
 earthstar earthstar
N e w s l e t t e r  o f  t h e  M i s s o u r i  M y c o l o g i c a l  S o c i e t y

I s s u e  113

 examiner Augu s t  2013

Breaking News!
Details on page 2

Mingo,
Mingo, Mingo!

October 3-6
More info on page 3

Mushroom Stories
See page 4

NAMA Foray
All the details on page 6

2013 Calendar
Everything you need
to know on page 7!

On a pleasant but overcast day this Spring, several 
MOMS members met with Brad Bomanz near the 
AKC museum in Queeny Park for a workshop on 
vouchering. We were instructed to bring our camera, 
a tripod, small glass squares, a basket, wax bags, a 
small metric scale and a knife. Before the rains came 
that afternoon, Brad had instructed us on how to 
present a specimen for various camera shots, what 
equipment we needed to prepare the specimen, and 
what facts we needed to observe and record. He had 
also taught us methods for collecting spore prints, 
drying the specimen, and collecting the spores to be 
viewed and photographed under a microscope. I left 
excited to try a practice run at vouchering so I could 
put the workshop instructions to use.

First I needed a good tripod. The one I took to 
Queeny Park might as well have been made of  tinker 
toys. It collapsed under the weight of  the camera. I 
found one on ebay that looked sturdy and adjustable. 
It’s a Vivitar tabletop tripod that adjusts from 6 to 
30 inches.  

While I waited for the tripod to arrive, I decided 
to make a knife out of  a hacksaw blade like the 
one Brad had made. He likes it because it is long 
and thin. Hacksaw blades hold an edge well and 
slice easily through the center of  the mushrooms 
lengthwise without causing damage. Brad had said 
not to use an electric grinder, because heat would 
ruin the temper of  the metal. Well, Brad’s a big, 
strong guy with lots of  muscle; I’m not. It would 
have taken days for me to hand fi le the blade into 
a knife. I used a bench grinder, but only in short 
bursts so the metal didn’t heat up. Next I used a 
fi le, a kitchen knife sharpener with wheels, and a 
whetstone. Being from southern Illinois where a 
kettle is a “kittle”, I always thought they were wet 
rocks  “‘cause sometimes you gotta spit on ‘em.”  As 
I was sitting at the kitchen table using my “wetrock”, 
my daughter said, “I can’t believe my mother is 
making a shiv.” So I am now referring to my knife as 
my shiv.

When the tripod came in, I headed for the woods. 
It was the fi rst 95-degree day in June, I went out at 
noon, and I hadn’t eaten lunch. Not a good idea, but 

the mushrooms I found were beautiful.  

The one I decided to photograph was in bright 
sunshine. I took the “in situ” (in position) photo 
with natural lighting and with a fl ash. I was ready 
to dig the mushroom when I realized, “Oh, rats, 
Brad had his slightly-sharpened cedar stick that he 
dug with.” Unfortunately, I hadn’t yet identifi ed 
the mushroom as Xerula radicata, Rooted Collybia.  
The stick I grabbed to dig with didn’t work well 
and I only got about an inch and a half  of  the 
root. At this point I was getting really hot in the 
direct sunshine. Since this was a trial run, I used the 
specimen with only part of  the root.

My shiv worked great to slice vertically through 
the cap and the thin stem. Next came the bilateral 
photos with a scale of  at least 2 mm and the cap 
and gill photo with scale. I had taken the bilateral 
pictures when my camera battery died. Needless 
to say, it was taking me a lot of  time to try to get 
everything right. I had kept checking my notes to 
make sure I had the slices of  the specimen laid out 
in the correct order. No problem. I put in my spare 
battery and fi nished.   

With the Xerula radicata safely in a waxed paper 
bag on a glass plate in my basket, I thought I’d try 
another beautiful mushroom. Of  course, I didn’t 
know what it was. I had the in situ shots and the 
bilaterals when the spare battery began to die. No! 
Time to quit and go home to recharge the batteries. 
No need to fi nish with what I later identifi ed as a 
Reddening Lepiota. At this point, I was close to 
a heat stroke, but not close enough to cancel the 
shopping trip I had planned in the nearby town.

The spore print I made looked great, but I wasn’t 
happy with the picture I took of  it – off  center 
and not cropped enough. So when I do this for 
real, when I get a different camera, I would do the 
following things: (1) try to identify the mushroom so 
I’ll know what to expect when I photograph it, dig it, 
and slice it; (2) have my tools at the ready including a 
camera with longer battery life; (3) get the specimens 
back to the lab (home) while they are fresh to ensure 
good spore prints; (4) have my dehydrator ready to 

Vouchering
b y  C h a r l o t t e  H a r t l e y

Foray at Cuivre River State 
Park hosted by Vern Creely, 

Saturday, June 29.

continued on page two...
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go (not stored on a shelf  in the garage); (5) get a GPS or a phone with 
GPS capabilities; (6) use a non-refl ecting metric ruler; (7) take more 
notes at the site; and (8) not go out on the fi rst 95 degree day in June 
at noon without eating lunch with a 5 hour shopping trip planned. 

Brad has given me a critique on my pictures with suggestions that 
I will try to put into effect when I do this for real! Vouchering just 
might be another path for exploring fungi that you should consider. 
I almost have my cedar stick sharpened, I’m bidding on a camera on 
ebay (my daughter says I can’t meet up with a guy who’s got one that 
I would like on sale on Craigslist even if  I take my shiv along), and a 
trip to Trader Joe’s is planned to get waxed paper bags. Wonder if  I’ll 
ever get to the microscope part?

Vouchering: from page one

Britt Bunyard is the founder, publisher, and editor in chief of 
the mycology journal Fungi, which has the largest circulation 
of any mycological publication in North America. He has also 
worked as a full time biology professor teaching a broad range of 
undergraduate and graduate courses in evolution, microbiology, 
mycology, invertebrate zoology, biochemistry and environmental 
science. He has authored books, published in scienti� c journals 
and written numerous articles. He received his Ph.D. in Plant 
Pathology in 1995 from Pennsylvania State University. � is could 
go on and on, but you should come to one of his talks and see for 
yourself.
  
Britt is brilliant, as you can see from this abbreviated biography, 
but Britt is also loads of fun. He has a special style about him when 
teaching, making his subject matter very clear and understandable. 
He has a great sense of humor and gregariously loves people. 
 
We will all be delighted with a presentation by Britt in Columbia on 
Monday, September 9 and in St. Louis on Tuesday, September 10. 
I assure you, it will be fun, informative, and you wont want to miss 
it. Details of these presentations will be on the website, so please 
check it out at www.momyco.org.

Do you believe in

Check Out � is Miraculous 
Cure for Bug Bite Itching.

First of all, please know that I am not 
a doctor. I am just o� ering this advice 
to you because if you are out hunting 
for mushrooms, you are also being 
plagued with the bites of mosquitoes, 
ticks, chiggers, and all of those other 
pesky irritating bug bites. Being a very 
wet summer, they are out there in full 
force. You might laugh at me when 
you read on, but just try this “miracle 
cure”. It works!

I am quite allergic to bug bites 
and stings. Minor bites, like from 
mosquitoes, often lead to an unusually 
strong response. While most folks get 
little bumps that itch for a few hours, I 
can get large welts that itch terribly for 
days. It’s much worse with spider bites, 
ticks and chiggers.

In my itching agony, I can’t sleep. 
I’ve used the typical treatments – 
hydrocortisone, Benadryl, aloe, etc., 
with modest success. For many years, I 
used the HOT WATER treatment. I’d 
get in the shower and put the bitten 
area under hot water, making it hotter 
and hotter and hotter, almost to the 
point of burning. Believe it or not, it 
alleviated the itching for about 4-6 
hours.   

Recently I tried a di� erent approach. 
If hot water worked, why not try 
another source of heat? So I tried a 
HAIR DRYER. I pointed the hair 

dryer at an itchy spot for several 
seconds, obviously not burning the 
area, but going at it with vigor. I 
moved to another spot, then another, 
until all of the itchy spots had the 
hair dryer treatment. � e skin became 
uncomfortably hot, but not anywhere 
near being burned (you do have to be 
careful). After treating the bite with 
heat, the itch really does go away. � is 
relief can last for six hours or more. 
After I did a second treatment, the 
itching was pretty much over. � e 
bites were still there as nasty little 
welts, but I had no discomfort. 

If you try the blow-drying method 
and it brings relief, then I’m glad. If 
you do something stupid and burn 
yourself with your hair dryer or get 
electrocuted, you or your heirs will 
probably want to sue me. So let 
me say, once again, that I am not a 
medical doctor. I’m just trying to pass 
along some friendly advice.

Whatever you do, don’t burn 
yourself. Be sure to read and follow 
all the warnings that come with 
your hair dryer. Don’t do what I’m 
recommending while sitting in a 
bathtub. Don’t do it in a rainstorm. 
Don’t do it while standing up high 
on an aluminum ladder. Don’t do it 
while driving in a car or talking on a 
cell phone. Don’t do it while � lling 
your car with gasoline. Don’t do it 
while using mind-altering prescription 
drugs. Etc. etc. etc.  Good luck with 
those bites!HAIR DRYER. I pointed the hair 

b y  M a x i n e  S t o n e

b y  M a x i n e  S t o n e

Dr. Britt Bunyard Will Be Speaking in 
St. Louis and in Columbia

D r .  B r i t t  B u n ya r d

Photo by Charlotte Hartley
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Mingo, Mingo, Mingo!
October 3-6

It is hard to speak highly enough about our annual Mingo foray. � e location 
is beautiful, the people are friendly, the education is enriching, and the food is 
delicious. Did I mention we also � nd a bunch of mushrooms? It is easy to see 
why so many people call this their favorite foray, and this year will not be any 
di� erent.  

Mingo National Wildlife Refuge is home to lush woods teeming with a 
variety of fungi.  Last year, we found around 110 di� erent species in all. Of 
course our o�  cial mission is to � nd and document mushrooms, but Mother 
Last year, Willie May led a small group on a snake hunt where they found 
dozens of water moccasins and viewed a variey of birds from a swamp look 
out point.

Mingo is a great way to catch up with friends you may not have seen in a 
while and trade hunting tales. Friday and Saturday nights are when most of 
the socializing happens, and music and storytelling is usually involved. Bring 
your folding chair so you can sit out on the porch or by the � re and enjoy the 
cool evening. 

Our basecamp for the weekend is Latonka Girl Scout Camp, only a short 
drive from Mingo.  It o� ers screened-in cabins and tent platforms close to 
the main lodge. � e camp is near a quiet cove of Lake Wappapello featuring 
a sandy beach and beautiful views. � e lodge has refrigerators and a full 
kitchen, and will be full with volunteers preparing meals for the group. What 
more could you want?

� is year, our speakers will be Jay Justice and Debbie Viess. Jay’s topic is “Not 
Your Granny’s Chanties - A look at Members of the Genera Cantharellus and 
Craterellus in North America.” Debbie’s talk is tilted “Amanitas: From Deadly 
to Delicious” and is a world tour of both the many edible and deadly species 
of amanitas found around the world. 

Of course we owe a huge thank you to Rachael Slightom for organizing this 
event! We could not do it without the hard work of our volunteers! 

Meals
� ursday and Friday appetizers and dinners are potluck, as are Saturday 
appetizers, so bring something to share. You will be able to warm your food, 
but no heavy cooking is possible as the kitchen will be used to make the 
big meals. You will be fed breakfast on Friday, all three meals Saturday, and 
breakfast on Sunday featuring some of the edibles found on the foray. Bring 
your own beverages.  

Schedule
Make sure to register early! Walk-ins are not allowed. After 9/26, registration 
fee increases by $25.
� ursday afternoon – Check in begins
Friday – Explore Latonka and surrounding area
Friday night – Speaker: Jay Justice
Saturday – 9am foray
Saturday night – Speaker: Debbie Viess
Sunday morning– Mycophagy class and microscopy workshop

Packing List
Dogs are not allowed
Cabins have cots with mattresses or bring a tent
Sleeping bag and pillow
Warm clothes for nighttime
Bathing suit and river shoes if you want to swim
Basket, scissors or knife
Long pants, tall socks, hat
Compass and watch

Directions
From St. Louis, take I-55 South to exit 174B at Festus/Crystal City. Head 
south on 67 through Farmington, Fredricktown, and Greenville; then turn 
left on D and continue for about 20 miles. You will see Lakeland Store on the 
right then a VFW sign, look for a red and white MOMS sign, and turn right, 
almost a u-turn. You will see Girl Scout Road and/or a sign to Camp Latonka 
on the left; continue about two miles to the camp.

by  Char l e s  Tompkins

� e registration fee to attend Mingo is $55 for members, 
$65 for non-members, $40 for students, and $30 for 
children � ve and younger. If your registration is postmarked 
by September 14, you will get a $10 reduction for each 
person registered. 

Name(s)_____________________________________
Address _____________________________________
Phone (day/evening)____________________________
E-mail ______________________________________

Reservations for Screened Cabin:
Screened-in cabin with cots and mattresses
$6.00 per night per person. Circle number of people: 1 2 3 4
____ � ursday ____ Friday ____ Saturday
Total Cost for lodging:                                $_________

R.V. or tent site
$3.00 per night per person Circle number of people: 1 2 3 4
____ � ursday ____ Friday ____ Saturday
Total Cost for lodging:                                $_________
Total cost for R.V. or tent:                          $ _________
 
Registration fee: (how much is this the registration fee?)
Circle number of adults:     1 2 3 4: Total :   $________         
Circle number of students: 1 2 3 4   Total :   $________
Circle number of children:  1 2 3 4  Total :   $________
Total cost for registration:                             $________
Grand total registration and per night fees:   $________

Clip or copy this form and send it with your check made payable 
to MOMS to: Chris Umbertino, 1425 Marsh Ave., Ellisville, MO 
63011, (314) 482-8482, italheart1@yahoo.com. If you have questions 
about registration or this event, the pre-event contact is Rachael 
Slightom, (205) 908-5737, microrach@gmail.com, and the on-site 
contact is Cici Tompkins, 303-775-7084, ctompkins@momyco.org.
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Oregon Mountain 
Black Morels
B y  S t a n  H u d s o n

I was on vacation in Oregon camping, hiking, biking, and if  
possible I was hoping to maybe find a mushroom or two. The 
week started off  slow mushroomwise. The west had seen a cold 
wet spring, which meant that a lot of  mountain areas still had 
lots of  snow, so we mainly stuck to other outdoor activities.

However, while hiking a gorgeous trail along some falls in the 
McKenzie River Valley we did come across some hedgehog 
mushrooms. They had come up last fall and overwintered in the 
snowpack. We found many that were mushy and rotten as they 
thawed out, but here and there you would find one that was 
firm and fresh still after the thaw. That gave me my first taste of  
mushroom hunting so I had to look more.

We also found the one truly deadly false morel, Gyromitra 
esculenta, which is the one false morel that has documented 
deaths associated with it. It is very dark in color. It also has a 
truly hollow stem, so it is pretty easy to identify compared to 
other false morels you find in the mountains out west, which 
is primarily the snow bank false morel or Gyromitra gigas, which 
looks a lot like the G. carolinas that I find in my area, except it is 
brown instead of  red.

These were all good signs that morels could be out there, so 
we kept moving north and got to Mt. Hood National Forest. 
I checked in at the ranger station to ask about which trails 
were open to hiking or biking, but as I started talking with the 
ranger I noticed a fellow next to me was filling out forms for a 
mushroom picking permit. Naturally, I had to ask and found out 
that many people had been getting permits in the last week and 
they were free for those picking for personal consumption. I 
quickly filled out the forms and showed my I.D., and in return I 
got a permit and a really detailed map of  the area showing spots 
where you could and could not look for mushrooms.

With over 295,917 acres, it was quite daunting to decide where 
to begin. Most of  the area in the higher elevations was still 
covered in snow, so that helped limit it a bit. The map limited it 
a bit more. After talking mushrooms with the two rangers for 
about five minutes and winning them over, they finally gave 
up some key information, suggesting a part of  the park with 
southern slopes and lots of  ponderosa pine, so I headed out.

I was with an old friend Mike who was not into mushroom 
hunting, but was nice enough to indulge my passion. As we 
were driving in and I was trying to find a nice south facing slope 
to begin, I made him slow down so I could check out the area. 
Suddenly I spotted something a little darker and pointed straight 
up amongst the pinecones and needles littering the side of  the 
road.  Black morels!

We were trying to figure out where to go next when we met 
some folks who Mike had ran into earlier in the woods. After 
some introductions, we explained that we were out on vacation 
and had decided to try and find some morels. They asked if  
we had found any and I showed them what we had collected, 
which was about thirty morels. I guess showing them that we 
had found something brought them around a bit and we began 
talking a bit more. They gradually started opening up more and 
telling me about some of  their own recent and past finds in the 
area. After about 20 minutes they said they were moving on 
to do some road hunting and to check a few more areas and 
surprised us when they asked us if  we wanted to tag along. Most 
people are very secretive about their spots, but our good nature 
and my passion for mushrooms must have won them over.

Our hosts were incredibly generous. When they found out Mike 
had never found a mushroom before, it became their first task 
to make sure he would find his first. This was great because 
I couldn’t get Mike to hunt with me, but he is too nice to 
strangers to say no, so he was forced to get a taste of  the hunt. 
We continued to hunt with them for the rest of  the afternoon 
into the early evening.

They also hunted other mushrooms and it was great to swap 
stories of  hunting and discuss the differences between hunting 
out West compared to the Midwest. One of  our hosts was 
originally from Michigan, so I got a few classic stories from 
there as well. After hunting with them we had easily collected 
our limit for the day, which was one gallon. We gladly gave half  
of  them to one of  our hosts who had not found as many and 
still ended up with over 50 morels coming in just over a pound 
(which were still fairly small because of  the cooler than usual 
spring.)

We camped in the area that night which was free because it was 
before the official season began, and just walking around camp I 
found ten more on the edge of  trails and the road. I didn’t see a 
pattern in regards to trees. Now I don’t know my evergreens like 
I do the deciduous trees back home, but I can tell a few pines 
and western cedars and blue spruce. I found morels by all of  
them. The key seemed to be disturbed areas like ATV or game 
trails, along roadways, and in sections that had been logged a 
while ago.

In the end, I could not have asked for a better day of  hunting. I 
found plenty of  mushrooms, learned a lot of  new tricks about 
a brand new area, and I got to find my first black morels of  the 
year, which to me have a richer flavor and are preferred despite 
their more delicate nature. And most importantly, I got to make 
some new friends in the mushroom world.

Mushroom Stories
b y  C i c i  To m p k i n s

Photo by 
Stan Hudson
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Featured 
Website 

B y  Pa t r i ck  H a r v e y

The Cornell Mushroom Blog 
http://blog.mycology.cornell.edu/

Hosted by Cornell University, the 
site contains a lot of  interesting 
articles about fungi, some with 
titles such as “Flying Salt Shakers 
of  Death” and “I Ate Fungus 
Slime, And It Made My Breath 
Minty Fresh”. They put the FUN 
back in fungi.

“Take only photos, leave only footprints” is 
what we are told when going out into the 
woods for a hike. As mushrooms hunters, 
we tend to take a bit more than just photos. 
Many parks allow us to pick mushrooms, 
but there are a few other things we could be 
taking and leaving. 

TAKE:
Trash – Tie a plastic bag to your mushroom 
basket and take any trash you � nd. 

Cigarette Butts – Take ALL cigarette butts. 
Did you know that cigarette butts are the 
most common type of litter on the planet? 
Filters are made out of plastic and the toxic 
chemicals in the butts leach into our forests, 
streams and rivers.

Invasive Species – Get to know a few 
invasive species and pull them as you go. 
Honeysuckle is easy to identify and pull up 
from the root especially when small or after 
a rain (which is usually when us mushroom 
hunters are out there.)

Mushrooms – Take only prime edibles and 
take only for personal consumption.

Trails – Take designated trails. If you must 
go o�  the path, try to follow a deer trail. 
Human feet can do a lot damage so consider 
this and tread gently when possible.

LEAVE:
Mushrooms – Leave small and old edibles 
and leave some for others. If you are 
having a good day, why take them all? 
Leave any and all mushrooms not intended 
for consumption or research/educational 
purposes. When picking edible mushrooms, 
just cut the fruiting body o�  and leave the 
mycelium underground undisturbed.

Forest Floor – Leave the forest � oor as 
undisturbed as possible. � ere is no need 
to root around under leaves looking for 
mushrooms. Most mushrooms aren’t large 
enough to be worth picking if they are still 
under the leaves. Lobsters are an exception 
and in that case there is still a polite way to 
look under leaves.

Spores – Use a basket or mesh bag instead of 
plastic or paper. Be part of nature’s cycle and 
leave a trail of spores as you walk.

Roots – Leave tree roots undisturbed when 
walking along a trail. Try to step on rocks 
instead when possible.

Give back to our forests that give us so 
much!

b y  C i c i  To m p k i n s

Conservation 
Conversation  

About 24 fresh oyster mushrooms, tough parts of stems removed
4 Tbs. olive oil, divided
2 Tbs. butter
2 lb. baby spinach
2 tsp. dijon mustard
½ cup mayonnaise
2 1/2 Tbs. chopped shallots
2 cloves garlic, minced (2 tsp.)
1 cup shredded parmesan cheese
Pinch of salt to your liking

1. Preheat oven to 400°F. Spread mushrooms in bottom of baking dish or baking sheet.

2. Heat 1 Tbs. oil and 1/2 table spoon butter in large skillet over medium-high heat. Sauté half of the 
spinach 1 to 2 minutes, or until wilted, tossing occasionally. Remove from pan with tongs. Add 1 Tbs. 
olive oil and 1/2 table spoon butter to pan, and repeat with remaining spinach. Spread wilted spinach 
atop mushrooms in baking dish.

3. Whisk together remaining 2 Tbs. oil, mayonnaise, mustard, shallots, and garlic in small bowl. 
Spread sauce over spinach until well covered. Cut butter into little cubes and place randomly in the 
baking dish. Sprinkle shredded parmesan cheese over contents of dish.

4. Bake 15 min, or until cheese begins to brown. Set oven to broil. Place baking dish under broiler, 
and broil 2 to 3 minutes, or until brown and bubbly. Serve as casserole, or spoon servings onto plates.

Depending on the type of oyster, I found it sometimes best to lightly sauté the mushrooms to make 
them a little more tender before placing them in the baking dish.  I’ve also added a touch of cayenne 
to spice it up a bit.

Culinary Corner
B y  R eb e c c a  R o s e m a n

Oyster “Mushroom” Rockefeller

MOMS
Members

Starting next year, all members
will receive this newsletter in 

their email. If you wish to 
continue receiving the hard 

copy as well, you will be able to 
select that option when you � ll out 

your membership renewal form. 
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� e 2013 NAMA Foray will be held in the beautiful Ozark Mountain Range of Arkansas, October 24-27, hosted 
by the Arkansas Mycological Society. It promises to be a spectacular event with a stellar faculty that includes chief 
mycologist Dr. Clark Ovrebo, Dr. Alan Bessette and Arlene Bessette, Dr. Andy Methven, Dr. Michael Kuo, Dr. Jean 
Lodge, Dr. Tom Volk, Dr. Britt Bunyard and the "Magni� cent Mycologist of Texas", David Lewis. Come spend time 
with these knowledgeable mycologists, attend lectures, explore the unique habitat of this region, and meet some new 
friends. Many of us from St. Louis will be attending.

� e Ozark Mountain region is characterized by a diversity of terrestrial, aquatic, and karst habitats, ranging from 
extensive glades and tall grass prairies to both coniferous and deciduous woodlands as well as cypress swamps, fens, 
sinkholes, sloughs, and a plethora of clear-� owing streams and rivers fed by an abundance of springs, including some 
of the largest freshwater springs in North America.

For more information and registration:
http://www.namyco.org/events/NAMA2013/index2013.html

NAMA lowers dues:  Now is a great time to Join NAMA  
(Note: Membership in NAMA is required to attend NAMA Forays.) 
$24 members of a�  liated clubs (electronic) 
$30 members of a�  liated clubs (hard copy) 
$29 individual/family membership (electronic) 
$35 individual/family membership (hard copy) 
$35 individual/household membership outside North America 
(electronic) http://www.namyco.org/join/index.html

NAMA Foray 2013NAMA Foray 2013

NAMA Scholarships
By Maxine Stone
MOMS has awarded $150 
scholarships to two di� erent 
students so that they can go 
to NAMA in Arkansas this 
October. We have not yet selected 
the speci� c students but we are 
being assisted in the selection 
process by Jay Justice, one of our 
Chief Mycologists. Maybe these 
students will meet you there and 
thank you personally! 

in the Ozarks...
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in the Ozarks...
Submissions for the December Earthstar
issue are due October 25. Email articles and photos 
to Charles: charles.henri.tompkins@gmail.com

Sat 8/3   10 am, Class, Common Mushrooms of Missouri,   
  Part II, Babler State Park, Maxine Stone,    
  verymaxine@aol.com, 314-963-0280 or Brad   
  Bomanz, brad_bomanz@yahoo.com, 636-225-0555 

8/15 – 8/18   Telluride Mushroom Festival,    
   http://www.shroomfest.com 

Sat 8/17  11am, Class, Common Mushrooms of Missouri   
  Part 2, MDC o�  ce, Columbia, MO, Brad Bomanz,   
  brad_bomanz@yahoo.com, 636-225-0555

Sat 8/24   10 am, Foray, Castlewood State Park, John Davis,   
  shrooman@sbcglobal.net, 314-302-6939

Sun 9/1   10 am, Foray, Rockwood Reservation,    
  Charlie Raiser, Charlieraiser@aol.com,   
  314-773-4551

Sun 9/8   10 am Foray, Wine and Beer Tasting, Charleville Winery,   
  Ste. Genevieve, MO, Chuck and Sara Yates,   
  c2yates@yahoo.com, 314-843-5580 

Tue 9/10   6 pm, Bimonthly, Powder Valley Nature Center,   
  Britt Bunyard guest speaker, Maxine Stone,   
  verymaxine@aol.com, 314-963-0280.

Sat 9/21      10 am, Foray, LaBarque Crick, Don Evans,   
  don_evans57@yahoo.com, 314-574-4523

Sat 9/28   10 am, Class, Edible Mushrooms of Missouri,   
     Babler State Park, Maxine Stone,    
  verymaxine@aol.com, 314-963-0280, or Brad   
  Bomanz, brad_bomanz@yahoo.com, 636-225-0555 

Sun 9/29  10 am, Bull Mills, Kipfer Cabin, Christian County,   
  MO, Dan Liles, hughdborg@aol.com,    
  417.234.6205

Tue 10/1   6 pm, Board Meeting,      
  Cici Tompkins, ctompkins@momyco.org,    
  303-775-7084 

10/3 – 10/6   MINGO – MOMS Annual Regional Foray,  
  Latonka Girl Scout Camp, pre-event contact Rachael   
  Slightom, microrach@gmail.com, 205-908-5737,   
  on-site contact Cici Tompkins,     
  ctompkins@momyco.org, 303-775-7084

Sat 10/12  10 am, Foray, Hazlet State Park, Carlyle, IL, Leland   
  Von Behren, 618-259-8517, Steve Booker,    
  Arohd2@aol.com , 618-980-0866

Sat 10/12  11 am, Class and Foray, Edible Mushrooms of Missouri,  
  Class: MDC o�  ce, Columbia, MO, Foray:   
  Rockbridge State Park, Maxine Stone,    
  verymaxine@aol.com, 314-963-0280

10/11 – 10/13  Campout, Rock Bridge State Park, Stan Hudson,   
  HudsonST@health.missouri.edu, 573-489-4179

10/18 – 10/20  Campout, � e Hawnting, Hawn State Park, Mike   
  Perks, michaelperks@sbcglobal.net, 314-481-4131

10/24 – 10/27  NAMA, North American Mycological Association   
     National Annual Foray, Shephard of the Ozarks,   
     Arkansas, Jay Justice, Justice@aristotle.net,   
   501-837-5303

Sun 11/3  11 am, Foray and Food Fest, Babler State Park,   
     Cochran Shelter, Steve Booker, Arohd2@aol.com,   
     618-980-0866, or Jan Simons Raiser,   
     314-773-4551 

Tue 11/12  6 pm, Bimonthly, Annual Photo Show, Powder Valley   
  Nature Center, Patrick Harvey,     
  pg_harvey@hotmail.com, 314-575-2262

2013 Calendar
Please meet at the Visitor’s Center, 15 minutes prior to the time listed. MOMS members 

will need to notify the leader of  the foray they wish to attend the day prior at the very latest.
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MOMS Board of  Directors:
 earthstar Mushroom Identifi cation Classes

B y  M a x i n e  S t o n e

Have you ever walked in the woods and seen a group of  beautiful white mushrooms? You 
thought they looked pretty delectable but you just didn’t think you should pick them and eat 
them. You weren’t sure if  they were edible, non-edible or worse yet, poisonous. Most of  us got 
started with this passion we call “mushroom-hunting” in the same way. The curiosity is there, but 
sometimes the knowledge is not. We are offering classes on mushroom identifi cation for you, 
MOMS members, so that you can gain a greater confi dence in your fungi facts.

Come to the mushroom classes off ered by MOMS four times a year!

MOMS offers four classes a year. The remaining schedule for 2013 is:

St. Louis: Saturday, August 3, Common Mushrooms of  Missouri, Part 2 

 
Saturday, September 28, Edible Mushrooms of  Missouri

Columbia: Saturday, August 17, Common Mushrooms of  Missouri, Part 2

 
Saturday, October 12, Edible Mushrooms of  Missouri

Each session offers classroom as well as fi eld experience. Also as an option, there is take home 
study work for you to complete in your own time. Classes offer a wealth of  knowledge in a 
friendly and easy-going environment. After your “homework” is completed and returned to 
the instructor, you will then be tested on the classroom experience. For each class attended, 
homework approved, and test taken, you will be awarded a beautiful pin. It is not necessary to 
complete all four classes, but for those who do, you will receive the Harry Thiers Certifi cate for 
Mushroom Profi ciency. You will also walk away with a lot more knowledge about fungi.

Don’t let the classroom, homework and test information scare you off. No grades are given 
and you do as much or as little as you wish. You can even come to every class, every time, every 
year, and never do homework or a test. Actually, many people do that and their input is greatly 
appreciated. For more information or to sign up for a class, please contact Maxine Stone at 
verymaxine@aol.com or 314-963-0280 or Brad Bomanz at brad_bomanz@yahoo.com , 
636- 225-0555.


