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CALENDAR OF EVENTS]
SEPTEMBER 13 Holmdel Park Forawv
SEPTEMBER 19 Culinary Meeting - see inside
SEPTEMBER 27 - Stokes St. Park (picnic)
OCTOBER 4 Fungus Fest 87 (SCEEC)
QCTOBER 18 Cheesequake St. Park
NOVEMBER 1 First lecture at SCEEC
NOVEMBER 29 Christmas Party & Photo Contest (SCEEC)
INSIDE THIS ISSUE:|
A report on the 1987 Northeast Foray at Paul Smith's College N.Y.
Who was there? What mushrooms were found? Were any mushrooms found?
These questions and more answered inside:!
— Its FUNGUS FEST time again, read how vou can help make it a bigger

success than ever, vour help is needed.

A mushroom recipe straight from our July Hawaiian Luau - it will

set vour taste buds tingling!



12th Northeast Foray, North Adams, N.Y. Geoff Kibby

Well, its another vear and another Northeast Foray, and how does
it compare to other foravs? We were in the heart of the Adirondack
mountains, the weather was perfect and despite having been dry the
mushrooms proved surprisingly plentiful. As one of those in charge of
pre-sort I can vouch for the many thousands of fungi that came in,
particularly from those foravs which headed for the bogs and marshes.

There were manyv things which helped set this forayv apart: the
beautiful location of Paul Smiths College on Lower St. Regls Lake;
the large number of attendees (348); the great contrast in collecting
sites from uplands to lowlands; the effervescent energy of Dr Michael
Kudish, the college's Dendrologist and one of our guides for the week
(I think Sam Ristich mayv have met his match!) and the added interest
of the "Peck Project"” described bhelow.

All of those involved in organising this mammoth project managed
to survive the ordeal and at the risk of missing some names I would
like to congratulate Gene Yetter for masterminding the whole thing
with such energy and dedication; Linda Meyver for being such an efficient,
attractive, and calm master of ceremonies; and her success in lining -
up such an interesting selection of speakers; to these must be added
our computer operators, our sorters, our displavers and sign-makers and
all those others whose efforts help this event come off S0 smoothly.
our club can be proud of the very large role it plaved in this meeting
and in the people who represented it there.

I mentioned the Peck Project. This was initiated by Dr John Haines
of the New York State Museum, Albanv and exXxpanded on considerablv by
Gene Yetter. The purpose was to re-collect as manyv species as possible
that were originally described by Charles Horton Peck, many of them
from the very area we were collecting in. We were very successful and
collected some 47 species. At that point a speciallv assigned team
moved into action and labelled them with a large red "P" for the benefit
of those touring the collections and later whisked them away to be
dried, labelled and packaged for the Museum herbarium. This work is of
great importance since some of Peck's original tvpe specimens are now
damaged or missing all together.

Among the specialists present we were very luck to have 3 eminent

experts on polyvpores present, so consequently this vear's list will
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reflect a greater than average number of identified polypores. The
experts were Dr Gilbertson who was also our Senior myvcologist for the
Foray; Dr William Bridge-Cooke and Dr Josiah Lowe. Among the many
lectures which were presented the one which sticks in my mind was

that bv Dr Scott Redhead who talked about Xerula radicata. If vou don't

recognise the name vou may be more familiar with it under the guise of

oudemansiella radicata. Dr Redhead explained why he excludes radicata

Oudemansiellas have and has a radicant base which they do not). He
is also placing Xerula and several other fungi with similar cell
structures into a new family - the Xeruliaceae, a pretty major event
in the myvcological worid! X.radicata is apparently a complex of species
which he is currently describing, the real radicata is really quite
rare and the one we all find is mostly K;fggjyrécea One of the great
certainties of mvcology is that nothing is certain!?

What about the mushrooms we found? Well, over 320 species were
found of which some 45 or more were new to any Northeast forayv. Swamp

mushrooms were prolific with magnificent violetﬁprtinarigs evernius

being particularly memorable as were the enormous Russula paludosa. The

memorable mushroom for me however (even though I didn't find it) was

Boletus lignicola, a verv rare and unigue bolete which grows on conifer

stumps. I have searched for this fungus for over 20 vears and had never
seen it until that day - a prize indeed!?
I will remember that forav for a long time and look forward eagerly

to when we can return there.

Cortinarius
~ ovelnigs



THE NJMA HAWAIIAN LUAU--reported by Bob Hosh

The atmosphere was trugly tropical (hot and steamy) and not very
cooperative (overcast and showery) the afternoon of July 25th. But -
the inclement weather did not deter our gracious hosts, Bill and
Dorothy Smullen and an intreped crew of NJMA-ers bent on pit roasted
Pig. An accomodating pit for the 31 pound suckling pig was dug the
night before by Bill Smullen, John Mielach, Beb Luthmann, and Bob Hosh.
A van load of fire wood provided by John Mielach was used the next day
to roast the sausage stuffed pig to perfection.

The Smullen backyard was decorated in a South Sea motif and the
32 or so NJMA-ers and guests all received colorfu; leis. Entertainment

was provided by our own hula dancers (in grass skirts no less!!), ul ~ol:

players and vocalists (names will go unmentioned!).

Besides the tender piteroasted pig,members and guests dined on
Sweet and Sour Chicken and Laetiporus sulphureus served with rice. Fresh
vegetables and dips accompanied the main courses as did broiled bananas
and bacon, stir fried pak choy with fatback, rice and beans cooked in
coconut milk, fresh corn on the cob, date and coconut chutney. Desserts
were fresh fruits, fruit pudding in fresh pineapple shells, blueberry
and pineapple cheesecake, chocolate mint mousse pie and macadamia nut ~
cookies.

Members exchanged mushrooming tales and enjoyed the exotic food.
Everyone marveled at our sucess in putting together a luau that featured
a home-madefit-roasted pig that only cost $8,00 per person!

!SEPTEMBER CULINARY MEETING1' SeptE G-

The theme for the next culinary meeting is British Food and it
will be held at the Millington, N.J. Fire House. Interested members
should contact Jim Richards at 201-852-9552 or 201-852-1674 evenings;

or Bob Hosh at 201-738-7473.

[ANNUAL PICNIC at STOKES STATE PARK]m Sep ey

One of our most popular events is almost here again, great food, great
mushrooming and old friends, what more could vou want? All members
attending are asked to bring some sort of covered dish to share with
others and a list of ingredients is requested also. Don't forget vour

tableware and serving implements.



Mycophagists Cotner

SWEET AND SOUR SULPHUREUS#*
- by Bob Hosh
(To serve 4-6)

STEP 1--Mushroom and pineapple preparation.
3 cups tender Laetiporus sulphureus cut into 1/2 inch cubes
3 cups 1/2 inch pineapple chunks (about 2 medium size pine-

apples peeled, cored and cgbed)

1/2 cup chicken stock

1/2 cup cornstarch and 1/2 cup all-purpose flour mixed
1 teaspoon salt

2 eggs, lightly beaten

VYegetable oil for deep frying

In a bowl, combine 1/2 cup chicken stock, the flour-cornstarch
mixture, salt and eggs. Beat until well combined. Pour vegetable
oil to a depth of 1 inch in a wok or skillet. Heat to 375 degrees.
Drop sulphureus and pineapple chunks into batter and stir until
well coated. Fry about 1/2 of the coated pieces (don't crowd)

for about 4-6 minutes, stirring and turning to keep them from
sticking together and to brown lightly and evenly. When done drain
on paper towels and keep warm.

STEP 2--Sauce preparation.

2 medium sized green bell peppers, seeded, cleaned and cut into
1/2 inch squares

2 carrots, peeled and sliced into 2-inch diagonal strips 1/4 inch
wide and 1/8 inch thick

1 teaspoon finely chopped garlic

1 cup chicken stock

1/2 cup red wine vinegar

1/2 cup sugar

2 tablespoons soy sauce

2 tablespooens vegetable oil

2 tablespoons cornstarch dissolved in 1/4 cup chicken stock or
water



Heat the two tablespoons vegetable oil in a pan or large skillet.
Stir in the garlic, Add the green pepper and carrot pieces.

Stir fry for 3-4% minutes over moderate heat. Add 1 cup chicken
stock, wine vinegar, sugar and soy sauce; bring to a boil. Boil
for 1 minute, then add thoroughly mixed cornstarch and chicken
stock. Stir constantly until sauce thickens (about 1 minute).

Add the sulphureus and pineapple pieces and serve over hot fluffy
rice.

#A version 1/3 chicken breast, 1/3 L. sulphureus and 1/3 pine-
apple was served at the NJMA Hawaiian Luau on July 25, 1987.

1987 PHOTO CONTEST - Its time to start sending in your slides !

Catagories

PICTORIAL Photographs of mushrooms, preferably in natural habitat to
be judged on artistic merit.

TECHNICAI. Photographs showing as many identificatory characters of

fungi as possible. A series of photos will be accepted as a single entry.

ACTIVITY Photos of people in serious or humorous mushroom related
activities.

CONTEST RULES: The contest is open to NJMA members only

onlv color slides will be acceptable.

Previous NJMA photo contest winning slides are not eligable.

glides mav be entered in any of the 3 catagories.

vour name and catagory must appear on pach slide, a maximum of 10 slides
al lowed per catagory.

Forward all slides to Michael Rubin, 20 lorraine Terrace, Boonton, N.J.
07005

FUNGUS FEST 1987J

vou have had reminders already that Fungus Fest is almost upon us, but
now we are giving vou some ideas on how vou can really contribute to

this bigagest event of our vear. Neal Macdonald has drawn some beautiful
illustrations of how vou can construct a small diorama of living fungi.

It is hoped that these displays will add a fresh and attractive touch

to our other displavs.

whv not make vour own display and bring it along. Or bring the raw
materials for others to use, moss, leaves, mushrooms etc. You can help
make this vears Festival better than ever, just step forward and offer
vour help at the next meeting or call Bob Hosh on the number shown

opposite.

)

»



ATTENTION NJMA MEMBERSI1§81

MISHROOMS IN THEIR RABITAT

Help make the October &, 1987 Fungus Fest
the best everl

Fungus Fest activities in which we need more
membership help ares

1. Collecting mushrooms for display on the
trail and indoors. These must be put in
place early Sunday morning.

2. Construction of mushroom dioramas (specimens

SUBSTRATE TO INCLUDE BARK, displayed in a b?x or container with _<¢’ o%i
GRASS L10SS, LEAVES OR SMALL FLANTS natural surroundings) at home or early Sunday
;ngaigovgi‘%ﬁﬁ_‘(ou PICKED YOUR morning at SEEC.

3. Displaying mushroom art, paintings etc. To
be set up at SEEC Saturday afternoon.

If you have questions about the above or would
‘ like to help out in one or more of these areas;
/SchL_EA‘SE EoR, please call Bob Hosh at (201) 738-7473 as soon
MCSHROOMS AND ,
SARSTRATE. as possiblel
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MUSHROOM ABSTRACTS

METAL EATING MUSHROOMS?

A metal eating fungus discovered by an Israeli lichenologist -_—
may become the basis of a future new industry. Margalith Galun of
Tel Aviv Universityv stumbled across the microscopic mold in an
unwashed (metal?) laboratory coffee mug. The fungus acts as a
super-absorbent sponge that after "brief contact" can soak up large
amounts of heavy metals that are contaminants of waste water from

manufacturing and mining processes.

Ms. Galun has developed a laboratory filter-filled version of the
mold that after saturation can be removed, washed, and used again.
Other microbes can do the same trick but have not proved reusable
nor of sound economic large-scale potential. Currently, industrial
effluent is stored in drums at toxic waste sites, and there is no
good way to clean up already polluted waterwavs. Galun's fungus

may be the answer since it works fast and can be grown cheaply,

thriving on waste products from the manufacture of food and beverages.

RAMAT, the Tel Aviv Universitv’'s licensing company, is negotiating
with manufacturers to set up large scale experimental testing of .
the filter svstem. Ms. Galun refuses to name the fungus until

after she receives a patent.

(Wisconsin Myvcological Society Newsletter].

[RARE FUNGUS UNEARTHED| - from the China Daily Dec. 1986

Lanzhou (Xinhua) - Three farmers were surprised by a vellowish, white
thing theyv discovered while digging last April. Local people said it was
a sign of impending disaster. The thing, which looks like a jar, later
was identified as a mushroom of a species that grows underground and had
never been discovered in China previously.

An old man said it was a talsui - a demon or super sbvereign - and
declared it would bring disaster. He ordered the voung people to bury it.
Not being superstitious the three sent the mushroom to the dept. of
Biology of Lanzhou University. There theyv concluded that it was at least
100 vears old. The mushroom is 17cm high and 14 cm in diameter. It

weighs 2.6 Kilograms... reprinted ‘rom Mvcena News of San Francisco.
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COOKINg DEMONSTRATION
GUIDEd MUSHROOM WALKS
Yyour MUSHROOMS IDENTIFIEJ
FRESh LOCAL FUNGI DISPLAYE]

LECTURES - BOOKs - SLiIDe SHOWS .
FUNGUs FESt STATIONn CANCELLATIon

SOMERSET CO. ENVIRONMENTAL ED CENTER

LORD STIRLING RD. DASKINGRIDGE, N.J.
*SUGGESTED DONATION °
$1.50 - UNDR 16 - T54

SUNDAY - OCT 4,198]
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OMPHALOTUS illudens

CAP- large, yellow srange to orange with
braad yellow arange 35((5 that extend
down saffron yetlow, thick, s mooth,

curved salk, narrowing g dackening
ol base.
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-‘ ﬁ‘species is gatf-:eredfresh
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= stalien inte a dark reem, the gi!(s
e give off an eerie glew.

Grows in clumps on stumps
reots or buried wood .

Poisonevs - mis taken for
Cantharellus cibarius



