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     Lycoperdon from Rome Sand Plains 
Photo by Blake C. (more photos on page 6) 

 

 

September Recap 
 

Tusha Yakovleva gave us a tour of wild edibles 
through the seasons in NYS.  She gave tips on 
which part of plants to use in any season as well as 
how to use each plant.  Thank you Tusha! 
 

Rome Sand Plains was the BEST FORAY EVER! 

Tom brought students & Dennis & a LOT  of 
people came. Tom & Paula took turns explaining 
the collections. 
                                                                     -- Jean 
 
The October foray is at the Cazenovia 

Preservation Foundation on October 6
th (Note 

the date change!).  Directions:  Take Rte. 13 
South from Cazenovia toward New Woodstock. 
Turn right onto Burlingame Road. The trail parking 
area is directly across from 3956 Burlingame Road. 
 

 

 

 
The October program, on the 21st, is a mushroom 

identification session.  Bring your tricky 
specimens, or whatever is growing in your backyard 
and the experts will help you ID it. 
 

More on the Mushroom Festival on page 2. 

 
Moving on to November, there will be a bonus 
speaker.  The name of our mystery guest and the 
date will be announced by email so stay tuned. 
 
The November foray is at Mexico Point on the 10th.  
Directions:  Take the Mexico exit (Exit 34) from I-
81 N. Turn left onto Route 104 and drive into the 
Village of Mexico. At the traffic light at Academy 
Street (CR 16) turn right (there’s a McDonald's and 
a FastTrack gas station at this intersection). The 
road will dead end at Route 104B.  Turn right onto 
104B and take the first left onto Mexico Point 
Drive. There will be a parking lot where the road 
takes a sharp turn to the left. (If you make it to the 
state park boat launch, you are on the wrong side of 
the creek.) 
 

 

 
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.) 
 
 
 

 



 

 

October 6th  Cazenovia Preservation 
Foundation Foray  (*Note the date change*) 
 

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

 
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 
 
 

November ??  Bonus speaker – all info TBA 
 
 

 
11th Annual Vince O’Neil Mushroom 

Festival at Beaver Lake Nature 
Center 
 
It’s that time of year - ‘Shroom Fest at Beaver Lake 
Nature Center in Baldwinsville. There will be a 
silent auction and a raffle of mushroom-related 

goodies. Other items – including club T-shirts - 
will be available for purchase. Guided mushroom 

walks on the trails will be offered too.   
 
The New York Mushroom Company (from our June 
meeting) will be there selling fresh mushrooms.  Fungi 
artist Marie Heerkens will have her unique mushroom 
art for sale.  There will be medicinal mushroom books & 
samples, and a local calendar/mushroom book will be 
available. 
 

We need volunteers again, as always, to make the 

event successful: 

 

*someone to help Paula at 8:00 am 
 
*someone to help set up from 11 – 12:00 
 
*someone to sell T-shirts & raffle tickets, sign 
   up new members and talk to people about  
  mushrooms from roughly 12-2:00 
 
*someone to continue this from 2-4:00, but any 
  help is appreciated & if you can stay all day we 
  would be so grateful !! 

 

Anyone interested in helping will be welcomed and 
appreciated! Please contact me at 
jds88@cornell.edu to sign up. 
 
And as always, please bring fungi for display and 

for identification. It gives everyone a good reason 
to go hunting on Saturday.  All collections are 
welcome - even from your yard!  This Saturday 
collection really helps. And it’s always great to 
have lots of people hit different areas. Go to your 
favorite spots you’re bound to find specimens that 
are unique and will add to the wow factor. Even a 
few from each spot will increase the diversity in a 
big way. Bring them early enough on Sunday to get 
it all organized! 
 
 
 
 

 
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  

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Scientists will grow giant slabs of 
meat from mushrooms 
https://thetakeout.com/mushroom-meat-fake-meat-steak-
1838071637 

 
The frontiers of fake meat are expanding so quickly, 
we can barely keep up: In the past month alone, 
we’ve had Impossible Whoppers, 3D-printed beef, 
and Incogmeato. Now scientists from the Atlast 
Food Co in upstate New York say they have figured 
out a way to build entire cuts of fake meat—steaks, 
chicken breasts, bacon!—from “meaty scaffolds” 
made from fungi. 
 
Fake-meat companies have so far produced only 
burgers and nuggets from extruded wheat, soy, or 
peas. Atlast is a division of Ecovative, a company 
that has until now has produced only packaging, 
clothing, and skincare from mycelium, the threads 
that make up the “root” of a mushroom. Atlast is 
looking for a plant-based meat company to partner 
with. Together they hope take over the meat world! 
 
Atlast’s executive director of marketing, Andy 
Bass, described the technology to the site Food 
Navigator as “programmable mushrooms.” It’s 
possible to grow “gourmet sheets” of meat in a 
variety of flavors and textures; each one takes about 

nine days. The mycelia Atlast uses come from 
edible mushrooms; after the sheet of meat is grown, 
manufacturers can slice it into different shapes and 
add flavor, fat, and extra protein. The material is 
versatile: it can also be used for snacks, and Atlast 
is experimenting with crispy pizza dough. In a letter 
posted to Atlast’s website, the company’s CEO 
promises new foods produced by its “mycelium 
foundry.” Mushrooms have never before sounded 
so metal. 
 

 

 

Spooky Halloween Fungi? 
 

From Steve Reiter, who maintains our Facebook 
page, here are “the most chilling mushrooms in the 
world”.  I dare you to scroll through them all. 
https://www.facebook.com/422584868098202/posts
/898327790523905?sfns=mo 
 
Here is a sampling: 
 

 

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. 



 

 

 

 

 

 

Lion's Mane "Crab" Cakes 

https://localrootsnyc.com/blogs/recipes/lions
-mane-crab-cakes 

 
Ingredients: 
o 1/2 pound (2 pints) Lion's Mane Mushroom 
o 2 tbs Extra Virgin Olive Oil 
o 2 tbs Greek yogurt (organic mayonnaise can be 

used as a substitute) 
o 1 cup organic bread crumbs 
o 1 egg (you can easily make this recipe vegan by 

replacing this with a "flaxseed" egg) 
o 2-3 tbs fresh chopped parsley 
o Lime juice from 1/4 lime 
o 3-4 tbs coconut oil (or alternative) for cooking 

the cakes 
o Salt and Pepper to taste 

Procedure: 
o Dice Lion's Mane mushroom into large pieces. 

Toss in olive oil and roast in oven at 350 degrees 
for 30-40 mins. Turn halfway through. The 
mushroom will shrink substantially as the water 
cooks out. 

o When ready, put mushroom food processor and 
pulse 4-5 times until mix is broken down in 
smaller chunks. 

o In a separate bowl mix together the egg, Greek 
yogurt, lime, chopped parsley, salt and pepper. 
Use a whisk to evenly mix the wet ingredients. 
Add breadcrumbs and pulsed mushroom mixture. 

o Use an ice cream scoop or tablespoon (depending 
on the desired size of the crab cakes) to measure 
equal portions of crab cakes. With your hands, 
form into cakes. 

o Heat coconut oil in non-stick pan on medium 
heat and fry until lightly browned on both sides. 

o Finish with a touch of sea salt 
 
 

 

 

 

 

What are the benefits of lion's mane 
mushrooms? 
https://www.medicalnewstoday.com/articles/323400.php 

 
Lion's mane mushrooms (Hericium erinaceus) are 
white, globe-shaped fungi that have long, shaggy 
spines. People can eat them or take them in the form 
of supplements. Research suggests that they may 
offer a range of health benefits, including reduced 
inflammation and improved cognitive and heart 
health. 
 
People in Asia use these mushrooms for both 
culinary and medicinal purposes. Health food stores 
sell lion's mane extract in supplement form, and 
both the fungus and its extracts appear to be 
beneficial to health.  Lion's mane mushrooms may 
help with the following: 
 
Inflammation and oxidation 

Lion's mane mushrooms may offer a number of 
health benefits.  Antioxidants may fight 
both inflammation and oxidation in the body. 
Inflammation contributes to many medical 
conditions, including diabetes, heart disease, and 
autoimmune diseases.  A 2012 study evaluating the 
medicinal potential of 14 types of mushroom found 
that lion's mane had the fourth highest antioxidant 
activity, which researchers described as "moderate 
to high." 
 
Immune function 

Lion's mane mushrooms may enhance the immune 
system, partly by reducing inflammation and 
preventing oxidation.  Research on mice suggests 
that lion's mane mushrooms may boost the activity 
of the intestinal immune system.  The results of 
another study on mice indicate that a protein in 
lion's mane mushrooms encourages the growth of 
beneficial gut bacteria that strengthen immunity. 
 
Anxiety and depression 

Extracts from lion's mane mushrooms may be 
beneficial in the treatment of anxiety and 
depression.  In a 2015 study, mice that consumed 
lion's mane mushroom extract displayed fewer 
depressive behaviors and had blood markers that 
indicated lower depression. The researchers suggest 
that this is due to the extract's anti-inflammatory 
effects. 



 

 

Cognitive health 

It is possible that lion's mane mushrooms might 
boost cognitive function, but the existing research is 
mainly on animals.  In one study, lion's mane 
dietary supplements appeared to give mice better 
object recognition and recognition memory. 
 
Other researchers have concluded that the 
mushrooms may have the potential to treat or 
prevent diseases that cause a decline in cognitive 
health, such as Parkinson's disease and Alzheimer's 
disease.  However, there is currently a lack of 
research on the effects of lion's mane mushrooms in 
humans with Alzheimer's disease. 
 

Heart health 

Lion's mane extract may improve heart health, but 
the research to date has primarily used animal 
subjects.  Research on rats showed that the 
mushroom extracts might have a cholesterol-
lowering effect. 
 
Cancer 

The antioxidant properties of lion's mane 
mushrooms may play a role in cancer prevention or 
treatment.  The results of an in vitro study indicate 
that lion's mane extracts have therapeutic potential 
against human leukemia. 
 
Diabetes 

Controlling blood sugar levels is key to managing 
diabetes. In one study, blood sugar levels in rats 
with diabetes were lower after they received lion's 
mane mushroom extract for 4 weeks. 
 
One of the complications of diabetes is nerve 
damage resulting from prolonged periods of high 
blood sugar. A 2015 study on rats, in which they 
ingested lion's mane extract for 6 weeks, showed 
positive results, including lower blood sugar levels, 
reduced feelings of nerve pain, and improved 
antioxidant activity. 
 
Digestive health 

Lion's mane may help digestive health by fighting 
inflammation, which could be beneficial for people 
with inflammatory bowel disease (IBD). The 
mushroom may also boost immune function and 
encourage the growth of good bacteria in the gut. 
 

Wound healing 

Extracts from lion's mane mushrooms may provide 
healing benefits for skin wounds.  A study on rats 
with neck wounds found that topical application of 
lion's mane extract led to faster healing.  However, 
more extensive research is necessary for the 
medical community to recommend lion's mane 
mushrooms for topical use on humans. 
 
Nervous system recovery 

Damage to the nervous system can have significant 
effects on health.  Some research suggests that 
extracts of lion's mane mushrooms may encourage 
nerve cells to grow and repair more quickly. 
 
Risks and side effects 

Most studies on lion's mane mushrooms have used 
animals, but it appears to be safe to eat the 
mushrooms in moderate quantities, as people do in 
many countries in Asia.  The safety and 
effectiveness of lion's mane supplements are less 
apparent because dietary supplements do not have 
the same regulations as food and drug products. 
However, in the animal studies, even high doses did 
not produce adverse effects in the rodents. 
 
Forms and dosages 

People can take lion's mane mushroom as a 
supplement.  People wishing to incorporate lion's 
mane mushrooms into their diet should cook them 
until the outer layer is crispy as the taste can be 
bitter otherwise. 
 
Takeaway 

Lion's mane mushrooms and their extracts show 
promise in animal and in vitro studies. However, 
there is not yet enough evidence to support their use 
for the treatment or prevention of any health 
condition in humans. 
 
It should be safe for most people to enjoy lion's 
mane mushrooms for culinary purposes. However, 
people who wish to take lion's mane supplements 
should speak to a doctor first. 
 

[See the link above for more studies included in the 

article] 

 



 

 

More of Blake’s photos from the September foray at 
Rome Sand Plains: 
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Thanks to Bill Chadwick for finding this in the 
newspaper: 

 

 


