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CNYMS members at NEMF Mycophagy 

Left to right: Julie Siler, Amy Hudon, Bernie Carr,  

Jean Fahey, and Jim Groshans 
 

 
 

 NEMF Recap 
 
“Any gathering of 200 like-minded mushroom 
enthusiasts is guaranteed to be a great time.  Total 
collection through 3 days of varied forays yielded a 
specimen list of 492.  The programs were wonderful, the 
facilities pleasant, & the food excellent.  Our very own 
Paula Desanto worked tirelessly to ID all the 
mushrooms collected” (ed. note: and Jean Fahey’s 
Mycophagy event was spectacular!) 
                                                                   --Jean 
 
The next foray will be at Bear Swamp State Forest in 
Sempronius on the 19th.  Directions from Syracuse:  
take 81 South to the Preble exit (#13) and follow 281 
South (take a right) for about 4.5 miles. Turn right on to 
Cold Brook Road (just after leaving the 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 continue straight ahead.  After 
you cross 41, the road becomes Glen Haven Road.   
Take a left (more of a stay straight) on to Grinnell Road  
 
 

 
 
and continue to the bottom of the hill.  Turn right onto 
Scott Gulf Road. Follow this road for a couple of miles 
and take the 3rd right on to Bear Swamp Road, just past 
the ravine.  Where Iowa Road meets Bear Swamp Road, 
stay straight on Bear Swamp and the parking lot will be 
on the right a short way down. 
 
The following evening the Yagers will give a travelogue 
on their Myco-Adventures in Spain.  Join them for a 
night of fun, and maybe another sing-a-long! 
 
 

 

2018 Calendar of Events 

 
Meetings are on the 3rd Monday of the month at 7:30 

pm, room 334 Illick Hall at ESF on the SU campus. 
 

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.) 
 

August 19th  Bear Swamp Foray 

 
August 20th  Meeting at 7:30 pm, Illick Hall.  
George and Sharon Yager from the MidYork 
Mycological Society will share the adventures of their 
Myco Trip to Spain. 
 

September 16th  Salmon River Foray 

 
September 17th  Meeting at 7:30 pm, Illick Hall. 
CNYMS is pleased to welcome back renowned 
mushroom photographer Taylor Lockwood with  his 
latest tour: Greatest Hits and Latest Clips. 
 

October 7th  The 10th Annual Vince O’Neil 
Mushroom Festival at Beaver Lake Nature Center.  All 
members are needed to help!  More information later. 

 
 

 



 

 

 
October 14th  Forest Park Foray 
 

November 11th  Mexico Point Foray 

 
 

 
 

 
More on NEMF 
 

 
Scenery from the Gorge Trail mushroom walk at Letchworth 

State Park, NEMF 2018 

 

 

Some of the tables in the display room with specimens 

collected on walks 

 

Foray basket (left) and attendees enjoying one of the 

Mycophagy tables 

 

Medicinal Mushrooms – Separating Fact 

from Fiction  

 . . . is the title of one of the NEMF  lectures.  Anyone 

interested in the health properties of mushrooms, or who 

defends medicinal mushrooms to skeptics, or even 

skeptics would find Adam Haritan’s talk interesting.  

Adam is a researcher and alum of the dietetics and 

nutrition program in the School of Health and 

Rehabilitation Sciences at the University of Pittsburgh, 

as well as an avid forager and naturalist.  He focused on 

more than a handful of common mushrooms and listed 

several peer-reviewed scientific papers for each that 

address the biomedical science behind their healing 

properties. 

Adam agrees that more research needs to be done.  For 

instance, do mushrooms in the same genus share the 

same beneficial chemicals?  His advice for making sense 

of the research that exists and the many mushroom 

health supplements on the market?  Look for double-

blind, placebo-controlled studies.  Then look for the 

chemical in question in the product.  This may require 

asking the manufacturer what extraction method is used.  

Adam has a website, https://learnyourland.com , with 

links to his YouTube channel and newsletter if you want 

to learn more. 

 

 

 



 

 

Community Kitchen 

Don’t forget to send any culinary tips for mushrooms 

to me at jds88@cornell.edu  

Here’s a tip for August cooking from Jean Fahey: 

“Always add olive oil to butter when using butter to 

cook mushrooms...the olive oil keeps the butter from 

burning. 

That tip was passed on to me from the chef of a long ago 

restaurant!” 

 

  
 

 
Any questions, or input for newsletters, contact:  
Jean Fahey (President) at (315) 446- 1463 (after 9am)  

Rick Colvin (Treasurer) at (315) 569-5771 or 

rcolvin@twcny.rr.com  

Mark Griffen (Publicity) at mgriffen@twcny.rr.com   

Julie Siler (Newsletter) at (607) 749-2915 or 

jds88@cornell.edu  

 

 

 
 

 

 
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!   

 

 
 

 

 

 

 

 

Still not enough forays? 

 

Save the Dates 
 
Peck Foray:  The 2018 Peck Foray will be at the Sieg 
Conference Center in central Pennsylvania. Dates TBD. 
The volunteer host is Professor Barrie Overton of Lock 
Haven University. Registration information may be 

available mid-summer. 
 
NAMA (Note - NAMA membership is required to attend 

annual and regional forays):   
2018 Annual Foray: October 11 — 14, 2018 at the 
Macleay Conference Center Salem, Oregon.  The foray 
mycologist will be Dr. Joseph Spatafora, former 
president of the Mycological Society of America, and 
Department Head for Botany and Plant Pathology at 
Oregon State University.  Registration information at  
https://mms.namyco.org/members/evr/reg_event.php?or
gcode=NAMA&evid=12098701  
 
COMA:  Friday to Monday, 8/31/18 to 9/3/18 at Camp 
Hemlocks in Hebron, Connecticut.  Guest mycologists 
include Roy Halling, resident mycologist at the New 
York Botanical Garden, and John Plischke III, author of 
Good Mushroom, Bad Mushroom.  Register at 
http://www.comafungi.org/registration/  
 
Gary Lincoff Memorial Foray  

September 15, 2018 | North Park (Pittsburgh, PA) 
The Western Pennsylvania Mushroom Club will host the 
18th Annual Gary Lincoff Foray on Saturday, September 
15. Guest Speakers will be Walt Sturgeon and Taylor 
Lockwood. The full-day event includes guided 
mushroom walks, lectures, sales, book signing, and 
Mushroom Feast. For more information, 
visit: http://wpamushroomclub.org/lincoff-foray/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 
Roasted Field Mushrooms with Blue Cheese 

 and Spinach 
https://www.bordbia.ie/consumer/recipes/stpatricksday/pages/
roastedfieldmushroomswithbluecheeseandspinach.aspx  

 
-8 evenly-sized large field mushrooms, wiped clean 
-the leaves from 2 sprigs of thyme, chopped 
-3 garlic cloves, 2 finely chopped, 1 left whole 
-4 TBSP extra virgin olive oil, plus extra to serve 
-2 TBSP freshly squeezed lemon juice 
-1 tsp butter 
-1 pound spinach, washed and large stalks removed 
-Salt and freshly ground black pepper 
-5-6 oz blue cheese, thinly sliced 
-4 thick slices rustic white bread 
 
Preheat oven to (400ºF). Place the mushrooms in a 
shallow roasting pan and sprinkle with the thyme, garlic, 
olive oil and lemon juice. Roast for 10 minutes. 
 
Meanwhile, heat the butter in a large pan, add the 
spinach and stir-fry it over a high heat until it wilts down 
into the bottom of the pan. Tip into a colander and press 
out the excess liquid. Season to taste with salt and 
pepper. 
 
Remove the mushrooms from the oven and top with the 
spinach and sliced cheese. Return to the oven for 3-4 
minutes, until the cheese has just melted. 
 
Meanwhile, toast the bread until golden. Rub each slice 
with the whole garlic clove and drizzle with a little olive 
oil. 
 
Place each slice of toast into the center of a warmed 
plate and place 2 of the mushrooms on top. Spoon over 
the juices from the roasting pan, and serve. 

 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
One more NEMF note 

Club President Jean Fahey won a “Staff Pick” for one of 

the mushrooms she collected on a Saturday morning 

foray.  It was Leptonia subserrulata: 

 

 

 

 

 

Illick 

Hall 

Carrier 

Dome 

 

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. 


