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EDITOR’S NOTES

Hi everyone, 

Hope you folks are enjoying this very mild winter thus
far. Besides some rock-hard hoof fungus, dead oysters,
and the age old, ever-thriving turkey tail, fungi have
been slim pickings. It’s why I change my sights to bone
collecting during this time of year. I found a neat, intact
fibula bone from some unknown animal a couple of
weeks back here in Pennsylvania. 

But even though the mycelia are snugly underground
now, NJMA is still offering a ton of online lecture
events, including talks on dung fungi, native fungi to
New Jersey, and the many uses of mycelium (though
that one is hosted through the New Jersey Botanical
Garden). All these talks will be advertised on our
website, social media, and through a club-wide email
blast, and I can’t wait to see you all there.

As always, feel free to submit anything mushroom
related to get us through these cold times! 

– Sydney Hilton

PRESIDENT’S MESSAGE

How should one measure the success of a non-profit like
NJMA? One measure might be our ability to retain and
engage members from year to year. We know learning
fungi takes time, and some people might join NJMA out
of curiosity to learn more about the natural world, or with
a limited goal of learning only a few edibles. Many
members leave after a few years. But while they are
members, we want to engage them as much as we can. e
more they know, the more knowledge they have to share
with others. Did everyone notice the addition this year of
‘Do you know this mushroom’ in the Taxonomy Tuesday
emails? If you do not have time for an online Zoom, you
can test your fungi knowledge each week.

NJMA surpassed 1,000 members for the first time in 2022.
Like many mushroom clubs, we experienced a surge in
membership in the last few years. But where are these
members? Did you notice we stopped listing new
members and their location in NJMA News last year?
ere were simply too many to list in a quarterly
newsletter. On page 8 is a map of New Jersey with total
NJMA members by county. Not shown is another 10% of
our members which are from outside of NJ. It is not
entirely unexpected that we attract people from eastern
Pennsylvania counties like Philadelphia, Bucks, Mont-
gomery, Northampton, and Lehigh. But what is inter-
esting is how few members attend an in person foray
(17%), our online foray Taxonomy Tuesday (15%) or a
winter online lecture (9%). Do the unseen members
choose to interact on NJMA social media like Facebook
and Instagram? Or have they simply not found the time in
their busy schedule to join an activity?

To try to increase member engagement, a link to a short
anonymous survey was added to an email to our members
near the end of 2022. About 5% of our members
responded. In the survey, we asked what activities they
would be interested in for 2023 and in what county or
nearby state they reside. A goal this year is to start adding
back indoor activities. Facility rental costs since 2019 have
increased, in some cases dramatically, but for 2023, the
costs of an NJMA membership will remain the same.  As
we plan activities, the member survey responses will help
guide us. Top of the desired activities was Fungus Fest! So
stay tuned in this year – it takes dozens of volunteers to do
a large public event. We will be able to share time and
place once the date and facility is booked.

– Sue McClary
WELCOME TO THE

ONLINE EDITION OF NJMANEWS
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 blueweb or email address will launch
your web browser and take you to the specified page or open your
email software so you can send an instant email. Just look for the
“click finger” when you hover your mouse over these items.....

Visit the NJMA
Discussion Group
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VISITS TO THE
RAYMOND M. FATTO –
EUGENE H. VARNEY HERBARIUM
by Lyla R. Meader

Dorothy Smullen, NJMA Trustee and NJMA Herbarium
Chair, led two visits to the herbarium in 2022, the first
by the Association since the Covid-19 pandemic began
in early 2020. Having never been before, I was fortunate
to tag along with her on both visits as it isn’t the easiest
place to find in the basement of the old biological
sciences building on the Douglass College Campus of
Rutgers University (RU).  During the April 11th visit, we
met up with Nina and John Burghardt, and on the
December 2nd visit we met up with the Burghardts and
Jason Hafstad, all club members.

e herbarium has an interesting history  and Dorothy
has been a part of it since the start. Per Dorothy, the
first taxonomy session of the club met at her home on
September 14, 1976 and then, in 1977, various dried
and identified specimens were organized in boxes
complete with scientific name, location where found
and identifier’s name. e first formal entry into the
herbarium occurred on January 31, 1978. And thus
began the NJMA herbarium!  For a time, the herbarium
was housed at the Somerset County Environmental
Education Center (SCEEC). In May of 1978, the NJMA
taxonomy committee received an invitation from Dr.
Roger Locondro, Associate Dean at Rutgers University,
to house the NJMA herbarium at Cook College. For
many years, starting in September 1978, the herbarium
was housed in the attic of Martin Hall, Cook College. In
the 1980’s, the collection was growing and the club
purchased 5 herbarium cabinets to help with storage.
Many specimens came from the efforts of club
members Ray Fatto (1929-2003) and Dr. Eugene Varney
(1923-2014), the latter a professor at Cook College, as a
result of their 11-year study of the Hutcheson Memorial
Forest and other field trips. In 2005, the NJMA
herbarium was moved to its present location in a small
room connected to the Chrysler Herbarium at Douglass
College, with the help of Dr. Varney. Sometime after Dr.
Varney’s passing, the NJMA Executive Committee
established the formal name “Raymond M. Fatto –
Eugene H. Varney Herbarium of the New Jersey
Mycological Association” to honor these two remark-
able individuals who made substantial contributions to
NJMA and, in particular, to the herbarium.

Our herbarium of roughly 3500 collections, (formally
called accessions of macro-fungi), is housed with (but
maintained separately from) the roughly 35,000 collec-
tions of mostly micro-fungi and plant pathogens such
as rusts and molds in the Rutgers mycological
herbarium. Together, they are in a small room off the
side of the much larger Chrysler Herbarium of plant
species. Macro-fungi take up considerable space, even

when dried, so NJMA uses about 30% of the space in
the small room. e whole Chrysler Herbarium space is
rather cramped and quite warm. To protect the mate-
rials, no food or drink is permitted inside any of the
herbarium spaces.

So what does one do when visiting the herbarium?
Well, viewing prior accessions can be done. Herbaria
exist and are organized to support the study of the
collections. ey can be extremely helpful to scientific
researchers many years after being created. We weren’t
there to conduct research but, if you are a first-time
visitor, Dorothy likes to give you a tour. We were,
however, primarily there to work at accessioning new
collections into the herbarium. On both visits, we ran
out of time and did not get all the specimens processed.
During the second visit we spent an hour meeting with
Chrysler Herbarium Director Dr. Lena Struwe and
Collections Manager Megan King to discuss getting a
repository agreement established (and also Myco-
Portal).  Dr. Struwe said it would be good to have a more
formal relationship established between Rutgers and
NJMA which she indicated would be a first of its kind
for the university. Since our herbarium has a much
different content of macro-fungi in New Jersey, it is of
significant value and fills a niche to merit this housing
support. Dorothy agreed to provide Dr. Struwe with a
short summary of the NJMA herbarium and its service
to science, which I also used as resource for this article. 
Rutgers has digitized their mycological herbarium and
added it to MycoPortal, the mycology collections data
portal which is a suite of web-based data access tech-
nologies to aid people in the study of fungal diversity.
is database allows researchers the ability to search for
and locate material of use in their work more readily
than an off-line model. Our herbarium is not yet on
MycoPortal, and this is potentially limiting its use.
Megan King kindly offered to be of assistance on the
setup of the NJMA account. (continues on next page)

John Burghardt, Jason Hafstad, Nina Burghardt,
and Lyla Meader at the Fatto-Varney herbarium

PHOTO BY DOROTHY SMULLEN



(Note: Rutgers’ herbarium info sheet is on the next page)
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Since the beginning, the NJMA herbarium records have
been in a manually-maintained 3-ring binder kept by
Dorothy, and the associated card catalogue system is
stored on top of the herbarium cabinets. anks to
transcription work by John and Igor Safonov, the
records are also now maintained in an electronic
spreadsheet. e challenges are keeping the 3-ring
binder, cards and spreadsheet in synch (not so hard)
and figuring out how to deal with the ongoing taxo-
nomic and nomenclatural changes. (How many readers
learned the Birch Polypore as Piptoporus betulinus only
to then have to relearn it as Fomitopsis betulina?)
Staying on top of the taxonomic names is important to
the herbarium work, and involves keeping up-to-date
with the current scientific literature. “Much of this new
knowledge is amassed from DNA analysis of type spec-
imens and subsequent clarification of species concept
and informative phylogenetic revision of taxonomic
ranks,” as I have learned from Igor Safonov. We have
come to understand, in recent years, that in many
instances, the practice of applying the names of
European look-alike species to our North American
fungi is wrong.   An example is Trametes elegans, a
European taxon. What we had been calling T. elegans is
probably Trametes aesculi.  Another recent example is
our Ringless Honey Mushroom Desarmillaria caaespi-
tosa, which is a vicariant species of the European
Desarmillaria tabescens.  (Just last year, I was calling the
ringless honeys in my yard the wrong name, D.
tabescens.) Dealing with the names is a real and contin-
uing challenge.

e problem of the fungal binomial names comes up as
we are accessioning collections.  If we have, at a point in
the past, accessioned a collection with the same name
we should find the name in the card catalogue. e card
catalogue is two, fairly full, shoe-box-sized boxes
containing 5”x 8” light-green index cards, each card
labeled with genus and species, onto which an accession
for that species is entered. e boxes (and cabinets) are
organized to separate the divisions of fungi -
Basidiomycota from Other Basidio, Gastros, Ascos,

Zygomycota and then cards (collections) are arranged
alphabetically by genus and species within each larger
division. All accessions of a given species are entered
onto the card for that species until space runs out. (So
far, I haven’t seen any full cards as there is room for a
dozen or more entries.) John does pre-work before each
visit to identify if “we already have a card” and if not,
provides in a worksheet the recognized author of the
species (person recognized as first having
described/named and published the species as new to
science). e genus, species and author are written at
the top of the new index card. Still, we sometimes
cannot locate a card or only find it after starting a new
card – one of the perils of a physical card system!

Every accession gets an accession number.  is is
written in red ink in the 3-ring binder, in the notes field
on the green card and on the NJMA ID tag that was
likely filled out at a foray. It is also written on a label that
is affixed to the outside of a clear plastic sealable bag
that contains the dried physical specimen, the NJMA
ID tag and, often, a printed photograph. Some of our
2022 accessions have had DNA analysis performed and
are also usually documented in either iNaturalist (iNat)
or Mushroom Observer (MO). e iNat number or MO
number is also recorded on the card and in the 3-ring
binder. e date and location of where the specimen
was found, along with who found and identified it are
also recorded. Each new accession is also recorded in
the spreadsheet (after the visit) by referencing a photo-
graph of the 3-ring binder page.  

While Dorothy, Nina and I worked at carefully
completing 26 accessions and filing them into the cabi-
nets in a systematic manner, John and Jason worked on
the spreadsheet. ey have continued working hard
during the off-season to fully synonymize the species in
the spreadsheet. Some other members have recently
started to help with this task. Eventually, the spread-
sheet will be sent off to MycoPortal to be bulk uploaded
to their website and enable searches of NJMA’s
Raymond M. Fatto – Eugene H. Varney Herbarium by
curious members of the public around the world. All of
it is a rather satisfying effort!

Dorothy Smullen at the herbarium cabinets
Join us this Tuesday!

TAXONOMY TUESDAYS
Online every Tuesday evening at 7:00PM on ZOOM!

Download the ZOOM app to your phone, computer, or tablet and have
digital photos of your mushrooms ready to present to the group.

Watch your email for details!

PHOTO BY LYLA MEADER
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BOOK REVIEW 
THE LIVES OF FUNGI
A NATURAL HISTORY OF OUR
PLANET’S DECOMPOSERS
a review by Maricel Patino

e Lives of Fungi
A Natural History of Our Planet’s
Decomposers
by Britt Bunyard

Princeton University Press (April 26, 2022)
288 pages

ISBN-10: 0691229848
ISBN-13: 978-0691229843

Whether your fascination by fungi stems from their
edibility, cultivation, culturing, medicinal, or from an
artistic point of view, you will find plenty of examples
through photos and a deep information level in this book.

You will learn what they are, how they reproduce, what
is their chemistry and physiology. You will know their
feeding habits as saprobes or parasites and their style of
interaction with other organisms and matter making
them a mutualist or a symbion.

Britt Bunyard has traveled around the world exten-
sively, and in his book, he brings us his vast knowledge
about fungi, their importance (beneficial or unfavor-
able) and their impact and main role in our ecosystem –
which includes biotic and abiotic parts – making that
hidden connection of the whole planet more clear.

Fungi are part of our daily life. ey are so close to us
that they could thrive in and on our bodies. e same
holds for the plants and animals in the soil, in and
outside our homes, and in the myriad of objects that
accompany our journeys.

He shows us that, although some fungi are destructive
(parasites), they are also saprobes (recyclers of the dead
matter) and do it so throughout an endless display of
forms, colors, shapes, textures, smells, tastes and sizes.
What we call the ‘fruitbodies’ (the apple on a tree) is
only the mycological tip of the iceberg.

e book is divided into eight chapters, and each one has
several themes in it. Each is accompanied by photos and
fascinating facts about fungi.

When I was reading this book, I pictured myself holding
a speaker so I could tell this great information to as many
people as I could. Several times, my stomach froze when
I learned something new about them.

1 - What Are Fungi?
How fungi obtain their nutrition, their defense mech-
anisms, genetics, reproduction, communication,
biology and physiology are explained here. He
compares chitin, (the main compound of fungi) with

cellulose, both which are indigestible in our bodies but
necessary in the process of digestion.

2 - Reproduction
He includes historical facts about fungi, their classifica-
tion and taxonomy, with the latest modern classifica-
tion schemes separating fungi into four phylla, based
on their sexual or asexual mode of reproduction.
Details about hymenium configuration (fertile surface
of fungi) are shown and explanations are given about
the spore release mechanism (active and passive).

3 - Chemistry and Physiology
Fungi digest an incredible variety of matter: paper,
clothes, shoes, feathers, dung, plastic, petroleum …
Fungi glow, produce melanin, bio-luminesce, produce
toxins, and ferment food.

4 - Saprobes and Parasites
Fungi are heterotrophs like us. Different types of rot
are explained, and the real meaning of ‘symbiont’ and
‘mutualistic’ is made clear. Fungi exploit a variety of
substrates like leaves, cones, sticks, nutshells, birds’
nests,  mulch, and the cellulose still present in dung!
is classifies them into several types, like
sarcophilus fungi (digesting keratin from horns,
hooves, feathers and fur), just to give you one
example of them. You will learn about others like
biotroph fungi, pathogens, and rusts.

5 - Pathogens, Pandemics and Scourges
e author explains how fungi have and are affecting our
planet in terrestrial and marine environments, appar-
ently triggered by climate change; for example hurting
amphibians, mammals and obliterating tree species.

6 - Mutualistic Symbionts
“Everything depends on everything else”. Is it antago-
nistic or commensal? He explains about relationship
between animals and fungi and fungi and plants,
mycelial networks and lichens.

7 - Fungi and Humans
He examines the impact that humans have caused to
our planet. One of these aspects is the carbon dioxide,
the importance of mycorrhizal fungi and how, if
protected, it can play a crucial part in combating
global climate change. He emphasizes the use of
organic farming to increase the population of AM
fungi. He asks this question? “Are fungi really our
enemy?” But there are also beneficial fungi. We made
great use of this type. Find out how by reading this
chapter.

8 - Fungi and e Future
It is all about fungi that heal and feed. “You couldn’t
get through a single day without interacting with
them”. How? Fungi as medicine, food or a pathogen.
Toxic fungi components can kill you but can also be
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his wife lived for a time with her parents in their home.
ere he once again taught briefly in a country school
while earning most of his income from the sales of
plants that he collected. 

e turning point in Shear’s career resulted from his
contact with the mycologist Ernst Bessey at the
University of Nebraska.  Bessey offered him a 10-month
undergraduate fellowship in the amount of $250, and

Shear was also able to obtain an
appointment in the Division of
Agrostology of the U.S.
Department of Agriculture to
conduct studies of field grasses
and other forage plants during the
summers. For that he was paid the
(then quite substantial) sum of
$150 per month plus expenses,
which allowed him to support a
growing family while he earned
his Bachelor of Science degree.
Following its award in 1897 he
stayed on for a year’s graduate
study, eventually earning a
Masters degree, and in 1898
obtained a permanent appoint-
ment as Assistant Agrostologist at
the USDA headquarters in
Washington, DC.  ree years
later, the Bureau of Plant Industry
was established, and Shear trans-
ferred to it to work in plant
pathology, focusing on the life
histories and taxonomy of fungal
pathogens, especially those of
cranberries. He published more
than 30 papers on that subject, in

addition to a comprehensive study of cranberry diseases
that served as his 1906 Ph.D. dissertation at George
Washington University. Subsequently, he also engaged
in research on cotton root rot and diseases of grapes.

Shear substantially revised and simplified the taxonomy
of anthracnose fungi and also devoted a great deal of
attention to Pyrenomycetes, especially the genera
Physalospora and Botryosphaeria. In 1912, he travelled
widely in Europe conducting studies of the chestnut
blight fungus, on which he afterwards co-authored a
monograph. en, in 1923, the Bureau of Plant Industry
created a Division of Mycology and Disease Survey,
with Shear as its head. Among the fruits of his work,
there was an epochal paper, co-authored with B.O.
Dodge, entitled e life histories and heterothallism of
the red bread-mold fungi of the Monilia sitophila group,
which stimulated much further research by others. 

WHO’S IN A NAME?
Harknessia shearii
by John Dawson (eighty-ninth in a series)

Harknessia shearii is a coelomycete (a conidial fungus
whose conidia are formed in a cavity within a host’s
tissue) whose name honors two American mycologists:
Harvey Willson Harkness, the subject of the 57th profile
in this series, and Cornelius Lott
Shear. According to Index
Fungorum, Shear is commemo-
rated as well in the names of the
genera Shearia and Sheariella and
the currently valid specific
epithets of nineteen other fungi,
including the forms sheariana and
shearianus in addition to shearii.

Shear was born on 26 March
1865 in the village of Coeyman’s
Hollow in Albany County, New
York.  He attended country
schools “as circumstances per-
mitted”,1 and became interested
in flowering plants early on. A
family physician lent him books
he could not otherwise obtain
and helped prepare him for
admission to the Albany State
Normal School, forerunner of the
State University of New York at
Albany.  At that school Shear met
the mycologist  E.A. Burt and
became interested in fungi, and
while in Albany he also became
acquainted with the New York
state botanist, Charles Horton Peck, with whom he
developed a lifelong friendship. 

For some time after graduating from the State Normal
School, Shear led a peripatetic life as a grade school
teacher. He taught first in Hartsdale, New York, then in
Stockbridge, Massachusetts, and for several years in
Alcove, New York, where his parents had relocated. In
Stockbridge, he met Avis Sherwood, whom he wed on
Christmas Day, 1890, in her parents’ home in Osborne,
Kansas. eir marriage endured until her death in 1950
and produced four sons and two daughters.  

Shear’s first mycological publications — popular arti-
cles on common mushrooms and two ‘centuries’ of
exsiccata (bound volumes of one hundred dried fungi)
— appeared while he was teaching in Alcove.  Teachers’
salaries were low, so sales of the exsiccata provided an
important supplement to his income. Shear did not
enjoy teaching and yearned to obtain a college degree
that would afford him greater opportunities for employ-
ment, but he saw no prospect of doing so in New York
so, in 1894, he moved to Osborne, Kansas, where he and

1 Quoted from the obituary memoir of Shear by John A. Stevenson in My-
cologia (vol. 49, no. 2, March–April 1957, pp. 283 – 297). at memoir is 
the source for all the information in this profile.
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Cornelius Lott Shear

(continues on next page)



Aside from his official duties, Shear assiduously
collected a great many specimens of Xylariaceae, with
the aim, ultimately unrealized, of publishing an exten-
sive monograph on that family. He  also spent consider-
able time and effort pursuing historical studies of
American mycology, gathering copies of correspon-
dence of Schweinitz, Curtis, Ravenel and Ezra Michener
and publishing articles about them. In the course of his
historical work, he discovered Michener’s collection of
fungal specimens languishing in the attic of a
Pennsylvania home. To preserve it he bought the collec-
tion and took it to Washington, “where it now forms
one of the prized possessions of the National Fungus
Collections.”2

Shear was elected to membership in the Botanical
Society of America during its early years, and served as
its vice-president in 1908. He was also a charter
member and the second president of the Mycological
Society of America as well as a fellow of the American
Association for the Advancement of Science in 1901,
and he had a “long and intimate association with the
American Phytopathological Society.”3 He was also a
delegate to several International Botanical Congresses.

Shear retired in 1935, but continued to pursue his
mycological interests for many years thereafter.
Following his wife’s death he moved to Monroe,
Lousiana, to live with his elder daughter, but he was
bedridden for much of his remaining years due to a
heart condition.  He died on 2 February 1956.

e obituary memoir of Shear by John Stevenson cited in
footnote 1 includes a five-and-a-half page list of all of
Shear’s writings. Shear’s unpublished technical notes,
collections of fungi, mycological correspondence, micro-
scopic preparations and many items from his library
form “a large and integral part of the National Fungus
Collections” in Beltsville, Maryland, where they serve as
“a lasting memorial” to Shear’s life and work.4
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Send in your articles and photos!
SUBMISSION DEADLINES

for NJMA NEWS
NJMA News is a quarterly publication timed roughly to correspond
with the middle of each season. The new issue dates and deadlines for
2023 are as follow:

SPRING (May) issue: Deadline is 4/15/2023
SUMMER (August) issue: Deadline is 7/15/2023
FALL (November) issue: Deadline is 10/15/2023
WINTER (February) issue: Deadline is 1/15/2024

2 Ibid., p. 289
3 Ibid.
4 Ibid., p. 290

used to make medicine. Fungi ferment food and
drinks. Fungi can break down all types of hydrocar-
bons.  Fungi can be used to make food, fibers and
medicine.

He closes his book presenting several Extreme fungi like
morels, desert fungi, endolithic fungi (penetrating into
stone), and truffles just to name a few examples.

is book is really a treasure that will always fascinate
you due to the way the author pictures the life of the
incredible fungi.

BOOK REVIEW (continued from page 7)

NJMA MEMBERSHIP DISTRIBUTION
AS OF JANUARY 2023

(Map does not show the 10% of our members
who are from out-of-state)

MAP PROVIDED BY JASON HAFSTAD

NJMA News is published quarterly by the New Jersey
Mycological Association. Annual subscription price is

included in NJMA membership 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.



IN MEMORIAM
JOHN HORVATH –
PAST NJMA PRESIDENT (2001-2002)
compiled by Susan Hopkins and Sue McClary

In September 2022, we said goodbye to John Horvath, a
past president of NJMA in 2001 and 2002.

John remained active until moving into a retirement
facility in 2013. His wife, Terry, a former NJMA club
secretary (1998 to 2000), predeceased him. John is
remembered as someone with a cheerful positive
personality – someone nice to be around.

As the years pass, it is sad that there are less and less
members from twenty years ago still with NJMA. Only
20 members from before 2000 are still with NJMA. e
long time friendships from NJMA are sometimes
formed around different areas of fungi-love. For John
Horvath, it was always about cooking mushrooms. He
was also involved in the slow foods movement.

John Horvath and Jim Richards (current NJMA
Culinary chair) were good friends for a long time. John
was very active in the Culinary Group, hosting a
number of dinners at his home.

John was easygoing, kind and generous, and was always
interested in cooking events with mushrooms. 

Susan Hopkins recalls that John used to help in the
kitchen at our Mycophagy event back in the days when
NJMA would meet at the Somerset County
Environmental Education Center (SCEEC). ey would
cut up the mushrooms and vegetables, onions and such,
whatever Bob Hosh and Jim Richards needed for their
dishes. en they would clean up and wash the pans
and containers, leaving the kitchen cleaner than they
found it. Mike Rubin sometimes also would help in that
kitchen too - even with such a small kitchen. After
about 1990, the mushrooms all came from Phillips
Mushroom Farm in Kennett Square, PA as they did at
the 2019 Fungus Fest.
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(more photos on next page)

IN MEMORIAM
TOM VOLK
compiled by Susan Hopkins and Sue McClary

Dr. Tom Volk, a VIP NJMA member since 2003, passed
away in November 2022 at the age of 63. Tom was a
Doctor of Mycology at the University of Wisconsin at
Lacrosse since 1996 and was a good friend to NJMA
over the years. Many of us got to know him at NEMF
over the years as he was often a guest faculty member
and an excellent and entertaining speaker. He had a way
of explaining hard to understand mycology concepts in
a way we amateurs could understand, in a manner
similar to Gary Lincoff. He was one of the first to create
a website, http://botit.botany.wisc.edu/toms_fungi/,
to teach interesting facts about fungi .  

Tom was also known for having a full heart transplant
in 2006 and surviving so long. Tom gave a TED talk on
this experience: “A Change of Heart: My Transplant
Experience” and it is still available online at
https://tinyurl.com/yc4k9p48.

You may need to have been in mycology for a few years
to know him, but many years ago, NJMA brought him
in often for talks and workshops. e picture of Tom
below was taken at the service for Gary Lincoff at the
New York Botanical Garden in April of 2018 when Tom
was still President of the Mycological Society of
America (MSA) (msafungi.org), the professional group.
Among his awards were MSA’s Weston Award for
Excellence in Teaching and NAMA’s Lifetime
Contributions to Amateur Mycology award. As lectures
moved online, Tom Volk continued his contributions,
including “e Fungus Among Us Edible, Poisonous
and Everywhere” (https://tinyurl.com/ykvna95m) and
“e Seven Deadly Sins Committed by Fungi’
(https://tinyurl.com/4wpmf7ku).

Gene Yetter, Tom Volk, Dorothy Smullen, and Susan Hopkins
at the NYBG, memorial service for Gary Lincoff (2018)

PHOTO PROVIDED BY THE HORVATH FAMILY

http://botit.botany.wisc.edu/toms_fungi/
https://tinyurl.com/yc4k9p48
https://www.msafungi.org
https://tinyurl.com/ykvna95m
https://tinyurl.com/4wpmf7ku
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ANNOUNCING THE
FUNGI FOUNDATION’S
FUNGI EDUCATION PROGRAM
A press release from the Fungi Foundation education team 

e time has come – A free mycological curriculum is
ready for you to share and teach children all about fungi! 

e Fungi Founcation is thrilled to announce that, after
a year of hard work, the pilot phase for the Fungi
Education Curriculum is complete, and it is now avail-
able for all educators. Together with Reconsider and
Fantastic Fungi, our Fungi Foundation team has created
a standard guide for teachers to bring fungi education
into their classes, along with many other free resources
that are part of the Fungi Education Program.

What if students all around the world had the chance to
learn about fungi, their potential and the important roles
they play in every ecosystem? Can you imagine the possi-
bilities if we grow tons of mycologists over the next
generations? at is the question the Fungi Foundation
wants to answer with our Fungi Education Program! 

“What would the world be like if every student learned
about flora, fauna AND funga in school? We will soon
find out! 

e @fungifoundation has launched a mycological
curriculum for teachers and educators together with
Reconsider (@reconsiderorg) and Fantastic Fungi
(@fantasticfungi). After a year of piloting it and
teaching the lessons at schools in the US and Chile, it’s
officially completed and ready to use. 

And guess what: Spanish translation of the curriculum
is in the final revision and will soon be available too!

Go to www.fungieducation.org, sign up and get free

access to the Fungi Education curriculum plus activities
for kids and many free resources from the Fungi
Education Program (@fungieducation). 

Also, our Education Lead, Diana Richards, would be
happy to do a quick presentation about the Fungi
Education resources to your members. If you’d to
schedule a presentation, please send her an email at
drichards@ffungi.org.

e Fungi Foundation appreciates your support and will
continue to work hard and expand our “mycelial network” of
educators to spread Fungi Education across the world.

John Horvath, Jack Barnett, and Jim Barg
at 2004 Mycophagy 

John and Terry Horvath (2006) 

PHOTO BY SUSAN HOPKINS PHOTO BY SUSAN HOPKINS

from the Editor: 
What zombie show ‘e Last of Us’ gets right about
fungus in a warming world. Some fungi are already
learning to adapt to warmer temperatures and expand
their location, infecting more people

https://tinyurl.com/wkd9acju

from the Editor:
“Nobody Saw is Coming” – Scientists uncover a new
branch of fungal evolution:

https://tinyurl.com/3t3xnnvd

from the Editor:
Bacteria and fungi can ‘walk’ across the surface of our
teeth – Clusters of bacteria and fungi seem to be capable
of complex movement, setting tooth decay in motion:

https://tinyurl.com/4m8kjnau

BYTES, BITS, & BITES
TASTY LITTLE TIDBITS FROM OUR MEMBERS
Have you read something interesting concerning mushrooms or foraging?
Send it to njmaeditor@njmyco.org and share with the rest of our members!

(continues on page 13)

https://tinyurl.com/wkd9acju
https://tinyurl.com/3t3xnnvd
https://tinyurl.com/4m8kjnau
mailto:njmaeditor@njmyco.org
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RECORDER REPORT FOR 2022
by John Burghardt

NJMA’s 2022 collecting season underscored how much
fungi need moisture to produce their fruiting bodies.
When conditions are dry, we can be pretty sure we will
find fewer species than usual. If we go out looking for
fungi in dry conditions, I look forward to a walk in the
woods, and maybe finding some unusual fungi. For
much of our 2022 season, this was our lot, although the
fall season finally brought better conditions and
changed when fall came.

Our collecting season stretched out over nine months
this year, starting with two lichen workshops at Batsto
Village in Wharton State Forest in April and at High
Point State Park in May. Our regular forays began in
June, when we also held our Victor Gambino Foray at
Kirkridge Retreat Center near the Appalachian Trail in
Bangor, PA. Our final foray was held at Belleplain State
Forest in early November. A full list with locations and
dates is at the end of the accompanying table. e table
is organized alphabetically within “form groups”. e
form groups are defined by the characteristics of the
spore bearing structures of the fungal fruiting body.
ey are intended as an aid to identification and do not

reflect genetic relationships. You can see this because
our list this year includes a Russula (one of our largest
groups on gilled fungi) which has an earthball structure
(Russula parksii). A list of our 2022 collections by foray
location is available on our website at
https://tinyurl.com/3pp62xpx.

From June to August, our northern foray sites were
much drier than usual and got drier as the summer
progressed. In late July, I remember noting the unusu-
ally low level of the reservoirs we pass on the way to
Green Turtle Pond foray at Long Pond Ironworks. All
six of our forays in late June through the end of July
produced fewer identified collections than usual (about
50 on average). Conditions improved somewhat in
August, as did our species counts (about 60 on average).
From September to early November, conditions were
very good and we found about 90 species per foray
during that interval. Over the full year, we identified 711
taxa fungi, of which 61 (8.5 percent) were collected for
the first time at an NJMA foray. ese were distributed
across 11 of our 13 form groups. Our list also includes
82 taxa of Lichen including one that was a new state
record (Biatora appalachensis), and one that has not
been recorded in New Jersey since the 19th century
(Buelia dialyta).

NJMA FUNGI COLLECTION FOR 2022
(Names in bold indicate species new to our list)
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NJMA FUNGI COLLECTION FOR 2022
(Names in bold indicate species new to our list)
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NJMA FUNGI COLLECTION FOR 2022
(Names in bold indicate species new to our list)

from the Editor:
e burning question about fungi: What happens to them
in extreme heat? Scientists in Italy are testing the impact of
fire and drought to learn how the changing climate affects
underground fungal networks:

https://tinyurl.com/44fmyvp9

from Jim Barg:
Scientists know how the world’s deadliest mushroom is
spreading across the US:

https://tinyurl.com/2m9tyze7

BYTES, BITS, & BITES  (coninued from page 10)

(continues on page 16)

https://tinyurl.com/44fmyvp9
https://tinyurl.com/2m9tyze7
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NJMA FUNGI COLLECTION FOR 2022
(Names in bold indicate species new to our list)
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NJMA FUNGI COLLECTION FOR 2022
(Names in bold indicate species new to our list)
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NJMA FUNGI COLLECTION FOR 2022
(Names in bold indicate species new to our list)

from Sue McClary:
What Are the Benefits of Cordyceps Mushrooms?:

https://tinyurl.com/2ta6cdy6

from Sue McClary:
Mystery parasites on zombie ant fungus identified

https://tinyurl.com/mtkfbt5m

from Sue McClary:
is Fungus Has More an 17,000 Sexes:

https://tinyurl.com/3dwx53dh

from Sue McClary:
e future is here: An urban mushroom farm just south of
downtown L.A.:

https://tinyurl.com/2uut3jat

BYTES, BITS, & BITES  (continued from page 13)

 https://tinyurl.com/2ta6cdy6 
https://tinyurl.com/mtkfbt5m
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https://tinyurl.com/2uut3jat

