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First Scarlet Cups of the season 

Jean Fahey 
 
 
 

CNYMS 2022! 
Welcome new and existing members!  After a cold 
start to 2022, I‘m sure everyone is ready for warm 
spring rains and the mushrooms they bring.  There’s 
a great calendar of events this year, but still some 
uncertainty about where our programs will take 
place.  We will let you know whether programs will 
be in person or via Zoom as they approach. 
 
The season starts off with Michael Casali on April 
18th.  Michael will tell us about Popadelics – a new 
company that makes healthy snacks using 
mushrooms and “underloved” veggies, all while 
supporting social causes through the Fun-Gal Snacks 
Foundation. 
 

The first foray will be on April 24th 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 18th  Meeting at 7:30 pm, Illick Hall.  
Michael Casali, co-creator of Popadelics, will talk 
about his new company’s fungal snacks.   
   
April 24th  Rand Tract Foray 
 
May 16th  Meeting at 7:30 pm, Illick Hall.   
This month’s program will introduce us to FunDiS 
– the Fungal Diversity Survey.  Our speaker is 
mycologist and chef Garrett Taylor. 
 
May 22nd  Secret Morel Foray - members only.  
Must have dues paid by May 7th.  Foray spot 
revealed on May 21st via email. 
 
 
 



 
 
June 12th  Nelson Swamp Foray, flowed by a 
trip to a local brewery 
 
June 20th  Meeting at 7:30 pm, Illick Hall.  
The Mushroom Art of Connie Noftsier.  Connie 
exhibited her works at the Mushroom Festival last 
year. 
 
July  Tentative foray at Wellesley Island State 
Park 
 
August 21st  Salmon River Foray (upper 
parking lot)  
 
August 22nd  Meeting at 7:30 pm, Illick Hall. 
3D Mushroom Madness. 
  
September 18th   Verona Beach Recreational 
Area Foray 
 
September 19th Meeting at 7:30 pm, Illick 
Hall.  Enchanting Edible Mushrooms program by 
Dr. Tom Horton. 
 
October 9th  The Vince O’Neil Mushroom 
Festival at Beaver Lake Nature Center.  All 
members needed to help. 
 
October 16th  Selkirk State Park Foray 
 
October 17th  Meeting at 7:30 pm, Illick Hall. 
Mushroom ID meeting. 
 
November 13th  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 Alyssa Mattingly, Briget and 
Merritt Raferty, Dannon Trahan, Leo Monette, 
Mary Yafchak, 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:  No information available yet 
 
Peck Foray:  No information available yet. 
 
NAMA (Note - NAMA membership is required to 
attend annual and regional forays):   
NAMA 2022 Annual Foray:  September 29 - 
October 2, 2022;  Trout Lodge near Potosi, Missouri 
Information on speakers, workshops and 
registration to follow. 

 
22nd Annual Gary Lincoff Foray:  September 24, 
North Park (Pittsburgh, PA). Hosted by the Western 
Pennsylvania with guest mycologists Alan and 
Arleen Bessette.  More to follow. 

 
COMA:  No information available yet. 
 
 
 
 



 
 
 
 
 
 

Chanterelle Vichyssoise 
Jean Fahey (this is one of Jean’s recipes published in the 

Fantastic Fungi Community Cookbook) 
 

Chanterelle Vichyssoise was served at Jean’s 2020 
Tailgate Mycophagy at the Rome Sand Plains.  You can 
use fresh or frozen mushrooms, but frozen chanterelles 
don’t need to be defrosted before cooking as they get 
rubbery. 
 
INGREDIENTS 
- 1 T unsalted butter  
- 3 T extra virgin olive oil, divided 
- 3 c chopped leeks, white part only, well washed 
- ½ c minced onion 
- 1 lb Yukon Gold potatoes, peeled and chopped  
- 4 c chicken stock or vegetable broth 
- ½ c dry white wine 
- 2-3 c sliced fresh or frozen chanterelle mushrooms, 8-12 oz 
- 1-1 ½ c heavy cream 
- salt and white pepper 
- 2 T minced chives, for garnish 
 
INSTRUCTIONS 
1. Heat the butter and 1 T olive oil in a large soup pot over 
medium-high heat.  Add the leeks and onions and sauté until 
soft, about 4 min.  Turn the heat down to medium and add the 
potatoes, stock, and wine. Cover and simmer until the 
vegetables are tender, about 15 min.  Remove from heat. 
 
2. In a medium skillet, heat the remaining 2 T of olive oil over 
medium-high heat.  Add the chanterelles, turn the heat down 
to medium, and cook, stirring frequently, until the mushrooms 
give up their water and the water evaporates, about 10 
minutes. 
 
3. Remove half of the leeks and potatoes from the soup pot 
and reserve in a bowl.  Puree the remaining vegetables until 
very smooth, either by using an immersion blender or by 
pureeing batches in a standing blender. 
 
4. Return the pureed and reserved vegetables to the soup pot 
and add the mushrooms. Over low heat, stir in the cream and 
season with salt and white pepper to taste. 
 
5. Serve at room temperature or chilled, garnished with chives. 
 
 
 
 
 

 

 

 
Food claiming to have 'wild 
mushrooms' rarely does, study finds 
https://www.sciencedaily.com/releases/2021/08/2108241
04125.htm  
 
DNA barcoding revealed products mostly contain 
cultivated fungi, and a few poisonous mushrooms 
 
Harvesting wild mushrooms requires an expert eye 
to distinguish between the delicious and the inedible. 
Misidentification can have a range of consequences, 
from a disgusting taste and mild illness to organ 
failure and even death. Culinary wild mushrooms 
staples, such as truffles or porcini, require symbiotic 
relationships with specific plants in the ecosystem 
that make it impractical or impossible to produce 
them commercially. This means they can only be 
harvested from their natural habitat, which is why 
porcini and truffles are often so expensive. Many 
food producers opt for common fungi that can be 
cultivated easily and grown in large quantities, such 
as oyster, shiitake, and portabella mushrooms. 
 
The United States has minimal regulations around 
the harvest and sale of wild fungi. Food products that 
tout "wild mushrooms" as ingredients are often 
vague and non-specific, making it impossible to 
know if the products are truly wild or just cultivated 
varieties, or even if they contain poisonous 
mushrooms harmful to humans. 
 
In a new study, researchers from the University of 
Utah (U) and the Natural History Museum of Utah 
(NHMU) used DNA barcoding techniques to test 
what mushroom species made up 16 food products 
that listed "wild mushrooms" on their labels. The 
authors sourced soups, dried mushrooms, powdered 
mushrooms, pasta sauces, and flavor enhancers from 
local grocery stores around Salt Lake City, Utah, and 
a large online retailer. 
 
 
 
 
 
 



 
 
They found 28 species of mushrooms across all 16 
food products. Almost all products that claimed to 
have wild mushrooms consisted of cultivated 
species, including oyster, shiitake, or portabella 
mushrooms. Only five products had contents that 
were accurately described on the label, and some 
included species that likely have yet to be described 
in academic literature. One packet of dried wild 
mushrooms from the online retailer contained a 
species from a group of fungi that includes the 
"Death Cap," a notoriously poisonous mushroom 
known to cause renal failure in humans. 
 
"If you looked at the reviews on this product, a 
surprising number of people wrote that the 
mushrooms 'made me violently ill,' or that they had 
'never been so sick in my life,'" said Dalley Cutler, 
lead author of the paper and a recent biology 
graduate at the U. "No one is checking if the 
mushrooms are what the labels say they are." 
 
The authors contacted the online retailer to inform 
them of the potential dangers of the product. As of 
the paper's publication, the dried mushrooms are still 
for sale. The mislabeling across the wide range of 
products could be due of fraud, negligence, or just a 
lack of awareness. 
 
"There's an ignorance about mushrooms in general -
- in food products, museum collections, the 
definition for wild mushrooms are all over the place," 
said Alexander Bradshaw, co-author of the study and 
doctoral student at the U. "One package of dried 
mushrooms said it contained porcini, defined by a 
characteristic spongy texture underneath the cap. Just 
by looking at it, we knew it was untrue -- the 
mushrooms had gills underneath their caps. It seems 
like if you can dry it down, you can just slap a porcini 
label on it." 
 
 
 
 
 
 

The authors say their results are inevitable partly 
because policies that regulate the international food 
supply chain vary wildly. Some parts of Europe 
require a license to collect edible wild mushrooms, 
 but the guidelines differ between countries. In the 
U.S., state governments are responsible for 
regulating commercial wild mushrooms sales, but 
only 31 states have any regulations at all, according 
to a National Survey of State Regulation of Wild 
Mushroom Foraging for Retail Sale. 
 
Another reason for inconsistencies is because the 
field of mycology is vastly understudied. "About 
95% of fungal species on Earth are undescribed. 
Fungi are so poorly documented, how do you 
regulate something that is virtually unknown?" said 
Bryn Dentinger, senior author of the paper, curator 
of mycology at the Natural History Museum of Utah, 
and associate professor of biology at the U. "This 
puts human health at risk, but it also puts our 
ecosystems at risk. Around the world, unsustainable 
harvesting practices could put rare and threatened 
species at risk of extinction." There are still safe 
ways to enjoy wild mushrooms, the researchers say. 
Just know who you're buying from. 
 
"I don't want people to read this and be scared to eat 
porcini and other wild edible mushrooms, they are 
delicious," said Dalley. "This study looked only at 
packaged products, not locally harvested wild 
mushrooms. I would encourage people that enjoy 
porcini and other wild edibles to only purchase from 
local sellers that are qualified in the identification of 
wild mushrooms." 
 
The study published online in the journal Peer J Life 
& Environment on August 2, 2021. 
 
 

 

 


