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Morel Madness

By Dan Liles

April 10-12 at YMCA Camp Wakonda, Ash Grove, MO
Morel Madness 2015 is upon us already! Spring will be here
so soon and it’s time for many of us to plan our gardens,
start seeds, and think about the many forays we’ll attend. It’s
also time to begin fantasizing about morels if you don’t do
so all the time. The Springﬁeld Chapter is bringing you this
year’s Madness and we will move it down to the southwest
region of the state. YMCA Camp Wakonda in Ash Grove,
Missouri, is where we are holding the weekend foray this
year.
The camp is located on a 100 acre property. It is a mixture
of ﬁelds and woods. The cabins have screened windows,
electricity, but no heat. Goose Creek, which runs through

the property, has kayak/canoe access (but could be too low
to navigate). A 1.5 acre pond is available for use as well. We
will be conducting multiple forays on Saturday: beginner,
advanced (that means some fast and hillly hiking) and
everything in between. Of course, if you’d rather be on
your own, there is the beautiful state park to hunt and many
other woodsy areas nearby.
Items to make sure to bring: knife, compass, basket or
mesh bag for collecting, lots of socks, a whistle, and a pair
of good boots. Bring enough layers for the weather. It
will be chilly in the morning and hopefully warm up in the
afternoon.

continued on page two...

Morel Madness from page one
Accommodations:
We have the entire camp to ourselves.
There are multiple 10 bed cabins. They
are not heated, but do have windows
and electricity. It’s a short walk to the
showers and restrooms as well as the
dining hall (might want to bring a
robe and sandals?) The camping sites
are a little longer walk away from the
facilities. If you prefer to stay in a
hotel, Springﬁeld is a few minutes away
and has plenty of options.
Food:
Dinner on Friday and Saturday night is
potluck-style, as we have always done
in the past. We will have access to a
walk-in refrigerator and several upright
freezers.
So be sure to bring a dish to share for
each night. Included in the
registration is lunch and breakfast on
Saturday and also breakfast on Sunday.

Morel Madness Registration Form
April 10-12 at YMCA Camp Wakonda, Ash Grove, MO
22237 Lawrence 2080 • Ash Grove, MO 65604
(417) 491-4206 • mshroyer@campwakonda.org
Deadline to register is March 27
Name of person completing form:
Address:
Phone (day/evening):
Email:
All names must be listed
Name: _______________________________ Fri __ Sat __

$_______________

Name: _______________________________ Fri __ Sat __

$_______________

Name: _______________________________ Fri __ Sat __

$_______________

Name: _______________________________ Fri __ Sat __

$_______________

$48 per person. Children 16 and under free. Members only. Not a member of MOMS?
The whole family can join for $15 per year. Visit http://momyco.org/
BecomeMBR.cshtml for more information.
Total enclosed: $____
Cabin sharing preferences:
Dietary Preferences:

Speaker:

Please consider volunteering - Preferred task and time: Mail check payable to MOMS to
Dan Liles, 164 Caraway Circle, Ozark, MO 65721

Friday night, TBA.

For more information contact Dan Liles, hughdborg@aol.com, call or text 417-234-6205

Saturday night we will have as our
speaker, David Pilz. David is a
consultant and writer through his business Pilzwald Forestry Applications of Mycology. He was formerly a Forest
Mycologist with the Department of Forest Science at Oregon State University in Corvallis, OR, where he conducted
research on harvested forest fungi, with an emphasis on compatible production of edible mushrooms in forests managed
for timber and other amenities.
The name of his talk is: Doggone Eccentric Morels: The Opportunistic Mycelia of an Edible Mushroom Weed. And
just as a teaser, here is a little information from David on this subject….”Morels fruiting side by side can have genes of
different parents. They can derive nutrition from multiple resources. Triggers for fruiting are complex and predicting
where and when they will show up can vary from inscrutable to certain. They are experts at camouﬂage and require
pattern recognition keys to observe. Indeed, trying to pin down morels can cause a form of ‘madness’ in humans”. Join
me as we delve into the eccentricity of Morels!”

NAMA Annual Foray 2015
It’s not too early to start thinking about NAMA’s annual
foray!
Fellow MOMS members, we have a first-class parent
organization that puts on this great event every year.
Last year it was in Eatonville, Washington, near Seattle
(see Maxine Stone’s article in the previous issue). I
urge you to consider joining NAMA and attending the
2015 NAMA Annual Foray in Asheville, NC from
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September 24th to 27th. NAMA also publishes the
Mycophile, a great publication similar to our Earthstar.
From friends and family that live in North Carolina, I’ve
heard nothing but great things about Asheville, a small
progressive city in the Appalachian Mountains.

Culinary Corner

Mushroom Risotto
with Peas
By Martha Rose Shulman,
NY Times 1/7/15

Ingredients:
-6 to 7 cups chicken, vegetable or garlic
broth or stock, as needed
-Salt and freshly ground pepper
-2 tablespoons extra-virgin olive oil
-½ cup finely chopped onion, or 2 shallots,
minced
-¾ to 1 pound wild mushrooms, cleaned if
necessary and torn or sliced into
smaller pieces if thick (small wild
mushrooms should be left whole,
mushrooms like maitake (hens of the
woods) can just be separated into small
pieces)
-2 garlic cloves, minced
-2 teaspoons fresh thyme leaves or
chopped sage
-1 ½ cups arborio or carnaroli rice
-½ cup dry white wine, such as pinot grigio
or sauvignon blanc
-1 cup frozen peas, thawed (optional)
-2 tablespoons chopped fresh parsley
-½ cup grated Parmesan cheese, or a mixture
of Parmesan and Pecorino Romano

Preparation:
Bring stock or broth to a simmer in a saucepan, with a ladle nearby.
Make sure stock is well seasoned, and keep it simmering on the stove.
Heat oil in a wide, heavy nonstick skillet or saucepan over medium
heat. Add onions or shallots and cook gently until just tender, 3 to 5
minutes. Turn up heat and add mushrooms. Cook, stirring, until they
begin to sweat, about 3 minutes, then add garlic and thyme or sage.
Cook, stirring, until fragrant, about 30 seconds. Season mushrooms
with salt and pepper and continue to cook over medium heat until
they are soft. Taste and adjust seasoning. Add rice and stir until grains
begin to crackle. Add wine and cook, stirring, until wine is no longer
visible in pan. Stir in enough simmering stock to just cover the rice.
The stock should bubble slowly. Cook, stirring often and vigorously,
until stock is just about absorbed. Add another ladleful or two of
stock and continue cooking, not too fast and not too slowly, stirring
often and adding more stock when rice is almost dry, for 15 minutes.
Add peas, if using, and continue adding stock and stirring for another
10 minutes. Rice should be tender all the way through but still al
dente. Taste now and adjust seasoning. Add another ladleful or two
of stock to rice. Stir in parsley and Parmesan, and remove from heat.
Season with black pepper and serve right away in wide soup bowls or
on plates.
Note:
Advance preparation: You can begin up to several hours before serving: proceed with the
recipe and cook halfway through Step 4, for about 10 minutes. The rice should still be hard
in the middle when you remove it from the heat, and there should not be any liquid in the
pan. Spread it in an even layer in the pan or on a baking sheet and keep it away from the heat
until you resume cooking. 15 minutes before serving, resume cooking as instructed.

Potato Gnocchi with Fontina Sauce and Wild Oyster Mushrooms
By Kate Ryder

Ingredients:

Preparation:

-1 package potato gnocchi (usually comes in a
rectangular vacuum-sealed bag)
-½ lb fresh mushrooms, chopped
-½ medium onion, chopped
-2 (at least) garlic cloves, chopped
-½ stick butter, split into two equal pieces
-4 oz Fontina cheese (or more), grated
-1 or 2 TSP flour
-1 cup cream or half and half
-Fresh parsley, chopped
-Pepper
-Salt
-Parmesan cheese

Three tasks have to be done simultaneously. (1) Cut the
mushrooms into bite-sized pieces. Sautee mushroom with ¼
stick butter, garlic, and onions. (2) Cook gnocchi according
to instructions on package or you can also make your own.
(3) Make a white sauce by melting ¼ stick of butter and
combining with flour to make a roux. Slowly add cream and stir
constantly. Bring to a gentle simmer and add cheese, a pinch
of chopped parsley, salt and pepper. Stir well. Add more cream
or cheese to adjust consistency. Be sure cheese is melted and
dissolved. Finally, mix sauce witch gnocchi and top with cooked
mushrooms. Sprinkle with Parmesan and fresh parsley if desired.
Enjoy!
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Magic Mushrooms Create
a Hyperconnected Brain
By Tia Ghose

Fox News, Natural Science, 30 Oct. 2014

Magic mushrooms may give users trippy experiences
by creating a hyperconnected brain.
The active ingredient in the psychedelic drug,
psilocybin, seems to completely disrupt the normal
communication networks in the brain, by connecting
“brain regions that don’t normally talk together,”
said study co-author Paul Expert, a physicist at
King’s College London. The research, which was
published Oct. 28 in the Journal of the Royal Society
Interface, is part of a larger effort to understand
how psychedelic drugs work, in the hopes that they
could one day be used by psychiatrists in carefully
controlled settings to treat conditions such as
depression, Expert said.

magic mushrooms to prevent them from panicking
inside the claustrophobic MRI machines.) The team
then compared the brain activity of the individuals on
and off the drug, and created a map of connections
between different brain regions.
Psilocybin dramatically transformed the participants’
brain organization, Expert said. With the drug,
normally unconnected brain regions showed brain
activity that was synchronized tightly in time. That
suggested the drug was stimulating long-range
connections the brain normally wouldn’t make. After
the drug wore off, brain activity went back to normal.

Psilocybin may create a brain state akin to synesthesia,
a sensory effect in which one sense stimulus (such
Psilocybin, the active ingredient in magic mushrooms, as a number) always gets paired in the brain with
is best known for triggering vivid hallucinations. It
another (such as a color or a sound), the researchers
can make colors seem oversaturated and dissolve the
wrote in the paper. People with synesthesia may see
boundaries between objects. The drug also seems to
certain colors when they hear music, or always see the
have more long-lasting effects. Many people report
number 3 in yellow, for instance, Expert said.
intensely spiritual experiences while taking the drug,
The findings could help scientists who are studying
and some studies even suggest that one transcendent
the drug as a potential treatment for depression,
trip can alter people’s personalities on a long-term
Expert said. Past work has found that people tend to
basis, making those individuals more open to new
be happier even after using psilocybin just once, but
experiences and more appreciative of art, curiosity
scientists would need to get a much better picture
and emotion.
of how the drug impacts the brain before using
Scientists have long known that psilocybin binds to a psilocybin to treat depression, Expert said.
receptor in the brain for serotonin, a brain chemical
that plays a role in mood, appetite and sleep, but
exactly how the drug transforms the whole brain’s
pattern of communication isn’t clear. In past work,
Expert’s colleagues had found that psilocybin spurred
the brain into a more dreamlike state, and that the
drug decreased brain activity.
In the current study, the team used functional
magnetic resonance imaging (fMRI) to scan the brain
activity of 15 healthy volunteers, once after they
had taken a placebo, and once after they took the
hallucinogen psilocybin. (The team chose only people
who had reported past positive experiences with
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The log near
the driveway
By Kate Ryder

I’m a rookie mushroom hunter.
While I admire and enjoy all types of
wild specimens, the edible ones make
my heart especially happy. Along with
hiking in the woods, experiencing
Missouri’s beautiful parks and forests,
and mingling with cool people, the thrill
of finding wild edibles is something I
thoroughly enjoy about MOMS and
mushroom hunting.
The forest is an amazing and abundant
source of nutritionally dense food, and it
requires little to no human intervention
or input. A little knowledge and a lot of
observation and that’s it (some food for
thought).

Look at that fallen log.” We could
not believe mushrooms would be
‘fruiting’ this time of year. We thanked
the warm spell. It’s a southeast-facing
slope and the mushrooms were on the
northwest side of the log. This raises
another good point: interest in wild
mushrooms makes you more aware of
your surroundings and how different
microclimates behave throughout the
year.
That being said, the benefits from
hunting mushrooms and a general
interest in mycology have changed my
life for good and for better. I hope that’s
the case for most of us.

Sometime around Thanksgiving, as
my husband and I were driving down
the driveway, he yelled, “Stop, what
is that on the edge of the woods?

Update on the DNA
Sequencing Project
By Brad Bomanz

Photo by Kate Ryder

Featured
Website

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

This is a page of translations
of words in botanical Latin:
http://alumnus.caltech.
edu/~hollin/botany/latin/
dictionary.html
It may help you to determine
the meaning of a particular
fungus name, or aid in
translation of a description
in older books. Fun fact—the
requirement that botanical
descriptions be written in
Latin was only removed
in January 2012!

MOMS is pleased to provide these updates on
the DNA sequencing project. We do this in part
so members can better understand where their
money is going. But more importantly, so that
we recognize the importance of what we do.
Organizations from all over the world use the
information we have vouchered over the years.
One recent request we received was from Italy for
authorization for DNA destruct testing to assist
research in that part of the world.
I have spent the last ten months learning how to
conduct DNA extraction, PCR electrophoresis,
PCR ExoSAP cleanup and PCR quantification. I
was also new to the DNA protocols and
have just received, from Yale University, the
sequencing results for all 155 voucher specimens.
I will be learning how to analyze, edit and
eventually upload the sequence information
into GenBank. We have funding approved to do
another 95 samples.
Earthstar Examiner | March 2015
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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.

2015 MOMS Calendar of events
Tues. 3/10

6:30pm, Bi-Monthly, 1st Annual White Elephant Social,
Ethical Society of St Louis, 1009 Clayton Rd, Liz Turner
lizturner@me.com 314-968-0809

Sat. 3/14

1-4pm, Workshop, Morel Certification, Maxine Stone,
VeryMaxine@aol.com, 314-963-0280 or Brad Bomanz,
brad_bomanz@yahoo.com, 636-225-0555

1-4pm, Workshop, Chanterelle Certification,
Maxine Stone, VeryMaxine@aol.com, 314-963-0280 or
Brad Bomanz, brad_bomanz@yahoo.com, 636-225-0555

Fri. 7/10-7/12

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

Tues. 7/14

4:00pm, Bi-Monthly, Foray and Food Fest, Babler State
Park, Alta Shelter, Leader and Info TBD

Sat. 7/19

10:00am, Foray, Forest 44, Maxine Stone,
VeryMaxine@aol.com, 314-963-0280

Sat. 8/1

10:00am , 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

8/13-8/16

Telluride Mushroom Festival, Telluride, CO,
www.telluridemushroomfest.org

Sun. 9/6

10:00am, Foray, Rockwood State Park, Charlie Raiser,
charlieraiser@aol.com, 314-773-4551

Sun. 3/21

10:00am, Workshop, Mushroom Cultivation with
Braze Thundersmith, Babler State Park, Cici Tompkins,
ctompkins@momyco.org, 303-775-708

Sat. 4/4

10:00 am, Class, Poisonous Mushrooms of Missouri,
Maxine Stone, VeryMaxine@aol.com, 314-963-0280 or
Brad Bomanz, brad_bomanz@yahoo.com, 636-225-0555

Tues. 9/8

Bi-Monthly, Leader and Info TBD

Sun. 9/13

10:00am, Foray and Wine Tasting, Charleville Winery,
Chuck Yates, s2yates@yahoo.com, 314-843-5580

Fri. 4/10-4/12

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

Sat. 9/17

10:00am, Foray, Forest Park-Kennedy Woods,
Maxine Stone, VeryMaxine@aol.com, 314-963-0280

Sat. 4/19

10:00am, Foray, Washington State Park ,
Shannon Stevens, sporeprince@sbcglobal.net,
314-481-4131

Sat. 9/26

10:00am, Foray, La Barque Creek, Don Evans,
314-574-4523, don_evans57@yahoo.com

9/24-9/27

NAMA Conference, The Blue Ridge Foray, near
Ashville, NC, www.namyco.org

10/1-10/4

Annual Fall Foray at Mingo Wildlife Refuge,
Leslie Duling, kleslie.duling@gmail.com, 503-881-8690

Sat. 10/10

10:00am, Class, Edible Mushrooms of Missouri,
Maxine Stone, VeryMaxine@aol.com, 314-963-0280 or
Brad Bomanz, brad_bomanz@yahoo.com, 636-225-0555

Sat. 10/10

10:00am, Foray, Hazlet State Park, Carlisle, IL
Leland Von Behren, 618-259-8517 or Steve Booker,
arohd2@aol.com, 618-980-0866

10/16-10/18

Rock Bridge State Park Camp-out, Stan Hudson,
mid.mo.mushrooms@gmail.com, 573-489-4179

Fri.10/30-11/1

The Hawnting, Hawn State Park, Shannon Stevens,
sporeprince@sbcglobal.net 314-481-4131 or
Michael Perks, michaelperks@sbcglobal.net,
314-481-4131

Sun. 11/8

11:00am, Wild Times at Babler, (Foray and Pot Luck),
Babler State Park, Alta Shelter, Jan Simons Raiser,
jansimons3504@gmail.com, 314-773-4551

Tues. 11/10

Bi-Monthly, Annual Photo Share, Powder Valley Nature
Center, pg_harvey@hotmail.com, 314-575-2262

Sat. 4/25

Tues. 5/12

Sat. 5/23
Sat. 6/6

Sun. 6/7
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Sat. 6/27

10:00am, Foray Annual Leland Foray,
Pere Marquette State Park, Leland Von Behren,
618-259-8517, or Maxine Stone,
VeryMaxine@aol.com, 314-963-0280
6:00pm, Bi-Monthly, Powder Valley Nature Center,
Nhu Nguyen (speaker), The Amazing Multifaceted Lives
of Slippery Jacks, Maxine Stone, VeryMaxine@aol.com,
314-963-0280
10:00am, Foray, Lower Meramec County Park,
Sylvia Hosler, rshosler@att.net, 314-843-8758
10:00am, 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
10:00am, Foray, Lower Meramec County Park Trail,
Dennis McMillan 618-939-8939, chas@htc.net

Sat. 6/13

10:00am, Foray, Hawn State Park, Patrick Harvey,
pg_harvey@hotmail.com, 314-575-2262

Sat. 6/12-6/14

Ha Ha Tonka State Park Camp-out, Stan Hudson,
mid.mo.mushrooms@gmail.com, 573-489-4179

Sat. 6/20

10:00am, Foray, Cuivre River State Park, post foray
garden and vineyard tour, Vern Creely, 573-898-3553
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Happenings. . .

in the awesome world of Mycology
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I would like to share information regarding two
pioneering organizations that involve mushrooms.
They turn seemingly ‘useless’ materials into usable
and edible formats. There is so much potential
and so much remains to be done. First, I want to
mention Ecovative Design, an organization that
specializes in packaging, insulation, automotive
and structural materials made from mycelium
and agricultural waste. Check out their website at
www.ecovativedesign.com to learn more about this
incredible concept. I really hope it takes off.

White Elephant Social
Has Open Tables!
By Liz Tur ner

March 10th, 2015
St. Louis Ethical Society
6:30pm
Join us for the 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,

Wonderful Talk
About Slippery Jacks
May 12th, 2015
Powder Valley Nature Center
6:00pm
We will be having a wonderful
speaker at this meeting. Nhu
Nguyen is a mycologist and
currently a post-doc student at the
University of Minnesota. His main
research is on symbiotic fungal
ecology and taxonomy of North

Second, is New Forest Farm/Forest Agriculture
Enterprises. Headed by Mark Shepard, this
established large-scale permaculture farm in
Wisconsin uses mushrooms to recycle the tons of
carbonaceous materials generated by their woody
crops. Additionally, since no fungicides are used
on their thousands of scab-resistant apple trees,
morels have become common in the Spring (and are
source of early cash flow for Mark’s family). To learn
more, check out the book Restoration Agriculture
by Mark Shepard and visit their websites at www.
newforestfarm.net and www.forestag.com.

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.
American mushrooms. He loves
spending time in the field collecting
and photographing mushrooms and
he also writes about mushrooms and
fungi for mycological newsletters.
Nhu is a great
speaker and
understands
beginners. The
title of his, ‘talk’
is: The Amazing
Multifaceted
Lives of Slippery
Jacks.

Foray coordinator open position
The job of the foray coordinator
is to make sure there is a full
calendar of forays during the
foray season. Beginning in
December of the previous year,
the Foray Coordinator contacts
all possible foray leaders. This
would include people who have
led a foray in the past, and also
anyone else whom the education
committee or foray chair would
deem reasonable. The Foray
Coordinator creates a calendar for
the year being careful of conflicts
with other MOMS events. It’s as
simple as that! We have detailed
guidelines to follow. Isn’t it
time YOU came forward and
volunteered for something?
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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!
Ten Poisonous Mushrooms:
Ten Common Mushrooms, Part 1:
Ten Common Mushrooms, Part 2:
Ten Edible Mushrooms:

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.
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.

