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The following evening Tom Horton will provide an 
Enchanting Edible Mushroom program.   Come 
take advantage of Dr. Horton’s edible expertise.  
 
 
 
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.

A Salmon River bolete 
 
 

August Recap 
About 10 people braved the rain for the Salmon 
River foray. Jean said it was fun & sooo many 
mushrooms – sorry fair-weather forayers!  Paula’s 
list numbers nearly 100 species.  Photos and list 
provided in separate email. 
 
The 3D Mushroom Madness program was nostalgic 
for those of a certain age who remember View 
Masters.  The pictures were wonderful, and even 
better in 3D.  We also enjoyed Jean’s Roasted Oyster 
Mushroom and Creamed Spinach with Garlic 
Bruschetta! 
 
September’s foray is at Verona Beach Recreational 
Area on the 18th. 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. 
 

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 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 
 
 
 



 
 
Bonus Events 
 
September 10th - Dr. Tim Baroni will be 
leading a mushroom walk and talk, sharing 
knowledge about mushrooms, at 11 am at Mill Run 
Park (125 Mill Street) in Manlius. 
 
September 10th – Bernie Carr has offered a 
Wanakena foray at 10 am:   Meeting place is at the 
Moore Trail in Wanakena.  From NYS Route 3, turn 
south on County Route 61, take the right fork at the 
welcome to Wanakena sign.  Proceed to the car 
bridge parking lot at the Oswegatchie River.  Limited 
parking so please park on the west side of the 
road.  We plan to foray for two hours, then look at 
specimens.  Bring a dish to share for a pot luck 
lunch.  From downtown Syracuse, trip to Wanakena 
is approximately 2 1/2 hours.  Questions - Bernie 
Carr mycocarex@hotmail.com or 315 558-8975 
 
This trip is co-listed with the Northern NY Audubon 
as a fungi and botany 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:  David 
Babson, 6410 Newport Road, Warners NY 
13164 
 
 

A working email address is 
*MANDATORY* 

at the time you join the club 
This is how ALL newsletters and announcements are sent. 

 
Contact 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) 
 
Steve Reiter (Webmaster) at steve.reiter2@gmail.com 
 
Julie Siler (Newsletter) at (607) 749-2915 or 
jds88@cornell.edu  
 
David Babson (Membership Chair) at 
dbabson@yahoo.com  
 

 
 
 
 
 
WANTED: 
 
Does anyone know Rob Anderson, Carol Ilaqua, 
Carol Leach, Alyssa Mattingly, Leo Monette, 
Dannon Trahan, 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. 
 
 
 
 
 
 
Are you sure you aren’t interested? 
CNYMS is looking for a NEMF Trustee 
Bernie Carr, our long-time NEMF trustee, is not in 
the area much anymore.  Is someone interested in 
taking  over for Bernie?  The Northeast Mycological 
Federation meets once a year, and 2022 may be a 
virtual meeting.  Please let us know if you’d like to 
represent CNYMS.  See NEMF.org for more 
information.  And a big thank you to Bernie for 
representing the club all these years! 
 
Attend the Wanakena foray and ask Bernie about 
being a NEMF trustee! 
 
 
 
 
 
 



 
 
The Bigger This Fungus Gets, the 
Worse We’re Doing 
https://www.theatlantic.com/science/archive/2022/08/hu
mongous-fungus-climate-change-biggest-
organism/671109/?utm_source=apple_news  
 
Human actions have turned a usually beneficial fungus 

into a bringer of death. 
 

Deep in the loamy soil of forests around the world, there 
exists a fungus called the honey mushroom that makes its 
living on death. A parasite that preys on weak trees, it 
sucks its victims dry of nutrients, then feasts on their 
postmortem flesh. Orchards and vineyards have fallen to 
it; gardeners, farmers, and foresters spend their days 
fruitlessly fighting the pesticide-resistant scourge. 
Although the bulk of the fungus’s mass is underground, 
its devastation is visible to anyone who’s flown over the 
gray, balding patches of woodland where the pathogen 
has felled its hosts. 
 
The honey mushroom is also an exemplar of the extreme 
forms that life can take. Thousands of years ago, one 
honey-fungus species, Armillaria ostoyae (also known 
as Armillaria solidipes), birthed a spore that settled in 
what we now think of as Oregon, started to spread, and 
never stopped. “It was just extremely, extremely 
successful at growing,” says Adriana Romero Olivares, a 
mycologist at New Mexico State University. “And so it 
got extremely, extremely large.” Today, that individual 
fungus inhabits roughly 2,400 acres of earth. Nicknamed 
Humongous Fungus, it is one of the planet’s largest 
known organisms, and the biggest ever recorded by area 
on land. 
 
The honey fungus is an unlikely candidate for such a title: 
It’s a microbe with an unsettling MO. But Humongous 
Fungus is also scrappy, flexible, indefatigable—a 
survivor—and its reach may yet keep creeping out. “As 
long as you have trees, then this fungus will thrive,” says 
Mee-Sook Kim, a research plant pathologist at the U.S. 
Forest Service. “It has, theoretically, indefinite growth 
potential.” Humongous Fungus has two main rivals for 
the title of World’s Largest Organism; it may outlast both, 
not just because it’s resilient, but also because it is 
unusually well equipped to profit from this planet’s 
ongoing epidemic of death. 
 
The criteria that delineate Earth’s biggest 
organisms aren’t terribly scientific. “We don’t spend a lot 
of time precisely measuring ‘largest’ to win a 
competition, per se,” says Paul Rogers, an ecologist at 
Utah State University. Still, it’s generally accepted that 
three contenders are vying for top billing: Humongous 

Fungus, in Oregon’s Malheur National Forest; Pando, the 
gargantuan grove of quivering aspen in central Utah; and 
a recently discovered seagrass in Shark Bay, off the 
western coast of Australia. 
 
All three are objectively ginormous, covering many acres 
of land and weighing thousands of tons; they are 
genetically identical throughout, each supposedly 
sprouted from a single unit of life. The Australian 
seagrass, which blankets roughly 49,000 acres of ocean 
floor, spans more area than Humongous Fungus. And 
although the shroom has colonized more territory than the 
Very Big Boy that is Pando, a 106-acre male aspen clone, 
the tree grove clocks in at about 6,500 tons, probably 
besting the water-hoarding shroom in sheer “dry weight,” 
Rogers told me. (To be fair, the fungus and the seagrass 
are so tough to access that it’s difficult to estimate their 
mass.) But Humongous Fungus still has plenty to boast 
about, according to the totally unbiased mycologists I 
spoke with. 
 
If Armillaria has a home-field advantage anywhere, it’s 
underground. The fungus’s rhizomorphs—black, ropy, 
root-like growths—can snake through the soil for many 
meters, sniffing for vulnerable trees. Once the fungus 
finds a suitable host—just about any tree or woody 
plant—it infiltrates the root system, then fans out into 
felty white filaments beneath the bark that gush out 
enzymes, transforming tissues into mush, says Jim 
Anderson, a mycologist at the University of Toronto. The 
fungus is so tenacious that it has little trouble just 
“burrowing straight through” trees’ outermost shields, 
including bark, says Debora Lyn Porter, an engineer at the 
University of Utah, who’s investigating the rhizomorphs: 
“It’s super, super strong.” 
 
Honey mushrooms aren’t the only fungi with 
rhizomorphs. But Armillaria’s versions “are particularly 
tough,” says Laura Bogar, a mycologist at UC Davis. 
They can soak up minerals from the soil and weaponize 
them; they can withstand most fungicides—they 
“basically eat that stuff for breakfast,” Anderson told me. 
Porter has even tried boiling rhizomorphs or dunking 
them in acid, to little effect. And starved of living trees, 
the structures can go dormant in the soil for decades, 
waiting to latch on to their next arboreal snack. When 
asked what can be done to rid plants of the fungus, 
Anderson told me that his best answer is “not much.” 
 
All of that helps explain the behemoth sizes the fungus 
can reach. Oregon’s Armillaria expanse is the biggest 
individual recorded, but plenty of other ginormous 
specimens have been documented, including one on 
Michigan’s Upper Peninsula, which Anderson has 



 
 
studied for years. More, yet undiscovered, may lurk 
beneath the ground. 
 
Pando and the seagrass, meanwhile, seem a bit weirder 
than the rest of their kind. Other clonal aspen groves 
exist—a quirk of the trees’ unusual horizontal roots, 
which sprout their own stems—but very few even come 
close to rivaling Pando in mass. Part of Pando’s success 
seems genetic: It carries an extra copy of its genome, a 
trait that’s been linked to fast growth. Chance also played 
some role. Thousands of years ago, an aspen seed likely 
happened upon a super-stable patch of soil and just never 
collided with any conditions that halted it. And there’s 
quite a strong strong case for the seagrass being unique, 
says Elizabeth Sinclair, a biologist at the University of 
Western Australia who helped unveil the plant’s genetic 
makeup. It’s a hybrid between two species and contains 
double the genetic information of its parents; likely 
sterile, it has expanded by repeatedly xeroxing itself. 
 
A freak event could easily take aspen or seagrasses out of 
the big-bodied race. Armillaria, however, just needs to 
keep on Armillaria-ing to stay in contention. The fungi 
will likely be able to withstand some of the twists and 
turns of a fast-changing planet: droughts, wildfires, 
storms, rising temperatures, and the many human 
interventions that are making forests less 
habitable. Armillaria “will probably outlive a lot of 
things, including us, including a lot of the plants it 
prefers,” Romero Olivares told me. 
 
Armillaria is not a villain. A decomposer that prunes 
maladapted trees and returns their nutrients to the soil, it 
can play “quite a beneficial role,” Kim, of the Forest 
Service, told me. This antihero is constantly reinventing 
its ecosystem and buoying forest health.  But you can also 
see the fungus as a mirror for our callousness. When 
offered up trees that are fragile, honey mushrooms 
will take the easy meal. As rising temperatures and 
droughts strain forests, as invasive insects gnaw through 
wood, as humans cull stands through logging and slash 
the diversity of plants, as fire suppression leaves 
flammable trees in too-tight clusters, “that’s all more food 
and fodder for the growth of Armillaria,” says Ariel 
Cowan, a fire ecologist, mycologist, and forest-ecosystem 
scientist at Oregon State University. 
 
That Humongous Fungus has reached even its current 
size, Cowan told me, is “a symptom of a larger 
problem”—that is, people. Had humans, for instance, 
allowed more natural fires to burn and thin forests, the 
fungus would still probably be there. It would just be more 
svelte, less problematic—a passive recycler rather than a 
bringer of death. “It’s taking advantage of the fact that 

we’re messing up ecosystems,” Romero Olivares told me. 
The worse we treat trees, the bigger the fungus gets. 
 
The problems that Armillaria capitalizes on are putting 
other big organisms in jeopardy. In Utah—where humans 
have driven out predators such as wolves—wild mule 
deer and domestic cattle are crunching too quickly 
through Pando’s young aspen; the grove can no longer 
replace its clonal trees as fast as they are being lost. The 
traits that helped the aspen win out for thousands of years 
are now “working to its detriment,” Rogers said, and the 
grove is dying. That’s the double jeopardy of being so big: 
Flip to an environment the life-form doesn’t like, and the 
whole enterprise goes down. 
 
The prognosis for the Australian seagrass is better, but not 
necessarily good. Thanks to its double-size genome, it has 
“a wide range of conditions that it can cope with,” Sinclair 
told me. The marine plant even survived a massive heat 
wave that swept through Shark Bay about a decade ago 
and “cooked” a whole swath of underwater life, she said. 
“But I don’t know how much longer it can do that if 
climate change keeps progressing.” 
 
Eventually, the world may grow too harsh for even the 
honey mushroom; no one yet knows where its limits lie. 
Cushioned underground, the fungus is buffered from the 
elements. But it does depend on its hosts. At some point, 
Bogar told me, “what happens to plants will also happen 
to the fungi.” Contemplating such a future is sobering, 
Anderson said: “A world in which conditions managed to 
do away with Armillaria would be a truly hurting place 
for us.” 
 
As Rogers monitors Pando’s withering state, he has 
grappled with what it would mean to lose something of 
such staggering size. Pando, Humongous Fungus, and the 
seagrass all thrived unencumbered for millennia. Any 
recent reversals of fate, he said, can really only “point the 
finger directly back at us.” 
The death of a plant or fungus, however large, may feel 
less wrenching than that of, say, a blue whale: an animal 
with a brain and a heartbeat, contained by skin and 
founded in bone. We can observe such a demise in one 
dose. But the perishing of a giant organism is never siloed. 
Pando, Humongous Fungus, and the seagrass are so 
colossal that they have interlaced themselves with their 
surroundings; their loss would imperil the flora and fauna 
that depend on them. If and when they die, it will mean 
the massacre of an ecosystem—the vanishing of not one, 
but many. 
 
Katherine J. Wu is a staff writer at The Atlantic. 
 
 



 
 

 
BLACK TRUMPET MUSHROOM PÂTÉ 

https://mission-food.com/shroom-black-trumpet-pate-with-
sage-and/  

 

 
Ingredients 
½ ounce dried black trumpet mushrooms 
3 tablespoons unsalted butter 
1 cup small-diced yellow onion 
½ teaspoon fine sea salt plus more as needed 
¼ teaspoon smoked salt plus more for garnish 
2 teaspoon tomato paste 
1 teaspoon minced fresh sage plus a few tiny leaves for 
   garnish 
1 teaspoon minced fresh thyme 
1 teaspoon freshly squeezed lemon juice 
½ teaspoon soy sauce 
¼ teaspoon freshly ground black pepper 
⅛ teaspoon cayenne pepper (less if you want it pretty 
    mild) 
2 tablespoons Marsala 
 
Preparation: 
1.  To rehydrate the mushrooms, place them in a small 
bowl and pour a generous amount of warm tap water 
over the top. Wait 5 minutes, and then aggressively 
agitate them in the water. Carefully lift them out, 
discarding the water left behind. Now place the 
mushrooms in a new container, such as a quart-size 
heatproof pitcher or glass measuring cup, or a quart-size 
canning jar. Boil water and then pour at least 2 cups 
boiling water over the mushrooms. Place a small cup or 
plate on them to keep them submerged. Allow the 
mushrooms to completely soften, about 20 to 30 minutes 
or until softened. When the mushrooms are soft, lift 
them out of the soaking liquid, squeezing any liquid out 
of the mushrooms and back into the soaking vessel. 
Reserve 1 cup of the rehydration liquid. 
 
2.  In a medium skillet over medium-high heat, melt 1 
tablespoon of the butter and add the onion and sea salt. 
Turn the heat down to medium and cook the onion, 
stirring occasionally, for 15 minutes, until the onion is 
very soft and lightly caramelized. Add the black 
trumpets and sauté for 3 to 4 minutes. Remove 1 or 2 
mushrooms to use as garnish; set them aside. Add the 
smoked salt, tomato paste, minced sage and thyme, 
lemon juice, soy sauce, black pepper, and cayenne to the 

ingredients in the pan and sauté for 1 more minute. 
Deglaze the pan with the Marsala and then, 30 seconds 
later, add the reserved 1 cup strained mushroom soaking 
liquid. Reduce the mushroom mixture by half (you 
should be left with roughly ¾ cup). transfer the mixture 
to a blender and puree until very smooth. Season to taste 
with fine sea salt. 
3.  Fill a ½-to-¾-cup capacity ramekin or serving dish 
with the pâté. Use a spatula to smooth out the surface. 
Melt the remaining 2 tablespoons butter in a small sauté 
pan, skimming the top with a spoon to scoop out the 
white milk solids. You can discard or spread the milk 
solids onto a piece of bread as a snack. Pour the clarified 
butter evenly over the top of the pâté. Refrigerate until 
chilled and the butter is set. Garnish with a scant 
sprinkle of smoked salt, the reserved pieces of 
mushroom, and some tiny sage leaves. 
 
Notes 
You can easily double the recipe and freeze one ramekin 
(just wrap it really well in plastic wrap and then foil); 
thaw it in the refrigerator overnight before serving. It is 
lovely served with fresh bread, crostini, brioche toast 
points, or any cracker of your choice. The pâté can also 
be used as a spread on a sandwich. 
 

 

Another Salmon River foray photo 


