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1, Lionôs Mane, Hericium erinaceus (Fr.) Pers.; 
2, Grey Grissete, Amanita vaginata (Bull.) Lam.; 
3, Petticoat Mottlegill, Panaeolus papilionaceus 
(Bull. ex Fr.) Quél.; 4, Brown Amanita, Amanita 
brunnescens Atk.; 5, Cauliflower Mushroom, 
Sparassis spathulata (Schwein.) Fr. Photos: Bill 
Light. 
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The Presidentôs Corner 
 

By Mary Woehrel 

 
2009 has surely been a mushroom year!  An unprecedented amount of rainfall produced mushrooms in 
abundance all over Georgia. Former fruiting patterns were completely changed. Chanterelles that were 
normally found from July through August were found from June to November!  Mushrooms that weôd 
never before seen in Georgia fruited in abundance, e.g., the Gypsy (Rozites caperata) and the Resinous 
Polypore (Ischnoderma resinosum). We received requests to identify mushrooms from people in Florida, 
Alabama and Tennesee.  We now have members in all of those states as well. 
 
This year, Rod Stafford, our new Vice President and Co-webmaster, started our Google Mushroom Group 
to provide a forum for discussion about mushrooms. In a very short time, weôve seen its participating 

members shoot to over seventy-five. Weôve used it 
to post lists of species found on our walks as well 
as photographs taken by our Photographer, Bill 
Light. 
 
A successful cultivation workshop presented by 
Katharine Geier and David Dunagan last spring 
brought participants from as far away as Callaway 
Gardens and Savannah. Plans are underway for 
more culti-vation workshops in 2010. 
 
Another successful Weekend Foray was held at 
beautiful Oconee State Park in South Carolina 
with the Asheville Mushroom Club and the newly 
formed South Carolina Upstate Mycological 
Society. 

 
We capped the year with our first Potluck 

Christmas Dinner where members outdid themselves in creativity and culinary skill.  Rod Stafford wowed 
the crowd with his amazing four-layered 
chocolate cake with red and green icing 
between layers. Lifelike candy mushrooms, 
created by Rod, adorned the top and platter. 

 
2010 promises to be every bit as interesting 
and innovative as 2009 under the leadership 
of Cornelia Cho, our new President. Cornelia 
has been with the club from almost the 
beginning and is a very capable and inno-
vative leader. 
 
I have enjoyed my five-year tenure as 
President of the Mushroom Club of Georgia 
and plan to continue my involvement as 
Immediate Past President and Newsletter 
Editor. I am looking forward to new pursuits 
and some relaxation. Thank you all for a 
wonderful six years! 

 
CHECK OUT A NEW FILM: ñKnow Your Mushroomsò featuring Gary Lincoff.  See: 
http://www.sphinxproductions.com/films/mushrooms/ 

 
 
 

Note new club address on membership form! 
 

http://www.sphinxproductions.com/films/mushrooms/
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Two (or Three) Kingdoms, One House: 
A Study in Fungal Symbiosis 

 
By Bill Light 

 
Lichens  (from the Greek, ɚŮɘɢɐɜ,  ɚŮɘɢɐɜŬ, ñwhat eats around itselfò)ðthe ubiquitous plantlike growths 
one sees everywhere covering tree trunks and branches, downed wood, rocks, indeed almost any sur-
face you can think ofðrepresent an amazing association between two and sometimes three different 
kingdoms to form a single living organism. Lichens constitute a symbiotic partnership, usually between a 
fungus (the mycobiont) and a photosynthesizing green alga (the photobiont). In some cases, the assoc-
iation is between a fungus and photosynthesizing bacteria known as cyanobacteria (formerly called ñblue-
green algaeò). And some lichens contain both a green alga (the primary photobiont) and a cyanobacter-
ium (the secondary photobiont). Many species of fungi are involved in lichen associations, but 90% of all 

photobionts belong to just two genera of green algae, Trebouxia and Trentepohlia,
1
 and Nostoc, a genus 

of Cyanobacteria. The carbon-containing products of photosynthesis pass from the photobiont to the fun-
gus, where they are converted into a complex series of fungal carbohydrates collectively termed lichen 
acids. Lichen acids are produced only by lichens, and not by either of the symbionts alone. The green 
algae Trebouxia and Trentepohlia release their phososynthates in the form of trebitol and erythritol, 
respectively; the cyanobacter Nostoc releases glucose.  
 
More than 13,500 species of ascomycetous and a much smaller number of basidimycteous fungi form 
lichens, mostly in association with green algae, Trebouxia or Trentephohlia. But more than 1500 of these 
fungi employ cyanobacteria, primarily Nostoc, as either the primary or secondary photobiont.

1
 Species of 

the green alga genus Trebouxia are the photobionts in 75% or more of lichens occurring in temperate 
regions. Trebouxia is so highly co-evolved with lichen-forming fungi that it cannot exist in a free state and 
appears to be a lichenized form of the genus Pleurastrum. However, both Trentepohlia and Nostoc are 
regularly found living independently in nature.

2 
The same lichen species can form identical thalli with more 

than one species of Trebouxia. For example, Parmelia saxatilis 
associates with T. arboricola, T. irregularis, and T. jamesii.

3 
 

 
These three types of organisms belong to three different king-
doms. Living things used to be classified into just two kingdoms, 
plant and animal, and fungi, algae, and bacteria were all consid-
ered to be plants. Now, however, six separate kingdoms are 
recognized, and this number is likely to increase. Fungi 
comprise the kingdom Fungi, algae belong to the kingdom 
Protista, and bacteria are grouped into their own kingdom. 
There are also three categories above the level of kingdom 
called domains, but that is another matter.

2
 

 
A lichen is a unique structure arising from the association be-
tween the fungus and alga that is quite distinct from the form of 
either partner alone outside the association. The mycobiont 
provides a safe living structure called the thallus, while the pho-
tobiont provides the products of photosynthesis to the fungus. 

The lichen thallus essentially consists of various arrangements of fungal hyphae in which the algal or 
cyanobacterial partner is embedded. In foliose lichens, the upper and lower layers (the upper and lower 
cortex, respectively) consist of densely packed hyphae that form cell-like compartments, with an 
intervening, more open layer of loose hyphae (the medulla). The algal cells may be distributed evenly 

                                                 
1 "Green algae" refers to the phylum/division Chlorophyta (or the class Chlorophyceae, depending on the taxonomist) 

and is named according to the primary pigment present in most members. Trebouxia is indeed green, but Trentepoh-
lia is usually a bright orange-red color (especially in the free-living state) due to the carotenoid pigments which over-
whelm its green chlorophyll. 

 
2 

 The three domains are (1) Archaea (a group of bacteria-like organisms, which are as different from true bacteria as 

we are), (2) Bacteria (the true bacteria and cyanobacteria we all know and love), and (3) the Eucarya (all higher 
organisms, which posses nuclei and other membrane-bound cellular organelles). 
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throughout the fungal hyphae, but are more commonly found in a thin layer in the thallus. In foliose 
lichens, the algal cells are found in a distinct layer just beneath the upper cortex (see figure at left). 
Extensions of the lower cortex known as rhizinae (sing. rhizina) attach the thallus to the substratum. 
 
The fungus is usually the dominant partner and determines the form of the lichen. The fungus and the 
photobiont each have their own scientific names, but the Latin name of the lichen is always that of the 
dominant mycobiont.

3
 Three major thallus forms exist: (1) crustose lichens are crusty and spread out 

like flat, tightly adhering sheets over the substratum; they have an outer cortex, but no inner one; (2) 
foliose lichens are leafy and may lie flat or project just above the substratum; like fruticose lichens, they  
have well developed outer and inner cortices and a medulla (see figure above); and (3) fruticose lichens 
are branched and rise like small shrubs above the substratum or hang down from twigs and branches. 
 

 
The layers of fruticose thalli are arranged in concentric rings. Two other minor forms of lichens also exist: 
Leprose lichens are not known to produce fruit bodies. They lack both an outer and inner cortex, and 

consist merely of a layer of algal cells interspersed within a loose layer 
of fungal hyphae. They appear as a dustlike coating of paint on the 
surface of rocks or tree trunks. Gelatinous lichens are made up mostly 
of cyanobacteria associated with a small amount of fungal hyphae. The 
mucilage found on the surface of the cyanobacteria produce the gelat-
inous effect. 

 
Lichens are found in almost every conceivable terrestrial and aquatic 
environment from the tropics to the polar regions. They are found in the 
marine intertidal and spray zones of rocky coasts and at elevations as 
great as 5000 meters (16,400 feet) in the mountains. They are found in 

deserts, temperate regions and the tropics, and they range from 86  N 

latitude in the arctic to 80  S. in Antarctica. However, they are highly 
sensitive to sulfur dioxide and fluorine and are largely absent from cities 
and other areas with high levels of air pollution. In general, the 
sensitivity of lichens to air pollution increases as follows: crustose 
lichens < foliose lichens < fruticose lichens, although some exceptions 
to this sequence are known. Epiphytic lichens (those growing on trees 
or other plants) are excellent air pollution biomonitors because they live 
above the ground and thus have greater exposure to aerial 
contaminants; they also have no roots and are not contaminated by soil 
pollutants.

4 

                                                 
3
 For example, the lichen Parmotrema perforatum is based on the fungus of the same name, which belongs to the 

division (phylum) Ascomycota, order Lecanorales, family Parmeliaceae. 
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Lichens are pioneer colonizers on bare rock, sand, cleared soil, downed wood, living bark, and other 
surfaces. They can exist under extreme conditions and become metabolically dormant during periods of 
severe heat, cold, or drought. Crustose and foliose lichens are important primary agents in the chemical 
weathering of rocks, due largely to the secretion of extracellular organic (lichen) acidsðespecially oxalic 
acidðby the fungal component.

5
 These acids very effectively dissolve minerals and chelate positively 

charged metal ions in the underlying bedrock and break it down. Carbonate rocks such as limestone are 
readily dissolved by carbonic acid derived from cellular respiration by the lichen. Fungal hyphae also 
penetrate the rock and cause mechanical damage from hyphal expansion and contraction due to 
alternating episodes of desiccation and rehydration.

6
 This is enhanced in temperate and mountainous 

regions by the freezing and thawing of water that has seeped into the crevices produced by the fungal 
hyphae. One study revealed that the weathering of arctic rocks by lichens is 25ï50 times faster than 
weathering due to other processes in the same area.

7
 Thus, lichens are important agents in the 

decomposition of rock and eventual production of soil. Lichens with cyanobacteria photobionts can also 
fix free nitrogen gas from the air and convert it into biologically available ammonia in the same manner as 
the cyanobacteria in legumes. 
 
High humidity, cool temperatures, and low light intensity are favorable to lichen growth. Moisture is 
especially critical because lichens have no special mechanisms for water storage. They rapidly absorb 
water when it becomes available and lose it just as quickly during periods of drought. They can absorb up 
to 300% of their dry weight in water under moist conditions 
and drop to as little as 2% of their dry weight during a 
drought.

8 

As you would think, fossil lichens are extremely rare because 
soft-bodied organisms are rarely preserved long enough to 
become fossilized. This can happen only under very specific 
circumstances. Nevertheless, well-preserved filamentous hy-
phae associated with coccoid (mat-forming) cyanobacteria 
have been recovered in marine deposits dated between 635 
and 551 million years ago in South China.

9 
However, the old-

est undisputed fossil lichen comes from the 400-million-year-
old Rhynie Chert in Scotland.

10
  

 
The next time you are out ñôshrooming,ò stop now and then and reflect on these ubiquitous and fascin-
ating superorganisms. You might just take a likinô to them. Creatures composed of one or more organ-

isms living together within one body are the rule, rather than 
the exception. Your own body is a case in point. All eukaryotic 
cells (those above a bacterial level of organization which 
posses a nucleus and other membrane-bound organelles) 
represent an association between several differ-ent 
organisms. For example, the mitochondria that produce the 
energy-carrying molecule in your body (adenosine tri-
phosphate, or ATP) arose from symbiotic aerobic bacteria that 
were able to use the free oxygen that was accumulating in the 
atmosphere as a toxic byproduct of photosynthesis by ancient 
cyanobacteria. This occurred more than 2 billion years ago. 
Similarly, the chlorophyll-containing chloroplasts of higher 
plants where photosynthesis takes place involve an ancient 
symbiosis between cyanobacteria and emerging eukaryotic 
cells. 
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Mushroom Poisoning Clinical Study 
 
Madaus Inc, a division of Madaus GmbH (Cologne, Germany), is making its mushroom poisoning antidote 
Legalon® SIL available for the first time in the USA. The drug will be provided at no charge to treat 
patients with suspected amatoxin poisoning due to the ingestion of Amanita phalloides or other amatoxin-
containing mushrooms. Madaus Inc will sponsor a clinical evaluation of Legalon® SIL via an FDA-
sanctioned Open Treatment IND and physicians can obtain the medication by contacting a 24-hour 
hotline (toll free 1-866-520-4412).  
 

Amatoxin Mushroom Poisoning (AMP). Amanita phalloides (aka the 
Death Cap) and other amatoxin-producing mushrooms (A. ocreata, A. 
bisporigera, A. virosa, Galerina spp., Lepiota spp.) are often mistaken for 
safe edible mushrooms in the wild. They are known to taste very good 
and initial symptoms are delayed by six hours or more. Within 24 hours 
of ingestion patients develop a syndrome similar to food poisoning with 
severe diarrhea and vomiting. Depending on the amount ingested and 
the degree of dehydration at presentation, fulminant hepatic and renal 
failure may ensue, resulting in death or the need for liver trans-
plantation.  
 
Current Treatments. The approach to AMP includes intensive supportive 
care with fluid and electrolyte replacement, and activated charcoal to 
bind toxin in the gut. Measures to address the complications of liver and 
renal failure may also be required. Several remedies that have little 
support in the medical literature also continue to be used, including 
intravenous penicillin, high dose steroids, thioctic acid, N-acetylcysteine, 
cimetidine etc. Liver transplant may be offered to the sickest patients. 

The mortality following amatoxin ingestion remains disturbingly high.  
 

Legalon® SIL (Silibinin-C-2 , 3-dihydrogen succinate disodium salt). Legalon® SIL is a highly purified 
intravenous (IV) preparation of silibinin, a constituent of the common Milk Thistle, Silybum marianum. The 
pharmacological effects of Legalon® SIL have been studied and it has a well elucidated mechanism of 
action in amatoxin poisoning. Legalon® SIL blocks hepatocyte uptake of amatoxin, allowing the poison to 
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be cleared more quickly from the body. Legalon® SIL has been used in the treatment of amatoxin 
mushroom poisoning for more than 20 years and it is currently approved for use in many European 
countries. It is estimated that more than 3900 patients have been treated with Legalon® SIL.  
 
Animal studies and uncontrolled clinical trials suggest that Legalon® SIL has efficacy for the prevention 
and treatment of amatoxin-induced hepatic failure. It is well tolerated, with documented side effects of 
occasional flushing, and less frequently, benign rashes. Legalon® SIL has been used in the USA via 
Emergency INDs in several cases of amatoxin poisoning over the past three years.  
 
Treatment success using Legalon® SIL is highly correlated to its prompt initiation following the diagnosis 
of amatoxin mushroom poisoning. A stockpile of Legalon® SIL is now available in the USA for this Open 
Treatment IND allowing for same day shipping to any treating facility, thus ensuring that the drug may be 
started as quickly as possible. 
 
Madaus GmbH is a German pharmaceutical company specializing in the research, development, manu-
facturing and international marketing of plant-based drugs. Founded by a physician almost 100 years ago 
the companyôs key products are in the therapeutic areas of hepatic disease, upper respiratory disorders 
and genitor-urinary complaints. 
 
Legalon® SIL Open Treatment IND Study. As a result of the favorable outcomes for patients receiving 
Legalon® SIL under the Emergency INDs, the FDA has now sanctioned an Open Treatment IND of 
Legalon® SIL in the USA. Our goal is to make treatment with Legalon® SIL available to all patients with 
amatoxin mushroom poisoning in a rapid manner.  
 
Any physician with a case of suspected amatoxin mushroom poisoning may have Legalon® SIL over-
nighted by calling a 24-hour hotline. When a physician calls the hotline (s)he will be contacted by the 
Principal Investigator (PI). Once the PI determines that the situation qualifies for the Legalon® SIL study, 
a supply of the antidote will be shipped overnight to the hospital pharmacy. Upon the completion of 
treatment the attending physician will submit all relevant data to the PI for follow up. 
 
IMMEDIATELY CALL THE LEGALON® SIL HOTLINE(866-520-4412) IF YOU HAVE A SUSPECTED 
CASE OF AMATOXIN MUSHROOM POISONING. 
 

 

Philip Ross 
 

Phil Ross creates artwork through the design 
and construction of controlled environmental 
spaces in which he transforms and refines a 
variety of sculptural artifacts much as one might 
train the growth of a Bonsai tree. He desires 
that people encountering this artwork will 
consider the idea of nature within a frame of 
social and historic contexts. He just finished a 
prototype of an architectural structure grown 
from Reishi (Ganoderma lucidum) and sent the 
image at left and comments to NAMA. You can 
see some images of the tea house and the 
method by which it was grown at his website: 
www.philross.org  
 
The structure you see at left was grown from 
Ganoderma lucidum (Reishi) by Far West 
Fungi, Monterey, California; it is on view at the 
Kunsthalle in Düsseldorf, Germany as part of 

their ñEat Artò exhibit.  
 
The building will slowly be boiled down in the form of a tea over the course of the exhibit and served to 
the visitors of the museum. A literal tea house.   

http://www.philross.org/


MCG News 

MCG Newsletter Volume 7 Number 1                                                             Winter 2009 8 

 

Fungi Scientists Are Endangered Species 

By Steve Connor, Science Editor, The Independent, 

Friday, 28 November 2008. Reprinted with permission  

Budget cuts threaten research into basics that propagate life on Earth  

Mycology  the study of fungi  is no longer taught as a distinct subject in British universities. They give 
us our daily bread and beer, provide us with life-saving medicines and recycle our waste, yet the study of 

fungi  life forms that include everything from penicillin to truffles  could end within the next 10 years in 
Britain. 
 

Experts have warned that the science of identifying and classifying the many different species of fungi 
faces extinction in the UK, with less than a handful of qualified mycologists left in full-time employment by 

2011 and none at all by 2018. Mycology   the study of fungi  is no longer taught as a distinct subject in 
British universities and budget cuts have led to fewer scientists engaged in taxonomy and systematics, 
the scientific classification of species. 

Joan Kelley, head of mycology at the Centre for Agricultural Bioscience International (CABI) in Oxford-
shire, said there is now no formal training in fungal systematics and taxonomy in the UK at any level 
within the education system, and this could lead to a complete lack of mycologists in 10 years. CABI has 
one of the most important collections of fungi in Britain but even this is at risk of being destroyed unless 
the Government can provide the funding as well as the training needed to keep the science of mycology 
alive, Dr Kelley said. 

"There does seem to be an 'out of sight, out of mind' approach to funding. But without fungi, life as we 
know it would not be possible. Assessing ecosystems without taking into account the fungi is like taking 
care of computer boxes but not the chips inside," Dr Kelley said. 

"Yet major pieces of work continue to be published considering ecology and climate change without any 
mention of fungi." 

Fungi perform two vital roles for life on Earth. They rot down the tough 
lignin and cellulose of fallen trees and they form close relationships with 
the roots of plants in a mutual symbiosis that allows vegetation to survive. 
They also provide important sources of food ï from expensive truffles to 
the filamentous fungi used in Quorn, the meat substitute ï as well as 
medicines such as the antibiotic penicillin and the cholesterol-lowering 
statins. 

"We still don't have a complete checklist of fungi in Britain and we don't 
know what's out there," said Peter Roberts, a senior mycologist at the 
Royal Botanic Gardens Kew, who retires next year. "We're still finding 
species in Britain that are new to science, but there is a decreasing 
number of increasingly elderly mycologists in the UK. Systematics and 
taxonomy are not seen as cutting-edge science. Many young people think 
that the classification of fungi has been done years ago. I know botanists 

and zoologists are finding the same kinds of problem and it's not seen as easily reversed." 

Some of the most damaging diseases of important food crops are caused by fungi. 

Facts about fungi: The basics of life 

Life-saving fungi 

Most people living in the UK owe their lives to a fungus, Penicillium chrysogenum, the original source of 
the penicillin antibiotics. Also, Tolypocladium inflatum is the source of cyclosporin, the drug that is used to 
prevent rejection in organ transplants. 

Recycling fungus 
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Fungi are the ultimate recyclers, and are the only organisms capable of recycling wood because of their 
ability to break down lignin and cellulose. If it were not for species such as Ganoderma applanatum é  
our woodlands could not exist 

Valuable fungi 

One of most valuable fungi is Ophiocordyceps sinensis, the Himalayan caterpillar fungus which sells for 
up to £20,000 a kilo and is highly prized in Chinese traditional medicine. But white truffles ï edible fruiting 
bodies of underground tuber fungi ï can cost even more 

Drug-producing fungus 

The fungus Monascus ruber is one of the principal sources of statin drugs, used for lowering cholesterol 
levels. It also causes food spoilage, and close relatives are used to make Oriental fermented foods 

Root fungus 

Technically known as a mycorrhiza, 85 per cent of plants have fungus growing on their roots, without 
which they would be unable to thrive. The fungus actually helps the plant absorb water and nutrients from 
the soil and the fungus benefits from direct access to the sugars glucose and sucrose produced by the 
plant 

Freezing fungi 

Fungal species known as extremophiles ï due to the adverse and extreme conditions they live in ï have 
been found in Antarctica at temperatures well below 0C. On a recent trip to the Antarctic, more than 450 
strains of fungi were collected by the British Antarctic Survey. 

 

 

Invention Awards: Eco-Friendly Insulation: Made From Mushrooms 
By Jeremy Hsu 

Posted 05.26.2009 at 2:58 pm on Popsci.com 
 

Out of the Woods Eben Bayer [left] and Gavin 
McIntyre want mushroom-based Greensulate to 
replace plastics and other materials. Photo: John 
B. Camett 
 
Greensulate, with its densely packed mycelium 
fibers, could replace plastic insulation. Eben Bayer 
and Gavin McIntyre want to line the walls of your 
home with mushrooms. The young entrepreneurs 
have created a strong, low-cost biomaterial that 
could replace the expensive, environmentally 
harmful Styrofoam and plastics used in wall insu-
lation, as well as in packaging and a host of other 
products. Wind-turbine blades and auto-body 
panels aren't out of the realm of possibility, either. 
 

"We like to call it low-tech biotech," Bayer says. In the lab, the inventors grow mycelia, the vegetative 
roots of mushrooms that resemble bundles of white fiber. But instead of soil, the roots grow in a bed of 
agricultural by-products like buckwheat husks, and those intertwining fibers give the material structural 
support. The mixture is placed inside a panel (or whatever shape is required) and, after 10 to 14 days, the 

mycelia develop a dense networkðjust one cubic inch of the white-and-brown-specked "Greensulate" 

insulation contains eight miles of interconnected mycelia strands. The panels are dried in an oven at 
between 100° and 150°F to stop mycelia growth, and at the end of two weeks, they're ready for your 
walls. 

  
Bayer and McIntyre's work with mushrooms has come a long way since they first met as mechanical-
engineering students at Rensselaer Polytechnic Institute. When the two set out to make biodegradable 
and renewable insulation, they started testing different varieties of mushrooms grown in Tupperware. 
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Many prototypes later, lab tests confirmed their early hunch about the unusual properties of the 
mushroom-derived insulation. Mixed-in seed husks, for example, helped the mycelia withstand a 
blowtorch. And besides being cheaper and eco-friendlier than petroleum-derived products, Greensulate 
can grow at room temperature and in the dark, doesn't require expensive manufacturing equipment built 
to withstand industrial conditions, and can easily be tailored to different levels of strength and flexibility. 
 

Greensulate: How It Works: Greensulateôs strength derives from 
billions of mycelia, or tubelike mushroom roots that inter-twine with 
agricultural castoffs like seed husks. One cubic inch of the material 
contains eight miles of mycelium fibers Bland Designs In 2007, the 
inventors incorporated under the name Ecovative Design and won 
$16,000 in funding through the National Collegiate Inventors and 
Innovators Alliance. A year later, joined by now-COO Ed Browka and 
other team members, they took the $700,000 prize at the PICNIC 
Green Challenge in Amsterdam. 
 
Ecovative has begun a trial run of Greensulate panels as 
replacements for insulation in a Vermont school gym. The partners 

expect to complete all industrial certification and testing by the end of the year and have enlisted Jeff 
Brooks of the Timberline Panel Company to advise them on meeting American Society for Testing and 
Materials standards for building insulation. "If they get to the point where I think they'll get," he says, 
"there's a chance there would be no reason to use conventional foam products." 

 
 

                                   Mushroom Quiche   
Mushroom quiche ingredients list 
One prepared pie crust. 
4 medium eggs. 
½ lb of sliced mushrooms. 
¼ lb of shredded Swiss cheese. 
2 cups of heavy cream. 
¼ cup of butter. 
2 tablespoons of green onion, minced. 
1 tablespoon of butter, softened. 
½ teaspoon and ¼ teaspoon of salt. 
Pinch of pepper. 

Instructions for mushroom quiche 

Preheat your oven to 425°F (220°C). 
 
Spread the pie crust evenly with the butter, then chill. 
 
With a wire whisk, beat the eggs, heavy cream, and ½ teaspoon of salt. Stir in the shredded Swiss cheese. 
 
Melt the butter in a skillet over medium-high heat. 
 
Add the sliced mushrooms, ¼ teaspoon of salt, minced green onions and pepper. Cook for 5 minutes or until the 
vegetables are tender, stirring frequently. 
 
Stir the mushroom mixture into the cream mixture. 
 
Pour into the pie crust and bake for 15 minutes at 425°F (220°C). 
 
Reduce heat to 325°F (160°C), and bake for another 35 minutes. 
 
Allow to stand for 10-15 minutes before serving. 

--------------------------------------------------------------------------------------------------------------------------------------------------------- 
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Mary Woehrel: A Tribute to Our Founder and Leader 
 

By Bill Light, Club Historian 
 

It is my very great privilege and pleasure to write a brief summary of Mary Woehrelôs many accomp-
lishments in the field of mycology and the yeoman job she has done in founding the Mushroom Club of 
Georgia and growing it to its present size and level of organization with a membership now encompassing 
three states. Typically self-effacing and loathe to broadcast her own achievements, she yielded only 
reluctantly to my insistence that I write this tribute about who she is and what she has done for this club 
as she steps down as president. 
 
In November 2003, Mary attended a meeting of the Georgia Native Plant Society held at the Atlanta 
Botanical Garden. Dr. David Porter, a plant biologist and mycologist at the University of Georgia, gave a 
presentation during which he suggested that a mushroom club be started in Atlanta.  
 

Mary had already decided to start such a club and had secured the 
Atlanta Botanical Garden (ABG) as a meeting place because of her 
employment there. She approached Dr. Porter after the meeting and 
offered to establish a mushroom club at ABG. Porter referred her to a 
noted mushroom photographer, Debra Davis, for a list of people who 
might be interested. The first general meeting was held Sunday, Janu-
ary 24, 2004, and the club was named the Mushroom Club of 
Georgia. Mary was named the first President, with David Porter as 
Club Mycologist and Identifier. Membership grew steadily to around 
80 members. The club established a webpage and a newsletter. Dan 
Willis took over as President in 2006 with Mary as Vice President.  
 
Mary was again elected President in 2007 and has held that post until 
she steps down at the end of 2009.  Mary has had to take over 
several club positions on an ad hoc basis when various officers and 
chairpersons became ill or withdrew from their responsibilities. She 
put in long hours from the spring of 2008 to the present, performing 
the duties of President, Club Treasurer, and Acting Editor of the MCG 

Newsletter. She has transformed the Newsletter into a very professional publication now featured online 
via the MCG website. She also led walks and prepared the species lists for most of the club walks 
undertaken this past year. This fall she skillfully led the Executive Board through the formulation and 
adoption of a new combined Constitution and By-laws appropriate to our current circumstances. She saw 
club membership climb to 112 individuals at the beginning of 2009. 
 
A true champion of mycology, she believes it should be taught in Atlanta schools. She continues to speak 
to Garden Clubs and County Extension Offices around the greater Atlanta area and in North Georgia. 
She has given presentations to biology classes at Georgia Gwinnett College and Oglethorpe University 
and taught mushroom identification at the Atlanta Botanical Garden. She has been interviewed several 
times on television and radio programs related to mushrooms. She has formed alliances for the club with 
other organizations such as Trees Atlanta and the National Park Service.  
 
Most recently, she co-authored the lead article in the fall issue of Fungi magazineða technical taxonomic 
and nomenclatural review of the genus Sparassis. She wants to devote herself to leading occasional 
walks, giving PowerPoint presentations to various groups and agencies, and editing the MCG News-
letterða post she finally agreed to assume formally after considerable urging because she had done 
such a good job. She is an extraordinarily gifted mycologist, organizer, editor and writer and advocate for 
nature in general and fungi in particular. She has been the major force in the Mushroom Club of Georgia 
for the past six years. Without her it would neither have existed nor persisted. 
 
Phenomenal job, Mary! Thank you for all you have been and done for us é and what I know you will 
continue to be and do. You are the true Muse of Mycology! 
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MUSHROOM CLUB OF GEORGIA 
MEMBERSHIP APPLICATION  

Memberships are for one calendar year beginning January 1st.  Joining in September through December starts your membership 
then and extends it for the entire following year. Joining any other month extends your membership only until December 31st. 

 
Check membership level: ______Individual ($20,  _____Family ($25) ,  _____Full Time Student ($15),  
____Individual Lifetime ($200)  __Family Lifetime ($300),  ___Supporting* ($500) *Supporting Membership 
includes a Lifetime Family Membership 

(Please Print Clearly) 
                                  

TOTAL ENCLOSED:  $________ Cash,   Check #_________Todayôs Date__________Circle one:  New or Renewal 
 

Name____________________________________Address:__________________________________________________ 
 

City_______________ State_____ Zip Code__________ Phone_(_____)______________Cell: (_____)___________ 
 

Email Address_____________________________________________(We will send your newsletter to this address) 

Liability and Release Form   -  Each individual over age 18 must sign a separate liability release form  

I realize that when consuming wild mushrooms, as well as while foraging for wild mushrooms, or while harvesting and collecting wild mushrooms, I 
may suffer physical injury.  
 
I expressly acknowledge that I know that the identification of edible wild mushrooms is an activity that always carries with it the risk that a poisonous 
mushroom may be misidentified as an edible wild mushroom. I further expressly acknowledge that I know that consuming a wild mushroom that has 
been incorrectly identified as edible, when it is in fact poisonous, carries with it the risk of illness and that such illness may range from mild indigestion 
to death.  I further expressly acknowledge that I know that even in those cases where death does not result from eating a wild mushroom that has been 
incorrectly identified as edible the adverse effects of consuming a poisonous mushroom can include permanent injury or permanent physical 
impairment.  
 
 Moreover, I further expressly acknowledge that I know that when eaten even an edible wild mushroom may cause the person who has consumed the 
mushroom to suffer an allergic reaction and that such a reaction may range from mild indigestion to death. I further expressly acknowledge that I know 
that even in those cases where death does not result from an allergic reaction to eating a wild mushroom the adverse effects of consuming a wild 
mushroom can be permanent or can result in permanent physical impairment.  
 
I expressly acknowledge that I know that while foraging for wild mushrooms or harvesting and collecting wild mushrooms I may suffer physical injury 
related to these activities, including the consequences of exposure to poisonous plants and contracting insect or animal borne diseases.  I expressly 
acknowledge that I know that such injuries can be permanent or can result in permanent physical impairment. 
 
Knowing the risks, I agree to assume the risks associated with consuming wild mushrooms, as well as the risks associated with foraging for 
wild mushrooms and with harvesting or collecting wild mushrooms.  
 
 I expressly agree to release and hold harmless the Mushroom Club of Georgia, and any officer or member thereof, from any and all legal responsibility 
for injuries, including death, incurred by me either during, or as a result of, any mushroom walk, foray, field trip, excursion or meeting that is sponsored 
or undertaken by the Mushroom Club of Georgia.   
 
I expressly agree to release and hold harmless the Mushroom Club of Georgia, and any officer or member thereof, from any and all legal responsibility 
for injuries, including death, incurred by me as a result of any mushroom identification, mushroom ingestion or other mushroom consumption that is 
sponsored or undertaken by the Mushroom Club of Georgia. 
 
I expressly assume the legal responsibility for injuries, including death, incurred by minor children under my care, either during, or as a result of, any 
mushroom walk, foray, field trip, excursion or meeting that is sponsored or undertaken by the Mushroom Club of Georgia  
 
I expressly assume the legal responsibility for injuries, including death, incurred by minor children under my care, either during or as a result of any 
mushroom identification, mushroom ingestion or other mushroom consumption that is sponsored or undertaken by the Mushroom Club of Georgia. 
 
Should any suit or claim be asserted against the Mushroom Club of Georgia, or any officer or member thereof, that a Court concludes is covered by 
this Release of Liability and Express Assumption of Risk I further agree to pay the Mushroom Club of Georgia, or any officer or member who was a 
party to such suit or claim, the costs of defending such suit or claim, including attorneysô fees.   
 
The laws of Georgia are to govern the interpretation and validity of the terms and provisions of this Release of Liability and Express Assumption of 
Risk. 
 

Memberôs Name (please print  clearly)_______________________________Date:____________ 
 

Memberôs Signature ____________________________________________________ 
 
Name of minor children, if any, that you are signing for:_________________________________________________                       

Please return completed, signed and dated form with check payable to ñMushroom Club of Georgiaò 
Please mail to: Mushroom Club of Georgia, Treasurer, P.O. Box 5742, Atlanta, GA 31107 

 


