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Kids Love MOMS

by Deborah Rose

Save the Date!
Sweat ‘n
Chanterelles
July 19 - 21
Also don’t miss:
Ha Ha Tonka Foray
June 14 - 16
Details on page 4

Culinary Corner
Great recipes on page 3

2013 Calendar
Details on page 11

Morel Madness was a fantastic great time for kids.
The thrill of the hunt, the love of the outdoors,
the joy of ﬁnding treasures in nature, and all of
the freedom that camping brings made kids excited
about joining their folks in search for scrumptious
edibles and interesting non-edible mushrooms.
This year there were many more children to be
found than morels. This may have disheartened
some groups but MOMS proudly presented
certiﬁcates for the biggest, smallest, and only morels
to two of our youngest members, Catherine and
Caroline Turner. The prize for the prettiest morel
was awarded to Chris Nejelski for giving up her
beautiful double secret morel tree to the Turner
girls. By helping these youngsters, she exempliﬁed
the generous spirit of MOMS members. While we
all had hoped to ﬁnd morels, the crowd cheered as
Chris and the girls went up to accept their awards.
Thankfully, the lack of morels did not mean that
the kids came back empty handed. The wild ﬂowers
were beautiful and plentiful. There was no shortage
of pretty rocks and cool pinecones to ﬁnd. They
saw birds of prey soaring in the air and box turtles
seeking the warmth of the sun. All of this, along
with the grape vines to swing from, constellations to
learn, and the campﬁre to tend, kept the kids almost
too busy to notice that the morels were not out. In
fact the littlest kids were thrilled just to ﬁnd Turkey
Tails, which were the only mushrooms found in

abundance this weekend. There were 13 kids who
attended Morel Madness this year ranging from 3-18
years old.
The younger kids had so much fun that, once
they got home, some continued to “foray” in their
backyards. The older kids were fantastic about
passing along their knowledge of nature and
showing the little ones around camp. All weekend,
the kids did a great job of playing well together and
helping out as best they could.
Thank you to all MOMS members for accepting the
exuberance and energy the kids brought to camp.
Thanks to everyone for putting up with the loud
little ones and for pitching in and speaking up when
the kids were not making good choices. Also, besides
Chris Nejelski, another special thanks from the kids
and parents goes to James Savens, who was very
patient as he explained how to set up and tend the
campﬁre safely. Michael Kuo, Willie May, Shannon
Stevens, and Maxine Stone also deserve the gratitude
of the families for treating the kid questions as
seriously as adult queries. And ﬁnally, big thanks go
to George and René Sackett because they were so
fun and amazing as they accepted help from the kids
with better intentions than skills. The Sacketts even
went on a special s’mores run into town on Saturday.
Bravo to all of you! Kids really do love MOMS and
thanks MOMS for loving them right back!

Fungus, Fungus,
Few Among Us

Telluride Mushroom Festival
by Maxine Stone
August 15 – 18, 2013
Please, please don’t go to
Telluride. It’s not any fun.
There are bad speakers, no
mushrooms, and all of the
people are mean and ugly. So, I
say don’t go to Telluride.
By the way, the scenery is
pretty bad too.

By Garett Rose, age 9

We watched the ﬁre grow higher and higher.
While few among us could ﬁnd any fungus.
Sadly, the morels were still asleep in their shells.
We found 3 in all and not 2 inches tall.

Sweat ‘n Chanterelles

Chanterelles, The UnderRated Mushroom
B y C i c i To m p k i n s

With the late morel season we had this year,
I’m sure you all still have morels on the mind
and palates. I truly do love morels, but there is
another mushroom that captures my attention
equally each year. It is the chanterelle. Every
July, I wonder why this delicious mushroom
is so unappreciated. My theory is that morels
have gained a mystique because of their
elusiveness. When people say morels are
“elusive”, all I hear is “hard to ﬁnd”. What is
wrong with a mushroom that is easy to ﬁnd
and abundant? I say nothing at all!
Please come join us for one of the most
fun camping events of the year, Sweat ‘n
Chanterelles. This is a family friendly event
with mushroom hunting in the morning and

ﬂoating in the afternoon.

Our site is conveniently located on a bend in
the river where it is just a short walk to the
top of the camp, and a nice ﬂoat down and
back around to our site. This year there will
also be an option to participate in a longer
ﬂoat trip that starts from the bottom of the
park and also lets us back at our site. Another
fun afternoon option is the caves. There are
some right in the park, and Meramec Caves
is only 8 miles away. There you can enjoy a
constant 58 degrees all year round or go ziplining.
There is always a wide variety of great potluck
items for lunch and dinner, and if you can’t
make it for the whole weekend, please stop by
for the day or even just for dinner. And for
those of you that would like to participate in
the whole weekend but are not interested in
camping, there are accommodations close by.

July 19-21

Schedule:

Friday –
3 pm set up camp
6 pm potluck dinner
Saturday –
8 am potluck breakfast
9 am forays
12 pm potluck lunch
1-5:30 – ﬂoating, caves, or second foray
5:30 – potluck dinner
Sunday –
The morning is open for anyone to hunt
more, swim or ﬁsh
1:00 pm pack up camp
We meet at the campsite for all meals and
forays.
Items to Remember:
Sunscreen
Bug spray
Floatation devices
Life vests for children
River shoes
Ice
Cold Beverages
H2O
Directions: Take I-44 west to the second
Sullivan exit #226. Take Hwy 185 south
3 miles. The state park entrance is to the
right. Once in the park, pass the general
campground and look for signs to Group
Campsite GTAA.
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P h o t o b y Jo n R a p p

For more information call Cici Tompkins
at (303) 775-7084, or email at ctompkins@
momyco.org.

Amazon Fungus
Will Eat Your Plastic
B y M i c h a e l J. C o r e n

Originally published by Fast Company:
http://www.fastcoexist.com/1679201/fungi-discovered-in-the-amazon-will-eat-your-plastic
Polyurethane seemed like it couldn’t interact
with the earth’s normal processes of breaking
down and recycling material. That’s just because
it hadn’t met the right mushroom yet.
The Amazon is home to more species than
almost anywhere else on earth. One of them,
carried home recently by a group from Yale
University, appears to be quite happy eating
plastic in airless landﬁlls.
The group of students, part of Yale’s annual
Rainforest Expedition and Laboratory with
molecular biochemistry professor Scott Strobel,
ventured to the jungles of Ecuador. The
mission was to allow “students to experience the
scientiﬁc inquiry process in a comprehensive and
creative way.” The group searched for plants,
and then cultured the microorganisms within the
plant tissue. As it turns out, they brought back a
fungus new to science with a voracious appetite
for a global waste problem: polyurethane.

The fungi, Pestalotiopsis microspora, is the
ﬁrst anyone has found to survive on a steady
diet of polyurethane alone and--even more
surprising--do this in an anaerobic (oxygen-free)
environment that is close to the condition at the
bottom of a landﬁll.
Student Pria Anand recorded the microbe’s
remarkable behavior and Jonathan Russell
isolated the enzymes that allow the organism
to degrade plastic as its food source. The Yale
team published their ﬁndings in the journal
Applied and Environmental Microbiology late
last year concluding the microbe is “a promising
source of biodiversity from which to screen for
metabolic properties useful for bioremediation.”
In the future, our trash compactors may simply
be giant ﬁelds of voracious fungi.
Who knows what the students in the
rainforest will turn up next?

The common plastic is used for everything
from garden hoses to shoes and truck seats.
Once it gets into the trash stream, it persists for
generations. Anyone alive today is assured that
their old garden hoses and other polyurethane
trash will still be here to greet his or her great,
great grandchildren. Unless something eats it.

Culinary Corner
By W illie & Mar y Kaye May
What do I do with small grey morels to improve ﬂavor? How do I prepare older yellow morels?
What to do with wet morels after a rain? What about all these morel crumbs in the bottom of my
bag? Save the prime morels for dehydrating, for give-aways to friends and for battering. Make the
little greys and not so prime yellows into:
CREAMED MORELS
Ingredients (Serving sizes are up to you!)
Cut up morels
Crushed dried morels and stems
Butter
Cream
Pepper
Bread or Toast
Cognac, brandy, or good sipping whiskey
Lightly sauté cut up morels in butter. Taste test the cognac, brandy or good sipping whiskey before
adding a small amount to the morels. Add small amount of liquor, taste test your liquor of choice
again, then taste one last time. Sauté for 30 seconds. Add cream (or half and half if you must.) The
more cream, the more you can stretch the morels that you have. Allow to boil, then add crushed
dried morels and crushed dried morel stems. Add pepper. Boil for at least 30 seconds, more if you
want to boil the sauce down a bit. But who can wait? Serve on your tastiest bread or toast squares.

Conservation
Conversation:
Ethics Part III
of III

Ethics and Core Values of
Sustainable Foraging
B y Ja m e s S a v e n s
I obey the law, both written and unwritten,
for it’s the folks that take unfair advantage of
our resources that spoil it for all others. For
instance, I always respect private property, do
not trespass, and ask for permission ﬁrst. Also,
I follow conservation laws that dictate when,
where, what and how much I may harvest. These
rules are developed by scientists whose goal is
sustainability and natural resource protection.
And for the unwritten laws, I generally adhere
to the “do no harm, leave no trace” way of
thinking. I do not litter, not even a cigarette butt.
In fact, often times I ﬁnd myself removing trash
left by others. By following these rules I help to
ensure that the welcome mat will be out for me
and for others in the future.
So in conclusion, as an ethical forager I take only
what I can use, being mindful of waste. I tread
lightly and am respectful of the land. I work
towards knowledge of the mushrooms I stalk,
and how they ﬁt into the larger picture of their
environment. And I follow the laws, in order that
I will be welcomed back to my favorite hunting
grounds. By doing these things and showing
others, I’m doing my part to promote plentiful
harvests in the future.

PASTA WITH MORELS & SEAFOOD
Ingredients (Serving sizes are up to you!)
Re-hydrated and fresh morels
Butter
Crushed garlic
Cream
Red pepper ﬂakes
Shrimp (or other seafood)
Angel hair pasta
Your favorite veggies, red pepper and asparagus suggested
There are many variations, so just ﬁnd which veggies you prefer if any. Just do not overpower
the ﬂavor of the morels. Sauté crushed garlic. This is the only time we put garlic with morels.
In a separate pan, sauté RE-HYDRATED AND FRESH morel pieces in butter, then add
sliced red pepper and asparagus. Add garlic and cream. Bring to a boil and add crushed
dried morels and crushed dried morel stems. Add red pepper ﬂakes for a kick, or your own
variation. Add shrimp or your favorite seafood. Serve over ANGEL HAIR pasta. TRY
ANGEL HAIR. Note: After you have re-hydrated a few dried morels, add the re-hydrating
water to the pasta water before boiling. This will infuse morel ﬂavor into the pasta.
ALWAYS SAUTE YOUR MORELS FIRST BEFORE ADDING
TO ANY OTHER INGREDIENT.
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Ha Ha Tonka
June 14-16
B y Jo n R a p p & S t a n H u d s o n
The MOMS Foray at Ha Ha Tonka (HHT), located in the
beautiful Lake of the Ozarks area, has always been one of
the best to attend every year. In good years, there have been
an unbelievable number and variety of fungi almost every
step you take! Our ﬁrst year, there were over 150 species on
the identiﬁcation table. There are also plenty of chanterelles
and black trumpets for those who prefer to see their
mushrooms on the dinner table. Even in drier years, there is
still plenty to be found in the park’s diverse and dark hollows
and sinks. And we won’t even mention the castle ruins,
and local watering holes for hotter days. As well, in close
proximity are hotels in Camdenton for those who prefer not
to “rough it.”

Contact Stan Hudson at mid.mo.mushrooms@gmail.com for
more details and to let us know you are attending.
Directions:
Ha Ha Tonka is located just a few miles southwest of
Camdenton off of Highway 54 along State Hwy D. To get
to the Special Use Area, turn south off of State Hwy D onto
Post Ofﬁce Road in the park, continue approximately 2.5
miles until you see the camp on the right.

For those new to the park, be warned that camping is not
allowed to the public, but we get the privilege of using the
special use area campground which has primitive (pit toilet)
facilities only. It is always buggy in June, so bring plenty
of bug spray. As always, sunscreen, long sleeved shirts and
pants are highly recommended. Civilization, including hotels,
restaurants, and one of the best basket stores in the state, are
nearby. Hope to see you there.

Featured Website
B y Pa t r i c k H a r v e y
Site: National Oceanic and Atmospheric
Administration (NOAA) National Weather
Service River forecasts: http://water.weather.
gov/ahps/
This site gives a chart of daily rainfall for the
nation and by state, along with historic charts
(by week/month/year), but...there is more!
Click on the “River Observation” tab and
choose a state from the list. You will see a
map of river level meters you can select to see
current levels, levels for the past week, and a
limited forecast of levels for the coming week.
This is VERY useful for mushroom hunting!
Amanita jacksonii

Amanita ﬂavoconia

Photos By
Jo n R a p p
Amanita rubescens (blusher)
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2013 Calendar

Submissions for the August Earthstar
issue are due June 25. Email articles and photos to
Charles: charles.henri.tompkins@gmail.com

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.
6/7-6/8

Campout, Giant City Foray, Southern Illinois
University’s Touch of Nature Environmental Center,
Makanda, IL, illinoismushrooms@intrnet.net,
618-453-1121

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
Shannon Stevens, sporeprince@sbcglobal.net,
314-481-4131

Sun 6/9

10 am, Foray, Forest 44, Dennis McMillan,
618-939-8939

6/14 – 6/16

Campout, Ha Ha Tonka State Park, Stan Hudson,
HudsonST@health.missouri.edu

Sat 6/29

10 am, Foray, Cuivre River State Park,
Vern Creely, vernbevecreely@netzero.net, 573-898-3553

Sat 9/21

10 am, Foray, place tba, Don Evans, don_evans57@
yahoo.com, 314-574-4523

Sat 6/29

11 am, Class, 10 Poisonous Mushrooms, MDC office,
Columbia, MO, Stan Hudson,
HudsonST@health.missouri.edu

Sat 9/28

Tue 7/2

6:30 pm, Board Meeting, 4237 Russell Blvd, 63110,
Cici Tompkins, ctompkins@momyco.org,
303-775-7084

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

Sat 7/6

10 am, Foray, Hawn State Park, Patrick Harvey,
pg_harvey@hotmail.com, 314-575-2262

Tue 10/1

6:30 pm, Board Meeting, place TBA, Cici Tompkins,
ctompkins@momyco.org, 303-775-7084

Tue 7/9

4 pm, Bimonthly, Foray and Food Fest, Babler State
Park, Cochran Shelter, Steve Booker, 618-980-0866,
Arohd2@aol.com

10/3 – 10/6

MINGO – MOMS Annual Regional Foray, Girl Scout
Camp La Tonka, Puxico, MO, Save the date

Sun 7/14

10 am, Foray, Forest 44, 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

Sun 7/14

9 am, Foray, Busiek State Park, meet at east parking
lot, George Lantz, glantz@gmail.com, 417-725-5949

Sat 10/12

7/19 – 7/21

Campout, Sweat ‘n Chanterelles, Meramec State Park,
Cici Tompkins, ctompkins@momyco.org, 303-775-7084

11 am, Class and Foray, Edible Mushrooms of Missouri,
Class: MDC office, Columbia, MO, Foray: Rockbridge
State Park, Maxine Stone, verymaxine@aol.com,
314-963-0280

Sat 7/20

11am, Class, Common Mushrooms of Missouri Part MDC
office, Columbia, MO, Brad Bomanz, brad_bomanz@
yahoo.com, 636-225-0555

10/11 – 10/13

Campout, Rock Bridge State Park, Stan Hudson,
HudsonST@health.missouri.edu

10/18 – 10/20

Campout, The Hawnting, Hawn State Park, Mike Perks,
michaelperks@sbcglobal.net, 314-481-4131

10/24 – 10/27

NAMA, North American Mycological Association National
Annual Foray, Shepherd of the Ozarks, Arkansas, Jay
Justice, Justice@aristotle.net, 501-837-5303

Sun 11/3

11 am, Foray and Food Fest, place TBA, 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

Sat 7/27

10 am, Foray, West Tyson Park (lower parking lot),
Maxine Stone, VeryMaxine@aol.com, 314-963-0280

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

Sun 8/11

10 am, Foray, place tba, James Savens, jbsavens4@
hotmail.com, 314-609-5225

8/15 – 8/18

Telluride Mushroom Festival, http://www.shroomfest.com

Sat 8/17

11am, Class, Common Mushrooms of Missouri Part 1I,
MDC office, 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
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Mushroom Identiﬁcation Classes
By Maxine Stone
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 identiﬁcation for you—
MOMS members, so that you can gain a greater conﬁdence in your fungi facts.

Come to the mushroom classes offered by MOMS four times a year!
MOMS offers four classes a year. The remaining schedule for 2013 is:
Saturday, August 3: Common Mushrooms of Missouri, Part 2
Saturday, September 28: Edible Mushrooms of Missouri
Each class offers classroom as well as ﬁeld 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 style. 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 Certiﬁcate for
Mushroom Proﬁciency. 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.

