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Nelson Swamp foray 
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June Recap 
 
Our second Zoom program was a great success!  
Owen Tallman gave us an in-depth lesson on farming 
a variety of mushrooms using several cultivation 
techniques.  He patiently answered (a lot of) 
questions throughout and after his talk, taking us up 
to the 9:30 mark.  Many thanks to Owen, and to Tom 
Horton for hosting!  Don’t forget to check out 
Owen’s website theimaginaryfarmer.com to buy 
spawn and kits! 
 
Here is the foray list from Nelson Swamp, courtesy 
of Sally Reymers:  
 
- Dryad’s Saddle, or Pheasant’s Back – Cerioporus 
squamosus 
 
 
 

 
 
- Oyster Mushroom – Pleurotus populinus or P. 
pulmonarius depending on the color of the spore 
print 
- Orange Mycena – Mycena leaiana 
- Platterful Mushroom – Megacollybia rodmanii 
- Red-Belted Polypore – Fometopsis pinicola 
- Varnish Shelf – Ganoderma tsugae 
- An old crust fungus – Steccherinum 
ochreceum  (pretty sure – no microscopy) 
- Green Stain, the wood only…no fruits 
– Chlorociboria aeruginascens or C. 
aeruginosa  depending on micro aspects.  
- old rhizomorphs of a Honey Mushroom 
– Armillaria sp. 
- old Hypoxylon sp. 
 

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

to future events.  No events are scheduled 
for 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 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! (We’re working to 
figure out how to have this meeting.) 
 
 
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! 
 
 
 
 
Nature alone is antique, and the oldest 
art a mushroom. 
 
-- Thomas Carlyle 
 
 
 



 
 
 

 

 

 
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. 
 
 

 
 

 
 
 
 
 

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 (see Sept. 
program), 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. 



 
 

 
CHANTERELLE AND GRUYÈRE TART 

https://theseasidebaker.com/chanterelle-and-gruyere-tart/ 
 

 
 
 
Ingredients 
• 1 sheet frozen puff pastry (half of 17.3-ounce 
   package), thawed 
• 1 large egg yolk , beaten to blend with 1 teaspoon water 
   (for glaze) 
•  2 tablespoons unsalted butter 
•  3 garlic cloves , minced 
•  1/4 teaspoon salt 
•  1/4 teaspoon pepper 
•  2 teaspoons fresh thyme leaves 
•  2 tablespoons flour 
•  3/4 cup half and half 
•  1 tablespoon butter 
•  1/4 cup thinly sliced shallots 
•  1 1/2 pounds fresh chanterelle mushrooms 
•  1/2 cup fresh arugula (optional) 
•  1/2 cup shredded Gruyère cheese 
 
Instructions 
1.  Preheat oven to 400 degrees. Line a cookie sheet with 
parchment paper. 
2.  Lay out the puff pastry sheet, poke with a fork a few 
times, and baste with egg yolk. 
3.  Par-bake the puff pastry for 5 minutes. 
4.  In a medium sized frying pan set on medium high heat, 
melt the butter. Add shallots and mushrooms and fry until 
the mushrooms have released the excess water (about 5 
minutes). Drain and set aside. 
5.  To make the béchamel sauce, sauté garlic in a pan with 
the butter, until soft (about 3 minutes), on medium heat.  
6.  Add flour, salt and pepper, and thyme leaves, and 
whisk together until flour has absorbed the butter.  
 

7.  Slowly add the half and half until while continuously 
whisking, until mixture has thickened and will coat the 
back of a spoon. 
8.  Once done remove from heat. 
9. Spread béchamel sauce over puff pastry. Spoon 
chanterelles and shallots over the béchamel sauce and 
sprinkle with fresh arugula and Gruyère cheese. 
10. Bake tart for an additional 15 minutes or until the 
edges of the pastry is golden and puffy and the cheese has 
melted. 
11. Serve warm or room temperature. 
 
 
 
 
Which of these mushrooms could kill 
you? 
https://www.treehugger.com/which-these-mushroom-
could-kill-you-4857283 
 

(Go to the website, watch the video, take 
the quiz!) 

 
Oh, mushrooms: Providers of enormous health 
benefits – deliverers of poison worthy of a wicked 
fairytale queen. Why are you so tricky? 
 
There are so many beautiful, sustainable things about 
foraging wild foods, and there's nothing quite like 
plucking mushrooms from the forest floor and eating 
them shortly thereafter. And I am guessing there is 
nothing quite like plucking mushrooms from the 
forest floor and eating them shortly thereafter ... and 
then doubling over with stomach cramps and 
vomiting, alas. 
 
In the United States, from 1999 to 2016, there 
were 133,700 reported cases of "mushroom 
exposure," mostly unintentional and by ingestion. 
While most of the cases have resulted in minor harm, 
around 704 of them resulted in major harm, and f52 
resulted in death. The moral of the story is know your 
mushrooms! 
 
To help you along with that mission, we have a video 
produced by American Chemical Society and PBS 
Digital Studios that tests viewers on their 
identification skills. Watch below and learn the 
difference between tasty and fatal


