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CNYMS 2021! 
Welcome back everyone, and Happy 2021! 
Hopefully this year will provide a return to some type 
of normalcy, but as with everything else, things are 
fluid. Last year we managed to hold every meeting 
(thanks Tom!), have (socially-distanced) forays as 
planned, and even enjoy Tailgate Mycophagy 
(thanks Jean!). The calendar is full of programs – 
Zoom for now, and forays – socially distanced and 
masks required. As the current situation changes, 
dare I say improves, we’ll keep you updated. Till 
then, read on to find out what’s in store for this year. 
 
The first foray will be on April 25th at the Rand Tract.  
Directions:  The Rand Track is located just off the 
west side of the 2000 block of Valley Drive between 
Seneca Turnpike to the north and Dorwin Avenue if 
you’re coming from the south. It’s just south of St. 
Paul's Methodist Church. Turn into the main 
entrance of the cemetery and follow the road till you 
see us! 

2021 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.) 
 
 
April 25th  Rand Tract Foray 
 
May 16th  Pratts Falls Morel Foray 

 
May 17th  Meeting at 7:30 pm, Illick Hall.   
Dr. Tom Horton, ESF professor, will answer the 
age-old question “What the heck are mycorrhizae 
& why should you care?”. 
 
June 13th  Great Bear Recreation Area Foray  
 
June 21st  Meeting at 7:30 pm, Illick Hall.  
John Michelotti from Catskill Fungi will talk to us 
about Medicinal Mushrooms: Fungi for a healthy 
body and planet. 
 
July  TBA 
 
August 15th  Verona Beach Foray 
Jean Fahey will again provide Tailgate 
Mycophagy as the August program after the foray.   
 
September 19th   Forest Park Foray 
 
 
 
 
 

Steve 



 
 
September 20th Meeting at 7:30 pm, Illick 
Hall.  Mark your calendars – author Eugenia Bone 
will return (virtually) for a program on The 
Kitchen Mycologist, her new cookbook.   
 
October 10th  The Vince O’Neil Mushroom 
Festival at Beaver Lake Nature Center.  We are 
hoping that the park will be open and the festival 
can resume.  We will keep you updated.  
 
October 17th  Salmon River Foray  
 
November 7th  Mexico Point Foray 
 
 
 
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 Ross Simons or Kenneth 
Yankauer?  If you know them, or if you see this 
online, please email me so I can send you your 
newsletter!  They are sent electronically. 
 
 
 
 

 
Save the Dates 

 
NEMF:  The 2021 NEMF/Samuel Ristich Foray 
will be a virtual event on August 27 & 28.  Details 
to follow. 
 
Peck Foray:  No information available yet. 
 
NAMA (Note - NAMA membership is required to 
attend annual and regional forays):   
NAMA 2021 Annual Foray:  August 12-15 at Snow 
Mountain Ranch YMCA Camp in Granby, CO. 
More information to follow. 
 
21st Annual Gary Lincoff Foray:  Saturday, 
September 18-21.  Hosted by the Western 
Pennsylvania Mushroom Club. Featured speakers 
will be Michael Kuo and Leon Shernoff. 
See www.wpamushroomclub.org for more details. 
 
COMA:  No information available yet. 
 
 
 
 
 

Recognition for CNYMS member 
 
Our very own Dr. Tom Horton gave a fabulous talk 
on Zoom (The Role of Suilloid Fungi in Conifer 
Establishment) for the New York Mycological 
Society in February.  It reached 160 people from all 
over the USA.  He is revered and highly esteemed 
& we are so very fortunate to have him in Syracuse. 
                                                                         -- Jean 
 
 
 
Maitake mushrooms are known in Japan as “the 
dancing mushroom.” According to a Japanese 
legend, a group of Buddhist nuns and woodcutters 
met on a mountain trail, where they discovered a 
fruiting of maitake mushrooms emerging from the 
forest floor. Rejoicing at their discovery of this 
delicious mushroom, they danced to celebrate. 
Paul Stamets 
 
 
 
 



 
 
‘I Have Never Seen So Many 
Toadstools.’ A Bumper Crop of 
Mushrooms in Ukraine. 
From Gloria Sage - New York Times Nov. 30, 2020 

 
Hunting for mushrooms deep in the forest is the ideal 
socially distanced pastime. 
 
KHOMUTYNSI, Ukraine — Valery Kravchuk, a 
seasoned mushroom hunter, pushed aside some dead 
leaves to reveal his prize: a beautiful blusher, so 
called because it turns pink when pinched. 
“Mushrooms are like magnets for me,” he said. “I 
feel them.” 
 
This fall, Ukrainians have been driving their cars 
down country roads, getting out and walking deep 
into the forest for the world’s most socially distanced 
pastime: mushroom hunting. 
 
By serendipity, the country had a bumper crop of 
mushrooms in a year when gathering them remains 
one of the few activities for those wanting to get out 
of the house while avoiding other people. 
Ukrainian biologists chalked up the bounty this fall 
to a dry summer followed by an unusually warm fall 
and late first frost, coming only at the end of 
November. 
 
“All the mushrooms which were supposed to grow 
starting in July had to fit into a month and a half this 
autumn,” said Zinaida Kosynska, a mycologist and 
author of Ukrainian mushroom guidebooks. 
 

 
A variety of wild mushrooms found in the forest. 
Credit...Brendan Hoffman for The New York Times 
 
“It’s been amazing,” said Emilia Koleda, a 
professional mushroom hunter who sells her finds on 

the shoulder of a highway outside Kyiv, the capital. 
She stood beside seven buckets of boletus 
mushrooms, a late season delicacy that she said she 
scooped up during just a single forest excursion. In 
past years, three buckets made for a good day. 
 
The mushroom bonanza has been a lucky break in a 
poor country, where mushrooms are a staple for 
some families, while others supplement their income 
by picking for the market. Ms. Koleda said there 
were no other possibilities to earn money because of 
lockdowns. With her income, she bought firewood 
for winter heating and everything her grandchildren 
needed for school. 
 
At Home: Our best suggestions for how to live a full 
and cultured life during the pandemic, at home. 
“Mushrooms saved so many people this year,” she 
said. “Nature helped us through the quarantine.” 
In Ukraine, a line of cars parked on the roadside in 
the middle of nowhere is a telltale sign that hunters 
are about, walking quietly among the trees, carrying 
small mushroom harvesting knives. 
 
“It is my way to be in nature,” said Andriy 
Hrybovskyi, whose last name translates as 
“mushroom,” a sign of the activity’s deep roots in 
Ukraine. He knows a few spots in a forest he can visit 
after work, to breathe fresh air and find dinner. 
 

 
Svitlana Kravchuk and her husband, Valery Kravchuk, in the 
root cellar where they keep their potatoes and preserved foods, 
including mushrooms. Credit...Brendan Hoffman for The New 
York Times 
 
 
Knowledge of the sites in the forest where 
mushrooms grow is the currency of mushroom 
hunters, both professional and amateur, and that 



 
 
knowledge is a closely guarded secret.  When asked 
for advice on locations, the etiquette for a polite 
Ukrainian mushroom hunter is to describe some 
phony spots, so as not to appear rude, while in fact 
never revealing where the mushrooms really are. 
Ukrainians who have taken to tagging spots on 
Google maps are seen as spoilers of this tradition. 
 
Many Ukrainian families appoint a designated taster, 
usually someone deeply versed in the various species 
who knows which to avoid. The taster will sample 
the harvest a day before everybody else, just in case. 
It is a grim tradition, but necessary. 
 
Viktoria Ganzha, from Poltava in eastern Ukraine, 
who tastes for her family, has been busy this year. 
She described the role as that of a sapper, the first to 
enter a minefield. “I am the de-miner,” she said. 
The Ukrainian government has reported an increase 
in poisonings this year, the sad downside of the 
mushroom bounty. By mid-November, 289 people 
had been poisoned and 11 had died, the government 
said. 
 
The authorities closely monitor another danger in 
Ukraine, radioactive mushrooms picked in the region 
surrounding Chernobyl. Harvesting in the area is 
illegal, but the mushrooms popping up in the 
Chernobyl zone this fall have fascinated 
Ukrainians over anecdotal accounts that they are 
unnaturally large, fitting the stereotype of radiation’s 
effects on top of an already good mushroom year.  
The police arrested one group of men smuggling 120 
pounds of mushrooms from the Chernobyl zone. 
 
Professional pickers this year are also finding an 
abundance of the common toadstool. Viktor Klimov, 
a professional picker in the pine forests in northern 
Ukraine, specializes in the toadstool. The cartoonish, 
red-and-white polka-dot mushrooms are poisonous 
but seen to have medicinal qualities in tiny doses, 
including bolstering the immune system. Dried 
toadstools are in demand.  “I have never seen so 
many toadstools in my entire life,” Mr. Klimov said 
of this year’s mushroom season. 
 
 
 
 
 

 
Pressure Cooker Mushroom and Wild Rice Soup 

https://cooking.nytimes.com/recipes/1021941 
 

 This comforting soup tastes long-simmered, but it’s 
cooked in a pressure cooker, which makes it a weeknight 
possibility (though you could also make this recipe in a 
slow cooker Use any variety of mushrooms you like: 
Cremini (also called baby bella) are affordable and easy 
to find and work well, or you can add shiitake or oyster 
mushrooms for a mix of texture and flavors. Don’t worry 
about removing small, supple stems, but discard any that 
are tough or dried-out. Wild rice isn’t a true rice at all but 
the seed of a grass that’s native to North America. When 
it’s cooked, it should be pleasantly chewy and nutty, not 
hard, and most of the grains should be slightly split open 
to reveal their creamy insides. 
 
INGREDIENTS 
- 4 tablespoons unsalted butter (½ stick) 
- 1 yellow or red onion, minced 
- 2 pounds mixed mushrooms (such as cremini and shiitaki), 
   tough stems removed, mushrooms chopped into ½ - to 1-  
   inch pieces 
- Kosher salt and black pepper 
- 2 celery stalks, chopped 
- 1 large carrot, peeled and chopped 
- 6 garlic cloves, smashed and chopped 
- 3 sprigs fresh thyme or 1 teaspoon dried thyme 
- 1 teaspoon garlic powder 
- ¼ cup all-purpose flour 
- 5 cups vegetable or chicken stock 
- ½ cup dry white wine (see Tip) 
- 1 cup wild rice (about 6 ounces) 
- ½ c. sour cream 
- chopped scallions or chives and fresh dill for topping 
 
INSTRUCTIONS 
Step 1- Turn on the sauté setting on a 6- to 8-quart electric 
pressure cooker. Melt the butter, then add the onion. Cook, 
stirring occasionally, until translucent, about 5 minutes. 
 
Step 2 - Add the mushrooms and 1 teaspoon salt, and cook, 
stirring occasionally, until the mushrooms have released their 
liquid and shrunk a bit, about 8 minutes. Add the celery, 
carrot, chopped garlic, thyme, garlic powder and several 
generous grinds of black pepper. Stir to combine. Add the 
flour and stir until the vegetables are evenly coated and no 
white spots remain. 
 
Step 3 - Pour in the stock and wine, and turn off the heat. 
Scrape the bottom of the pot very well to incorporate flour and 
any browned bits that are stuck to the bottom. (This will add 
flavor and also prevent a burn warning later.) Stir in the wild 
rice. 
 
 



 
 
Step 4 - Cook on high pressure for 10 to 12 minutes. Turn off 
the heat and let the pressure reduce naturally for 10 minutes, 
then release the remaining pressure manually. 
 
Step 5 - Stir the soup and check the texture of the wild rice; if 
it needs a bit more time repeat the pressure cooking process 
for a cook time of 2 minutes and rapidly release the pressure. 
Check the texture of the soup; if you’d like it to be thicker, 
turn on the sauté function and let the soup simmer to reduce to 
desired consistency. Turn off the heat. 
 
Step 6 - Put the sour cream in a small bowl and slowly whisk 
in a few spoonfuls of warm soup until smooth, then stir the 
mixture into the soup. (This prevents the sour cream from 
separating.) Taste the soup and add salt and pepper to taste. 
 
Step 7 - Serve the soup in bowls topped with chopped 
scallions or chives and dill. Reheat any leftovers on low until  
warm. (Boiling can cause the sour cream to break. 
 
Tip:  If you prefer to cook without wine, instead add 1/4 cup 
more water or stock and 2 teaspoons of white wine vinegar or 
lemon juice. 
 
Thanks to Steve Reiter for this recipe! 
 
 
 
 


