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Throughout North America, people gather and eat certain species of
edible wild mushrooms with which they are familiar. In many cases,
such knowledge of edible fungi is a folk phenomenon, based upon
information handed down from generation to generation. Euro-
pean and Asian ancestry is especially responsible for this practical
familiarity.

Most mycophagists, or people who eat wild mushrooms, are famil-
iar with only a few edible species. Some people know about morels,
others collect boletes, and some enjoy the Giant Puftball. But this
folk knowledge is very limiting. Most people are skeptical of the idea
that a large number of mushroom species can be easily identified and
safely eaten. They have, in the great melting pot of the New World,
inherited mycophobia—the fear of mushrooms—that is typical of
Anglo-Saxon heritage. Wild mushrooms have a reputation for being
mostly poisonous, and the common perception is that the edibles are
nearly impossible to safely identify.

To some extent, these perspectives are valid. There are many poison-
ous species of mushrooms, and some are potentially life-threatening. It
is also true that many mushrooms are difficult to correctly identify.
Beyond these facts, though, is an important point: dozens of com-
mon delicious edible wild mushrooms can be identified very casily,
even by beginners. That is the reason for this book.

Fear of mushrooms must be waning somewhat because the num-
ber of people interested in edible wild fungi is soaring. Local and re-
gional mushroom clubs’ membership rosters are swelling with nov-
ices whose primary interest is in identifying edible wild mushrooms.
The information explosion of the last decade made many people
aware of such wild gourmet mushrooms as chanterelles, morels,
boletes, and puftballs.

Ironically, some experienced mycologists—people who study
fungi—are nervous about encouraging beginners. Many novices are
too self-confident, too dependent upon color pictures for identifying
species, simply too anxious to pick something and eat it. In the face
of carelessness, accidents happen, and no one wants to be blamed.

The rule governing edibility of any food you identify is simple: eat
nothing unless you’re absolutely sure it is safe. When people find out
about our interest in eating wild mushrooms, they invariably ask,
“How can you tell which are edible and which are poisonous?” The
answer is a simple analogy. How do we know that frog legs are edible
and toad legs aren’t? We read, we learn, we study; in short, we edu-
cate ourselves about such things, thereby gaining cumulative knowl-
edge of the subject. There is usually a follow-up question: “Aren’t
you afraid of making a mistake and poisoning yourself?” The answer
is no, and the frog-and-toad analogy works again: until you can tell a
frog from a toad, don’t catch your own frogs for dinner.
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For the person who wishes to learn how to identify and prepare
edible wild mushrooms, starting out can be difficult. The problem is
that most field guides are not primarily oriented toward edible mush-
rooms. They present long, detailed descriptions of mushrooms, often
using an extensive vocabulary of terms peculiar to botany or my-
cology. This book is intentionally different. It is specifically designed
to help the beginner identify and prepare the most commonly eaten
wild mushrooms of North America. Experienced mycophagists can
also use this book to incpease the number of edible species they can

identify with confidence.

Acknowledgments

This book is the product of a great deal of work by many people be-
sides the authors. Our special thanks go to Arleen Rainis Bessette,
who spent months collecting wild mushrooms and using them to
create dozens of wonderful new recipes for this book. She also ar-
ranged and composed most of the recipe photographs, contributed
several photographs, and read the manuscript and made numerous
helpful suggestions. Dr. Barry L. Wulft, Dr. Paul F. Lehmann, and
Stephen Rains also reviewed the manuscript; their comments, sug-
gestions, and criticisms improved this work immeasurably. Dr. Jo-
seph F. Ammirati critiqued the section on mushroom toxins; we are
grateful for his expert assistance. Several individuals contributed
photographs: we thank David Arora; Dr. Timothy J. Baroni; Jack
Billman; John E. Connor, Jr.; Warren Greene; Emily Johnson; Gary
H. Lincoff; Dr. Orson K. Miller, Jr.; Susan Mitchell; Kit Scates-
Barnhart; Joy Spurr; Dr. Walter J. Sundberg; and Steve Trudell.
The outstanding illustrations throughout this book were created by
Philippa Brown. We greatly appreciate the manv wonderful recipes
contributed by numerous fungal gourmets. Joe and Laura Bess, Leisa
Fischer, George and Rose Fischer, Maura G. Howe, Richard and
Jean Howe, and Marian Martin deserve special thanks for their sup-
port and encouragement. Both of us are grateful to the members of
the Mid York and Central New York Mycological societies and the
North American and Rochester Area Mycological associations for
their support and enthusiasm. Bill Chapman and Sally Reymers
kindly helped in the selection of specimen photographs. Finally, we
thank the entire staff at the University of Texas Press. The quality of
design and photographic reproduction evident in this book are only
the most visible characteristics attesting to their high standards.




Fungi ben musshevoms; theve be two manners of them, one maner is
deedley and slayeth them that eateth them and be called tode stoles, and
the other doeth not. —THE “GRETE HERBAL” (1526)

Some of the finest foods in the world are free for the picking, and the
truly poisonous ones are few, but one must learn to be discriminating.
—DR. JAMES J. WORRALL (1990)

PART ONE

DISCOVERING
MYCOPHAGY






What Is a Mushvoom?

For many years, mushrooms and other fungi were classified as
members of the Plant Kingdom. More recently, they have been
placed in their own kingdom, the Fungi Kingdom. This seems only
fair: mushrooms and other fungi lack chlorophyll, and their re-
productive systems are wholly different from those of plants.

It is important to understand that mushrooms are simply the
equivalent of fruit, bearing the microscopic spores that are the fungal
equivalent of seeds. In other words, mushrooms are the reproductive
structures of fungi. The fungus “body” is called the mycelium. It con-
sists of a network of microscopic threads called hyphae. The my-
celium is typically hidden in the food source (the substrate) from
which it absorbs nutrients.

In terms of nutritional requirements there are three groups of
mushroom-producing fungi. The first group is the saprobes, those
fungi that receive nourishment by breaking down dead organic mat-
ter such as leaves, wood, feces, or humus. The second group is the
parasites, which steal nutrients from living trees, plants, animals, or
other fungi, weakening or killing their hosts in the process. The third
group is the mycorrhizal fungi. These are essentially symbiotic fungi
that receive much of their nourishment from the roots of trees or
other plants. They benefit their host species by breaking down some
nutrients into forms that are more easily utilized by the hosts and by
increasing water and mineral absorption.

When conditions are favorable, a fundamental change occurs in the
mycelium. It greatly increases its absorption of water and begins to
form the complex structure we call a mushroom. Each mushroom
grows rapidly, pushing its way out from the substrate to produce and
release spores, thus perpetuating the species.

Some fungi require highly specialized habitats in order to exist—
for example, the roots of a certain kind of tree, a certain climate, a
certain type of soil. Others are more adaptable and, as a rule, more
common. Some are short-lived, deriving nourishment from their
substrates for only a few months. Others are perennial, some living
for as long as several centuries.

Mushvooms and Taste

Those who are unacquainted with the tremendous variety of edible
mushrooms often ask, “Don’t they all taste pretty much the same? If I
don’t like the store-bought variety of mushrooms, why bother with
the others?”

The answer takes the form of an analogy. Just because someone
dislikes figs and beets doesn’t mean he or she dislikes all fruits and
vegetables. Different mushrooms have different flavors, different tex-
tures, and different aromas. It can be said that most mushrooms have
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a “mushroomy” flavor, but it can also be said that most fruits taste
fruity and that most meats taste meaty.

Because most people aren’t used to eating a variety of mushrooms,
they tend to be more aware of the common flavor components of
mushrooms than is the case with meats, fruits, vegetables, or other
kinds of food. Most mushroom fanciers are convinced that there isn’t
anyone who wouldn’t like at least some kinds of mushrooms, if only
the opportunity existed to try a variety of different ones.

This belief has been corroborated by personal experience. Those of
us who have opened the minds—and mouths—of some of our most
skeptical friends and relatives have enjoyed their surprised smiles
when they tasted their first morel or their first slice of a puffball. Of
course, not everyone likes every kind of mushroom. Even between
enthusiasts there are differences of opinion on the culinary value of
some of the edible mushrooms covered by this book. Taste is perhaps
the most individual of the five senses. Therefore, in addition to our
own preferences, we have considered opinions from a number of
print and personal sources before deciding which species to include.
Some people don’t like sushi, or peanut butter, or prunes; some
people won’t like chanterelles, or morels, or puftballs. You will have
to find out for yourself which edible wild mushrooms vou like and
which, if any, you don’t.

Mycophobia remains a problem as a psychological factor: it is very
difficult to enjoy anything you fear. Many people are profoundly
afraid of eating wild mushrooms. Do not press the issue with such
individuals.

Mushrooms may never play as big a dietary role in North America
as they do in other parts of the world, but for those who enjoy trving
different kinds of food, the Fungi Kingdom holds a vast array of gas-
tronomic delights. For many, wild mushrooms are a whole new kind
of food, and—with few exceptions—they won’t be found in the
produce section of the supermarket. They're free, lying scattered
across the North American landscape. Find them, and enjoy them.

Mushrooms and Nutrition

For those who are trying to control their weight, mushrooms are
an ideal food. They please the palate while minimizing calories. It has
been suggested that we can eat ‘all the mushrooms we want and still
lose weight, because it takes more calories to digest mushrooms than
they provide. Mushrooms are truly low-calorie delights: the common
cultivated Agaricus button mushroom has only thirty calories per one
hundred grams, mostly in the form of protein! Mushrooms’ fat and
carbohydrate levels are negligible, and they contain no cholesterol.

These nutritional benefits become insignificant, of course, if the
mushrooms are fried in butter or oil and then served with cheese or
other fattening foods. Preserving the “light” nature of the mushroom
requires simple cooking techniques, such as baking or broiling.

Almost no information is available on the nutritional value of vari-
ous kinds of wild mushrooms. We can only presume that there is at






2.

Fundamentals
of the Hunt

What to Take

Experienced mushroom foragers use a variety of tools and sup-
plies, depending on what kind of mushrooms they hope to find, the
terrain, weather, and other factors. The following is a list of the items
that are most often helpful:

A sharp knife for cutting mushrooms free from wood, and for slic-
ing specimens to check for insect larvae. Some mushroom hunters
prefer a jackknife; others a hunting knife with a sheath. A good
knife can also be used for field dressing species you already know.
Morels and chanterelles, for example, usually need no further trim-
ming at home.

A soft-bristled brush for brushing away any insects, soil, or plant
debris from your mushrooms. You can buy a mushroom brush,
but a pastry brush is a suitable substitute.

A large flat-bottomed wicker basket with an arc-shaped handle to
help prevent specimens from being crushed.

Waxed paper for wrapping different species to keep them separated
in the basket. Waxed paper sandwich bags are ideal. Leave them
open to permit some air circulation. Plastic bags should not be
used because they contribute to rapid spoilage. Small brown paper
lunch bags will suffice.

A note pad or index cards, and a pencil. When you collect a new
kind of mushroom, make notes about its habitat and growth
habit—what are nearby trec or plant species? Is it growing on
wood or on the ground? Are specimens clustered or scattered?—
and use them to double-check your identification when you get
home. Keep each note with the corresponding specimens. Also,
don’t use a pen. Pencils are far more reliable in damp weather.

A walking stick. Always a good idea for the hiker, a sturdy walking
stick is also useful for discreetly poking around in fallen leaves.

A field guide to trees. Many edible mushrooms are associated with
specific kinds of trees. Knowing how to identify trees is a definite
advantage for the mushroom hunter.

Bug repellant. Habitat and season are often the same for mushroom
and mosquito. There are many other little pests, including black-
flies, deer flies, and ticks. Be careful not to get any repellant from
your hands onto the mushrooms you’re collecting for the table.

A compass and topographic maps. Especially when you’re gather-
ing mushrooms in unfamiliar territory, it’s all too easy to lose your
sense of direction in the woods. A reliable compass and the perti-
nent topographic map can be a great help.

Waterproof gear and emergency food. Waterproof matches in a
waterproof container, rainwear, candy bars or other high-energy
foods, and an extra jacket or coat can be a great comfort in case you
discover you don’t know the area or don’t read topo maps well.




Where to Look, When to Go, and How to Pick
CHOOSING A COLLECTING AREA

When planning a mushroom hunting expedition, or foray (the
term enthusiasts favor), pick a place with the greatest diversity. At the
top of the list would be an area with several types of coniferous and
deciduous woods; with steep and gentle hills, flat plains, and swampy
spots; with rocky soils and sandy patches. Most mushrooms are spe-
cific to a certain type of habitat. The more kinds of habitats you can
explore, the more kinds of mushrooms youw’ll find.

Remember also that many popular edible mushrooms grow on
lawns and on the big old trees that are common near older houses
and farms. Some of the most productive mushroom forays are con-
ducted on four wheels. Be sure to knock on the door and ask permis-
sion first. Don’t get arrested for puftball pilferage.

Many parks and other public lands have strict regulations against
disturbing virtually anything. Check with the appropriate authorities
before gathering mushrooms in parks. State and county forests gen-
erally have more tolerant policies, but find out first. Private lands—
even those posted against trespassing—are often the best bet for
mushroom hunters. Most landowners will allow access for mush-
room picking if you simply ask. Do not pick mushrooms from along
nature trails or popular hiking trails. Leave them there to be admired
by others.

Season and weather should be considered when youre deciding
where to look for mushrooms. During the dry days of summer, open,
sunny areas and south-facing slopes are inferior to shady north-facing
slopes, swamps, bogs, and other wet places. Save lawns and other
open areas for the days following rain. If the weather is dry, look for
mushrooms that grow on wood, focusing your search on forests with
abundant logs and tree stumps (decayed wood retains moisture far
better than soil). Swamps and bogs are usually the best—or only—
bet during extended droughts, usually producing mushrooms when
other habitats appear devoid of fungi.

During spring, conifer forests in many areas on the East Coast are
poor places to look for mushrooms. You'll have better luck in decid-
uous woods. On the West Coast, though, morels and other specics
are often most abundant under conifer trees. In mountainous areas in
the north, the mushroom season is short—typically May through
September—but the fungi fruit abundantly except during the driest
days of summer.

When your hunt is successful, take note of the date, the place, and
recent weather conditions. Most mushrooms will appear year after
year in the same place until the fungi have exhausted their food sup-
plies. Some avid mushroom hunters keep journals, which are valuable
tools for predicting when and where specific kinds of mushrooms
will fruit in subsequent mushroom seasons. Enviable indeed is the
mycophagist who can head confidently for the woods on a bright
spring morning and return in the afternoon with a basketful of mo-
rels—proof of the wisdom that can come only from experience.



MUSHROOM FRUITING PATTERNS

Complex combinations of several factors, including temperature,
humidity, precipitation, and day length, govern mushroom fruiting
patterns. They are not, as a rule, well understood. It is difficult to
predict precisely when and where a given fungus will fruit; however,
some principles are useful for planning a mushroom foray. Most ex-
perienced mushroom hunters develop some facility for knowing
when and where to find their favorite wild mushrooms.

Generally, wet periods following dry periods lead to the greatest
number and variety of mushrooms. Wind is often essential for spore
dispersal, but has a negative effect on mushroom fruiting because it
increases evaporation of the moisture that mushrooms need to grow.
Freezing temperatures and droughts are the only factors that will halt
fruiting in most mushrooms.

Mushroom hunters are a rare breed: They like rain. Some of them
pray for it; some curse when the weather forecaster calls for “beau-
tiful sunny weather through the weekend.” The best time to look for
mushrooms is two or three days after a significant rainfall. One inch
of rain accumulated over twenty-four hours is better than two inches
of torrential rain overnight. Water from a quick downpour has little
time to saturate the ground before draining off into streams and
rivers. In very flat areas, of course, this is less applicable. But don’t
restrict yourself solely to mushroom forays after rain or during cooler
weather, or you may miss some species altogether. Some fungi fruit
in drier weather and in warmer temperatures.

In most places, late summer and carly fall to midfall are the best
times of year for collecting wild mushrooms. When the nights get
cooler and the rains come every few days, the woods and fields are
sometimes so filled with mushrooms that it’s hard to avoid stepping
on them. Yet autumn doesn’t deserve all the glory. Spring and sum-
mer provide a different variety of mushrooms, including many deli-
cious edibles that won’t be around in the fall. Most species have lim-
ited fruiting seasons. Morels, for example, can only be found for six
weeks or so during springtime. Some excellent chanterelles and boletes
are most frequent during summer. It is truc, though, that many
mushroom species are rarely found before late summer or early fall.

A few edibles, such as the Shaggy Mane and the Sulphur Shelf,
have split seasons in some parts of North America: they fruit mostly
in spring and fall, but are scarce at other times. Other species, including
the Oyster Mushroom and the Wine-cap Stropharia, may appear al-
most year-round. Very few mushrooms prefer cold winter weather—
the Velvet Foot, or Winter Mushroom, is the notable exception.

Mushroom fruiting patterns are affected more by unusual weather
than are, for example, the blooming seasons of wildflowers. For in-
stance, a particularly long warm spring followed by an unusually cold
wet period in early summer may induce some fall mushrooms to ap-
pear two months earlier than normal.

Southern regions are blessed with longer foraging seasons, but
mushrooms are generally less abundant at any given time. In many



parts of California, some mushrooms that have limited seasons in
other regions are gathered nearly year-round, and many typically au-
tumn species fruit during winter, as they often do in Texas and along
the Gulf Coast.

In desert areas, the only time you’re likely to find many mush-
rooms is during and immediately after the rainy season. In northern
climes where the snow flies fast and furiously, winter is frustrating for
the mushroom hunter; few species can be gathered, even during the
warmest winter thaws.

The best information on when and where to find mushrooms is
local information. Join your area’s mushroom club, and you'll avoid a
lot of trial-and-error foraging.

HOW TO PICK WILD MUSHROOMS

Picking mushrooms is like picking berries, apples, or other fruits in
that it doesn’t harm the organism itself unless it is done carelessly.
Conduct yourself in the way that disturbs the environment the least.
When you pick mushrooms, don’t rip them free. Be gentle, disturb-
ing their habitat as little as possible. When vou find a mushroom you
can’t identity immediately, be extra caretul about how vou pick it.
Use a knife to carefully dig or pry specimens from wherever thev’re
growing; otherwise, you may leave behind structures that are neces-
sary for accurate identification. The absence of a cuplike structure
called a volva around the base of the stalk is a key identifying charac-
teristic for most of the edible gilled mushrooms covered by this book;
the presence of a volva is characteristic of several fatally poisonous
mushroom species.

Note whether the mushroom stalks are clustered (growing from a
common point) and whether there 1s a partial veil (fungal tissue
covering the undersurface of the cap) or a ring (a veil that remains
attached to the stalk). These characteristics might not be so apparent
when you get home with the specimens. Make notes about these
characteristics, and write down a brief description of the habitat, for
example, “Found on moss-covered log in pine woods.” These notes
will be helpful when you try to identify the mushroom at home. Be
sure not to get confused about which notes apply to which specimens.

Whenever possible, collect specimens in various stages of develop-
ment, including small buttons, or immature mushrooms, and speci-
mens with fully opened caps. Don’t overpick, though. Take only a
few specimens unless you're gathering edible mushrooms with which
you're already familiar. And always leave some for “seed.” This is to
yourown advantage: it will help ensure successtul forays next season.

When you have selected your specimens, either place them gently
in a waxed paper bag or wrap them carefully in waxed paper. Place
the specimens in your basket, and keep them separated from other
species. In hot weather, mushrooms can deteriorate rapidly after
being picked, so keep your collection cool and out of direct sunlight.

Mushrooms are most easily identified soon after picking. When
this is not possible, refrigerate your specimens. Many experienced
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mushroom hunters keep ice-filled picnic coolers in their vehicles dur-
ing summertime expeditions.

If for any reason you are unable to conclude with absolute cer-
tainty whether a mushroom specimen conforms to all the key
identifying characteristics for the species you think you’ve found,
don’t eat it. The enjoyment of edible wild mushrooms leaves no
room for gambling.

INEDIBLE EDIBLES: YUCKY BUGS AND CONTAMINANTS

Like most living things, mushrooms are composed primarily of
water. The fungal fruiting process—the rapid, seemingly overnight
development of each mushroom—requires a lot of moisture, either
in the substrate or in the form of rain or humidity. Some mushrooms,
when dried, weigh as little as one-sixteenth of what they weigh fresh.

This factor presents a need for some caution in terms of where one
collects edible mushrooms. Unfortunately, our environment is inun-
dated by a plethora of chemical contaminants. Probably every living
thing on Earth, including every kind of food, contains at least trace
amounts of toxic chemicals such as heavy metals, pesticides, and mis-
cellaneous carcinogens. For the mycophagist, there are several types
of areas that should be avoided.

Probably no one would knowingly gather edible mushrooms near
a landfill or toxic dump site, but some of the other areas to avoid are
less obvious. Lawns, especially the healthiest-looking ones, are often
treated with various chemicals. Before picking mushrooms found on
lawns, especially golf courses and other well-kept grounds, investi-
gate whether any chemicals have been applied there. Picking mush-
rooms in such locations requires asking permission anyway, so in-
quire about lawn treatments when you request permission.

Second, avoid picking mushrooms on or adjacent to crop fields,
where similar chemicals might be used. Even if chemicals sprayed on
food crops are presumed safe, their concentration in mushrooms may
be much higher than in the food crops themselves.

Third, avoid picking mushrooms along roadsides. Motor vehicle
exhaust contains a number of toxic substances, especially heavy met-
als. Stay at least one hundred yards away from major interstate high-
ways, one hundred feet away from secondary highways, fifty feet
away from paved secondary roads, and ten feet away from one-lane
dirt roads. These “safety-zone” distances can be reduced, depending
on the ground cover. A thick spruce plantation, for example, will ab-
sorb a lot of exhaust fumes within thirty feet of a secondary highway.
It is also wise to consider prevailing wind directions, especially in
open areas.

When harvesting mushrooms found growing on a tree, except in
the woods or forest, make sure that the tree isn’t being treated. Many
fungi that grow on wood are parasitic. If the tree is valued by the
landowner, it could be receiving treatment with fungicides or insec-
ticides in an attempt to save its life.
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Areas near power lines, railroads, and firebreaks should also be
carefully avoided, because herbicides are often used to limit the
growth of nearby vegetation. Don’t pick mushrooms near industrial
areas or near buildings, especially older ones. The ground around
them may be contaminated with lead or other poisonous or carcino-
genic chemicals from old paint that has been scraped off.

Once you've located safe terrain and conclusively identified some
mushrooms for the table, there is another matter to consider: insects
and their larvae. The largest, most mature specimens are more likely
to be infested by insects or larvae, but dissection is the only way to
determine infestation. Mushrooms, large and small, are enjoyed by
many animals, including deer, squirrels, and other mammals. Slugs
are particularly fond of fungi. Edible mushrooms that have been par-
tially eaten by slugs or other animals are perfectly fine for the table.
Just rinse them lightly or wipe them clean with a damp cloth. Insects
and their larvae—flies and gnats in particular—are a special problem.
Few of these pests, if any, are potentially harmful if ingested by hu-
mans, especially if the mushrooms are thoroughly cooked; however,
there is also the aesthetic aspect to consider.

When you get your edible mushrooms home, use a sharp knife to
cut off the base of each stalk. Frequently, this will reveal insect larvae
tunnels. In most fleshy mushrooms, the larvae start at the bottom,
eventually working their way up through the stalk and into the cap.
Sometimes the stalk will be infested, while the cap remains un-
damaged. In some large-capped mushrooms, it may even be possible
to salvage most of the cap by removing its core, where it’s attached to
the stalk. Remember: one worm doesn’t spoil the whole apple.

A Different Kind of Hunt:
The Ritual of the Mushroom Foray

— Enter the woods quietly. Watch your step to avoid twigs that
might snap and dry leaves that might crackle. You must be silent—
not to avoid alarming the quarry, but to avoid distracting your-
self from the ritual. Keep your nose to the wind, bearing in mind
that some quarry is more easily detected by scent than by sight.

—Meticulously scan the forest floor, keeping in mind that some of
the choicest quarry is also the best camouflaged. Forsake no pos-
sible terrestrial hiding places; but scour the piles of last autumn’s
fallen leaves, and examine the carpets of green moss. Inspect the
upturned roots of windfallen trees, and observe the rotting logs,
for some wonderful delight may be hiding anywhere.

—Walk not erect, nor in a straight line, but, rather, stay low and
wander aimlessly and in circles. Remember perspective is every-
thing, and what cannot be seen from here must be seen from
there. Steal glances above, too, into the trees and at their trunks;
for often the object of your quest will be hiding there, counting
on your eyes to be too earthbound to spot it in its arboreal
sanctuary.
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Universal veil

—Look, look again, look even once more, and, finally, look again,
never counting how many times, for it is the rule of the mush-
room hunt that they who have not found any mushrooms have
not looked closely enough, nor long enough, nor at enough
places, nor from enough different angles.

While this may seem exaggerated, it is not. Mushrooms are notori-
ously good at cluding even those who know them well. You know
what you're looking for—mushrooms. But unless you’re after a cer-
tain species, it is impossible to say what they look like. Mushrooms
are so varied in shape, color, size, and habitat, that you face a real
challenge when searching for mushrooms, especially at the most
mushroom-less times of the year.

Keep in mind that foragiﬁg for mushrooms is an especially likely
way to become lost in the woods. When you’re busy examining the
forest floor—especially if you're gleefully filling your basket with
edible mushrooms—it is fairly easy to lose your sense of direction
and wander too far from the trail. Especially when foraging in an un-
tamiliar area, let someone know where you're going and when you
expect to return. Carry a compass, a topographic map, and—just in
case—such emergency supplies as waterproof matches, rainwear, and
candy bars. A basketful of gourmet mushrooms is of little solace to
someone who’s spending an unplanned night in the woods.

Button (immature) mushroom



Examining a Mushroom: An Exercise for Beginners

This book uses key identifying characteristics as the primary means Wh at H ave
of conclusively identifying a mushroom as edible. Most of the charac-
teristics are fairly simple, but a few do require brief explanation. Ex- YO% F 0%7/&0[?
amine the illustrations, and learn those terms that are unfamiliar.

A great way to begin is by buying fresh white button mushrooms
from the grocery store. Select these from the bulk section, if your
store has one. Get the biggest specimen you can find, plus several
others of various sizes. Take a good look at them.

The cap surface is rounded and smooth. There are no “warts”—
patches of fungal tissue that can be removed without tearing the cap
surface—present on the mushroom cap, and there are no scales.
Likewise, the cap 1s neither depressed nor topped with a knoblike
umbo. It is white to light tan, perhaps with a faint pinkish tint. Press
down firmly on it with your fingernail. Observe that within a couple
of minutes, it has bruised a light tan or pinkish color.

Examine the stalk. It is white to light tan, possibly with a pinkish
tint. It is neither scaly nor hairy, and it is not noticeably tapered.
Some wild mushrooms have a cuplike volva around the base of the
stalk; this species does not. (A volva is a remnant of a universal veil, a
layer of tissue that completely encloses certain mushrooms in the
button stage.)

Look beneath the cap. A feltlike tissue called a partial veil com-
pletely or partially obscures the gills. The veil is white to light tan or,
again, it may have a pinkish tint. On an older and larger specimen,
the veil may have separated from the edge of the cap and may remain
as a membranous ring on the stalk.

Depressed cap

Spines

Stalk Partial veil

Button
mushroom
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Hold the mushroom upside down, and using a sharp, thin-bladed,
nonserrate knife, cut straight down through the stalk and cap. This is
called a longitudinal section. Note the color of the gills: they are off-
white to light pink in newer specimens, brown in older specimens.
The gills do not descend the stalk, and they are not indented, or
notched, before attaching to the stalk. In fact, the gills are not at-
tached directly to the stalk at all; rather, they are free from it. Also,
the gills are very close to each other, almost touching, and none is
forked. Their edges are more or less straight, not serrate. (Not all
mushrooms have gills. Many species of wild mushrooms have layers
of tubes or downward-pointing spines on the cap’s undersurface. On
mushrooms with tubes instead of gills, under the cap you would find
a pore surface made up of the open ends of the tubes.)

Note that since cutting the mushroom, the flesh has changed from
whitish to light tan, perhaps with a pinkish tint. This is a bruising, or
staining, effect. Bite off a small piece of the cap. Chew it, taste it, and
then spit it out. It tastes mild, not bitter or acrid (peppery). Make a
spore print, as instructed in the next section. Note the color: the
spore print is brown or reddish brown. (Because the commonly culti-
vated Agaricus mushroom is usually harvested in an immature stage—
as a button mushroom—this part of the exercise may require a wild
mushroom specimen.)

This exercise provides a valuable means of familiarizing yourself
with many of the characteristics you must observe in order to use this
book to identify edible wild mushrooms. Take the exercise scriously,
and you are well on your way.

How to Make a Spore Print

Making a spore print, a deposit on paper of a mushroom’s spores,
revealing their color, is essential to the safe 1dentification of many
edible wild mushrooms, especially those with gills. It’s fairly simple
and requires only a little patience.

Choose one of the larger, more mature specimens from your col-
lection of each species. Using a sharp knife, cut off the stalk as close
to the cap as possible. Gently remove the veil, if present, to expose
the gills. Place the cap, gills facing down, on a piece of white paper.
In case the mushroom might produce a white spore print, place a
smaller picce of black paper under part of the cap. Cover the cap and
paper with a jar, glass, or bow! to prevent interference from circulat-
ing air.

Most species will deposit enough spores within a few hours to al-
low you to see the color of the spore print. If, when you check it,
there is no spore print visible, it may be that the mushroom had al-
ready discharged most of its spores before you started. It may also be
that you haven’t waited long enough. Let it sit overnight, covered
and undisturbed, and check it again in the morning.

There are two shortcuts that can sometimes be used to speed up
the process of determining spore print color. The first is to wrap the
mushroom cap snugly in white paper. This can be done in the field
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when you’re putting the mushrooms in your collecting basket, but be
careful to keep track of which mushrooms go with which wrapped
caps. Carry the little packages so they remain gill side down during
the rest of your foray. By the time you get home, you likely will find
ready-made spore prints when you unwrap the mushroom caps. The
second shortcut is possible when mushrooms grow in clusters. A
spore print may be visible on the top of a cap that is situated directly
beneath the gills of another cap. Trust the color of such a spore print
only if the print’s pattern clearly reflects the arrangement of the gills.

Never presume that a specimen’s spore print will be the same color
as its gills. Although this is sometimes true, it is just as often mislead-
ing. Some mushroom gills are initially one color, then mature to an-
other, and the spore print is a different color entirely. Always keep in
mind that when a spore print color—or any other characteris-
tic—is listed as a key identifying characteristic, it must be verified
before accurate identification is possible.

Avoiding Amanitas

In North America, Europe, and many other parts of the world, the
vast majority of fatal and seriously debilitating mushroom poisoning
cases—o0 percent, according to some estimates—arc caused by
Amanita species such as the Destroying Angel and the Death Cap.
The victims often describe themselves as experienced mushroom
hunters, but they cannot be called knowledgeable. With rare excep-
tion, they are unaware of such basic features as gill attachment and
spore print color.

Ironically, the Amanitas can be easily identified to genus. If the
mushroom hunter recognizes and avoids them, the likelihood of
tragic error is greatly reduced.

All North American and European Amanitas share five key field
characteristics. First, the gills are either free from the stalk or barely
attached to it. Second, the gills are white or nearly so (some stain
yellowish, pinkish, reddish, or brownish, and some have yellow gill
edges). Third, they produce white spore prints. Fourth, they are found
on the ground. Fifth, they are initially enclosed in a universal veil.

The universal veil ruptures or disintegrates as the mushroom ex-
pands, but it leaves remnants which provide clues that the mushroom
is, in fact, an Amanita. Each of the notoriously deadly species has a
white cuplike or saclike volva enclosing the base of the stalk, but the
specimen must often be carefully excavated from soil or humus to
find it. Many species’ universal veils leave warts, which can be gently
removed without tearing the cap’s “skin” or cuticle, on the upper sur-
face of the cap. Most Amanitas also have membranous partial veils,
but some do not.

Every mycophagist should get to know the genus Amanita, and
give it a wide berth. These beautiful mushrooms serve as extraordi-
nary photographic subjects—but keep them out of your kitchen!

Flesh -—
\’ -~ N
\

Gills

Incurved cap
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“If you can’t eat it, what good
is it?”

This question was posed to me
by an over-enthusiastic novice my-
cophagist at a local mushroom
foray. Setting aside my tempta-
tion to chastise her for her disin-
terest in the other life forms with
which we share our marvelous
planet, I politely expressed the
perspective that all mushrooms
can be appreciated for their
beauty, form, and ecological role.

“Why not make some spore
prints?” I asked. “Then, you can
begin to identify fungi which are
critical decomposers of organic
matter or important mycorrhizal
symbionts with various trees.”

“Oh,” she replied, “I haven’t
got time for that sort of thing.
Just tell me if I can ecat it or not

“Every mushroom is edible,” I
said, “at least once!” The din of
laughter from the crowd around
the table seemed to be poetic jus-
tice, but the woman’s attitude
didn’t seem to be affected by it.

A few weeks later, she came to
my office to have me verify her
identifications of several mush-
room species. She had correctly
identified such distinctive edibles
as the Golden Chanterelle, the
Lobster Mushroom, and the King
Bolete.

1

“What do you think of these
Blewits?” she asked, proudly
holding out a collection of lilac-
colored mushrooms. She wasn’t
looking for verification of her
identification of these specimens.

“Did you make a spore print?”
I asked, examining the undersur-
face of one of her specimens.

“Why bother?” she responded.
“What else could I mistake them
for?”

“Blewits have pale pink spore
prints,” I told her. “These mush-
rooms have a cortina—a cob-
webby partial veil—and would
produce rusty brown spore prints.
This is a Cortinarius, and many
species of this genus are poi-
sonous. Some have even caused
fatalities.”

“Oh, no!” she exclaimed. “I
gave some of these to a couple of
my friends, and told them that
they were Blewits!”

Two hasty and embarrassing
phone calls were made from my
office in the next several minutes.
Fortunately, the recipients of
this “gift” hadn’t eaten the
mushrooms.

Cortinarius is a remarkable
genus of mushrooms, having sev-
eral hundred species, most of
which are of unknown edibility.
This incident could have had far
more serious ramifications, and
the whole situation would never
have occurred if she had simply
made a spore print.

—ALAN BESSETTE
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. Never eat a mushroom unless it is positively identified as

edible. Mistakes can result in toxic reactions ranging from mild
gastric upset to death. If in doubt, throw it out!

. Eat only fresh mushrooms that are free from infestation by

insects or larvae. Mushrooms can spoil, and eating any spoiled
food can cause food poisoning or other adverse reactions.

. Thoroughly cook all mushrooms unless they are specifically

known to be edible raw. Some mushrooms contain toxins or
gastrointestinal irritants that must be destroyed by cooking.

. Eat mushrooms only in moderate quantities. Mushrooms are

not casily digested; overcating them is an casy way to get sick.

. When trying a mushroom for the first time, eat only a small

portion, and don’t try any other new kinds for forty-eight
hours. As with many kinds of food, some people are sensitive
or allergic to mushrooms commonly eaten by other people. In-
dividuals with known food allergies or sensitivities should be
extra careful when trying mushrooms new to them, especially
those species known to present problems for some individuals.

. Don’t pick mushrooms from contaminated habitats. These

include polluted areas, chemically treated lawns, ornamental
trees, and places close to highways, landfills, toxic waste sites,
crop fields, power lines, railroads, buildings, industrial areas, or
firebreaks. Contaminants may accumulate in wild mushrooms.

. Never assume that a wild mushroom you find overseas is the

same edible species you know from North America or vice
versa. Too many serious cases of mushroom poisoning occur
because vacationers and immigrants unwittingly gather danger-
ous look-alike species not found in their native lands.

. Be conservative about feeding wild mushrooms to children,

the elderly, and the infirm. Avoid edible species known to
cause adverse reactions in some people, and don’t let children,
the elderly, or persons in poor health try an unfamiliar kind of
wild mushroom until you and other friends or relatives have
identified and eaten it without any adverse reactions. Limit por-
tion sizes for children, the elderly, and the sick because they’re
generally more susceptible to toxins than other people are.

. When trying a mushroom for the first time, save a few in-

tact, uncooked specimens in the refrigerator for forty-cight
hours. If someone develops an illness within two days after try-
ing an unfamiliar mushroom, the physician may want expert
identification to rule out the mushroom as the culprit.
Examine every specimen in every collection of mushrooms
to avoid inadvertent mixing of different species. Even experi-
enced mushroom hunters can err if they become careless and fill
their baskets too hurriedly.

4.

The
Mycophagist’s
Ten
Commandments
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How to Use
This Guide
and Beyond

NOTICE:

Every effort has been made to
eliminate the possibility of
unexpected adverse reactions to
mushrooms identified with the
aid of this book; however, many
factors are beyond our control.
These include misidentification,
contamination, and individual
sensitivities or allergies. We
strongly recommend that
individuals with little or no prior
experience in identifying mush-
rooms join their local mushroom
clubs, take classes, or otherwise
seck help from experienced
mycologists. No amount of
knowledge or experience can
make the consumption of wild
mushrooms totally risk free.
Proper use of this book will
minimize the danger of accidental
poisoning; however, neither the
authors nor the publisher can
accept any responsibility for
adverse reactions that may result
from eating wild mushrooms.

Although detailed descriptions are presented for each species of
edible wild mushroom covered in this book, the focus is on key iden-
tifying characteristics. For each edible species, there is a brief check-
list of the features that are most essential for ruling out other species
or groups. In many cases, closely related edible species are covered by
the same list of key identifying characteristics. In these cases, the
characteristics used to distinguish one species from another are pre-
sented in the section titled “Description.”

As far as possible, this book avoids technical terms and uses charac-
teristics that are easily observed by the novice. The few botanical and
mycological terms used are explained either in the text or in the glos-
sary. The only characteristic that complicates the identification pro-
cess for some species is spore print color. Making a spore print is a
simple procedure, but it may take as long as twenty-four hours;
therefore, some patience is in order (sce “How to Make a Spore
Print,” p. 14).

Using this book to identify edible mushrooms is fairly simple.
First, examine the color plates of edible species. When you find a
mushroom that looks strikingly similar, check the corresponding key
identifying characteristics to make sure your specimen matches them.
If it does, make sure your specimen is consistent with the full descrip-
tion given under the list of key identifying characteristics. Read the
section on fruiting, and be suspicious of any specimens that contra-
dict the habitat, range, or fruiting patterns cited there. If any poi-
sonous mushrooms are listed under “Similar Species,” note the char-
acteristics that distinguish them from the edible species. Read the
section titled “Edibulity,” and observe any further advice given there.

As a practical matter, the key identifying characteristics should be
confirmed in the field. The exception to this is spore print color,
which usually can’t be confirmed immediately.

Two types of field characteristics—odor and taste—warrant spe-
cial attention. These may seem subjective, open to interpretation ac-
cording to individual olfactory sensitivity; however, in practice, taste
and odor characteristics are essential to proper identification and clas-
sification of many kinds of mushrooms. For the purposes of this
book, we are only concerned with three kinds of tastes, and they are
used as key identifying characteristics for only a handful of species. If
you can distinguish things that taste bitter and acrid (peppery hot)
from things that do not (things that taste mild), you will have no
difficulty confirming taste characteristics listed as key identifying
characteristics.

A word of caution: some poisonous and inedible mushrooms that
must be ruled out by taste are very peppery (this is especially true of
the latex, or fluid obtained from the gills, of some Lactarius species),
yet the sensation of such tastes is usually delayed for several seconds.
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Taste a tiny bit of the flesh or the latex for only a few seconds, and
then spit it out; the taste will likely be more apparent after spitting. If
it tastes mild, not bitter or peppery, double-check it by tasting a sec-
ond tiny bit, this time holding it in your mouth for fifteen seconds
before spitting. There is no significant risk involved in tasting raw
mushrooms unless you swallow the flesh.

Odor characteristics are slightly more troublesome. Especially if
your sense of smell is limited by sinus problems, tobacco smoking, or
other factors, you should get an extra opinion or two on any odor
used as a key identifying characteristic. This is especially important in
the case of edible Agaricus species—the Meadow Mushroom, the
Horse Mushroom, and the Prince.

Finally, observe the precautions outlined in “Inedible Edibles” on
page 10, and always obey “The Mycophagist’s Ten Commandments”
on page 17. It you follow this plan, the risk of unexpected adverse
reactions will be virtually nil.

Beyond This Guide: Fuvther Study of Mushrooms

The scope of this book is mostly limited to common, easily identi-
fied species of mushrooms. In North America there are nearly a hun-
dred other wild mushroom species that are known to be edible, plus
thousands of species that are either poisonous, inedible, or of un-
known edibility.

The field of mycology is perhaps the most fascinating of the natural
sciences. Whether you’re only interested in eating wild mushrooms,
studying the whole kingdom, or challenging your photographic
skills, there are innumerable resources that can help. There are dozens
of mushroom field guides for North America, including many re-
gional ones. There are also a number of wild mushroom cookbooks.
The “Recommended Reading” section on page 245 lists many of
these books.

If you develop a real passion for mushrooms, you’ll learn as much
from professional and other amateur mycologists as you will from a
dozen books. There are an increasing number of regional mushroom
clubs. Most call themselves mycological associations or societies. To
track them down, contact the North American Mycological Associa-
tion (NAMA), which will direct you to a club in your area. NAMA’s
address is listed in directories of organizations, which can be found in
the reference departments of most libraries.

Once you track down the nearest mushroom club, you’ll be de-
lighted by the number of people who are interested in and knowledge-
able about wild fungi. In addition to organized group forays, mush-
room clubs sponsor lectures and workshops, slide presentations, and
much more. For the mushroom fancier, membership and participation
in at least one such organization is very close to Nirvana.

I spent many years studying
mushrooms, particularly the
edible species, before I finally
found and joined a mushroom
club. I will never forget my first
introduction to the local associa-
tion. Members held a mushroom
fair, aptly named “Mushroom
Mania,” at a local museum.

I was absolutely thrilled. There
were dozens of display tables
loaded with fresh specimens of
nearly as many species as are cov-
ered by most field guides. There
were several microscopy tables,
examination of microscopic char-
acteristics being essential to the
accurate identification of many
mushrooms. There were tables
devoted to cultivation. There were
others devoted to toxic and hallu-
cinogenic mushrooms. There was
a table with mushroom books,
mushroom T-shirts, mushroom
bumper stickers (“WARNING: I
Brake for Mushrooms” is popu-
lar), and other mushroom para-
phernalia. There were large color
photographs of mushrooms.
There were mushroom sculptures,
mushroom coffee mugs, mush-
room everything! Best of all,
there were tables with electric fry-
ing pans, where devoted my-
cophagists were cooking Giant
Puffbalis, Shaggy Parasols, Sul-
phur Shelves, and other delicious
wild mushrooms.

This, I knew from the instant I
walked into the spacious yet
cramped room, was mushroom
heaven. I had been a mushroom
fanatic for a long time, learning
what I could from books, with
only one friend who shared my
passion. But finally, there I was,
in a room with dozens of other
people, each as single-minded as
I was.

“No,” I told myself at last, “I’'m
not crazy. I’'m just a mycology or-
phan who has just been reunited
with his family.”

—DAVID FISCHER
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The Golden Chanterelle, usually just called “the Chanterelle,” is one
of the world’s most highly prized mushrooms. To the novice, it and
other members of the genus Cantharellus look pretty much like gilled
mushrooms; however, the chanterelles lack true gills. They have, at
most, gill-like folds or wrinkles beneath their caps, but they lack the
true platelike gills (technically called “lamellae”) characteristic of the
mushroom typically found at the grocery store and its thousands of
kindred species. True gills are formed before a mushroom cap ex-
pands; in the chanterelles, the gill-like folds develop only as the
mushroom expands.

Without exception, members of the genus Cantharellus are edible,
and most are quite delicious. Related species of the genera Craterellus
and Polyozellus are also wonderful edibles. Only the genus Gomphus,
exemplified by the Scaly Vase Chanterelle (G. floccosus; see p. 148), in-
cludes known poisonous species that produce unpleasant gastroin-
testinal symptoms in some people.

One species, the Lobster Mushroom (Hypomyces lactifluorum), in-
cluded in this section is not technically in the Chanterelle family. It is
included here for the convenience of the novice because of its simi-
larity to the Golden Chanterelle. Besides, it doesn’t even begin to fit
elsewhere in this book—youll have to read its description (p. 34) to
understand why.

6.

Chanterelles
and Similar
Mushvooms

Opposite page: Hoh Rainforest of the
Olympic Peninsula, Washington state
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implies, is found under larch (tamarack) trees and is common in
northern North America from late summer until early winter. The
Blue-staining Suillus is found only under Douglas fir in the Pacific
Northwest and California, fruiting from fall through early spring.
The Chicken-fat Suillus grows only under castern white pine from
Nova Scotia south to the Carolinas and west to Michigan; it fruits
during summer and fall, sometimes in fairy rings.

SIMILAR SPECIES: Each of these four species has a look-alike, cach
of which is edible. The Slippery Jill (S. sublutens) is similar to her
brother, the Slippery Jack, but has a thicker partial veil that leaves a
baggy ring that lacks purplish coloration. S. proximaus is similar to the
Larch Suillus, but it lacks the bright red cap color, and the flesh of its
stalk base stains green when exposed. S. ponderosus is similar to the
Blue-staining Suillus but has a sticky to slimy reddish brown to dingy
yellow cap and a sticky yellow to orange veil. S. sibiricus is similar to
the Chicken-fat Suillus but has a thicker stalk (one-fourth to five-
eighths inch) and sometimes has a yellow ring; also, the cap is typi-
cally darker yellow to yellowish brown with darker, reddish brown
streaks. No mushrooms other than edible Suillus species conform to
the key identifying characteristics listed above.

EDIBILITY: All these Suillus species are good, frequently abundant
edibles. The slime layer on the caps should be removed; otherwise,
gastric upset may occur in some individuals. It is also wise to remove
the tube layers because these often become slimy, especially when
cooked. This is unnecessary if the mushrooms are to be dried.

Despite these slightly bothersome preparations, the slimy-capped
Suillus species are very popular among mushroom hunters. The flesh
of both cap and stalk is tender and flavorful and works especially well
in sauces and gravies. As with all boletes, drying is a popular way to
preserve suilli. Pickling is also a tasty option for these common and
abundant mushrooms.
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spicy or strong flavors are often dried and pulverized for use as condi-
ments. Before trying a kind of wild mushroom unfamiliar to you in
an expensive or complicated recipe, sample a small amount of the
mushroom first. Remember that not everyone likes every kind of
mushroom, and not everyone agrees on which mushrooms best com-
plement various foods and wines.

The simplest way to enjoy mushrooms is to sauté them with a bit
of butter or margarine. The sliced or chopped mushrooms should be
simmered for ten to fifteen minutes until thoroughly cooked but still
tender. Remove excess water from the pan to prevent the mushrooms
from becoming soggy, but be careful not to let them dry out. As a
rule, one should be careful not to overcook mushrooms, because this
tends to make many kinds dry or chewy and may ruin their flavor.
For some species, though, browning the mushrooms slightly brings
out their richest natural flavors.

Baking or broiling is a fine option for many kinds of mushrooms,
especially those with large caps. This allows the mushrooms to cook
in their own juices, accenting their woodsy flavors. Mushroom sauces
are also very popular. Once you know what a given kind of edible
mushroom tastes like, decide for yourself whether to try a white wine
sauce, a cream sauce, or whatever else appeals to your palate.

For those who enjoy preparing dishes using tried-and-true rectpes,
we present a variety for you to try. Some of these recipes call for spe-
cific kinds of mushrooms, but others simply call for wild mushrooms.
Don’t hesitate to experiment. No other kind of food is so ideal for
culinary creativity as wild mushrooms.

Many of the recipes presented can be converted to strictly vegetar-
1an dishes by substituting vegetable broth or stock for meat broth or
stock. Wild mushrooms can also, of course, be substituted in recipes
that call for commercially cultivated button mushrooms that are sold
in the grocery store, and they will usually yield superior results.

Following pages:
Dryad’s Saddle ( Polyporus squamosus)
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GROUPED: Several specimens quite close to one another, but not
clustered.

HABITAT: The kind of environment a specific fungus requires.

HUMUS: Dead organic matter (e.g., plants, leaves, dung) on the
forest floor.

HYPHAE: Microscopic threads of fungal cells.

INCURVED: Curled in toward the stalk somewhat (refers to the edge
of a mushroom cap).

INROLLED: Curled in and up (refers to the edge of a mushroom cap).

LARVAE: Insects in an immature, wingless stage, typically looking
like tiny worms.

LATERAL: Attached directly to and extending out from the edge of a
mushroom cap (refers to a mushroom stalk).

LATEX: A fluid leaked by the cut or damaged gills or flesh of some
mushrooms.

LONGITUDINAL SECTION: Cutting a mushroom in half lengthwise
(from top to bottom) through the cap and stalk.

MYCELIUM: A mass of hyphae, typically hidden in a substrate.

MYCOLOGIST: A person who studies mushrooms and other fungi.

MYCOLOGY: The study of mushrooms and other fungi.

MYCOPHAGIST: A person who cats mushrooms.

MYCOPHAGY: The use of mushrooms as food.

MycorHOBIA: The fear of mushrooms, especially the fear of eating
them.

MYCORRHIZAL: Having a symbiotic (mutually beneficial) relation-
ship with a tree or other plant.

NARROW: Not wide, typically a measure of the gills from their edge
to the cap flesh.

NOTCHED: Distinctly narrower at or near the stalk (refers to
attached gills).

OFF CENTER: Attached somewhat away from the center of the cap
undersurface but not attached directly to the edge of the cap
(refers to a mushroom stalk).

PARASITIC: Deriving nourishment from another organism at the
other organism’s expense.

PARTIAL VEIL: A layer of fungal tissue that covers the gills or pores
of an immature gilled mushroom or bolete.

PERENNIAL: Living for longer than one year (refers to a mycelium).

POLYPORE: A mushroom with a layer of tubes that cannot be easily
separated from the cap flesh.

PORES: The open ends of the tubes of a bolete or polypore.

PORE SURFACE: The undersurface of the cap of a bolete or polypore
where the open ends of the tubes are visible.

RADIAL: Pointed away from a common central point, like the spokes
of a wheel.

RING: Remnant of a partial veil that remains attached to the stalk
after the veil ruptures.

SAPROBIC: Deriving nourishment from such dead organic matter as
wood or humus.
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SCABERS: Small, stiff, granular points on the surface of some
boletes’ stalks.

sCALY: Having scales (refers to a mushroom stalk or cap surface).

SERRATE: Jagged or “toothed” (refers to gill edge).

SPINE FUNGI: Mushrooms that have spines.

sPINES: Tapered, typically downward-pointing projections on a
mushroom cap’s undersurface.

SPORE: A microscopic reproductive cell with the ability to germi-
nate and form hyphae.

SPORE PRINT: A deposit of spores from a mushroom’s gills, tubes,
or other spore-producing structures on a piece of paper.

STAINING: Changing color when bruised or cut, or in age.

STALK: A typically cylindrical structure that arises from the substrate
and supports the cap of a mushroom.

STALKLESS: Lacking a stalk.

SUBSTRATE: Organic matter that serves as a food source for a tungal
mycelium.,

TEETH: Spines that point downward.

TOOTH FUNGI: Spine fungi.

TUBES: Narrow, parallel, spore-producing cvlinders on the under-
surface of the cap of a bolete or polypore.

UNIVERSAL VEIL: A layer of fungal tissue that completely encloses
immature specimens of some mushrooms.

VEIL: A layer of fungal tissue that covers all or part of some imma-
ture mushrooms (see Partial veil and Universal veil).

voLva: A typically cuplike sac that remains around the base of a
mushroom stalk when the universal veil ruptures.

WARTS: Small patches of tissuc that remain on the top of a mush-
room cap when the universal veil ruptures.

ZONEs: Concentric, circular bands of different colors on the top
surface of a mushroom cap.
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and Scientific Names

Boldfaced page numbers refer to photographs

and/or descriptions.
Italicized page numbers vefer to vecipes.

abietis, Hevicium, 110—111
abortivum, Entoloma, 79— 80, 208
Agaricus, Spring, 38

Yellow-foot, 39—40, 153—154
Agaricus arvensis, 38— 40, 154, 189

angustus, 38, 40—42, 154

bitorquis, 38

campestris, 37—38, 188

rodmani, 38

xanthodermus, 39—40, 146, 153—154
albidum, Hydnum, 108
albisulphurens, Boletus, 9s—97
Amanita muscaria, 146, 152—153

var. formosa, 153
var. muscaria, 153

panthering, 146

phalloides, 145, 151—152

Vivosa, 145, 150, 151
americana, Lepiota, 43—47, 191
americanum, Hervicium, 109—111
americanus, Coprinus, 157
americanys, Suillus, 103—106
Angel’s Wings, 88, 80—91, 214
angusticeps, Morchella, 138
Armillavia caligata. See Tricholoma caligatum

mellea, 84—86, 210, 211

ponderosa. Sce Tricholoma magnivelare

tabescens, 8s

zelleri. See Tricholoma zelleri
Armillaviella mellea. Sce Armillavia mellea

tabescens. See Armillavia tabescens
arvensis, Agavicus, 38—40, 154, 189

atramentarius, Coprinus, 145, 155—156, 157
atvicapillus, Pluteus. See cervinus, Pluteus
awgustus, Agaricus, 38, 40—42, 154
aurantiaca, Hygrophoropsis, 27
auvantiacum, Leccinum, 102—103

auvantium, Sclevoderma. Sce citvinum, Sclevoderma

autumnalis, Galerina, 85, 145, 160—161
avellanea, Clavicovona, 113

barvowsti, Boletus, 95—97

barvowsii, Lactarius, 64

Bear’s Head Tooth, 109—111

bicolor, Boletus, 98—99, 163, 218
var. bovealis, 99

Big Laughing Gym, 85

bitorquis, Agaricus, 38

Black Trumpet, 32—34-, 183, 184, 185
Fragrant, 30—34

Blewit, 16, 59—60, 200, 201

bohemica, Ptychoverpa. See bohemica, Verpa

bohemica, Verpa, 134, 137, 146, 165—166

Bolete, Admirable, 97—98
Bitter, 94, 97, 163—164
Bluing, 100—102
Brick-cap, 99, 162—163
Chalky-white, 95—97
Chestnut, 100—102
King, 94, 95—97, 164, 216, 217, 219
Pale-chestnut, 100—102
Red-mouth, 161—162
Two-colored, 98—99, 163, 218
White King, 95—97
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Boletus albisulphureus, 95—97

barrowsti, 95—97

bicolor, 98—99, 163, 218

var. borealis, 99

edulis, 94, 95—97, 164, 216, 217, 219

luridus, 146

mavabilis, 97—98

parasiticus, 164—165

projectellus, 98

satanas, 146

senstbilis, 99, 146, 162—163

subvelutipes, 146, 161—162
bombycina, Volvariella, i1, 86—87, 143
booniana, Calyatin, 127—132
Brain Mushroom. See Morel, Conifer False
Brick Cap, 80—82, 159—160, 209
brunnea, Lepiota, 45—46

caeruleofuscus, Craterellus, 33
caevulescens, Suillus, 103—106
Calbovista subsculpta, 127—132
californica, Gyvomitra, 145
caligata, Armillaria. See caligatum, Tricholoma
caligatum, Tricholoma, 72, 73—74, 206
Calvatia booniana, 127—132
craniformis, 127—132
cyathiformis, 127—132
Jiganten. See Langeymannia giganten
sculpta, 127—132
campestris, Agaricus, 37—38, 188
canaliculata, Movchella, 138
Cantharellula umbonata, §8—59, 199
Cantharellus cibavius, 24—27, 180
cinnabavinus, 24—27, 181
infundibuliformis. See Cantharelius tubaeformis
lateritius, 24—27
lutescens, 29
subalbidus, 24—27
tubaeformis, 27—29, 182
umbonatus. See Cantharellula umbonata
xanthopus, 27—29
caperata, Rozites, 70~71, 205
capnoides, Naematoloma, 80—82, 150—160
caroliniana, Gyromitra, 145
castaneus, Gyroporus, 100—102
Catathelasma imperialis, 72—73, 74—75
VENTricosa, 7§
Cauliflower Mushroom, Eastern, 115—117, 118, 119, 221
Rooting, r1s—117, 118, 119, 221
cervinus, Pluteus, 76, 77—78, 206

Chanterelle, Cinnabar-red, 24—27, 181
Clustered Blue, 31
False, 27
Fragrant, 30
Golden, 2427, 180
Scaly Vase, 26, 28, 148
Smooth, 24—27
Trumpet, 27—29, 182
White, 24—27
Yellow-footed, 27—29
Chicken Mushroom. See Sulphur Shelf
Chlorophyllum molybdites, 45—46, 146, 154—15§
Chroogomphus, Brownish, s6—s7, 198
Wine-colored, 57
Woolly, 55—56
Chroogomphus leptocystis, 56
rutilus, $§6—57, 198
tomentosus, §5—56
vinicolor, 57
cibarius, Canthavellus, 24—27, 180
cinereus, Craterellus, 33
cinnabarinus, Canthavellus, 24—27, 181
citvinum, Sclevoderma, 130, 132, 146, 164— 16§
Clavariadelphus ligula, 115
pistillayis, 115
truncatus, 114—115
Clavaria pyxidata. See Clavicorona pyxidata
Clavicovona avellanen, 113
pyxidata, 113—114
clavipes, Clitocybe, 145
Clitocybe, Crowded White, 158
Clitocybe clavipes, 145
dealbata, §1, 146, 1588—159
dilatata, 158
illudens. See Omphalotus illudens
nuda, s9—60, 200, 201
Collybia radicata. See Oudemansielln vadicata
velutipes. See Flammulina velutipes
comatus, Coprinus, 47—48, 188, 194, 195
conica, Movchella, 138
conica, Verpa, 165
Conocybe filaris, 145
Coprinus americanus, 157
atvamentarius, 155—156, 145, 157
comatus, 47—48, 188, 1904, 195
ebulbosus. See Coprinus vaviegatus
micacens, 47, 49—s0
quadrifidus. See Coprinus variegatus
vaviegatus, 145, 156, 156—158
var. americanus. See Coprinus americanus
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Coral, Crown-tipped, 113—114
Pestle-shaped, 115
coralloides, Hevicium, 109—T111
Coral Mushroom, Flat-topped, 114—115
cornucopioides, Cratevellus, 32—34
cornucopioides, Pleurotus, 88
corvuyis, Lactarius, 66—68, 194, 203
Cortinarius (genus), 16, 60, 145
Cortinarius vainierensis, 145
craniformis, Calvatia, 127132
crassipes, Morchelln, 138
crassistipa, Movchella, 138
Craterellus caevuleofuscus, 33
cineveus, 33
cornucopiodes, 32—34
fallax, 32—34., 183, 184, 185
foetidus, 32—34
odoratus, 30
Crepidotus (genus), 88, 90
crispa, Spavvasis, 117
cyanescens, Gyroporus, 100—102
cyathiformis, Calvatia, 127—132

dealbata, Clitocybe, 51, 146, 158—159

Death Cap, 15, 151—152

deliciosa, Movchella, 138

deliciosus, Lactavius, 60— 62, 202

Dentinum vepandum. See Hydnum vepandum
umbilicatum. See Hydnum uwmbilicatum

Destroying Angel, 15, 150, 151

Devil’s Snuftfbox. See Puffball, Gem-studded

dilatata, Clitocybe, 158

dispersum, Naematoloma, 82

Dryad’s Saddle, 2, 123—124, 223

ebulbosus, Coprinus. See variegatus, Coprinus
edulis, Boletus, 94, 95—97, 164, 216, 217, 219
elata, Movchella, 134—139

emetica, Russula, 146

Enotake, 83

Entoloma, Aborted. See Entoloma, Abortive
Entoloma, Abortive, 79—80, 208

Euntoloma abortivum, 79—80, 208

evinaceus, Hevicium, 110—111

esculenta, Gyromitra, 137, 145, 166—167
esculenta, Morchella, 134—139, 228, 229, 230

Fairy Ring Mushroom, so—s2, 158—159, 193
fallax, Craterellus, 32—34, 183, 184, 185
False Chanterelle, 27

False Morel, Conifer, 137, 166—167
fasciculare, Naematoloma, 81, 146, 159—160
fastigiata, Gyromitra, 145

fastigiata, Inocybe, 146

Fawn Mushroom, 76, 77—78, 206
felleus, Tylopilus, 94, 97, 163—164

Fiber Head, Lilac, 60

Fiber Vase, Common, 33

filaris, Conocybe, 145

Fistulina hepatica, 126—127

Flammulina velutipes, 82—83

ﬂotcoms, Gomphus, 26, 28, 146, 148

Fly Agaric, 152—153

foetidus, Craterellus, 32—34

frondosa, Grifola, 116, 117—118, 222, 226
frondosus, Polyporus. Sce frondosa, Grifola

Sfurfuracea, Xerula. See vadicata, Oudemansielln

Galerina, Deadly, 83, 8, 143, 160—161
Galevina autumnalis, 85, 145, 160—161
gelatinosum, Pseudohydnum, 139—140, 231

gemmatum, Lycoperdon. See perlatum, Lycoperdon
gigantea, Calvatin. Sec gigantea, Langermannia

Juantea, Langermannia, 127132, 227
giganteus, Meripilus, 116, 118, 120
gwanteus, Polyporus. Sce giganteus, Meripilus
gigas, Gyromitra, 145
Gomphidius, Rosy, s4—55
Gomphidius subroseus, s4—ss
Gomphus floccosus, 26, 28, 146, 148
kauffimanii, 148
Grayling, s8—39, 199
Greenback. See Late Fall Oyster Mushroom
grevilles, Suillus, 103—106
Grifola frondosa, 116, 117—118, 222, 226
Gymmopilus luteus, 146
spectabilis, 85, 146
Gypsy, 70—71, 205
Gyromitra californica, 145
carvoliniana, 145
esculenta, 137, 145, 166—167
fastigiata, 145
g5, 145
nfula, 145
Gyroporus, Red, 1o1—102
Gyropovus castaneus, 100—~102
cyanescens, 100—102
purpurinus, 101-102
subalbellus, 100—102
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hardii, Stropharia, 42
Hedgehog Mushroom. See Tooth, Sweet
Helpella (genus), 122
helvelloides, Phlogiotss, 139—140
helveola, Lepiota, 145
Hen of the Woods, 116, 117—118, 222, 226
hepatica, Fistulina, 126—127
hevbstit, Sparassis. See spathulata, Spayassis
Hericium abietis, 110— 11
americanum, 109—I11
covallotdes, 109—111
erinaceus, 110—111
ramosum. See Hericium covalloides
Hohenbuehelin petaloides, 88, 9o
Honey Mushroom, 84—86, 210, 211
Ringless, 85
Horn of Plenty, 32—34
Horse Mushroom, 38—40, 154, 189
Hydnum albidum, 108
repandum, 108—109, 220
umbilicatum, 108109
Ingrophoroides, Lactavius, 66—68
Hygrophoropsis anvantiaca, 27
Hypholoma (genus). See Naematoloma
Hypomyces lactifluorum, 34—35, 186

tlludens, Clitocybe. See illudens, Omphalotus
dludens, Omphalotus, 85, 142, 146, 148—150
llndens, Polyporus, 118
imbricatum, Sarcodon, 108—109
Imperial Cat, 72~73, 74—75
imperialis, Catathelasma, 72—73, 74—75
tndigo, Lacatius, 64—66
wnfula, Gyromitra, 145
wnfundibuliformis, Cantharellus. See tubaeformis,
Canthavellus
Inky, Alcohol, 155—156, 157
Inky Cap, Scaly, 156, 156 —158
Inocybe fustigiata, 146
llacina, 60
wmvolutus, Paxillus, 146

Jack O’Lantern Mushroom, 26, 85, 142, 148—150
Western, 26, 85, 149
Jelly, Apricot, 139~140

kauffinanti, Gomphus, 148

Laccaria, Common, 52—54, 197
Purple-Gilled, s2—s4, 196

Laccavia laccata, 52—s4, 197
ochropurpurea, 52—s4, 196
laccata, Laccaria, s2—s4., 197
Lactavius bavvowsii, 64
corrugis, 66—68, 194, 203
deliciosus, 60—62, 202
Ingrophovoides, 66—68
indigo, 64—66
paradoxus, 64—66
rubrilacteus, 63—64
salmoneus, 60—62
sanguifluus. See Lactarius vubrilactens
subpurpuvens, 64—66
thyinos, 60—62, 200
volemus, 66—68, 194
lactifluorum, Hypomyces, 34—35, 186
Lactiporns sulphurens, viii, 124—126, 224, 225, 226
var. semialbinus, 125
Langermanwia gigantea, 127—132, 227
Late Fall Oyster Mushroom, 91—92, 2r5
lateritius, Cantharellus, 24—27
Lawyer’s Wig. See Shaggy Mane
Leccinum auvantiacum, 102—103
Lentinellys (genus), 88, 90
Lentinus (genus), 88
Lepiota, Green-spored, 4546, 154—155
Reddening, 43—47, 191
Lepiota amervicana, 43—47, 191
brunnea, 45—46
helveola, 145
morgani. See Chlorophyllum molybdites
procera, 43—47, 155, 103
vachodes, 43—47, 192
Lepista nuda. See Clitocybe nuda
leptocystis, Chroogomphus, 56
Leucoagaricus (genus). See Lepiota
Leucocoprinus (genus). See Lepiota
ligula, Clavaviadelphus, 150
lilacina, Inocybe, 60
Lobster Fungus. See Lobster Mushroom
Lobster Mushroom, 34—3s, 186
longipes, Oudemansiella, 69
luridus, Boletus, 146
lutescens, Cantharellus. 29
luteus, Gymnopilus, 146
luteus, Suillus, 103—106
Lycoperdon gemmatum. See Lycoperdon perlatum
perlatum, 132—133
pyriforme, 132—133
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Macvolepiota (genus). See Lepiota
magnivelare, Tricholoma, 71—73, 74, 204
Mavasmius oveades, s0—s2, 158—159, 193
Matsutake, White, 71—73, 74, 204
Meadow Mushroom, 3738, 188
mellea, Armillavin, 84—86, 210, 211
mellea, Armillaviella. Sce mellea, Armillaria
Meripilus giganteus, 116, 118, 120

sumstinet. See Meripilus giganteus
Mica Cap, 47, 49—5s0
micaceus, Coprinus, 47, 49—~50
Milk-cap, Bleeding, 63—64
Milky, Corrugated-cap, 6668, 194, 203

Frosted Orange-latex, 60—62

Hygrophorus, 66—68

Indigo, 64—66

Orange Bog, 60— 62, 200

Orange-latex, 60—62, 202

Silver-blue, 64—66

Variegated, 64—66

Voluminous-latex, 66—68, 194
wmirvabilis, Boletus, 97—08
Mock Opyster, Orange, 88, 90, 92
molybdites, Chlovophyllum, 45—46, 146, 154—15§
Morchella angusticeps, 138

canaliculata, 138

conica, 138

crassipes, 138

crassistipa, 138

deliciosa, 138

elatn, 134—139

esculenta, 134—139, 228, 229, 230

semilibera, 134—139
Morel, Black, 134—139

Conical, 138

Conifer False, 137, 166—167

Early. See Thimble-cap, Wrinkled

Half-free, 134—139

Peck’s, 138

Thick-footed, 138

White, 138

Yellow, 134—139, 228, 229, 230
morgani, Lepiota. Scee molybdites, Chlorophyllum
multiplex, Polyozellus, 31
muscaria, Amanita, 146, 1§52—153

var. formosa, 153

var. muscaria, 153
Mycena pura, 146

Naematoloma, Dispersed, 82
Smoky-gilled, 80—82, 159160

Naematoloma capnoides, 80— 82, 159—160
dispersum, 82
fasciculare, 81, 146, 159—~160
sublateritium, 80—82, 159—160, 209

nidulans, Phyllotopsis, 88, 90, 92

nudn, Clitocybe, 9—60, 200, 201

nuda, Lepista. See nudn, Clitocvbe

ochropurpuven, Laccaria, §2— 54, 196
odoratus, Cratevellus, 30
oleavius, Omphalotus. See illudens, Omphalotus
olivascens, Omphalotus, 26, 85, 146, 149
Omphalotus tlindens, 26, 85, 142, 146, 148—150
olearius. See Omphalotus illudens
oltvascens, 26, 83, 146, 149
oreades, Mavasmius, 50—52, 158—159, 193
ostreatus, Pleuvotus, 87—89, 212, 213
Oudemansiella, Rooted, 69—70
Oudemansiella longipes, 60
radicata, 69—70
Oyster, Leaf-like, 88, 9o
Orange Mock, 88, 90, 92
Oyster Mushroom, 87—89, 90, 92, 212, 213
Late Fall, 91—92, 215

Panacolus subbalteatus, 146
Panellus sevotinus, 91—92, 215
pantherina, Amanita, 146
panuoides, Paxillus, 9o
Panus (genus), 9o
pavadoxus, Lactarius, 64— 66
parasiticus, Boletus, 164165
Parasol, Browning, 45—46

Shaggy, 43—47, 192
Parasol Mushroom, 43—47, 155, 193
Paxillus, Stalkless, 9o
Paxillus involutus, 146

panuoides, 90
pevlatum, Lycoperdon, 132—133
petaloides, Hobenbuehelin, 88, 9o
petasatus, Pluteus, 78
phalloides, Amanita, 145, 151—152
Pheasant’s-back Polvpore. See Drvad’s Saddle
Phiogiotis helvelloides, 139—140
Pholiota (genus), 8s, 161
Phyllotopsis nidulans, 88, 9o, 92
Pigskin Poison Puftball, 130, 132, 164—165
pistillavis, Clavaviadelphus, s
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Platterful Mushroom, 76—77, 78, 207
platyphylla, Tricholomopsis, 76—77, 78, 207
Pleurocybella porvigens, 88, 80—91, 214
Pleurotus cornucoproides, 88
ostreatus (complex), 87—89, 212, 213
sapidus, 88
Pluteus atvicapillus. See Pluteus cevvinus
cervinus, 76, 77—"78, 206
petasatus, 78
salicinus, 78, 146
Polyozellus multiplex, 31
Polypore, Beefsteak, 126 —127
Black-staining, 116, 118, 120
Umbrella, 116, 118, 119
Polyporus frondosus. See Grifola frondosa
gigantens. See Meripilus giganteus
iludens, 118
SqUAINOSUS, 2, T23— 124, 223
umbellatus, 116, 118, 119
pondevosa, Armillarin. See magnivelare, Tricholoma
ponderosus, Suillus, 106
porrigens, Pleurocybella, 88, 89—91, 214
Prince, 38, 40—42, 154
procera, Lepiota, 43—47, 155, 193
projectellus, Boletus, 98
proximus, Swillus, 106
Pseudobydnum gelatinosum, 139—140, 231
Psilocybe (genus), 146
Prychoverpa bobemica. See Vevpa bohemica
Puftball, Gem-studded, 132—133
Giant, 127—132, 227
Pear-shaped, 132—133
Pigskin Poison, 130, 132, 164—165
Purple-spored, 127—132
Pyramid, 127—132
Sculptured, 127-132
Skull-shaped, 127—132
Western Giant, 127—132
pura, Mycena, 146
purpurinus, Gyroporus, 101—102
pyriforme, Lycoperdon, 132—133
pyxidata, Clavaria. Sce pyxidata, Clavicorona
pyxidata, Clavicorona, 113—114

quadyifidus, Coprinus. See variegatus, Coprinus

rachodes, Lepiota, 43—47, 192

radicata, Collybia. See radicata, Oudemansielln
radicata, Oudemansiella, 69—70

radicatn, Sparassis, 11§—117, 118, 221

raunierensis, Cortinarius, 145

ramosum, Hericium. See covalloides, Hevicium
repandum, Dentinum. Sce vepandum, Hydnum
repandum, Hydnum, 108—109, 220

Rider’s Saddle. Sez Dryad’s Saddle

rodmani, Agaricus, 38

Rozites caperata, 70—71, 205

rubrilacteus, Lactavius, 63—64

Ruffles. Seez Caulifiower Mushroom, Eastern
rugosoannulata, Stropharia, 42—43, 190, 191
Russula emetica, 146

rutilus, Chyoogomphus, s6—57, 198

salicinus, Pluteus, 78, 146
salmoneus, Lactarius, 60—62
sanguifluus, Lactarius. See rubvilacteus, Lactarius
sapidus, Pleurotus, 88
Sarcodon imbricatum, 108~109
scabrosum, 108
satanas, Boletus, 146
Sawdust Mushroom, 78
Scaber Stalk, Red-capped, 102—103
scabrosum, Savcodon, 108
Sclevoderma aurantium. See Sclevoderma citvinum
citvinum, 130, 132, 146, 164—16§
Scotch Bonnet. See Fairy Ring Mushroom
sculpta, Calvatia, 127—132
semilibera, Morchella, 134—139
sensibilis, Boletus, 99, 146, 162—163
sevotinus, Panellus, 91—92, 215
Shaggy Mane, 47—48, 188, 194, 195
sibivicus, Suillus, 106
Slippery Jack, 103—106
Slippery Jill, 106
Sparassis crispa, 117
herbstii. See Sparassis spathulata
radicata, 11§—117, 118, 221
spathulata, 115—117, 118, 221
spathulata, Spavassis, 11§—117, 118, 221
spectabilis, Gymnopilus, 85, 146
squamosus, Polyporus, 2, 123—124, 223
Stropharia, Hard’s, 42
Wine-cap, 42—43, 190, 191
Stropharia bardi, 42
rugosoannulara, 4243, 190, I91
subalbellus, Gyroporus, 100—102
subalbidus, Cantharellus, 24—27
subbalteatus, Panaeolus, 146
sublateritium, Naematoloma, 80—82, 159—160, 209
subluteus, Suillus, 106
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subpurpureus, Lactarius, 64—66
subroseus, Gomphidius, 54—s5
subsculpta, Calbovista, 127—132
subvelutipes, Boletus, 146, 161—162
Suillus, Blue-staining, 103—106
Chicken-fat, 103—106
Larch, 103—106
Sutllus americanus, 103—106
caerulescens, 103—106
grevillei, 103—106
luteus, 103—106
ponderosus, 106
proximus, 106
sibivicus, 106
subluteus, 106
sulphureus, Laetiporus, viil, 124—126, 224, 225, 226
var. semialbinus, 125
Sulphur Shelf, viii, 124—126, 224, 225, 226
Sulphur Tuft, 81, 150—160
sumistines, Mevipilus. See giganteus, Meripilus
Sweating Mushroom, s1, 158 —150
Swollen-stalked Cat, 75

tabescens, Armillaria, 85
tabescens, Avmillaviella. Sece tabescens, Armillaria
Thelephora vialss, 33
Thimble-cap, Smooth, 165—166
Wrinkled, 137, 165—166
thyinos, Lactarius, 60—62, 200
tomentosus, Chroogomphus, 55—56
Tooth, Bearded, rmo—111
Bear’s Head, 109—111
Comb, 109—111
Jelly, 139—140, 231
Scaly, 108—109
Sweet, 108—109, 220
Tricholoma, Fetid, 73—74
Fragrant, 72, 73—74, 206
Tricholoma caligatum, 72, 73—74, 206
magnivelare, 71—73, 74, 204
zelleri, 73—74
Tricholomopsis platyphyila, 76—77, 78, 207
Trumpet, Black, 32—34,, 183, 184, 185
Fragrant Black, 32—34
truncatus, Clavariadelphus, 114—115
tubacformis, Cantharellus, 27—29, 182
Tylopilus felleus, 94, 97, 163—164.

umbellatus, Polyporus, 116, 118, 119

umbilicatum, Dentinum. See umbilicatum, Hydnum

umbilicatum, Hydnum, 108—109

umbonatn, Cantharellula, s8—59, 199

umbonatus, Cantharellus. See umbonata,
Cantharellula

vaviegatus, Coprinus, 145, 156, 1§6—158
var. americanus. See amervicanus, Coprinus

velutipes, Flammuling, 82— 83

Velvet Foot, 82—383

ventricosa, Catathelasma, 75

Verpa bobemica, 134, 137, 146, 165—166
conica, 165

vialis, Thelephora, 33

vinicolor, Chroogomphus, s7

vivosa, Amanita, 143, 150, IS

volemus, Lactarius, 66—68, 194

Volvariella, Tree, ii, 86—87, 143

Volvariella bombycina, ii, 86—87, 143

Winter Mushroom. See Velvet Foot
xanthodermus, Agaricus, 30—40, 146, 153—154
xanthopus, Cantharellus, 27—29

Xerula furfuracea. See Oudemansiella radicata

zelleri, Armillavia. See zellevi, Tricholoma
zelleri, Tricholoma, 73—74
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