in considerabLe quantlty. stay tuned for developnents.

q,LLTNARY CORNER

Frotn a recent issue of l{ushrood, the Journal:

CREMA DI BOLETI CASA CORDOVA
(CreaD of Uushroo!0 Soup wi.th Fresh Ro6emary)

L L/2 oz. dried Boletus edulis Soak nushrootns in warn water to cover unti l
l  Tbs.  butter s6f t  (30 nin.) .  Drain & r ingei  cut  into
I L/2 tgp, olive oil Jullenne, discarding any hard/tough part6.
4 L/2 tgp. ninqed onion Melt butter with oil in heavy aaucepan over
L/4 tsp. t l lnced garlic nediun heat. Add rnushroons, onion, garlic
L/4 tsp. ninced fresh rosenary and rosenary. cook unti l onion IE golden
1 10 oz. peeled and grated baking brown, stirring occasionatly, about 12 nin.
potatoo Add lrotatoe and flour, stir 3 ninutes. Add
I Tbs. all-purpose flour Etock and wine and bring to boil, Etirring
L/2 e. dty white wine contlnualLy. Reduce lreat and siD[er until
1 qt. beef etock (honenade best) veqetablee are tender (25 nin). Strain soup
salt and p€pper to taste into saucepan. pressing to extraqt as r0uch
dash of I'laEgi seasoning to taste lj.quid as possible and return to saucepan.
2 tsp. corn Etarch Seagon rrlth Uaggi, s&p. Dissolve cornstarch
l-l4 c. nilk ln lilk and stir in one cup of hot soup and
y2 c. lrhlpping crean add to renainder in saucepan. SiDner until
fiinced fresh parsley thl,qkened, stirring continually. Mix in

' crean, garnish rrith parsley. Makeg - 1 qt,

Thj.3 reclpe qone6 fron the chef of CaEa Cordova, a restaurant in northern New
uexiqo halfway betlreen Taos and Taos Ski VaIIey. chef Carlo is a nenber of the
Ne!, Mexico Mycological society and lE the proprieto!.

Puzzle answerEi A. .5 F. ,18
B. .  t -o c.  .2
c. .11 f l .  .20
D.. t3 I . .15
E. .L6 J.  .T7

see you all at the neeting!

P, .3 U. .4 Z.  .7
Q. .14 V. .19
R,.26 W..6
s. .23 X..12
T..25 v. .9

K..24

M..22
l f  . .8
o. .2L


