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Popadelics snacks 

 
 

April Recap 
Our first 2022 program featured both co-founders of 
Popadelics – Michael Casali and Marilyn Yang – 
sharing the journey that combined their desire to start 
a business and their dissatisfaction with current 
snacks. Popadelics is the flagship product of Fun Gal 
Snacks.  The vacuum fried whole shiitake 
mushrooms come in 3 flavors:  Trippin’ Truffle 
Parm, Twisted Thai Chili, and Rad Rosemary Salt.  
Michael and Marilyn have kindly provided a 
discount code for 10% off your first order:  
CNYMS10.  The offer is good until June 30th.  
Orders are for 6 (4 oz) bags, but these vegan goodies 
will be available in 3-packs on Amazon sometime in 
June.  See their website Popadelics.com for nutrition 
information and ordering.  And come to the 
Mushroom Festival in October to visit them. 
 
And here is the Rand Tract foray report from Jean:  
About 25 people joined me on a beautiful Sunday for 
a walk at the Rand Tract. Having just recently 
snowed, our fungal finds were a few Scarlet Cups, a 
Greenstain fungus and some tiny fairy cups but the 
wildflowers were spectacular! Spring Beauty, 
Hepatica, Trout Lilies, Nodding Oats, Trillium, 
Jackinthepulpits, Toothwart, Ramps and Violets. We 
enjoyed a pre-walk snack of Bruschetta with 
dandelion/ramp pesto and black morels. It was a 
lovely day in the woods! 
 
 

The May program (16th) is on the Fungal Diversity 
Survey or FunDiS. Community scientists  collect 
high quality observations to add to a database used 
by scientists and conservationists across North 
America.  Garrett Taylor will talk to us about what 
citizen scientists  can contribute. 
 
The next foray is on May 22nd.  This is a members 
only foray.  Dues must be paid by May 7th.  The 
location will be announced via email on May 21st. 
 
 
 
2022 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.) 
 
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, followed 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. 
 
 
 
 
 
 

 
https://www.etsy.com/listing/1087873959/mushroom-

mug-i-pick-mushrooms-and-i-know 
 
 
 
 
 



 
 
 

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.  

WMS/NAMA 2022 Northwoods Regional Foray: 
Thursday, September 15 - Sunday, September 18 
Lakewoods Resort & Lodge in Cable, Wisconsin 
For registration questions and/or assistance, please 
contact NAMA/WMS Northwoods Regional Foray 
Registrar, Kristen Blizzard, 
at NorthwoodsRegionalRegistrar@namyco.org 
 
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. 
 
 
 
 
 

Fungi Appear to Talk in a Language 
Similar to Humans 
https://www.newsweek.com/fungi-language-
communication-talk-similar-humans-1695146  
 
Fungi have been recorded having conversations, with 
a scientist finding they can communicate with a 
language similar to that of humans. 
 
Over the last decade, researchers have found 
evidence that plants are able to communicate. 
Research published in 2019 even suggested they 
"scream" when cut. Fungi are neither plant nor 
animal, instead belonging to their own kingdom. 
This includes yeasts, molds and mushrooms. 
 

Andrew Adamatzky, from the Unconventional 
Computing Laboratory at the University of the West 
of England, Bristol, said he started looking for 
language in fungi out of curiosity.  He had previously 
found slime mold exhibited apparent cognitive 
abilities via spikes of electrical activity, so wanted to 
see if fungi did the same. 
 

 
A species of fungi with electrodes recording spikes in activity. 

ANDY ADAMATZKY 
 
 
In his current position, Adamatzky creates prototype 
devices using biological, chemical and physical 
substrates.  If he wanted to make a fungi-based 
computing device, he would need to understand how 
information is transferred by them. 
 
Another part of his job involves creating building 
structures from substrates colonized by fungus: 
"Some parts of the substrate include living mycelium 
which will be responsible for sensing environmental 
clues and making decisions about the environment," 
he told Newsweek. "This will be done via electrical 
activity." 
 
In his latest study, Adamatzky collected four 
different species of fungi. These were ghost fungi, 
Enoki fungi, split gill fungi and caterpillar fungi. He  
prodded the specimens with electrodes and recorded 
changes in electrical activity.  His findings, 
published in the journal Royal Society Open Science, 
showed big trains of electrical spikes comparable 
with neurons. 
 
Adamatzky then compared these spikes with those 
seen in human language and found similarities. "I 
reconstructed [the] potential syntax of fungal 
language," he said. 
 



 
 

 
Macrolepiota procera, the parasol mushroom.  

IRINA PETROVA ADAMATZKY 
 

The study showed how the spikes resemble 
vocabularies of around 50 words, with word length 
being similar to those of human language.  There 
were differences in terms of language complexity 
between species, with ghost fungi and split gill fungi 
having a larger lexicon. 
 
Adamatzky said the fungi could be saying several 
things. They may be telling one another of their 
presence in the same way wolves howl, or they could 
be telling other parts of the mycelium—the root-like 
structure of a fungus—about the presence of 
attractants or repellants. 
 
"There is also another option—they are saying 
nothing," he said.  "Propagating mycelium tips are 
electrically charged, and, therefore, when the 
charged tips pass in a pair of differential electrodes 
a spike in the potential difference is recorded." 
 
In the study, Adamatzky said there are several 
directions for research.  The language differences 
between the species could be examined, as well as 
the potential for a fungal grammar system. He said 
more fungi species will need to be examined to 
understand variation in language. 
 
"Probably the most important direction of future 
research, would be to make a thorough and detailed 
classification of fungal words, derived from the train 
of spikes," he wrote.  "Right now, we classified the 
word based solely on a number of spikes in the 
corresponding trains. This is indeed quite a primitive 

classification akin to interpreting binary words only 
by sums of their bits and not exact configurations of 
1s and 0s. 
 
"That said we should not expect quick results: we are 
yet to decipher the language of cats and dogs despite 
living with them for centuries and research into 
electrical communication of fungi is in its pure infant 
stage." 
 
 
 
 

Morel Mushroom Bisque 
https://www.allrecipes.com/recipe/168852/morel-

mushroom-bisque/  
 

 
 
INGREDIENTS 
½ cup butter 
1 tablespoon minced garlic 
1 large onion, diced  
8 ounces fresh morel mushrooms, sliced 
1 tablespoon chicken soup base 
1 tablespoon all-purpose flour  
2 cups water 
2 cups heavy cream 
⅛ teaspoon ground dried thyme 
salt to taste 
2 teaspoons ground black pepper 
 
INSTRUCTIONS 
Step 1 
Melt the butter in a large pot over medium heat. Stir in the 
garlic, onion, and morels; cook, stirring frequently, until the 
onions have softened and turned translucent, about 5 minutes. 
Stir in chicken soup base and flour; cook for 1 to 2 minutes. 
Pour in water and cream; bring to a simmer, and cook 5 
minutes. 
 
Step 2 
Puree half of the soup in small batches, filling the blender no 
more than halfway full each time. Return soup puree to pot. 
Cook on low 10 to 15 minutes. Season with thyme and salt 
and pepper before serving.  

 


