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PRESIDENT’S MESSAGE
After Gary Lincoﬀ ’s stimulating talk about winter
collecting at our January 10th meeting, I was eager to get
out and turn over some dead logs. But NJMA planning
activities, and then two feet of snow, came between me
and those logs. In December and early January, we saw
an interesting array of fungi, as indicated by posts to the
NJMA Facebook Discussion Page as well as collections
at Franklin Parker Preserve. Snow and cold weather in
late January curtailed collecting all around our area.
Readers will note the good results of NJMA planning
for 2016 throughout this newsletter. Each year in
January, the President convenes a meeting of the NJMA
Board (Oﬃcers and Trustees) and the chairs of key
committees. We review the prior year’s activities and
discuss plans for the current one. Our many activities
and limited time keep discussions of any one topic brief,
but we are able to raise issues for further consideration,
make suggestions, and even reach a decision or two. For
example, the executive committee enthusiastically
endorsed Liz Broderick’s recommendation to hold the
Victor Gambino Foray again this year. It will be held on
June 24 -26 at Kirkridge Retreat Center in Bangor, PA,
just south of the Delaware Water Gap National
Recreation Area. Please save the date and look for registration details on page 6.
ere are many opportunities to become involved in
helping to plan and carry out our various activities. See
the list of committees on page 9. If you would like to
learn more about a particular committee, please send
me an email (johnab190007@gmail.com), or talk to the
committee chair at a lecture meeting, foray, workshop,
or other event.
I would also like to highlight two areas in which speciﬁc
kinds of help would be especially appreciated: outreach
and library. Outreach involves representing NJMA at
public events, usually with many other exhibitors
focused on some facet of the outdoors. ese events are
often held in the spring or fall. Members set up a display
of material explaining what our club does, and, with
luck, some fungi. ey talk to interested members of
the public about mushroom collecting, the role of fungi
in the forest, mycophagy, crafts, cultivation, or whatever aspects of mycology interest them. If you might be
interested in participating, please contact me. e main
requirement is interest and experience in some facet of
what NJMA does, and a willingness to share your experience with people who want to ﬁnd out about the club.
You don’t have to an expert or long time member; we
will pair you with one or more experienced members.
Did you know NJMA has a library? Over its 40 plus years,
NJMA has acquired a substantial library of books
pertaining to all aspects of mycology. Unfortunately, for

the past ten years we have not had a space where our
members could have easy access to the books. For a long
period before 2005, the library was housed at the
Somerset County Environmental Education Center, where
we also held our monthly winter meetings and fall Fungus
Fest. We currently have an electronic list of our library
holdings, but without easy physical access to the materials, circulation has been extremely limited. Among the
ideas we have considered for making the books accessible
to our members are 1) ﬁnding a library or other institution
that would accept our books and allow our members to
use and borrow them, or 2) creating “travelling library
boxes” with a sample of books, which could be taken to
forays and made available for loan. Again, if you know of
an institution that might be willing to house our collection
or would be interested in helping us pursue either of these
ideas, please contact me.
Finally, I want to thank Patricia McNaught for inviting
our speakers for March and April, Dr. Jonathan
Reisman and Ms. Kristine Ellor. Dr. Reisman and Ms.
Ellor each bring an unusual perspective on fungi that
will be of great interest to our members. Dr. Reisman is
a practicing pediatrician whose undergraduate academic training was in mathematics. His interest in fungi
grew from his interest in understanding human disease
mechanisms. Ms. Ellor is a farmer who obtained a
Masters degree in botany under one of the leading
mycologists of the last generation, Dr. Richard Homola
at the University of Maine. She is one of the foremost
experts on the organic cultivation of mushrooms.
Both programs promise to be very interesting. I hope to
see many of you soon.
– John Burghardt

SAVE THIS DATE!!
NJMA’s Victor Gambino Memorial Weekend Foray
2016 will be held on June 24, 25 and 26 at the Kirkridge
Retreat Center in Bangor, Pennsylvania.
is beautiful venue is located just south of the
Delaware Water Gap and backs up to the Appalachian
Trail, an area rich in fungi and lichens.
You will ﬁnd lots more information and a handy-dandy
registration form on page 6.

WELCOME TO THE
ONLINE EDITION OF NJMA NEWS

For the great majority of you who are viewing the online PDF of
this newsletter, please note that most web links and email addresses are clickable. Clicking on a web or email address will
launch your web browser and take you to the specified page or open
your email software so you can send us an instant email. Just look
for the “click finger” when you hover your mouse over these items.
NJMA NEWS

2

MEDICAL MYCOLOGY
WITH DR. JONATHAN REISMAN

“THE MUSHROOM HISTORY
PROJECT” WITH TINA ELLOR

SUNDAY, MARCH 13TH
FRELINGHUYSEN ARBORETUM, 1:30PM

SUNDAY, APRIL 10TH
FRELINGHUYSEN ARBORETUM, 1:30PM

On March 13, Dr. Jonathan Reisman will speak on
Medical Mycology, presenting an overview of the role
of fungi in human disease from mycotoxins to infections. Dr. Reisman is a pediatrician concerned with ties
between fungi and modern medicine. He has found
some interesting connections. For example, he has
written about how medical researchers are using phalloidin, a toxin in Amanita phalloides, to understand cell
function in a line of research that holds promise of
improving cancer treatment. Dr. Reisman has lived and
worked in Russia and India and has traveled extensively,
including to the Arctic. He grew up and received his
medical training in New Jersey, and currently practices
medicine in Langhorne, PA.

Our April speaker will be Tina Ellor, Technical Director
of Phillips Mushroom Farm. Her talk, “e Mushroom
History Project”, will explore Agaricus culture in the
western world, how Kennett Square became “the mushroom capital of the world”, and why it still is. Phillips
Mushroom Farm has supported NJMA for many years
through donations of fungi for our annual Mycophagy
Event and for display and the cooking demonstration at
Fungus Fest. Tina has long been involved in industry
eﬀorts to deﬁne standards for organic farming practices
and improve growing practices. She served on the
National Organic Standards Board, which advises
USDA on standards for certifying that producers and
handlers of agricultural products have used organic
methods. Tina’s presentation on the “Mushroom
History Project” promises to be interesting, as she has
helped shape that history.

Visit the NJMA
Discussion Group
....

http://tinyurl.com/jjualgz

WHAT’S WITH THESE
MEMBERSHIP BADGES?
by Patricia McNaught

APRIL 17TH IS THE FIRST FORAY
OF THE SEASON!
Mark your calendars for the ﬁrst foray of the season: a
lichen walk at the Pinelands Research Center in New
Lisbon, NJ. Lichens are an exciting, but often overlooked
ascomycete (with a plant symbiont), and early spring is a
wonderful time to observe them. e foray will be led by
lichen researcher Natalie Howe along with Luke
Smithson, and will be followed by an in-depth identiﬁcation session in the research center’s microscope lab.

All members should have received their new NJMA
Membership Badges in the mail by now. We hope you
will store them in your glove compartment, and use
them at lecture meetings, forays, workshops, and other
NJMA events. Members who renewed by mid-January Due to the research center’s restricted space, participahad their name printed; those who renewed or joined tion is limited to 15 members and sign up is required.
later received hand-lettered badges. Our thanks to Jim Register by emailing Luke at njmavp@gmail.com.
Barg for the spectacular artwork, and to Caroline
orne for permission to use, as part of the logo, the
mushroom drawing she made at our Mushroom
Drawing Workshop last year.
We hope that using the badges will help foster teamwork and especially help new members become part of
the organization. And, we no longer need to issue
special name badges for the Victor Gambino Foray
(NJMA’s summer three day event) and Fungus Fest.
You may notice members using a lanyard imprinted
with NEW JERSEY MYCOLOGICAL ASSOCIATION
with their Membership Badge. e lanyards were a
small thank you gift to members who volunteered their
time in 2015. e only way NJMA can do so much and
still keep our dues really low is because of our many
dedicated volunteers. If you still haven’t volunteered for
NJMA and want to know how you can help, contact
John Burghardt (johnab190007@gmail.com).

PHOTO BY JIM BARG
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EDITOR’S NOTES
I have been thinking about how much NJMA has
changed since I ﬁrst became a member. Not only was
the club one-tenth the size that it is today, but the fungi
that we collect now are very diﬀerent from what was
gathered forty years ago. In the 1970’s, we were primarily “pot-hunters”; i.e. we were really only interested in
one question: “Can I eat it? If I make a mistake, will I get
sick and die?” We rarely ever gave a second look at
anything smaller than the buttons of Agaricus
campestris (Meadow mushroom). At recent Fungus
Fests, we have had displays of slime molds, lichens, and
dung-growing fungi. When Gary Lincoﬀ gave a talk in
January on the fungi that the New York Mushroom
Society has been studying in New York City parks, he
spent as much time on crusts, jellies, and ascos as he
did on “mushrooms,” i.e. ﬂeshy fruiting bodies with a
cap and a stem.
When we have our Photo Contest each year, many of
the photos that get the biggest gasps from the audience
are of very tiny, but spectacularly beautiful fungi. For
the ﬁrst time ever, the season-opening foray of 2016 will
not be our usual “morel foray” in May, but a Lichen
Walk and Workshop on April 17th in New Lisbon. Even
the techniques for identiﬁcation have radically changed.
We used to able to get by with a hand lens, some ﬁeld
guides, and maybe a bottle of Meltzer’s solution. Now,
to be absolutely certain of your identiﬁcation, you may
have to send samples away to DNA labs.
Members are getting more and more creative with the
actual fungi, from making jewelry with them to using
them as dyes for fabric, or making paper from them. I am
certain that as time goes on, even more ingenious uses
will be found. e Education Committee has scheduled
workshops for many of these activities as well as reviving
the interest in growing your own mushrooms.
I look forward to the time when members start writing
articles on all of these activities for NJMA News. I have
already been promised some articles on mushroom
cultivation. I would like to see some articles by the
winners of the Photo Contest divulging their techniques
for getting those super entries. An NJMA Photo Group
could be a great addition to the club’s activities, where
members could get together in a relaxed setting to
exchange ideas and beginning photographers could get
some tips about simple ways to improve their photos.
All of these additional activities do not, in any way, signal
any lack of interest in cooking. e Culinary Group is
still going strong, and we always have a great turnout at
Mycophagy and the several potlucks during the year
(Wild Foods, Grete Turchick Foray, and the Holiday
Party). I always welcome your recipes, as well as your
articles, photographs, and any contributions to BBB.

When I was talking with John Burghardt after
Mycophagy, he told me that there were a lot of
members there that he did not recognize. at is
because they usually only come to food events, and as a
taxonomist he mainly goes to lectures and forays. I
reminded him that we are lucky that not all of our
members show up at any event. We would not have any
idea where to put them all!
I was going to say that the collecting season is about to
begin, but with the crazy weather we had this winter, it
never really completely stopped.
– Jim Richards

2016 FORAY SCHEDULE
by Nina Burghardt, Foray Chair

The 2016 foray schedule has some old favorites as well
as some brand new sites.
Our first foray, on April 17th, will be a lichen walk and
identification session at the Pinelands Research Center.
Luke Smithson has been planning this walk. Natalie
Howe will be our expert. It will be limited to 15 members. If you are interested, contact Luke Smithson at
njmavp@gmail.com. This should be a good follow-up
to Dorothy Smullen’s Lichen Workshop at the
Audubon Scherman Sanctuary the week before.
Many of our members live in the northeastern part of
the state. Bob Saunders has made arrangements with
the agency responsible for governing the Palisades so
that we will be able to foray in this area overlooking the
Hudson River. Thank you, Bob.
Sharon Sterling is getting all the permits in order for our
Bob Peabody Wild Foods Foray. Our guest leader this
year will be Randi Eckel, an entymologist who runs
Toadshade Wildflower Farm. Thank you, Sharon.
We will also be going to the Forest Resource Education
Center in Jackson, NJ. Several years ago Jolanta (a former
member), Melanie Spock and her mother, Viola manned
the NJMA exhibit at their Fall Forestry Festival. This
year’s festival will be held the first Saturday in October,
a week before our foray.
We will be going back to Cattus Island County Park in
Toms River, which was a mess after Hurricane Sandy.
The trails have all been redone. It will be interesting to
compare the fungi collected before and after Sandy.
We will also be going back to Rancocas Nature Center.
This had been an Audubon center before they closed it.
A group of local citizens pooled their resources and now
it is up and running again. A group of us will be going to
the Center on the north side of Rancocas Creek, and a
second group will be going to the State Park on the south
side. We will then get together at the center to compare
the two collections.
(The schedule is on the next page.)
NJMA NEWS
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2016 NJMA FORAY SCHEDULE
(Driving directions to forays are on our website, www.njmyco.org/directions.html)
Forays begin at 10:00 AM and identiﬁcation activities usually last for several hours after the foray walk ends. Don’t forget to bring lunch!
DATE

LOCATION

April 17

Pinelands Research Center (Lichen Walk)

May 1

Princeton Institute Woods

June 12

Deer Path Park: Bob Peabody Wild Foods Foray and Picnic
Randi Eckel, leader Bring food to share and your own picnic gear.

June 18

Lake Ocquittunk Family Camping Area, Stokes State Forest

June 24 - 26

Victor Gambino Weekend Foray

July 10

Rancocas Nature Center and State Park

July 17

To be confirmed

July 24

Stephens State Park

July 28 - 31

NEMF 2016 Samuel Ristich Foray

August 6

Meadowood Park

August 14

Alpine Boat Basin, Palisades

August 20

Cattus Island County Park

August 28

Stokes State Forest – Grete Turchick Foray & Picnic
Bring food to share and your own picnic gear.

September 8 - 11

NAMA 2013 Foray

September 18

Wawayanda State Park

September 25

Fungus Fest – Frelinghuysen Arboretum

October 2

Brendan T. Byrne State Forest

October 8

Forest Resource Education Center, Jackson

October 16

Wells Mills County Park

October 30

Belleplain State Park

Before attending any NJMA foray, READ and UNDERSTAND our foray guidelines!
NJMA NEWS
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NAME:

ADDRESS:
PHONE:

EMAIL:

EMERGENCY
CONTACT:

NJMA 2016 VICTOR GAMBINO WEEKEND REGISTRATION FORM
___________________________________
___________________________________

___________________________________
___________________________________
___________________

PHONE:

__________

DIETARY RESTRICTIONS: ___________________

ROOMMATE PREFERENCE:
If no preference is indicated you will
be assigned a roommate.

Male / Female

ROOMMATE NAME(s): ___________________

___________________

Total number of people attending: _______ x $235.00 = $___________

Liability waiver: By signing below, I release New Jersey Mycological Association and Kirkridge Retreat Center,
and their officers, members, and employees from any and all liability and loss arising from any accident, injury,
or illness which may result from activites of the June 24, 25, & 26, 2016 weekend foray.
SIGNATURE: _________________________________________________________

Make your check payable to “NJMA” and send it, along with this completed form, before June 1,to:

Igor Safonov, 115 East Kings Highway, #348, Maple Shade, NJ 08052-3478
For more info: Liz Broderick, 609-298-4383 medhead72@gmail.com
(Cancellations must be made before June 3 in order to receive a refund.)

PHOTO BY JIM BARG
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RECIPE FILE
Porcini Burgers with Cremini Mushrooms
recipe by Luke Smithson

This recipe takes advantage of your dried bolete stash
while adding a rich, savory mushroom element to the
final dish. Additionally, adding mushrooms to ground
meat helps you cut back on the amount of meat you use
in your recipe. The beef can be replaced with ground
turkey, venison, or any other meat that you desire.
Ingredients:
1 ounce dried porcini mushrooms (or any tasty dried bolete)
1 pint water
4 tablespoons cooking oil (canola, sunflower, etc)
1 tablespoon minced shallot
1 teaspoon minced garlic
1 pound ground beef
2 tablespoons chopped thyme (fresh)
1 teaspoon salt
¼ teaspoon ground black pepper
6 ounces cremini mushrooms,sliced
2 ounces Swiss cheese,sliced
4 each burger rolls
Lettuce, tomato and onions as desired
Method:
• Soak dried porcini in hot water for 30 minutes. After
30 minutes, carefully lift mushrooms from water,
squeezing gently. Reserve liquid.
• Sauté porcini over medium high heat in 2
tablespoons of the oil until browned, about
2 minutes. Add shallot and garlic and continue to cook for an additional 30 seconds.
• Pour reserved mushroom soaking liquid
over cooking mushrooms, using caution to
not pour in the grit that has settled to the
bottom of soaking liquid.
• Cook until liquid has evaporated , leaving
mushrooms semi-dry. Season with salt and
pepper and allow to cool.
• Once cool, mince mushrooms, then mix
with beef, thyme, salt and pepper. Mix well
and form into 4 equal burger patties.
• Sauté cremini mushroom in the remaining 2 tablespoons of oil. Season with salt
and pepper and reserve. Cook burger patties until medium rare, then top with
cooked cremini mushrooms and Swiss
cheese. Allow cheese to melt.
• Serve on warmed burger rolls with your
choice of condiments.
Yield: 4 - 5 ounce burgers

(reprinted from L.I. Spore Print, the newsletter of the Long Island Mycological Club, August 15, 2015)

NJMA News is published bimonthly by
the New Jersey Mycological Association.
Annual subscription price is included
in NJMA membership annual dues.
Except where noted, articles may be copied
or reprinted with credit given to
the author(s) and NJMA News.
Views expressed herein do not imply
New Jersey Mycological Association endorsement.

PHOTO BY LUKE SMITHSON
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GARY LINCOFF’S JANUARY LECTURE:
MUSHROOMS IN CENTRAL PARK
by Luke Smithson

January 10th, 2016 was NJMA’s ﬁrst meeting of the year
and featured Gary Lincoﬀ as the speaker. Lincoﬀ, an
instructor in botany and mycology at the New York
Botanical Garden, presented a synopsis of an ongoing
fungal survey of New York City Parks, now in its tenth
year. Gary has long advocated picking a spot, visiting it
often, and observing the mushrooms. In his own words,
“just keep going”. e New York Mycological Society has
been able to accomplish this in many of New York’s parks,
most notably Central Park with near daily visits of late.
Gary summarized Central Park for us as “an 840 acre
rectangular park in mid-Manhattan, a piece of landscape design created from scratch…” With over 20,000
trees and a park map that helps to identify the exact
location and species of every tree, following Gary’s
advice to “know your trees to know your mushrooms” is
a feasible task in Central Park. Of these 20,000 trees,
there are about 150 species with oak and black cherry
being the most numerous. Other trees include beech,
birches, pines and hemlock.
Gary characterizes the park as a laboratory – a manmade park where no mushrooms were intentionally
brought in. But they are there; mycorrhizal species
living with the oaks and beeches, decomposers and
parasites living in the mulch and on wood. In a handout
that Gary distributed, he talks about an extensive DNA
study of over 500 soil samples in Central Park. In these
samples, over 20,000 species of fungi were indicated in
the soil layer just below the surface (the rhizosphere).
According to the study, this diversity is comparable to
samples of similar size anywhere in the world!

PHOTO BY JIM BARG

Aluen Kelly, Gary Lincoff, and Virginia Tomat after the lecture

guides, the club has employed a number of technical
manuals and websites. Unusual specimens are sent to
specialists around the country, as well as European
specialists. Occasionally, they have had mycologists from
other areas visit and spend time in the park. He extended
an invitation to NJMA members to join them on their
hunts which are listed on their website and Facebook
page. Microscope sessions are a regular part of the idenSo what kinds of mushrooms are being found in Central tifying process, often being held in members’ homes.
Park? All kinds! Nearly 200 diﬀerent species of gilled Gary encourages us all to do a little more than just
mushrooms (but only 12 boletes). Many are good eyeball the mushrooms that we are ﬁnding. Try to use a
edibles, including Blewits, Oysters, and Chicken of the microscope, because the more you look at mushrooms,
Woods. He mentions how good Central Park’s Elm the more you realize what you don’t know. He points
Oysters (Hypsizygus ulmarius) are, even though most out that for a beginner, it is very diﬃcult to identify
guidebooks refer to them as merely “edible but tough”. mushrooms. en it becomes easier and easier until
50+ Ascomycetes, 50+ crust fungi, 50+ polypores and a you think you’ve reached expert status. is is when you
number of other types (jellies, rusts, etc.) have also been need to leave your comfort zone and look at a little
recorded. Many of these mushrooms are very tiny, broader group of mushrooms. Suddenly you realize that
requiring a hand lens to really observe any detail. you are right back at the beginning and learning all
Others, such as Calvatia gigantea (Giant Puﬀball) are sorts of new things, which is right where Gary seems to
hard to miss. He estimates that the above-ground love to be.
mushroom “load” of the park will exceed 1000 or more
species. With walks being held year round (including PHOTO BY JIM RICHARDS
the winter months), much is being learned about mushroom growth habits in the city. A very mild winter has
thus far produced 30+ gilled mushrooms!
Identifying all of these mushrooms has been a gigantic
task for the NYMS. Besides using mushroom ﬁeld
NJMA NEWS

8

NJMA 2016 COMMITTEE CHAIRS
AND ACTIVITY/ INTEREST GROUP LEADERS
(bold and ** indicate Permanent Functions specified in by-laws)

Archives/Historian
Book Sales
Culinary Group
Dyeing
Education**
Forays**
Herbarium**
Library

Phil Layton
Randy Hemminghaus
Jim Richards
Ursula Pohl, Melanie Spock
Patricia McNaught
Nina Burghardt
Dorothy Smullen

Membership**
Microscopy
NAMA representative
NEMF representative
Newsletter**

Igor Safonov
Mike Rubin
Ursula Pohl
Mike Rubin
Editor - Jim Richards
Art Director - Jim Barg
Nina Burghardt
TBD
Chair - Liz Broderick
TBD
Mike Rubin
Stephen Sterling (Facebook page)
Luke Smithson and
Randy Hemminghaus (discussion group)

Nomination**
Outreach**
Fungus Fest
Publicity
Ray Fatto Scholarship**
Social Media
Special Events
Mycophagy
Holiday Party

Photo Contest
Taxonomy**

Victor Gambino Foray
Website

Chair - Nina Burghardt
Circulation Manager - Igor Safonov

Jim Richards
Virginia Tomat (decorations)
Coordinator - TBD
Jim Barg
Nina Burghardt
Species Recorder - John Burghardt
Liz Broderick
Jim Barg, Jack Barnett

CALENDAR OF UPCOMING EVENTS
Saturday, March 12
6:00pm

NJMA CULINARy GROUP - A MUShROOM SOUP SAMPLER
Unitarian Society, Tices Lane, East Brunswick
Reservations are required. Space is limited.
Contact Marja Van Ouwerkerk (pamarjavo@gmail.com)
Details may be found on page 4 of NJMA News #46-1 (January-February 2016)

Sunday, March 13
12:00pm - 1:30pm

MINI-WORKShOP: IDENTIFyING AMANITAS TO SECTION
Frelinghuysen Arboretum, Classroom A, Morristown
Instructor: Igor Safonov. Limited to 12 attendees.
Register by emailing Igor by March 6th at njmycomember@gmail.com.
Fee: $5.00, which should be paid at the workshop. Details on page 14.

Sunday, March 13
1:30pm

MEETING & LECTURE
Frelinghuysen Arboretum, Morristown
“Medicinal Mycology” with Jonathan Reisman, MD, a physician at Massachusetts
General Hospital in Boston, will give an overview of the role of fungi in human disease.
Details on page 3.

Saturday, April 9
12:30pm - 4:30pm

LIChEN WORKShOP with Dorothy Smullen
Scherman hoﬀman Wildlife Sanctuary, Bernardsville
Registration is required. Full information is on page 15.

Sunday, April 10
12:00pm - 1:30pm

MINI-WORKShOP: USING MUShROOM KEyS
Frelinghuysen Arboretum, Classroom A, Morristown
Instructor: Dorothy Smullen.
Register by emailing Igor by April 3rd at njmycomember@gmail.com.
Fee: $5.00 which should be paid at the workshop. Details on page 15.

Sunday, April 10
1:30pm

MEETING & LECTURE
Frelinghuysen Arboretum, Morristown
“e Mushroom History Project” with Tina Ellor, technical director at
Phillips Mushroom Farms. Details are on page 3.

Sunday, May 1
10:00am

FORAy: PRINCETON INSTITUTE WOODS
Leader: Virginia Tomat

June 24 - 26

NJMA VICTOR GAMBINO MEMORIAL WEEKEND FORAy
Kirkwood Retreat Center, Bangor, PA
Registration information is on page 6.

July 28 - 31

NEMF SAMUEL RISTICh FORAy
FITChBURG STATE UNIVERSITy, Fitchburg, MA
To register, visit www.nemf.org.

September 8 - 11

NAMA ShENANDOAh FORAy 2016
Front Royal, VA
Registration for the foray will open in SPRING 2016. Watch www.nama.org for info.

Sunday, September 25 NJMA FUNGUS FEST 2016
10:00am - 4:00pm
Liz Broderick, chair
NJMA NEWS
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WHO’S IN A NAME?
Biscogniauxia atropunctata
by John Dawson (ﬁfty-third in a series)

Biscogniauxia atropunctata, illustrated in Beug’s and
Bessettes’ Ascomycete Fungi of North America and in
Binion et al.’s Macrofungi Associated with Oaks of
Eastern North America, is a pathogenic pyrenomycete
that grows on the trunks of oak trees. One of some 40
species in the genus Biscogniauxia, it is found primarily
in the southeastern United States, but ranges as far
north as Pennsylvania.
e generic name Biscogniauxia is diﬃcult to spell
correctly and to pronounce, and though its form is that
of an eponym, it is not obvious whom it commemorates. It actually honors a Belgian botanist, Alfred
Célestin Cogniaux, who was a renowned
expert on plants in the families
Cucurbitaceae (gourds), Orchidaceae
(orchids) and Melastomaceae. But what
is the ‘Bis’ all about, and what contributions did Cogniaux make to mycology?

became acquainted with many other Belgian botanists
of note. Ten years later, on the basis of his participation
in that society and on the recommendation of its
chairman, he was hired as an “aide-naturaliste” by
Belgium’s Jardin Botanique de l’Etat.
At the state botanic garden, Cogniaux worked to establish herbaria, ﬁrst for phanerogams and then for cryptograms, including fungi — apparently his only connection with mycology. He also began studying dried specimens of species of Cucurbitaceae and was recruited to
assist with work on the publication of the Flora
Brasiliensis, “the largest ﬂora ever produced, issued in
130 parts over a period of 66 years”.2 He was the author
of parts IV–VI of volume III of that immense work,
devoted to the Orchidaceae, which appeared during the
years 1893–1906.

In the mean time, Cogniaux’s observations on the Cucurbitaceae were
published as part of the Prodromus of Afor which
P de Candolle,3 work
Cogniaux was awarded the Prix quinquennal of the Société de Physique et
d’Histoire naturelle de Genève in 1879.
As explained in the article “Biscogniauxia”
Despite that honor, however, Cogniaux
by Dave Malloch,1 it was the German
resigned from the botanic garden the
botanist Otto Kuntze who coined that
next year, apparently due to disagreename. He could not simply call the new
ments with the garden’s director, and
genus he created Cogniauxia, because that
returned to teaching , ﬁrst in the town of
name had already been applied by the
Jodoigne and then, from 1884 until his
French botanist Henri Baillon to a vine in
retirement in 1901, in Verviers. He
the gourd family. Nor could he use the
Alfred Célestin Cogniaux
retired to the village of Genappe outside
name Neocogniauxia, which the German
botanist Rudolf Schlechter had preempted as the name Nivelles, and in 1903 was awarded an honorary
for a genus of orchids. So he resorted to the preﬁx ‘bis-’, doctorate by the University of Heidelberg. He died in
meaning “a second time” or “again”. As to pronunciation, Genappe on 15 April 1916, in the midst of World War I.
the name Cogniaux appears to be of French origin. If so,
then Biscogniauxia ought presumably to be pronounced In retirement, Cogniaux devoted his energies to continuing his botanical work, which he had never given up.
bis-cone-YO-zee-uh.
Indeed, all of his most important publications appeared
Cogniaux was born on 7 April 1841 in Robechies, a after his resignation from the botanic garden. In addivillage near Chimay in the Ardennes forest region of tion to the two works mentioned earlier he was the
Belgium. He received his primary schooling there author of Melastomaceae (1891) and coauthor of the
before enrolling in the normal school in Nivelles, which 1019-page treatise Les orchidées exotiques et leur
he attended from 1858–61 and from which he earned a culture en Europe (1894) and of the two-volume works
secondary teaching certiﬁcate. During the next eleven Dictionnaire Iconographiques des Orchidees (1896–
years, he then taught mathematics and natural science 1907) and Cucurbitaceae-Cucurbiteae-Cucumerinae
in several Belgian schools. He married in 1865 and was (published posthumously in 1924).
the father of two daughters.
Following his death, Cogniaux’s large private
Cogniaux never earned a college degree and was herbarium, containing over 1200 specimens of
entirely self-taught in botany. But his interest in that Cucurbitaceae and nearly 4000 specimens of
ﬁeld was so great that in 1862 he helped to found the Melastomaceae, was acquired by the National Botanic
Royal Belgian Botanical Society, and through it he Garden of Belgium.
1 One of the principal sources for this proﬁle, published in Omphalina IV:1 (January 13, 2013), pp. 3–6. My other primary sources were the biographical sketch of Cogniaux on
the web site of the Belgian National Botanic Garden, http://www.br.fgov.be/PUBLIC/GENERAL/HISTORY/cogniaux.php and the memoir “Un orchidologue belge digne de
mémoire: Alfred Cogniaux (1841-1916)” by Pierre Jacquet in L’Orchidophile 157 (2003), 167–171. e portrait of Cogniaux reproduced here appears in all three of those articles.
2 Quoted from http://www.severens.net/Auteurs/BiografieAuteurs/AuteursC/Celestin_Alfred_Cogniaux.html. Nevertheless, Cogniaux rarely if ever left Belgium and never
set foot in South America.
3 Described in installment 16 of this series.
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IN MY OPINION

the cod population in the north Atlantic began to
collapse due to overﬁshing, biologists realized that, at
THE IMPACT OF
some point, halting all cod ﬁshing wouldn’t stop the
COLLECTING MUSHROOMS:
decline. e ocean is a big place; if there are so few cod
It’s not the size of the mushroom patch
that they can’t ﬁnd each other to mate, the population
by Patrica McNaught
collapses. at’s why, these days, the cod in our grocery
In discussions of the eﬀect of mushroom collection on stores come from the Paciﬁc. Chanterelle mycelia can’t
the health of wild mushroom populations, I often hear move (other than growing bigger) to ﬁnd a mate. If
the following argument: “I have collected from this chanterelles decline (for whatever reason), we could
patch of mushrooms for years and the patch is bigger have chanterelle DNA showing up in “environmental
than ever. Clearly collecting does no harm.” Let’s apply samples” (e.g. DNA bar-coding of soil samples looking
the “a mushroom is to mycelium” just as “an apple is to for fungal DNA from mycelia) long after there are no
an apple tree” analogy that Alexopoulos used. “I have chanterelle fruiting bodies.
picked apples from this apple tree for years, and the tree One more rhetorical switch: to acorns. I like oak trees
is bigger than ever. Clearly picking apples doesn’t hurt (don’t all mushroomers?) and planted both White and
the tree.” Well, that’s not the point. e real concern is Red Oak trees in my yard. When the White Oak acorns
when the apple tree dies, or the mountain bikers are ripe, all day long the squirrels work the trees for
destroy the chanterelle patch, or the landscape acorns and all night long the deer paw at the ground
contractor pulls a truckload of sand out of the matsu- underneath the tree, gobbling up any acorns the squirtake patch, what happens then? Did seeds from the rels missed. In 25 years, I have never found a White Oak
apple tree ever sprout into trees, did spores from the seedling in my yard. Yet, I constantly weed out Red Oak
mushrooms ever create new patches?
seedlings. White Oak acorns are tasty and Red Oak
acorns are bitter. Over the decades, what will
be the result as we gather the tasty mush“The real concern is when the apple tree dies, rooms and leave behind the inedible ones?

or the mountain bikers destroy the chanterelle
patch, or the landscape contractor pulls a
truckload of sand out of the matsutake patch,
what happens then?”

Clearly, context matters: Are we talking about a
few individuals collecting a few mushrooms for
identiﬁcation, or about busloads of people in
the woods, picking everything fungal in sight, or
something in between? It seems to me that the
greatest threat to the forest fungal community right now
is environmental, including habitat degradation (mountain bikers, garlic mustard, etc.), habitat loss to development, and climate change. But I think we’re foolish if we
think that collecting cannot possibly have an impact on
wild mushrooms. is discussion needs to be continued,
but let’s not restrict it to the impact of collecting on the
size of a mushroom patch. at’s not what really matters.

Ah, people say, but mushrooms release millions and
millions of spores. Yes, but. We think of spores as if they
were seeds, which have a food source (endosperm) and
an embryo. Spores don’t have an endosperm or an
embryo; all they have are the “instructions” in the DNA
they contain. A seed is like going out in the wilderness
with a tent, gear, food and a Boy Scout guide; a spore is
like going out with just the guide. e success rate for
spores is much lower, which is why
so many spores must be produced
“…I think we’re
to ensure a next generation.

foolish if we think
that collecting cannot possibly have
an impact on wild mushrooms.”

Even if a spore ﬁnds the right
substrate and grows into mycelium,
it has to encounter the mycelium of
a compatible mating strain before it can make mushrooms. To switch the analogy from apples to ﬁsh: When

(Editor’s note:
e opinions expressed in
the previous article are
those of the author and
not necessarily those of
NJMA. Please send your
comments to njmaeditor@gmail.com and we may publish them in
future issues of NJMA News.)

PHOTO BY JIM BARG
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BOOK REVIEW

CALIFORNIA DREAMIN’
(OF MUSHROOMS)

a book review by Mallory O’Donnell

California Mushrooms: e
Complete Identiﬁcation Guide
by Dennis E. Desjardin, Michael G. Wood
and Frederick A. Stevens
Published by Timber Press, 2015.
560 pages
ISBN 10: 1604693533
ISBN-13: 978-1604693539

While I’m not intimately familiar with
the fungi of the Golden State, I am all
too well-acquainted with books about
mushrooms that are poorly designed
and printed. You know the ones: they
assault the eyes with a battery of
dense, technical text, accompanied by
photos that (if they aren’t downright
grainy or blurry) don’t really serve to illustrate the
features that are highlighted by the wordy description.
Text and image are often separated by hundreds of
pages and valuable information becomes diﬃcult to
access simply due to an impractical or displeasing
design. California Mushrooms handily avoids those
traps that comprehensive mushroom books often fall
into. On a level of pure reading and reference, it’s a joy
to thumb through, with information that presents itself
concisely for each species, graciously interrupted and
accompanied by excellent photographs.
e photographs in California Mushrooms might be
worth the entry price alone. It’s not often that one sees
clear, precise mushroom photography that is both
useful for identiﬁcation and aesthetically pleasing. Each
species is presented in situ, but with (usually) several
members in a grouping, one or more of which is overturned or removed from the setting in order to show
details of stem and spore surface. e details of the
environment around each species are very clearly
rendered – not something that always comes across in
many other books. Leaves, needles and lichens are
crisply reproduced, providing a welcome aid to locating
these species in the wild. e authors of the book clearly
took great care in selecting the images, and many are
downright beautiful.
Of particular interest to me is a section entitled
“Truﬄes and False Truﬄes of California.” I’ve not come
across much coverage of hypogeous fungi in generalist
books, and found this to be an excellent introduction to
an overlooked subject – one with which I was largely
unfamiliar except through working in kitchens with
French and Italian truﬄes. Excellent, too, are strong
sections on polypores, puﬀballs and cup fungi. While
the majority of the volume naturally discusses gilled

fungi, it was good to see entries for these sometimes
overlooked categories that were as well-constructed as
those on boletes or morels. Both of which are exceptional, especially that on boletes, which seemed
possessed of a clarity and ease of use I don’t usually
associate with such a complicated subject.
Weighing in at a hefty ﬁve pounds, California
Mushrooms is a reference-sized tome you’re unlikely to
want in your backpack for an overland trek. While it
might look like a textbook (and it certainly presents a
textbook-worthy amount of information), it’s no where
near the often prohibitive cost of specialist volumes. I
can’t speak for how eﬀectively it covers the range of
fungi found in California, but for the clarity in
presenting species that we are familiar with, even on the
East Coast, it is a worthwhile addition to any mycological library. It also strikes me as being one of the most
accessible mushroom books that contains such a wide
range of species (1100 in all, 650 with photos), and is
still approachable for beginners. For anyone planning a
foray to the West Coast, I imagine this book would be
invaluable. Available for around $40-$60, it is an exceptional value.

WELCOME TO ALL OF OUR
NEW NJMA MEMBERS!
We’d like to extend a warm welcome
to the following members who joined us
between December 23, 2015 and February 14, 2016.
We look forward to seeing you at lectures,
forays, and other NJMA events.
Happy ’shrooming!

Daniel Blide

Washington, NJ

Ellen Boylan

Summit, NJ

Peter Ferguson

Hicksville, NY

Ted Krzyzanowski

Oakhurst, NJ

Dennis & Kathryn Rodriguez Newﬁeld, NJ
Michael Scheﬄer

Galloway, NJ

Ryan Sereno

Bloomﬁeld, NJ

Joy Wodziak

Morristown, NJ

Martha Wood

Pittstown, NJ
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NJMA EDUCATION WORKSHOPS for the 2016 SEASON
WhAT’S NEW in our Education Workshops: Given that NJMA members come from all regions of the state, it
can be diﬃcult for members to travel to our education workshops. is year, “mini-workshops” will be held from
12:00pm to 1:30pm at the Frelinghuysen Arboretum, prior to the lecture meetings. Now you’ll have two reasons
to make the trek to Morristown. Please note that for the mini-workshops, registration is by email with payment at
the workshop, not by PayPal as for our other workshops. Come in March for Amanita Identiﬁcation, come in April
to learn How to Use Keys, and in November for Ascomycete Microscopy.
We will be having a workshop on Cultivation of Oyster Mushrooms, and for the ﬁrst time, a workshop on Spawn
Expansion, both led by Frank Kushnir. If you’ve ever cultivated mushrooms and wished that there was an alternative to buying spawn, come ﬁnd out how to DIY. Frank gave these two workshops at Fungus Fest, and they were
well-attended (just not by NJMAers since we were all helping run Fungus Fest!)
In April, we like lichens: Dorothy Smullen will be giving a Lichen Workshop and Walk for NJ Audubon, and a week
later, we will have a Lichen Walk and ID session led by Natalie Howe in the Pinelands.
We will have a ﬁeld trip in April to visit Phillips Mushroom Farm for the ﬁrst time in many years. e trip will be
a few days after the April lecture meeting, when Tina Ellor, Technical Director of Phillips will be speaking.
is fall, we will be having a workshop on Dyeing Using Mushrooms led by Ursula Pohl, and for the ﬁrst time, we
PHOTO BY I.G. SAFONOV
will be dyeing silk as well as wool yarn. We only run dye workshops every four or ﬁve years, so if you’re interested,
don’t miss it.
Please notice that the Introduction to Mushrooms Workshop and the Field Identiﬁcation Workshop are being
oﬀered twice: once in June and once again in late September.
ank you to the volunteers who are leading these workshops (all of them are NJMA members except Roz Lowen)
and also to the members of the Education Committee: Dorothy Smullen and Igor Safonov. Special thanks to Igor,
who is also our Registrar.
– Patricia McNaught, Education Coordinator
Pre-registration is required for all workshops, mini-workshops, and special events!
Registration for most regular workshops (not mini-workshops) is online by PayPal using your credit card or PayPal account. If you do not wish to register online with PayPal, contact Igor Safonov by email. For workshops which you can
register for online, you can click on the blue workshop title to be taken to the registration section of our website.

Sunday, March 13 MINI-WORKSHOP SPECIAL EVENT
12:00pm to 1:30 pm – IDENTIFyING AMANITAS TO SECTION
Frelinghuysen Arboretum, Morristown, Classroom A
Nearly 200 published and proposed species of the genus Amanita are found in New Jersey. Genus Amanita is
divided into two subgenera, and further divided into seven sections. Assigning a specimen to a section based on
ﬁeld characteristics facilitates later identiﬁcation to species. At this workshop, led by Igor Safonov, we will learn
how to identify specimens to section, and then proceed to the Amanitaceae.org website developed by Dr. Rod
Tulloss. Photos used in class exercises will include some less common species of NJ Amanitas. In addition to hand
outs to aid identiﬁcation to section, techniques to more easily navigate Rod’s website will be presented. is workshop is for experienced mushroomers. If you can reliably identify specimens to genus Amanita based on ﬁeld characteristics, you have met the prerequisite. $5 fee. Limit 12 participants. Register by emailing Igor Safonov at
njmycomember@gmail.com by March 6th.
is is a “lunch and learn” workshop, preceding the March NJMA lecture on medical mycology. You are welcome to bring a
bag lunch; beverages will be provided. Please arrive promptly.

Sunday, March 20
1:00pm to 4:00pm – CULTIVATING OySTER MUShROOMS ON WOOD PELLETS
Warming hut at Pleasant Valley Park in Bernards Township, NJ
If mushroom season can’t arrive fast enough for you, come to this workshop to learn how to grow your own oyster mushrooms. Frank Kushnir will discuss the life cycle of fungi and cultivation techniques and resources. Participants will assemble a bag of spawn mixed with sterilized wood pellets to take home; with proper care they should be harvesting oyster
mushrooms in a few weeks. $25.00 fee. Limit 30 participants. Register on NJMA website by March 13th.
(continues on next page)
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Saturday, April 9
12:30pm to 4:00 pm – EXPLORING LIChENS SPECIAL EVENT
Scherman hoﬀman Wildlife Sanctuary, 11 hardscrabble Road, Bernardsville, NJ 07924
Learn about lichen history, cultural uses and the connection to air pollution. Hands-on identiﬁcation to common
lichens and a trail walk. is is a NJ Audubon workshop led by NJMA member Dorothy Smullen.. $15.00 fee to be
paid to NJ Audubon. Limit 15 participants. Register by calling NJ Audubon at 908-766-5787.

Sunday, April 10 MINI-WORKSHOP SPECIAL EVENT
12:00pm to 1:30 pm – USING KEyS MINI-WORKShOP
Frelinghuysen Arboretum, Morristown
In biology, a key is a tool that enables you to identify an organism by answering questions about its characteristics.
Dorothy Smullen’s workshop will teach how the various styles of dichotomous keys can be used to identify mushrooms
to species. e workshop includes working through both a ﬂow-chart key, and a multi-access key such as the KibbyFatto Russula guide. Participants should have familiarity with the technical terms used to describe ﬁeld characteristics of
mushrooms. If you know the diﬀerence between adnate and adnexed, you have met the prerequisite. $5 fee to be paid at
the workshop. Limit 15 participants. Register by emailing Igor Safonov at njmycomember@gmail.com by April 3.
is is a “lunch and learn” workshop, preceding the April NJMA lecture on the Mushroom History Project. You are welcome
to bring a bag lunch; beverages will be provided. Please arrive promptly.

Sunday, April 17
10:00am to ??? – LIChEN WALK AND ID SESSION SPECIAL EVENT
Rutgers Pinelands Field Station, 501 Four Mile Road, New Lisbon, NJ
Lichen walk and ID session, led by lichen researcher Natalie Howe. See article on page 3.
Register by emailing Luke Smithson at njmavp@gmail.com. Limit 15 participants.

ursday, April 21
9:00am – FIELD TRIP TO PhILLIPS MUShROOM FARM SPECIAL EVENT
Kennett Square, Pennsylvania (carpool from Igor’s home in Maple Shade, NJ)
If it’s been a while since you toured Phillips, you might not recognize their new state-of-the-art growing facility.
In addition to a tour, we will be able to purchase case quantities of mushrooms (bring paper bags so we can split cases).
We will help arrange carpools. e plan is to meet at Igor's home in Maple Shade and then carpool to Phillips. We will
tour the facility, stop for lunch in Kennett Square, and return before the afternoon rush hour. Register for this event by
emailing Igor Safonov at njmycomember@gmail.com by April 10th, and indicate whether you want to drive or ride.
Riders should be prepared to contribute towards gas and tolls. Limit 15 participants.

Sunday, April 24
1:00pm to 4:00pm – SPAWN EXPANSION TEChNIqUES
Warming hut at Pleasant Valley Park in Bernards Township, NJ
Taking one jar of mushroom spawn and diluting it with grain to create 10 jars of mushroom spawn may sound like
it’s out of e Sorcerer’s Apprentice, but with good technique, it’s very achievable. In this workshop, Frank Kushnir
will discuss how a canning pressure cooker can serve as an autoclave, and how an inexpensive storage box can be
turned into a still air box (glove box without the gloves). is is a hands-on workshop, and participants will go
home with a jar of oyster mushroom spawn. Participants should have attended the oyster mushroom workshop, or
have some other prior experience with cultivation of mushrooms. $25.00 fee. Limit 30 participants. Register on
the NJMA website by March 27th.

(continues on next page)

HAVE YOU BEEN DRAWING MUSHROOMS?
We are always interested in receiving accurate hand drawings,
sketches, or artwork in any variety of media to grace our pages.
While we cannot guarantee that your work will be published, we do
file each submission and consider it for use either in conjunction with
specific articles or for use as backgrounds or supplemental art when
needed. You retain your copyrights and you’ll be credited in all cases.
Contact our Art Director Jim Barg at jimbarg@bssmedia.com for
more information or to submit your work.

Got a mushroom story to tell?
Share your experience with fellow mushroomers!

tell it here!

Send your articles and photos to njmaeditor@gmail.com
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Sunday, June 5 and Saturday, September 24
10:00am to 12:30 pm – INTRODUCTION TO MUShROOMS
(at Patricia McNaught’s home on June 5 (directions will be furnished to registrants);
and at the Frelinghuysen Arboretum on September 24)
Come learn about mushrooms, a.k.a. macrofungi: their characteristics, their life cycle, their roles in the ecosystem,
and their amazing diversity. Patricia McNaught will endeavor to explain the science, without the scientiﬁc jargon.
You may have started mushrooming to ﬁnd edibles, but this workshop will make you fall in love with the denizens
of the Fifth Kingdom. $5.00 fee for members, $15 fee for non-members. Register on the NJMA website by June 1 for
the June workshop (10 participant limit), and by September 20 for the September workshop (limit 20 participants).

Sunday, June 5 and Saturday, September 24
1:00pm to 3:30pm – COLLECTION AND FIELD IDENTIFICATION OF MUShROOMS
(at Patricia McNaught’s home on June 5, and at the Frelinghuysen Arboretum on September 24)
In this workshop, Jim Barg will discuss equipment necessary for collection of mushrooms, and then lead participants in
exercises to develop their powers of observation. e vocabulary to describe ﬁeld characteristics and the diﬀerent
statures (Friesien type) will also be discussed. is workshop will help the mushroomer who is tired of ﬂipping through
ﬁeld guides in the hope that a picture will resemble the mushroom in question. $20.00 fee. Limit: 15 participants. Register on the NJMA website by June 1 for the June workshop, and by September 20 for the September workshop.

Sunday, October 9
9:00am to 4:00pm – MUShROOMS FOR COLOR: DyEING WOOL AND SILK
at the home of Liz Broderick (directions will be furnished to registrants)
At Fungus Fest, you may have seen the exquisite silk scarves and wool garments dyed using mushrooms for color.
e dye mushrooms used are not commercially available, and the technique requires careful attention to temperature. Our dye workshop is unique because participants will leave with 6 gram “mini skeins” of several colors of
mushroom-dyed yarn, suitable to work into designs for those who knit or crochet. In addition, participants will
dye silk scarves. Ursula Pohl will guide participants through the mordanting, dye preparation, and the handling of
the wool and silk through the process. is is an all day workshop; please bring a bag lunch. $25.00 fee. Limit 12
participants. Register on the NJMA website by October 2nd.

Sunday, November 13 MINI-WORKSHOP SPECIAL EVENT
12:00pm to 1:30 pm – INTRODUCTION TO ASCOMyCETE MICROSCOPy
Frelinghuysen Arboretum, Morristown
Ascomycetes make up about 75% of all described fungi, but only a few species of ascos make it into most ﬁeld guides.
ere are two reasons to be interested in ascomycete microscopy: the bizarre, outlandish shapes of their spores and
asci visible under the microscope are fascinating; and species identiﬁcations that are uncertain based on ﬁeld ID often
become solid when microscopic characters are considered. Roz Lowen will lead us through the process of preparing
sections, and then interpreting what we see under the microscope. We will have a couple of club microscopes available,
and we invite participants with microscopes to bring them. Participants without microscopes can then partner up with
someone who has one. Prior microscopy experience not required. $5 fee to be paid at the workshop. Limit 12
participants. Register by emailing Igor Safonov at njmycomember@gmail.com by November 6th and also indicate whether you will be bringing your microscope.
is is a “lunch and learn” workshop, preceding the November NJMA lecture. You are welcome to bring a
bag lunch; beverages will be provided. Please arrive promptly.

Our workshop leaders: You may know Igor Safonov as NJMA’s bolete expert, but may not know that, for several years,
he has been seriously interested in amanitas. Frank Kushnir studied to be an engineer, but then took a left turn and did an
internship at Aloha Medicinals, a biotechnology company that is a producer of medicinal mushrooms. Frank is the founder
of Group Growing, an organization committed to putting food production in the hands of the people. Dorothy Smullen is
NJMA’s peerless naturalist: an expert in fungi and accomplished in other ﬁelds. She leads workshops for lichens, dragonﬂies,
frogs, etc. at NJMA, NJ Audubon and the Great Swamp Nature Center. Natalie howe is a Ph.D. candidate in the Ecology,
Evolution and Natural Resources program at Rutgers. She has a particular research interest in the Cladonia lichen communities
of the Pinelands. Patricia McNaught came late to mushrooms, but makes up for it with her enthusiasm. She is convinced
that the biology, chemistry and ecology of macrofungi are as fascinating as their beauty. Jim Barg is NJMA’s not-quite-old
man of the woods. He can ﬁnd, photograph, identify, and even cook mushrooms superbly. Ursula Pohl’s passion for cooking
with mushrooms is perhaps only matched by her enthusiasm for dyeing with mushrooms. Dr. Roz Lowen is a retired mycologist who is a world expert in Phylum Ascomycota. She continues to be active in Connecticut Valley Mycological Society and
the North East Mycological Federation.
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