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https://www.kbur.com/2017/04/17/morel-mushroom-season-

is-now-in-full-swing/ 
 
 

April Recap 
 
Jean reports that CNYMS’ very first coronavirus 
foray was great! Six was the perfect number of 
people to share discoveries and still keep social 
distance 😃.   There were green-stain & scarlet cups 
and Jean brought Black Morels & Gyromitra to 
compare the insides.                                                                        
 
(We’ll keep you informed by email as we get closer 

to our May events.) 
 
 
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.) 
 
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  
 

 
 
 
 
WANTED: 
 
Does anyone know the following members?: 
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. 
 
 
 
 
 

 
 

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. 
 
 
 
 
 
 



 
 
Artificial lightning strikes encourage 
growth of shiitake mushrooms 
https://physicsworld.com/a/artificial-lightning-strikes-
encourage-growth-of-shiitake-mushrooms/ 
 

 
Lightning seed: shiitake mushrooms growing on a log. 

(Courtesy: EricABCAT/CC BY-SA 4.0) 
 

Japanese researchers are closing in on understanding 
why electrical storms have a positive influence on the 
growth of some fungi. In a series of 
experiments, Koichi Takaki at Iwate University and 
colleagues showed that artificial lightning strikes do 
not have to directly strike shiitake mushroom 
cultivation beds to promote growth. Now they are 
developing technology to use electric stimulation in 
the production of the mushrooms, which are popular 
in many east Asian cuisines. 
 
Bizarre as it may seem, atmospheric electricity has 
long been known to boost the growth of living things, 
including plants, insects and rats. In 1775, the priest 
and physicist Giovanni Battista Beccaria of the 
University of Turin reported, “it appears manifest 
that nature makes extensive use of atmospheric 
electricity for promoting vegetation”. 
 
David Graves at the University of California at 
Berkeley, an expert on plasmas in food and 
agriculture who was not involved in this mushroom 
study, said “Historically, most people who looked at 
it [atmospheric electricity] systematically found 
some effect, but it can sometimes be hard to 
reproduce, so it’s still not by any means fully 
accepted in the community and there’s little 
understanding of the mechanism.” However, at 

recent plasma conferences, Graves was favourably 
impressed by the results presented by Takaki. 
 
Fruiting bodies 
Takaki explains, “We use high voltage electric shock 
as stimulation to change the mushroom growth state 
from vegetative to reproductive growth of fruiting 
bodies”. Takaki, is an expert on discharge plasma 
and high voltage engineering and aims to improve 
the cultivation shiitake mushrooms in countries that 
suffer from low yields. 
 
Shiitake mushrooms are grown in hardwood logs in 
a process that takes one year. First, branching 
vegetative filaments called hyphae are grown in the 
logs, which are kept in beds. Farmers then submerge 
the logs in water for 1-2 days and then beat the logs 
mechanically. When this is done skillfully, it disrupts 
the interlinking hyphae, moving the shiitake into its 
reproductive phase of growth that produces the 
desirable mushroom caps. 
 
In Takaki’s previous studies, yield increases were 
achieved by running a direct current through a 
shiitake mushroom log. But Takaki still wondered – 
why do natural electric storms indirectly influenced 
the growth of mushrooms located miles away from 
the lightning strikes? 
 
Other physical events 
He hypothesized that it was not purely high-voltage 
electricity stimulating mushroom growth, but that 
other physical events must be triggered and ripple out 
into the surrounding environment. To test this, 
Takaki’s team investigated the effects of more 
natural, indirect strikes on growth. 
 
They took logs ready for stimulation, performed a 
24 h submersion in water, and then arranged the logs 
3 m offset from the lower and upper electrodes of an 
impulse voltage generator. In an electrical storm a 
cloud generates 3-4 strikes on average, so the team 
programmed the same number of sparks to 
sequentially discharge between electrodes. 
 
That was day one. The team harvested mushroom 
caps more than 50 mm in diameter on days 9, 11 and 
13, recording fruiting body number and size. They 
collected approximately twice as many  



 
 
mushrooms on logs exposed to lightning strikes 3 m 
away, compared to mushrooms produced by the 
control set of logs sitting 12 m away within the same 
facility. 
 
A third set of logs were exposed to daily sets of 
lightning strikes for a week and they produced an 
even higher yield than those only exposed to one set 
of strikes. 
 
A shock to the system 
“The large current from a lightning strike causes 
temperature to quickly rise from room temperature to 
about 10,000 °C,” explains Takaki. “This quick rise 
in temperature rapidly increases the volume of the air 
producing a shock wave that propagates to, and then 
vibrates inside the log. This moves the hyphae inside 
the log, breaking the strands and stimulating fruiting 
body formation.” 
 
Current mechanical stimulation methods create 
pressure waves only partially infiltrating the logs. 
“Lightning produces a shock wave that propagates 
homogenously, so it can cut many parts of the hyphae 
in a controllable manner,” said Takaki. 
The team are working to adapt their equipment for 
deployment in the fungiculture industry. To find a 
more practical approach, Takaki’s students tried to 
simulate shock waves using sound from a speaker. 
However, from preliminary experiments, Takaki 
does not think the sound is loud enough to emulate 
the intense pressure waves generated by a lightning 
strike. 
 
“We are trying to develop a cheap and compact 
machine so many people, not only in Japan, but also 
in Thailand, India and Nepal can use our 
technology,” said Takaki. 
 
The research is described in Journal of Physics D: 
Applied Physics. 
 
 
 
 
 
 
 
 
 
 
 

 
Farfalle with Fava Beans, Morel Mushrooms, and 

Mascarpone 
https://www.myrecipes.com/recipe/farfalle-with-fava-beans 

 
 
INGREDIENTS 

 1/2-ounce dried morel mushrooms  
 1 cup boiling water  
 1 1/2 cups shelled fava beans (about 1 1/2 pounds 

unshelled)  
 1 tablespoon olive oil  
 1/2 cup finely chopped onion  
 1 cup fresh morel mushrooms, halved lengthwise  
 1 garlic clove, minced  
 1 tablespoon chopped fresh marjoram or oregano  
 8 ounces uncooked farfalle (bow tie pasta)  
 1 tablespoon kosher salt  
 1/3 cup (about 3 ounces) mascarpone cheese  
 1/2 teaspoon kosher salt  
 1/4 teaspoon freshly ground black pepper 

 
Step 1 
Combine dried mushrooms and boiling water in a bowl; cover 
and let stand 30 minutes or until tender. Drain mushrooms in a 
sieve lined with a paper towel over a bowl; reserve liquid. 
Rinse mushrooms; drain well. Chop. 
Step 2 
Place fava beans in a large pot of boiling water; cook 40 
seconds. Drain; rinse with cold water. Drain well. Remove 
tough outer skins from beans. 
Step 3 
Heat a large skillet over medium-high heat. Add oil to pan, 
swirling to coat. Add onion to pan; sauté 3 minutes or until 
tender. Add fresh mushrooms and garlic; sauté 2 minutes. Add 
chopped rehydrated mushrooms, reserved liquid, fava beans, 
and marjoram. Cook until liquid is reduced to 1/2 cup (about 5 
minutes). 
Step 4 
Cook pasta in boiling water with 1 tablespoon salt according 
to package directions, omitting additional fat. Drain. Add 
pasta, mascarpone, and remaining ingredients to fava bean 
mixture; toss gently to coat. 
Step 5 
This morel and fava bean pasta dish begs for a full, tropical 
fruit-laden rosé from Bodegas Muga, Rioja Rosé, 2009 ($13). 
--Alexander Spacher  (or a “nice chianti”  --Julie Siler) 
 
 
 


