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Don’t forget
to renew your
MOMS Membership!
Details on page 3
Register for our 26th
Annual Winter Luncheon!
Details on page 2
NAMA
More info on page 4

For us mushroom-lovers,
January does not have much to
offer. Except of course one of
the most fun events of the year,
Winter Luncheon! Between
the amazing food, raffle, and
entertainment, this is a truly
beloved event. So make sure
to mark your calendar so you

can see MOMS friends and
enjoy lots of delicious home
made goods! More people
attend this event than any
other event of the year, so send
in your reservations early, as
space is limited. No one will be
admitted without a reservation.
Photo By Charles Tompkins

Winter Luncheon 2013

Visit Culinary Corner
See page 8
MINGO
Read all about it on page 7
2015 Calendar
Everything you need
to know on page 9!

continued on page two...

Luncheon: from page one
Entertainment
Presentation – Michael Kuo, I Don’t Care If You Eat It
Our speaker this year will be our dear friend, Michael
Kuo. Michael has spent a lot of time with MOMS at
events, meetings and forays. He lives in eastern Illinois
and, believe it or not, is an English Professor. This
English teacher is also a masterful mycologist. He runs
MushroomExpert.com, which is the mushroom bible
for many of us. If you haven’t tried this site, please
do. Michael has also written a number of excellent
mushroom books, including Morels, 100 Cool Mushroom,
Mushrooms of the Midwest and others. His talk is sure to
be enlightening!
Silent Auction
Renee Bomanz, our auction organizer, is counting on you
to bring auction items like the dried morels, field guides,
baskets, artwork and jewelry. We’ll also have donated
items such as restaurant gift certificates, wine, soap and
more. When the bidding closes, if you are the highest
bidder, you’ll own what you fancy. Don’t forget your
checkbook or cash to purchase your winnings.

MOMS members ____ x $15 = _____
Non-members _____ x $20 = _____
Add $5 each if past January 11.
_____ I’ll help set up.
_____ I can help during the event.
_____ I’ll help clean up when it’s over.
_____ I will donate an item for the silent
auction. (Great! Just bring it with you.)
Name ________________________________
Email ________________________________

Potluck
Be sure to bring a dish that you are proud to share…
and is enough to share. Please bring at least one dish,
and provide an index card with the name of your dish,
its ingredients (or the recipe), and your name (so we can
tell you how delicious it is!). Bring an extension cord if
you require electricity to keep it hot. There is no cooking
or food prep on site. Homemade beers and wine are
welcome. The club provides iced tea, water, ice, coffee
and wine. If you want soft drinks, please bring them.
We ask you to bring your own tableware, silverware and
glassware. It’s sustainable and it’s fun to see the mix of
china.

Phone _______________________________

Reservations
Reserve your admission by January 11th and pay $15 for
MOMS members, or $20 for non-members. After the
11th, it’s $20 for members and $25 for non-members.

_____________________________________

You will receive an email to confirm receipt of your
reservation. At the luncheon, we’ll check you in as you
arrive.
Volunteers will be needed to set up at 11am. If you’d be
so kind, on the form, please indicate your willingness to
help.
Directions
Webster Groves Recreation Center is centrally located. It
is in the southeast quadrant of the I-44 and Elm Avenue
intersection, directly south of Hixson Middle School.
Likely, you will have to catch I-44 from the west or east.
Take the Elm Avenue exit #280.
Head south on Elm Avenue and then go east (left) at
the first light, which is Glendale. Make your first left
(north) after the tennis courts and outdoor hockey rink.
Continue straight and you will see the building on your
left.
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RSVP Reservations required. Space is limited.
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Names of other attendees:
_____________________________________
_____________________________________
_____________________________________

Make checks payable to Missouri
Mycological Society. Send this form to:
Renee Bomanz
1700 Whispering Creek Drive #C
Ballwin, MO 63021
You will be notified of the receipt of your
payment by email.

FREE Food & Entertainment

Not quite. Now that we have your attention, please RENEW YOUR MEMBERSHIP. B y Pa u l S c h j e t n a n
Fellow MOMS members, please renew your
membership. From a cost-beneﬁt point of view, being
part of this society is one the best deals around. We
need ‘repeat customers’ to keep our ship aﬂoat—the
wonderful website and newsletters, guest lectures,
scholarships, forays, classes, certiﬁcations and
meetings. The opportunity to meet mycophiles and
outdoor enthusiasts from our area is just an added
bonus!
Be sure to check out the calendar of events. Our
most popular outings are often the weekend trips,
such as Morel Madness, Sweat and Chanterelles, and
Mingo. We have the privilege of being one of the few
organizations allowed into restricted areas of Mingo
National Wildlife Refuge. On the other hand are
the shorter forays, day-long endeavors led by fellow
members on both weekends and weekdays. One of
my favorite things about MOMS is the wonderful

food-sharing culture. We have some great cooks (and
appetites) in our group! We urge you to check out the
Incurable Epicureans, our fabulous MOMS gourmet
group that meets four times per year.
We ﬁll a very important job by collecting and
reporting specimens to state universities and agencies.
As a MOMS member, you have the opportunity to
contribute to our invaluable specimen collections,
which are of use to scientists and enthusiasts alike.
Thanks to our dedicated members and the Missouri
Botanical Garden, an impressive DNA sequencing
project of 162 of MOMS’ samples is underway. We
will certainly share more about the DNA study in
future Earthstar issues.
As always,we urge you to provide constructive input
and ideas so we can continue to grow and improve
MOMS.

MOMS Dues are Due
You Are No Longer a Member of MOMS!

By Maxine Stone

Again… now that I have you attention, let’s
talk. As of December 31, 2014 all MOMS
memberships expire. That means on January
1, 2015, you are no longer a MOMS member
unless…YOU RENEW!
Paul’s article clearly states why you should renew
– fungi, food, fun and more. Now I’ll tell you
HOW to renew.
• Go online to www.MoMyco.org .
• On the left column, click on “Renew
Membership”.
• Read the Liability Waiver (all adult members
are required to have a signed copy of the
Liability Waiver on file with the MOMS
secretary).

• Click on I Agree (this will serve as your
signed Liability Waiver).
• Click on which chapter with which you’d like to
be affiliated.
• Click whether you are a new or renewing
member.
• If you’d like to pay through PayPal, do so.
• If you’d like to pay through Snail Mail, print
up an application and send it along with
$15 to John Davis, 777 Juanita Ave,
St. Louis, MO 63122
• If you don’t have access to a computer and
would like the waiver sent to you, contact
Brad Bomanz at 636-225-0555
We’ll miss you if you don’t renew! Do it NOW,
before you forget. It’s easy.
Earthstar Examiner |December 2014
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North American
Mycological Association
(NAMA) Membership
By Maxine Stone

You might ask… what is NAMA and why should I join?
NAMA is the national organization that oversees all of
the affiliated mushrooms clubs in North America. In
order to go to a national or regional conference, one must
be a member. NAMA provides oversight, education,
communication and information to its members and
affiliated clubs. Members receive six issues of their
fantastic, chock full of information, newsletter called The
Mycophile. In 2015, the annual national foray which
is being called The Blue Ridge Foray, will be held near
Asheville, North Carolina, a beautiful place to hunt
mushrooms. Also, NAMA is presently in the process of
helping to organize a very new project called the North
American Mycoflora Project, a continent-wide survey of
fungi. Join thousands of fellow mycophiles in promoting,
pursuing, and advancing the science of mycology.
To join, you will need to go to the NAMA website at
http://www.namyco.org/join/index.html, and choose to
either pay directly online, or download the NAMA
application and mail it in with your check.

Featured Website
B y Pa t r i c k H a r v e y

If you haven’t eaten a particular mushroom
before, this page will give you ideas about
how you might go about cooking it:
http://mushroom-collecting.com/
mushroomcooking.html
It has a chart of common edible
mushrooms indicating which methods
work well for them, another table on wine
and mushroom compatibility* and which
mushrooms dry well. The other pages
on the site also go into more detail about
some well-known edible mushrooms.
*Note one mistake -- Even though the
chart says you can, DON’T drink wine
with shaggy manes!

White Elephant
Social

by L iz Tur ner

March 10th, 2015 • 6:30 pm
St. Louis Ethical Society
Mark your calendar for MOMS 1st annual White
Elephant Social & Surprise Movie Night, at The
Ethical Society in Richmond Heights.
This is your chance to sell mushroom books,
art, memorabilia, crafts, dried edibles, and other
things that need a good home. Of course, it’s also a chance to buy some treasures and replace those
you’ve sold. With the holidays behind us and white elephants around, it’s a perfect time for this fun
exchange. Bring an appetizer or dessert, and your beverage of choice (alcohol is ﬁne). Then, stay
around for a lovely evening topped off by a surprise mushroom movie. To reserve a table (no cost)
contact Liz Turner at lizturner@me.com.
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The Incurable Epicureans
The Incurable Epicureans is a culinary group of
MOMS members who love to cook and eat. There
are three to four dinners a year. Each dinner has
a specially planned theme and menu where the
group may explore various regions of the world,
culinary époques, or whatever else they think sounds
intriguing. Usually the group gathers in the home
of a member, but they also have used park shelters,
working studios, rentable venues that allow self
catering.

perhaps savor Provence and its lovely Mediterranean
inspired cuisine. Mario Butali has just introduced a
new cookbook, Farm to Table, which could inspire
us toward a menu highlighting all of our own
wonderful farmers’ markets.
Because we meet most often in member’s homes,
the club must limit membership to 35, with each
being a member of MOMS. Dues are $15 per
person payable the first of each year. The Incurable
Epicureans group is open to all MOMS members.
The first 35 to pay their dues form the group for that
year. Prior to each dinner a menu is e-mailed and
every member who plans to attend signs up to bring
one of the menu’s dishes. They each research and
prepare their chosen item as a means to learn more
about the world of food.

In 2014, we enjoyed a Tex-Mex Chili Cookoff at Ken and LaRee Gilberg’s Herbaria store.
Maxine Stone hosted the group at her home in
June where we visited Mollie Katzen’s time honored
Moosewood collection to highlight the bounty of
summer. November 30th is the final event of the
year. We have rented Soulard Station for our Soulard
Market Menu, which showcases our city’s heritage
Please send your membership dues with your check
with influential foods of the founding fathers:
made out to: The Incurable Epicureans for $15.00
Spanish, French, English, and German.
per person, to:
Our 2015 schedule is in the planning stages. We
may visit Egypt and Ethiopia, enjoying many of the
ancient grains from the cradle of mankind;

Linda Rolby
649 North Harrison Ave.
Kirkwood, MO 63122

Our Annual Board Meeting
by M axine S t one

January 6th, 2015
Powder Valley Nature Center • 6:00pm

Often we go out for food and drinks after the
meeting, so that’s another incentive to come.

Come one, come all to our January Annual Board
See you at Powder Valley on Jan 6?
Meeting. Sounds boring? Not so. You’ll ﬁnd out
all kinds of things...like who our ofﬁcers are, when
new events will take place, where our forays will be
(maybe we’ll even rope you into leading one). There
are also business issues that are discussed and voted
B y C i c i To m p k i n s
upon. We will be having elections, so you’ll even get a
glimpse at how this works.
Please pick up an eScrip community card at your
local Schnuck’s and up to 3% of your purchases will
This year we are electing three new people to the
go to MOMS. Just ask a costumer service associate
board. Would you like to nominate someone?
for a card. When you activate your card, designate
Contact Cici Tompkins, our President, at ccseesaw@
MOMS as your chosen organization and then swipe
yahoo.com if you’d like to do so. For new
every time you shop! Remember, MOMS isn’t
members, attending a board meeting is a way to meet
just about mushroom hunting and great potlucks.
new people and get to know at little about hw MOMS
We also do important research and provide
is run. For the old timers, we need your expertise.
scholarships. Your money will go to a great cause!

eScrip Community Card at Schnucks

Earthstar Examiner | December 2014
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Himalayan Viagra,
fuels caterpillar fungus
gold rush
Tibetans devise sustainable regulatory
management plan.
*reprinted from Washington University in St. Louis’ Record.
Originally published 10/28/2014

NAMA and Breitenbush

By Maxine Stone

How fun. You all have to do it. I did two in one,
learned a lot and had a great time too.

This past October, I went to the Annual NAMA
Conference held outside of Seattle in Eatonville,
Washington. Many of our well known mycologists
Overwhelmed by speculators trying to cash-in on a
were there, including Tom Volk, Britt Bunyard,
prized medicinal fungus known as Himalayan Viagra,
Michael Bueg, Denis Benjamin, Steve Trudell
two isolated Tibetan communities have managed
and others. The keynote speaker was none other
to do at the local level what world leaders often fail
than Paul Stamets of Fungi Perfecti and his well
to do on a global scale — implement a successful
known mycoremediation projects. He gave a very
system for the sustainable harvest of a precious
good talk, if a bit too long (two hours is just too
natural resource, suggests new research from
long, I don’t care what anybody says). But he was
Washington University in St. Louis.
informative, animated and fun to listen to.
By Gerr y Everding

“There’s this mistaken notion that indigenous people
are incapable of solving complicated problems on
their own, but these communities show that people
can be incredibly resourceful when it’s necessary
to preserve their livelihoods,” said study coauthor Geoff Childs, PhD, associate professor of
anthropology in Arts & Sciences.
Writing in the current issue of the journal
Himalaya, Childs and Washington University
anthropology graduate student Namgyal Choedup
describe an innovative community resource
management plan that some conservative capitalists
might view as their worst regulatory nightmare.
In one remote village, for weeks in advance of
the community-regulated harvest season, all ablebodied residents are required to show their faces at
a mandatory roll call held four-times daily to ensure
that no one is sneaking off into the nearby pastures
to illegally harvest the precious fungus.
While regulations such as these might seem overly
authoritarian, they’ve been welcomed by community
residents desperate to get a grip on chaos associated
with feverish demand for Yartsa gunbu, a naturallyoccurring “caterpillar fungus” prized in China for
reported medical beneﬁts. Use of the fungus as an
aphrodisiac has earned it the nickname Himalayan
Viagra.
For pictures and more information: https://news.
wustl.edu/news/Pages/27447.aspx
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In general, we had superb talks and forays, in
which we found blue chanterelles (yes, blue),
sparassis, matsutake, and terrific people.
I encourage all of you to go next year. Mark your
calendars now for September 24 – 27. It is going
be in the Asheville NC area in the Blue Ridge
Mountains.
I am now the NAMA Foray Chair, which means
I’m in charge of these annual forays and also
regional forays.
After NAMA, Jay Justice and I traveled around
a bit, the highlight being our day in the Hoh
Rainforest. Simply gorgeous. We then drove
with Britt Bunyard and Joshua Birkebak down
to Oregon to Breitenbush Hot Springs, southeast
of Portland. This was a smaller “Mushroom
Gathering.” There were more great talks,
wonderful forays, the best people, great vegetarian
food (loved by me, disliked by some), and lovely
hot springs in which we could soak. Ahhhh.
If you haven’t joined NAMA, please do. It is
MOMS’ parent organization. For $25 you can
join and get their informative newsletter, The
Mycophile, and also be eligible to go to NAMA
conferences and regional forays. The website is
www.namyco.org.

MINGO: Sage advice from
a ﬁrst time Mingo participant

B y Va l e r i e B e h r e n s

I joined MOMS less than a year ago. I’ve known about this
organization for a long time and ﬁnally joined at the advice of
a young chef named Ryan Maher, chef and owner of Missouri
Wild Edibles.
Ryan is a wild edible enthusiast and operates a restaurant in
St. Louis featuring dishes he forages in season. I attended a
cooking demonstration he led for a Channel 9 PBS event.
At this point, I am an expert at nothing but know just enough
about mushrooms to be dangerous. That being said, for
the mushroom experts in the group, this is not a scientiﬁc
dissertation on fungi I collected but a complete compilation of
compost to many of you. It’s practical knowledge for the Mingo
camping experience. Perhaps, this list should be published prior
to next year’s freshman class at Mingo.
Observation #1: They tell you there will be cabins. I envisioned
a cute little log cabin with four solid sides to it. OK. I could
deal with the fact that they didn’t have hot tubs in them like the
Poconos. After all, I was ready to rough it. Their deﬁnition of
cabin is vastly different than mine. Whatever the correct name
of the structure is, it’s more of a screened-in porch without
solid sides to cut wind or rain gusts. Bring a wool blanket if
you have one. It will help you keep warm even if it gets wet.
Thankfully it didn’t rain.
Rule # 1: Bring some type of waterproof covering for
sleeping.
Observation #2: If there are extra mattresses in your cabin, it
might seem like a good idea to stack your bed higher. Being a
princess, I thought three high seemed like a reasonable number
for extra cushioning. What I failed to realize was the plastic
slide factor. When I was wiggling into my sleeping bag, the
top mattress and I slid onto the ﬂoor. Truthfully, I did not
participate in the bonﬁre activities that night.
Rule #2: Thou shalt stack no more than two mattresses.
MINGO 2013

Photo by Patrick Har vey

MINGO 2013
L to R: Maxine Stone, Barbara Kipfer

Observation #3: You will hear and/or encounter all sorts of
wildlife. There are three types of owls that live near the Girl
Scout camp and you will hear each kind. If you think you
hear a woman screaming in terror, most likely that would be
the Screech Owl. I had never had the pleasure of hearing
one before. This particular owl would be a great prop for the
Hawnting.
Rule #3: Don’t immediately panic if you hear strange shrieking
noises at night in the woods.
Observation #4: My cabinmate and I were kept awake by an
annoying chirping sound located just outside our cabin. We
thought perhaps it was a relative of Theodore, Alvin and Simon
or some such rodent. I thought, “If I lay here long enough, it
will move on.” No such luck. I ﬁnally arose to chase it off and
and nearly broke my neck stumbling around in the dark because
I couldn’t ﬁnd my ﬂashlight. By now, you should realize that I
am the very essence of grace.
Rule # 4: Know where your ﬂashlight is located at all times.
Observation #5: Due to the population of annoying rodents
(see Observation: #4) combined with the vast number of
owls heard (see Observation #3), I have deduced that the owl
population must be plagued by a rare genetic hunting disability
speciﬁc to this location.
Rule # 5: Bring a cat along. The owls at Mingo are slackers.
Final observation for both new and old Mingo-ites: To give this
blurb some scientiﬁc merit, I am happy to report that I found
magic mushrooms (big laughing Gym). But that’s not why I’m
happy. I had a great time and enjoyed the hunt—the food, the
wildlife. But, most importantly, I enjoyed the company of my
fellow companions.
Rule #6: Mingle at Mingo.
Earthstar Examiner | December 2014

7

Culinary Corner

Hen Stroganoff
B y C e a r a Wo o d y

Ingredients:

1 onion
3 cloves of garlic
2 cups chopped mushrooms
Chives, parsley (to taste)
2 tablespoons olive oil
1/2 cup butter
1/4 cup flour
1/4 teaspoon salt
1/8 teaspoon pepper
½ cup water
2 cups milk (or heavy cream)
1 cup sour cream
Egg noodles

Directions:

• Chop onions, garlic, herbs and mushrooms. Set aside in a bowl.
• 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.
• Wisk in flour, salt, pepper, chives, parsley.
• Cook over low heat, stirring until mixture is smooth and bubbly.
• Remove from heat.
• Wisk in milk.
• Return to medium heat and boil, whisking constantly; should be thick,
creamy sauce.
• Remove from heat.
• Stir in 1 cup of Sour Cream (you can use more or less depending
upon the consistency)

Serve over cooked egg noodles

Potato and Mushroom Soup
B y C e a r a Wo o d y

Ingredients:

3 potatoes, diced
1 onion, diced
3 cloves of garlic, chopped
2 cups chopped mushrooms (Any variety!) diced
1/2 cup celery, diced
1/2 cup carrots, diced
Chives, parsley (to taste)
1 TBS celery seed
1/4 cup flour
1/4 TSP salt
1/8 TSP pepper
2 cups chicken stock (can use vegetable stock
as well and more or less depending on your taste)
½ cup water (you may need to use more or less
depending on the moisture in the mixture)
2 TBS olive oil
3 TBS butter
2 cups milk
1 cup heavy cream (optional, but if you omit, you
must increase milk)
1 cup sour cream (to taste, it is rather optional)
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• Finish egg noodles and
drain.
• Chop potatoes, carrots, • Once mixture is fully
celery, onions, garlic,
cooked, add flour roux,
herbs and mushrooms. Set and stir well. Should
aside.
thicken the soup.
• Salt water and bring it to • Whisk in milk, and
boil to cook egg noodles. cream. Let simmer on
• Bring heavy pot to
low heat until near boil.
temperature and add olive • Whisk in salt, pepper,
oil.
chives, parsley, and celery
• Sauté potatoes, carrots,
seed.
celery, onions, garlic
• Remove from heat, add
until translucent; add
sour cream if desired, and
mushrooms and stir for 2 taste for seasoning. Adjust
minutes.
as needed.
• Add water to sweat,
reduce heat and cover for Serve with a good, crusty
bread.
3 minutes.
• Once vegetables
become translucent and
caramelize, stir in the
chicken stock; let simmer
until vegetables are
cooked.
• In separate pan, melt
butter over medium/low
heat and whisk in flour
until smooth and bubbly
(roux).
Directions:

upcoming
2015 Calendar Preview

Please notify the leader of the foray you wish to attend on
the evening prior to the foray at the very latest. Please meet
at the Visitor’s Center, unless otherwise specified, 15 minutes
prior to the time listed.

4/10 – 12

Morel Madness, Foray, YMCA Camp
Wakonda, 22237 Lawrence 2080,
Ash Grove MO 65604. Contact Dan Liles at
hughdborg@aol.com or 417-234-6205

Sat. 4/25

10 am, Foray, Annual Leland Foray,
Pere Marquette State Park,
Leland Von Behren, 618-259-8517, or
Maxine Stone, VeryMaxine@aol.com,
314-963-0280

Sat. 6/6

10 am, Class, Common Mushrooms of
Missouri, Part 1. Maxine Stone,
VeryMaxine@aol.com, 314-963-0280 or
Brad Bomanz, brad_bomanz@yahoo.com,
636-225-0555

Sat. 6/27

1pm – 4pm, Workshop, Chanterelle
Certification, $75 (pay online at
www.momyco.org). Contact Brad Bomanz,
brad_bomanz@yahoo.com, 636-225-0555 or
Maxine Stone at VeryMaxine@aol.com,
314-963-0280

7/10 - 12

Sweat’n Chanterelles, Meramec State Park,
group campsite A, Cici Tompkins,
ctompkins@momyco.org, 303-775-7084

Sat. 8/1

10 am, Class, Common Mushrooms of
Missouri Part 2. Maxine Stone,
VeryMaxine@aol.com, 314-963-0280 or
Brad Bomanz, brad_bomanz@yahoo.com,
636-225-0555

Sat 10/10

10 am, Class, Edible Mushrooms of Missouri,
Maxine Stone, VeryMaxine@aol.com,
314-963-0280 or Brad Bomanz,
brad_bomanz@yahoo.com, 636-225-0555

2015 MOMS Calendar of events
Tue. 1/6

6:00pm, Meeting, Annual Board
meeting open to all MOMS Members,
Powder Valley Nature Center. Cici Tomkins,
ctompkins@momyco.org, 303-775-7084

Tue. 1/13

Time TBD, Meeting, Bi-Monthly meeting,
Cici Tomkins, ctompkins@momyco.org,
303-775-7084

Sun. 2/15

12 noon, WINTER LUNCHEON.
Webster Groves Recreation Center,
33 East Glendale Road,
Webster Groves MO, 63119
(see article)

Tue. 3/10

6:30pm, Social, 1st Annual White Elephant
Social, The Ethical Society,
Richmond Heights, MO.
Contact Liz Turner at lizturner@me.com
(see article)

Sat 3/14

1pm – 4pm, Workshop, Morel Certification,
$75 (pay online at www.momyco.org).
Contact Brad Bomanz,
brad_bomanz@yahoo.com, 636-225-0555 or
Maxine Stone at
VeryMaxine@aol.com, 314-963-0280

Sat. 4/4

10 am, Class, Poisonous Mushrooms of
Missouri. Maxine Stone,
VeryMaxine@aol.com, 314-963-0280 or
Brad Bomanz, brad_bomanz@yahoo.com,
636-225-0555
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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 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 identiﬁcation for
you, MOMS members, so that you can gain a greater conﬁdence in your fungi
facts.
MOMS offers four classes a year. The schedule for 2015 is:
Poisonous Mushrooms of Missouri:
Common Mushrooms of Missouri, Part 1:
Common Mushrooms of Missouri, Part 2:
Edible Mushrooms of Missouri:

April 4, 2015
June 6, 2015
August 1, 2015
October 10, 2015

Each session 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 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 Certiﬁcate for Mushroom Proﬁciency. You will also walk away with a lot
more knowledge about fungi.

