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The Second Half 
 
Welcome back from the mid-summer break.  
With no place for us to meet and state-
mandated guidelines for large gatherings in 
place, Jean Fahey has gotten creative!   
 
The August Mycophagy program will be 
combined with the first foray of the 3-foray 
weekend as a tailgate event.  We will meet at 
1 pm on Saturday, August 22nd at the Rome 
Sand Plains.  Mycophagy will follow the 
foray.  Please RSVP to Jean or me. 
 
On Sunday (23rd), the day starts at the access 
road across from the main entrance to Verona 
Beach State Park at 11 am.  At 2 pm, we 
move to Vanderkamp.  
 
Directions to  the Rome Sand Plains 
(Tamarack Tract): Take I-90 E to exit 34 for 
NY-13 toward Canastota/Oneida. Turn  
 
 

 
right onto NY-13 N/N Peterboro St. and 
continue for 5.3 miles. Turn right onto NY-
31 E/State Route 31 E and follow this for 3.6 
miles. Turn left onto NY-46 N and continue 
east for 6.4 miles toward Rome. When NY-
46 and NY-49 combine, continue for another 
3 miles and look for Oswego Road on the left. 
Travel less than one mile on Oswego Road, 
then turn left on Hogsback Road. At about 1.5 
miles on the right is the parking area for the 
Sand Dune Trail and at 2 miles, on the left-
hand side of the road, is the parking area of 
the Wood Creek Trail.  Look for us there. 
 
Directions to Verona Beach:  Take the NYS 
Thruway (Rte. 90) East to Exit 34.  Follow 
Route 13/N Peterboro St. toward 
Canastota/Oneida for just over 7 miles. Turn 
left onto Lakeshore Rd. 
S. We will meet on the access road across 
from the entrance. 
 
Directions to Vanderkamp:  Take Route 81 
to the Central Square exit (#32) and head east 
on Route 49 for 12.8 miles.  When you see 
the sign for ‘Village of Cleveland’ on the 
right, Martin Road will immediately follow 
on the left. Turn left on Martin Road and 
continue for 1.7 miles until you see the 
Vanderkamp exit on the left. 
 
Masks are mandatory for all CNYMS 
events – this includes covering your nose, so 
please find a mask that is comfortable!  Be 
prepared to social distance and bring your 
hand sanitizer!  Thank you! 
 
 
 



 
 

 

 
 
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 in normal years. Zoom 
meetings have emerged during the pandemic. 
 
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.) 
 
August 22nd-23rd  Three-foray 
weekend at Vanderkamp, Verona Beach, and 
Rome Sand Plains (Mycophagy tailgate to 
follow this one).  See p. 1 for times. 
 
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, 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! 
 
 
 



 
 

The Honorable Harvest 
 
The Fungal Gazette has addressed Foray 
Etiquette a couple of times in the past, and 
last year it brought up Intelligence Without 
Brains when Tom Horton participated in a 
World Science Festival panel discussion on 
the topic.  In these turbulent times when 
intelligence with or without brains is hard to 
find, now may be a good time to combine the 
two and go in a more spiritual direction. 
 
As someone who listens to a lot of Free 
Speech TV,  I’ve been treated to the video 
that Dr. Robin Kimmerer (professor of 
Environmental and Forest Biology at 
SUNY-ESF) narrated for Bioneers on The 
Honorable Harvest a couple of times a week 
lately.   
 
The Honorable Harvest is an ancient practice 
of indigenous peoples that holds in check the 
effects of human harvesting of wild food on 
the natural world.  Dr. Kimmerer says that 
while “the rules” are not written down, they 
would include the following: 
 
Ask permission of the ones whose lives you 
seek. Abide by the answer. 
 
Never take the first. Never take the last. 
 
Harvest in a way that minimizes harm.  
 
Take only what you need and leave some for 
others. 
 
Use everything that you take. 
 
The Bioneers video is  3 and a half  minutes 
long and worth every second.  I strongly 
encourage you to take a look and find out 
more about the Honorable Harvest:   
 
https://bioneers.org/the-honorable-harvest-
robin-kimmerer-zstf0619/  

 
It’s also worth reading Dr. Kimmerer’s 
article in Yes!: 
 
https://www.yesmagazine.org/issue/good-
health/2015/11/26/the-honorable-harvest-
lessons-from-an-indigenous-tradition-of-
giving-thanks/  
 

If you’re interested, or skeptical, after this, 
google plant intelligence, plant neurobiology, 
or plant consciousness. 

 

 

 

 
Still not enough forays? 

 
Peck Foray:  cancelled. 
 
NAMA:  Due to the COVID-19 health 
pandemic, all NAMA-sponsored events are 
currently cancelled. We will resume group 
events once we can better ensure the safety 
of all participants. 
 
 
20th Annual Gary Lincoff Foray:  The full 
2020 Foray experience has been postponed 
to 2021.  Instead the 20th annual Gary 
Lincoff Foray will feature one “virtual” 
presentation in the afternoon.  WPMC 
President Cecily Franklin will do a 
livestream interview with Long Litt Woon, 
author of “The Way through the Woods: On 
Mushrooms and Mourning”. 
 
COMA:  No information available. 
 
 

 
 
 



 
 

 
Swiss Chard and Maitake Galette 

https://www.bonappetit.com/recipe/swiss-
chard-and-mushroom-galette 

 

 
 
INGREDIENTS 
Whole wheat dough: 
1 cup all-purpose flour 
1 cup whole wheat flour 
1 teaspoon kosher salt 
¾ cup (1½ sticks) chilled unsalted butter, cut 
into pieces 
1 tablespoon apple cider vinegar 
 
Galette: 
1 cup ricotta 
Kosher salt and freshly ground black pepper 
3 tablespoons olive oil, divided 
4 oz. maitake mushrooms, torn, and/or crimini 
    mushrooms, thinly sliced 
1 garlic clove, finely chopped 
1 bunch large Swiss chard, ribs and stems 
    removed, leaves cut into bite-size pieces 
All-purpose flour (for parchment) 
1 large egg, beaten to blend 
1 cup mixed fresh tender herbs (such as flat-leaf  
   parsley, cilantro, dill, and/or chives) 
1 teaspoon finely grated lemon zest 
1 teaspoon fresh lemon juice 
Flaky sea salt (such as Maldon) 
 
RECIPE PREPARATION 
Whole wheat dough: 
Pulse all-purpose flour, whole wheat flour, and 
salt in a food processor to combine. Add butter 
and pulse until mixture resembles coarse meal 
with a few pea-size pieces of butter remaining. 
 
 

Transfer mixture to a large bowl; drizzle with 
vinegar and ¼ cup ice water. Mix with a fork, 
adding more ice water by the tablespoonful if 
needed, just until a shaggy dough comes together; 
lightly knead until no dry spots remain (do not 
overwork). Pat into a disk and wrap in plastic. 
Chill at least 2 hours. 
 
DO AHEAD: Dough can be made 2 days ahead. 
Keep chilled. 
 
Galette: 
Preheat oven to 400°. Season ricotta with kosher 
salt and pepper; set aside. 
 
Heat 1 Tbsp. oil in a large skillet over medium-
high heat. Add mushrooms; season with kosher 
salt and pepper and cook, stirring occasionally, 
until golden brown and crisp, about 5 minutes. 
Transfer to a small bowl. 
 
Heat 1 Tbsp. oil in same skillet over medium heat. 
Cook garlic, stirring, until fragrant, about 30 
seconds. Add half of chard, season with kosher 
salt and pepper, and cook, tossing, until slightly 
wilted. Add remaining chard and cook, tossing 
occasionally, until completely wilted, about 4 
minutes. Remove from heat; season with salt and 
pepper. Set aside. 
 
Roll out dough on a lightly floured sheet of 
parchment to a 14” round about ⅛” thick. 
Transfer on parchment to a baking sheet. Spread 
three-fourths of ricotta over dough, leaving a 1½” 
border. Top with reserved chard, then 
mushrooms. Dollop remaining ricotta over 
vegetables. Bring edges of dough up and over 
filling, overlapping as needed, to create a 1½” 
border; brush with egg. Bake galette, rotating 
once, until crust is golden brown and cooked 
through, 35–40 minutes. Let cool slightly on 
baking sheet. 
 
Toss herbs with lemon juice and remaining 1 
Tbsp. oil in a small bowl; season with pepper. 
Top galette with herbs, zest, and sea salt. 
 
(ed note:  I’ve made very successful galettes with 
frozen pie crust!) 
 


