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NOVEMBER — DECEMBER 198t

CALENDER OF EVENTS

(.aeruginosa =1 1984-1985 Winter Meetings

The following is our schedule Tor the winter meebtings Flease Hesep
this schedule as it may not be republished, NOTE: aLL MEETINGS START
AT 00 M. i

1% RN ol R R e e@oburers Gervy Miller

Those who attended the 1984 Northeast Myoological Foray (NEMF)Y at
Glassboroy, will vecall the the "hit" lectuwre of thalt event was Bervy’s
glide presentation of "Mushroom Hunting in the South American Rain
Forest™. It was the only lectwe That 1 can rvecall of all those
presented ab any of the NEMF?s whioch had o be repeabted due to popular
cdemancd.  Gerry bas consented to share hisg interesting recollectionsg of
this unigue mycological experiance with the NIMA auwdience.

FHEEENoter This is the final meebing at whiach entries to the NIMA
Frhoto Contest can be submibttecd. ko

dod ok ok
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We have sohedul ed the following events Tor ow December meebting:

NJIM& Fhota Contest

Election of Officers
MIME Chvistmas Party

Wel 1y Two out of three ain’t bad!  Two
events. A chance to see some wonder ful mushn mopiobures taken by olub
members, and a chanoce to see 1F we can oubg thie judge.

Aafter the contest we shall consider the slate of proposed officers
gelected by our election commitbtes.  Floor nominabions are of oourse,
we | come. ~—and then, .. ‘

cadv most popalay o ulb

The NJMA Christmas Party! A& covered dish affaiv! One only has to
conglcder how many excel lent ohefs this organization hasy, and how bthey
Fike to share thelr epicurian delights with theiv fellow
memb er .. o enough said.



N T PN R - Lecturer: Beoffrey Kibby

One of most puzzling guestions to us amatuer myoologists is
why-lespecial ly just as soon as you learn some Latin names) mushroom
names change. Geoffrey will explore this topic in his lecture
"Splitting and Lumping " especially in regard to common
MmUY Do s .

dod ok ook
s e L ey i 3R MYCOFHAGY SESSION

Mycophagy. .. The eating of fungi...will be explored in a hands—on
demonstration.  This is our most popular winter meeting!

Jim Richards and Greta Turchick will be standing behind their
chaffing dishes, preparing wild mushrooms as only they cany, for our
tasting. This event alone has been called worth the entirve membership
fee. Where elge can you get the opportunity to sample some of New
Jersey’s best wild mushrooms, prepared by two of the best cooks in the
Northeast. Greta was given an award at tne NEMF for her contributions
to amatuer mycology, and we know that she is not a botanist. No wonder
we brave the winter’s worst to get to SCEEC for this meeting.

K DO D O S 3

e s e D5 B0 TR Lecturer: Beoffrey Kibby

Geoffrey returns! Details of his lecture are yet to be
formalized. The topic will probably be set in response to his January
& lecbure.

OB SO S b 4

ST N N A el Lecturer: Roy Halling
CTopicy: BOLETUS, Fries
"Fleshy pore-fungi with typically central stipes and the hymenium

consisting of a layer of tubes which readily separates from the pileus.

Foy Hallingy, currently a mycologist at the New York Botanical
Garden will explore this genera, which provides us with the safest,
best tasting and numerous quantities of wild mushrooms.

Flease note that this date is an exception to our normal lst Sunday of
the month winter meetings.



FUNGUS FEST 849

delena Whitefeather, chairvperson of Fungus Fest 784, is to be
congratulated! Obviously, all of her hard work and efforts were
bearing fruit. The parking lot was constantly over flowed, and cars
stretohed along the road on each side. Now the organization of the
fest would be tested. The participants had earlier in the day formed
a car pool and parked their cars in anobther parking tob about a mile
away from the center to reserve space for visitors, who were g et e
at the door by the hosptality commitbes. A trifle less than 500 frad o
admissions!  Theily no Bowere Cimmediably) entralled by the wonderous
aromas eminating from the kitohen where own own mushroom knomes

per formed their magic om wild a svbed wild mushvooms with their
chafing dishes. they were assisted by helpers of all bypes, servers,
cleaners » and the friendliest hosts and hostesses. As the visitor
gazed aroundy s/he saw a great deal of activity. There were constant
remindersy, announcing the time of the next mnature walk, lecture or
other event. The field walks were about a howr in lenght, and |eft
the center every half houwr.The beautiful fall weather made an

excel lent conbribution to the walks.

As w/he entered the main voom, they would notice a clisplay of
dyeing with mushreoom colbors. OFF to the rvight, Jim Richards clisp | ayed
a grealt number of books of st to the amateur and professional
mycologist.  Jim reports that book sales were brishk.

T the immediate left of the book sales there was a farge table
displaying and selling variouws craft items, all with a mushroom
theme. Included were various mushroom cookies and knitted mushroom
S e .

In the center and front of the roome mushrooms were being
sorted and displayved. The members were helping the visitor, and of
Coy ey answering the envitable guestion "Is it edible v
Towards the rear, Bob Feabody was giving ilTustrated lecture on
the "Fearless Fow .,  Bob repeated ki ture every hour.

I the next room, Lenny Frank exhibited a fascinabing chisplay of
postage stamps from all over the world which featured mushroom
potraits. This year Lenny also displayved an unusual series of
postoards featuring mushrooms in fact and fancy, from his ows
ool lection.

Meal and dudrey Macdonald displaved watercolor and col ored
perncil pictuwres of mushrooms.

In the two classrooms, Slide lectures were given by Vic Gambino
and Ed MHandbury. Dottie Smullen was instructing a hands-—on ol ass on
mutsboroom ddenti fication. &n automatic slide projector, with a
continouws tape recording was providing a photographic introductiom to
the mushrooms of New Jersey.

Throughout all of the Fungus Fest areas bhere were cismplays and
il ations of the major fungi, demonstrating theiv role in
el gy .

There seemed to be no doubt that this "84 Fungus Fest was a

success in introducing mushrooning as a hobby to the general public.
All participants are to thanked for their generous efforts, Free | i mg
to make theiv contribution to owe motto--"Mycology is Musheooming® !




Here's a list of people who helped at Fungus Fest 784.

BOE and MELINDA HOSH: Culinary Display,1.D. Tables, Artwork
NEAL and AUDREY MaCDONALD: Submitted drawings, led field walks.
TEUDY PABE: Al around helper; book sales; labels; donated mushreoom

BY: All around helpery T.D.y Fresorbs

SUE FEIEBBY: All around helper; Front Desk; Sign Maker.
GERTRUDE ESPENSUCHEID: Taxonomy, T.D.Tables.

LYNM MASON: Mycophagyy, all arouwnd helper.

DONALD HOFKING: Field Walks, &1 around el per .

GRETA TURCHICKE and sister DORIS: Mycophagy, all around Fresl per .

ED HANDEURY: Lecturer: "Gebbting Close bto Nature!
JOHN and GEACE WANELTE: A1l around helper.

AL, NORTHEUF: T.D0.: All around helper.

MAETHA HalEER: Book Sales, all around helper.
GENE YETTER: Donated Display Phobographs.

FEOD TULOSS: T.D. Tables

BOR FEABODY: Lecturers: "Fearless Four®

LENNY FRAaNE: Stamp Display and cancelation.
ERICA FRANE: Tawonomy, all around helper.

DOROTHY SMULLEN: Mini-course: "Introduction to the Mushvoom Wor ld™,

ARNNA GEENDAY: Field Walks, all around helper.

FaLUL MYERS: Hospitality, Field Walksy All around helper.
LINDA MANATLOVICH: Hospitality, Front Desk, all around helper.
MELANTE % VIOLA SFPOCK: Newy improved mushroom dyeing display.

JOE SPOCE: I.D. Tables, Walks

JANE PEACOCK: Crafts Table, all around helper.
ARTIE GRIMES: Mycophagy

FHYLLIS CARLEBON: all around helper

FEHODA ROFER: Crafts Table, all around helper.
HakBARA | i Mycophagy, serving table.

DaviDn ECKER
Tall e,
BEENICE FaATTO: Sign Maker, front desk, book sales, all

RAY FATTO: T.D. Tables, presort, all around helper.

Lecturer to his olassmates aboult the fair

¥

Berving

around helper.

JIM EICHAREDS: Book Salesy; I.D. Tables, all around helper.

HHELL GOLDMAaN: T.D. Tables
Okl
FEN FREANKL.IN: kept slide shows going.

BOE LUTHMAN: Staten Is!and prblicty.

HIEAM EOREN: Field walks

BUCK MoaDOO: I.D. Tables

ERWIN STREISINGER: All around helper. slide shows.

TTE FEANELIN: Front Desk, book sales, all around helper.

GREACE GAMBINO: Front Desk, mycophagys, all around helper.

VIC GAMBING: Lecturer: "Introduction to Mushrooming'.
EUDY FPETERSBON: Front desk, all around helper.
JOHRK DURFOTS: &l around helper.



Obviocusly, the success of the fair and other club programs
depends upon the varity of skills and willingness of the people to give
up their free time and to work hard.

The spirvit of helping with the fair was typified by Joe "the K©
Fuczynski, who only a week before was semi-paralized, flat on his back,
whio rested a week, just so that he would be well encugh to oome  down
and lead field trips.-—WHAT & GROUF

Thanks to all! and thanks to those who attended the fairy helping

Selena Whitefeather
ok odF o ok
Letter to the Fungus Fest Volunteers.
ﬁear MNJIMé g

I just wanted to thank you all fov lebtting us burvow into
youlr marve b ous Fungus Fest. .

Special thanks to all the good cooks who let us get a baste of
their "tasty" mushrooms and all the help who answered all of our
questions on didentifying and cooking mushrooms.

It was deeply appreciated. Thank Vil . _

Mrs. Fo Sokol
Firme Bushy, NY 125&6

MEMBERSHIF RENEWAL

It7s that time of the year again. The time to sit down and €1
your checkbook and send a cheok to Térew your membership for o D9ES,

FaMILY MEMBERSHT P H15.00
INDIVIDUAL MEMBFRSMI H10.00
Madil oheoks fog

NIy

Ao Mys., Greba Turohiok

The NJMA is an affiliated club of the North American My cologioal
ciation (NaAMAD and as such, our members are entitled to a F3. 00
digcount of f of their membership dues. I youw woulad like to take
advantage of this, send a SEFARATE check for $132.00, made out o MM
along with your NJIMA dues. Flease be sure to identify yoursel f with
namey address and telephone number.




Pod e DL D Ped e R SRR

The popularity of the group is growing!  Bob Hosh reports bthat for
the fivast time they are booked solid for the rnext dinner scheduled for
Outober Z7th. We follow with Bobfs veport of the September 15 Dinner.

This dinnegr proved to be one of owr most popular dinning events.
The theme was Hungarian food and wild mushrooms. Mushrooms wer e
stressed in the dishes and everyone seemed to engoy the meal.

HMere are samplings from the groaning board. Hors df oevres were
kolbas: rounds on Romemacde rye bread, FPaprica cured garvlic bacon on
thinly sliced rye, Walnut stuffed mushrooms, and Tiver and meabt stuffed
mlAsk Y D R pj!ufu I oall about 100 stuffed mushrooms for the 332
pracpl e who &

The main
Mol e, sl
For side dis

11y made egg

st oof veal wilth "Morsn of Flenty" musheoomns.,
Lw“ ks i of cucumber salad along with a beet
sa ] ac. There was a type of chivken stew with mushvooms (ohicken
porkidl ) which mplimented the main dishes.

There was a varity of deserlts, and we ended the meal wibth some

oo coffes, btea and real v foarn Tokay.
For the October 27 dinner y welve selected & colonial theme., The
proposecd menuw itens arer  Roast leg of lamb, baked hamy Joe Fooker

B

ware chicken paprik as with fr

!

stewy, mushroom ketohup, oyster-mushroom scal lop, baked beans, sguash
roolls, apple and pumpkin piles, wild persimmon pudding, eto...ebo.
The popularity of these culinary events has increased to the point
;

<

that we « oinly acocept calls to be pl
dinner. I can®t be sure that the publication of the newslebber will
permilt announcing the next dinmer, so T =aggest that yvou oall met alb
: Sy Jim Richards at (201 “or Dottie Bmal len at
i for fubure evenbts, o ot b this month?s waiting

—_— e

-

aced o & waibting ltist for this

T get

Bl Hosh

From the dinner:

BAKED WALNUT STUFFED MUSHROOMS

=15 Targe mushy ooms Polove of garlic Cmincsed)
4 thils butter 3 this minced parsley

4 this minced walnubs A28 cup bread orumbs

@ oeggssy beaben lightly butber

pimento strips for garnish 1722 bsp mar joram

Careful Ty vemove the stems Trom the musheoaom udp"" mirce The stems
very Timne and saute with garlic in melted butter for % minubtes. Mix in
the parsleyy, nubs, mar joram, bread orumbs, and eggs.  Stulff the caps
with the mizture.

Flace a dot of bubtter on each cap and bake in & greased baking
ctish for 195 to 20 minutes or wuntil done. Garnish each cap wilth a i
of pimenton. Feep warm in a chating diskh.




NEW AND INTERESTING SPECIES OF FUNGI IN NEW JERSEY
By Geoffrey Hibby

This article is intended to be the first of a series describing fungi
which have either rnot been recorded in the State before or are rvare and
Fittle known. It is hoped that this will stimuwlate further such
records and familiarize members with species they may well have prss | ed
over dn the pe « 0 Bome are to be found fully described in obher
publications but these books are often oubt of print or SHENELVey
toften both!) so it may bring these species to a wider audience.

Hygrophoras caespitores (Marr.y  Murr. ITro Adugust of this vear 1
was drnvited to searoh a small area of woodland on the propervhy of a

friend in Oldwick, NJ, and despite their having had very good and

AR

VaEy e i the past it was now almost empty of mushrooms
except for one species which was present in abundance., This was a
smal l to mecddum . mushroom (cap 1-7omd) of a lovely bright
honey-yel low to "old gold” color with minute darker brown reourved
soales on bThe Cap. The stems were slendey and concolowrous with bhe
AL They were growing caespitose in clumps of 36 fruit-bodies and
with thick waxy, white and slightly decurrent gills were obwviously a
species of Hygrophoras., Several hundred fruit-bodies were

present under mixed decidous trees, usually in moss. A& search Tl oug
Mesler & Smith®s monograph of the group veveal ed cnty one species Lt
cold be--H. casspitosus. I LAY zol b find that it had

revt Been previous s ded for New Jersey.,  The following weekend 1
went to the foray at the Environmental Center at Basking Ridge and
SR L e VWY 2y bhe Tivet musbeoom T opiloked up was H.

rapdtosas! Whether this species will prove to be widespread and
Tregquent or whether it was anobther of the many rather rare sd#
which appeared in this exceptionally good season remains to be seen
aflber o ol leotbing.

e

& 55E

I went bo /

b O Oocbober

Hygrophoras fewrenposd (Bm. % Hes i
Jenny Jump Btate Forest where collecting as a whole was prooy duse o the
recent dry weather, but rvight by the second car park was a large swampy
area where the fungi were fruiting in abundance, parti wlharly the
Hygrophowi, one in particular, a : whitey, rather attractive speries
was very common. At first glance [ was included to regard it as the
commory He Lorealis oor H. pivessy (bwo very similar and

possibly synonymous species) which had appeared everywhere that VERT .
Howevery, as I odo with everything T collect, I snififed at it and was
surprised to detect a strong odour C(and subsequently a similar tas
of cedar-woody, exactly like chewing old school pencils!  Now it was
Ponger just a comnmon fungus but something special, both the SR AV AWIRE:
mentioned species are Dnodorous.

3

A search through my memory dragged up bthe fact that in Europe we have a
white species called Horussocoriaceus with a similar odours
however, Smith & Hesler state that they also found a cedar—wond
species but that its spore size did not matoh the BEuropean species
et the new species name H, Jfawrsncsd with which my

col Peot don #il very well. This phenomenon of two apparently almost
identical speo] being found on opp ite sides of the dtlantic is very
comimaiy and 1t seems likely that it represents subspeciation over a
Pomg period of separation of one original parental sto

L2

simel | ing

i

bhey erg




The caps were 2-Som across, convex bhen flattened, smooth and not
visoic, Gills white, decurrvrent, distant. Stems slender, white or )
tinted pink (a oommon apparently pathological condition in most the -
white spes Yoo Bpores were G- w SeBom.

Clitocybe asruginosa (Sing.) Bing. At the foray at Echo Hill on

August S oa pale blue-green Clitocybe was found which at first

sight T, and others present, first called o. odora. Hiowever

sniffing once again revealed mo characteristic odour of ari He, Iostill

NP L boo worvied but the ooior was pater than T liked and an

examination of the cap margin showed it to be fimely Tibvills A

radiate fibrillose and very distinctly hygrophanous-—row | was woreied!
I boltdly promounced that this wasn®t o, odaray whereupon an

arguiment s foand anobher myoologist
identity. The other mycologist (who shall remain name! ess

ary embarvassment!) insisted that it was o. odora.

its brie
B save bhem

as b

Never one to give up without a Fight T kept this fungus in the reres
of my memory until such time as [ cowld read throwgh Bigelow?s
mosrvsgy apke on G4 oy b e Lo and behold there on page 151 is a
Blue-green fungus without odouwr and with a Fibrillose

mavgin found in Ms whusetts and Mioki

garty  arnd now New Jersey. It i
always pleasing to find onesel f after making snap judgements in
the field!

33

As with so many "common” spensie eme days it ds no longer sufficient
o give them a cursory glance and assume it is always the same (Bigelow
has anobher blue-green cliticvbe also, O olacacos e,

without odour, but hairy and not hygrophanous) . Spore deposits in bobb
these new species are white whereas in €. odora it is
pinkish-buff.

Dried material of all these new records will be deposited with the RJIMS

Freviyar i wm. —

REFERENCES:

~y

of Hydrophorus, Hesler & Smith, 1T9es,

e Fress

Moy b dmer i oan i

[ g
university of Tenness

Mol American Speci of Glitocybe pt.l. H. Bigelow 1982, J.

amer pudil .

H. caespitosus x1

H.lawrencei x 1



LIVER AMND MEAT STUFFED MUSHROOMS

The Filafs

172 cup chopped or sliced mushrooms
g 174 wup §|nLIy chopped meat lefbovers.
ooup vaw vi
= otbls bubter
: T
ant cups chicken sbodk

Troa skillet or pot with a tight fitting cover, saute th&
chopped mushrooms in the melted butter wuntil dene, Al thw vice and
saube wuntil opague.  Add the stock and meat. Oover . uhu
mixture on low heat for 30 minutes, or unti! done. Feep warm and setb
aslcle.

The Mushroom caps and Stuffing.

B0-40 medium to large mushreoom capsi Btems removed and finely chopp
3 chicken livers

172 cup finely minced left over o
I thls minced pars|ey

I clove garlic, firnely minced
salt and phppw to taste

2ooups IV Em

hed meat Cfowl, pork, ham ebo.)

- Baute the chicken livers in a small amount of butter wntil
but still pink inside. Femove from scillet and mince fine. Saube bthe
chopped musboe oo ems in the remaining butter until dorne. Mixw all of

the chopped 1nqrnd1an. in a bowl with the beaben @iy and ff into the

mushroom caps.  Flace the caps in a buttered baking dish;g oo bie

BOWE Cveam over bthem.,  Cover the dish and bake at 325 degress for 30-40

minutes until done.

T wmer ves Mound LThe ri
decorate with parsley sprig:
Fidlaf.

@ pilaf in the center of a large plathery
arcl spoon the mushvoom caps around the

Fhis recipe iz an adaption of an bors JdF oscures pablished in
Magyar Hariassronvok Kongoe:s Skakaos-—es Cakrassemlbonyy
CHanoeriagn Hogsewives books Cooking and bakino book) by Balaes Sandorne:




C/0 MRS. SUE KIBB




