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ump|C|c at Wanaenﬁ’.hotoby Bern\i\el Carr.

We had 7 members and friends make the long haul
up to Wanakena for our summer foray. Another 6
from the Mid-York Mycological Society and 2 from
the North Country rounded out the foray. We spent
the first hour and a half on the Moore Trail which
borders the Oswegatchie River. A mature northern
hardwood forest borders the open shoreline and
early successional shrubs and trees. We ended up
with 70 species which was a nice accomplishment
for the short amount of time spent foraging.

Edible specimens included the platterful, chickén o
the woods, two species of chanterelles, some
boletes, and a few russulas that one of our new
members knows well and really enjoys.

| was lucky to spot &orydceps militarioon the
upland portion of the woods. This was a very small
bright orange "stick" that is a parasite on a
caterpillar cocoonC. militaris has been used long-
term in traditional Chinese medicine.

After lunch, about half the group went on a short

afternoon hike on the Big Pine Trail. This walksva

more reinforcement of what we had seen earlier.
--Bernie

Here is the foray list from Peter Molesky from the
Mid-York Mycological Society:

Amanita flavoconia(Yellow Patches)
Cordyceps militaris(Trooping Cordyceps)
Craterellus tubaeformig Trumpet Chanterelle)
Elaphocordyceps ophioglossoid¢&oldenthread
Cordyceps)

Entoloma salmoneuniSalmon Unicorn Entoloma)
Ganoderma tsuga¢Hemlock Varnish Shelf)
Helvella macropus(Long-stalked Gray Cup)
Hydnum umbilicatum(Navel Hedgehog)
Hygrocybe cantharellugChanterelle Waxy Cap)
Hygrocybe Laeta(Slippery Skunk Waxy Cap)
Inocephalus murrayi(Yellow Unicorn Entoloma)
Lactarius lignyotus(Chocolate Milky)
Megacollybia rodmanii(Platterful Mushroom)
Microglossum rufum(Orange Earth Tongue)
Paxillus involutus (Poison Paxillus)
Pulveroboletus ravenelii

Russula claroflava(Yellow Russula)

Russula granulatg§Granulated Russula)
Stereum ostregFalse Turkey Tail)

Suillus pictus (Painted Suillus)

Trametes versicoloTurkey-tail)

Tylopilus chromapegChrome-footed Bolete)
Xanthoconium affing Spotted Bolete)

Many thanks to Bernie and Valfor opening their home
to us!

Our next meeting featur&r. Lauren Goldmann from
SUNY-Cortland sharing a history &lungi & Art on
August 21st. The next foray will be Béar Swamp
State Forestin Sempronius on the 27tiDirections
from Syracuse: take 81 South to the Preble efiB)#
and follow 281 South (take a right) for about 4.item
Turn right on to Cold Brook Road (just after leayihe
Little York Lakes area). Continue on Cold Brook



for 1.7 miles and turn left on to Long Road. Follow
Long to the stop sign at Rt 41 (4-5 miles) and icwrat
straight. After you cross 41, the road becomes Gle
Haven Road. Take a left (more of a stay straightio
Grinnell Road and continue to the bottom of the
hill. Turn right on to Scott Gulf Road. Follow this
road for several miles and take the 3rd right on to
Bear Swamp Road, just past the hemlock ravine.
Where lowa Road meets Bear Swamp Road, stay
straight on Bear Swamp and the parking lot wilbpe
the right a short way down.

Meetings are on the 8 Monday of the month &t:30
pm, room 334 lllick Hall at ESF on the SU campus.

Forays are on Sunday 4t00 pm unless otherwise
announced. (If there is an all-day pouring rain or
another hurricane, the foray will be held the falilng
Sunday. If in doubt, call Jean Fahey to find obew
the trip will take place.)

Meeting at 7:30 pm, lllick Hall.
Another return speaker Br. Lauren Goldmann
(SUNY-Cortland). Lauren’s prograrfungi & Art ,
will be an informal look at the history of fungi art and
will include a slide show covering a variety of égof
art, from botanical illustration to using fungi @atural
dyes.

Bear Swamp Foray

VanderKamp Foray

Meeting at 7:30 pm, lllick Hall.

TBA

I The 9th Annual Vince O’Neil
Mushroom Festival at Beaver Lake Nature Center. All
members are needed to help! More information later

! Meeting at 7:30 pm, lllick Hall.
TBA

! Salmon River Foray

Camden Foray

" # $ Cornell University’sDr.
George Hudlerhas agreed to a CNYMS presentation in
November. Date and topic TBA.

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 bydaem
$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!

TTTTTT

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

L
Photo from Wanakena foray by Jean Fahey

The founder of RAMA was at the foray, but he
couldn't name Jean’s Amanita because the ring was
so unusual. MaybA. flavovoniasp.?
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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
lllick Hall is the
building on your
right, directly
across from the
Dome. Parking is
often available
right in front of
lllick.

CREAMY MAITAKE TORTELLINI SOUP
2AngelsMushrrom.com

Serves 4 adults.

This creamy soup is very easy, and so comfortirfglirvhen
Maitake arrive. Try it with a mixed variety of fies
mushrooms. Many other mushrooms will substitutd feel
Maitake. Try: Oyster, Chicken of the Woods, Puffbal
Shiitake, or Wine Cap.

Ingredients:

3 T. Olive oll

1 Clove garlic, minced

3 stalks, celery, chopped

3 carrots, peeled and chopped

1 onion diced

1 large bunch of spinach (or box frozen spinach)
2 cans cream of chicken soup

2 cans water

32 o0z. chicken broth

Leaves from 4-6 sprigs of lemon thyme (optional)
4 oz. of fresh Maitake mushrooms, cut to bite size
1 Family size package of cheese or chicken tamtelli
half cooked

Directions:
Cook tortellini according to package directionsilunt
half-way done. Drain and set aside.

Put olive oil in a large soup/stock pan. Sautéigarl
celery, carrots, mushrooms, and onions until fully
tender. (Note. If using Chicken of the Woods, adist
and cook for 7 minutes before adding other ingredie
to the pan. If using Puffballs, add them later viftla
pasta.)

Add the fresh spinach. If using thawed frozen sghna
break up clumps of spinach with your spoon as you
cook. Cook for a few minutes until the mixture is
simmering and the spinach is halfway cooked.

Add cream of chicken soup and water, and return
mixture to a simmer.

Add chicken broth and tortellini. Return mixturego
simmer and cook until the tortellini is done. Adhe t
leaves from the lemon thyme and cook 30 seconds 0
and then remove from heat. Serve in a bowl witlicea s
of old world style bread. (hard outer crust witlftso
inside.) Note: the Lemon Thyme is optional, bt bint
of lemon really adds the perfect accent. You may &ly
regular thyme or another herb of your choice.




Any guestions, or input for newsletters, contact:
Jean Fahey (President) at (315) 446- 1463 (aftenPa
Rick Colvin (Treasurer) at (315) 569-5771 or
rcolvin@twcny.rr.com

Mark Griffen (Publicity) atmgriffen@twcny.rr.com
Julie Siler (Newsletter) at (607) 749-2915 or
jds88@cornell.edu

( (( %
(  (( (
(
http://www.news-medical.net/news/20170124/Edible-

and-medicinal-mushrooms-show-potential-to-mitigate-
neurodegenerative-diseases.aspx

Certain edible and medicinal mushrooms contain
bioactive compounds that may enhance nerve
growth in the brain and protect against neurotoxic
stimuli such as inflammation that contribute to
neurodegenerative diseases like dementia and
Alzheimer's disease. The evidence supporting a
potential role of mushrooms as functional foods to
reduce or delay development of age-related
neurodegeneration is presented in an article
published in Journal of Medicinal Food, a peer-
reviewed journal from Mary Ann Liebert, Inc.,

Central New York Mycological Society
Julie Siler

1235 Long Road

Homer, NY 13077

Address Correction Requested

publishers littp://www.liebertpub.con)/ The article
is available free on the Journal of Medicinal Food
(http://online.liebertpub.com/doi/full/10.1089/|mf.2
016.3740 website until February 24, 2017.

In "Edible and Medicinal Mushrooms: Emerging
Brain Food for the Mitigation of Neurodegenerative
Diseases
(http://online.liebertpub.com/doi/full/10.1089/imf.2
016.3740),"Chia Wei Phan, Pamela David, and
Vikineswary Sabaratnam, University of Malaya,
Kuala Lumpur, Malaysia, discuss the scientific
findings related to the health benefits of edibld a
culinary mushrooms. The authors focus on the
activity of bioactive components of mushrooms that
may offer neuroprotective and cognitive benefits.
"In contrast to the body of literature on food
ingredients that may benefit cardiometabolic
diseases and cancer, very few studies have focused
on food that may benefit neurodegenerative
diseases," says Journal of Medicinal Food Editer-in
Chief Sampath Parthasarathy, MBA, PhD, Florida
Hospital Chair in Cardiovascular Sciences and
Interim Associate Dean, College of Medicine,
University of Central Florida. "The current study
might stimulate the identification of more food
materials that are neuroprotective."




