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A MYCOLOGICAL BIBLIOGRAPHY
' BASIC
Shuttleworth & Zim, Non-flowering Plants, Golden Press, 1967
Miller & Miller, Mushrooms in Color, Dutton, 1981
Bigelow, Mushroom Pocket Field Guide, Macmillan, 1974

INTERMEDIATE
Mcllvaine, One Thousand American Fungi, Dover, 1973, (original-1902)
Krieger, The Mushroom Handbook, Dover, 1967, (original-1936)
Graham, Mushrooms of the Great Lakes Region, Dover, 1970, (orig.-1944)
Miller, Mushrooms of North America, Dutton, 1973
Smith & Weber, The Mushroom Hunter's Field Guide, U. Mich. Press, 1980
Lincoff, Audubon Society Field Guide to North American Mushrooms, Knopf,

198

ADVANCED
‘Monographs of various Genera are available from:
Dover Publications, Inc., 180 Varick Street, N. Y., NY 10014
Lubrecht & Cramer, RFD 1, Box 227, Monticello, NY 12701
Write for mycological catalog.
LEARNING TOOLS
Largent, editor, How to Identify Mushrooms to Genus series
Mad River Press, 1977

I. Macroscopic features

II. Field Identification of Genera

III. Microscopic Features

IV. Keys to Families & Genera
Smith, Smith & Weber, How to Know the Gilled Mushrooms, Brown, 1979
Smith, Smith & Weber, How to Know the Non-gilled Mushrooms, Brown, 1981
Farr, How to Know the True Slime Molds, Brown, 1981
Miller & Farr, An Index of the Common Fungi of North America (Synonymy

and Common Names), Cramer, 1975

Shaffer, Keys to Genera of Higher Fungi, Edition 2, U. of Mich., 1968

OF SPECIAL INTEREST

History
Rolfe & Rolfe, The Romance of the Fungqus World, Dover, 1974, (orig.-1925)

Rogers, A Brief History of Mycology in North America, MSA, 1981
Crafts _
Rice & Beebee, Mushrooms for Color, Mad River Press, 1980

Photography
Angel, Photographing Nature-Fungi, Fountain Press, 1975

Toxicology
Lincoff & Mitchel, Toxic & Hallucinogenic Mushroom Poisoning,

Vvan Nostrand Reinhold, 1977

Mycophagy
Grigson, The Mushroom Feast, Knopf, 1975

NJMA, The Mycoghaglst s Corner, NJMA, 1978
Marteka, Mushrooms, Wild and Edible, W. W. Norton, 1980

Many of the books listed above are available to NJMA members at a
discount through the NJMA book committee. Contact the Chairman:
Jim Richards. Also, most of these books can be borrowed froy the
NJMA library. Contact our librarians, Bruce or Janice Van Sant.



10.

11.

NYyMA roray cuipe B

Unless otherwise noted in the newsletter, we will meet at the
designated Foray area at 10:00 a.m. Groups will be formed and
started by 10:15 a.m.

Forays will be held Rain or Shine and may be on rough trails or
through woods. Dress accordingly. Hiking shoes & mosquito repellent
arz recommended. Bring a picnic lunch.

The Foray Leader is responsible for the conduct of the Foray and the
cooperation of members and guests is expected. It is the responsi-
bility of each mushroom hunter to remain with the group.

Collection: Paper bags or waxed paper, a knife and a basket are
essential. DO NOT USE PLASTIC BAGS OR PLASTIC WRAP. It induces
premature spoilage. When collecting for identification, try to get
specimens of the same species in various stages of development.
Disregard old and rotting specimens. Use a knife to dig up the
entire specimen, including those parts below the surface of the
substrate. Do not mix different species in the same bag.

Specimens belong solely to the finder. However-when mushrooms of
particular interest are located, please allow others to examine and
photograph them in situ. Disposition of the specimen is the prerog-
ative of the owner, but cooperation with the Taxonomy Group in
building the club herbarium is urged for the benefit of the entire
membership.

Forays will continue until approximately 12:30 p.m. at which time «
lunch break will be taken at a picnic area designated by the Foray
leader.

Identification: After lunch, two tables will be set aside for the
sorting, identification and display of fungi collected. Members are
invited to place any specimens collected during the Foray on the
Sorting Table. Plates and collection forms will be available.
Identified specimens will then be moved to the Display Table for
general examination.

Members are encouraged to bring friends who may be interested in our
programs to any club function.

Collectors are urged to use good conservation practices and to
endeavor to leave foray areas as undisturbed as possible. If fungi
populations are repeatedly decimated by over-zealous collectors,
future years will see decreases in the size and variety of the fungi
flora of the area. Please think ahead.

Suggestions are welcome. Please advise the Foray leader or any club
officer.

WARNING: Never eat anything which has not been positively identified,
and known to be edible. Poisonous mushrooms can be fatal. While
Foray leaders and others may aid in classification, neither the
Association nor the individual members are responsible for the .
identification of any fungus.




KEY TO WHITE SPORED GILIED MUSHROQMS fLincoff)

1.
1.

2.
2.

3.
3.

4.
4.

5.
5.
5.

6.
6.
6.

7.
7.

8.
8.

9.
9.

10:
10.
10.
16.

11.
11.

12.
i2.
12.
12.
12.

Fungus putrescent (soon decaying)
Fungus not putrescent

Fungus with an annulus
Fungus without an annulus

Gills free
Gills attached

Annulus attached; volva present or stipe bulbous
Annulus often free (moveable); volva absent

Gills waxy; fungus waxy/gelatinous, small.'colorful
Gills not waxy: pileus somewhat waxy, pink or purplish
Gills not waxy; fungus not waxy

Both pileus & stipe brittle (chalklike)
Stipe only brittle (cartilaginous)
Pileus & stipe pliant, not brittle

Fungus exudes milky or colored Julce when cut
Fungus does not exude milk or juice

Cap margin inrolled at lst; cap medium (2"-6" across) expanding
Cap margin straight; caps small, conic-bell shaped, not expanding

Gills decurrent
Gills notched, often showing a “"race track"” around stipe

Gill edge blunt

Gill edge thin

Pileus umbilicate

Stipe eccentric

Stipe rubbery, central; pileus similar to Mycena & Collybla
Pileus leathery, stipe eccentric, on wood

Gill edge split

Gill edge serrate

Gill edge crisped

Gill edge aven

Fungus woody, Daedalea-like (not truly g¢illed)

11

4
ARMILLARIA

AMANITA
LEPIOTA

HYGROPHORUS
LACCARIA
6

7
8
9

LACTARIDS
RUSSULA

COLLYBIA
MYCENA

10
TRICHOLCMA

CANTHARELLUS
CLITOCYBE
OMPEALIA
PLEUROTUS

MARASMIUS
12

SCHIZOPHYLLUM
LENTINUS
TROGIA

PANUS
LENZITES

NOTE: WHITE SPURED GENERA can have patticulan species with off-white to brightly coloned spotes,
e.g., spores pale yellow to ochre: Cantharellius cibariud § species of Russula; Spores safmen:
Trnicholoma personatum; dpones Lifac: Pleunotus sapidus § Laccaria ochroputpurea; Spones green:
Lepioza mongani (ChLercphyllum mofybdites)... ...ALso, white sponed species can have decertively

cofoned gills, ¢.g., gills yellow: Amanita caesarea; QLLZA onange: Mycena Zeaiana; gills pinkish:

Collybia acervata; gills nosy to violet: Mycena pura; giffs blue: Lactarius indigo; gifls

h:  Marcsmius cohaerens. ..

KEY_TO MAJOR GENERA OF PINK TO SALMON SPORED GILLED MUSHROOMS (Lincoff’

1. Stipe eccentric or absent; Pleurotus-like, on wood CLAUDOPUS
1. Stipe central 2
2. Distinct volva present at base of stipe VOLVARIA
2. Volva absent 3
3. Gills free; spores not angular PLUTEUS
3. Gills attached 4
4. Gills decurrent; spores not angulaf LITOPILUS
4. Gills not decurrent (except for ECCILIA); spores angular ENTOLCMA
KEY TO MAJOR GENERA OF RROWN TO BLACK SPORED GILLED MUSHRQOMS (Lincoff)
1. Stipe eccentric or absent; Pleurotus-like, on wood CREPIDOTUS
1. Stipe central 2
2. Gills dissolving into black liquid COPRINUS
2. Gills not dissolving 3
3. Pileus dunce-cap-like, gills cinnamon; fragile, on grass CONOCYBE
3. Not as above 4
4. Gills separable from pileus; boletus-like PAXILLUS
4. Not as above 5
5. Annulus persistent 6
5. Annulus fugacious, leaving zone on stipe or absent 9
6. Gills free AGARICUS
6. Gills attached 7
7. Spore print purnle—brown STROPHARIA
7. Spore print yellow-brown to dark brown 8
8. Sproes smooth PHOLICTA
8. Spores roughened, warty, with plage GALERINA
9. Fungi mostly on dung -10
9. Fungi not on dung 11
10. Spores black to purple-black; color unchanged in HZSO4 PANAEOLUS
10. Spores purple-brown; stipe staining blue in some species PSILOCYRE
11, Fungi like PANAEOLUS/PSILOCYBE; spores purple-brown 12
11. Not as above; terrestrial 13
12. Spores discolor in H2S04; Cap cuticle cellular PSATHYRELLA
12. Cap cuticle.filamentous; Cespitose on wood NAEMATOLOMA
13, Spores yellow~brown; pileus with radial fiber-like hairs INCCYEE
13. Spores clay-brown; plleus viscid HEBELOMA
13. Spores cinnamon or rusty-brown; when young cortina visible CORTINARIUS




SOME_NON-GILLED MUSHROOMS IN QUR AREA GROUPED ACCORDING TO FIELD CHARACTERS...

II.

I1I.

1v.

VI.

VII.

VIII.

IX.

X.

Club-like fungi
Coral fungi
Jelly fungi
Cup fungi

Morels

and their allies

Chanterelles and their allies

Tooth fungi

Shelf fungi: polypores, etc.

Pore fungi with central stalks: boletes, etc.
Stomach fungi

.a.
b.
.
d.

Puffballs
Barthstars
Bird’s nest gt
Stinkhorns

CLUB~LIKE FUNGI

3. Fruit body soft to firm, spoon-like or with fan-like top

4. Fruit body soft, slimy, with cap

5. Fruit body hard, first gray, then black, stubby finger-like
CORAL FUNGI

1. Fruit body soft, worm-like or club-line, usually unbranched

2. Fruit body soft, thick-branched

3. Pruit body slimy to hard, yellow (see Jelly fungi)

Fruit body soft, attached to underground insects or ! tubers®

Fruit body soft, club- or worm-like (see Coral fungi)

4. Fruit body tough, dense, white (see Jelly fungi)

5, Pruit body soft, ruff- or cauliflower-like, cream, large
JELLY FUNGI

1. Fruit body ear-like, brown, on wood

Fruit body brain-like (wavy or folded) small to large

3, Pruit body gelatinous, small, orbicular

4. Fruit body gelatinous, translucent, with toothlike spines
cuP_FUNGT

1. Small, on ground, reddish-orange )

2. Small to medium, on ground or wood, colorful to brown

3. Small, cup-like, with jelly layer

4. Cup flattened, veined, brown, white beneath, not gelatinous
MORELS AND THEIR ALLIES

1. Sponge-like cap attached to stem at cap base or midway to apex

2. Sponge-like cap (smooth or wrinkles) attached at apex of cap only

3. Cap saddle-like

4. Cap brain-like

CHANTERELLES AND THEIR ALLIES

TOOTH

Hymenium {layer producing spores) gill-like
Hymenium vein-1like
Hymenium smooth to fold-like

Hymenium anastomosing (branching irregularly) (see Boletes)

FUNGI

1.
2.
3.
4.
5.
6.

7.

SHELF

With stalk; spores white (e.g. repandum)

With stalk; spores brown (e.g. imbricatum)

Soft, stalkless, on wood; mass of hanging spines
(e.g. coralloides)

Hard, stalkless, on wood; mass of hanging spines
(e.g. I. lacteus)

Large, hard, stalkless, shelving layers on wood
(e.g. septentrionale)

Small, woody, shelf fungus with violaceus teeth
(P. pergamenus)

Pruit body gelatinous, translucent, with toothlike spines

FUNGI

With pores, one layer only (annual); woody or fleshy
wWith pores, new layer each year (perennial) ; woody

With pores, perennial; surface of pileus varnished; woody
Hymenium labyrinthine; woody

Hymenium lamellate (gill-like) but woody

Hymenium with large angular pores, hexagonal; soon wocdy
Pileus viscid, context red-veined, fleshy (meat~like)
Large, hard, stalkless, shelving layers on wood

Hymenium smooth, without pores; shelves leathery or
parchment-like

PORE FUNGI WITH CENTRAL STALKS

Woody i
Fleshy: cap floccose (pine cone-like)

Fleshy; pores like anastomosing gills, inseparable from cap

Fleshy; tubes separable from cap

STOMACH FUNGI

Globose or turbinate, 3-12+" across; fragmenting at maturity
Globose or pyriforme, %-3" across; sporing through apical hole

CORDYCEFPS
CLAVARIA

GBOGLO! M, etc.
LEOTIA

XYLARIA

CLAVARIA
RAMARIA
CALOCERA
TREMELLCDENDRON
SPARASSIS

AURICULARIA
TREMSLLA
DACROMYCES
PSETDOEYTNUM

ALEJRIA
PEZ1ZA
BULGARIA
DISCINA

MORCHELLA
VERPA
HELVELLA
GYROMITRA

CAKTHARELLUS
GOMPBEUS
CRATERELLUS
GYRODON

DENTINUM
HYDNUM
HERICUM
IRPEX
STECCHERINUM
POLYPORUS

PSEUDOHYDNUM

FAVOLUS
FISTULINA
STECCHERINUM

STEREUM

POLYPORUS
STROBILOMYCES
BOLETINUS
BOLETUS

CALVATIA
LYCOPERDON

Globose, %-3" across; tough skinned; sporing through apical crack SCLERODERMA

Earthstars; with stellate base

Bird's nest fungi; with "eggs” in “nests”
Stinkhorn: orange/red gleba (head)

Stinkhorn: green gleba

stinkhorn: green gleba, with fishnet on stalk

ASTRAEUS & GEASTER
CYATHUS & CRUCIBULUM

MUTINUS
PHALLUS
DICTYOPHORA

NOTE: Key prepared by Mr. Gary Lincoff
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MYCOLOGY - THE STUDY OF FUNGIX

What is a mushroom? In scientific nomenclature, the mushroom is a
fungus and belongs in the Microbial Kingdom of Fungi which includes
yeasts and molds. Approximately 300,000 species exist of which
roughly 10% are the larger fleshy fungi or mushrooms.

Unlike the green Plant Kingdom, fungi have no roots, flowers, seeds,
or leaves and contain no chlorophyll. Therefore they cannot us2
sunlight to convert carbon dioxide to food (photosynthesis) and must
rely on food material produced by other plants and/or animals. The
vegatative part of the fungus is usually microscopic threadlike or
filamentous cells called hyphae. In mass they are called mycelium or
spawn and occur underground or in wood.

The familiar mushroom or toadstool is actually the fruiting body of
the fungus. Its sole purposz is to produce spores thereby insuring
the continuation of the species.

Spores are the seed equivalent of a plant but contain no nutrient and
usually consist of on= cell. Tae size is so small (4-10 microns) that
a 3 inch cap will release 1.8 billion spores. Taking a spore print
and observing the color is one of the aids in general identification.

Why a mushroom exists. Nature's method of balancing the ecosystem is

to provide the decomposers of organic matter produced by plants and
animals. Thus complex organic structures are reduced to simple inorganic
elements available to be reutilized. Fungi, lacking in chlorophyll and
living on organic matter, are nature's recycling agents. Three types
exist.

Saprophytes - Live on dead organic matter.

Parasites -~ Invade and may kill living plants.

Mycorrhizae - Form mutually beneficial relationship on
roots of trees, each supplying the other
with nutrients.

If we are collecting fungi for food, knowledge of the fungus' purpose
enables us to determine the habitat and more readily find and identify
desirable edibles. Examples:
Saprophytes - Agaricus campestris on decaying grasses.
Pleurotus ostreatus on dead wood.
Parasites - Armillariella mellea, the well known stump
mushroom.
Mycorrhizae - Boletes, Amanitas, Russulas, Lactarius.
Some specific relationships are:
Gyrodon merulioides - ash
Suillus grevillei - larch
Suillus americanus, S. pictus, S. granulatus -
white pine




MYCOPHAGY - THE EATING OF FUNGI

Fungi are valued as a food by knowing individuals since they have
discovered that the tastes of fungi are frequently unique with no
equivalent among other food flavors. They are then most valued as an
accessory or condiment, but also contain some nourishment since they are
high in minerals, potassium and phosphorus and contain many of the B
vitamins.

Edible vs. Poisonous
What is the golden rule that enables some people to pick and eat wild
mushrooms - the golden rule by which they can determine an edible
mushroom from a poisonous toadstool?

This is the golden rule - THERE IS NO GOLDEN RULE:. The only way to
distinguish a poisonous mushroom from an edible is to know the mushroom.
Just as you know a head of cabbage from a head of lettuce you have to
know your mushrooms .

MYTHS: A silver coin boiled in water with mushrooms remains shiny if
fungus is edible.
Edible if skin can be peeled easily.
Edible if eaten by animals.
All mushrooms growing on wood are edible.
Boiling and discarding water renders them edible. .
Doctor can pump stomach if poisoned. '
FACTS: Amanita are cause of 90% of mushroom deaths.
A single cap can kill.
If symptoms are delayed 6 to 20 hours, hospitalization is mandatory.
WHEN IN DOUBT, THROW IT OUT.: '
Some people are allergic to specific mushrooms. Mycologists advise:
Never take more thaid 1 tablespoon of a Mushroom you are eating for
the first time and never try two new ones at once.

General rules for fresh mushroom cookery: Clean mushrooms without water
whenever possible. Use a damp towel and or a knife to remove debris. Do
not peel (there is a lot of flavor in the peel). If you must wash them do
it quickly and dry them quickly in towels. Cook or dry them as quickly as
possible after gathering.

Drying mushrooms for later use in soups, sauces, omlettes, etc. A half
pound of mushrooms cut to 1/8" slices will dry in 2 or 3 hrs. in an oven
on paper towels on cake racks at 120°F. To enhance the flavor and fragrance
take the drying just beyond the dry stage, and toast the chips. This is
achieved when a rich aroma comes from the oven. Turn off the oven and
partially open the door, leaving them there for 10 or 15 min. Now pul-
verize them in a blender, and store in a tightly covered jar.

The dried powder is considered a mycophagist's treasure. It is used to
produce background flavor in mushroom soup, sauces, gravies, and omlettes




