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August Recap 
 

The Verona Beach foray/Mycophagy 
program was another success thanks to 
MycoChef Jean Fahey.  (See the program 
description for September to see how lucky 
we are to Jean and her culinary talents!)  The 
menu included: 
 
   Mini purple potatoes stuffed with rondele 
        cheese and Black Trumpets 
   Cold Chanterelle vichyssoise  
   Thai marinated Oyster Mushroom &  
         Shiitake salad 
   Bruschetta with Lions Mane and wild ramp 
        pesto 
 
The species list can be found at the end of the 
newsletter. 
 
The next foray is on September 26th (note 
the date change) at Forest Park.  Directions: 
Take I-81 N to exit 33 – Parish/Rte. 69.  Turn 
right onto County Rte. 26, followed by a left turn 
on to NY 69 E. Stay on 69 E for 19.6 miles and 
turn right onto Main St. Continue 0.2 miles onto 
Harden Blvd. Turn left onto Ripley Rd. The park 
will be on the right.  
 

 
 
 
CNYMS is very happy to welcome back 
nature and food journalist, author and speaker 
Eugenia Bone, albeit virtually this time, for 
our September program.  Eugenia has written 
six books, including Mycophilia:  
Revelations from the Weird World of 
Mushrooms. (Please congratulate CNYMS 
president Jean Fahey who contributed 4 
mushroom recipes to Eugenia’s latest book 
below!)  Eugenia is also featured in Fantastic 
Fungi: How Mushrooms Can Heal, Shift 
Consciousness, and Save the Planet.  
 

The Kitchen Mycologist 
Ever want to know what it takes to put a 
cookbook together? How about a cookbook 
featuring mushroom recipes by over 50 
mycophiles from all over the USA and 
Canada, with photography by Evan Sung, 
and essays by Eugenia Bone on mycophagy 
and mycology that feature experts like Drs. 
Tom Volk, Nik Money, and Britt Bunyard; 
Tradd Cotter, Elinoar Shavit, Chad Hyatt, 
and many others. We will talk about the 
delicious surprises, the unfortunate flops, the 
great tips, and the ultimate lessons about 
mushroom cookery that we learned during 
the year of making our Fantastic Fungi 
Community Cookbook. Coming out 
November 2021.. 
 
 
Note that this program will be held on 
Tuesday, September 21st. 
 
 
 



 
 

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.) 
 
September 26th   Forest Park Foray 
(date change) 
 
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. 
 
 
 
 

 
 
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  
 

 
 
 
 

 
The 12th Annual Mushroom 

Festival 
 
The Mushroom Festival returns this year at 
Beaver Lake Nature Center on October 10th 
from 12-4 pm!  Please consider volunteering.  
There will be an early shift to help set up.  
Please contact me or Jean to sign up. 
 
Festivities will include: 
   - guided walks from 1-2 and 2:30-3:30 
(these are limited in size and must be signed 
up for ahead of time by calling the front desk) 
   -  a silent auction 
   -  a raffle at 3:45 
   -  displays of identified mushrooms 
   - educational boards about mushrooms 
that glow, are edible, poisonous mushrooms, 
medicinal mushrooms and some new uses for 
mushrooms 
    - free mushroom food 
    - mushroom related items and books for 
sale.  
   - experts will be available to ID any 
mushrooms that are brought along 
 
 
 
 
 
 



 
 

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! 
 

 
 

 
 

 
 

September is National 
Mushroom Month 

 
National Mushroom Month is celebrated 
each year throughout the month of 
September. National Mushroom Month was 
created by the U.S. Mushroom Council as 
part of the Mushroom Promotion, Research 
& Consumer Information Act of 1990. 
 
September is also National Honey Month.  
Here’s a link to a Fungi Perfecti article 
connecting the two: 
https://fungi.com/blogs/articles/september-
is-national-mushroom-month-national-
honey-month  
 
In short, Paul Stamets collaborated with 
Steve Sheppard, head of Entomology and 
honey bee research expert at Washington 
State University, to explore a previous 
observation that honey bees were moving 
aside mulch in his garden to get to the 
mycelium of his mushroom patch. They 
found that compounds in  certain mycelial 
extracts conferred a significant immune 
benefit to bees, just as they do in people. The 

hope is that this may provide an ecologically 
sound and safe component to the devastating 
problem of Colony Collapse Disorder. 
 
The Fungal Gazette has covered this topic 
several times (April and August 2015 and 
May 2016).  Jean Fahey provided the 
following article looking at a fungal solution 
to another part of Colony Collapse Disorder. 
 
Fungus fights mites that harm 

honey bees 
https://phys.org/news/2021-05-fungus-mites-

honey-bees.html   
 

A new fungus strain could provide a 
chemical-free method for eradicating mites 
that kill honey bees, according to a study 
published this month in Scientific Reports. 
 
A team led by Washington State University 
entomologists bred a strain of Metarhizium, a 
common fungus found in soils around the 
world, to work as a control agent 
against varroa mites. Unlike other strains of 
Metarhizium, the one created by the WSU 
research team can survive in the warm 
environments common in honey bee hives, 
which typically have a temperature of around 
35 Celsius (or 95 F). 
 
"We've known that Metarhizium could kill 
mites, but it was expensive and didn't last 
long because the fungi died in the hive heat," 
said Steve Sheppard, professor in WSU's 
Department of Entomology and 
corresponding author on the paper. "Our team 
used directed evolution to develop a strain 
that survives at the higher temperatures. Plus, 
Jennifer took fungal spores from dead mites, 
selecting for virulence against varroa." 
 
Jennifer Han, a post-doctoral researcher at 
WSU, led the breeding program along with 
WSU assistant research professors Nicholas 
Naeger and Brandon Hopkins. Paul Stamets, 
co-owner and founder of Olympia-based 
 



 
 

 
business Fungi Perfecti, also contributed to 
the paper. Stamets is a fungi expert, well-
known for using several species in 
applications ranging from medicine to 
biocontrol. 
 
Varroa destructor mites, small parasites that 
live on honey bees and suck their "blood," 
play a large role in Colony Collapse 
Disorder, which causes beekeepers to lose 
30-50% of their hives each year. The mites 
feed on bees, weakening their immune 
systems and making them more susceptible 
to viruses. 
 
The main tools beekeepers use to fight varroa 
are chemicals, such as miticides, but the tiny 
pests are starting to develop resistance to 
those treatments, Naeger said. 
 
Metarhizium is like a mold, not a mushroom. 
When spores land on a varroa mite, they 
germinate, drill into the mite, and proliferate, 
killing it from the inside out. Bees have high 
immunity against the spores, making it a safe 
option for beekeepers. 
 
Stamets, who did some of the initial testing 
with Metarhizium that showed the fungus 
couldn't survive hive temperatures, was 
impressed by the work done by the WSU 
researchers. 
 
"Science progresses through trial and error, 
and my technique wasn't economical because 
of the hive heat," he said. "But Jennifer did 
enormous amounts of culture work to break 
through that thermal barrier with this new 
strain. It's difficult to really appreciate the 
Herculean effort it took to get this." 
 
 
 
 
 
 
 

 
Han and Naeger screened more than 27,000 
mites for levels of infection to get the new 
strain. 
 
"It was two solid years of work, plus some 
preliminar effort," Han said. "We did real-
world testing to make sure it would work in 
the field, not just in a lab." 
 
This is the second major finding to come 
from WSU's research partnership with 
Stamets involving bees and fungi. The first 
involved using mycelium extract that reduced 
virus levels in honey bees. 
 
"It's providing a real one-two punch, using 
two different fungi to help bees fight varroa," 
Stamets said. "The extracts help bee immune 
systems reduce virus counts while the 
Metarhizium is a potentially great mite 
biocontrol agent." 
 
The next step is to seek approval from the 
Environmental Protection Agency to use 
Metarhizium on hives used in agriculture. 
The team must also finalize delivery methods 
for beekeepers to apply the fungus in hives. 
"We hope in 10 years that, rather than 
chemical miticides, Metarhizium is widely 
used to control Varroa mites," Sheppard said. 
"And that the mite problem for beekeepers 
has been significantly reduced." 
 
The team thinks the methods they developed 
to evolve Metarhizium for varroa control 
could be used to improve biocontrol agents in 
other crop systems as well. 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 
 
 
 

 
Homemade Black Trumpet  

Mushroom Salt 
https://veryveganval.com/2020/09/20/homemade-

black-trumpet-mushroom-salt/  
 

 
 
50 g. fresh, cleaned black trumpet mushrooms 
50 g. sea salt crystals 
 
1. Place the black trumpet mushrooms in a 
blender or food processor, and pulse until finely 
chopped. Add the sea salt and pulse a few more 
times, so the salt is integrated well but some 
large crystals still remain.  
 
2. Spread the salt mixture on parchment paper 
and place in your food dehydrator, set to around 
125°F (°C). Every couple of hours use a spoon 
to break up the salt and move it around, so no 
unmanageable clumps form and it all dries 
evenly. Once it is perfectly dry, remove from the 
dehydrator and place in an airtight container, 
ideally an old salt grinder. Alternatively, you can 
use a blender or food processor to grind your salt 
more finely, and sprinkle on dishes directly. 
Yields 1/3-1/2 cup of black trumpet salt. 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
“If bacteria can be pictured as teeming black 
ants under the microscope, imagine fungi as 
gossamer spider webs. These organisms 
form long threads called hyphae that stretch 
between plant roots. Some form into even 
larger masses called mycelium that can span 
an entire backyard.” 
― Amy Stewart, The Earth Moved: On 
the Remarkable Achievements of 
Earthworms 
 
 
 
 

 
Save the Dates 

 
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/  
 

 

 

 

 



 
 

 

Verona Beach Foray, August 15, 2021      (more or less alphabetically, maybe in groups) 
Amanitas 
Amanita amerirubescens The Blusher 
A. bisporigera    Destroying Angel 
A.citrina                  Citron Amanita (smells like potato) 
A. flavoconia      Yellow Patches  
A. fulva   Tawney Grisette 
Amanita spp. 
 
Boletes 
Baorangia bicolor  Two-Colored Bolete 
Boletus pallidus   Pale Bolete 
Hemileccinum subglabripes   Boletus subglabripes 
 
Corals 
Clavulina cinerea (?)   Gray Coral 
Clavulinopsis fusiformis Spindle-Shaped Yellow Coral 
Ramariopsis kuntzei  White Coral 
 
Cortinarius 
C. corrugatus   Corrugated Cort 
C. iodes 
C. semisanguineus  Red-gilled Cort 
 
Craterellus fallax  Black Trumpet 
 
Waxy caps 
Hygocybe marginatus var. concolor 
H. miniate 
H. spp. 
 
Hydnellum caerulenum 
Hypomyces luteovirens Russula mold 
 
Brittle Caps 
Lactarius spp. 
Russula brevipes  Short-stalked White Russula 
R. varieta    Variable Russula (greenish cap) 
R. spp. 
 
Lacarria laccata  Common Lacarria 
 
Leotia lubrica   Jelly Babies 
 
Phaeolus schweinitzii   Dye Polypore 
 
Sarcodon imbricatus 



 
 

S. scabrosus? 
Scleroderma citrinum  Pigskin Poison Puffball 
Stereum complicatum 
Strobilomyces strobilaceus Old Man of the Woods 
Suillus spraguei  Painted Suillus 
Tapinella atrotomentosa Velvet-footed Pax 
Tolypocladium ophioglossoides - Golden Thread Codyceps 
Xerula furfuracea    Rooted Collybia 
 

 

 

 

 

 

 

 


