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Dr. Horton in his Morel patch. 

 
June Recap 

 
The Mystery Morel Foray was awesome, despite the 
threat of thunderstorms...we hustled people out of the 
woods after several hours, but we did not get wet! About 
20 people showed up including ESF grad students & 
faculty.  It was fun & almost everyone found some 
Morels! 
 
The Meeting was also great fun...lots of laughs at the 
guy in the movie and popcorn & truffle potato chips! 
Probably 20 attended, but the sign-in list disappeared! 
                                                                            Jean 
 
 

 
Humongous Morels 

 

 
 
 

 
The first Morel of the foray! 

 
 
 
The June foray is at a new location – Three Falls 

Woods in Manlius.  The site is a new addition to the 
CNY Land Trust.  Directions from Syracuse: Take I-
481 to exit 2, for Jamesville Road (0.9 mi).  Turn right 
onto Jamesville Rd. (0.9 mi) and continue onto North 
Street (0.6 mi). Turn left onto NY-173 E and continue to 
Glencliffe Rd. Turn left on to Glencliffe Rd – there is a 
nice parking lot and trailhead at the bend in the road.  
There are other ways to access Three Falls Woods, but 
this is where the group will meet. 
 
  
The June program features the New York Mushroom 

Company, from Lebanon Center NY.  The Mangines 
have created a family business committed to growing 
and producing the finest gourmet mushrooms in Central 
New York.   
 
 
 
 
 
 



 

 

2019 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.) 
 

June 9th  Three Falls Woods Foray  

 
June 17th  Meeting at 7:30 pm, Illick Hall.  
The New York Mushroom Company, from Lebanon 
Center NY, will talk to us about their family business 
growing fresh mushrooms.  Visit their website at 
http://fruitofthefungi.com/ 
 

July  TBA 
 

August 18th  Verona Beach Foray 

 
August 19th  Meeting at 7:30 pm, Illick Hall.  
Lauren Goldmann from SUNY Cortland will repeat 
her program Fungi & Art -- an informal look at the 
history of fungi in art, including a slide show covering a 
variety of types of art, from botanical illustration to 
using fungi as natural.  If you missed it 2 years ago, 
mark your calendar now! 

 
September 16th   Meeting at 7:30 pm, Illick Hall. 
ESF grad student Tusha Yakovleva will share her 
expertise collecting Wild Edibles. 
 

September 22nd   Rome Sand Plains Foray 
 

October 13th  The 11th Annual Vince O’Neil 
Mushroom Festival at Beaver Lake Nature Center.  All 
members are needed to help!  More information later. 
 

October 20th  Cazenovia Preservation Foundation 
Foray  

 
October 21st  Meeting at 7:30 pm, Illick Hall. 
The last meeting of the season will be a Mushroom 

Identification  session.  Bring your specimens! 
 

November 10th  Mexico Point Foray 

 
 
 
 

 
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!   

 

 
 

 
 
 
 

 
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  

 

 

 

 

 

Intelligence Without Brains 
 

This Saturday (June 1st) our own Tom Horton, ESF 
mycologist, will be part of a panel discussion on 
Intelligence Without Brains. Tom will discuss how 
mycorrhizal networks connect trees in a forest and move 
nutrients around below ground. Others on the panel 
include a woman who is investigating how plants 
communicate through acoustic signals, slime molds 
recreate subways systems as efficiently as humans, and 
swarming/flocking behavior in animals. You can check 
out the session at (scroll down to see the participants and 
their bios) 
https://www.worldsciencefestival.com/programs/intellig

ence-without-brains/. 

 

The panel discussion is part of the 2019 World Science 
Festival in NYC. 

 

 

 

 

 



 

 

 

 

 

 

 

Still not enough forays? 

 

Save the Dates 

 
NEMF:  The 2019 NEMF Samuel Ristich Foray/43rd 
Annual Foray of the Northeast Mycological Federation 
will be at Lock Haven University, PA August 1– 
4.  http://www.nemf.org/ 
 
Peck Foray:  No information available yet 
 
NAMA (Note - NAMA membership is required to attend 

annual and regional forays):   
Wildacres Regional Foray 
The Wildacres 2019 Foray, scheduled for September 26-
29, will be held at Wildacres Retreat, located just off the 
Blue Ridge Parkway near Little Switzerland, not too far 
from Spruce Pine, North Carolina. Dr. Andy Metheny 
returns as the mycologist. For more information and to 
register, contact Glenda O'Neal, phone (423) 863-2742 
or glendakoneal@yahoo.com.    
NAMA 2019 Annual Foray:  The 2019 annual foray 
will be held in the Adirondacks, at Paul Smith’s College, 
Paul Smiths, New York August 8-11, 2019.  Registration 
now open: 
https://mms.namyco.org/members/evr/reg_event.php?or
gcode=NAMA&evid=15384659 
 
19th Annual Gary Lincoff Foray:  Saturday, 
September 21 with walks, presentations, auction, book 
signing, sales, table-walk, and a mushroom feast in 
North Park (Pittsburgh) Pennsylvania.  For more 

information, visit https://wpamushroomclub.org/lincoff-
foray/ 

COMA:  The 2019 Clark Rogerson Foray is scheduled 
for August 30 – September 2 in Hebron, CT, at Camp 
Hemlocks. On-line registration will be open in June. 
And for the adventurous there’s the Telluride 

Mushroom Festival:  August 14-18, Telluride 
Colorado.  This year’s theme will be “Healing the Mind, 
Healing the Planet” See 
https://www.tellurideinstitute.org/schedule-telluride-
mushroom-festival/  for details. 

 

 

 
 

A unique new mushroom book 
Greetings! 
     My partner Emily and I teach mushroom classes here 
in the southern New England area, and I have created a 
new sort of mushroom book...something which the more 
experienced club members will really enjoy, which was 
also created to interest a new generation in safely eating 
wild mushrooms AND learning about the science of 
mycology.  It includes a directory of the Northeast 
region's mycological societies, and we hope you will 
gain new members when people seek out their own local 
mushroom club.  We sold my book to stores all around 
New England last year, so the 2019 calendar is surely 
hanging on quite a few New England walls by now. 
 
     The book has a strange format, my own 
invention:  the first half is a large and beautiful calendar, 
based on the mushroom seasons for 2019 (or any year, 
really)...and the second half is an oversized book.  Both 
halves are under the same book cover!  It's not just a 
novelty, though--I carefully designed this "educalendar" 
to be the best introduction to mushroom hunting.  It is 
oriented towards beginner-safe edibles, and discusses 
them fully, with many large photos...but always steers 
the reader towards learning more mycology, and 
recommends many other books.  It contains plenty of 
tips and photos that would be of interest to experienced 
mushroomers as well. 
 
     I attached two pics that are collages I made, showing 
examples of various pages from the book.  Check it out, 
it’s a unique item!  Here’s how to get it:  it’s available 
from the SHOP tab on www.mushroomhunting.org.  
 

 
  
    Thanks for sharing this message!  Emily and I hope 
our work brings a lot more people to the world of 
mushrooms.  --Ryan 
--  
Ryan T. Bouchard and Emily Schmidt 
The Mushroom Hunting Foundation 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Simple Chicken-of-the-woods Recipe 

https://www.washingtonpost.com/recipes/chicken-of-the-
woods-mushrooms/12364/?utm_term=.d4728fd7cf5d 

 

  
 

5 tablespoons unsalted butter 
1 pound chicken of the woods mushrooms, cut into thin 
matchsticks or coarsely chopped into 1/2-inch pieces (see 
headnote) 
1 teaspoon kosher salt 
1/2 cup brandy or Armagnac 
1/2 cup low-sodium chicken or vegetable broth 
1/4 cup heavy cream 
Small bunch of yard onion (just the green above-ground part), 
finely chopped (may substitute chives) 
 

Directions: 
1. Melt 3 tablespoons of the butter in a large, stainless-
steel skillet over medium-high heat. Toss in the 
mushrooms and the salt, stirring with a wooden spoon to 
coat evenly. Cook for 3 minutes; the mushrooms will 
darken to a deeper, almost red-orange color. Stir in the 
remaining 2 tablespoons of butter and cook for 2 
minutes, making sure it has melted. 
 
2. Remove from the heat, then carefully add the brandy 
or Armagnac, which will cause the mixture to bubble 
and steam. 
 
3. Return the skillet to medium-high heat; cook for about 
5 minutes, until the liquor has been absorbed, stirring 
gently once or twice with a wooden spoon. 
 
4. Add the broth and cook for 10 minutes, stirring 
occasionally, until it has cooked down a bit to form a 
slightly thickened sauce; then stir in the cream. Reduce 
the heat to low and cook for 5 minutes, stirring as 
needed. 
 
Divide among individual plates, garnished with the 
onion greens. 
Makes: 4 servings 
Start to Finish 35 mins 

 
 

 

 

 
 

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 or in the 

lower parking lot. 


