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The June rneetj-ng wil l  take place on Monday, June 27 in the new neeting
roon 118 (dor.rnstairs) of Colorado Colfege Worner Center (the old Rastatl
Center). Our new fomat, as by now you knovr, begins at 7:OO pM with a half
hour social izing intervat, fol lowed by the business port ion of the neeting
to 8:oo tt i th th6 program of the ewenii lg fol lowihg. ihe progran this montfr
as a brc uncertain. Do remenber to bring any specirnens available to the
neeting for identif ication. It  . lrould be entirely appropriate to nake a
fast. tour of the grounds l, Ionday eve before arriving ae the-neeting.

Rernenber that dues are no!{ due for the new year. As mentioned in the last
bullet ih, this ui11 be the iast bullet in naifed to prior nenbers who have
not paid the dues for this year. Dues are novr 910 per year per farni ly.
They rl lay be paid in person at the neeting or nailed to the Trea;urer, f iz
Ras 1014 Arcturus Drive, Colorado Springs CO. 80906.

This year the annual Telluride Mushroom Conference wit l  be held on Auqust
25th to 28th. As usual, there wilt  be courses in identif ication.
cult ivation, Iega1 aspect6 of rrmushroorn ta6tin9s, 'r daify forays and nore.
Infonnation may be obtained fron Fungophite, p.O. Box 5503. Denver, CO.
AO2L7-55O3. One can also obtain informat ion by phone at  (303) 296_9359.

The season so far j .s not looking good for col lecting. Most areas have
been very dry and a recent foray to cataract Lake ia,ith fhe Denver society
netted on.fy a very neager colLection fron sone tventy part icipants. Mosi
of the gatherers had departed, $hen one of the part iclplnts 1be it  noted,
new to the sport) appeared nith a nodest col lection of norels. There is a
lesson here somewhere. We must _ hope for July rains i f  colLecting is to
improve. our- foray. schedufe is;ot rarel l-defined as yet and is i ikely to
renain so unti l  scouting shows rnore prornise.

The NAMA foray this year wi1l be held in northern Irtinnesota and is to be
hosted lry the Uinnesota Mycological society. The site vi l1 be the
Environhental Learning Center in f6abel1a. This is a rather basic
iaci l i ty, bui l t  back in the- r6os as a ,Job Training center. There are many
resorts and carnpgrounds in close proxj-nity to the area and there ari
hundreds of miles of hiking trai ls ra' i thin a few ni1es. canoeing, f ishing
and . ice skating (weather depending) are close by as is the Bounaary Water;
Canoe Area. The Habitat incfudes several variet ies of pine, spruce,
poplar, birch, bogs and rneadows. The foray wil l  take place in hid eugust.

A quote attr ibuted to cary Lincoff (I  can believe it):  ! 'Just because itrs
deadly doesnrt  mean you canrt  eat  i t  onc€! ' t

This issue cones to you dear me! Jer Largely through the courLesy of other
societiesr sirni lar works. To those from whon I have stolen, I offer a
sornevhat insincere apology, and ny thanks. f reason that I arn driven to
this neasure by a lack of inputs from the nembership, and a lack of
original material based upon personal l initat ions beyond the scope of this
rnonoLog...do in your readings keep j.n nind the need for maleriat of
interest to the nembership and share it  with us. With this prol_og out of
the vray. , . f ron an art ic le in t 'New Scient ist ! '  Sept.  86.  by A. Val iunas



MOT,DY OR]GINS OF JAPANIS FAVORITE CONDII'{ENT. . . SOY SAUCE

Eight hundred years ago a Japanese rnonk natned Kakushin brought shoyu fronl
cnina. rhe hunid ci inate of Japan encourag:es the glrov'th of the
Aspergil lus mold vrhich begins the process of fennentation' Each company
gr"ows-its own nolds so that Kikkonanl s Aspergi l lus spores appear short and
iat vrhi le vamasars are long and thi; '  Researchers try to purify and
stabil ize their characterist ic! using nodern cell- biology. The basic
ingredients used are soya beans and wheat (to tnake the seasoninq sweeter) '
To prepare them for the mold the soya beans are steahed and an equal
quantity of wheat grains are roasted and ground. These are nixed with the
rnold and kept for three days in a warm (25' C) hunid roon. The nixture is
then poured into large vats and brine is added. The resultant mash ls
called rtnororni. t t  For eight months enzymes cause subtle changes. Yeast
and lactic acid bacteria are introduceal to enhance the process. Air is
also blor/n into i t  to agitate i t  and encourage fennentation. During that
tine the protein in the soya bean breaks down into peptides and the !4'heat
starch breaks dovn into sugar. After eight nonths the noroni is poured
into f i l ter cloths and squeezed so that clear brown juice comes out, This
juice is pasteurized to stop ferrnentation and bott led. In Britain i t  is
classif ied as atcohol because it  does have 3a ethanol conEenr.

CULLTNARY CORNER

while vre wait inpatientLy for the fruit ing season to get underway, the
local markets nay be the only hope. Agaricus fruits in profusj.on in the
supennarkeL bj-ns and is used in the fol lowing recipe l i f ted from rrMushrooh
the Journalrr as given by Jeanne ward of Straj-t Flake Farlt tr

STRAIT FLAKE MUSHROOM-SEAFOOD SPREAD OR FILLING

Fine-chop separatel.y 2 Large stalks of celery, 1 rnediun onion, 2 cloves of
garl ic, I  ounces of nushroohs, 2 tablespoons of parsley. ]  pound of
crabmeat or initat ion.

Melt 4 Tbls. butter and saute the celery, onion and garl ic gently. Add 2
to 3 Tb1sp. ol ive oi l .  and the nushroorBs and saute for 2 minutes. Mix in
the crabneat, parsley, + cup seasoned bread cruhbs and + cup grated
Parmesan cheese. Add + cup dry !, 'hite wine and cook 2 nore nl inutes,
Flavor lr j- th lemon juice to taste. Suggested use rnight include stuff ing
previousfy broi led caps, a spread on crackers or a vast inprovernent on the
ubiquitous onion soup mix dip.

Whj. l"e l te are using coruaercj-al species, herers a second easy one from the
Snohomish County Mycological Society.. . .

MUSHROOMS IN VERMOUTH

1 Ib. fre6h button rnushrooms clean the mushroons, cutt ing off stetl  t ips.
3/4 c. d,ry venouth conbine other ingredients in a large bowf.
1/3 c. salad oi l  Add mushroorns to rnarinade, cover and put
4 Tbls. lenon juice in refr igerator for 24-36 houts. st ir or
1 tsp. saft shake bowl occasj.onalLy to blend f lavors.
i  tsp, black pepper To serve, drain and place in serving bovf.
1 Tbl-s. grated onion Provide toothpicks.
1 Tbls. ninced fresh parsLey

Hasta Ia rneetinq.. ,NoeI


