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Oyster mushrooms growing at Ponderosa. 

Credit...Alana Paterson for The New York Times 
 
 

September Recap 
 

Author Eugenia Bone shared an intimate and 
enjoyable look at the making of The Fantastic 
Fungi Community Cookbook.  She talked 
about what happened after the call for 
recipes:  assuring safety, testing recipes (and 
foraging for a supply of mushrooms to do it), 
and balancing types of dishes and mushroom 
species.  She even shared a bit of the science 
of cooking.  Thank you Eugenia! 
 
Be sure to check out the 12th Annual Vince 
O’Neil Mushroom Festival at Beaver Lake 
Nature Center this Sunday! 
 
The Forest Park foray was very popular!  
The species list can be found at the end of the 
newsletter.  Thanks to Jean for compiling! 
 
Our next foray is on October 17th (at Salmon 
River.  Directions: From Route 81 take the 
Pulaski exit and head east on State Route13 
to Altmar. Turn onto County Route 22 at 
Altmar and go past the Salmon River Fish 
 

Hatchery to Bennett's Bridge. Continue 
north on County Route 22 and take a right 
turn heading east on Falls Road. The parking 
area is on the right about one mile up the 
road. Note: The trail at Salmon River is a 
little rough once you get away from the falls.  
Also, it can get crowded on Sun. afternoon.  
There is another parking area at the other end  
of the trail that people seldom use which may 
be better. 
 
The last foray of the year will be at Mexico 
Point on November 7th.  Directions:  Take 
the Mexico exit (Exit 34) from I-81 N. Turn 
left onto Route 104 and drive into the 
Village of Mexico. At the traffic light at 
Academy Street (CR 16) turn right (there’s a 
McDonald's and a FastTrack gas station at 
this intersection). The road will dead end at 
Route 104B. Turn right onto 104B and take 
the first left onto Mexico Point Drive. There 
will be a parking lot where the road takes a 
sharp turn to the left. (If you make it to the 
state park boat launch, you are on the wrong 
side of the creek.) 
 
 
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.) 
 
 

Steve 
Go to the upper parking lot about .3 miles beyond the main lot.



 
 

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  
 
 

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! 
 

 
 
 

Oyster mushrooms, garlic, and green 
onions sauté 

https://juliasalbum.com/oyster-mushrooms-garlic-
and-green-onions-saute-paleo-gluten-free/  

 

 
 
Ingredients 
2 tablespoons olive oil 
1 pound oyster mushrooms 
4 garlic cloves minced 
4 green onions finely chopped 
salt and pepper 
 
Instructions 
1. Heat olive oil in a large skillet on medium 
heat until hot but not smoking. Immediately add 
mushrooms and garlic, and sauté for 2-3 
minutes, regularly stirring. After 2-3 minutes of, 
reduce heat a bit and sprinkle the mushrooms 
with a little bit of salt, stir to mix, cover with the 
lid and continue to cook for another 5-7 minutes, 
occasionally stirring, until they soften and 
release some juices. Mushrooms should be 
cooked for a total of 7-10 minutes. 
 
2. If there is too much liquid in the pan, cook for 
1-2 more minutes uncovered, on medium heat, 
to let extra moisture evaporate. 
 
3. When mushrooms are completely cooked, add 
half of chopped green onions to the mushrooms, 
mix and season the mushrooms with salt and 
pepper. 
 
4. When serving, top each serving with the 
remaining chopped green onions. 
 
5. Can be mixed with pasta or rice, or cooked as 
part of rice risotto. 
 



 
 

There Is a Lot of Fungus  
Among Us 

https://www.nytimes.com/2021/04/24/business/t
here-is-a-lot-of-fungus-among-us.html  

Coffee for immune support. Supplements for 
inflammation. And psychedelics promising 
relief from serious ailments. Mushrooms are 
everywhere, and investors are paying 
attention. 

Inside a state-of-the-art lab, tucked in an 
industrial neighborhood on Vancouver Island 
in British Columbia, employees wearing 
protective suits move around two clear boxes, 
careful not to disrupt the tubes and sensors 
that keep temperature and humidity constant. 
Inside the boxes are mushrooms. 

But not just any mushrooms. They are 
psychedelic — “magic” — mushrooms that 
the start-up Numinus Wellness believes one 
day may be used to treat mental health 
conditions as varied as depression, substance 
abuse and anxiety. 

Welcome to the ’Shroom Boom. While 
Numinus is using mushrooms to make mind-
altering therapies, other mushroom growers 
are promising other benefits, like 
strengthening immune systems or reducing 
inflammation. Mushrooms are showing up in 
all sorts of wellness products, pushing them 
into the mainstream and making mushrooms 
a major force in the flourishing, multibillion-
dollar wellness market.  It’s hard these days 
to throw a rock and not hit a mushroom. 

A top-selling coffee on Amazon by Four 
Sigmatic is made with the chaga mushroom, 
promising immune support and stress relief. 
Mushroom supplements that claim to support 
immune systems, reduce inflammation and 
improve moods can be found in health and 
wellness stores, but also major retailers like 
Nordstrom and Urban Outfitters. Om Hot 

Chocolate says it will help you focus and de-
stress. For $96, the Beauty brand Mara sells 
a vitamin C serum that contains reishi 
mushrooms that it claims will reduce 
inflammation. 

 

Amanda Brunton, a research assistant and 
analyst at Numinus, harvesting a psilocybin 
mushroom. 

“As a food, mushrooms have a lot of things 
going for them in terms of their nutritional 
value,” said Joshua Lambert, a co-director of 
the Center for Plant and Mushroom Foods for 
Health at the Penn State College for 
Agricultural Sciences. “But one of the things 
we’re looking into are the other compounds 
that mushrooms and other plants have that 
may have significant health benefits.” 

The latest frontier for mushrooms could be 
the most interesting — and the most 
complicated. Last November, Oregon 
became the first state to legalize psilocybin, 
the main active ingredient in “magic” 
mushrooms, for the treatment of certain 
mental health conditions in supervised 
settings. In March, the New York City 
mayoral candidate Andrew Yang said New 
York State should legalize psychedelic 
mushrooms, a stance he raised in 2019 when 
he was a Democratic presidential candidate. 

Regulators in the United States and Canada 
are taking baby steps toward allowing limited 
use of psychedelic mushrooms, which 
produce visual and auditory hallucinations 



 
 

over a few hours after ingestion, for the 
treatment of certain mental health conditions. 
Popular as part of the counterculture in the 
1960s, magic mushrooms were deemed 
illegal in the United States in the 1970s. 

Investors are taking note. Atai Life Sciences, 
a German firm developing psychedelic and 
nonpsychedelic compounds for various 
mental health conditions, is backed by the 
billionaire venture capitalist Peter Thiel and 
others. It filed plans this past week to raise 
$100 million in a public offering. Another 
psychedelic company, MindMed, has 
financial backing from Kevin O’Leary of 
“Shark Tank.” 

In the past year, more than 20 companies 
focused on psychedelics have gone public, 
and a dozen more existing public companies 
have moved into the space, according to 
analysts at the Vancouver-based investment 
bank Canaccord Genuity. 

“There are currently 100 to 150 clinical trials 
underway using psychedelic compounds to 
treat mental and behavioral health 
conditions,” analysts at Canaccord Genuity 
wrote in a report in March, adding “the 
industry has come a long way in the last year, 
but, there’s still a long way to go.” 

Some investors are betting that the 
psychedelic companies could follow in the 
footsteps of marijuana, which has been 
legalized for recreational use in more than a 
dozen states, including New York in March. 
But some analysts and many of the 
companies themselves caution that the path 
for psychedelics will most likely be very 
different. 

“Psychedelics are about health care, 
medically approved therapies. It’s not going 
to go the recreational route that cannabis 
did,” said Payton Nyquvest, who co-founded 

Numinus in 2018 and is its chief executive. 
And while Numinus was the first public 
company in Canada to harvest the first legal 
batch of mushrooms from the Psilocybe 
genus last year, its stock has been stuck 
trading under one dollar. 

Mr. Nyquvest attributed the stock price to the 
fact that “the sector has only recently come to 
prominence, and investors are still trying to 
define how to value companies in the space.” 

Though long loved in Italian pasta dishes, a 
staple in Japanese soups, and a robust 
substitution for meat, mushrooms have been 
a tough sell to U.S. and Canadian consumers. 
That began to shift about eight years ago 
when more chefs started using wild 
mushrooms in cooking shows and such, said 
Mr. Salvo. Then, Costco began carrying his 
fresh, in-season chanterelle mushrooms in its 
stores. 

Today, Mr. Salvo grows shiitake, king oyster 
and other mushrooms in Ponderosa 
Mushroom’s 28 temperature- and climate-
controlled rooms. He also grows shiitake 
mushrooms outdoors in the logs of alder 
trees. The mushrooms are shipped to retailers 
all over the world. 

While much of Ponderosa’s mushrooms end 
up on dinner plates, Mr. Salvo said his 
mushrooms were also making their way into 
new, interesting areas, like tea and even beer. 

Five hours east of Vancouver in Vernon, 
B.C., the start-up Doseology Sciences is also 
focusing on the wellness area. Inside a series 
of climate-controlled shipping containers that 
smell of damp, cool soil, Doseology is 
growing lion’s mane, shiitake and cordyceps 
mushrooms. A larger facility will be used to 
grow psychedelic mushrooms when it gets its 
license to do so, which could happen later this 
year. 



 
 

The current mushroom boom is a surprise to 
many industry long-timers. 

While Europeans and Asians loved the wild 
mushrooms that Joseph Salvo of Ponderosa 
Mushrooms harvested all across Canada, he 
couldn’t drive up any interest among U.S. or 
Canadian consumers. 

Various mushroom tinctures, serums and 
powders are finding their way into wellness 
regimens partly because after decades of 
relying on pharmaceuticals to control various 
diseases and conditions, consumers are now 
increasingly focusing on diet and more 
natural ways to improve their health, said Dr. 
Lambert, of Penn State. 

Frustration with traditional drugs that did 
little to address his longtime chronic pain and 
mental health conditions is what drove Mr. 
Nyquvest of Numinus to become interested 
in psychedelic compounds as a treatment. 

He points to numerous studies around the 
benefits of psychedelic mushrooms, 
including a 2016 study by researchers at 
Johns Hopkins Medicine that found use of 
psilocybin relieved anxiety and depression in 
people with a life-threatening cancer 
diagnosis. A second, small study involving 
24 participants conducted by Johns Hopkins 
researchers that was published in JAMA 
Psychiatry found that those who received 
psilocybin-assisted therapy showed 
improvement as well. 

“The magnitude of the effect we saw was 
about four times larger than what clinical 
trials have shown for traditional 
antidepressants on the market,” Alan Davis, 
adjunct assistant professor of psychiatry and 
behavioral sciences at the Johns Hopkins 
University School of Medicine, said in an 
announcement about the study’s results. 

 

Pablo Morales, lead mycologist, with lion’s mane 
and shiitake mushrooms in the Doseology 
cultivation room. Credit...Alana Paterson for The 
New York Times 

The Food and Drug Administration has put at 
least two psychedelic mushroom compounds 
on the fast track for approval to treat 
depression. 

Last year, Canada began allowing a limited 
number of people with terminal illness to use 
psychedelic mushrooms. Currently, Numinus 
is working toward a psilocybin-assisted 
therapy trial for patients with substance abuse 
disorders. 

And while regulators in the United States are 
taking a new look at psychedelic mushrooms, 
psilocybin is still a Schedule 1 drug and 
would need to be reclassified by regulators. 

Despite those hurdles, though, Mr. Nyquvest 
sees the potential for a broader use of 
psychedelic mushrooms around wellness, 
beyond what he called “treating really heavy 
indicators” of substance abuse and 
depression. 

“The same way you go to the dentist to take 
care of the teeth, we need to think about 
taking care of the brain and mental well-
being.” 

 

 



 
 

 
 
Forest Park foray list 
 
Amanita citrina  
Bleeding Amanita  
Bitter Bolete  
Painted suillus  
Pine suillus  
Hericium Americana  
Jelly tooth 
Northern tooth 
Cortinarius sp 
Lycoperdon 
Chicken mushroom 
Hen of the woods 
Bleeding mycena  
Turkeytail  
False Turkeytail  
Raspberry slime  
Witches butter 
Brick cap 
Cheese polypore  
Flammulina velutipes 
Oudemansiella radicata 
White Helvella  
Xlaria 
Carbon balls  
Variegated mop 
Man on horseback  
Bleeding lactarius  
Yellow latex lactarius  
Lactarius deliciouso  
 
Many apologies for this unorganized list 
and common names but it was a huge 
foray and I’m very busy with Beaver Lake 
🍄                                             - Jean 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


