earthstar
examiner
Issue 69

August 2002

Newsletter of the Missouri Mycological Society

Beautiful weather...
Delicious food...
Don’t miss Mingo!
Registration form
on page 4

Inside:
News & Notes
page three

Mingo
page four

The Hawnting
page six

Incredible Epicureans
page six

Black Trumpet Cuisine
page seven

Graham Cave Foray
page eight

Forays & Research
page nine

Bunker Bits
page ten

Upcoming events
page twelve

And another
fantastic weekend at
the Hellmuth Farm
What better way is there to forget the stresses of the weekly
grind than to spend a weekend in the country with beautiful
weather, great companions, abundant food and drink and a dog
named Fido? About twenty-five or so MoMS members converged on the Hellmuth farm this May. Some of the outing’s highlights, in no particular order:
Spring-fed water is
always cold. Spring-fed
water in mid-May is even
colder! A good many
brave souls (including all
of the kids) risked frozen
extremities and swam,
paddled, splashed and
walked the Sinking
Creek. Non-stop canoe
trips were taken around
the Sinking Creek cave.
The recent floods had
moved the beach around
and provided a nice gravel island for tanning
under the shining sun.
The group poses with the day’s shiitake harvest.
The pot-luck meals
were large and often! Just when you thought you’d had enough,
someone would bring out another bowl of ‘this’ or plate of ‘that’…
Home-baked breads, tepenades, polenta cake, salads, huge teriyaki
continued on next page

by David
Ya t e s

Hellmuth Farm Foray
continued from previous page

Shannon Stevens harvests shiitakes at the farm.

As usual, the food was superb. Above, brunch at
the Hellmuth’s on Sunday morning.

grilled portobellos and shiitakes,
scones & clotted cream, sausages,
cheeses, salsas, ribs…
Bob, the farm manager, gave us a
herding demonstration starring several
of his champion border collies.
Watching the dogs chase a small herd
of cows through fields, gates and
ponds was truly entertaining and
impressive. It was unbelievable that
with only a few hours training a sixteen-month old collie can move a
group of cattle around like that!
A fun ‘foray’ was had at the organic
shiitake farm, run by Nikki. Picking
was easy (unlike morels) and included
an impromptu contest to see who
picked the biggest shiitake.
The cap was the size of
an outstretched adult
hand! Nikki and
Dan explained the
growth and cultivation of their delicious
mushrooms. They also
told us of the flooding
and rival parasitic fungal
species that have been causing some
trouble to the harvest.
The weekend had its share of fourlegged visitors: Fido was our unofficial
mascot. This beagle-mix (?) followed us
everywhere and was not a stranger to
human food. At night he was kind
enough to provide our camp with his
watchdog talents, fending off the

Kyle and Elizabeth spend the afternoon fishing.

advances of the curious raccoons. Folks
from last year expected to see Baby, the
now-grown, half-tame white tailed
buck. No luck. We hope he is safe and
not in someone’s freezer…
Shannon and Mike found
a large “chick”. Jay identified it. We all ravenously
ate it. It barely made it
off the grill!
Some true mycological diehards went
foraying and found a few
interesting species. Was a
species list made? Nah!
Many thanks go out to Geno,
Dan and Nikki for planning and hosting another “kicked-back, feet-up”
weekend. Fun was had by all, whether
splashing, hiking, eating or sitting.

Farm manager Bob Cavender
demonstrates the training of
champion Border Collies.
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morsels
news & notes
by Maxine Stone

NAMA 2002
October 10 – 13
NAMA 2002 will be held at
Diamond Lake, Oregon, nine miles
from Crater Lake, a beautiful national monument that will be celebrating
its 100th anniversary in 2002.
It is going to be a wonderful event
and at this writing there are at least 7
MOMS members going!
The chief mycologist will be Dr.
Jim Trappe from Oregon State
University. Jim is a specialist on
underground fungi so if you have
ever wondered about truffling, this is
the place to learn. Other mycologists
include Dr. Nancy Weber, who we
know and love from our own Morel
Madness, and Dr Mike Beug.
In addition to talks and workshops, there will be many forays.
The local forests are mostly conifers.
This area of Oregon is best known
for the white matsutake (Tricholoma

magnivelare) the Oregon white truffle (Tuber gibbosum) and the giant
golden chanterelle (Cantharellus formosus). There will be also forays particularly oriented towards beginners,
a photography workshop and some
special forays for truffles. Of course,
there will be the traditional vendors
selling enticing mushroom-wares,
socials, a raffle, a photography contest and wonderful food.
If you would like more information and/or a registration form you
may go to the NAMA web site at
www.namyco.org or you can e mail
at VeryMaxine@aol.com or call me
at 963-0280
Mark your calendar NOW and
plan to be there.

Secret Foray
The news is out. Don Dill presented
his beginner classes to a good number
of people. As usual, these classes are
wonderful. Now, I have a secret for
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new and old members alike. If you
go to Don’s classes you will: 1. Learn
a lot. 2. Go out on fabulous forays
3. Have a fantastic time. This year I
have tried to go to all of them
because I just love learning, hunting
and having a good time. You can do
this too.

Winter Luncheon
I know—it is still five months away,
but just mark your calendar so that
you don’t go to Mexico, Florida or
the Caribbean on Sunday, February
2, 2003, 12:00 noon.

TV Gig
On Tuesday, June 11, 2002 seven
MoMS member were filmed for
Show Me St Louis at a special foray
at Rockwoods Reservation. These TV
stars include Don Dill, Claudia and
Jay Joyce, Charlie Raiser, Shannon
Stevens, Chuck Yates, and me,
Maxine Stone. The show was aired
on Tuesday, June 18 and I must say,
Channel Five did a very good job. If
anyone would like a viewing, just
contact me. I recorded it for posterity.

Next Earthstar Issue
The deadline for the next issue of the
Earthstar will be November 1.
Anyone who wishes to submit should
e-mail MOMSearthstar@aol.com,
subject matter: Earthstar story.
Thanks!
Earthstar Examiner August 2002
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upcoming
Mingo
September 12 - 15, 2002

Amanitas growing in Mingo Wildlife Reservation.

Mingo Registration Form
September 12 through 15, 2002
The registration fee to attend Mingo is $40 for members, $50 for non-members, $25 for students, $20 for
children five and younger. This registration includes four wonderful meals, prepared by some of MOMS
gourmet cooks, for breakfast, lunch, supper on Saturday and breakfast on Sunday. Friday supper is potluck.
Name(s) ______________________________________________________________________
Address________________________________________________________________________
Phone (day/evening) ____________________________________________________________
e-mail ________________________________________________________________________
Reservations for Lodging:
Screened cabin with cots and mattresses, but no bedding
$6.00 per night per person. Circle number of people: 1 2 3 4
____ Thursday ____ Friday ____ Saturday

Cost for lodging: ____________

R.V. or tent site

The Annual MoMS Fall Foray at
Mingo National Wildlife Reservation is
set for September 12 – 15. The growing reputation of this event as the best
foray in the Midwest has attracted substantial professional involvement by the
best mycologists for hundreds of miles
around. It’s a great opportunity for
beginners and advanced alike to spend
some time foraging in some of our
most wild and beautiful areas. The
schedule on the right shows some of
the details, including the talks, the outings, and even a new mushroom song
performance on Saturday evening.
Brad Bomanz reports that registrations
have been flowing in since the first
release of the registration form in the
June Earthstar Examiner. The registration
form is reprinted on the left for those
who have not yet registered. As noted on
the form, prompt registration is extremely helpful in planning the event, and we
strongly encourage it.
Always a bargain, the cost of the foray
is extremely low this year. To help make
this possible, we will be making greater

$3.00 per night per person Circle number of people: 1 2 3 4
____ Thursday ____ Friday ____ Saturday
Registration fees: Circle number of people: 1 2 3 4

Cost for lodging: ____________
Total : ____________

Grand total registration and per night fees enclosed: __________
I would like to be in a cabin with __________________________________________________
______________________________________________________________________________
The success of the Mingo Foray depends on volunteer effort. Please indicate how you will be able to help:
_____ preparation of a meal; _____ set-up of fungi display area; _____ camp clean-up (Sunday).
It is extremely useful in planning for the weekend to know how many will be attending! Please register as
soon as your plans are complete. Clip or copy this form and send it with your check made payable to
MOMS to: Brad Bomanz, 909 Woodside Village, Ballwin, MO 63021
Should you have any questions about the event, please contact: Charlie Raiser, CharlieRaiser@aol.com
(314) 821-6768 or Maxine Stone, VeryMaxine@aol.com, (314) 963-0280

4

Earthstar Examiner August 2002

The display tables offer everyone an opportunity
to examine the weekend’s mushroom collection.
Classified and labeled, the specimens provide a
unique learning experience.

Schedule for Mingo
PHOTOS BY KEN GILBERG

Thursday, September 12

Be sure to register in the dining hall for the
mycophagy (Cooking with Mushrooms) session.

use of volunteers in food preparation,
kitchen clean up, service, and other
various opportunities. As a matter of
fact, at the registration table you will
be asked to sign up so that you, too,
can help out.
Outstanding food for breakfast on
Saturday and Sunday, a box lunch and
dinner Saturday are included in this
low registration fee of $40 per person.
We will, again, have our traditional
pitch-in dinner on Friday night and a
mycophagy session for Sunday lunch.
Make your plans now to be with us
at our most important fall event. We
are sure to have great food, great fun,
and (with just a little rain in early
September) great quantities of interesting fungi on our display tables. If
you’ve attended Mingo before, we
know you’ll be back. If you haven’t,
this is the year to give it a try!
Directions/Acommodations
Lodging at Girl Scout Camp
Latonka on Lake Wappapello
includes camping/RVing at $3 per
person per night and screened cabins
at $6 per person per night. It’s a short
walk to the men’s or women’s bathhouses. For those who eschew the
rustic life, motels are available nearby.
For directions for the 120-mile, 2
1/2 hour drive, or for further information, contact Charlie Raiser (314)
821-6768, or CharlieRaiser@aol.com
or Maxine Stone (314) 963-0280,
or VeryMaxine@aol.com.

All day

Camp Latonka available for early birds.

Friday, September 13
8:30 A.M.
9:15 A.M.
12:00 P.M.
2:00 P.M.
2:00 - 9:00 P.M.
5:00 - 7:00 P.M.
7:15 P.M.
8:15 P.M.

Breakfast (bagels and coffee provided)
Carpool to foray at a conservation area to be announced
Lunch in the field (bring your own sack lunch)
Return to Camp Latonka
Registration
Pitch-In Dinner
The Friesian Method of Sorting Fungi
– Dr. Walter Sundberg
Mushroom Evolution on the Molecular Level
– Andy Methven

Saturday, September 14
7:30 A.M.
8:15 A.M.
8:45 A.M.
12:00 P.M.
3:00 P.M.
3:00 - 5:00 P.M.
5:30 P.M.
7:00 P.M.

8:00 P.M.

9:00 P.M.

Breakfast (provided)
Welcome to Mingo – Foray Guidelines
Depart for Mingo National Wildlife Refuge
Sack lunch in the field (provided)
Return to Camp Latonka
Identification of collected specimens.
Dinner (provided)
How Many Fungi Are There? – New information on Roles
Fungi Play in Ecosystems
– Dr. Gregory Mueller
“Progress in the Missouri Ozark Forest Ecosystem Project
with References to the Roles of Armillaria Species in
Shaping the Future Forest”
– Dr. Johann Bruhn and Dr. Jeanne Mihail
Mushroom Songs with Steve Roberts of Crossville,
Tennessee

Sunday, September 15
8:30 A.M.
Brunch (provided)
9:30-12:30 A.M. Informal talks in collection area and discussions with
mycologists
10:00 A.M. - 12:00 P.M. Cooking with Mushrooms – Ken Gilberg (Limited
to 15 people. Sign up in dining room.)
Mycophagy tasting and leftovers for lunch
12:30 P.M.
Clean up, pack up, and depart.
1:30 P.M.
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upcoming
The Hawnting
Hawn State Park & Pickle Springs
October 25, 26 & 27
The Hawnting is our last beautiful weekend hunt of the year. It, again, will
appropriately be the weekend before Halloween, October 25, 26, 27.
This weekend is informal, fun, and somehow we all end up sharing food.
So bring good food! During the day on Saturday we can hunt for whatever is
out there, and maybe grill up a hen or two on Saturday night. You may also
wish to bring your bike, as there is a good 11-12 mile trail at St. Joseph State
Park. This year, however, there will not be a formally lead ride. Saturday
night will bring a wonderful campfire for both warmth and relaxation. On
Sunday we will meet at Pickle Springs at 9:30 for a 10:00 foray into the
incredibly gorgeous woods there. In past years we have found such wonderful
edibles as chix, hens, blewits, and others. Even if we don’t find any mushrooms, the walk is lovely.
If you are new, don’t be shy. This particular weekend usually brings out a
small group and this may be a good time to get to know other mycos. Come
for the weekend, just Saturday night, or meet us at Pickle Springs on Sunday.
Now for specifics. Our campsite is the one designated for the Boy Scouts
and is on the left and up a small hill as you near the camping area. It is a primitive but private campsite, carpeted
with pine needles, and away from the crowd. We
have it all to ourselves Friday and Saturday
nights. The toilet and shower house is at the
bottom of the hill.
The state park charges $2 per person
per night for camping. If camping
isn’t your thing, there is a decent
Days Inn in Farmington.
Make sure to bring your camping gear including a chair, food, the
beverage of your choice and maybe
a log or two for the campfire. It
may be cold, so prepare well! Ghost
stories are especially welcome as are
songs and skits and – whatever!
Hawn State Park and Pickle Springs
are both off of Highway 32 between
Interstate 55 and Farmington. For each,
there is a sign on Hwy. 32 directing you.
For more information please call or e-mail
Claudia Joyce, 314-968-2373, Cloud9@inlink.com or
Maxine Stone, 314-963-0280, VeryMaxine@aol.com.
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The Incredible
Epicureans:
2002-2003

Another wonderful year of gourmet dinners has come and gone.
The new I.E. year begins now
and I know you want to be a
part of this wonderful group.
The first 30 of you to send in
$15 will be able to participate,
so please respond a.s.a.p.
The Incurable Epicureans is
an exclusive offshoot of MoMS
members who love to cook and
love to eat. There are four dinners a year. We try to make
each dinner different and special – some are potluck, some
have planned themes and
menus; some are casual, some
dressy, and occasionally formal.
Sometimes we bring our own
tableware, sometimes it is provided. Sometimes we gather at
a home, sometimes at a rented
location. The menus vary from
thematic to regional. The cost
is shared by all. We always supply good food, good people
and lots of fun.
The first dinner will be in
October, so please send your
$15 a.s.a.p. for the 2002-2003
year of I.E. to Maxine Stone,
314 Park Road, Webster
Groves, MO 63122.
Questions? Call or e-mail
Maxine Stone, 314-963-0280,
VeryMaxine@aol.com
—MS

food for thought
You can’t stuff black trumpets, but then button mushrooms
have to have some role left in life.

Out of Darkness, Mushrooms
With a Bright New Flavor
by Regina Schrambling
Taken from the New York Times, February 27, 2002

BLACK trumpet mushrooms are the
latest evidence that the chef’s life is
not an easy one. Just when they think
they have a lock on a dramatic ingredient, New York City markets start
selling it to amateurs.
Following in the more effete path
of fleur de sel and white truffle oil,
black trumpet mushrooms are popping up fresh in shops all over town
this winter. A year ago these coal-colored, horn-shaped mushrooms could
be found primarily in top restaurants.
Now, with new supplies coming in
from Europe and the West Coast,
black trumpets are available to home
cooks looking to add deep flavor and
meaty texture to any dish without
calling on a cast of thousands in the
kitchen to help prep and plate.
The French call these exotic mushrooms “trumpets of death,” apparently
a nod to their Edward Gorey appearance - they’re dark and wispy, like lilies
from the underworld. But I think of
them as training wheels for black truffles, which are an acquired taste. Black
trumpets are almost as powerful as the
high-priced fungus but are irresistible
from the first bite.
Black trumpets, which cannot be
cultivated, are a member of the
chanterelle family but have a taste
unlike any other mushroom, earthy
and almost smoky.
Yet chefs tend to treat them as supporting players in their big-budget
productions, partly because consistent
supplies are hard to come by.
A few encounters with these amaz-

ing mushrooms in restaurants convinced me that trumpets don’t need all
the bells and whistles.
The idea that less is more makes
black trumpets the best thing for
home cooking since sea salt. To me
they are most impressive in quick and
easy dishes, like sautéed monkfish
with a basic trumpet sauce; a little
Scotch intensifies the hint of smoke in
the mushrooms. The same sauce
would work on any white fish, or
chicken, turkey or even veal, if you
wanted to break the bank.
Because the flavor is so direct and
the texture is so meaty, black trumpets
needed only butter and ParmigianoReggiano to make linguine seem lavish. I also used them the way a chef
would duck confit or prosciutto in a
squash soup; they taste like meat
against the creaminess.
Black trumpets make an outstanding omelet, an extravagant quesadilla.
But I had my biggest revelation when
I folded a few into grits. The plain
backdrop accentuated the haunting
flavor, especially with taleggio to carry
it through. You can’t stuff black trumpets, but then button mushrooms
have to have some role left in life.
Black trumpets have one more
virtue beyond their flavor: they are the
easiest mushrooms on the market to
clean and cook. Even cremini and shiitakes need to be wiped, stemmed and
sliced or chopped. Black trumpets
demand nothing more than a quick
dunking in a bowl of cold water to
shake any grit (and pine needles)

loose, followed by a squeeze dry. You
also use the entire mushroom.
Some chefs steam black trumpets,
especially for salads, but I like them
best sautéed. Butter brings out a silky
richness. Unlike other mushrooms,
black trumpets do not give off huge
amounts of liquid, and they do not
cook away to a withered mound.
Fresh or dried, these are magic
mushrooms. I used to believe that the
most reliable rule of cooking was that
everything tastes better with bacon.
Now I think even pancetta is a cheap
trick compared with black trumpets.

Black Trumpet Linguine
Adapted from “A Passion for Mushrooms”
by Antonio Carluccio (Salem House, 1989)
Time: 15 minutes
Salt
1/2 pound fresh black trumpets
6 tablespoons butter
12 ounces fresh linguine
Freshly grated nutmeg
Freshly ground white pepper
At least 1/2 cup freshly grated
Parmigiano-Reggiano
3 to 4 tablespoons chopped fresh chives.
1. Bring a large pot of salted water to a
rolling boil. Plunge mushrooms into cold
water several times to remove grit. Drain
well and squeeze dry. Chop and set aside.
2. Heat 2 tablespoons butter in a large
sauté pan over medium-high heat. Add
mushrooms, and sprinkle with salt. Cook,
stirring, until wilted and tender, about 10
minutes.
3. When mushrooms are nearly done, cook
pasta until al dente. Remove about 1/4 cup
cooking water, and set aside. Drain pasta,
and transfer to a warm serving bowl. Add
remaining butter, mushrooms, grated nutmeg and white pepper. Toss to mix, adding
reserved water as needed. Add cheese, and
toss until pasta is coated and ingredients are
integrated. Sprinkle with chives, and serve
with additional cheese if desired.
Yield: 4 servings.
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update
Recent Forays
Graham Cave State Park
Foray – June 1, 2002
b y C h u c k Ya t e s
Having recently completed the
Interpretive/Naturalist Training
Program that is put on yearly by the
Missouri Department of Natural
Resources, I hosted my first “official”
program, a foray at Graham Cave
State Park on June 1, 2002.
The foray was a joint venture
between MoMS and the Missouri
Department of Natural Resources.

Graham Cave State Park
Foray Species List
genus
Xylaria
Xylaria
Galiella
Sarcoscypha
Geastrum c
Auricularia
Clavicorona
Microstoma
Russula
Armillariella
Trametes
Scutellinia
Helvella
Hypholoma
Stemonitis
Tremellodendron
Crucibulum
Lycogala
Clitocybe
Rhodotus
Clitocybe
Marasmius
Mycena
Peziza
Russula
Schizophyllum
Pluteus
Leptonia

8

species
polymorpha
hypoxylon
rufa
occidentalis
oronatum
auricula
pyxidata
floccosa
sp.
tabescens
versicolor
scutellata
sp.
sp.
splendens
pallidum
laeve
epidendrum
trullaeformis
palmatus
ectypoides
siccus
subcaerulea
leiocarpa
brunneoviolacea
commune
cervinus
incana
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Missouri DNR advertised the foray
through fliers at Graham Cave State
Park, The Gazette (the quarterly DNR
Calendar), Missouri Life Magazine,
several newspapers, plus radio spots in
Columbia, Missouri.
Twenty-five people were on the
foray including twelve MoMS members. Thanks to Claudia Joyce, Linda
Mueller, David Yates and Brad
Bomanz for taking foray groups and
for helping to identify “shrooms.” Joe
and Lois Walsh, Maxine Stone,
Mickey and Gerry Lee and Sara Yates

all joined in to help identify the
mushrooms and also deserve thanks.
We identified twenty-eight mushrooms (see list). These have been
entered into the state database as well
as MoMS database. Brad found and
identified Leptonia incana. This was a
“new” and very pretty small mushroom for most of us on the foray. The
superintendent of Graham Cave State
Park, Debra Ray, was pleased with the
foray and would like Missouri
Mycological Society to continue having more events in the park.

Rockwoods June 8
foray yields few
mushrooms despite
favorable conditions
by Brad Bomanz

Bruce Schuette, naturalist at Cuivre
River State Park, entered the information into the DNR database and was
impressed with the number of identified mushrooms.
The foray was a success and we may
have generated enough interest to gain
some new members.

Saturday, June 8 was a perfect day
for a foray. The sky was clear, the
humidity was low, and the temperature a comfortable 84 degrees. And
the soil at Rockwoods Reservation
was moist, the area having had a
refreshing rain the previous
Wednesday, on top of the deluges of
May. Spirits were high and so were
expectations of finding black trumpets in quantity and early
chanterelles – without the sweat.
Brad assembled a group that included David Mendelson and his granddaughter Claudia Davis, Phyllis and
Jerry Faintich, attending their first
MoMS foray, and Charlie Raiser.
Despite the apparently perfect
conditions, mushrooms were in
short supply, with only a few black
trumpets and one tiny chanterelle
(cinnabar red) in our baskets. Our
species list included:
Cantharellus cinnabarinus

cinnabar-red
chanterelle

Xylaria hypoxylon

white deadman’s
fingers

Craterellus fallax

black trumpet

Laetiporus sulphureus

chicken of the woods

Crucibulum laeve

white-egg bird’s nest

Boletinellus merulioides

ash-tree bolete

Russula mariae

purple-bloom russula

Exidia alba

pale jelly roll

Mycena leaiana

orange mycena

Lactarius camphoratus

aromatic milky

Trametes versicolor

turkey tail

Xerula furfuracea

rooted xerula

As always, a very enjoyabale
morning was had by all, even if our
baskets never neared capacity.
Earthstar Examiner August 2002
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update
Forays & Research
Beginners’ class
on July 14th
faces dry
soil conditions
by Charlie Raiser
It was perfect summer weather on
Bastille Day for Don Dill’s fifth
beginner class of the year. Julie
McWilliams, Jeff Till, Elizabeth
Shannon, Jan Simons and Charlie
Raiser met Don at Rockwoods
Reservation.
Although the woods showed the
effects of a recent severe storm, it
was clear that the soil moisture was
superficial. The streams were dry
and so was the soil just below the
surface. As a result, mushrooms
were scarce. We found just one
lonely Cantharellus cibarius
(chanterelle), but a few other specimens, as follows:

Bunker Bits: The saga continues...
by Brad Bomanz
Bunker #26 OUT!
Bunker #18 OUT!
Last newsletter I reported that
MoMS was being relocated from
Bunker #26 (MoMS current location – just an update for you newbees to MoMS) to Bunker #18
because of the need of Washington
University to relocate the Wolf
Sanctuary to our valley where
Bunker #26 is located.
Several sleepless nights followed
when the board originally told me
that we (MoMS) had negotiated an
agreement with Washington
University for our relocation to
Bunker #18. Although relieved to
know that MoMS presence at Tyson
would be secure and the research
projects already started at Tyson
able to continue, I was disappointed
because so much effort and donated
volunteer labor went into making
Bunker #26 become a livable environment. I immediately felt the size
of the task placed before us to

upgrade the newly chosen Bunker
#18 to the same condition as
Bunker #26.
The problem was not the construction or updating the interior,
but rather the continual battle to
try to control the moisture that
would routinely infiltrate Bunker
#26. During periods of continual or
heavy rain, there was no way to
control the humidity and the
bunker would turn into a fuzzy fungus incubator. Knowing this was
the looming challenge that would
still be encountered in MoMS new
Bunker #18, I expressed my concerns to the MoMS board. They
agreed. Bunker #18 is OUT!
Well you might be saying to
yourself, “Now what? Are we still at
Tyson, or aren’t we?”
We’re staying!!!! YEAH!!!!

Daldinia concentrica

carbon balls or
King Arthur’s cake

Cantharellus cinnabarinus

cinnabar-red
chanterelle

Lactarius piperatus

peppery milky

Ganoderma applanatum

artist’s conk

Ganoderma lucidum

ling chi

Trametes versicolor

turkey tail

Chanterelle Project -

Earthball

We are in the height of the season and once again the chanterelles aren’t cooperating. There have been few fruitings, not enough to select a productive site to
conduct the project. What we need are volunteers to survey all of Tyson and
locate at least one hillside with a large number of mushrooms. With just Gordon
White and myself trying to cover all 2000 acres, there’s little hope. Any volunteers with strong legs? Anyone interested in assisting in this project, please call
me (Brad Bomanz) at 636-225-0555 and if I'm not there to take your call personally, please leave your name and phone number.
— BB

Hygrophorus sp.
Scleroderma cepa

Don Dill was satisfied with a visual
identification, but several of the
novitiates confirmed the identification of Lactarius piperatus by experiencing the peppery taste. Once
was enough!
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Bunker out, Path Lab In!

Dave Larson of Tyson informed
Maxine Stone about an old, aban-

doned, free-standing, above-ground
building, previously known as the
Pathology Lab. Maxine took a look
at it and updated the rest of the
board that she felt that this would
be less formidable than updating
another bunker. The board agreed
and plans were changed.
The board submitted a proposal
to Washington University during
the first week of July and we are
awaiting their response.
Stay tuned to the continuing saga
to find out if we get a positive
response. If we do I’ll be calling on
all of you wonderful members who
have volunteered (and even some of
you that simply need a little persuasion…

Foray At Tyson
Research Center
by Maxine Stone
Who would have thought that
twenty or so, new, but avid, mushroom hunters would find anything
on a dry and hot Sunday, June, 30?
This foray, however, was special
because about twenty Tyson members came with high hopes. It was a
lovely crowd with these beginners,
and a few fairly knowledgeable
MoMS members, eager to hunt and
find. And hunt and find, we did.
Below is a species list:
Crepidotus applanatus

flat cap

Auricularia auricula

wood ear

Boletus sp.

bolete

Lepiota sp.

lepiota

Amanita onusta
Sarcoscypha occidentalis

stalked scarlet cup

Tremella pallidum

white jelly

Schizophyllum commune common split gill
Coprinus quadrifidus

scaly inky cap

Clavicorona pyxidata

crown-tipped coral

Cantharellus lateritius

smooth chanterelle

Missouri Tree Canopy Biodiversity
Research Project
b y H a r o l d W. K e l l e r
Department of Biology
Central Missouri State University

We need your help. Our Tree Canopy Biodiversity research project has
involved seven student climbers that have sampled from the tree canopy
using the double rope climbing technique. This study is ongoing in the
Great Smoky Mountains National Park. Recently the Missouri Department
of Natural Resources awarded a grant to support a similar project entitled
“Tree Canopy Biodiversity in Selected Missouri State Parks.”
What follows are the objectives of this project:
• Complete the first comprehensive survey and inventory of tree canopy
biodiversity for myxomycetes, macrofungi, mosses, liverworts, lichens,
ferns, tardigrades, insects and molluscs in selected Missouri State Parks
from three meters to the upper canopy of living trees and vines;
• Search for species new to science in all of the targeted groups of organisms;
• Assemble a multidisciplinary research team of volunteers and experts
who will collect, identify and curate the diverse group of organisms;
• Give sampling priority to Big Oak Tree State Park with its unique ecosystem of bottomland hardwoods, bald cypress swamp, and national and state
champion trees with the next sampling priority to Ha Ha Tonka State
Park, Taum Sauk Mountain State Park and Roaring River State Park.
Checklists are welcome for fungi for all of these parks. I would welcome
anyone to contact me about specific sites that have large, older trees that we
should climb. Your field experience and knowledge of these areas could be
very helpful to us. If you wish to contribute specimens, especially
Myxomycetes, since there never has been a published annotated list of
Myxomycetes for Missouri, I would greatly appreciate your assistance. If you
would like to see images of our student climbers in action please go to our
web site at the following Discover Life in America “Tree Canopy
Biodiversity in the Great Smoky Mountains National Park”
http://www.discoverlife.org/nh/tx/Fungi/.
This tree canopy project is part of the fungal twig. Thank you for any
assistance you can give us. Please feel free to contact me:
Harold W. Keller, Department of Biology, W.C. Morris 306,
Central Missouri State University, Warrensburg, MO 64093
Telephone (660) 543-4823, fax (660) 543-4355
E-mail address: KELLER@CMSU1.CMSU.EDU
Earthstar Examiner August 2002
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The Story of
Mingo

Upcoming Forays & Events
Aug. 18
Sept. 8

We organized our first
overnight fall outing back in
1990 when about sixteen of us
went down to Marty and Jack
Toll’s place on the Jack’s Fork
River. Jack’s smoked pork loin
set the culinary standards forever. The second year we grew to
26 people, too much for the
Toll’s, and we made plans to
move the event. Since Jack had
been the manager at Mingo
National Wildlife Refuge and
was wild about the place, we
begged him to arrange our foray
there for 1992. The rest is history...
—Ken Gilberg

Sept. 12 - 15
Sept. 21
Oct. 5
Oct. 10 - 13
Oct. 12
Oct. 25 - 27

Sun. 10 AM, Beginner Class, Rockwoods Reservation, Don Dill
Sun. 10 AM, Beginner Class, Rockwoods Reservation, Don Dill
Thurs. - Sun. Regional Foray at Mingo National Wilderness
Sat. 10 AM, Foray, Englemann Woods, St Albans, MO.
Elaine Fix. Limited parking, so carpool.
Sat. 10 A.M., Queeny Park. Meet on the Mason Road side of
the Park at the hayride parking area. Pat Lennon
NAMA National Foray, Diamond Lake, Oregon
Sat. 10 AM, Foray, Eldon Hazlet St. Park, Leland Von Behren
Fri. - Sun. The Hawnting, Hawn State Park and Pickle Springs

2003 Scheduled Events
Feb. 2
Mar. 23

Sun. 12 P.M. Annual Winter Luncheon
The Commons at Eden Seminary
Sun., 10 A.M. Beginning Mushroom Identification
Queeny Park Recreation Complex Community Room
Teacher, Don Dill

Beginner classes are for beginners and anyone else interested. Forays and
classes meet at Visitors Center or parking area 15 minutes before indicated
departure time.
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