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Morel shirt from Aliexpress.com 

 
 
 

April Recap 
A large group (below) joined Jean for the 
Rand Tract foray.  The only mushroom find 
was a False Morel (pictured) but lots of 
spring flowers were ID’s and the rain held 
off. Everyone had a great time. 
 

 
 

 
 

 
 
The next foray will be on May 16th at 
Pratt’s Falls Park.  The park is located at 
7671 Pratt’s Falls Road in Manlius. 
Directions from NY 173 E (E Seneca 
Turnpike) in Jamesville:  turn right onto 
NY-91 S/Pompey Rd. Continue to follow 
NY 
91 S for about 5 miles to Pratt’s Falls Road 
and turn left. Follow Pratt’s Falls Rd another 
1.5 miles and turn right onto Henneberry 
Rd.  Then take the 1st left, to stay on Pratt’s 
Falls Rd.  The park entrance is on the left.  
Park by the fur trappers building on the left 
just after entering the park (don’t go right 
toward the main parking lot).  Bring water, 
bug spray, cloth bag & mask. No baskets. 
Paid members only. 
 
Our first program will be provided by Dr. 
Tom Horton from ESF – “What the heck 
are mycorrhizae & why should you care?”.  
Tom will also provide an update on the truffle 
farm in Skaneateles. 
 



 
 

2021 Calendar of Events 
 
Meetings are on the 3rd Monday of the 
month at 7:30 pm.   Zoom links will be 
emailed late afternoon or early evening the 
day of the program. 
 
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.) 
 
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  No CNYMS events in July. 
 
August 15th  Verona Beach Foray 
Jean Fahey will again provide Tailgate 
Mycophagy as the August program after the 
foray.   
 
September 19th   Forest Park Foray 
 
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! 
 

 
 

 
 
 
 
Links to videos and film trailers 
To celebrate morel season, Jean provided a 
YouTube link to MOREL MUSHROOM 
HUNTING GUIDE + TREE 
IDENTIFICATION HOW TO FIND LOCATE 
HARVEST COOK STORE MORELS 2021:   
https://www.youtube.com/watch?v=0TOLXywe
Tpk  
 
In honor of Tom’s update on the local truffle 
farm, Jean also provided a link for the trailer 
to THE TRUFFLE HUNTERS:  
https://www.youtube.com/watch?v=KFYhrc0An
Vw 
 
 



 
 

 
 
The Truffle Hunters was on the shortlist for 
an Oscar this year but didn’t quite make it.  
For more about the film see:  
https://www.npr.org/2021/03/04/973561113/
the-truffle-hunters-is-on-the-2021-oscar-
shortlist  
 
 
 
 
 
 
 
 
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. 
 
 
 
 
 
 
 
 

 
 
 

 
 

Mushroom photography 
contest! 

The Adirondack Mushroom Club is 
sponsoring their 1st annual mushroom 
photography contest, open to all!   
 
Subjects must be related to fungi.  You may 
submit up to six entries.  Deadline for 
submission:  Oct. 1, 2021 
 
Categories:   
#1.  Fungi in their original setting - not 
altered in any way. 
#2.  Fungi moved or their setting purposely 
altered in some way. 
#3.  Fungi set in a creative or artistic setting. 
 
Send your digital photos to Vinnie Rinella 
at:  rinellium@frontiernet.net 
along with your name, address, email, and 
telephone number, as well as photo category 
#. 
 
Let AMC know if you are willing to have 
your photo printed and mounted on foam 
board for exhibition. 
 
AMC has reserved the Tannery Pond Center 
Art Gallery, 228 Main St., North Creek, NY 
12853 for an exhibit during January, 2022. 
 
Judges will be:  Charlene Leary, Pete 
Benoit, and Tom Ryan 
 
 



 
 

Death-cap mushrooms are 
spreading 
Below are some excerpts from an article 
provided by Gloria Sage, originally 
published in The Atlantic. 
 
The first death caps to appear on the West 
Coast hit Northern California in 1938. Since 
then, Amanita phalloides has been a constant 
menace to people in the Bay Area. (Dr. 
Kathy) Vo said that an outbreak of 
poisonings typically follows a rainy season; 
in November of 2016, after a long spell of 
warm weather and copious rain, the Bay Area 
Mycological Society got in touch with the 
California Poison Control System hotline, 
warning that death caps were sprouting up. 
“Five days after that, we started getting 
calls,” she said. 
 
As part of a cluster of 14 poisonings in the 
fall of 2016, a Bay Area family grilled wild 
mushrooms gathered by a friend, not 
knowing they were death caps. They were 
eaten by the young mother and father, their 
18-month-old daughter, and two other adults. 
The parents and a third adult underwent 
aggressive fluid treatments and were released 
from the hospital after a couple of days, while 
the fourth adult and the child required liver 
transplants. In the process, the little girl, who 
reportedly ate half a mushroom cap, suffered 
what Vo described as permanent neurological 
impairment, and is no longer able to feed 
herself or follow commands. 
 
“Every year we get lots of calls about 
mushroom ingestion,” Vo said. “A kid finds 
one in the backyard and eats it. We ask them 
to send a picture and usually it’s not a big 
problem. We call them ‘little brown 
mushrooms.’ They cause irritation, 
sometimes nausea and vomiting. But 
Amanita phalloides is a different case. Flip 
the mushroom over and tell me if the gills are 
white. If they are, I’m really concerned.” 
 

The death cap is a global traveler, but only in 
the past century has it caught its stride. Long 
after feral cats spread across Australia, long 
after pigs and mongooses were running loose 
in Hawaii, Amanita phalloides was still home 
in Europe, where it grew mostly in deciduous 
forests and was the leading cause of 
mushroom poisonings from the Balkans to 
Russia to Ireland. 
 
While historical records are inconclusive, the 
first suspected death caps in North America 
were reported on the East Coast in the early 
1900s. The first in California were spotted on 
the grounds of the Hotel Del Monte in 
Monterey in 1938, growing from the roots of 
a planted, ornamental tree. After that, the 
species landed hard in the Bay Area, where it 
is now common, having spread into wild 
oaks; it is becoming more abundant in 
California than in its native European habitat. 
After the Bay Area, it was reported in a string 
of Pacific Northwest cities, each one farther 
up the coast. 
 
When (Paul) Kroeger put together maps of 
the first death-cap outbreaks in Vancouver, 
he had no problem seeing the pattern. They 
were showing up in neighborhoods built in 
the 1960s and ’70s, growing under broadleaf 
trees that had started off in nurseries. 
 
To find out the why, and how, of this 
interesting story go to 
https://getpocket.com/explore/item/death-
cap-mushrooms-are-spreading-across-north-
america?utm_source=pocket-newtab  
 
For some east coast context see  
https://science.howstuffworks.com/life/biolo
gy-fields/poisonous-death-cap-
mushroom.htm#:~:text=On%20the%20East
%20Coast%2C%20you,spreading%20in%2
0British%20Columbia%20too  
 



 
 

 
Two young death caps (Amanita phalloides) 

with a match box for size comparison. 
WIKIMEDIA COMMONS 

 
While the death cap is considered an invasive 
species in California, that's not necessarily 
the case on the East Coast. It's partly due to a 
difference in habitat. In California, the 
fungus grows in pristine environments, 
particularly in forested areas like the Point 
Reyes National Seashore in the greater San 
Francisco Bay Area. On the East Coast, you'll 
often find it in more contained urban settings 
like parks, where someone may have planted 
a tree that hosts the death cap. It's the 
spreading of the fungus that makes it invasive 
on the West Coast compared to the East 
Coast. The fungus is spreading in British 
Columbia too. Some scientists like Pringle 
are interested in managing the spread of 
invasive fungi like the death cap. Pringle's 
team has mapped nearly 100 genomes of 
phalloides, so it's possible that future research 
could help curb the mushroom's deadly reach. 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
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 fol 
 
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. 
 
 
 
 
 
 
 

“Look around when you have got 
your first mushroom or made 
your first discovery: they grow in 
clusters.” 
 
George Polya (Hungarian mathematician) 
 
 
 
 
 
 
 



 
 

 
(Imitation) Crab-Stuffed Morel Mushrooms 

https://www.allrecipes.com/recipe/220832/crab-
stuffed-morel-mushrooms/  

 

 
 
Ingredients 
- 6 large fresh morel mushrooms 
- 1 (8 ounce) package cream cheese at room 
temperature 
- ½ (8 ounce) package imitation crabmeat, 
minced 
- 1 teaspoon finely chopped green onion, or to 
taste 
- ¼ cup dry breading mix (such as Drake's 
Crispy Frymix®) 
 
1.  Gently clean whole morel mushrooms of dirt 
and grit; place mushrooms, stem side down, in a 
colander and drain for about 5 minutes. 
 
2.  Trim bottoms of the hollow stems, so the 
hole is big enough for filling. 
 
3.  Mix cream cheese, crabmeat, and green onion 
in a bowl until evenly combined. 
 
4.  Spoon mixture into a heavy resealable plastic 
bag. Force the cream cheese mixture into a 
corner of the bag. Cut a small snip off the corner 
of the bag. 
 
5.  Insert cut tip of the plastic bag into the 
hollow stem of each mushroom and fill the 
mushrooms with the cream cheese mixture. 
 
6.  Place dry breading mix in a shallow bowl. 
Roll the stuffed mushrooms in the dry mix; tap 
off excess breading. 
 
7.  Heat vegetable oil in a deep-fryer or large 
saucepan to 350 degrees F (175 degrees C). 

8.  Deep-fry the stuffed mushrooms until the 
breading is golden brown and the mushrooms 
are tender, 3 to 4 minutes. Allow to drain on 
paper towels. 
 

If anyone experiments with real crab, or other 
shellfish, please share your recipe! 

 
 
 

 


