
 
 
 

October 2022          Newsletter of the Central New York Mycological Society

 

 
Oyster mushrooms (Pleurotis ostreatus) 

 
 

September Recap 
 

Jean’s species list from the Verona Beach foray is at 
the end of this newsletter. 
 
Sincere apologies to the other 7 or 8 people who tried 
to attend the Enchanting Edibles program on Zoom 
with me.  It appears that ESF’s new approach to 
internet security may prevent us from having future 
Zoom meetings.  For the 15 who attended in 
person,  it was a fabulous and enlightening program 
with lively discussion about edible wild mushrooms. 
Thank you to Dr. Horton for a wonderful 
program! 
 
The next CNYMS event is the Vince O’Neil 
Mushroom Festival at Beaver Lake on October 
9th.  More info on page 2. 
 
October’s foray is at Selkirk State Park  on the 16th.  
Directions from Syracuse: Take 81 N to exit 23, 
Tinker Tavern Road. Turn left onto County Road 
28/County Route 28/Tinker Tavern Road. Continue 
to follow County Route 28 for about 3.6 miles then 
turn left onto County Route 28/Salisbury Rd. Take 
the 1st right onto County Route 28, continue for 1.4 
 
 

 
miles and then turn right onto New York 3 E.  
Selkirk Shores State Park will be on the right. 
Parking is on the left just past the toll house. 
 
The October 17th meeting will be a Mushroom ID 
session. 
 
To wrap up 2022, there is a November 13th foray at 
Mexico Point.  Directions:  Take the Mexico exit 
(Exit 34) from 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.) 
 
 
 
 
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.) 
 
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 
 
 
 

 
 
13th Annual (except for pandemic 
years) Vince O’Neil Mushroom 
Festival  at Beaver Lake Nature 
Center 
 
Once again it’s time for ‘Shroom Fest at Beaver 
Lake Nature Center in Baldwinsville.  Come out and 
join the festivities – bring your family, friends, and 
neighbors. There will be a silent auction and a raffle 
of mushroom-related goodies. Guided mushroom 
walks on the trails will be offered too.  The staff at 
Beaver Lake is seeing lots of good mushrooms. 
 
We need volunteers again, just like last year 
(everyone did a great job!).  This year we can get 
a head start and do some set-up on Saturday 
afternoon. 
*someone to help Jean at 2:30 on Saturday (new) 
*someone to help Paula at 8:00 am on Sunday 
*someone to help set up from 11 – 12:00 
*someone to sell T-shirts & raffle tickets, sign 
up new members and talk to people about 
mushrooms from roughly 12-2:00 
*someone to continue this from 2-4:00, but any 
help is appreciated & if you can stay all day we 
would be so grateful !! 

Anyone interested in helping will be welcomed and 
appreciated! Please contact me at 
jds88@cornell.edu  or 607-749-2915 to sign up.  
 
And as always, please bring fungi for display and 
identification. It gives everyone a good reason to go 
hunting on Saturday (all collections are welcome - 
even from your front yard!).  
 
 
 
 
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. 
 
 
 
 
Watch Out, Beyond Burgers—the 
Fungi Renaissance Is Here 
https://www.wired.com/story/fungi-renaissance-is-here/  
 
While the popular plant-based meats grab all the 
headlines, a much more humble foodstuff is poised 
to lead the next wave of alternative proteins. 
 
Alternative proteins are  booming. Supermarket 
chiller shelves are crammed with plant-based 
burgers, bacon, sausages, and their creatively named 
comrades: chik’ns, mylks, and sheezes. In the UK 
alone, the sale of meat substitutes grew from £582 
million ($800 million) in 2014 to £816 million ($1.1 
billion) in 2019. And where customers are going, 
venture capital is following. In 2020, alternative 
protein companies raised £2.2 billion ($3.1 billion) 
in funding. Nearly £600 million ($700 million) of 
that went to Impossible Foods, the company that—
along with Beyond Meat—redefined what people 
expected from veggie burgers with the release of 
their oozing, beefy, plant-based burgers.  
 
Fancy burgers might be the current stars of the 
alternative protein scene, but a much more humble 
foodstuff is getting ready for its moment in the 
spotlight. The fungi renaissance is here— and a 
clutch of startups are ready to take this much-
misunderstood food to a whole new level. 
 
Turning fungi into protein isn’t novel. In the mid-
1960s, a British movie mogul turned flour baron 
named J. Arthur Rank was looking for a way to turn 
all his excess wheat into protein for human 
consumption. Rank’s scientists analyzed more than 
3,000 different fungi, but on April 1, 1968, they 
 

found what they were looking for in a compost heap 
in a village just south of High Wycombe in England. 
The fungus—later identified as *Fusarium 
Venenatum*—fitted Rank’s requirements perfectly. 
It grew easily in fermenters, turning into a relatively 
flavorless hunk of high-protein food called 
mycoprotein. By 1985 this mycoprotein was 
approved for sale, but the first products—a trio of 
savory pies—studiously avoided mentioning fungi 
on their packaging. Instead this mycoprotein was 
referred to by its brand name: Quorn. (A quick word 
on definitions: Fungi is a broad group that includes 
mushrooms, yeasts, and molds.  Mushrooms are the 
fleshy aboveground body of a fungus, but 
mycoprotein is usually made out of the rootlike 
threads that live below the ground.) 
 
Quorn was something of a slow burner. “This was 
very much a core vegetarian food,” says Tim 
Finnigan, who joined Marlow Foods, the company 
that makes Quorn, in 1988. “There was no real sense 
of the issues around food security and that we needed 
solutions—we needed healthy new proteins with a 
low environmental impact,” he says. The business 
didn’t make a profit until 1998, and over the decades 
the brand bounced between big food conglomerates 
and private equity groups. Its current owner is 
Monde Nissin Corporation, a Philippines-based firm 
that manufactures noodles, crackers, and a jelly-
based drink marketed as a way to protect against 
stress. 
 
Despite its somewhat underloved status, Quorn has 
maintained a near-monopoly on mycoprotein 
production. For 20 years, Marlow Foods held patents 
over the fermentation process used to produce 
Quorn, and although those patents are now expired, 
the company has had a big head start in producing 
mycoprotein at an industrial scale. Quorn’s 
mycoprotein is brewed in 150,000-liter fermenters 
which shuttle the fungi in constant loop-de-loops 
while they feed on a sugar solution made from wheat. 
After about four days, the fungi are ready to be 
harvested at a rate of two tons every hour for the next 
30 days. The mycoprotein is then frozen, which 
pushes its long strands together, giving Quorn its 
characteristic chicken-like texture. From here, the 
mycoprotein is flavored and processed to turn it into 



 
 
any one of a long list of meat analogs: mince, fish 
fingers, kebabs, turkey dinosaurs, and—famously—
Gregg’s vegan sausage rolls. 
 
But a new wave of mycoprotein companies envisage 
a future far beyond turkey dinosaurs. “Mycoprotein 
is becoming more of an ingredient,” says Ramkumar 
Nair, CEO of Swedish company Mycorena. “We aim 
to be a supplier of ingredients to all of the food 
companies that want to make vegan products.” 
Although Quorn has cornered the market on direct-
to-consumer mycoprotein sales, Nair’s plan is to 
provide technology and ingredients to companies 
that want to create their own non-meat meats but 
don’t have the expertise to create them in-house. So 
far Mycorena has partnered with Swedish brands to 
release mycoprotein-based meatballs, sausages, and 
chicken nuggets. The company is now busy 
developing bacon, cold cuts, jerky, and protein balls. 
 
Acolytes of mycoprotein point out that fermenting 
fungi has some big advantages over plant-based 
proteins such as soy or pea protein. Mycoprotein’s 
meaty texture comes from mycelia: the mass of 
branching, threadlike structures that fungi form when 
they grow. Plant-based proteins don’t have this 
structure naturally, so they typically go through an 
additional processing step called extrusion. 
Fermentation is also a cost-effective way of growing 
protein; fungi need a source of sugar to grow on, but 
they’re not always fussy about where it comes from. 
One option that mycoprotein firms are exploring is 
growing fungi using crops that would otherwise be 
thrown away. If they can get the price down low 
enough to compete with soy, then mycoprotein will 
suddenly look like a much more attractive ingredient 
for meat substitutes. 
 
Finding the right fungi to start with could prove vital. 
Chicago-based Nature’s Fynd is using a strain of 
fungi that its chief science officer discovered in an 
acidic hot spring in Yellowstone National Park in the 
United States. While other mycoprotein companies 
use large bioreactors, Nature’s Fynd grows its fungi 
in heated chambers stacked with shallow trays—a 
low-footprint way of growing mycoprotein that the 
company says makes it well-suited to urban 
factories. Although the company has only released 
limited amounts of its meatless breakfast patties and 
dairy-free cream cheese, in July 2021 it completed a 

£250 million ($347 million) funding round, making 
it the best-funded of the new wave of mycoprotein 
startups.  
 
Mycoprotein’s potential doesn’t stop at meat 
substitutes. Alan Hahn is employing fungi in the 
fight against sugar. “We’re focused on driving sugar, 
salt, and fat out of foods,” says Hahn, CEO of 
MycoTechnology. The Colorado-based company 
turns fungi into a flavor enhancer that blocks bitter 
taste receptors on the tongue, taking the edge off the 
unpleasant aftertaste that’s associated with artificial 
sweeteners such as aspartame. The flavor enhancer is 
already being used in more than 100 beverages 
around the world, Hahn says. 
 
Bitterness is also a big problem with plant-based 
proteins. Pea protein is often described as having a 
grassy, chalky taste which can cause a headache for 
food companies trying to make palatable plant-based 
burgers. “It’s just nasty. So that’s the challenge. If 
you’re a food company then you have to mask it,” 
says Hahn. MycoTechnology has found that 
fermenting pea protein alongside the mycelia of 
shiitake mushrooms takes away some of those 
unpalatable flavors and makes the end result easier 
to digest. 
 
Hahn’s next move is to go all-in on mycoprotein 
itself. The company is partnering with an unnamed 
country that imports most of its food to build a 
factory where mycoprotein is grown on tropical fruit 
that would otherwise be wasted. At his factory in 
Denver, Colorado, Hahn hopes to ramp up 
production to 20,000 metric tons of mycoprotein 
every year. But even 20,000 tons is a rounding error 
when it comes to global meat production, which 
stood at 340 million tons in 2019. “I think we need 
all forms of protein. I think we need animal-based 
protein. We need cultured proteins. We need 
mycoprotein,” says Hahn. Nair agrees. Even though 
there are more mycoprotein companies today than 
five years ago, he says that there’s enough 
unserviced demand out there for them all to grow. 
“The pie is big enough for us all to get a share,” he 
says. There are signs that food giants agree. In May 
2021, Scottish company Enough announced that it 
would supply mycoprotein to Unilever’s plant-based 
brand The Vegetarian Butcher. Other brands point to 
the untapped potential in mycoprotein-based drinks, 



 
 
yogurts, and cheeses. For Finnigan, as long as it 
tastes good, there’s no limit to where fungi can go 
next. “If the food’s no good, then no one’s going to 
buy it, it’s as simple as that,” he says. 
This story originally appeared on WIRED UK.  
 
 
 
 
Coconut-Braised Mushrooms With Ginger and 

Scallions 
https://www.bonappetit.com/recipe/coconut-braised-

mushrooms-with-ginger-and-scallions 
 

 
 
Ingredients: 
1 - 1" piece ginger, peeled, finely chopped 
4 - garlic cloves, crushed 
1 - 13.5-oz. can unsweetened coconut milk 
1 - Tbsp. soy sauce 
1½ - tsp. curry powder 
12 - oz. mixed mushrooms (such as king trumpet, 
crimini, shiitake, and/or oyster), stems trimmed, 
halved or torn if very large 
½ - cup Peppadew peppers in brine or other mild 
chilis 
Kosher salt 
2 – scallions, thinly sliced 
 
Preparation: 
Step 1 
Bring ginger, garlic, coconut milk, soy sauce, and 
curry powder to a simmer in a medium skillet, 
stirring to combine. Add mushrooms and stir to coat 
well. Gently simmer mixture, stirring and scraping 

bottom of pan occasionally, until most of the coconut 
milk is evaporated and mixture has separated into 
translucent coconut oil and aromatics that are 
beginning to brown, 35–40 minutes. 
 
Step 2 
Add peppers to skillet; cook, stirring and scraping 
bottom of pan often, until mushrooms are lightly 
browned, 5–10 minutes. Season with salt. 
 
Step 3 
Divide braised mushrooms among shallow bowls 
and top with scallions. 
 
 
 
 
 
 
And just in time for Halloween . . . 
Here are some mushroom horror movies.  Who 
knew? 
 
Attack of the Mushroom People – 1963. After a 
yacht is damaged in a storm, its boarders stranded on 
a deserted island take refuge in a mysterious fungus 
covered boat. With nothing else to eat, some 
members of the shipwrecked party begin to ingest 
mysterious mushrooms, transforming them into 
hideous monsters. 
 
Shrooms – 2007.  Six dopes go looking for magic 
mushrooms in the backwoods of Ireland. While 
tripping on the shrooms, they encounter someone 
determined to kill them off and must fight for 
survival. 
 
Gaia – 2021.  A ranger stranded in a remote forest 
discovers a mysterious fungus with an unusual 
connection to two strange survivalists. 
 
The Spore – 2021.  The lives of ten strangers 
intersect through a terrifying chain of events as a 
mutating fungus begins to spread through a small 
town wiping out everyone that comes into contact 
with it. 
 
 
 



 
 

VERONA BEACH Foray List 
 
Amanita bisporigera….Destroying angel 
A brunnescens…Cleft foot Amanita  
A citrina… Citron Amanita  
A rubescens….Blusher 
A fulva…tawny grisette  
Armillaria mellea….Honey Mushroom 
 
 
Boletus sensibilis… a Bi-color bolete 
B badius 
 
Clavulina cristata…crested coral 
Cortinarius iodes…violet cort 
 
Entoloma quadratum…salmon unicorn  
Entoloma strictius 
 
Gymnopus biformis….oak collybia 
 
Hydnellum caeruleum…bluish tooth 
H scrobiculatum…rough hydnellum 
H spongiosipes…sponge footed tooth 
Hygrocybe marginatus 
H miniate 
H flavoconia 
H Sp  
Helvella crispa….Elfin saddle 
Helvella Sp 
Hypomyces Sp 
 

Lactarius deceptious 
L lignyotus….chocolate milkcap 
L mutabilis 
Laccaria laccata 
L Sp 
Leotia lubrica …jelly babies 
Leccinum holopus…ghost Bolete 
 
Oyster Sp  
 
Paxillus atrotomentosus…Velvet Pax 
 
                                                        
 
Russula brevipes 
R varieta 
R Sp 
 
 
Scleroderma citrinum…poison pigskin 
puffball  
Suillus  americanus…chicken fat suillus 
S granulatus… pine Suillus 
S pictus…painted suillus 
S punctipes…orange peel Suillus 
  
Tapeninella atrotomentosa 
Trametes gibbosa 
Tyopilus fellus…bitter Bolete  

 
 
 


