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1st Scarlet Cups at the Rand Tract 😃 

Photo by Jean Fahey 

 

 

 

CNYMS 2020! 
 

Welcome back CNYMS! We’ve worked very hard 

to put a great calendar together for 2020, but in 

these surreal and unpredictable times no one has 

any idea when life will return to normal. We may 

have to have meetings via Zoom and limit the 

number of people on forays. But NOTHING can 

stop Spring! It’s here in all its glory...the Ramps are 

up, the Scarlet Cups are resplendent, and the 

Hepatica is blooming. Get outside and enjoy it!  

                                                                         - Jean 

 

(We’ll keep you informed by email as we get closer 

to the first events in April) 

 

 

 

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.) 

 

April 20th  Meeting at 7:30 pm, Illick Hall. 

Photographer Blake Condolora will exhibit 

“Mushrooms of New York”.  You’ve seen some 

of Blake’s photos in previous editions of the Fungal 

Gazette.   

 

April 26th  Rand Tract Foray 

 

May 18th  Meeting at 7:30 pm, Illick Hall.  

ESF grad student Ilana Zeitzer will provide a 

timely program on Morels. 

 

May 24th  Mystery Morel Foray.  Members 

only.  The location will be announced 24 hours in 

advance via email, so make sure your dues are paid 

and stand by. 

 

June 14th  Nelson Swamp Foray  

 
June 15th  Meeting at 7:30 pm, Illick Hall.  

Owen Tallman, Chief Mushroom Officer of The 

Imaginary Farmer, returns to talk about Mushroom 

Cultivation. Owen will bring kits and/or logs to 

inoculate. 

 

 

 

 

 



 
 

July  TBA 

 
August 17th  Meeting at 7:30 pm, Illick Hall.  
Jean Fahey will provide an evening of her wonderful 

mushroom cuisine with a Mycophagy program.  Bring 

your appetite! 

 
August 22nd-23rd  Three-foray weekend at 

Vanderkamp, Verona Beach, Rome Sand Plains 

 

September 20th   DeRuyter State Forest Foray 

 

September 21st  Meeting at 7:30 pm, Illick 

Hall.  Sue Van Hook from Ecovative Design, will 

talk about how her New York-based biomaterials 

company uses mycelium to provide alternative 

packaging and reduce plastic pollution. 

 

October 4th  The 12th Annual Vince O’Neil 

Mushroom Festival at Beaver Lake Nature Center.  

All members are needed to help!  More information 

later. 

 

October 18th  Salmon River Falls Foray  

 

November   Mexico Point Foray, date TBD 

 
 

 
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  

 

 
 
 

 

Still not enough forays? 

 

Save the Dates 

 

NEMF:  The 2020 NEMF Samuel Ristich 

Foray/44rd Annual Foray of the Northeast 

Mycological Federation will be in Joliette, 

Québec September 11– September 14, 2020 (the 

weekend after Labor Day) at the Hôtel Château 

Joliette (46 miles from Montréal, on the north shore 

of the St. Lawrence River).  Details available on-

line on April 1, 2020 on the CMM website : 

mycomontreal.qc.ca  

Max. number of participants: 180, so reserve early. 

 

Peck Foray:  No information available yet. 

 

NAMA (Note - NAMA membership is required to 

attend annual and regional forays):   

Wildacres Regional Foray:  The Wildacres 2020 

Foray, scheduled for September 24-27, will be held 

at Wildacres Retreat, located just off the Blue Ridge 

Parkway near Little Switzerland, 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. Registration is now 

open.   

NAMA 2019 Annual Foray:  October 8-11, 2020 at 

Trout Lodge, Potosi, Missouri (eastern Ozarks). 

Save the date! 

 

20th Annual Gary Lincoff Foray:  Saturday, 

September 12.  Michael Kuo,  

MushroomExpert.Com, and Leon Shernoff, 

Mushroom, the Journal of Wild Mushrooming, are 

the guest speakers and mycologists for the foray. 

For more information, visit 

https://wpamushroomclub.org/events/the-twentieth-

annual-gary-lincoff-mushroom-foray/ 

 

COMA:  No information available yet. 
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A story from Jean Fahey  

 

A gentleman offered an interesting story today 

about a guy who ate puffballs 3 days in a row. He 

didn’t feel badly but after the 3rd meal, his wife 

took him to the ER because he had turned blue! The 

doctor was a mushroom hunter and asked the man if 

he had picked the puffballs at Split Rock, which he 

admitted to. Apparently Split Rock had an ammo 

depot years ago and there was explosion which 

caused the area to be high in Cobalt which can turn 

you blue! 

 

He said there’s also an area in Baldwinsville that’s 

high in copper & eating puffballs from there can 

turn you green! 

 

(If you’ve never been to or heard of Split Rock 

Quarry in the Town of Onondaga, do a google 

search for some interesting local history.  Here’s a 

link to one site:  

https://www.atlasobscura.com/places/split-rock-

quarry 

I’d suggest visiting during the day!) 

 

 

 

 

First mushrooms appeared earlier 

than previously thought 
https://phys.org/news/2020-01-mushrooms-earlier-previously-

thought.html  
 
 

 
Fossilized network of filaments with chitin 

 

 

 

 

 

The origin and evolution of the kingdom Fungi—

more commonly known as mushrooms—are still 

very mysterious. Only 2 percent of species have 

been identified, and their delicate nature means 

fossils are extremely rare and difficult to discern 

from other microorganisms. Until now, the oldest 

confirmed mushroom fossil was 460 million years 

old. 

 

A group of researchers led by Professor Steeve 

Bonneville, from the Biogeochemistry and Earth 

System Modelling research unit at the Université 

libre de Bruxelles has discovered a new mushroom 

fossil—the oldest to ever be identified from its 

molecular composition. The results are published 

in Science Advances. 

 

The fossilized remains of mycelium (a network of 

interconnected microscopic strands) were 

discovered in rocks between 715 and 810 million 

years old—during a time in Earth's history when 

life on the continents' surface was in its infancy. 

These ancient rocks, found in the Democratic 

Republic of the Congo and part of the collection of 

the Africa Museum on Tervuren, formed in a 

lagoon or coastal lake environment. "The presence 

of fungi in this transitional area between water and 

land leads us to believe that these 

microscopic mushrooms were important partners of 

the first plants that colonized the Earth's surface 

around 500 million years ago," explains Steeve 

Bonneville, professor at the Université libre de 

Bruxelles and coordinator of the study. 

 

Previous mushroom fossils had been identified only 

based on the morphology of organic remains 

extracted from rocks using corrosive acid 

compounds. "This method damages the chemistry 

of organic fossils and only allows morphological 

analysis, which can lead to incorrect interpretations 

because certain morphological characteristics are 

common to different branches of living organisms," 

Bonneville says. 
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The authors of this new study used multiple 

molecular analysis techniques at a microscopic 

scale: synchrotron radiation spectroscopy (XANES, 

μFTIR), μ-Raman confocal microscopy,  

fluorescence microscopy (CLSM) and electron 

microscopy (FIB-TEM-HAADF). Using these 

techniques, it was possible to study the chemistry of 

organic remains in situ, without chemical treatment. 

This enabled the researchers to detect traces of 

chitin, a very tough compound found in the cell 

walls of fungi. They also demonstrated that the 

organisms were eukaryotes, i.e., their cells had a 

nucleus. "Only by cross- correlating chemical and 

micro-spectroscopic analyses could we demonstrate 

that the structures found in the old rock are indeed ~ 

800-million-year-old fungal remains," says Liane 

Benning from GFZ Potsdam. 

 

"This is a major discovery, and one that prompts us 

to reconsider our timeline of the evolution of 

organisms on Earth," says Bonneville. "The next 

step will be to look further back in time, in even 

more ancient rocks, for evidence of those 

microorganisms that are truly at the origins of the 

animal kingdom." 

 

 

 

 

WANTED: 

 

Does anyone know the following members?: 

Rondell Hurlbert, Frank Schiraldi, and Kenneth 

Yankauer?  If you know them, or if any of you see 

this online, please email me so I can send you your 

newsletter!  They are sent electronically. 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Ultimate Immune-Boosting Soup 

https://www.thehealthymaven.com/the-ultimate-immune-

boosting-soup/ 

 

 
 

 

INGREDIENTS 

• 1 T coconut oil 

• 1 large yellow onion, chopped 

• 6 garlic cloves, minced 

• 2 celery stalks, sliced 

• 1 lb shitake mushrooms 

• 1 1/2 tsp sea salt 

• 1/4 tsp black pepper 

• 1 tsp turmeric 

• 12 cups water 

• 4 heads baby bok choy, bottoms chopped off 

• 1/2 head kale, chopped 

• optional: 1 tablespoon freshly grated ginger 

 

INSTRUCTIONS 

1. Chop off the bottom of the stem from your mushrooms 

and discard. Separate stems from tops and slice tops and 

remaining stem, if necessary, into large pieces. You will 

only discard the very bottom of the stems, not the full 

stems as they contain many nutritional benefits! 

2. Heat up coconut oil in a large pot over medium heat. 

3. Add onions and sauté for 5 minutes or until translucent. 

4. Add in garlic and cook for 1 more minute. 

5. Add in celery and mushrooms and sauté for about 10 

minutes or until mushrooms have wilted. 

6. Add in spices (including ginger, if using) and water and 

bring to a boil. 

7. Then let simmer, covered for 1 hour or as long as you 

want (the longer you leave, the better!) 

8. Add bok choy and kale in the last 10 minutes of cooking 

to wilt. 

9. Serve warm or store for up to 1 week in the refrigerator. 
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