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Crown-tipped coral 

(Artomyces pyxidatus) 

Photo by Blake C. 

 

June Recap 

 
The June foray at Three Falls Woods was fun, and 
surprisingly dry!  The falls only had a small amount 
of water flowing over them.  Jean made Spring rolls 
with crown-tipped coral that were fantastic! 
 

 
Eyelash cups 

(Scutellinia scutellata) 

Photo by Jean F. 

 

 
Carbon antlers   

(Xylaria hypoxylon) 

Photo by Blake C. 

 
 

The program from The New York Mushroom 
Company provided an inside look at commercial 
mushroom cultivation. The Mangines grow several 
species of culinary favorites.  Look for them at local 
farmers’ markets, including the Regional Market in 
Syracuse.  They also brought s cooler full of 
product for us to purchase, as well as some dried 
mushrooms.   

 
 

 
 
 



 

 

  

 

 
Mmmmmmm! 

 
 

Remember, there are no events in July. 

 
 

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.) 

 
July  No events this month 
 

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!   

 

 
 

***NOTE to new members:  Newsletters 

are sent electronically – you MUST 

include an email address to receive The 

Fungal Gazette and other notifications*** 

 
 
 
 
 



 

 

 

 
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  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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. 

 

 

 
 

 

 

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. 



 

 

 
Warm Chanterelle-and-Berry Salad with Cheddar 

https://www.foodandwine.com/recipes/warm-chanterelle-and-
berry-salad-with-cheddar 

 
 
   

6 tablespoons plus 1 teaspoon extra-virgin olive oil  
1/2 small sweet onion, sliced into 1/4-inch-thick rings  
salt and freshly ground pepper  
1 pound chanterelle or hedgehog mushrooms, stems 
       trimmed and large mushrooms halved  
1 tablespoon plus 1 teaspoon red wine vinegar  
1 teaspoon Dijon mustard  
3 cups baby arugula  
1 cup blackberries  
1 cup raspberries  
Four 2-ounce pieces of Cabot Clothbound Cheddar 
 
 

Step 1     
In a large skillet, heat 1 tablespoon of olive oil until 
shimmering. Add the onion rings, season with salt and 
pepper and cook over high heat until richly browned, 
about 2 minutes per side. Transfer the onion rings to a 
medium bowl. 
 
Step 2     
Add 3 tablespoons of the olive oil to the skillet and when 
it is hot, add the chanterelles and season with salt and 
pepper. Cook over moderate heat until the liquid in the 
skillet has evaporated, about 7 minutes. Continue to 
cook over moderate heat, stirring occasionally, until the 
chanterelles are browned, about 5 minutes longer. 
Season with salt and pepper. 
 
Step 3     
In a small bowl, combine the vinegar with the mustard 
and the remaining 2 tablespoons plus 1 teaspoon of olive 
oil; season the vinaigrette with salt and pepper. Add the 
arugula, blackberries and raspberries to the bowl with 
the onions. Add the chanterelles and the vinaigrette and 
toss well. Put a piece of cheddar on each plate. Divide 
the salad among the plates and serve. 
 
 

 Make Ahead: 
The onion and mushrooms can be kept at room 
temperature for up to 2 hours. Reheat gently before 
serving. 
 
Divide among individual plates, garnished with the 
onion greens. 
 

Makes: 4 servings 
Start to Finish 35 mins 

 

 

 

Feeling stressed? 
https://www.amazon.com/Mushroom-Coloring-Book-
Adults-Toadstool/dp/1540412229 

 
Take some time to relax and unwind with this stress 
relief Mushroom coloring book for grown-ups.  
Each illustration within this fantastic coloring book 
for adults is lovingly drawn by the author in a 
Paisley and Henna style. The natural, organic feel of 
the artwork will add to the feeling of calm you get 
from great coloring books.  
 
Every page within this Mushroom coloring book for 
grown-ups is printed single sided meaning each 
page can be removed and colored in using any 
medium you like and framed easily. 
 

 
 


