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92 outside of Manlius or from Route 20. (Please note
that you cannot take Oran Delphi road to the
schoolhouse because the bridge over Limestone Creek is
out). From Route 92 - turn south onto Pompey Hollow
Road, continue about 2.5 miles to Hills Road. Take a
right onto Hills Road and park near the old school house.
From Route 20 - turn north onto P-H Road and continue
approximately 0.75 miles to Hills Road. Take a left turn
onto Hills.

2016 Calendar of Events
http://vilnews.com/2012-08-ready-for-a-mushroom-hunt

Meetings are on the 3rd Monday of the month at 7:30
pm, room 334 Illick Hall at ESF on the SU campus.
Welcome CNYMS!
I started writing this newsletter just hours before Winter
Storm Stella, or Snowmageddon, or the Snowpocalypse
or whatever you choose to call it began. I live in the
hills south of Syracuse - I call it Tuesday. So it doesn’t
seem like Spring, even early Spring, will ever get here
and actually stay for more than a few days. But
eventually those beautiful Scarlet Cups and Morels will
appear, and CNYMS is busy planning this year’s events,
including a few bonuses. Read on!
Interested in other beautiful aspects of the natural world?
On April 12th at 7:30 pm, Bernie Carr is giving an
Audubon talk on orchids at the Marcellus Library.
All are welcome.
We officially open the 2017 season with a long-time
favorite: a Mycophagy program from club President
Jean Fahey on April 17th. The following weekend, on
the 23rd, we’ll foray at a brand new site in Pompey,
directions below.
Directions to the Pompey foray: From Pompey Hollow
Road in the Town of Cazenovia – turn onto Hills Road
and park by the "old schoolhouse". The school house is
approximately 500 feet west of Pompey Hollow
Road. You can reach Pompey Hollow Road from Route

Forays are on Sunday at 1:00 pm unless otherwise
announced. (If there is an all-day pouring rain or
another hurricane, the foray will be held the following
Sunday. If in doubt, call Jean Fahey to find out when
the trip will take place.)
April 17th Meeting at 7:30 pm, Illick Hall.
CNYMS President and Mycochef Jean Fahey will treat
us to a fine repast of mushroom dishes. Bring your
appetite!
April 23rd Pompey Foray
May 15th Meeting at 7:30 pm, Illick Hall.

SUNY-Cortland mycologist and distinguished
professor Dr. Tim Baroni returns for our May
program. Topic TBA.
May 21st Morgan Hill Foray
June 19th Meeting at 7:30 pm, Illick Hall.
TBA
June 25th Nelson Swamp Foray
July No meeting in July. One foray may be at
Wellesley Island at Jean's summer cottage.

Bonus – July 22nd Wanakena Foray and Summer
Picnic
August 21st Meeting at 7:30 pm, Illick Hall.
Another return speaker is Dr. Lauren Goldmann
(SUNY-Cortland). Topic TBA.
August 27th Bear Swamp Foray
September 17th VanderKamp Foray
September 18th Meeting at 7:30 pm, Illick Hall.
TBA
October 8th The 9th Annual Vince O’Neil
Mushroom Festival at Beaver Lake Nature Center. All
members are needed to help! More information later.
October 16th Meeting at 7:30 pm, Illick Hall.
TBA _____

As spring progresses the leaves appear. They are long
(3-7" long and 1-3"+ wide). They are silky smooth and
the "bulb" is still like a green onion (slender, not yet
bulbous). Scratch and sniff them to assure they smell
like onions or garlic as there are similar plants without
this smell that are not edible. Do NOT overlook the
leaves.

October 22nd Salmon River Foray
November 6th Camden Foray
November Bonus -- Cornell University’s Dr.
George Hudler has agreed to a CNYMS presentation in
November. Date and topic TBA.

Newsletter news . . .
I’m happy to announce that Nancy Kaiser will be
helping me with the newsletter! Nancy is well known in
central NY for her Wild Edibles programs and will be
sharing her expertise on what to eat and how to prepare
it. See her article on wild leeks below.

Wild Leeks
-Nancy Kaiser
The earliest leeks that appear in the spring look like
green onions, and when you scratch and sniff them they
always smell like onions or garlic. This is what makes
them so safe to collect. Leeks are annuals and these are
growing from the cluster of dropped seeds from last
year. Use them as you would any onion.

This whole leek is edible and the leaves are the crowning
jewel of this plant. The leaves are succulent, tender,
slightly sweet and mild. Make your favorite salad - egg
salad, tuna salad, chicken salad, potato salad, 3 bean
salad, any salad, be creative! Wrap a spoonful of the
salad in a leaf and stick a toothpick in it to secure it. Fill
a platter with them and enjoy. The leaf adds a mild,
sweet onion flavor to your salad and of course you can
chop them up and use them as a pot herb in any other
dish that will benefit from the sweet mild flavor of
onion.

And of course, use the slender bulb as you would any
onion, like on pizza, in omelets, soups, stew, and salads.
The more bulbous "bulbs" get, they become very strong
to eat raw but when cooked become sweet and mild.

Cream of Leek Soup
(or spinach, broccoli, potato, etc.)
[Note: This soup recipe is also the cream of mushroom
soup recipe that Nancy serves at wild edible programs]

Leeks are very medicinal too. See
http://students.washington.edu/kamdh/ntfp/altr3.html

People think when the leaves are gone the leeks are
gone. This couldn't be more wrong. I have collected and
cooked leeks during every month of the year. [Nancy
will tell us how to collect leeks throughout the rest of the
year as their appearance changes.]

After all these years . . . Membership in CNYMS is still only
$10. Membership includes your newsletter - what a
bargain! If possible, it’s easier and more efficient if members
pay for 2 years at once by sending $20 to: Rick Colvin, 1848
Whiting Road, Memphis, NY 13112.
Contact Rick or me if you don’t know your membership
status so you can keep the news and schedules coming!

The Gazette looks better in color, so send me you
email address to get the electronic version.

--2 cups packed chopped Wild Leek leaves and
bulbs
--1 stalk of celery + 2 short stalks from the
center that is mostly leaves, diced
-fresh herbs: (dried herbs can be used, but it's
not the same)
--2 cloves garlic, minced
--1 tsp. thyme, sage and rosemary
< 1/4 tsp. fresh ground pepper
--3 cups prepared chicken bouillon, no MSG
(Herb Ox is good) or defatted chicken broth
--1 can evaporated skim milk
-- corn starch
Simmer celery, herbs and leeks in chicken broth until
tender. Mix about 1/2 cup corn starch with cold water till
dissolved and set aside till later. Add evaporated skim
milk to soup and stir constantly to almost a boil (do not
boil, the milk will scorch). Slowly add corn starch and
water while stirring until thickened. Remove from heat,
taste, add salt if needed at this time.
Nutritional values:
Serving Size: 1 cup
86 calories
0 Grams of Fat
0 Grams of Cholesterol
Enjoy,
Nancy

Still not enough forays?
Save the Dates
NEMF: The 41st Annual Foray of the Northeast Mycological
Federation (NEMF) is at Stratton Mountain Resort in
Bondville Vermont July 27-30. Registration is open!
http://www.nemf.org

Carrier
Dome

Peck Foray: Information to follow when available.
NAMA: The North American Mycological Association foray
will be held September 7 – 10 at the Lakewoods Resort on
Lake Namakagon near Cable Wisconsin. Note: NAMA
membership is required to attend annual and regional forays.
Registration will open soon.
COMA: Information to follow when available.
And for the adventurous
Telluride Mushroom Festival: August 16-20. See
http://www.telluridemushroomfest.org/ for details.
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Directions to
Meetings: Take
Irving Ave. past
the Carrier Dome
and enter SUNY
ESF as you pass
the booth. Drive
straight up the hill.
Illick Hall is the
building on your
right, directly
across from the
Dome. Parking is
often available
right in front of
Illick.

