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It’s time again for our beloved, end-of-the-season annual 
foray to Mingo. It has everything you could want in a 
weekend: beautiful scenery, ample mushrooms, educational 
speakers, delicious food, and great friends. 
Mingo National Wildlife Refuge was closed last year due 
to the government shutdown, so we are looking forward 
to going back to Mingo this year and enjoying our favorite 
park. Besides the countless mushrooms, there are animals 
everywhere you look. There truly is something for everyone.
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 are usually involved. Bring your 
folding chair so you can sit out on the porch or by the fi re 
and enjoy the cool evening. 
Our basecamp for the weekend is Latonka Girl Scout Camp, 

only a short drive from Mingo. It offers screened-in cabins 
and tent platforms close to the main lodge. The camp is near 
a quiet cove of  Lake Wappapello, featuring a sandy beach 
and beautiful views. The lodge has refrigerators and a full 
kitchen, and will be full of  volunteers preparing meals for 
the group.
Friday evening our speaker will be one of  MOMS Chief  
Mycologists, Dr. Andrew Methven. Andy is Professor of  
Biological Sciences at Eastern Illinois University, is a 
mycologist and lichenologist with interests in the systematics, 
ecology, and phylogeny of  fl eshy fungi and lichens. He is 
an expert on the genus Lactarius. Andy is well known in 
mycological circles for his lectures and workshops.  He is 
especially known to MOMS because every year at Mingo, 
he and his dedicated students pour over microscopes 
identifying the myriad of  mushrooms that we have collected.  
Andy’s talk is titled Mingo, Mushrooms and More(phology).

b y  C h a r l e s  To m p k i n s

October 2-5, 2014

Mingo!it’s time for...
P h o t o  b y  Jo n  R a p p
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Mingo: from page one

� 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
$8.00 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 R.V. or tent:                          $ _________
 

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:   $________

� e success of the foray depends on volunteer e� ort.
Please indicate how you will be able to help:
Friday: dinner, clean up _____
Friday: prep for Saturday lunch _____
Saturday: breakfast _____
Saturday: dinner _____
Sunday: breakfast_____
Sunday clean up: 
Display Room ____ Dining Room____ Bath House ____

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 contact Cici Tompkins, 
303-775-7084, ctompkins@momyco.org.

Our Saturday night speaker this year is Michael Wood, 
the creator and producer of MykoWeb, which is 
devoted to the science of mycology and the hobby of 
mushrooming. MykoWeb concentrates on fungi of California, 
but also includes lots of pertinent information for the 
mycophile and mycologist. MykoWeb was started in the fall of 
1995 and was one of the � rst internet mycology mushrooming 
sites. Michael is also the creator and former WebMaster of 
the Mycological Society of San Francisco website (http://www.
mssf.org/) and served as WebMaster of the North American 
Mycological Association website for over four years. Here’s 
just a tidbit from one of his posts on Mykoweb: “I often get 
surprised looks when I tell other mushroomers that I sometimes 
eat Amanita muscaria (and I do mean for dinner, not for other 
purposes). But the ‘� y agaric’ is a good edible mushroom if 
properly prepared”. Does that whet your appetite for more from 
Mike? At the time of printing this newsletter, we are not sure of 
what his Saturday night talk will be on, but I can assure you, it 
will be wonderful. 

Of course we owe a huge thank you to the Mingo committee 
for organizing this event! Maxine Stone, Dan Liles, Sonya Pelli, 
Cici Tompkins and Ceara Woody. 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: Dr. Andrew Methven
Saturday – 9am foray
Saturday night – Speaker: Michael Wood
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
Boats, Fishing Rods, Bathing suit and river shoes if you want to 
swim
Basket, scissors or knife
Long pants, tall socks, hat, bug spray
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.



Missouri Department of Health Approved Workshops

� e Missouri Mycological Society (MOMS) has already 
given 2 three-hour certi� cation workshops for anyone 
wishing to sell certain mushrooms in Missouri. � e aim 
of these workshops is to help ensure that mushrooms sold 
as morels or chanterelles or chickens or hens in the state 
are actually those mushrooms. It ensures that sellers know 
their mushrooms.

� is has been an on-going dilemma for sellers and for the 
MO Department of Health in Missouri. � e Department 
has wanted to certify sellers of mushrooms but there was 
no society or school currently providing certi� cation in the 
State of Missouri. � anks to Brad Bomanz, who created 
these certi� cation classes so that sellers can legally sell 
mushrooms according to the new Missouri Food Code.

� e Morel Certi� cation class was given in April and the 
Chanterelle Certi� cation class was given in June.  

We will o� er the Chicken/Hen Certi� cation in September 
in both Columbia and St. Louis (see calendar). All of these 
classes will be o� ered again next year so check the MOMS 
website for information. � e cost for each certi� cation is 
$75.

� e training is in response to the adoption of the Missouri 
Food Code that became e� ective June 2013. � e following 
are excerpts:
� e code de� nes: Wild mushroom identi� cation expert as 
an individual who provides the regulatory authority with 
a letter or certi� cate verifying successful completion of a 
wild mushroom identi� cation course provided by either an 
accredited college or university or a mycological society.

Each workshop includes the following:
*  Pre-training identi� cation test, that is taken but not 
handed in.
*  Presentation on recognizing the mushrooms and 
poisonous 
    look- alikes.
*  Examination of preserved mushrooms.
*  Post-training identi� cation test (and re-testing as 
needed).

At the completion of the workshop, participants receive 
an 8x11 and a wallet-size training certi� cate. All people 
wishing to sell mushrooms in Missouri must be certi� ed.  
� ese classes are approved by the MO Department of 
Health and are good for 
3 years.

Did You Know by  Maxine
Stone

Morel Certifi cation and Chanterelle Certifi cation---and now Chicken/Hen Certifi cation
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NAMA Annual Foray 2014
October 9-12, 2014 | Camp Arnold near 

Eatonville, WA—in the foothills of Mt. Ranier

In October, � e Puget Sound Mycological Society is 
welcoming is welcoming NAMA (North American 
Mycological Association) members to Washington — the 
land of lattes, tech companies, grunge music, and of course, 
mushrooms — to share in their passion for fungi, and 
to celebrate the memory of our friend and past president 
Patrice Benson.

Known as the “Evergreen State,” Washington is rich in 
stands of Douglas � r, hemlock, ponderosa and white 
pine, spruce, larch, and cedar, all of which supports a 
wide diversity of fungi. We will explore all the traditional 
aspects of the annual foray with hunting and collecting, 
identi� cation and taxonomy, mycophagy, toxicology, as well 
as some artistic endeavors with workshops in dyeing with 
mycopigments, mushroom-portrait watercolor painting, and 
photography.

Dr. Steve Trudell will serve as the foray mycologist, and 
he, along with PSMS past vice president Milton Tam, 
have arranged an amazing lineup of presenters for 2014. 
Although the list is not quite � nalized, this stellar cast of 
faculty has already committed: Alissa Allen, Dr. Denis 
Benjamin, Dr. Michael Beug, Dr. Tom Bruns, Dr. Cathy 
Cripps, Dr. Jim Ginns, Dr. Bryce Kendrick, Paul Kroeger, 
Sava Krstic, Dr. Pat Leacock, Dr. Brandon Matheny, Danny 
Miller, Drew Parker, Dr. Fred Rhoades, Dr. Christine 
Roberts, Christian Schwarz, Noah Siegel, Dr. Suzanne 
Simard, Dr. Ann Simpson, Dr. Rob Simpson, Paul Stamets, 
Dr. Jim Trappe, Dr. Else Vellinga, Sasha Viazmensky, Dr. 
Rytas Vilgalys, and Dr. Tom Volk.

In addition, a number of current graduate students will be 
delivering presentations in a student research forum. � ese 
include Joshua Birkebak, Vince Hustad, Brian Looney, 
Marisol Sanchez-Garcia, and Valerie Wong.

Due to an overwhelming response, the annual foray in 
Eatonville, WA is now full. For questions, please contact us 
at nama2014@psms.org.

by  Maxine  S tone



Below is the press release from The University of  
Illinois Press, detailing the new book by our dear 
friends, Andy Methven and Michael Kuo. Andy and 
Michael have been “regulars” for years at Mingo and 
other MOMS events. They have blessed us with their 
myco-knowledge and speaking talents. Andy is one 
of  our Chief  Mycologists and is always available to 
MOMS members with assistance in identifi cation. 
Michael is the creator of  MushroomExpert.com, 
one of  the best mushroom web sites around. Both 
are good friends and supporters of  MOMS. Let’s 
congratulate them both. The best way to purchase 
this book is on Amazon.

Fusing general interest in mushrooming with serious 
scholarship, Mushrooms of  the Midwest describes 
and illustrates over fi ve hundred of  the region’s 
mushroom species. From the cold conifer bogs of  

northern Michigan to the steamy oak forests of  
Missouri, the book offers a broad cross-section of  
the fungi, edible and not, that can be found growing 
in the Midwest’s diverse ecosystems.

With hundreds of  color illustrations, Mushrooms of  the 
Midwest is ideal for amateur and expert mushroomers 
alike. Michael Kuo and Andrew S. Methven provide 
identifi cation keys and thorough descriptions. The 
authors discuss the DNA revolution in mycology and 
its consequences for classifi cation and identifi cation, 
as well as the need for well-documented 
contemporary collections of  mushrooms.

Unlike most fi eld guides, Mushrooms of  the 
Midwest includes an extensive introduction to the 
use of  a microscope in mushroom identifi cation. In 
addition, Kuo and Methven give recommendations 
for scientifi c mushroom collecting, with special focus 
on ecological data and guidelines for preserving 
specimens. Lists of  amateur mycological associations 
and herbaria of  the Midwest are also included. A 
must-have for all mushroom enthusiasts!

This book does what no prior book has done by 
describing many of  the thousands of  species of  
mushrooms found in the Midwest. Anyone studying 
fungi will appreciate this large collection of  species 
documented in a single volume. Mushrooms of  the 
Midwest is a signifi cant contribution.”--Joe McFarland, 
coauthor of  Edible Wild Mushrooms of  Illinois and 
Surrounding States: A Field-to-Kitchen Guide

Michael Kuo is an English instructor at Eastern 
Illinois University and the principal developer of  
MushroomExpert.com. He is the author of  100 
Edible Mushrooms and Morels. Andrew S. Methven is a 
professor of  mycology at Eastern Illinois University. 
He is the author of  Agaricales of  California, Volume 10: 
Lactarius and The Genus Clavariadelphus in North America. 
The authors previously collaborated on 100 Cool 
Mushrooms.
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Mushrooms of the Midwest:  
An illustrated guide to the Midwest’s many mushrooms

By Dr. Andrew S. Methven and Michael Kuo / Introduction by Maxine Stone
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The Case of 
the Dead Mans Fingers

A Mycological Mystery Story by Lawrence Millman
Sherlock Holmes was identifying some of the mushrooms in 
his friend Dr. Watson’s basket. “Ah, here’s a Leuco-gyrophana 
mollusca,” he observed.

“How do you know?” asked Watson. After all, he was little more 
than a weekend pothunter, while Holmes was an accomplished 
mycologist.

“Elementary, my dear Watson. It has a resupinate, slightly e� used, 
easily separable and merulioid sporocarp. What’s more, it’s got a 
whitish margin and...hullo, what’s this?”

Holmes removed several blackish elongated entities from Watson’s 
basket.

“Dead Man’s Fingers, of course,” declared Watson triumphantly. He 
wanted his friend to know that he wasn’t a complete idiot when it 
came to making mushroom identi� cations.

“Can you take me to the spot where you collected them?” Holmes 
said with a certain urgency.

Watson nodded. It was a drizzly October day, with mud-colored 
clouds in the sky and the maples already a gauche shade of red. � e 
two men entered the woods, and at last came to a hemlock grove.

Holmes peered down at the dead man, who was missing several 
of his � ngers. “Really, Watson,” he said. “Don’t you ever consider 
the substrate when you’re collecting fungi? Here you’re exhibiting a 
species of myopia such as I’ve seldom seen before.”

“A species of Myopia? Is it edible?”

Holmes, who was examining the body and the basket next to it, 
ignored his friend’s question. After a while, he declared: “Murder.”

“You’re sure?” asked Watson. He would have guessed suicide, as 
there were only Russulas in the dead man’s basket.

“Smell the basket.”

Watson sni� ed at the basket. “It smells like old gym socks.”

“Exactly...and that smell will lead us to the murderer.”

“� e murderer is an old gym teacher?” On Watson’s face was a look 
of complete ba�  ement. 

Holmes shook his head. “� e basket would have been full of 
matsutakes, the only mushroom in the world with that smell. And 
unless I’m greatly mistaken, the murderer is my old colleague Dr. 
Moriarty.”

After they left the woods, Holmes got out his smartphone and 
made a call, then they drove to the local university -- speci� cally, to 
the building that housed the Department of Organismic Biology. 
Down a long hallway they walked, until they were standing in front 
of Professor Moriarty’s o�  ce.

“Moriarty has been sequencing Tricholoma magnivelare, aka 
matsutake, which he believes is thirty or forty di� erent species, 
all related to the crust fungus Laxitextum,” stated Holmes. “� e 
problem is, he never can get enough specimens, since there are 
so many pothunters scouring the woods. So he’s now gone to an 
extreme that I hardly would have expected of him...”

All at once the door opened, and there was Professor Moriarty, his 
bespectacled face peering out from a mat of graying hair. “� is is 
a surprise, Holmes,” he said. “I thought your revision of the genus 
Fibricium in the most recent Mycotaxon was splendidly done.”

“And your paper on endophyte-host associations in Flushing 
Meadows in Mycologia had me on the edge of my seat. But that’s 
not why I’ve come here. I’m afraid the jig is up, Moriarty.”

“What jig...what do you mean?”

“You know very well what I mean. You did away with that poor 
mushroom hunter so you could steal his specimens and sequence 
them.”

Just as Moriarty was reaching for his revolver, several policemen 
rushed into the room and after a brief scu�  e, handcu� ed him. 
“� anks for the tip, Holmes,” one of the policemen said. “We can 
always count on you for help with mycology-related crimes.”

Moriarty himself did not seem too pleased with the situation. “But 
my work is being sponsored by the NSF,” he protested.

“Tell it to the judge, fella,” another policeman remarked.

After Moriarty had been escorted to the waiting van, Holmes 
turned to Watson. “So let’s see what else is in your collection basket, 
old chap,” he said.

From Giant Polypores & Stoned Reindeer: Rambles in Kingdom Fungi. 
� e book is available for $20 postpaid from the author at P.O. Box 
381582, Cambridge, MA 02238.



upcoming...upcoming...
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Sat 8/2 10 am, Class, Common Mushrooms of   
 Missouri, Part 2, Babler State Park Maxine Stone,  
 verymaxine@aol.com,                                  
 314-963-0280 or Brad Bomanz at   
 brad_bomanz@yahoo.com, 636-225-0555

8/16-19   Telluride Mushroom Festival, 

Sat 8/16 10am, Class, Common Mushrooms of Missouri,  
 Part 2, Missouri Dept. of Conservation Central  
 Regional O�  ce, 3500 East Fans Road, Columbia,  
 MO, Malissa Underwood,     
 malissa.underwood@mdc.mo.gov, 573-301-0082

Sun 8/31 10 am, Foray, Rockwood State Park,    
 Charlie Raiser, charlieraiser@aol.com,    
 314-773-4551

Sun 9/7 10:30 am, Foray, Charleville Winery,    
 Chuck Yates, s2yates@yahoo.com, 314-843-5580

Tue 9/9 Bimonthly, Presented by Margaret Evans,   
 lifelong ecologist and Don Evans’ mother,   
 Powder Valley Nature Center,    
 Don Evans, 314-574-4523

Sat 9/20 10 am, Foray, LaBarque Creek,    
 Don Evans, 314-574-4523

Sat 9/20 10 am, Class, Edible Mushrooms of Missouri,   
 Missouri  Dept. of Conservation Central  
 Regional O�  ce, 3500 East Fans Road,   
 Columbia, MO, Malissa Underwood,    

 malissa.underwood@mdc.mo.gov, 573-301-0082

Sat 9/27 10 am, Class, Edible Mushrooms of Missouri   
 Babler State Park, Maxine Stone,   
 verymaxine@aol.com, 314-963-0280    
 or Brad Bomanz at brad_bomanz@yahoo.com,   
 636-225-0555

10/2-10/5 Mingo, Mingo Wilderness Refuge,    
 Latonka Girl Scout Camp, Contact    
 Cici Tompkins, ctompkins@momyco.org,   
 (303) 775-7084 

10/9-10/12 NAMA Annual Foray, Camp Arnold near   
 Eatonville, WA, details on page 3

Sat 10/11 10:30 am, Foray, Hazlet State Park, Carlisle, IL, 
 Leland Von Behren, 618-259-8517, or   
 Steve Booker, arohd2@aol.com, 618-980-0866

Sat 10/26 11 am, Foray and Potluck, Wild Times,  
 Place TBD, Steve Booker,    
 arohd2@aol.com, 618-980-0866,or Jan Raiser,  
 charlieraiser@aol.com, 314-773-4551

10/31-11/2 � e Hawnting, Hawn State Park,    
 Shannon Stevens, sporeprince@yahoo.com,   
 314-481-4131, or Michael Perks,    
 michaelperks@sbcglobal.net, 314-481-4131

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

Submissions for the December Earthstar issue 
are due October 20th. Email articles and photos to 
Charles: charles.henri.tompkins@gmail.com.2014 Calendar

MOMS members will need to notify the leader of  the foray they wish to attend before the evening prior to the foray at 
the very latest. Please meet at the Visitors Center, unless otherwise specifi ed, 15 minutes prior to the time listed.



Want to lose weight? Load up on mushrooms.

A preliminary study from the Department of Nutrition Science at the 
University of Bu� alo indicates that Portobello mushrooms in particular 
may help women shed weight by regulating blood sugar.

� e study, titled “� e e� ect of mushroom intake on modulating post-
prandial glycemic response,” is the � rst to examine how plant-based 
glucose can aid in normalizing blood sugar. According to Peter Horvath, 
associate professor in the Department of Exercise and Nutrition Science 
at UB, the “results indicate that the consumption of mushrooms could 
be useful in regulating glucose levels. � is alone may bene� t individuals 
attempting to lose weight and exercise longer.”

Horvath suggested that it is a dense phytonutrient component, 
along with the “incredible antioxidant” ergothioneine, a naturally 
occurring plant based amino acid, which yield such powerful and rapid 
improvement to the body. Together, they nourish cells and work to 
protect against tissue damage, leading to greater stamina while also 
leveling blood sugar—in less than 30 minutes. “� e results were quite 
rapid,” Horvath told � e Daily Beast. “If you could have a mushroom 
granola bar a half-hour before you work out, well, that would be ideal.”

By stabilizing blood glucose levels in the body, we can support the 
essential hormone balance needed to chuck unwanted weight—but 
understanding how to get there is tricky. Every cell in the body needs 
glucose (sugar) for fuel in order to thrive, but the Western diet is � lled 
with unhealthy, processed sugar that the body can’t possibly expend. 
Unused sugar turns into fat, leading to fatty liver, diabetes, and obesity. 
Enter unassuming fungi: clean, plant-based solution that could possibly 
normalize blood sugar.

� is particular study divided subjects into two groups: eight men and 
10 women, ages 19-29.  Over the course of two weeks, all subjects 
underwent three modi� ed Oral Glucose Tolerance Tests (OGTTs), 
essentially measuring how the blood glucose level of each individual 
responded to sweet drinks. Each subject drank one of the three options 
listed below:

• 75 g glucose drink (G)
• 75 g glucose drink with 95 g Portabella Powder (MG)
• 9.5 Portobello powder with Stevia/fl avored water (M)

After two hours of each day, blood was drawn. � e results showed 
a constant decline in post-prandial (after-meal) elevated insulin levels in women who consumed MG—the glucose drink with Portobello 
powder—while men showed no di� erence.

What does this research mean for us ladies? Mushrooms may provide the balance required to level-out blood sugar levels and keep the body at 
a healthy weight, all while providing clean fuel for endurance so the body doesn’t crash and burn. When asked if he would opt for a mushroom 
over a banana post-workout, Dr. Horvath said, “I would make a shake! You can actually buy the same mushroom powder (www.oakshire.com/
Oakshire_Mushrooms/Home.html) used in our study. It’s treated with ultraviolet rays, so is enriched with Vitamin D2.  It might taste earthy, 
but it’s great for your health.”

And men, you need not be deterred—mushrooms can still aid in your health. � ey have long since been touted as medicinal fungi, boasting the 
ability to strengthen the immune system and lower cholesterol. Portobellos are also chock-full of antioxidants, and they’re full of � ber keep you 
full for longer periods of time.  � ey also have potassium for hydration and iron for healthy circulation.

Talk about a superfood.
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Culinary Corner b y  C e a r a  Wo o d y

� is is a variant of a French mother sauce. It is easily modi� ed with 
whatever you have in the kitchen. Red onions will give it a di� erent � avor 
than a sweet or a yellow storage onion. I have not found a mushroom 
that this doesn’t work with, though the � avor changes considerably with 
di� erent mushrooms.  

I like to use fresh oysters over steak, but the same recipe with a morel
makes a fantastic strogano� . Most importantly, the measurements are not 
set in stone. You can play fast and free with them and still get a nice sauce!

Ingredients:
One onion (sweet works great, but you can get di� erent � avors with 
di� erent types of onions)
3 cloves of garlic
2 cups chopped mushrooms (Any variety!  � is works as well with black 
trumpets as morels or chanterelles)
Chives, parsley (to taste)

Medium Sauce
2 tablespoons olive oil
2 tablespoons butter 
2 tablespoons � our
1/4 teaspoon salt
1/8 teaspoon pepper
½ cup water
1 cup milk (or go for it 
with heavy cream)

Directions:
Chop onions, garlic, herbs and mushrooms. Set aside in individual bowls.
Bring heavy skillet to high heat and add olive oil.
Sauté onions and garlic until they begin to color; add mushrooms and toss 
for 2 minutes.
Add water to sweat, reduce heat and cover for 3 minutes.
Once onions and garlic caramelize, add butter and stir until melted.
Whisk in � our, salt, pepper, chives, parsley.
Cook over low heat, stirring until mixture is smooth and bubbly.
Turn o�  heat.
Whisk in milk.
Return to medium heat and boil, whisking constantly.
Boil and stir 1 minute.  

� ickness can be adjusted with milk or heavy cream after boil.  Serve over 
steak, noodles, rice or chicken.  Add 1 cup of sour cream for a strogano�  
sauce.

� ick Sauce
2 tablespoons olive oil
1/4 cup butter 
1/4 cup � our
1/4 teaspoon salt
1/8 teaspoon pepper
½ cup water
1 cup milk (or go for it 
with heavy cream)

Mushrooms Are Magic for 
Women Trying to Lose Weight

� row a few extra mushrooms in tonight’s dinner - a new 
study shows they help you lose weight and exercise longer

by Liza Gates / From The Daily Beast / www.thedailybeast.com
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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 didn’t think you should just 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.

MOMS offers four classes a year. The remaining schedule for 2014 is:

August 2:     Common Mushrooms of  Missouri, Part 2

August 16:  Common Mushrooms of  Missouri, Part 2  
  (Columbia)

September 20:  Edible Mushrooms of  Missouri 
  (Columbia)

October 4:   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 homework and tests scare you off. No grades are given and you can 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, 
314-963-0280 or Brad Bomanz at brad_bomanz@yahoo.com, 636-225-0555.

 Missouri Mycological Society
2416 Clayton Pointe Court

Chesterfi eld, MO 63017

www.MoMyco.org

Volunteers Wanted!
MOMS is looking for volunteers! 

Positions include:  
Contributors to the newsletter including 

article writers and photo contributors
Newsletter editor

Foray Leaders or trainees/assistants


