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The President’s Corner 

 
Greetings to all our Club members. 
 
This year, I'm honored to be taking on the office of President for our Mushroom Club of Georgia. In parti-
cular I want to recognize the hard work and vision of our founding club president, Mary Woehrel, as she 
steps down and takes a well-deserved rest. I am truly grateful, for without her, we would probably not 
have a mushroom club in Georgia. 
 
Some of the exciting things we have planned for this year are "Featured Speakers" (mushrooming 
"celebrities"), the formation of a new Culinary Special Interest Group, Home Mycology Lab 101, Medicinal 
Properties of Mushrooms, more outreach workshops, and a daylong tree & mushroom relationship/ID 
collaborative workshop with the State Arboretum of Georgia. We are continuing to collaborate with other 
mushroom clubs in the Southeast for events like the Oconee Foray in September. 
  
We're also broadening our internet presence by adding Facebook in addition to our current Google Mush-
room Group, and we are working on adding Paypal as a way for members to pay their yearly dues.  
 
I would encourage you to welcome and get to know our new Club Officers and Chairs. It is gratifying to 
have those of us who continue to take on leadership and I particularly want to recognize the impact of the 
computer savvy and graphic design ability of Rod Stafford, as well as the organizational expertise of 
Harley Jenks. 
 
The roster of new officers and chairs is as follows: 
 
PRESIDENT: Cornelia Cho  

VICE PRESIDENT: Rod Stafford  

TREASURER: Sandra Threadcraft  

RECORDING SECRETARY: Harley Jenks 

CORRESPONDING SECRETARY: Walter Inge  

CULTIVATION CO-CHAIRS: Katharine Geier, David 
Dunagan 

 

 

HISTORIAN/PHOTOGRAPHER: Bill Light 

MEMBERSHIP: Bill Cornelius 

MERCHANDISING  Steve Lobby 

NEWSLETTER EDITOR: Mary Woehrel  

ASSISTANT EDITOR: Bill Light 

WALKS: Suzanne Reif 

WEBMASTERS: Chris Longfield, Rod Stafford  

Looking forward to seeing you in the woods, 
 
Cornelia Cho 
 
 
 
 
 
 
 
 

 

How to talk to a Mycologist 
 

By Dick Dougall Education Chair, Western Pennsylvania Mushroom Club 
 
When we find a mushroom we don’t know, many of us show it to our club mycologists (or nationally 
known mycologists). We have two questions:  (1) ―What is the mushroom?‖ and (2) ―Is it edible?‖  Most of 
the time, they can easily answer our questions, and they do so very kindly. However, there are situations 
when more information will be required. Then, the mycologists will ask us questions also. Hopefully, this 
article will show what we can do to help the mycologists answer our questions. 
 

If you haven’t yet paid your membership dues for 2010, don’t delay!  Many more club events 
this year will be for Members Only!  We will be providing some unique experiences for our 
members this year, including an all-day class on native trees and mushrooms with a picnic to 
round out the day.  See the last page of this newsletter for a copy of our membership form, 

which must accompany all renewal memberships as well as new memberships. 
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Many times we find unknown mushrooms when a mycologist is not immediately available. Then, we have 
to try to get help from friends and neighbors who can look at the mushroom, but we also want to com-
municate with someone via the phone or our e-group. Here, the best case is we can show people a 
photograph of the mushroom. What other information would be helpful?  Two bits of information that can 
go a long way toward helping in mushroom identification are spore color and where the mushroom grows, 
i.e., habitat.  

 
Making a spore print is used to determine spore color. Cut the cap off the mushroom and place it, gill or 
pore surface down, on a piece of paper. White paper is usually O.K., but darker paper makes white 
spores show up better if that is the spore color. Cover the cap with a bowl or margarine container and let 
it sit overnight. A few drops of water on the cap may be needed to keep the cap moist. In the morning, a 
layer of spores (in sometimes-pretty designs) will appear on the paper. For identification purposes, the 
important factor is the color of the spores. Each genus of mushroom has a specific spore color, i.e., 
amanitas have white spores and agarics have blackish-brown spores. If a mushroom has white spores, it 
may be an Amanita or some other genus with white spores. However, if it does not have white spores, it 
is not an amanita. Spore colors are a very useful way of determining a specific set of possible genera for 
the unknown mushroom, and just as importantly, determining many genera that are not possible. 

 
The other helpful information is knowing where the mushroom grows, i.e., habitat. Since mushrooms grow 
in many different habitats, this information can be a little complex. However, here are some simple 
guidelines. First, was the mushroom growing on wood like a stump, log, or living tree?  Also, some 
mushrooms grow on buried wood, so these can fool us if we just make a quick judgment. Another habitat 
for mushrooms is mulch and/or wood chips. This is similar to solid wood like logs, but it could be an 
important difference. For mushrooms growing on the ground, an important habitat is a grassy field or 
lawn. For mushrooms growing in the woods, the type of trees in the immediate area is important. For 
most people, this requires more knowledge than they have. (I am still working on learning more trees 
reliably.)  However, some fairly general information may be enough. Most of us know oak trees. There are 
two types of oaks, red oaks (with sharp points at the tips of the leaves) and white oaks (with rounded 
points at the tips of leaves). Also, if the mushroom was growing among evergreen trees, this is important. 
Many of us can distinguish between true pines, spruces, and hemlocks. This information could be very 
helpful to a mycologist. 

 
A few years ago, I got an email from a club member who lived in central Pennsylvania. She had found a 
mushroom that she could not identify. She went through the trouble of mailing the mushroom to me along 
with information on the spore print and the habitat. I took the mushroom to Dorothy Fornof, a club 
mycologist. Dorothy was immediately able to identify the mushroom, and I relayed the information back to 
the woman. The woman took the trouble to travel to our next monthly meeting. Both Dorothy and I were 
able to talk to her, and we both complimented her on the great job she had done by supplying information 
helpful to the identification. 

 
Many mushrooms have very unique features. Some have a slimy or slippery coating. Some have a dis-
tinctive smell. Some bruise with a certain color. Some mushrooms ooze a milky fluid when cut. Some 
mushrooms grow on pinecones!  All these features can greatly help the identification. 

 
One feature that appears to be very important, but can be rather deceptive, is the color of the cap. A few 
years ago, my family and I regularly vacationed in the south central Pennsylvania Mountains. While tak-
ing hikes in the area, we found medium, gilled mushrooms with a very vivid purple cap. The color was 
almost metallic in appearance. I believed that I could identify the mushroom from pictures in my field 
guides. I did not have much success. I was beginning to believe that this was some species of Russula. 
After all we had found white russulas, red russulas, and green russulas in the area. Finally, in the third 
year of finding the mushroom, I made a spore print. It came out brown; it could not be a russula!  
However, this fact led me quickly to the genus Cortinarius where I found the Viscid Violet Cort (Cortinarius 
iodes). This was my mushroom. Most photos do not show the brilliance of this mushroom. 

 
I hope this article has supplied some useful information for those times when you want to talk to a mycol-
ogist. Maybe it even has given you enough confidence to say to the mycologist:  ―Do you think this mush-
room is a ______?‖  You might be surprised by how often the mycologist will say, ―Yes, it is.‖  You might 
also hear him reply: ―No, it isn’t but it is very close. This feature here shows that this mushroom is a 
_____.‖  Then, you will have a good chance of adding this mushroom to those you can identify. 
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Mossy Maze Polypore: A Four-way Symbiosis 
 

By Bill Light 
 
Cerrena is a small cosmopolitan genus generally known as the Maze Polypore found in North and South 
America, Europe, Asia, Africa, Australia and New Zealand. Some two dozen species have been 
described, but most have been transferred to other genera by various authorities. The actual number of 
species remaining in Cerrena is about half a dozen. It is closely related to the genus Trametes  Ryvarden 
1991, which includes our familiar and beloved Turkeytail Fungus, T. versicolor (Linnaeus ex Fries) Quélet. 
The sole species occurring in North America is the Mossy Maze Polypore.  
 
Mossy Maze Polypore, Canker Rot: Cerrena unicolor (Bulliard 1785) Murrill 1903. 
 
Like most polypore genera, Cerrena is taxonomically quite confused, and the single species found in 
North America, Cerrena unicolor, has more than 30 synonyms.  

 
This white-rot fungus is generally recognized by the green 
algal mat covering much of its otherwise whitish or grayish 
upper surface. This association between the alga and the 
polypore appears to be a symbiotic one, but the benefits to 
each partner are not known. To my knowledge the green 
alga has not been identified. The mere presence of the alga 
alone is not definitive as other polypores may also exhibit 
green algae on the upper surface. 
 
The fruitbody may lack a cap when growing on the under-
sides of logs and look like a pore surface without its 
mushroom. But it more often has a kidney- to fan-shaped 
cap 3–10 cm (1¼–4 inches) across with a whitish to 
brownish and velvety to hairy upper surface. It is typically 
green due to associated algae and has concentric zones of 
texture and color. The pore surface is typical for the genus 
with a dis-tinct mazelike labyrinth of interconnected pores 
and wall-like passageways. However, this is quite variable 
and may become distinctly toothed as the fruitbody ages.  
 
The Mossy Maze Polypore is widespread and common in 
northern, midwestern and southeastern North America, 
Europe (Pažoutov & Šrůtka, 2007), Central America (Car-
ranza & Boyer, 2005), throughout mainland Asia (Safonov, 
2006; Dai et al., 2004a, 2004b; Thaung, 2007; Gorbunova 
et al. 2009), as well as Japan (Tabata & Abe, 1995; Hattori, 

2005). The tough, inedible fruitbodies are found throughout the year. Until very recently, C. unicolor was 
known only as a widespread terrestrial white-rot fungus in weak and diseased hardwoods. However, in 
2008, genetic studies using ribosomal DNA homology revealed that an anamorphic

1
 marine fungus 

collected from mangroves in Choraõ Island at Goa, India is a marine-derived strain of Cerrena unicolor 
(D’Souza-Ticlo, 2008).

2
 The Mossy Maze Polypore clearly has a vastly more complex biology than we 

currently understand. 
 
Several fungi, including the genus Cerrena, form symbiotic associations with large, nonstinging wood-
wasps (also known as horntails) of the order Hymenoptera and the family Siricidae Billberg, 1820. All 

                                                           
1
 An anamorph is an asexual reproductive stage in which the mycelium does not produce fruit bodies. See last year’s 

summer MCG Newsletter (Light, 2009) for a discussion of the several morphological life cycle stages of fungi. 
 
2
 The anamorphic strain of C. unicolor achieved maximum growth in full-strength seawater of 34‰ (parts per 

thousand). It is thus a facultative, marine-derived strain. However, because of its mangrove habitat, it necessarily 
must withstand a wide range of fluctuating salinities, including dilution to nearly freshwater. 
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genera except Xeris Costa, 1894 form symbiotic associations with 
white-rot fungi and none are associated with brown-rot fungi. The 
Siricidae is divided into two subfamilies: the Siricinae Billberg and 
Tremecinae Ashmead. Siricine woodwasps burrow exclusively 
into coniferous trees and are associated with fungi of the genera 
Stereum Hill ex Persoon and Amylostereum Boidin (family Stere-
aceae Pilát 1930); the Tremecinae occur only in hardwoods and 
their fungal symbionts belong to the family Polyporaceae Corda 
1839. Both subfamilies occur in North America, but only 
tremecine wasps form symbiotic associations with the genus 
Cerrena. The Pigeon Tremex—Tremex columba (Linnaeus, 1758) 
Jurine, 1807—is the sole tremecine species native to North 
America, although the southeast Asian Eriotremex formosanus 
(Matsu-mura, 1912) Benson, 1934 was recently introduced into 
Florida. 

 
The symbiosis between the Mossy Maze Polypore and the Pige-
on Tremex proceeds as follows. The female woodwasp drills a 
series of holes 2–20 mm (0.1–0.8 inch) deep with her long ovi-
positor into several species of weakened or sick deciduous (hard-
wood) trees (Solomon, 1995). She then deposits a single egg into 
each of these holes along with asexual spores (oidia) of the sym-
biotic fungus, which she carries in paired sacs at the base of the ovipositor. Some of the oidia are picked 

up and stored in specialized pouches (mycetangia) of 
developing female larvae and are later released into 
tunnels chewed out of the wood by the larvae. A prolific 
mycelium develops from the germinating spores, which 
produces several extra-cellular enzymes that help break 
down the wood. The larvae feed on both the wood and the 
fungus. The saliva of the larvae also promotes 
predigesttion of the wood. Woodwasps tend to oviposit in 
trees weakened by disease, fire, or other causes and 
avoid healthy trees. The phloem

3
 of healthy trees 

maintains a high osmotic pressure (greater than 16 
atmospheres, or 235 pounds per square inch). Female 
woodwasps quickly reject 
such trees after one or two 
exploratory drillings and move 

on to less hardy trees with lower osmotic pressures: those in the range of 
4½–9 atmospheres (66–132 psi) are most favorable to multiple drillings and 
the oviposition of eggs and fungal oidia (Gilbertson, 1984). 
 
The larvae undergo 5–11 developmental stages (instars) over a period of up 
to two years, during which they excavate tunnels through the sapwood and 
into the heartwood. After the eggs hatch near the surface, the larvae tunnel 
into the wood at a 45-degree angle and then level off. The burrows follow the 
grain of the wood at various depths in the heartwood and sapwood. The 
larvae pack their frass

4
 tightly into the tunnel behind them as they burrow. 

When the larvae attain a length of about 2 inches, they turn back toward the 
surface to construct their pupal chambers near the bark. The tunnels of T. 

columba can attain lengths of 1–3 meters ( 3–10 feet; Morgan, 1968), but 
are usually shorter. Female pupae retain fungal mycelium and oidia in their 
mycetangia.  

 

                                                           
3
 The living linnermost layer of the bark that transports the products of photosynthesis to all parts of the tree. 

 
4
 Woody debris and/or excrement resulting from insect burrowing or feeding activities. 
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Prior to the final molt, female larvae secrete a mycetangial fluid containing oidia, which hardens into waxy 
platelets in which the oidia are embedded. These platelets are then drawn into specialized pouches at the 
base of the ovipositor of emerging adult females where the waxy matrix dissolves, releasing fungal cells, 
which grow and fill the pouches with oidia (Gilbertson, 1983). The fungus enables the woodwasps to fully 
digest wood, while the fungus is carried to its specific host trees and is injected beneath the bark past the 
tree’s first line of defense. Although the fungus is able to live independently of the woodwasp, the wood-
wasp is completely dependent upon the fungus. Eggs laid in the absence of the fungus hatch but the 
larvae do not develop beyond the first instar. 

 
Several different enzymes acting together are needed to digest the cellulose and lignin in wood. Wood-
wasp larvae contain midgut digestive enzymes that break down some of these plant materials in their 
diet, but they cannot produce all of the enzymes needed. These are acquired from the oidia of their fungal 
symbionts, which they ingest along with the wood on which they feed (Kukor & Martin, 1983; Martin, 
1992). These fungal enzymes augment the woodwasps’ digestive capacity; this led to the evolution

 
of a 

mutualistic interdependence between the partners (Martin, 1992
5
 

 
The subfamily Siricinae (woodwasps restricted to conifers) 
is known from the Jurassic period more than 150 million 
years ago (Mya) (Rasnitsyn, 1988); This is some 100 mil-
lion years before the appearance of major hardwood trees 
(Coiffard et al., 2006). The first fossils of the subfamily Tre-
mecinae (hardwood-parasitizing woodwasps) occur in Up-
per Oligocene deposits (25 Mya) of Germany; the genus 
Tremex first appeared in the Upper Pliocene (about 3 
Mya) in Germany (Wedman, 1998).

6
 It is not known when 

the insect-fungus mutualism became established. 
  
But this is by no means the end of the story. Other players 
also appear in the drama: the intimidating, but harmless  
giant ichneumon wasps of the genus Megarhyssa Ash-
mead, 1858. Four species of these stingless, parasitoid

7
 

wasps (order Hymenoptera) belonging to the family Ich-
neumonidae are found in North America. Three of them—M. macrurura (Linnaeus, 1771), M. atrata 
(Fabricius, 1781), and M. greenei Viereck, 1911—are restricted to tremecine woodwasps (our native 
Tremex columba and the introduced Eriotremex formosanus) in hardwoods. All three species have nearly 
identical life cycles, all occupy the same geographic range, and all three can be found parasitizing T. 
columba larvae associated with the Mossy Maze Polypore in the same tree or log at the same time 
(Heatwole & Davis, 1965).

8
  

 
A female giant ichneumon wasp locates a Pigeon Tremex larva or pupa inside its tunnel in a sick or dead 
tree or log by means of pheromones released by the symbiotic Mossy Maze Polypore. This may be one 
means the fungus employs to control the numbers of its symbiotic woodwasp. The ichneumon wasp 
inserts her long ovipositor into the tunnel and deposits an egg on the larva or pupa of the woodwasp. 
After hatching the ichneumon wasp larva feeds on the woodwasp larva, killing it, after which it pupates 

                                                           
5
 Many authors, misreading the papers by Kukor & Martin (and citing each other), continue to insist erroneously that 

woodwasps acquire all their cellulases from their fungal symbionts (e.g., Smith & Schiff, 2002). 
 
6
 Fossil Urocerus was found in Paleocene shales in Argentina (Fidalgo & Smith, 1987). Today no native siricids occur 

in South America, although Tremex fuscicornis and Cerrena unicolor have been introduced in Chile. 
 
7
  Parasitoid: an organism that spends a significant portion of its life attached to or within the developing larva of a 

single host animal which it ultimately consumes and kills before it can reproduce. In contrast, parasites do not gener-
ally kill or prevent their hosts from reproducing. 
 
8
 The fourth species, M. nortoni Cresson, 1864, is restricted to hosts of the genera Sirex Linnaeus, 1761, Urocerus 

Geoffroy, 1785, and Xeris Costa, 1894—all members of the subfamily Siricinae, which are found exclusively in 
conifers.  
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within the burrow. It then metamorphoses and chews its way out of the burrow to emerge as an adult. 
Female ichneumon wasps are more common in newly invaded wood, while males are predominant in 
older colonizations. Males of all three Megarhyssa species emerge before the females. Newly hatched 
males are attracted by the chewing sounds of an emerging female and gather at the site. Copulation 
takes place as soon as she emerges and the inseminated female subsequently oviposits her eggs on 
Pigeon Tremex larvae within their tunnels. Oviposition always 
involves complete insertion of the ovipositor

9
 into the wood to a 

depth equal to the full length of the ovipositor (Heatwole & Davis, 
1965). 

 
All three species of Megarhyssa are restricted to the same host and 
occur together on the same logs and tree trunks. Interspecific com-
petition for host larvae is avoided by the following mechanisms: (1) 
female ichneumon wasps detect both the location and depth of the 
host larvae in their tunnels, and (2) they select only those host 
larvae located at the precise depth in the wood to be reached when 
the ovipositor is fully inserted perpendicular to the bark. The three 
species of Megarhyssa have ovipositors of different lengths and 
thus parasitize different populations of T. columba larvae occupying 
different levels in the wood (Heatwole et al., 1964). The ovipositor 

lengths of these wasps decrease in the following order: M. atrata  

M. macurus  M. greenei. The drilling of the ovipositor into wood is 
assisted by a secretion produced by the sheath, which breaks down 
wood fibers. This enables woodwasps to drill up to 14 cm (5½ 
inches) into the wood to reach their host larvae (Lannic & Nénon, 
1999). 
 
These complex interactions between the Mossy Maze Polypore and its algae, the woodwasps, and the 
giant ichneumon wasps is by no means fully understood and many details remain to be worked out. 
There may be yet other actors in this drama waiting in the wings. But when next you encounter this 
green-tinted Canker Rot on one of your walks in the woods, give it the respect and admiration its involved 
life cycle merits.  
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9
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Ganoderma lucidum, the Reishi Mushroom 

This Medicinal Mushroom is also Called Lingzhi or Ling Chi 

By Philip McIntosh 

Used with permission. First published January 24, 2010 at Suite101.com. Available at: 
http://mycology.suite101.com/article.cfm/ganoderma_lucidum_the_reishi_mushroom#ixzz0jINd0DuS. 
This is the first appearance of this article in print. 

Ganoderma lucidum is a mushroom-forming white rot fungus. Although it isn't edible in the traditional 
sense (for food) it is grown commercially for use as a medicinal supplement. This species has been a part 
of traditional Eastern medicine for thousands of years. In China G. lucidum is called lingzhi (or ling chi), 
and it is known as reishi in Japan. 

Biology of Ganoderma lucidum 

 

Ganoderma is a genus of basidiomycete fungus (family 

Ganodermataceae). Although it can be classified 

informally as a bracket fungus, the morphology of the 

mushrooms is variable. Some strains form caps shaped 

like broad, flat, shelf-like projections on dead wood, 

while others have short but definite off-center stems 

supporting kidney-shaped caps. Still others produce 

fruit bodies that are highly branched, knobby, and 

antler-like. 

The reishi mushroom is a polypore. Spores form and 

are released from tubes that develop in a layer on the 

underside of the cap. The caps are spongy when fresh, 

hardening to a shiny, smooth, woody finish when ma-

ture. The color of the caps ranges from brown, to yel-

lowish, with reddish-brown being typical. The pore surface is cream to tan in color and the spores are 

brown. 

Similar species are found on different kinds of wood all over the world, but in North America, G. 

lucidum has a preference for hardwoods. It is quite common in the U.S. but rarer in Asia, perhaps adding 

to its historical mystique there. Ganoderma lucidum occasionally attacks the roots of already weakened 

trees but it is most likely to be found on dead stumps and trunks. 
 
Growing Reishi Mushrooms 

Just about any method of culturing wood decomposing fungi will work for reishi. Hardwood logs (oak, 
alder, maple) can be inoculated with mushroom spawn using methods similar to those used for 
shiitake mushrooms. Inoculated logs can be placed directly on the ground or buried under a shallow layer 
of soil. In another variation, short logs are inoculated and then one end of the log is partially buried in soil 
in a container. Such pots can be moved around as needed. The logs must be kept in a shady damp area 
and it takes 1–2 years to produce mushrooms. 

Ganonerma mushrooms are grown in much less time in sawdust/woodchip mixtures in plastic bags or 

bottles. These methods are preferred for indoor growth under controlled conditions. By controlling the 

light intensity and the concentration of carbon dioxide in the air (with adjustments in ventilation), the 

morphology of the mushrooms can be controlled to some extent to favor stemless brackets, stemmed 

mushrooms, or antler-like growth. 

The fungus does best if high humidity conditions are maintained throughout the growing period. A sudden 

drop in carbon dioxide concentration provides the signal for the fungus to form mushrooms. 

http://mycology.suite101.com/article.cfm/ganoderma_lucidum_the_reishi_mushroom#ixzz0jINd0DuS
http://mycology.suite101.com/article.cfm/the_fungal_kingdom
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Medicinal Properties of the Reishi Mushroom 

Ganoderma lucidum is highly regarded in Chinese herbal medicine texts. The American Herbal Pharma-
copoeia and Therapeutic Compendium has published a monograph on the species. Reishi contains 
polysaccharides that are found in many mushrooms that are thought to have beneficial properties. How-
ever, the ganoderic acids (sometimes called ganodermic acids) are unique to the genus. Ganoderic acids 
are members of the diverse class of organic compounds known as terpenes, which are unsaturated 
hydrocarbons commonly found in plant essential oils and resins (although fungi are not plants!). 

 Ganoderiol F, ganodermanontriol, and ganoderic acid B show activity against the HIV virus (caus-
ative agent of AIDS). 

 Polysaccharides found in G. lucidum stimulate the non-specific immune response and have anti-
tumor activity. 

 Reishi extract can have palliative effects in cancer patients, improving their quality of life by re-
ducing sweating and insomnia. 

 Australic acid from Ganoderma has antitumor activity. 

 Ganoderic acids C and D inhibit histamine release in rats, indicating possible use in treating aller-
gic reactions. 

 Ganoderic acids and other Ganoderma triterpenes inhibit cholesterol synthesis, protect against 
atherosclerosis, and reduce blood clotting by inhibiting platelet aggregation. 

 Compounds isolated from reishi mushrooms show positive results in treating type II diabetes. 

 Ganoderic acids show anti-inflammatory effects in laboratory assays. 

 Ganoderma polysaccharides are effective in clinical studies testing them for treating hepatitis. 
 
Since there are about 400 compounds identified in G. lucidum with medicinal potential, this list could go 
on at some length. Clearly, there are many reasons to believe in the medicinal properties of the reishi 
mushroom. 

Reishi can be crushed and taken directly in capsules, or pieces of the mushroom can be steeped in hot 
water to make a tea. Reishi mushroom extract is a concentrated form of the mushroom produced by 
soaking crushed mushrooms in hot water to put the water soluble fraction in solution. The water is eva-
porated away to leave the extracted and concentrated solids behind. The extract is then encapsulated for 
consumption. 

Reishi coffee is gaining in popularity as a way of taking a regular dose of reishi. Reishi extract is mixed 

with coffee and prepared in the same way as regular coffee. 
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Read more at Suite101: Ganoderma lucidum, the Reishi Mushroom: This Medicinal Mushroom is Also 
Called Lingzhi or Ling Chi http://mycology.suite101.com/ article.cfm/ ganoderma_lucidum _the_reishi_ 
mushroom#ixzz0jIOLWEbX 
 
Philip McIntosh’s website can be visited at http://www.ndpmcintosh.com/ 
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Roasted Wild Mushrooms 
 

By Lauren Duffy 
 

In Season: Mushroom recipes for flavorful sides—or a hearty vegetarian substitute. San Diego News Net, 
Saturday, February 27, 2010. Available at: http://www.sdnn.com/sandiego/2010-02-27/restaurant-food-
wine/in-season-mushroom-recipes-for-flavorful-sides-or-a-hearty-vegetarian-substitute 
 
Portobello mushrooms can take center stage as a substitute for meat. Adapted from Cook What You 
Love by Bob and Melinda Blanchard. 
 
This simple recipe is one of the easiest ways to prepare mushrooms. Use it for a quick side dish or to 
prepare mushrooms for sandwiches or salads. It will work with any type of mushroom, although using 
three or more ensures an interesting mix of colors and textures. 
 

Ingredients: 
 

6 ounces shitake mushrooms 
 

⅓ cup olive oil 
 

6 ounces oyster mushrooms 
 

salt and freshly ground pepper 
 

6 ounces chanterelle mushrooms  
 
Preheat the oven to 425 degrees. Line a pan with parchment paper. Remove stems from mushrooms and 
discard. In a large bowl, toss mushrooms with olive oil, salt and pepper. Transfer to pan and roast 12 to 
15 minutes until tender. Serve warm or refrigerate for later use. 

____________________________________________________________ 
 

Mushroom Lamp 
 

By Kia Wakefield 
 

Friday 12th February 2010. Available at: http://www.geeky-gadgets.com/ 
 

 The mushroom lamp is a beautiful designer lamp that 
comes in two colors—white or black. The lamp literally 
looks like a mushroom. Although the lamp looks like a 
mushroom it doesn’t look like a cheap plastic mushroom. It 
looks like a modern, contemporary and elegant lamp. It’s 
more like a piece of art. 
 
The lamp was created by an Australian designer named 
Simon Duff. The designer specializes in industrial design 
and production lighting. Duff worked in the lighting industry 
for several years. The lamp is a result of his experience as 
an industrial designer. It also incorporates his expertise in 
lighting. 
 

The really neat thing about the mushroom lamp is that it is a floor lamp that sits tilted to the side, almost 
as if it’s on an axis. Mushrooms don’t always grow completely upright; sometimes they grow at a slightly 
tilted angle. The great thing about the mushroom floor lamp is that it uses a fraction of the power that 
standard lamps use. 
 
The lamp is very expensive and consumers can expect to pay about AU$1750 (US$1583 as of March 26, 
2010). Each lamp is completely manufactured by the designer in his studio and the lamp is also sold in 
limited numbers. Each mushroom lamp is personally autographed. 
 

http://www.sdnn.com/sandiego/2010-02-27/restaurant-food-wine/in-season-mushroom-recipes-for-flavorful-sides-or-a-hearty-vegetarian-substitute
http://www.sdnn.com/sandiego/2010-02-27/restaurant-food-wine/in-season-mushroom-recipes-for-flavorful-sides-or-a-hearty-vegetarian-substitute
http://www.geeky-gadgets.com/
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Mushroom Hunter’s Checklist 
  

By Katharine Geier 
 
For Collecting: 

Basket 
Sturdy knife for cutting mushrooms or digging up the stem 
Paper, cloth, or waxed paper bags to separate and store mushrooms. (Not plastic, which melts the   
     Mushrooms.) 
Field guide for mushroom identification 

Magnifying glass, jeweler’s loupe, or geologist’s hand lens (10  magnification is best) 

Small notebook and pen, or dictate notes into your phone. 
Camera     

 
For Safety and Comfort: 

Insect repellent 
Water bottle 
Whistle, in case you’re separated from the group or lost. 
Cell phone (These don’t always work in the woods.) 

 
Optional, but handy: 

Kerchief (many uses) 
Wet wipes 
Small plastic perforated boxes like those berries or cherry tomatoes come in 
Plastic mesh bags from onions or fruit, with twist-ties 
Small mesh bags with zippers like those sold for laundering small items 
Some folks carry tin foil to wrap large or fragile mushrooms. 
 

Pick fresh specimens, not old, wilted mushrooms, which are hard to identify. Leave the latter to drop their 
spores. To see a mushroom’s life cycle, try to find three of the same species in different stages of devel-
opment (e.g., egg or button stage, those with a curved cap, and those with a fully open flat cap).  
 
Take notes on habitat and substratum (the surface on which it’s growing). 

Habitat: hardwood/conifer/mixed forest, lawn, roadside, near water, swamp. 

Substratum: On the ground: soil, humus, leaf litter, needle duff, moss, dung, wood: live/dead tree, 
stump, log or branch on the ground, twig, root, or buried wood. 

Photos can help you remember the habitat. Photograph ground cover, wood, tree leaves, and/or sur-
roundings, such as streams. 

Helpful Hints: 

Check Goodwill or Dollar Stores for inexpensive baskets and sturdy knives. 

Save paper pharmacy bags for collecting. 

Save return envelopes you don’t use from credit offers or bills.  Seal; cut in half to make 2 envelopes 
for small mushrooms. 

Make a sheath for your knife out of Styrofoam meat trays. 

 

 

******* 
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Upcoming MCG Club Mushroom Walks 
 
Saturday, April 3rd, 9:30 AM, East Cobb Park 
3322 Roswell Rd, Marietta 30068 
Leader: Mary Woehrel 
Directions: Take 75 north to exit 263. Take SR-120 Loop towards Roswell. Go 2.4 miles to exit S.R. 120 
Loop towards Marietta/Roswell. Get in Right Hand Lane and turn right towards Roswell. Travel past Old 
Canton Rd, QT gas station on right in about 1000 feet you will see park; meet at upper parking lot on the 
right. 
 
Saturday April 10th 9–11 AM, Gene and Elwood Wright Environmental Education Center 
Members-only walk.  Directions will be sent to members via email. 
 
Sunday April 18th, Dalton, GA  
Members- only walk. Leader: Rod Stafford 
Time and car pool place to be sent to members via email. 
 
Sunday May 2nd, 10 AM, Red Top Mountain State Park 
Leader: Rod Stafford. Meet @ Visitor's Center, 50 Lodge Rd.Cartersville, Ga 30021 
1.5 miles east of I-75 via exit 285. 
Comments: If we are not granted a permit to pick, we will cancel this walk. 
 
Saturday May 22nd, 10 AM, W. D. Thompson Park  
1760 Mason Mill Rd, Atlanta, GA 30329 
Directions:  From Briarcliff coming from Ponce: Right onto Clifton, Left onto Houston Mill, Right onto 
Mason Mill.Go 0.1 mile. Turn left to see sign. Bring snack to eat after under the pavilion. 
  
Saturday June 5th, 10 AM, George Pierce Park in Gwinnett County 
 
Saturday June 19th, 10 AM, John Ripley Forbes Big Trees Forest Preserve 
7645 Roswell Rd., Sandy Springs, GA 30350 
Leader: Bill Light 
 
Saturday June 26th 10 AM, Deepdene Park 
2199 N. Ponce De Leon Ave 
Atlanta, GA 30307 
 
 

Asheville Mushroom Club Events 

  
April 9-11  Annual George Lanz Morel Foray at Big Ridge State Park, TN  
This is a weekend foray for Members Only. Campsites are available on a first come, first served basis. On 
Friday meet at 2:00 pm in the parking lot. Presentation by Dr. Whitey Hitchcock at 7:00 pm. Main for-ays 
on Saturday at 9:30 am. Potluck dinner in the evening. Contact person: Charlotte Caplan: 828-236-3817, 
ccaplannc1@juno.com. 
       
April 15, Thursday, Morel Foray. We will meet at 9:00 AM at Westgate Shopping Center (near the 
interstate) for a trip to a location secret location. Limited to 20 members Email Charlotte Caplan at 
ccaplannc1@juno.com if you want to come. Because of the distance, this foray will take up most of the 
day. 
 
April 24, Saturday, Morel Foray in the Shelton Laurel area.  
Once again, we are invited to the Gott’s lovely property to foray in their private woodland. This foray is 
limited to 20 members. Contact Renate Rikkers at rerikkers@aol.com if you want to attend. 
 
 

mailto:ccaplannc1@juno.com
mailto:ccaplannc1@juno.com
mailto:rerikkers@aol.com
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AMC Meetings: 

April 14, The Bear Ladies: Kathy Sherrard and Anne Allison, volunteer educators for Applalachian Bear 
Rescue – ―Bears 101‖ 

May 12, Paul Super, Science Coordinator, Appalachian Highlands Science Learnng Center, GSMNP – 
―Inventory, Monitoring, and Research in the Great Smoky Mountains National Park: The 
All Taxa Biodiversity Inventory Project‖ 

 
June 9, Dr. John F. Walker, Dept. of Biology, Appalachian State University – ―How mushrooms are good 

for you and the planet‖ 
 
July 14, Ike Forester, past president of NAMA (short presentation t.b.d) 
 Time for mushroom identification. 
 
August 11, A short presentation t.b.d. 
 Time for mushroom identification 
 
September 8, Dr. Jonathan Horton, Biology Department, UNC Asheville – ―Mycorrhizae: a look at plant-

fungi symbioses from a plant pathologist’s perspective‖. 
 
October 13, Cooking event 
 
November: No meeting 
 
December 4: Holiday Potluck and Auction on Saturday December 4 
 
 

 
Joint Foray with the Asheville and SC Mushroom Clubs 

 
Mark your calendars!  We will be hosting a members-only foray with the Asheville and SC (SCUMS) 
mushroom clubs at Oconee State Park in Mountain View, SC on September 10-12. Beautiful Oconee 
State Park is about a two hour drive from the Atlanta area. Our meeting room and many of the available 
cabins are located on a lovely lake within the park. This is a great event with mushroom walks, mushroom 
ID with experts, nightly presentations, a pot luck dinner and a mushroom themed silent auction. There will 
be a small registration fee for this event. 
 
If you plan to join us, this is a good time to book your cabin. We ran out of cabins last year. There are also 
only four available spots left in the more affordable barracks which houses 16 people in four rooms with 
four bunk beds in each. The park also has many campsites available.  
 
We have a special arrangement for booking the cabins. To book a cabin, call the park directly at 864-638-
5353. Tell them that you are with the mushroom club and would like to book one of the cabins currently 
reserved in Jackie Schieb’s name for that weekend. DO NOT call the 1-800 number listed on the website 
or use the online reservation system. 
 
To reserve one of the remaining spots in the barracks, email Jackie Schieb at bjshyb@gmail.com or call 
her at 828-658-8120. 
 
More details for this great event will be posted as the date draws nearer. 
 

 

The Mushroom Club of Georgia is not responsible for any poisoning or gastric upset that may result from 
consuming mushrooms harvested in the wild. Anyone eating wild mushrooms does so at his or her own risk. 
We strongly urge people to exercise extreme caution in this regard. Wild mushrooms must be identified by 
an expert before they can be safely eaten. Also be aware that some mushrooms generally considered safe 

may cause allergic reactions in some individuals. 
____________________________________________________________________________________ 

mailto:bjshyb@gmail.com
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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 ($25,  _____Family ($30) ,  _____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 #_________Today’s 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 attorneys’ 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. 
 

Member’s Name (please print  clearly)_______________________________Date:____________ 
 
Member’s Signature ____________________________________________________ 
 
Name of minor children, if any, that you are signing for:_________________________________________________ 

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


