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181 Highland Avenue
Montclair, NJ 07042 “Just For The Smell of It”

Directions to the Unitarian Society, Tices Lane, East Brunswick
From New Brunswick via Route 18: Take U.S. Highway 1 south, exit at Ryders Lane to East
Brunswick, continue to the second light, and turn left onto Tices Lane. The Unitarian Society is the
2nd drive on the right before you go under the NJ Turnpike.

From the south via the Garden State Parkway: Take Route 18 north toward New Brunswick to Tices
Lane exit (take jughandle from right lane of 18 across to Tices Lane). Follow Tices Lane until you pass
under the Turnpike. The entrance is in the woods on the left just after you leave the underpass.

From the NJ Turnpike: take Exit 9 to Route 18. Take Rt 18 South to East Brunswick. On 18, turn right
onto Tices Lane at the third traffic light. Follow Tices Lane until you pass under the Turnpike. The
entrance is in the woods on the left just after you leave the underpass.

Directions to the Frelinghuysen Arboretum, Morristown

Traveling from the South: 1-287 Northbound to Exit 36A (Morris Ave.). Proceed East approx. 1/2
mile in the center lane, past Washington Headquarters (on left). Take left fork onto Whippany
Road. Turn left at 2nd traffic light onto East Hanover Avenue. Proceed for about 1/4 mile. Entrance
is on left, opposite the Morris County Library.

Traveling from the North: 1-287 Southbound to Exit 36, following signs for Ridgedale Avenue (bear
right in exit ramp). Proceed to traffic light, then turn right onto Ridgedale Avenue. At 2nd traffic
light, turn right onto East Hanover Avenue. Proceed for about 1/4 mile. The Arboretum entrance
is on the right just past the traffic light at the Morris County Library.

Traveling on New Route 24: New 24 West to Exit 1A, (also labeled as Rt. 511 South, Morristown)
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PRESIDENT’S MESSAGE

With 2005 and the holidays behind us, we mushroomers
need to start looking forward to the new fruits of the
fungal world coming to us in a few short months. Before
you know it, morels will be popping and new species will
be showing up on our foray tables, so don’t get hung up
in the winter blahs — all will be back sooner than you you
can say Hohenbuehelia petaloides. And don't forget, if
we have a warm spell somewhere between now and
then, well, you never know what you'll find.

Later this month, the NJMA Executive Committee will
sit down to consider your ideas and to plan our activities
for the coming year. Hopefully, we’ll lay good ground-
work to actively involve as many of our members, from
all parts of the state, in the exciting and interesting
activities which make us such a unique organization.
NJMA has a long history of being one of the most active
clubs in the mycological community, and we all want to
make sure that this not only continues, but continues to
flourish. We've got lots in store: lots of forays, lots of
interesting speakers at our meetings, and lots of new
ground to cover with our big annual event, Fungus Fest,
which will be held this year in an exciting new location,
The Frelinghuysen Arboretum in Morristown.

NJMA has tremendous accomplishments to be proud
of with Fungus Fest over the years. We have opened the
doors of mycology and mycophagy to thousands of
curious amateurs, taken on new members, and estab-
lished an annual public-information tradition which
many inside and outside of the club look forward to.
But, even among the veterans of the club, we have seen
that the mycelia of Fungus Fest have not grown a whole
lot over the past many years, and it’s time to make those
fibers grow again! John Horvath has graciously volun-
teered his time this year to be our new Fungus Fest
chairman, and I personally think he’s probably the best
person we have to coordinate and add new life to our
annual public mega-event. John is a distinctive past
President of NJMA, and he has the energy, drive,
people-friendliness, and dedication to coordinate all the
new and revamped activities which we’d all like to see at
Fungus Fest. In cooperation with the other volunteers
we have for “sub-chairs’, Nina Burghardt, Glenn Boyd,
Grace Barbagallo, and others, plus all of YOU, Fungus
Fest 2006 promises to be a noteworthy event and the
beginning of a new chapter for NJMA.

Toward that end, I would like to invite as many
members, new and veteran, to contact John at (732) 249-
4257 (or email him at johnterryh@worldnet.att.net) to
volunteer your talents and time to making our “new”
Fungus Fest one of the most successful ever. You may
think that it’s too early to be thinking about an event
scheduled to take place in October, but time passes
more quickly than you'd think! Much needs to be done

since we're working in completely new and larger venue.
(Just as an example: We are not permitted to “hang”
signs and posters on the walls at Frelinghuysen, so we’ll
need to devise and possibly build a system which allows
us to post signs and posters at eye level for each of the
display areas...and, we’ll need to have a place to store
whatever we build!) A revamped Fungus Fest will be
challenge this year, but I know that NJMA members are
up to the task and are always willing to share to make our
events interesting, informative, and a pleasure to attend.
Please do get involved!

Speaking of new and interesting events, please make a
note to attend our February 12 Mycophagy meeting
where you'll be treated to mycophagal morsels from two
expert chefs, Michael Peters of Pierre Restaurant and
Wine Bar in Morristown and Dirck Noel of the
Winner’s Circle BBQ in Blairstown. Both chefs will
bring their diverse backgrounds to NJMA and prepare
some creative and tasty mushroom treats with mush-
rooms supplied by Phillips Mushroom Farms and some
of our members. I know it’s cliché to say this, but you
will not be disappointed! See you there.

— Jim Barg

In the spirit of the holidays, I will skip asking members
for contributions and I will concentrate on thanking
people who have made my job as editor of NJMA News
a lot easier.

I would like to thank the regular contributors (for articles
and photos): Dorothy Smullen (who also gets to proofread
a lot of the material), Susan Hopkins, and Lou Rivera.

Also, I have to thank the other contributors who have
added immeasurably: Rod Tulloss (tech stuff), Marc
Grobman (definitely tongue-in-cheek, but very useful),
Terri Layton (a refreshing new voice), Gene Yetter, Nina
Burghardt, and, of course, the Boyds for the heroic job
of cataloging all the foray finds and putting them into
an invaluable document.

As I have said before (too many times I am sure, but
there is no getting around it): “This is your newsletter. It
will be whatever you make of it, so please — the more we
have to work with, the better it will be”

And, a very special thanks goes to Jim Barg for taking all
of the pieces and turning them into something very
special (and who’s trying to teach me how to do a lot of
the preliminary work before he “massages” it into
shape.)

Looking forward to a great year ahead... - Jim Richards
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DR. JOHN DIGHTON - AN APPRECIATION

by Nina Burghardt

What do Chernobyl, jet fuel, and heavy metals have in
common? How do lichens break up soil? What effect
does fire have on fungi? You can get the answers to
these questions, and others, if you attend the lecture by
Dr. John Dighton at 2:00pm on January 8 at the Unitar-
ian Society, Tices Lane, East Brunswick.

Dr. Dighton presently works at the Rutgers University
Field Station in New Lisbon. He is a teacher, researcher
and author of over 100 professional publications. He is
also a gripping speaker who uses understandable,
everyday English.

The first time I heard Dr. Dighton, he was talking about
soil. He took a footprint of soil and examined all the
living beings that you would find in that footprint and
how they all hung together.

The second time I heard Dr. Dighton was when I invit-
ed him to PEEC. In his talk, he posed four questions
(which are also in his book, Fungi in Ecosystem
Processes):

1) How have fungi adapted themselves to survival
within the constraints of the environmental and
biotic factors surrounding them?

2) How do fungi function to maintain the balance of
the ecosystem?

3) How do fungi alter the environment of the ecosys-
tem so they can survive?

4) How do fungi influence the population and
community structure of other organisms?

Dr. Dighton’s presentation at PEEC was well illustrated
and understandable. After his presentation, he
answered questions well into the night.

I am now eagerly waiting to hear Dr. Dighton a third
time. Come to the meeting, you will enjoy it.

FEBRUARY MYCOPHAGY MEETING
TO FEATURE PROFESSIONAL CHEFS

by Jim Richards

Our Mycophagy meeting on February 12" will be some-
thing new, yet something of a return to the way NJMA
used to conduct our annual big-food event. This year,
we have invited Michael Peters, chef-owner of Pierre’s
in Harding and Dirck Noel, chef-owner of the Winner’s
Circle BBQ in Blairstown, to share some of their secrets
of mushroom cookery with us. (see the bios of the chefs
on page 11 of this newsletter)

When mycophagy sessions were started in 1978 (yes,
this will be the 29" such presentation), the idea was to
educate our members about how professional chefs deal
with mushrooms in their restaurants: How they choose
them, prepare them, and use them on their menus.
What better way than to bring a few chefs in to share
their techniques?

We are in for a real treat, and I am certain there will be
a lot to learn. We (Jim Barg, Bob Hosh, and myself) will
be meeting with Michael and Dirck in January to final-
ize the format. Most likely, each of the chefs will
demonstrate a number of different recipes (Jim tells me
that Dirck is looking for some mushrooms to prepare in
his smoker — that will be a first for many of us), we’ll get
to try them out, and then we’ll have a question-and-
answer session so that we can “pick their brains”.

I am certain that this will be an event you will not want
to miss, so mark you calendars now for February 12 at
2:00 PM. Be at the Unitarian Society in East Brunswick
for one of our best Mycophagy sessions yet.

(And yes — this is still a NJMA MEMBERS ONLY event)

Theee ace musheooms that cas) kiu Sou.
Soms Will pauSeate oe chill You.
fmd theee's othees that will §ill 5011
with delight.

Soﬂm ace Simpl unﬁggisnic.
f\nd a §eW ha ucinogenic
Whick will land gou in a clipic
in a feight.

o the thing to do is feq them.
(%c_, ’ChﬁtWifcx andt ki«ﬁs t{? eq them.
hen it'S casy to identify them.

Téight? J

(from SporePrints #417, December 2005, Puget Sound Mycological Society)

— Ralph Nolan
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TRAPPE TRUFFLE MARATHON

by Nina Burghardt

On the first weekend in November, we had a “truffle
marathon” with Dr. Jim Trappe. Dr. Trappe, a retired
teacher of Forestry Science at Oregon State University is
a truffle expert. He has collected truffles on five conti-
nents and is presently working with the Australian
government as a specialist in truffles and other fungi.
He recently co-authored NATS Field Guide to Selected
North American Truffles and Truffle-like Fungi with
Frank Evens and Matt Trappe.

On Saturday, we went on a foray to Brendan Byrne State
Forest. We did not find any truffles, but we did find
some Rhizopogon species (rhizo=root, pogon=beard).
We found other fungi also, and the visiting NYC
Mycological group which came along with us was very
helpful with our post-foray identification. We appreciat-
ed their input, as always, and look forward to seeing
them often.

After the foray, we went across town to Medford Lees’
community room and examined the Rhizopogon under
a microscope. (We thank Jane Bourquin and Medford
Lees for making the room available.)

Rhizopogons look like small potatoes covered with
webbing. They are edible, but are not very good. Dr.
Trappe has made “pogochips’, but apparently the most
attactive thing about them is their name!

On Sunday, Dr. Trappe talked to everyone at our final
meeting in the SCEEC building. He told us about the
flying squirrels who love truffles so much that they will
change course in mid-glide when they catch a whiff of
truffle aroma. He explained how truffles may have, at
one time, produced fruiting bodies above the ground,
but have since adapted to adverse climatic conditions by
remaining underground. The fungi are eaten by animals
who find the aroma irresistible. The spores are then
spread in the animal scats.

We all enjoyed Dr. Trappe’s visit and thank him for
introducing us to The Wonderful World of Truffles.
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Susan Hopkins with Dr. Jim Trappe at SCEEC

Election of NJMA Officers

At the December 4, 2005 meeting,
the following people were nominated
and elected by “show of hands” to each of
the following posts for Calendar Year 2006:

PRESIDENT: Jim Barg
VICE PRESIDENT: Nina Burghardt
TREASURER: Robert Peabody
SECRETARY: Ania Boyd

NEXT CULINARY GROUP SUPPER:
BALTHAZAR BISTRO

submitted by Jim Richards

On February 25, 2006, the NJMA Culinary Group will
be holding a Bistro Supper based on recipes from the
Balthazar Cookbook by T. McNally. When I began to
put together a menu for the next dinner (which was to
be a regional French dinner, specifically the Alsace-
Lorraine area in northeast France that abuts Germany,
and has some great food), I turned to the cookbook
from Balthazar, since it contained recipes for some
Alsatian staples. I was totally enthralled by the recipes
and decided to just slightly shift gears and use just a
single source for the recipes for the dinner (We last did
this for our Norwegian dinner, Kitchens of Light, and it
worked very well). There are a lot of great recipes:
everything from the traditional main dish which we will
be serving, a Choucroute Garnie (sauerkraut with all
kinds of sausages and meats) to slightly-tweaked
versions of old favorites like cured salmon (graviax)
finished with olive oil and herbs.

As usual, this is a planned menu, not a pot-luck. We are
limiting attendance to 30 diners (any more can cause
problems with having dishes large enough to serve
everyone). Diners need to bring their own plates, uten-
sils, glasses, napkins, etc. Coffee and tea are provided.
Attendees should bring their own wines, beers, sodas,
etc. if they so desire.

Food is served at 7:00 pm, and the kitchen is open at
6:00 for those who need to do cooking at the dinner.

To reserve a space, or for additional information, please
contact either Jim Richards at 908-852-1674 (email:
jimrichl7@netzero.com) or John Horvath at 732-249-
4257 (email: johnterryh@worldnet.att.net)

As an aside: John Horvath just gave me an old copy of
NJMA News with the announcement of the very first
“Culinary Banquet” that Melanie Spock and I put
together. The date of the first dinner was April 23, 1983.
There have been a lot of dinners (and a lot of great food)
since then. Help the tradition continue!
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FATTO HERBARIUM NOW ONLINE AT
NY BOTANICAL GARDEN WEBSITE

by Gene Yetter

The Russula and Inocybe herbarium collections of
deceased NJMA member Ray Fatto can now be ac-
cessed online at the internet website of the New York
Botanical Garden (NYBG).

Ray donated his collections to the Garden shortly
before his death in December 2003, and the material is
in the process of being integrated into the NYBG’s own
herbarium, one of the major plant and fungal herbaria
in the Western Hemisphere.

On November 30, NYBG Herbarium Director Barbara
Thiers, and Curator of Mycology Roy Halling, hosted a
luncheon. They invited Ray’s wife Bernice, Dorothy
Smullen, and Gene and Ruth Varney, to commemorate
the uploading of the Fatto data to the website.

Dr. Thiers toured the group through an exhibit on ten
current plant and fungi research projects being conduct-
ed by the Garden, and took them through the institu-
tion’s new specimen mounting lab and imaging facility,
and its state-of-the-art herbarium storage rooms.

The Fatto herbarium data now available online includes
names and basic details on 1045 Russula collections
and about 250 Inocybe collections.

Gene Yetter, Ruth Varney, Bernice Fatto, Roy Halling, Gene Varney, and Barbara Thiers

The web address for the Fatto page, briefly describing
Ray’s background and his herbarium, is:
http://sciweb.nybg.org/science2/hcol/rmfatto/fatto.asp
The page can also be reached by following the Science
thread from the NYBG homepage, www.nybg.org.

Thus, Ray’s material, the fruit of his labor, is available to
online researchers, who can locate specimens through
the website, and then, perhaps, request a loan of mate-
rial of interest. Ray’s work lives on!

In addition to the fungal specimens going into the
NYBG herbarium, Ray’s notebooks, along with reprints
of much of the literature that he found most useful in
his studies, have been incorporated into the Garden’s
library archive. The archive material is available in
accordance with library guidelines.

Eventually, images of the specimens and of Ray’s hand-
written notes and sketches are planned to be linked to
the record for each collection.

(NOTE: Since the start, databasing of Ray’s collection
has been a spare-time project of mine in my capacity as
a volunteer at the Garden. Bart Buyck and 1, in my car
that day, carried the boxes containing Ray's collections
from his home in Hillsborough to the Garden. I am will-
ing to try to answer questions about either the Fatto
material or the Garden database. Write to me at:
gyetter@worldnet.att.net. — G.Y.)

PHOTO BY DOROTHY £
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USE ‘GOAL-FOCUSED BEHAVIOR' TO
EASE FORAY WITHDRAWAL SYMPTOMS

by Marc Grobman

When you think of the cold leafless landscape of your
favorite foraging grounds, do you feel the ache of loss?
Do your daydreams rerun time-lapsed sequences of an
eggshell-smooth, conical mushroom cap gently pushing
aside wavy-edged white oak leaves covering the forest
floor? Do you sigh with pleasure as it swells to a robust
convex and the reticulation on its stipe becomes prominent?

According Dr. Mycena Muscaria, a Clinical Boletusist at
Tufts-Hopkins Medical Institute for Advanced Analy-
sis, you are exhibiting symptoms of foray withdrawal
(FWD), a condition afflicting 37% of Northeastern
mycologists during winter. Writing in the January issue
of the Bulletin of Applied Pyschomycological Studies, Dr.
Muscaria reports that 67% (P=0.07) of participants in a
clinical study achieved FWD mitigation through a
prescribed regimen of exercise, nutrition, and focused
en-gagement in foray preparatory activities.

Explaining the latter component, Dr. Muscaria writes,
“Reactive thought processes exacerbate FWD. Con-
versely, when mycologists proactively channel energies
in goal-focused behavior, they gain a sense of empower-
ment, causing rapid palliation of FWD-associated
expression.” Earlier studies found similar reductions in
symptoms among rats and fruit flies, she added.

Five of the proactive goal-focused activities detailed in
Dr. Muscaria’s paper are summarized below, edited for
a lay audience.

Help your hands to harvest happily: Last year, we held
our first foray in Mercer County on May 1. Trenton is in
Mercer County, and according to the Weather Under-
ground Weather Service, its average minimum temper-
ature for May 1 is 48 degrees. In those conditions, your
hands might feel cold, and you might lose mushroom-
picking dexterity.

So invest $3.00 to $4.00 for the best chilly-weather foray
gloves money can buy. Find the automotive supply aisle
of your local drug store or supermarket and buy a pair
of mechanic’s gloves, specifically, Stanley HandHelper
Dotted Jersey Gloves. They're far tougher, thinner, and
more flexible than gardener’s gloves, and provide
comfort in temperatures down to the mid-forties.

Fix fungi-finding footwear and leggings: Inspect your
foray sneakers, shoes or boots — do they need new
laces? If they’re made of leather, do they need treating
or waterproofing? Do it yourself or take them to a
professional soon. You don't want to be pleading with
the shoe repair shop, “But I need these back tonight for
tomorrow’s foray!”

Examine your foray pants. If they have actual or poten-
tial holes in the knees, there’s an easy way to patch them

without sewing. You just need a cheap small brush and
small can of contact cement, which you can buy at a
hardware store. Liquid Nails, a brand available at Sears,
works much better than Weldbond, the brand most
stores stock.

Turn your pants inside-out, and insert wax paper
underneath the hole you'll patch to stop any cement
from leaking through. Cut a piece of fabric to patch
your pants from the inside and trace its outline onto
your pants with a marker. Turn the patch upside-down,
and brush a thin coat of cement on it and within the
outline you traced. Wait 15 minutes, then place the
glued side of the fabric against the glued side of your
pants. Pound it with a rubber mallet to seal the bond.
Let it dry overnight.

Slice stipe ends swiftly: Have you ever desperately
rummaged for your knife while your colleagues cheer-
fully harvested mushrooms that could have been yours?
Sure, you were happy for them. But next time, wouldn’t
it be nice if you could find your knife quickly and not
have to be satisfied with their leave-behinds?

So go online, or to a hardware or sporting goods store for
a small knife with a long thin blade and a holster that you
can strap on your belt or basket. Then you can slice off
kilos of sulphureus and Grifola while your poorly-
equipped colleagues are still fumbling for their knives. Not
that you would feel good about it. That would be wrong.

What? You already have a knife with a holster? Great!
Does it need sharpening?

Foil fungi tar with better bags: If you store your mush-
room pickings in plastic bags, they can turn into tar
within a few hours. That’s because mushrooms need to
“breathe;” to get fresh air. Paper bags will do, but waxed
paper bags are best. They also allow fungi to breathe,
and unlike paper bags, won’t turn soggy from damp
fungi. But they’re hard to find, so stock up on some now.

Check local health food stores. Many carry or can order
for you Natural Value waxed paper bags. These brown-
tinged 7-13/16" x 6" bags are made from unbleached
fibers, which means fewer chemicals were used to make
them, and that they compost more quickly. If you can’t
find them locally, visit www.naturalfarms.org (item
number 9877), or www.shopnatural.com (search “wax-
ed paper bags”). Sorry, neither takes phone orders.

If you don’t mind buying by the case, you can order 6" x
7-1/4" or 6-1/2" x 8" clear wax paper bags from
www.papermart.com (search “dry wax bags”), phone
800-745-8800. Or, get 7-13/16" x 6" Waxtex brand wax
paper bags from www.cellutissue.com (click “Order
Products”) or phone 800-258-3781.

Locally, some pharmacies, bagel shops and bakeries use
wax paper bags for what they sell. Maybe you could buy

some from them. ‘
(continued on next page)
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(continued from previous page)

Finally, you can try the informal NJMA co-ops. Susan
Hopkins, and Glenn and Ania Boyd occasionally buy
wax paper bags in bulk and resell them to members at
forays. Ask them if they have any for sale at the next
foray or meeting you attend.

Buy a basket for your bounty: Is your basket in good
condition? Are you happy with its width, depth, and
shape? If not, decide on the basket type and dimensions
you want, and write the information down. Next, hit the
printed or Internet yellow pages — Netscape offers a
good one at http://yp.netscape.com — to find such
apostrophe-despising stores as Marshalls or Michaels,
or T.J. Maxx. All, at least recently, carried large basket
selections. Chain drug stores and thrift stores also
sometimes carry baskets.

Pack a tape measure as you head out, so you can check
basket dimensions in the stores, and a pen so you can
note on your list what each store stocks. When you
complete your reconnaissance, circle back and buy the
best basket.

If you don’t find one to your liking, mark on your calen-
dar for March 16, “Find Fungi Basket!!” That’s one
month before Easter, when stores may expand their
selections. And just in time for you to consider the
suggestions in the next NJMA News, on ways you can
customize your basket.

FAO WILD EDIBLE FUNGI WEBSITE

submitted by Nina Burghardt

I recently discovered an interesting website produced
by the Food and Agricultural Organization of the
United Nations (FAO). The title is Wild Edible Fungi —
A Global Overview of Their Use and Importance to
People by Eric Boa.

This site can be viewed by (carefully) typing this URL:
http://www.fao.org/docrep/007/y5489e/y5489e00.htm

Or, if you prefer, you can go to http://www.fao.org and
type ‘Malawi fungi’ into the search box on their site. You
can browse in either English or Spanish.

This site deals mostly with the use of fungi in the devel-
oping world. Fungi are eaten in many out-of-the-way
places by the poorest of the poor. In rural areas
throughout the world, they are used to augment subsis-
tence diets by adding nutrition and flavor. Due to the
perishable nature of fungi, they do not appear in many
markets and are hard to store, so they have not been
widely researched as a major food source.

Sometimes fungi which are considered poisonous in the
USA are eaten in other countries and vice versa. In
Malawi, Boletus edulis is considered poisonous, while
Schizophyllum commune and eleven types of Amanita
are consumed.

The site has seven chapters:

1) Introduction

2) Characteristics: biology, ecology, uses, cultivation

3) Management: wild edible fungi, trees, forest users

4) Importance to people: food, income, trade

5) Realizing the potential: prospects, actions, opportunities
6) Sources of advice and information
7) References

The thing that really intrigues me is that, while I am out
in the woods looking for Cantharellus cibarius, there is
another woman in the Congo jungle, with a baby strapped
to her back, looking for the same thing. It is indeed a small
world. Look up this site — you will not be disappointed.

NJMA CULINARY GROUP
NOVEMBER SOUP SUPPER

a report by Bob Saunders

Who would think it possible? But we did it again! Most
people don’t think of a dinner as just soup. But the
NJMA Culinary Group had a dinner, nay, a feast, last
November 12. Thanks to the Long Hill First Aid Squad,
whose facilities we used, we all had more good food
than we could eat, though we tried. There were so many
soups we had to serve them in two separate courses,
plus appetizer and dessert courses.

Starting with a well-varied cheese platter, Shiitake Paté,
and Mushroom-filled Phyllo Triangles, we kept going.
The first round of soups were lighter: Morel Miso Soup,
Sauerkraut Soup (did I say lighter?), Madras Tomato
Soup with Cumin and Coconut Milk, and a Pumpkin
and Mushroom soup. The delightful variety of interest-
ing and lively flavors would have been enough for most
folks. But not our intrepid Culinarians! Then came the
hearty stick-to-the-ribs soups: Krupnik (Mush-room
Barley Soup), a Chick Pea-Spinach-Sausage Soup, a
surprising Cheddar-Stilton Cheese soup, and an exotic
Egyptian Potato soup. Any of these could have been a
meal in a bowl. Even without the delicious Cuban
Bread, which is too good to be as quick as Jim Richards
swears it was. Then came death-by-dessert: Cheesecake
and a platter of exotic fruits were matched by the Greek
pastry, Galactoboureko. (I'm glad there was so much of
it left over — more for me!)

The bottom line: we all got into practice for Thanks-
giving. So if you haven't been in a while, or ever, be sure
to attend the next taste-bud orgy. It is a bargain, easy,
includes good conversation with some nice people, and
you get to try dishes you would have to travel all over the
world to find. Make a note to catch the next one, coming

in February. (see photos on page 10)
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NJMA 2005 PHOTO CONTEST WINNERS

submitted by Dorothy Smullen

Thank you to all ten participants in the NJMA Photo Contest for 2005. There were many photos taken through
microscopes this year...so there will be a new category next year. Please keep taking those special photos. Many
thanks to Ray Lord, our judge, Doug Eveleigh for the loan of the LCD projector, and Glenn Boyd for his laptop.

The 2005 winners are:

Digital Novice Activity = — Bob Hosh and group at Meadow Woods — Susan Hopkins
Digital Novice Technical — Chicken Mushroom — Dorothy Smullen
Digital Novice Pictorial =~ — Cedar apple rust - Gymnosporangia — Susan Hopkins
Digital Advanced Activity — Having Lunch — Al Simpson
Digital Advanced Pictorial — Gills of Mycena leaiana — John Plischke III

Slides Novice Activity
Slides Novice Technical

— Chanterelles and Hazelnuts in Danish Market — Dorothy Smullen
— Cortinarius sanguineus

— Susan Hopkins

There was only one participant in the Advanced Slide category, so there was no judging. Most of the members
present agreed that the Austroboletus betula slide of John Plischke III was the best Pictorial.

TRUFFLES: LOVE THEM OR LEAVE THEM?

contributed by Jim Richards

In an article by Katy McLaughlin in the Wall Street
Journal, she states that the reason that people either
enjoy the taste of truffles or detest them depends on
their sensitivity to a chemical component called
androstenone. 25% of the population have no reaction
at all to this chemical, which contributes to the fungus’
signature musky aroma — the aroma that makes female
pigs go into the mating stance. Another 40% are keenly
sensitive to it. They say it smells like rotten wood or
sweat. That leaves 35% of the population that likes the
smell — and makes them willing to pay to have it added
to their food for as much as $110 for a plate of spag-
hetti with white truffle shavings (at Café Boulud in New
York). Restaurants serving truffles may be paying up to
$1,600 per pound for this most-expensive fungus, yet
some diners may be so turned off by the “overpowering
woodsy taste” that they want to make sure that truffles
are not in any of the food that they order. Research is
“still out” as to whether perception of the compound is
due to differences in individuals’ noses or in the way the
brain processes aroma messages.

If you are tempted to spend several hundred dollars on
a truffle dinner, ask a specialty food store to let you take
a whiff of a truffle or a high quality truffle oil made with
genuine truffles. (Editor’s note: I have learned through
trade publications that there is no such thing as a white
truffle oil that is made with anything but manufactured
flavors!) If you smell nothing, or, worse, you smell over-
powering notes of rotten wood, urine, or sweat, you
might want to save your money for another “delicacy”.

RECIPE FILE

Capuseka
(Polish Sauerkraut Soup)

as prepared by Nancy Addotta for the Soup Supper

2 1bs. country spareribs
2 lbs. bagged sauerkraut
(rinsed, if you desire a less sour soup)
2 large onions, sliced thin
2 or 3 whole cloves
2 bay leaves
1 32 oz. can peeled tomatoes in juice
Ground black pepper

Put all ingredients in a large pot. Add water to
cover. Cook for two hours until meat is tender.

Add brown sugar or sour salt to taste.
Or, leave as is.
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OUR CHEFS FOR MYCOPHAGY 2006

February 12, 2006, 2:00 pm

at the Unitarian Society, Tices Lane, East Brunswick, NJ

MICHAEL PETERS

No need to explain what makes Michael Peters’ cuisine
extraordinarily good — If you are interested, he’ll tell
you himself. It’s a genuine passion, research, discipline,
and a desire to share.

Michael, a Morris County native, completed pre-med
studies and earned a degree in psychology from New
York University in 1974 and then took a “year off” to
study cooking at Le Cordon Bleu in Paris. Instead of
going on to medical school, he continued his culinary
studies at [’Ecole Hoteliere de Paris and apprenticed at the
famous fish restaurant Prumnier-Traktir. He went on to
spend an additional year at Arbutus Lodge Hotel, Cork,
Ireland, a Michelin-starred restaurant. For Michael that
initial “year off” would lead to a lifetime profession.

Upon returning home in 1977, he found that learning
classic French technique provided the building blocks
needed to gain rapid entry into La Caravelle, a New
York Times four-star restaurant, where he worked as
Chef de Partie.

In Hoboken three years later, he became the chef/owner
of The Brass Rail, an acclaimed French restaurant and
bar. The successful Brass Rail received recognition in
the New Jersey Monthly Reader’s Choice Awards and
also gained a Zagat’s Survey Award of Distinction.

In 1988, Michael continued his culinary growth by
moving to the coastal town of Kinsale, Ireland. There,
with his wife Marybeth, he opened Skipper’s, another
acclaimed French restaurant. His belief in focusing on
flavor and fresh ingredients led him to Ireland, where
he knew that the food grown in a comparatively uncon-
taminated environment is a priceless part of the
heritage. Until this day, Michael is a tireless champion
of the quality of Irish food.

In 1992, Michael and Marybeth opened Pierre’s bistro
restaurant in Morristown, NJ, and in 1993 moved to a
charming 18th century farmhouse in Harding, NJ.

Pierre’s daily menu brings together fresh local ingredi-
ents that reflect the most vibrant foods of the season. Its
award-winning buffet lunch has been called “the biggest
screaming bargain this side of Paris” Recipient of
numerous awards and recognitions from New Jersey
Monthly, The Wine Spectator, and Zagat’s Survey,
Pierre’s continuous success can be attributed to the
unique partnership between Michael and Marybeth
Peters, who manages the front of the house, always
guiding the delivery of attentive service.

Michael takes pride in choosing every bottle on the
wine list. His mission is to provide diners with wines of

distinction at moderate prices and to introduce them to
new ways to enjoy wine. He achieves this by hosting
Pierre's monthly Chef’s Table Dinners and Wine
Tasting Workshops. Pierre’s also has a wine bar with
many wines by the glass plus servings of lighter fare.

Over the years, Michael has garnered a reputation for
establishing an excellent rapport with his chefs, and he
is viewed as a mentor by many who have worked in his
kitchen. A natural teacher, he has shared his interest in
food by teaching at King’s Cooking Studio and is also
involved with several local charities including Homeless
Solutions, Inc., The ARC of Hunterdon County, Taste of
Morristown, and Taste of the Nation.

Pierre’s Restaurant and Wine Bar

995 Mount Kemble Avenue (Route 206)
Morristown, NJ 973-425-1212

Lunch: Tuesday-Sunday 11:30am-2:00pm
Dinner: Tuesday-Thursday 5:30-9:00pm, Friday-
Saturday 5:30-10:00pm, Sunday 5:00-8:00 pm.
Closed Mondays.

DIRCK NOEL

Dirck Noel is currently the chef/owner of the Winner’s
Circle BBQ in Blairstown, NJ. He’s a 1981 graduate of
Johnson & Wales University, College of Culinary Arts,
in Providence, Rhode Island.

Dirck has served as chef at a broad spectrum of restau-
rants in the Garden State. Most notably, in the early
80’s, he was at Dennis Foy’s Tarragon Tree in Chatham,
and then at The Inn at Bedminster later in that decade.
Dirck’s creative talents were realized throughout the
90’s at the renowned Inn at Millrace Pond in Hope, New
Jersey. Dirck was Chef, then General Manager, for the
seventeen-room bed and breakfast from 1991 until
1996. Dirck’s last project, before creating his current
BBQ, was a six-year stint at the Long Valley Pub and
Brewery, where he penned menus and oversaw two
separate food operations for Long Valley Inn, Inc.

Dirck departed the Brew Pub in 2002 to form Phoenix
Hospitality of North Jersey — the owner of Winner’s
Circle BBQ and consultants on other restaurant projects.

Most recently, at the urging of NJMA President Jim
Barg, Dirck began experimenting with the cold-smok-
ing of indigenous mushrooms from northern New
Jersey. He has cold-smoked chanterelles, various
Lactarius species, and a few boletes. Perhaps he’ll have
a few examples at this year’s Mycophagy meeting!

Dirck resides in Blairstown with his wife Laura and
their daughter Selena. He enjoys good food, beautiful
automobiles, trout fishing, and the great outdoors.

Winner’s Circle BBQ
124A Route 94 (Route 94 Commercial Center)
Blairstown, NJ 07825
908-362-1227 or 908-362-1267
Open Weekdays 11:00am-9:00pm, Saturdays and
Sundays 11:00am-9:00pm. Closed Tuesdays.
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SAN JOSE-BOUND?
STOP FOR MUSHROOM CUISINE

by Marc Grobman

If you happen to head out to San Jose, or even San
Francisco (which is less than an hour away), you might
enjoy heading to nearby Morgan Hill for lunch or dinner.

For it’s there you'll find Mushrooms Grille & Bar, a very
California-style eatery, serving salads, steaks, seafood,
wines and microbrews, with a fair number of dishes
using fungi kingdom contributions.

Those offerings include: Cream of Wild Mushroom
Soup; appetizers of Mardi Gras Mushrooms deep-fried
with Ranch Dressing or sauteed in garlic butter sauce;
Stuffed Mushroom Caps with crab or broiled with pesto
filling; Spinach Salad with hot bacon dressing, onions,
tomatoes, egg, mushrooms and walnuts; Philly Chicken
Steak or Mushroom Cheese Steak with onions, peppers
and mushrooms on a French roll with provolone;
Shroomski Burger with sautéed mushrooms, sour
cream and red onion; Char-Broiled Steaks with option-
al portabella sauce topping; Hunters’ chicken, sautéed
with mushrooms, tomatoes and sun-dried tomatoes in
a brandy-laced demi-glace.

Also, Spinach and Cheese Ravioli with mushroom:s, arti-
chokes and fresh spinach tossed in a nutmeg-scented
cream sauce; Chicken Cordon Bleu Fettuccine with
Black Forest Ham, mushrooms and swiss tossed with
fresh spinach in a Dijon cream; Steak Tips and Rigatoni
with button mushrooms and sweet onions in a Marsala
red sauce; and Scampi Pomodoro with shrimp, tomatoes,
mushrooms, and toasted garlic in a sherry butter sauce.

The soup tasted very good, and did indeed have several
kinds of mushrooms in it. However, the chef was not there
at the time, so I was unable to find out what mushrooms
were used. We also had a nice only-in-California appetiz-
er of grilled artichokes in vinaigrette sauce.

Soups ranged from $2.79 per cup to $4.69 per crock;
hamburgers $7-8; pastas $12-15; steaks $12-14. The
wine selection includes over twenty sold by the glass or
bottle. About a dozen different beers, as well as several
desserts made with rum, Kahlua, schnappes, cream
sherry, Tia Maria, and other after-dinner brews are also
on the menu. Mushrooms Grille & Bar is located at 65
W. Main Ave., Morgan Hill, California. (408-778-2557)
Dress is casual. The restaurant is closed on Mondays.

FORAY NEWFOUNDLAND &
LABRADOR 2005

submitted by Andrus Voitk

This year’s Foray was a double event, with one session in
spectacular Gros Morne National Park September 2-5
and a second session in the stunning Labrador Straits
on September 6-9. As in past years, the Foray was spon-
sored by The Humber Natural History Society, aided by
its several kind partners: The Department of
Environment & Conservation, The Hon Tom Osborne,
Minister, Gros Morne National Park, Gros Morne
Cooperating Association, the Western Newfoundland
Model Forest, Sir Wilfred Grenfell College of Memorial
University, Seaview Restaurant & Cabins in Forteau,
and Altius Minerals Corporation.

Mushroom enthusiasts from the USA, Canada, Hol-
land, Newfoundland, and Labrador foraged the autumn
woods for mushrooms. The weather couldn’t have been
better, and the mushrooms were out in full force. The
experts were kept busy: 208 species were identified in
Gros Morne and 144 in Labrador, with an overlap of 48
for a total of 304, bringing our three-year cumulative
species count to 451.

This year’s big game encounter was a bull moose, who
returned to camp each evening to pose for close range
photos and videos. Evening activities consisted of a
reception by the Department of Environment and
Conservation and a mushroom cook-up. Other than
that, the evenings were filled with an interesting
program by our experts, locals, and visitors.

Complete reports of FORAY NEWFOUNDLAND &
LABRADOR 2003-2005 can be viewed or downloaded
from the Humber Natural History Society’s web page:
http://www.hnhs.ca/mushrooms. Meanwhile, plans for
2006 are already underway for our foray on the Avalon
Peninsula September 15-17, 2006. A Preliminary Re-
port of Avalon mycoflora and Advance Notice are also
on the web site; updates will be added when the date
nears. The combination of enthusiastic foragers,
Newfoundland hospitality, a stellar group of experts
and a new and exciting location with some unusual
mycoflora should produce an exciting foray and several
more new species!

(Editor’s note: Rod Tulloss informed me that he has
attended this foray for several years and that it a worthy
addition to your foray plans for the coming years. — JWR)

¢¢A meal without mushrooms is like a day without pomegranates

or kumaquats or artichokes or guava or passion iruit or kohlrabi.??

— Mme. S Coiffier
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COMPOSITE CHECKLIST FOR NJMA FORAYS

Compiled by Glenn and Ania Boyd

This checklist represents the cumulative findings of NJMA from 1981 — 2005. In recent
years, we saved space by only posting findings from the current year. This year, we
decided to include the whole shebang, as a useful resource for our members. We hope
identifiers who find unusual mushrooms will check against this list to see if we have a
specimen in the herbarium. Newer members can look for common fungi they should bone
up on (hint: there are 25 species that have been found on at least 100 forays).

For 2005, identified species are broken down by location, according to the following key:

2005 Foray Locations
F1 Princeton Water Works 5/1/2005 F10 Hoffman Park 9/3/2005
F2 Round Mountain 6/12/2005 F11 Cheesequake State Park 9/11/2005
F3 PEEC 6/25/2005 F12 Stokes State Forest 9/18/2005
F4 Manasquan Reservoir 7/10/2005 F13 Fungus Fest 9/25/2005
F5 Meadow Woods 7/17/2005 F14 Rancocas Nature Center 10/2/2005
F6 Schiff Nature Preserve 7/31/2005 F15 Belleplain State Forest 10/9/2005
F7 Westcott Nature Preserve 8/6/2005 F16 Washington’s Crossing 10/16/2005
F8 Ken Lockwood Gorge 8/7/2005 F17 Brendan Byrne State Forest  11/5/2005
F9 Stephens State Park 8/28/2005 F18 Rutgers Creek 2005

Totals for prior years (“81-04”) indicate the number of forays at which each species was
found. The “Hrb” column shows the number of specimens in the NJMA herbarium, and
the “Sld” column indicates an entry in our slide library (in our experience, the “Sld”
records are usually accurate, but not foolproof).

As usual, classification mostly follows Ainsworth & Bisby’s DICTIONARY OF THE
FUNGI (1995), and species within each of the four subdivisions are arranged
alphabetically by genera. The dry summer produced fewer mushroom identifications than
usual, with only 338 recorded. The previous five years brought in 440-530 mushroom
IDs each year, and this year's list is a hair shorter than the 358 found in 1999 (a really dry
year). A few more species may trickle in when Dr. Jim Trappe sends his determinations
for Rhizopogons from Rancocas and Brendan Byrne, and still more if we find some
misplaced ID slips from Rancocas. Despite the dry weather, we managed to add 15 new
species to the cumulative list. Nor should we forget that when it comes to species lists,
quality is far more important than quantity!
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Genus Species Hrb Sid 81-04
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Genus Species Hrb Sid 81-041F1 F2 F3|F4 F5 F6lF7 F8 F9| F10 F11 F12l F13 F14 F15|F16 F17 F18
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Species Hrb Sid 81-041F1 F2 F3|F4 F5 F6|F7 F8 F9|F10 F11 F12]| F13 F14 F15| F16 F17 F18
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Genus Species Hrb Sid 81-04]F1 F2 F3|F4 F5 F6lF7 F8 F9| F10 F11 F12] F13 F14 F15|F16 F17 F18
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