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Brad’s Fall Foray
By Jody Williams

Thursday afternoon October 3, 2019
I headed out from
my art studio at the
Foundry Art Centre on historic Main
Street in St. Charles
bound for The Lake
of the Ozarks State
Park to take part in
Brad’s Fall Foray. It
was my first foray
with the Missouri
Mycological Society
and a bit of an adventure to set out on my
own to join up with
this new-to-me group
of mushroom enthusiasts. I have foraged
for mushrooms for the past 15 years in the St.
Francois Mountains in southeastern Missouri
and am engaged in a personal project to draw
and paint “portraits” of all
the mushrooms I have found
there. Wanting to become

more educated in identifying those I’d already
found, hoping to forage in an area that had
maybe seen more rain this fall than in my
woods and ever hungry to spot a new species,
the MOMS fall foray seemed like a good idea.
I hoped to meet some of the knowledgeable
members whose Facebook posts and comments I’d followed for some time.
BFF continued on page 2

Brad’s Fall Foray
BFF from page 1

After an unintended tour of the public campgrounds at the State Park, I picked up a park map,
identified the turn I had missed and pulled into
the group campsite reserved for the foray just as
the sun was setting – phew! I was impressed by
the group camp facilities – the big dining hall was
the default gathering space and the large kitchen
with the most impressive walk-in refrigerator big
enough for all our coolers was a welcome amenity.
Beforehand I was quite curious about how much
ice I would need to keep my food cold and how
and where I would prepare and serve my dishes
for the potlucks and appetizer competition. It was
beautiful and secluded on a peninsula surrounded
by the lake. The lodge building was also an impressive structure and more than accommodated the
group for evening speakers. I had never watched
PowerPoint presentations in the woods!
They were all intriguing. I was also a bit wary
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about sleeping in the bunk houses having never
been there and not knowing anyone, so opted for
the fold-down bed in my van instead. But everyone else seemed comfortable with their bunks.

I didn’t know what to expect foraging with others. The advantages are that you can cover a lot
more ground by splitting into smaller groups to
forage on different trails and fanning out further
off the trails into the woods. It was nice to have a
mycologist and/or someone very knowledgeable
of mushroom identification within earshot available to call over to look at a new find. Being with
a group meant that I saw things I had never seen
before like cobalt crust fungus and found out
what things were that I had seen but never recognized before like cordyceps.
I was really intrigued with what happened
when we all returned to the group camp – placing our specimens on individual paper plates
with field vouchers on each noting the trail where
the fungi was found and who found it. Seeing
the tables of all the specimens was like watching
a fashion show or visiting an art museum. Then
the mycologists went to work late into the night
identifying, photographing (with a portable studio complete with daylight lamps), taking samples for possible DNA analysis, and uploading
images and data to a group project on iNaturalist.
org. I had never heard of iNaturalilst.org but will
definitely be using it in the future.
I am an active member of the American Society of Botanical Artists – an eclectic group of
1900 members in 40 countries who draw and
paint plants. The MOMS members in attendance
were equally as eclectic a group, something that
makes conversation interesting, enlightening and

entertaining. From children to adults of all ages,
those from Missouri and neighboring states,
doctors to mechanics, mycologists to architects,
mushrooms (as do plants) have a way of bringing
people together. Everyone was friendly and welcoming. Someone was always around with an interest to join in on a side trip. I especially enjoyed
going to Ha Ha Tonka State Park where we hiked
to the springs. Seeing the unique demonstrations
of how to make dyes and paper from mushrooms
in the art cabin was yet another fun group experience.
The food was delicious with no shortage of
mushroom dishes to try or beverages to chase
them with. The highlight of the weekend was
being awarded a certificate for my appetizer of
persimmon jam with almond cream cheese on
toasts during the appetizer competition! Not
bad for a first-timer. (I recommend entering one
of the more obscure categories to increase your
odds!) Till my next foray – “Cheers”!
https://photos.app.goo.gl/ejduuihsFmoFWPcd8
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More photos from Brad’s Fall Foray!
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Grilled Hen-of-the-Woods
Mushrooms with Sesame
By Jean-Georges Vongerichten of Food and Wine

www.foodandwine.com/recipes/grilled-hen-woods-mushrooms-sesame

MOMS BOARD OF DIRECTORS:
President, Sonja Pelli ‘20
Executive Secretary, Dan Liles ‘20
Recording Secretary, Carlos Harjes ‘20
Treasurer, Kent Lemp ‘21
Brittany Martinez ‘22
Malissa Briggler ‘21
Judi Thomas ‘22
Stephanie Keil ‘22
James Savens ‘21
Mid-MO Chapter Officers:
President, Malissa Briggler
Secretary, Dana Drake
Springfield Chapter Officers:
President, Dan Liles
Secretary, Barbara Kipfer
Kansas City Chapter Officers:
President, Brittany Martinez
Foray Chair, Rob Wonder
SEMO Chapter Officers:
President, Dawn Lover

Hen-of-the-woods are often shredded and sautéed, but when
you cook them whole, they become crispy outside and meaty
and moist inside,” says Jean-Georges Vongerichten of his preferred method of preparing the coral-like mushroom.
“I’m a purist when it comes to beautiful ingredients, so serving
the mushrooms in big clusters keeps them the way they grow
in the woods.”
Ingredients
• 1 tablespoon sesame seeds
• 2 pounds hen-of-the-woods mushrooms (maitake), separated
into 8 wedges total
• Extra-virgin olive oil, for brushing
• Salt and freshly ground pepper
• 2 tablespoons thinly sliced parsley
• Lime wedges, for serving
How to Make It
Step 1: In a small skillet, toast the sesame seeds over moderate
heat, stirring a few times, until golden, 3 minutes. Transfer to a
plate.
Step 2: Heat a grill pan and preheat the oven to 425°. Gently
and generously brush the mushroom wedges with olive oil and
season with salt and pepper. Grill the mushrooms in batches
over moderately high heat, turning occasionally, until browned
and crisp, about 8 minutes per batch. Transfer the wedges to
a large rimmed baking sheet and reheat for about 4 minutes.
Arrange the mushrooms on a platter. Sprinkle with the parsley
and sesame seeds and serve with lime wedges.

Committee Chairs:
Chief Mycologist, Dr. Andrew Methven
Chief Mycologist, Jay Justice
Bi-monthlies, Maxine Stone,
Education, Maxine Stone
Foray Chair, Peggy Green
Incurable Epicureans, Linda Rolby
Membership, Julie Bomanz
Research, Carlos Harjes
Scholarship, Julie Bomanz
Speaking Engagements, Maxine Stone
Toxicology, Ken Gilberg
Communications:
Webmaster: Kent Lemp
Earthstar Editor:
Cici Tompkins, ctompkins@momyco.org
Earthstar Designer:
Eleanor Hasenbeck
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Big Welcome to Cathie Aime, speaker at the Winter
Luncheon 2020: Noon- 4 p.m. Feb 16, 2020
By Stephanie Keil

The Tepui region of South America contains some
of the most remote and pristine forests on the planet.
Mycological expeditions over the last 15+ years have
yielded a cornucopia of unusual fungi including
hundreds of new species and genera of macrofungi.
This talk will
cover the basics
of conducting
fieldwork
in remote
areas, and the
contributions
that only long
term studies
combined
with specimen
vouchering
and various molecular approaches can bring to
understanding the ecology and diversity of any
system.
Dr. M. Catherine Aime earned her doctorate in
Biology from Virginia Polytechnic Institute and State
University in 2001 and completed her postdoctoral
research at the University of Oxford in the United
Kingdom in 2003. She worked for four years as a
research molecular biologist with the USDA-ARS,
Systematic Botany and Mycology Lab in Beltsville,
MD and then four years at Louisiana State University,
before moving to Purdue University in West
Lafayette, IN, where she is Professor of Mycology
and Director of the Arthur and Kriebel Herbaria. Dr.
Aime is one of the world’s foremost experts on the
biology and evolution of rust fungi and has published
more than 150 peer-reviewed papers.
Additionally, The Aime Lab at Purdue researches
the biology and ecology of tropical fungi, leading to
the establishment of long-term remote field projects
in Cameroon and Guyana. Cathie is a Fellow of
the Mycological Society of America, the Explorer’s
Club, and the Linnaean Society of London, served
in the past as an officer of the Mycological Society
of America and Managing Editor of the journal
Mycologia, and is currently a Purdue University
Faculty Scholar.

“She is the most
exciting woman
mycologist in the
world right now.”
–Britt Bunyard
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Reservations and Venue
We’re happy to be invited back this year to the
Missouri Civil War Museum in Jefferson Barracks.
Entrance to the museum is included with your
admission. The beautifully restored building holds
fascinating displays. The Luncheon is held next door
in the 1918 Exchange Building, which worked out
splendidly last year. Space is limited to 100 and this
event has the largest number of MOMS members
and their guests attending. Please register early;
deadline is January 26th for early bird price then late
prices kick in till February 9th. 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.
Potluck
Be sure to bring a dish that you are proud to
share… and is enough to share. Bring an entrée,
appetizer, side, salad, or dessert. Please also provide
an index card with the name of your dish, its
ingredients or the recipe (to alert those with food
restrictions), 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. Bring your
own drinks. Alcohol
is okay. Homemade
beer, wine, and other
concoctions are
very welcome. The
club provides hot
tea, water, ice, and
coffee. We ask you
to bring your own
tableware, silverware
and glassware. It’s
sustainable and it’s
fun to see the mix of
china.

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.
Directions
From Downtown St. Louis
1. Take I-55 south
2. Exit at Reavis Barracks Rd. (exit 199)
3. Turn left onto Reavis Barracks Rd.
4. Turn right onto Telegraph Rd.
5. Turn left onto Jefferson Barracks Rd.
6. Turn left onto Worth Rd.
7. Turn left into the museum parking lot
From I-44
1. Take I-44 East to I-270 South
2. Merge onto I-270 South
3. Continue on I-255 East
4. Take Exit 2 for Telegraph Rd.
5. Turn left onto Telegraph Rd.
6. Turn right onto Jefferson Barracks Rd.
7. Turn left onto Worth Rd.
8. Turn left into the museum parking lot
From I-55 Northbound
1. Take I-55 North
2. Take Exit 2 onto Telegraph Rd.
3. Turn left onto Telegraph Rd.
4. Turn right onto Jefferson Barracks Rd.
5. Turn left onto Worth Rd.
6. Turn left into the museum parking lot
From I-64/Hwy. 40 Eastbound
1. Take I-64 East
2. Merge onto I-270 South
3. Continue on I-255 East
4. Take exit 2 for Telegraph Rd.
5. Turn left onto Telegraph Rd.
6. Turn right onto Jefferson Barracks Rd.
7. Turn left onto Worth Rd.
8. Turn left into the museum parking lot

Registration

Early bird registration – deadline Jan 26th:
MOMS members ____ x $10 = _____
Non-members ____ x $15 = _____
Late registration starts Jan 27th – deadline Feb
9th:
MOMS members ____ x $15 = _____
Non-members ____ x $20 = _____
(Children 16 and under free.) _____
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(s)
____________________________
____________________________
____________________________
Email ____________________________
Phone ____________________________
Make checks payable to Missouri Mycological
Society. You will be notified of the receipt of your
payment by email. Send this form to: Renee Bomanz
1700 Whispering Creek Drive #C Ballwin, MO
63021
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A Place in Mushroom Heaven

By Judi Thomas
There must be a place reserved in Mushroom
Heaven for all of our foray leaders. They are the
ones who create so many wonderful opportunities
each and every year for all of us to hunt
mushrooms while enjoying the company of other
MOMS members and making new fungi-friends.
Our foray leaders are the ones who donate their
time and talents to scout out a variety of great
locations to forage for mushrooms. They are the
ones who provide us with directions to the site,
help us identify our discoveries, manage the
paperwork for MOMS Species Lists and attend
to the myriad of other details that make for a
successful outing. For all you do we …..

THANK YOU, FORAY LEADERS, FOR A
GREAT 2019 FORAY CALENDAR!
As the 2019 mushroom season comes to an end
we are already looking forward to 2020.
The Board of Directors is very pleased to introduce
our new Foray Coordinator, Peggy Green. Peggy has
been foraging for mushrooms for over fifteen years in
locales as diverse as Oregon, California, Wisconsin,
Iowa, Illinois and Finland.

Bi-monthly Meetings
and Annual meeting
By Maxine Stone and Sonja Pelli

We have one more Bi-monthly meeting in 2019… 6 p.m.
Tuesday, November 12 at Powder Valley Nature Center
in Kirkwood.
This is our annual Photo Show…with photos from YOU.
Bring your flash drive with some of the photos you’ve
taken all year. In the past we’ve had some pretty wonderful
shows. Don’t be shy. It will be a lovely evening.
Please come to our Annual Board Meeting that will also
be our January Bi-monthly Meeting at 6 p.m., Tuesday,
January 7, 2020 at Powder Valley Nature Center.
Join us for an informative and lively discussion that
directly affects you, our members. We’ll be talking about
upcoming events, committees and also the election of new
board members and officers.
We’ll be providing updates on current projects and
upcoming activities like the Mycoflora Project and the
NAMA 2020 foray in Missouri planning.
After the meeting, we typically go to Mellow Mushroom
for food and drink. Please come to see this aspect of how
we work, and also to have a say. No RSVP required.
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While living in
California she was
able to attend one of
David Arora’s annual
Thanksgiving forays in
Mendocino. Peggy says
she joined MOMS in
2018 after moving to
Missouri because she
was eager to become
involved with the St.
Louis mycological
community. During
the past two years she
has forayed with us
often and has become
Photo by Steve Booker
familiar with our
diverse, local mushroom habitats.
As our Foray Coordinator, Peggy will not only
be organizing the 2020 St. Louis Chapter foray
calendar, but she is also looking forward to
establishing a closer relationship with our other
chapters so that a comprehensive calendar of
forays will be ready for all of us to access on our
web site by the time morel season rolls around
next Spring.

Calendar

To see a full calendar of events and for the most upto-date information concerning cancellations, additions and/or changes, please visit:

MoMyco.org/calendar
To see events for a specific chapter you may click on
it below:

ST LOUIS CHAPTER EVENTS
MID-MO CHAPTER EVENTS
SPRINGFIELD CHAPTER EVENTS
KANSAS CITY CHAPTER EVENTS
SEMO CHAPTER EVENTS

Non-Profit Org.
U.S. Postage

PAID

St. Louis, MO
Permit No 4760

Facebook:
facebook.com/groups/MissouriMycologicalSociety

MOMS MISSION STATEMENT
• Foster and expand the need, understanding and appreciation of mycology.
• Provide education and training for the proper collection, identification and documentation of fungi.
• Provide a means for sharing ideas, experiences, knowledge and common interests regarding fungi.
• Support efforts to preserve natural environments in the State of Missouri.

Thank you for supporting the
Missouri Mycological Society!

Missouri Mycological Society
2416 Clayton Pointe Court
Chesterfield, MO 63017
www.MoMyco.org

