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Mycophagy tailgate at Rome Sand Plains 

Photo by Jean Fahey 
 

 
August recap 

 
The Saturday foray with the Mycophagy 
Tailgate was a great success!  A dozen people 
found Boletes, Suillus, Hygrophorus, 
Lactarius and lots of Amanita – a bigger 
variety of mushrooms than expected after the 
dry spell. Afterwards we were treated  to a 
delicious wild mushroom repast prepared by 
Jean Fahey.  The menu included: 
 

 

 
 
 

Chanterelle vichyssoise 
Black trumpet and cream cheese pinwheels 

Spinach & lobster mushroom salad 
Morel and wild ramp pesto 

 
Many thanks to Jean for leading the walk and 
sharing her stellar myco-chef skills with  
us! 
 

 
 
On each  foray of the weekend we found 
different fungi so each walk was different. 
Many new potential members hiked with us 
and learned about mushrooms.  
 

 
 
 



 
 

The next foray is at DeRuyter State Forest 
on September 20th.  Directions:  Go past 
Highland Forest on Route 80 E and turn right 
onto DeRuyter Road, which becomes West 
Lake Road when you enter Madison County.  
Turn left at the south end of the lake on to, 
you guessed it, South Lake Road.  Turn right 
onto East Lake Road (look for the mastodon 
in the field on the right at the intersection).  In 
0.2 miles turn left on to Hunt Road.  Take the 
second left onto Stanton Road and continue 
into the forest, bearing right on Tromp Road 
(at the big sign with the map; the road is 
unpaved and narrow).  There is a place to 
park on the left in about 1.9 miles from Hunt.  
(See p.7 for a Google Maps link) 
 
Masks are mandatory for all CNYMS 
forays – 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! 
 
The following evening we have a Zoom 
program with Sue Van Hook from 
Ecovative Design. You’ve seen articles 
about the company’s innovative 
mycomaterials over the years.  Look for the 
invitation in your email in the late 
afternoon. 
 
 

 
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.) 

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 is unfortunately another victim 
of the corona virus pandemic.  Cancelled! 
 
October 18th  Salmon River Falls Foray  
 
November   Mexico Point Foray, date 
TBD 
 
 
 
 
These Poisonous Mushrooms 
Are a Delicacy in Finland 
https://www.greatbigstory.com/stories/the-
posion-mushroom-of-finland 
 
False Morel mushrooms are poisonous and 
potentially lethal if not prepared properly. 
Still, people in Finland love to eat them. 
Why? It comes down to taste, of course. And 
these nutty mushrooms are insanely 
delicious. We go foraging in the forest for 
false morels with chef Kim Mikkola. Then he 
prepares them for us back at his Michelin-
starred restaurant in Helsinki. The process is 
painstaking. But it must be followed so 
people can safely enjoy this traditional 
delicacy. 
 
(Go to the link and watch the video!  But 
don’t try this at home – the story is meant to 
be entertaining and educational only, not 
instructional!) 
 



 
 

 
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?: 
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 future is fungal: why the 
'megascience' of mycology is 
on the rise 
https://www.theguardian.com/science/2020/a

ug/23/the-future-is-fungal-why-the-
megascience-of-mycology-is-on-the-

rise?CMP=oth_b-aplnews_d-1 
 

 

 
Merlin Sheldrake is convinced fungi will play a crucial role 

in our growing understanding of the environment. 
Photograph: Cosmo Sheldrake 

 
The study of fungi has long been 
overshadowed by more glamorous scientific 
quests. But biologist Merlin Sheldrake is on 
a mission to change that. 
 
As a boy, Merlin Sheldrake really loved the 
autumn. In the garden of his parents’ house – 
he grew up a few moments from Hampstead 
Heath, which is where he and I are walking 
right now, on an overcast summer morning – 
the leaves would fall from a big chestnut tree, 
forming gentle drifts into which he liked 
nothing more than to hurl himself. Wriggling 
around until he was fully submerged, 
Sheldrake would lie there, quite content, 
“buried in the rustle, lost in curious smells”. 
As he writes in his wondrous new 
book, Entangled Life, these autumnal piles 
were both places to hide and worlds to 
explore. 
 
But as the months passed, they shrank: 
reaching into them, trying to find out why, he 
would pull out matter that looked more like 
soil than leaves. What was going on? Turning 



 
 

to his father for an answer (he is the son 
of Rupert Sheldrake, the controversial 
science writer best known for proposing the 
concept of “morphic resonance”) was how he 
first came to learn about decomposition, and 
thus it is to these rotting leaves that we may 
trace his original interest in the “neglected 
megascience” of mycology – the study of 
fungi – even if neglect is a relative term. “In 
east Asia, fungi have been loved and revered 
for thousands of years,” he says. “In China, 
there are temples to the man who worked out 
how to cultivate shiitake mushrooms. But 
yes, in the west it has been neglected.” 
 
There are, he thinks, two reasons for this. The 
first is straightforward: only recently have 
technologies been available that allow 
scientists fully to investigate the fungal 
world; to open up the hidden realms that lie 
beneath us, invisible to the eye. The second is 
historical. “There is an entrenched 
disciplinary bias,” he says. “Fungi weren’t 
seen as their own kingdom of life until the 
60s. Mycologists were put in a corner of the 
plant sciences department, rather than in their 
own fungal sciences department. This had a 
huge impact – if you’re not training 
researchers, it will be neglected.” Outside 
science, many people, if not most, associate 
fungi only with mushrooms. “And they are 
ephemeral,” he says. “It’s as if we could only 
see the flowers and fruit of a tree, and not the 
rest of it: its leaves, stems and roots.” He 
shakes his curls. “Fungal taxonomy has been 
a total mess for ages. Linnaeus described it as 
chaos, a scandal of art. Through the middle 
ages and into the 18th century, people had no 
grasp at all of it. They thought mushrooms 
came up where lightning struck – that you 
could tell which one was going to kill you by 
boiling it with a wooden spoon.” 
 

 
Underground network: a wood-rotting fungal mycelium 
exploring and consuming a log. Photograph: Alison Poulet 

 
Even now, the non-mycologist often 
experiences a strange ambivalence when it 
comes to fungi, one that can encompass both 
disgust and fear, and a powerful attraction; 
there’s a reason why Raymond Briggs called 
his smelliest character Fungus the 
Bogeyman. In Entangled Life, Sheldrake 
describes the horror stirred in Gwen 
Raverat’s Aunt Etty by the pungent and 
suggestively shaped stinkhorn 
mushroom, Phallus impudicus (Raverat, the 
engraver and memoirist, was the 
granddaughter of Charles Darwin). Etty 
would, Raverat recalled in 1952, “sniff her 
way” through her local wood, armed with a 
special stick with which she used to poke the 
stinkhorns into her basket. She would then 
take them home and burn them “in deepest 
secrecy on the drawing room fire with the 
door locked – because of the morals of the 
maids”. As Sheldrake notes, her exploits 
would have spread the stinkhorns’ spores far 
more effectively than any number of the flies 
that, attracted by their stench, usually do this 
work. 
 
But Entangled Life, which arrives garlanded 
with praise from nature writers Robert 
Macfarlane and Helen Macdonald, is an 
astonishing book that could alter our 
perceptions of fungi forever. It seems 
somehow to tip the natural world upside 
down. The science it relates is complex. For 
his work on underground fungal networks in 
Panamanian forests, Sheldrake received a 



 
 

PhD in tropical ecology from Cambridge 
University. His principal interest is in 
mycorrhizal fungi, which are the kind that 
live in symbiosis with plants. Such fungi send 
out gossamer-fine tubes called hyphae, which 
weave into the tips of plant roots at cellular 
level; in this way, individual plants are joined 
to one another by an underground network – 
a vast, highly intricate, collaborative 
structure that has been dubbed the Wood 
Wide Web. But he also has a gift for making 
difficult ideas easily comprehensible. His 
enthusiasm for mycology is not only 
passionate; it’s grounded in his conviction 
that, in the future, fungi will play an ever 
more crucial role in our understanding of the 
environment, in a range of new technologies 
from building materials to sustainable food, 
packaging products to alternative “leather”, 
and in our relationship with waste. 
 
Mycorrhizal relationships matter because 
90% of plants, the basis of everything that 
sustains us, depend on them. “Mechanised 
industrial farming has done huge damage to 
the microbial symbiosis of plants,” Sheldrake 
says. “These fungi don’t just feed plants, they 
protect it from disease, they hold the soil 
together, and they’re conduits for carbon into 
it [carbon, soil’s main component, helps it 
retain water and makes it fertile].” Scientists 
are already harnessing the power of such 
networks: in Japan, slime mould has been 
used to design transport networks: “It takes a 
long time for computers to cycle all the way 
through the possibilities, but an organism can 
quite quickly find an optimal path, and 
algorithms can then be developed from that.” 
And this is only the beginning. There is so 
much untapped potential. Only 6-8% of the 
world’s fungi have so far even been 
identified. 
 
In his book, Sheldrake hunts for truffles in 
Italy (“they were … socketed like skulls,” he 
writes of those in Piedmont he saw for sale), 

and he pays due attention to those fungi that 
have mind-altering properties. “We still don’t 
know why some contain psilocybin [a 
psychedelic compound],” he tells me. “It has 
been suggested that it was to befuddle insect 
pests, to take their minds off their next meal, 
but the problem with the deterrent theory is 
that it doesn’t seem to be very effective”. But 
it’s his wilder facts that induce a sense of 
wonderment: the feeling of “vertigo” that he 
experienced as a boy, when he first grasped 
that the world below ground was just as 
diverse, ingenious and infinitely vast as that 
above it. 
 
Hyphae make mycelium, the mass of 
branching that comprises the vegetative part 
of a fungus. But they also make more 
specialised structures, such as mushrooms – 
organs that can perform astonishing feats. 
When some explosively discharge their 
spores, they accelerate 10,000 times faster 
than a space shuttle after launch. Others can 
push their way through asphalt and lift paving 
stones. One study estimated that if a single 
hypha was as wide as a human hand, it would 
be able to lift an 8 tonne bus. If you teased 
apart the mycelium found in a gram of soil 
and laid it end to end, it could stretch 
anywhere from 100 metres to 10 kilometres. 
For some time now, Sheldrake and I have 
been sitting on a bench, close to some trees – 
a spot that, as dog walkers pass by, invites the 
question of how the public should best 
behave towards the fungal realm. “We need 
to stop spraying fungicide,” he says. “A few 
strokes of a pen could make that illegal. But 
for our own part? Well, there are citizen 
scientists who report on the presence of 
mushrooms at certain times of year, and show 
how they’re responding to climate change. 
That’s a good thing to do. Fungal 
conservation is in its infancy. In 2018, just 56 
species were on the International Union for 
Conservation of Nature (IUCN) red list, 
compared to tens of thousands of plants and 



 
 

animals. Beyond that, if you’re picking 
mushrooms, don’t take them all: leave some 
behind, and try not to damage the networks 
by digging around in the ground.” 
 
There are plenty of ways we might connect 
with fungi, not least by eating them. As he 
worked on Entangled Life, Sheldrake ate 
mushrooms every day: “It was a way of 
reminding myself that I was talking about 
living things; that I’m part of the metabolic 
cycles I was writing about.” Once he was in 
possession of a physical copy of the book, he 
then grew some mushrooms on it. “They 
were delicious,” he wrote, when he posted a 
film of himself cooking them on his Twitter 
account. “I couldn’t taste any off-notes, 
which suggests that the fungus has fully 
metabolised the text.” He particularly likes 
lion’s mane mushrooms, which taste a little 
like lobster or crab. He and his brother, 
Cosmo, are also into fermentation, and have 
a small lab in their parents’ garden, where 
they make sauerkraut, kimchee, pickles and 
beetroot kvass (an eastern European drink 
usually made from fermented rye bread). 
“It’s very life-giving,” he says. 
 
 

 
Shiitake mushrooms (Lentinula edodes) being home 
cultivated. Photograph: Gerry Bishop/Alamy 

 
Sheldrake isn’t currently affiliated with any 
institution. “I’ve got lots of scientific papers 
to publish,” he says, before we begin walking 
to the station. “And there are so many 
experiments to be done. I need some funding. 
But I’m reluctant to re-enter the academic 

world, that constant round of applying for 
grants.” Might he start his own company? 
“Yes, there’s that, too.” In his book, he writes 
almost as admiringly of Paul Stamets, a man 
who may have done more than anyone else to 
popularise fungal topics outside university 
departments (Stamets runs a multimillion-
dollar fungal business, Fungi Perfecti; his 
TED talk, “Six Ways That Mushrooms Can 
Save the World”, has been watched millions 
of times), as he does of Sir David Read, an 
emeritus professor of plant science at 
Sheffield University, and the man who, in the 
1980s, was the first scientist to show 
conclusively that carbon could pass between 
green plants through fungal connections. It 
seems wholly possible that Sheldrake may 
indeed remain outside academia; that part of 
his mission in the future may have to do as 
much with the communication of science as 
with science itself. 
 
Explaining mycology to the lay person isn’t 
easy. While everyone knows what a bird is, 
or a tree, the language of the microbial realm 
is unfamiliar, and its elements largely 
invisible to the naked eye. But he seems, if 
not exactly to relish this challenge (he’s not 
about, I think, to become the new David 
Bellamy), then to understand the importance 
of rising to it. Either way, the shores of this 
far corner of biology seem to suit him. “At 
university, plant sciences were slightly 
marginalised,” he says, softly. “But that also 
meant that you had more space, and I always 
liked that.” 
 
 
Thanks to Jean Fahey for this article.  Next 
month we have an article from Steve Reiter 
which provides a different perspective on 
Entangled Life. 
 
 
 
 



 
 

 
 

 
Black and White Grits 

https://www.forestmushrooms.com/pages/black-
trumpet-recipes  

Recipe from the New York Times 
Serves 4-6; 1 hour 

 
 
Ingredients: 
1-1/2 cups milk 
salt 
3/4 cup grits, not instant 
4 ounces fresh black trumpet mushrooms 
4 Tbsp. butter 
2 cloves garlic, minced 
4 ounces taleggio, rind removed and cut into 
chunks 
dash hot red pepper sauce 
black pepper to taste, freshly ground 
 
Place milk in a large heavy saucepan, and add salt 
and 2 cups water. Bring to a boil. While whisking 
constantly, slowly add grits. Lower heat and 
simmer, stirring until grits are thickened and taste 
cooked. 
 
While grits cook, wash mushrooms, drain and 
squeeze dry. Coarsely chop. Melt butter in a 
medium sauté pan over medium-high heat. Add 
garlic and cook 1 to 2 minutes, then add 
mushrooms. Sauté about 10 minutes. 
 
When grits are cooked, mix in cheese. Season 
with hot sauce, pepper and more salt if desired. 
Stir in mushrooms. 
 
 
 

 

 

 

Everyone wearing masks at Rome Sand Plains 

All photos by Jean Fahey 

 

September is different from all other 
months. It is more magical. I feel the 
strange chemical change in the earth 
which produces mushrooms is the 
cause, too, of the extra 'life' in the air 
- a resilience, a sparkle. 

Katherine Mansfield 

 

DeRuyter State Forest Google Maps: 
https://goo.gl/maps/d2amaBsUR5sB4GYm6 
 
From Steve Reiter - This Google Maps link is 
an approximate location of the parking lot. If 
in doubt, please follow the written directions, 
especially for the turn onto Tromp and after. 
 
 
 


