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Wood Slice and Pumpkin Stem Mushrooms Cake 

http://pennypennystreasures.blogspot.com/2018/08/w
ood-slice-and-pumpkin-stem-mushrooms.html  

 
 
 

The second half 
 
The program for August will follow the 
August 15th foray at Verona Beach.  
CNYMS President Jean Fahey will do a 
Tailgate Mycophagy session immediately 
after the foray. 
 
Directions:  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.  Just past the main entrance to VB State 
park (on the left) is a dirt road (on the right) 
with a sign to the hunting/fishing 
area.  Follow this road, bear right, then left to 
the parking area. 

(Note:  As of now we are recommending that 
you continue to bring masks to forays and 
respect others’ personal space.  
Recommendations are fluid and we’ll advise 
you of any changes.  Thank you.) 
 
 

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 on 
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.) 
 
 
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 21st 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.  (please note the date change 
to Tuesday) 
 
October 10th  IT’S ON!  The Vince 
O’Neil Mushroom Festival at Beaver Lake 
Nature Center.  Beaver Lake has made it 
official.  Get ready to help out and/or find 
some mushrooms for the tables.  
 
October 17th  Salmon River Foray  
 
November 7th  Mexico Point Foray 
 
 
 



 
 

WANTED 
Does anyone know Alyssa Mattingly, 
Nancy Mukaley, 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. 
 
 
 
 
 

Membership 
 
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  
 

 
 
 
 

In Praise of Amateur Mycology! 
Dr. Tom Horton, Professor, SUNY-ESF 

 
Hello! I want to formally thank all club 
members for your interest in fungi! That 
probably seems a little strange, but I can 
explain. I’ve given a lot of talks to various 
mushroom clubs and conferences and I 
always acknowledge the members of local 
clubs for their expertise. This usually goes 
something like, “Every time I’ve moved to a 
new location, I start attending club meetings 
and forays to learn about the local fungi.” It 
is from the local experts that I gain the 
knowledge I need about the species in the 
area. Yes, my research effort has benefited 
from your interest in mushrooms since I 
arrived at ESF in 2001! And let me call out a 
few folks in particular from whom I have 
gained the most knowledge. Although there 
are folks from other clubs, especially the 
Mid-York Mycological Society, I limit this 
list to CNYMS members.  
 
Those who go on forays likely know that 
Paula Desanto is an unassuming rock star 
when it comes to mushroom taxonomy. She 
knows her fungi and keeps track of the 
changing names that so plagues mushroom 
enthusiasts at all levels. She is one of those 
amateur mycologists that is not in it for the 
edibles, but just for knowing the fungi. 
Despite her vast knowledge, it is clear that 
she is still learning, which keeps it interesting 
for her. She rubs elbows at the display tables 
with taxonomic experts in all fungal groups 
at NAMA (North American Mycological 
Association) and NEMF (Northeast 
Mycological Federation). And let me just flat 
out thank Paula for her selfless help 
collecting and displaying mushrooms for my 
Basidiomycetes class and the mycology 
portion of our survey course. Not only does  
 
 
 
 



 
 

 
 
she bring in specimens aligned with the 
genera of the day (say Tylopilus, or Amanita,  
or Galerina), she adds a tag with species 
names and key characters needed to identify 
them. The students don’t know how lucky 
they are, but I know how lucky I am. She 
makes it a lot more interesting with fresh 
collections for the students to hold and study! 
 
And this takes me the president of our Central 
New York Mycological Society, Jean Fahey. 
She too knows a lot of fungi. And she loves 
to share her knowledge with those interested. 
In fact, she leads forays for the public 
including at our annual Vince O’Neil 
Mushroom Festival (stay tuned for details on 
this year’s Festival! It looks it will happen if 
we can keep COVID variant D in check). She 
loves to cook with fungi and share her recipes 
at her Mycophagy presentations. A couple 
years ago students in my Ethnomycology 
class were treated to full participation by Jean 
and Paula. This included their culinary 
offerings each week aligned with that week’s 
topic. It was fun to see the expressions of the 
students the week we discussed Psilocybe! 
“Hmm….what do we have this week?” Don’t 
worry – no Psilocybe in the food, but lovely 
cookies with tie-dye swirly frosting. Students 
admitted that they stopped bringing lunches 
on those days knowing that they’d be well fed 
by Jean and Paula. Again, I hope they knew 
how good they had it! 
 
Two others that have helped me are Bernie 
Carr and David Fischer. Both are past 
presidents of the Syracuse club. Like Jean 
and Paula, Bernie is still active in our club 
and in NEMF and NAMA. David has 
published a couple of popular books on 
mushrooms with the Bessettes and continues 
to host a great web page on local fungi. 
 
 
 
 

 
 
I also want to give a shout out to our 
newsletter editor Julie Siler. Talk about 
thankless jobs! Editors of newsletters work 
behind the scenes and we expect the issues to 
arrive on time, full of cool stuff. Julie has 
been putting together our CNYMS newsletter 
through thick and thin for many years. It is 
not just the writing that takes the time. It is 
also crucial to keep members informed about 
meetings and forays. Julie works hard 
seeking and writing interesting stories. And 
then there is the nudging of people to submit 
something for the newsletter. She has been 
gently leaning on me for a while now and this 
article marks the first time that I actually 
came through with a submission. 
 
The thing that all of these amateurs have in 
common is a serious love of mushrooms. And 
they derive a certain pleasure in sharing that 
love with others. Amateurs have been 
studying and contributing to the science of 
mycology for a very long time. In fact, the 
first ‘taxonomists’ were herbalists who knew 
their plants and their attributes. Call them 
Shamans, Witch Doctors, Curanderas, 
whatever, they had the knowledge and could 
offer a cure for your ailment. This knowledge 
has passed on from knower to learner by 
word of mouth since the beginning of time. 
So, early mycology is best thought of as 
‘Traditional Ecological Knowledge’ (TEK). 
This of course predated the development of 
the printing press and the scientific 
revolution in the 16th century. The 
development of Scientific Ecological 
Knowledge (SEK) brought in an almost 
parallel way of knowing. My point here is 
that our mycological amateurs are carrying 
on a rich and important tradition of 
mushroom TEK. I like to say that the shared 
mushroom knowledge (edibles and 
 
 
 
 



 
 

medicinals) may be the last place TEK is 
important in Western culture. Is mushroom 
TEK helpful to you? Bring a mushroom to a 
local expert and ask the inevitable question: 
“Is it Edible?” How would you respond if 
they reply with “No, it is deadly”, or “Yes, it 
is delicious, I’ve eaten many from this 
location”, or “I’m not sure about that one”? 
Would you accept her knowledge or decide 
to find a scientific expert from a not-so-local 
university for the ‘real’ answer?  
 
TEK contributes to SEK beyond my needs: 
Paula has found species of fungi in New York 
that were only known from Europe. Does this 
species really have such a spotty distribution 
on the planet or does it actually have a wider 
distribution than we know? Both Paula and 
Jean have found other species that are 
probably ‘new to science’. The fact that they 
find new species shows these two are out 
there collecting and identifying their 
mushrooms, which is wonderful. The fact 
that they recognize them as new species 
shows just how deep they are into this, and I 
applaud them for that!  
 
I will close with this idea; there are so many 
unnamed fungi, but so few mycologists! And 
the contrast gets even more impressive if you 
compare the number of amateur ‘bird 
watchers’ to amateur ‘mushroom watchers’. 
Citizen science is increasingly a big part of 
mycology. Contributions from citizen 
scientists is absolutely necessary for both the 
science of mycology AND for generating 
public interest in mycology! Next time I will 
write about the Mycological Society of 
America’s Gordon and Tina Wasson Award 
given to amateurs who made or are making a 
big impact in Mycology. In the meantime, 
can you think of amateur mycologists who 
might be a good candidate for this award? 
 
 
 
 
 

Mushroom Spirits Distillery 
 
Last month, en route to a Cayuga Lake 
winery festival, I made a fortunate discovery 
– Mushroom Spirits Distillery. 
 

 
 
We stopped in for a tasting and were well 
taken care of by CNYMS member Jason 
Milillo.  Not an actual distillery, they use 
locally distilled corn vodka, including one 
called Destroying Angel (just a name –  no 
Amanita used!), as a base for their 
mushroom-flavored spirits. 
 

 
 

Five varieties are available in 375 ml and 750 
ml bottles:  Pleurotis, Donko, Spore, Hen of 
the Woods, and Shiitake.  But wait, there’s 
more!  You can order a variety of Mushroom 
Cocktails.  Offerings the day we were there 
were Mushroom Moscow Mule, Chaga 
Cherry Coke, Chaga White Russian, and 
Mushroom Manhattan.  And that doesn’t 
include the bottled cocktails (bottom picture 
below). 

 



 
 

 
 

So if you want to get out after a long 
isolation, I recommend Mushroom Spirits 
Distillery.  Try a Cayuga Lake tasting tour 
(wine, beer, spirits, cheese) or relax at 
Montezuma Wildlife Refuge and stop by.  
They’re at 4055 Route 89, in Seneca Falls, 
open 7 days.  Field trip! 
 

 
 
 
 
 
 
 
 
 
 
 

Ricotta Gnudi with Chanterelles 
https://www.foodandwine.com/recipes/ricotta-gnudi-

chanterelles  
 

 

Ingredients 
Gnudi 
1 pound whole cow's-milk ricotta cheese 
1/4 cup freshly grated Parmigiano-Reggiano 
    cheese, plus more for serving 
1 large egg, lightly beaten 
2 teaspoons unsalted butter, melted 
1/4 teaspoon freshly grated nutmeg 
All-purpose flour 
Chanterelles 
Extra-virgin olive oil 
1 pound chanterelle mushrooms, thickly 
sliced 
Salt  
8 large garlic cloves, thinly sliced  
2 teaspoons thyme leaves 
1 stick unsalted butter, diced 
 
Step 1 
In a large bowl, combine the ricotta, the 1/4 
cup of Parmigiano, the egg, butter and 
nutmeg. Sprinkle 1 cup of the flour over the 
ricotta mixture and fold it in. Dust the dough 
lightly with more flour and shape into a ball. 
On a lightly floured work surface, roll the 
dough out to a rope and cut it into 36 pieces. 
Gently roll the pieces into balls and transfer 
to a floured baking sheet. 
 
 
 
 
 
 
 
 



 
 

Step 2 
In a large skillet, heat 1/2 cup of the oil. Add 
the chanterelles, season with salt and cook 
over high heat until the liquid evaporates 
and the mushrooms are lightly browned, 10 
to 12 minutes. Add the garlic and thyme and 
stir over low heat for 30 seconds. Add 1/2 
cup of water and the butter, raise the heat to 
moderate and stir until the butter is melted. 
Season with salt. 
 
 
 
Step 3 
In a large pot of boiling salted water, boil 
the gnudi until tender and cooked through, 
about 6 minutes; drain. Add the gnudi to the 
skillet and stir gently to coat with the sauce. 
Cook over moderate heat for 2 minutes. 
Spoon the gnudi and sauce into bowls. 
Drizzle with oil, sprinkle with cheese and 
serve. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Save the Dates 

 
NEMF:  The 2021 NEMF/Samuel Ristich Foray 
will be a virtual event on August 27 & 28.   
 
Peck Foray:  No information available yet. 
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:  Registration for the long-delayed 42nd 
Clark Rogerson Foray (Friday, September 3 to 
Monday, September 6) is now open FOR 
COMA MEMBERS ONLY.  For all others, 
registration will open on June 1st.   
Please note that all attendees will be required 
to be fully vaccinated at least 2 weeks prior to 
arrival.   
http://comafungi.org/special-events/clark-
rogerson-foray/  
 

 

 


