earthstar
examiner

Issue 122

December 2015

Newsletter of the Missouri Mycological Society

27th Annual

Winter
Luncheon

B y S a r a Ya t e s

Sunday, 7 February 2016, Noon to 5:00 PM
Webster Groves Recreation Complex
33 East Glendale Road, Webster Groves, MO 63119

MOMS MISSION
STATEMENT

The Holidays are over in
January. For mushroomlovers, February, the
• Foster and expand the
need, understanding and coldest month of the year
appreciation of mycology. with the most inches of
snow leaves much to be
• Provide education and
desired. MOMS Annual
training for the proper
Winter Luncheon is one of
collection, identification
February’s highlights. The
and documentation of
fungi.
speaker is always excellent
and the potluck offerings
• Provide a means for
sharing ideas, experiences, are exceptional from soup
knowledge and common to dessert. You won’t want
interest regarding fungi.
to miss the silent auction
raffle of donated items
• Support eﬀorts
- artwork, jewelry, field
to preserve natural
environments in the State guides, soap, gift cards and
of Missouri.
many other items.

Space is limited to 125
and this event has the
largest number of MOMS
members and their guests
attending. Please register
early; deadline is January
18th. If you find you
are able to attend after
the deadline, you must
contact Registration
Chair, Renee Bomanz,
to check on availability
(314-503-6837). No one
will be admitted without a
reservation.

continued on page two...

Luncheon: from page one
Entertainment
Renee Bomanz, our auction organizer, is counting on
you to bring auction items like 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.
Speaker
Our speaker will be John Trestrail III who is the
foremost authority on criminal poisoning and murder
by poisoning. He is a practicing board toxicologist and,
for many years, was a visiting medical instructor at the
FBI National Academy in Quantico, Virginia, on the
subject of criminal poisoning. At present, he now serves
as Director of the Center for the Study of Criminal
Poisoning. His talk will be Mushrooms and Mushroom
Poisoning. By the way, he is also an expert in mushroom
poisoning. You don’t want to miss this outstanding talk.
Potluck
Be sure to bring a dish that you are proud to share…
and is enough to share. Bring an entrée and small dish
such as an appetizer, side or dessert, or two small dishes.
Please also 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.
Reservations
Space is limited to 125 and this event has the largest
number of MOMS members and their guests
attending. Please register early; deadline is January 18th.
If you find you are able to attend after the deadline, you
must contact Registration Chair, Renee Bomanz, to check
on availability (314-503-6837). No one will be admitted
without a reservation.
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.
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 ________________________________
Phone _______________________________
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 your attention, let’s
talk. As of December 31, 2015 all MOMS
memberships expire. That means on January
1, 2016, 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
$25 to Julie Bomanz, 2416 Clayton Pointe Ct.,
Chesterfield, MO, 63017
• 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.
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Dinner
at panorama

by M ax ine S t one

January 22, 2016
6:30pm – Mushroom Dinner
5:30pm – Docent Led Tour
Another wonderful mushroom dinner. This
time we will go to Panorama at the St Louis Art
Museum. Executive Chef and General Manager,
Ivy Magruder, knows food…and he knows his
mushrooms. Ivy is oﬀering us a 4 course dinner filled
with wild foods and lots of mushrooms for $65 per
person, drinks and tax extra. The dinner is at 6:30.
As a special treat to us, we will have a Docent Led Tour
before the dinner on “Mushrooms at the Museum”. I
think this sounds like great fun. The tour is at 5:30.

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.
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If you want to join in the fun of this lovely evening, I’ll
need your $65 before January 8. Space is limited, so
the sooner I receive your money, the better chance
you will have of ensuring a seat at the table. I’ll also
need to know if you want to go on the tour. Email or
call me with questions.
For questions, my contact information
is: VeryMaxine@aol.com, 314-963-0280
For sending me your check to ensure your
reservation: 314 Park Road, St Louis, MO 63119
You can make your check out to MOMS.

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

This is our good friend
Daniel Winkler’s website:
www.mushroaming.com
He has information about his future
travels in Columbia,
Tibet, and other places, and many
photo essays of previous
trips, of the people & places he
saw there, and of course
some of the many mushrooms
he found.

The Incurable Epicureans
The Incurable Epicureans are a culinary group
of MOMS members who love to cook and to
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
of that 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.
In the spring of 2015, the group had an opportunity
to rent the lovingly restored Farley’s Music Hall
in historic Elsah, Illinois. For this event our menu
obviously had to be taken from the Elsah Landing
Cookbooks. We enjoyed a selection of luscious
soups, hearty breads, and yummy desserts from the
St. Louis iconic restaurant. Alanna Kellog and Jerry
Wallach hosted the group at their home in August.
We toured the Iberian Peninsula using the bounty of
summer to highlight the interesting foods of Spain
and Portugal. In December, Bill and Mary Kaye
May are hosting the final event of the year. Our
Christmas in Egypt menu will feature foods that
include some of the ancient grains native to the
“cradle of mankind”.
The club’s 2016 schedule is in the planning
stages. We may travel along the
Along the Danube to the less explored cuisine of

by Linda R olb y

Eastern Europe, perhaps we may try a Picnic in
Provence to sample the regions lovely Mediterranean
inspired cuisine. We are considering a menu
centered on our own IE member’s favorite family
recipes.
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.
Please send your membership dues with your check
made out to:
The Incurable Epicureans for $15.00 per person, and
mail to:
Linda Rolby
649 North Harrison Ave.
Kirkwood, MO 63122
lrolby@hotmail.com

Our Annual Board Meeting
by M axine S t one

January 5th, 2015
Powder Valley Nature Center • 6:00pm
Come one, come all to our January Annual Board 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 upon.
Would you like to nominate someone? Contact Cici
Tompkins, our President, at ccseesaw@yahoo.com if
you’d like to do so. For new members, attending a board
meeting is a way to meet new people and get to know at
little about hw MOMS is run. For the old timers, we need
your expertise.
Often we go out for food and drinks after the meeting, so
that’s another incentive to come.
See you at Powder Valley on Jan 5?

MOMS Chapters
by M a x ine S t one
MOMS now has 3 chapters and one pending chapter; the
Columbia Chapter headed by board member Stan Hudson,
the Springfield Chapter headed by board member Dan
Liles, and our newest chapter, the Ozark Chapter, headed
up by John McDonough. All of these chapters offer forays,
classes, and occasional weekend events.
The pending chapter is Kansas City. We are ready to go on
this one but do need a couple of people to run it and keep
it going. It’s not a difficult job, so let me know if you are
interested or need more information.
We are in the forefront of mycology by having chapters,
as I know of no other state that does this. Thank you Stan,
Dan, and John, for getting these chapters off the ground
and keeping them going
Earthstar Examiner | December 2015
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Could a Mushroom
Save the Honeybee?
by Ken Christensen, NPR News, 10/9/15
http://www.npr.org/sections/thesalt/2015/10/09/446928755/could-a-mushroom-save-the-honeybee?sc=tw

Honeybees need a healthy diet of pollen, nectar and water. But at a bee laboratory in eastern
Washington state, Steve Sheppard fills their feeding tubes with murky brown liquid from the
forest.
His bees are getting a healthy dose of mushroom juice.
“If this does what we hope, it will be truly revolutionary,” says Sheppard, who heads the
Department of Entomology at Washington State University. “Beekeepers are running out of
options.”
Commercial honeybees, which pollinate $15 billion worth of crops in the United States
annually, have teetered on the brink of collapse for nearly a decade. A third of all bee
colonies have died each year since 2006, on average, according to the U.S. Department of
Agriculture.
Scientists say the mysterious phenomenon, known as colony collapse disorder, may be the
result of at least 60 environmental factors that combine to cripple honeybees — including
pesticides, disease, malnutrition, loss of habitat and climate change.
Beekeepers, however, say the honeybee’s single greatest threat is a virus-carrying parasite
called the varroa mite.
Sheppard has spent decades breeding western honeybees to better tolerate the mite and its
viruses. But he hasn’t had much success, he says.
Varroa mites have devastated U.S. beehives since the late 1980s, when they arrived here from
Asia. In 1996, half of the colonies east of the Mississippi River died due to mite infestations.
target=”_blank”>Try watching this video on www.youtube.com</a>, or enable JavaSc
The reddish-brown pests, which are no bigger than the head of a pin, invade colonies and
multiply rapidly. They hide among bee larvae developing in the honeycomb, feed on infant
bee blood and lay several eggs each.
“It would be like having something the size of a pancake feeding on you,” Sheppard says.
Honeybees that emerge from the infected hives typically carry illnesses, like a virus that
results in deformed wings that prevent bees from flying.
If beekeepers don’t intervene, the varroa mite can destroy a colony in less than two years.
Meanwhile, the pest reproduces so rapidly, it builds resistance to chemical pesticides more
quickly than solutions can be invented, Sheppard says.
That’s why he decided to try an unconventional approach last year, after local mushroom
expert Paul Stamets called him with an idea to help arm the honeybee in its fight against the
mite.
“We’ve gone to the moon, we’ve gone to Mars, but we don’t know the way of the bee?” says
Stamets, who owns the medicinal mushroom company Fungi Perfecti near Olympia, Wash.
The self-taught mycologist says he noticed a relationship between honeybees and mushrooms
when he observed bees sipping on sugar-rich fungal roots growing in his backyard.
“I looked down, and they were sucking on my mycelium,” he says.
Now he thinks he knows why.
In recent years, his research has shown that rare fungi found in the old-growth forests

can weaken varroa mites in beehives.
(Paul Stamets cultures mycelium at his laboratory near Olympia, Wash.
Ken Christensen/Courtesy of EarthFix/KCTS 9).
Paul Stamets thinks his version of the fungus will be more effective. So far, the results of the
experiments in Sheppard’s lab look promising.
“The product seems to be killing mites without harming bees,” Sheppard says.
This fall, the scientists plan to expand both experiments by partnering with commercial
beekeepers like Eric Olson, who runs the largest commercial beekeeping operation in
Washington.
Olson says two-thirds of his beehives died five years ago because of a varroa mite infestation.
After several years successfully controlling the pest, he arrived this year in California for
almond pollination season and nearly half of his bees had died during the winter.
He spent $770,000 to buy replacement hives, he says.
“I was lucky that I had the cash and the connections to recover from that,” he says.
Olson recently donated about $50,000 to Sheppard’s department to help find a solution
to the mite. Looking at the bees in one of his hives, he says, “I’m really concerned about
whether these little girls will survive.”

The Three Mushkateers
By Maxine Stone
We have 3 wonderful women in MOMS who I think are pretty awesome people.
They are Sylvia Hosler, Judi Thomas and Millie Saunders. They are not long
time members of MOMS but all have the “Myco-Bug”. They love hunting and
identifying mushrooms. And…all three of them have completed homework for each
class we teach, taken the test, received their 4 pins and the Harry Thiers Certificate
of Mushroom Proficiency. We are very proud of them. Here’s a little background
information.
Sylvia has had a deep interest in plants for quite a long time. Before that it was birds.
On October of 2011 she was walking at Lower Meramec Park looking at a white aster
species. Then she spied what she called, “the most wonderful thing on a log – bright
orange, large and sheeting”. She was in love. She took photos and somehow figured
out that it was Phlebia radiata. She had no books at the time so she dug around on
the web to figure out the answer to her find. Good for you, Sylvia.
Judi jumped in feet first and hasn’t quit since she began, which was just over a year
ago. Judi has a knack. She has not only taken the classes, but she studies on her
own, learns Latin names and often posts on Mushroom Observer. She is a very quick
learner.
Millie remembers calling Sylvia a couple of years ago to tell her that she had seen the
“oddest looking mushroom”. From then on, she was “hooked”. She said, “what I am
most proud of my mushkateer friends is that they know the Latin names”.
Sylvia and Millie have been friends for about 45 years. They were neighbors long ago
but then lost touch with each other. Recently, after meeting up again, the subject of
plants and birds came up and Sylvia mentioned that she was “doing” mushrooms.
Millie called Sylvia one day to tell her that she had “this great thing in my yard”, so
Sylvia checked it out. It was an Ash-tree Bolete. They’ve hunted together ever since
then.
Judi lives about 2-3 blocks away from Millie, in a great neighborhood where there
are loads of fungi. Sylvia met Judi in August 2014 at Millie’s home. Judi knew Sylvia
would be there and wanted to meet her. Since that time these gals have become a
shroomy threesome. Sylvia is the ring leader and is ready to go hunting any time.
Millie is great a finding things and is always excited to find something new. Judi, in
such a short time, has become a thorough mycophile.

of western Washington can help fight other viruses and diseases, including tuberculosis,
smallpox and bird flu. He wondered if the honeybee would see similar health benefits from
wood-rotting mushrooms.
“Bees have immune systems, just like we do,” he says. “These mushrooms are like miniature
pharmaceutical factories.”
Stamets and Sheppard are feeding liquid extracts of those forest mushrooms to mite-infected
honeybees. Initial findings suggest that five species of the wood-rotting fungi can reduce the
honeybees’ viruses and increase their lifespans.
In addition, the scientists are trying to fight honeybee viruses by taking aim at the varroa
mite itself. Insect-killing fungi have been used as an alternative to synthetic chemical
pesticides for years, and previous studies show that one type of entomopathogenic fungus
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Finding fungi is what the Three Mushkateers have in common. But they have
developed a good friendship on its own. Sometimes these three hunt together,
sometimes they hunt on their own. Both Judi and SylviaI post on Mushroom
Observer. Their postings are great and have so much detail. They all talk to each other
on the phone to discuss the finer points of various species.
Sylvia says that age is something else they have in common. They’ve had many good
laughs when these three, gray-haired women are found crawling around the ground
in Creve Coeur Park by others. People ask what they are doing and always show
much surprise when they get the answer. Then, of course, they ask, “Can you eat
them?”
Sylvia says that she will always sing the praises of MOMS, because mycology is such a
challenging field and she has learned so much from MOMS. The Three Mushkateers
are three delightful women who are self starters and curious. They may sing praises of
MOMS and we so appreciate that, but each of them has taken the ball and run with
it. Congratulations to our Three Mushkateers!

In Memoriam...

Medicinals Class and Cultivation Workshop
B y C i c i To m p k i n s

Walter James Sundberg,
Ph.D.
September 16th, 1939 –
October 22nd, 2015

Walt was quite a person—his passion for mycology, his way with students, his
love of life, his big grin, his love and kindness to all.
Walt was our Chief Mycologist since 1989. He served us well. As Chief
Mycologist of MOMS he shared his enthusiasm for fleshy fungi with other
mycologists, students and amateur mushroom enthusiasts at many MOMS
events and forays. He was a regular at Mingo. He was respected and loved
my all MOMS members who knew him. People were attracted to Walt for his
genuine delight when talking about mushrooms. He lived life well.
Walt completed his Bachelors and Masters degrees at San Francisco State
College, having received his MA under Dr. Harry Thiers. He completed his
Ph.D. at the University of California at Davis. He was a faculty member in
the Plant Biology Department at Southern Illinois University, Carbondale, for
31 years. His specialization and passion was mycology.
Walt is survived by his dear wife, Fran Rogers Sundberg of Murphysboro.
Fran came to many Mingo events and our hearts go out to her. He is also
survived by his two children, Barrett Sundberg of Austin and Tana Burnett of
San Antonio.
Walt, we will miss you.

. . . Recap of MINGO 2015!
By Leslie Duling
The MOMS annual trip to Mingo was a successful weekend of fun, food, and foraging.
Hosted at Camp Latonka, the group included a large number of participants who were
new to Mingo and MOMS. Thursday and Friday were low-key, with opportunities
to forage around the camp, potluck meals, and opportunities to socialize. Dynamic
guest speakers on Friday and Saturday included Vince Hustad with his discussion of
Earth Tongues, Jay Justice with tips for post-foray identification and classification, and
nationally-recognized expert Noah Siegel with his fascinating presentation on fungal
oddities. Another highlight of the weekend was the microscopy workshop hosted by
Dean Abel, which introduced participants to techniques in preparing slides and use of
microscopes to better identify mushrooms by spore type and other microscopic features.
Dean was also kind enough to bring the beautiful View-Master reels of “Mushrooms in
their Natural Habitats”- hundreds of 3-D photos of mushrooms taken by William B.
Gruber, the inventor of View-Master.
The forays went smoothly with nice weather and participants finding a wide variety of
mushrooms, including plenty of herecium and other edibles. These finds made for an
excellent mycophagy brunch on Sunday, with help from organizer Maxine Stone and
several other volunteer “chefs.” The remaining and non-edible mushrooms were housed in
the display room for participants to classify and learn about from experienced mycologists.
There were a few new additions to the weekend, including the White Elephant Sale and
the appetizer contest. The White Elephant Sale gave Mingo participants the opportunity to
purchase mushroom-themed items and other fun trinkets from each other. The appetizer
contest was a huge success with over a dozen participants and a delectable array of unique
appetizers, ranging from chanterelle liqueur to ghost pepper dip and dewberry jam. Awards
were given out for several categories including mushroom-inspired, foraged, jams and
preserves and best in show. Congratulations to Shannon Stevens for winning best in show!
As with every year, Mingo could not have been possible without the help of many
volunteers, so thank you to everyone who assisted with the coordination, cooking,
cleaning, and all other activities throughout the weekend! We hope to see you all (and
others too!) next year at Mingo

Braze Thundersmith is coming back to St. Louis Saturday, March 12th
for a medicinal class and cultivation workshop. He will start with a talk
on medicinals and then you will have the opportunity to make your own
reishi grow kit! This workshop will be held at Babler State Park and will be
followed by a potluck lunch. For more info see calendar.

A Weekend at
Interwoven Farm
B y K a t e R y d e r & C i c i To m p k i n s

Braze Thundersmith is a self-taught mycologist who has more
knowledge and experience than most PhD’s. We had the
opportunity in early September to visit his farm and lab. It was
an eye opening experience that we felt compelled to share.
Braze lives on a permaculture farm and education center called
Interwoven Permaculture in the Shawnee National Park in
southern Illinois. http://www.interwovenpermaculture.com/
He has several farm-mates and a rotating crew of interns,
lovingly referred to in the permaculture circle as “woofers”
(World Wide Opportunities On Organic Farms http://
wwoofinternational.org/).
On Braze’s section of paradise he has a completely sterile
cultivation lab that collects water, has a free-range chicken
barn, vegetable garden and lily pond. (photos here)
His lab is quite unique in that it is housed in a semitrailer.
In his lab he has three rooms. The first room you enter is
essentially his tool shed. His second room has a shower and
stainless steel counters, and yes he showers before entering the
last room which is his sterile room. This room is sealed and
contains an air circulation system that has multiple HEPA
filters. Braze uses sodium hypochlorite and ethanol to sanitize
his workspace.
“I am not in the business to make money, I’m in the business
to make sure there are more mushrooms on the planet.”
Braze Thundersmith
Mentionable highlights of Interwoven’s visionary farm:
• Carbon negative farm
• Mushroom cultivation, gourmet and medicinal
• 90% materials up-cycled
• Zero watershed pollution
• Edible forest & nut trees
• Rotating “humanure” outhouse
• Outdoor “woofer” kitchen
• School bus converted into a home
• All structures built with sustainably harvested white
pine and milled on farm
Earthstar Examiner | December 2015
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Culinary Corner

Thai Style Oyster
Mushroom Fried Rice
© Elissa Rubin-Mahon

For the Seasoning:
¼ cup fish sauce*
1 tablespoon **kejap manis
1 tablespoon sugar
¼ teaspoon white pepper
Combine fish sauce, kejap manis, sugar
and white pepper; set aside.
For the Dish:
4 cups cooked, cold long grain rice
Peanut or vegetable oil for the pan
8 oz Oyster mushroom torn into bitesized pieces
1 tablespoon, or more, minced garlic
2 large eggs, beaten
3 green onions, sliced lengthwise and
then into1-inch pieces
2 tablespoon chopped cilantro
red pepper flakes (optional)
tomato, cut into wedges for garnish
lime wedges for garnish

Preparation:
Heat oil in wok on a high flame, add oyster mushrooms and cook until beginning to
caramelize. Add the minced garlic and cook lightly, push to side of pan. Add eggs cook
until set. Add rice and seasoning mixture. Cook until rice is thoroughly hot and stir in
the green onions. Garnish with cilantro, tomato, red pepper flakes and lime wedges.
(Squeeze lime onto rice before eating.)
Notes:
* Fish sauce is a basic seasoning for Thai food. It is available in most supermarkets and
in Asian grocery stores.
** kejap manis is an Indonesian soy sauce that is sweetened with palm sugar molasses.
Purchase the medium not the sweet variety. It is available at Asian grocers. You may
substitute a mixture of half soy sauce and half molasses or dark brown sugar with an
adequate result.
About the chef:
Elilssa Rubin-Mahon has been collecting culinary mushrooms on the North Coast
for more than 25 years. She is past president and vice-president of SOMA, and the
founder of the SOMA Culinary Group. Elissa currently writes a culinary column for
Mushroom, the Journal of Wild Mushrooming and is writing a mushroom cookbook.
In her spare time, she teaches classes on mushroom cookery and preserving.

Porcini Pasta with Pancetta

Directions:

© David Rust

Clean the mushrooms, cutting off any discoloration or dirt.
Make thin slices, approximately 1/4 inch. Toss (or brush)
This recipe brings out the nutty flavor of fresh
with 2T olive oil to coat. Spread on non-stick cookie sheet
Boletus edulis var grandedulis (even the name
of the mushroom is a mouthful!) with pancetta, (you should have enough porcini to cover the sheet, leaving
dinosaur kale and leeks. The secret to this dish is space between). Cut pancetta into medium size pieces and
to mix the roasted mushrooms and pancetta at spread between the edulis on the cookie sheet. Roast in 380
degree oven for 15 minutes, checking to make sure it’s not
the last minute, to keep their crunchy texture.
burning. You may need to stir a couple times so that the
porcini cook evenly.
Ingredients:
3-4 small fresh edulis or one large one, sliced
½ lb. pancetta, sliced thin
2 leeks
4 cups chopped dinosaur kale
4T olive oil
2T Marsala
1 lb. penne pasta
Grated parmesan or other hard cheese

Clean and slice leeks into 1/8 inch thick rounds. Cook for
five minutes on high heat with 2T olive oil. Start the pasta.
When the leeks are soft (not brown), add 4 cups roughly
chopped dinosaur kale. Braise the kale, stirring frequently
until it becomes wilted. Add marsala and cover. Turn the
heat to low. Steam the kale, but do not overcook. You may
need to add extra moisture toward the end, pasta water or
broth, but the vegetables shouldn’t sit in liquid.
Drain the pasta and add to the vegetables. Stir and add
moisture (above) as needed. Add salt and pepper to taste.
Pull the roasted porcini/pancetta from the oven, add to the
vegetables and pasta, toss and serve immediately, so that the
mushrooms and pancetta retain their crispy texture.

Porcini
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Dinosaur Kale & Leeks
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upcoming
2016 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.

Sun. 4/24

10:00 AM, FORAY - Washington State Park, Shannon Stevens,
sporeprince@yahoo.com or (314) 481-4131

Tue. 5/10

6:00 PM, BIMONTHLY, check web site for information

Sun. 6/5

10:00 AM, FORAY - Lower Meramec Park and Trail,
Dennis McMillan, chas@htc.net or (618) 939-8939
or Sylvia Hosler, rshosler@att.net or (314) 843-8758

Sat. 6/18

1:00 - 4:00 pm, WORKSHOP - Chanterelle Certification,
$75. You must register for this class. Brad Bomanz,
brad_bomanz@yahoo.com, (636) 225-0555 or Maxine Stone,
VeryMaxine@aol.com or (314) 963-0280. Please check web site at
www.MoMyco.org for more info.

Thurs. 6/30

7:00 PM, CLASS - St Louis County Library Headquarters,
1640 S. Lindbergh Blvd East Room, Common Mushrooms of
Missouri, Part 1, Free,
Maxine Stone, VeryMaxine@aol.com or
(314) 963-0280 or Brad Bomanz, 636-225-0555.
MOMS Members only

SAT. 7/2

9:00 AM, FORAY - Hawn State Park, Patrick Harvey
pg_harvey@hotmail.com or (314) 575-2262

7/15- 7/17

WEEK END CAMPOUT - “Sweat ‘n Chanterelles”
Meramec State Park, CiCi Tompkins, ctompkins@momyco.org or
(303) 775-7084

Tue. 7/12/16

4:00 PM BIMONTHLY, Foray and Food Fest - Babler State Park,
Alta Shelter, contact TBD

Sun. 7/24/16

10:00 AM , FORAY, Forest 44 Conservation Area,
VeryMaxine@aol.com or 314-963-0280

8/18 – 8/21

TELLURIDE MUSHROM FESTIVAL – Telluride, Colorado

9/8 – 9/11

NAMA CONFERENCE– Northern Virginia 4-H Center,
Front Royal, VA

Sun. 9/11

10:30 AM, FORAY, Charleville Winery, 16937 Boyd Road, Ste.
Genevieve, Chuck and Sara Yates, 314-843-5580,
s2yates@yahoo.com.

Sat. 9/25

10:30 AM, FORAY - Bootlegger’s Trail in Creve Coeur
Lake Memorial Park, Judi Thomas, jatomas@sbcglobal.net or
(314) 439-5724

Sat. 10/8

10:00 AM, FORAY - Hazlet State Park, Carlisle, Illinois,
Leland Von Behren, 618-259-8517 or Steve Booker
Arohd2@aol.com or 618-980-0866.

10/28-10/30

WEEKEND CAMP OUT, “The Hawnting”, Hawn State Park,
Shannon Stevens, sporeprince@yahoo.com , (314) 481-4131.

Sun. 11/6

11:00 AM, FORAY AND FOOD FEST, Wild Times at
Babler - Babler State Park, Alta Shelter, Jan Raiser at
(314) 773-4551 or email her at jansimons3504@gmail.com
or Steve Booker , Arohd2@aol.com or (618) 980-0866.

Tue 11/8

6:00 pm, BIMONTHLY , Powder Valley Nature Center,
Annual Fungi Photo Show, Patrick Harvey at (314) 575-2262,
pg_harvey@hotmail.com.

2016 MOMS Calendar of events
Tue. 1/5

6:00 PM, MEETING - Annual Board Meeting,
POWDER VALLEY NATURE CENTER, 6 PM, Cici Tompkins,
ctompkins@momyco.org, or (303) 775-7084. All are welcome.

Tues. 1/2

6:00 PM, BIMONTHLY – “The Future of Mushrooms”,
presented by Maxine Stone, VeryMaxine@aol.com or
(314)-963-0280

Fri. 1/22

5:30 tour, 6:30 dinner, DINNER, Panorama at the Art Museum,
$65, Maxine Stone VeryMaxine@aol.com or (314) 963-0280.
See article elsewhere in the newsletter. You must pay in advance

Sun. 2/7

Thurs. 3/3

Sat. 3/12

Sat. 3/26

Noon - 5:00 PM, ANNUAL WINTER LUNCHEON
Webster Groves Recreation Center, 33 East Glendale Rd,
Webster Groves, Sara Yates, s2yates@yahoo.com or
314) 843-5580. See article and registration form elsewhere in the
newsletter.
7:00PM, CLASS 6PM- St Louis County Library Headquarters,
1640 S. Lindbergh Blvd East Room, Poisonous Mushrooms of
Missouri, Free for MOMS members, Maxine Stone,
VeryMaxine@aol.com or (314) 963-0280 or
Brad Bomanz, (636) 225-0555.
10:00 AM, WORKSHOP - Cultivation Workshop and Potluck
with Braze Thundersmith, Babler State Park, Cost $25. Send
check, made out to MOMS, to Cici Tompkins, 4237 Russell Blvd,
St. Louis MO 63110. Cici Tompkins, ctompkins@momyco.org,
(303) 775-7084.
1:00 - 4:00 pm, WORKSHOP – Morel Certification, $75. You
must register for this class. Brad Bomanz,
brad_bomanz@yahoo.com, (636) 225-0555
or Maxine Stone, VeryMaxine@aol.com or (314) 963-0280.
Please check our web site at www.MoMyco.org for more info

Sat. 4/9

10:00 AM, FORAY - Babler State Park, Patrick Harvey,
pg_harvey@hotmail.com or (314) 575-2262

Thurs. 4/14

10:00 AM, FORAY & PICNIC - Moone Athy Farm,
390 Moll Rd. Augusta, MO 63332, Cici Tompkins,
ctompkins@momyco.org, (303) 775-7084

4/15 – 4/17

SAVE THE DATE! “Morel Madness”, Location TBD

Sat. 4/23

10:00 AM , ANNUAL LELAND FORAY - Pere Marquette State
Park in Illinois, Grafton, IL., LeLand Von Behren at
(618) 259-8517 or Maxine Stone, VeryMaxine@aol.com or
(314) 963-0280
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Mushroom Identiﬁcation Classes
By Maxine Stone
Have you ever been walking in the woods and saw a group of beautiful white mushrooms.
You thought they look pretty delectable but you just didn’t think you should pick and eat them,
as they might be poisonous. You aren’t alone. That is how most of us got started with this
passion we call mycology. The curiosity is there, the knowledge is not.
There will be a couple of changes this year: all classes will be at 7:00pm at the St. Louis
County Library Headquarters, 1640 S. Lindbergh Blvd, and there will not be an included foray.
As always, classes are free for MOMS members.
Common Poisonous Mushrooms of Missouri Common Mushrooms of Missouri, Part 1 Common Mushrooms of Missouri, Part 2 Common Edible Mushrooms of Missouri -

March 3
June 30
TBA
TBA

Each class has OPTIONAL homework for you to complete in your own time. After
your homework is completed, you will return it to the instructor to show what you have
accomplished and for approval. You will then be given a take home test.
For each class attended, homework approved, and test taken, you will receive a beautiful
pin award. It is not necessary to complete all 4 classes, but for those who do, you will be
awarded the Harry Thiers Certiﬁcate of Achievement. You will also walk away with a lot more
knowledge about fungi.
Please, don’t let the classroom, homework and test information scare you. The homework is
OPTIONAL. If you wish, you can come to every class, every time, every year, and never do
homework or a test.
If you’d like more information please contact Maxine Stone at VeryMaxine@aol.com, or
(314) 963-0280 or Brad Bomanz at brad_bomanz@yahoo.com, or (636) 225-0555.

