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Steve Reiter, CNYMS Webmaster, found the only 

morel at the Pratt’s Falls foray 
Photo by Jean Fahey 

 
 

May Recap 
 
CNYMS’ first Zoom program was wonderful!  
Twenty-one people tuned in to hear Ilana Zeitzer’s 
program about brownfield Morels, followed by a 
nice Q&A.  A big round of applause to Ilana and to 
Tom Horton for setting this up so we could enjoy a 
great program! 
 
Our Morel Foray attracted a small (7),  legal group 
of foragers on a beautiful, breezy day which kept the 
bugs away. It was dry and Steve found the only 
Morel, but it was his very first so Congrats!    - Jean 
 
(We’ll keep you informed by email as we get closer 

to future 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.) 
 
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 No events this month 
 
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?: 
Liliane Griffin, Sadey Halpin, Peter Renne, 
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, and I either have no 
email address or I have the wrong one.  Thx! 
 
 

 
Still not enough forays? 

 
Save the Dates 

 
NEMF:  This year’s NEMF Foray has been 
cancelled due to COVID19. 
 
Peck Foray:  check back in the summer. 
 
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 2020 Annual Foray:  Also cancelled due to 
COVID19. 
 
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. 
 
 

 
 
 

“If you feel all damp and lonely like a 
mushroom, find the thick, creamy soup 
of joyfulness and just dive into it in order 
to make life tastier” 
― Munia Khan 
 
 
 



 
 
While many hunt, one Eastern Iowa 
man farms his own morel 
mushrooms 
https://www.kcrg.com/content/news/While-many-hunt-

one-Eastern-Iowa-man-farms-his-own-morel-
mushrooms-570320421.html 

 
Many morel mushroom hunters have already been 
hitting the trails - but one farmer is taking matters 
into his own hands.  A farmer in Vinton says he has 
crafted a science that has led him to grow hundreds 
of pounds of morels this season - and he expects next 
year to get into the thousands of pounds. 
 
There are a lot of steps that go into being a good 
morel mushroom hunter: knowing what trees to look 
for, where to find those trees, and the best time to 
hunt.  But there are not many that have taken a path 
like Josh Osborn. 
 
"[I've] been interested and hunted them all our lives 
since we were kids, so I was wondering why nobody 
was growing them," Osborn said. He has turned the 
annual hunt into a year-round effort. 
 
"I've got notebooks of stuff researching the morels," 
Osborn said. "Because that's basically why I started 
it. I've always been a morel mushroom lover, and 
when I was a kid it was just morels. That's all I 
wanted." 
 
Both indoors and outdoors, Osborn became a 
mushroom farmer, now working under the label 
"Blues Best Mushrooms," originating from his 
middle name: Blue. His prized crop, morel 
mushrooms, would likely take others years to collect. 
 
Osborn said it started with a morel more than ten 
years ago, inspired by his brother.  "The first one I 
grew was in the basement of my house in town," 
Osborn said, who admitted he thought it was easier 
than he expected. He learned in the years after, he got 
lucky his first time around. 
 
But like all farms using the right mixture, things 
grew. "Once I got a decent handle on how to get them 
to grow, I've been trying to expand it ever since," 
Osborn said. 
 
 

Osborn monitors their growth, harvests when the 
mushrooms are ready for harvest, and works with 
area grocery stores to sell them- taking the hunt out 
of morel season and turning it into a science. 
 
"I've already started stuff for next year," Osborn said. 
"As soon as I see mushrooms popping, I start a 
culture for the following spring."  Making him less 
of a farmer and more of a morel magician.  Those 
interested in learning more about Blues Best 
Mushrooms can visit its Facebook page. 
 

(The link to the article has a great video!) 
 
 
Two Romanians fined in France over 
huge mushroom haul 
https://www.thelocal.fr/20200129/two-romanians-fined-

in-france-over-huge-mushroom-haul 
 

  
Ceps, also known as porcini or king bolete mushrooms, 
is a real delicacy in the mushroom world. 
 
 
A French court on Tuesday handed suspended 500-
euro fines to two Romanians who organised a 
massive harvest of prized wild mushrooms from a 
forest where authorities have strictly limited how 
much a person can gather. 
 
The two suspects, aged 22 and 60, had already 
admitted to leading a group of around 40 fellow 
Romanians last October who carried out the hunt in 
the eastern region of Haute-Saone, netting 266 
kilograms (586 pounds) of ceps, also known as 
porcini or king bolete mushrooms. 



 
 
The expensive fungi, which can be harvested just a 
few weeks every year, are a favourite of gourmet 
food fans in France and beyond. 
 
In the Haute-Saone region only five kilos per person 
can be gathered in the wild, a limit that aims to 
ensure sustainable harvests year after year, and 
anyone caught with more than 10 kilos can face 
prosecution. 
 
The Romanian organisers paid the pickers three 
euros ($3.30) a kilo for a delicacy that can fetch 30 
euros or more at market stalls during the autumn 
season.  "They took out tremendous amounts," 
department representative Stephane Clement told 
the court. 
 
 

 
Harvesting of Ceps in the Haute-Saone region in France 
is limited to five kilos per person. 
 
Prosecutors, who had sought suspended three-month 
prison terms for both suspects, later said they would 
appeal a sentence deemed too lenient. The suspects 
did not appear in court Tuesday. 
 
But some local officials say the Romanians, 
including the two suspected organisers, were only 
the foot-soldiers in a network that intended to sell the 
bounty to restaurants and other buyers. 
 
"These poor people are just being taken advantage 
of," Christiane Oudot, deputy mayor of Fougerolles, 
near the forest where the Romanians' camp was 
found, told French daily Le Monde this month.  
Local prosecutor Emmanuel Dupic told AFP that an 
investigation into human trafficking had been 
opened to try to find the heads of a network 

"exploiting these people's misery."  The confiscated 
mushrooms were donated to food banks and other 
charities. 
 
 
 

 
Chicken of the Woods Mushroom Hash Browns 
 https://healthstartsinthekitchen.com/chicken-mushroom-

hashbrowns-vegan-vegetarian-friendly/ 
 

 
 
 
Ingredients: 
- 2 pounds Yukon gold potatoes, peeled 
- 1/4 cup butter or coconut oil 
- 1 large onion, thinly sliced 
- 1 rib celery, thinly sliced 
 -1 medium carrot, peeled & grated 
- 3 cups chicken of the woods mushroom cleaned, tender 
    edges only, coarsely chopped 
- 3 tablespoons cooking sherry or dry white wine 
- 1/4 cup fresh parsley, chopped 
- 2 tablespoons fresh chives, chopped 
- 1/2 lemon, zested 
- sea salt/black pepper 
 
1. Boil potatoes in salted water for 20 minutes. Drain, 
cool, and thickly slice. 
 
2.  In a large skillet over medium/high heat, sauté onions, 
celery, and carrot in butter. 
 
3.  Add the chicken mushrooms and sprinkle with sherry, 
reduce heat to a simmer for 2-3 minutes, allowing the 
mushroom to cook and liquid to evaporate. 
 
4.  Add potatoes, herbs, lemon zest and season to taste. 
Increase heat and fry until crispy brown. 
 


