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Change in Editors
Kudos to Dave Layton, who
served as PSMC’s President
AND took on the responsibility
for putting together many of the
previous issues of this newsletter. A regular contributor to its
content, Dave was fortunate to
have Club members supply articles and photographs that made
the newsletter a fascinating read.
Some of us may not be aware
that Dave’s Office Manager,

Vicki Coutant, took the writing and photographs, and with
her desktop publishing skills,
voluntarily transformed the
content into an appealing newsletter. Dave was able to use the
company printer to print copies
of our newsletter. When Dave
decided he wanted to step down
as editor, I offered to give it a
try. It was reassuring to hear that
Dave would write an article from
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time to time, and that he felt we
could count on club officers and
members to contribute as well.
That turned out to be the case for
this issue, and I am grateful for
their support. Dave also checked
with Vicki, and I am delighted to
report that she is willing to help
put the articles and photos into
our newsletter format, after this
issue.
–Mike Krebill

		

by Mike Krebill

mycologist. He is considered the founding father of plant pathology
as well as the founder of modern mycology. In 1879, he defined
“symbiosis” (from Ancient Greek syn “with” and biosis “living”) as
“the living together of unlike organisms.”
Saprophytic fungi, such as the Oyster Mushroom, subsist on dead
plants and animals, and do not fit into de Bary’s “living together”
definition.

Photo from http://en.wikipedia.org/wiki/
Heinrich_Anton_de_Bary

Other fungi do fit. Some are parasitic, like the Honey Mushroom. It
can do a lot to damage the conifers or hardwoods on which it grows.
Some fungi, for example morels, chanterelles, boletes, and truffles,
are mycorrhizal. They form a mutually beneficial relationship with
the roots of the host plant, increasing the tree’s absorption of nutrients. The tree grows like it was fertilized; the mushroom benefits by
being able to absorb sugars made in the leaves and sent to the roots of
the tree.

Heinrich Anton de Bary, 18311888, was a German surgeon,
botanist, microbiologist, and

Reflecting on the title of our newsletter, understanding symbiotic
relationships can help us find favored species. Being able to identify

(cont. on pg. 2)
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and locate the type of tree that the mushroom partners with improves our chance of finding the desired
mushroom. Sharing insights, fascinating facts, and amusing anecdotes on our hobby seems like a worthy
goal for “Symbiosis” as we live together with the mushrooms on our planet.

Worst Season Ever!						
Here in eastern Iowa, this year
has been the worst morel season
ever. Just as the season should
have started, (April 15th), we had
three weeks of below average
temperatures. Not just a little bit
cool, but a full 15 degrees colder
than normal. Of course, this set
back the season for the duration
of the cold weather. There were
a few locations that had morels
during the cold snap. South facing slopes with perfect conditions, and a few dead elm trees,
produced some mushrooms early.
Just as we thought spring would
never come, it finally got warm.
Well, to be more accurate, it got
hot. Four days of temperatures in
the mid eighties to low nineties

all but put an end to the morel
season before it ever got started.
There were some morels that
came up during the hot spell, just
not very many. A large dead elm
tree that might produce 50 morels
in a normal season only had four
or five this year. Often, morels
can be found up to 40 feet from
a large dead elm. This year, most
of the morels were no more than
a few feet from the trunk of the
tree. In a really good year, even
small dead elms a few inches in
diameter will have one or two
morels beneath. This year, only
the very large dead elms produced anything.

by Glen Schwartz
then, recall it as a very rainy
spring and early summer. This
was the first year the Iowa
River overflowed the Coralville
Reservoir, and the first time the
July 4th fireworks were cancelled in Cedar Rapids. That
year, morels could be found everywhere. They were found just
a few inches from the asphalt
surface of a local road. They
were found in open fields and
lawns everywhere. One was
even found in a half whiskey
barrel planter, next to a fake
morel statue! Now that was a
good year.

This year is in total contrast to
1993. Those living in this area

Featured Mushroom of
the Month for July

Oct. 1 Annual Meeting at Wickiup Hill to Include
Public Foray, Wild Foods Potluck, and Program

The Velvet Tooth Mushroom,
Trichaptum biforme, is July’s
featured mushroom of the month.
Glen Schwartz has contributed an
intriguing article with two photos
and has posted them on our PSMC
website, http://iowamushroom.org.
Check it out if you haven’t seen it
yet.

Oct. 1 – Saturday
Mushroom Hike, Potluck, & Program
10:00 a.m. – 3:00 p.m. at Wickiup Hill
Join Prairie States Mushroom Club members as they seek, photograph, collect, and identify Wickiup’s mushrooms. Bring a dish to
share for the noon potluck, which will feature mushrooms and other
wild foods. Door prizes will be given away. There will be a PowerPoint program on mushrooms after lunch. Stay, if you wish, for the
annual meeting of the PSMC that follows.
This is the blurb I wrote for “The Oak Hickory News,” which goes out to hundreds of people in the Cedar Rapids area. Directions to the site, if you are not
familiar with it, may be found in Roger’s article on upcoming forays on page
4 of this issue. – Mike
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FUNgi FOTOgraphy: photography tips			

by Linda Scarth

Seeing Things From Both Sides Now
Apologies to Roger Whitaker for using this old song title; however, fungi photographers might want to
remember it when in the woods. Photographing fungi for documentary or artistic purposes is often better
when one remembers to make images from several angles.
The most common approach seems to be looking down on the fungus. Side views, backsides, and portrait
angles provide additional information and can be quite pretty. And, of course, in this day of digital imaging, one image is never enough. You will have more choices to pick a favorite or possibly have more
favorites.
Here are two views of Polyporus alveolaris to illustrate the tip.

Upcoming 2011 Forays						

by Roger Heidt

July 23, 9:00 a.m. Pinicon Ridge Park,
Central City, IA. From Hwy 13 south of the
river, go west on Maine Ridge Road to the park
entrance. Follow the road into the park for 0.6
miles, then turn left to Woodpecker Hill. Go up
the hill to the top. We will meet at the parking lot
on the left, not far from the observation tower.

man Park is located south of Hwy 30 between
Wheatland and Calamus Iowa. Go 7 miles south
of Wheatland on 130th Ave/Co Rd Y4E. Turn
left onto 52nd Ave then right onto 310th St. Go
east 0.5 miles, then turn left onto 57th Ave. Go
1.7 miles north and east, then turn left to get to
the boat ramp. We will meet at the boat ramp.

Aug 6, 10:00 AM, Sherman Park, southeast of
Wheatland Iowa. Directions from Hwy 30: Sher-

Directions from I-80: Exit at Walcott and go
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Upcoming 2011 Forays						
north on 60th Ave/Co Rd Y40 for 8.4 miles to
Dixon. Go 1.1 miles northwest on Big Rock Rd/
Co Rd Y42E. Take the first right onto 52nd Ave
then another right onto 310th St. Go east 0.5
miles, then turn left onto 57th Ave. Go 1.7 miles
north and east, then turn left to get to the boat
ramp.

(cont. from pg. 3)

at the Center, a program, and our annual meeting.
The Learning Center has full facilities so we will
have access to power if someone needs to keep
a dish warm while we foray. Our annual meeting
will take place after the lunch and program. Please
bring ideas to strengthen the club and increase
membership.
____________________________

This foray will feature canoes to ferry a few of us
across the river to explore additional woodlands.

In the past, Prairie States Mushroom Club has had
some short notice unscheduled forays with a notice
sent out by e-mail. The majority of our members
have e-mail but there are a few that do not. For
those that would like to be informed of any unscheduled forays not published in the newsletter
please let me know and I will try to leave a phone
message for you. Roger Heidt, PSMC Treasurer
and Membership, 319-573-4795.

September 10, 10:00 a.m., Maquoketa Caves
State Park, near Maquoketa, Iowa. From
Maquoketa, go north 0.5 miles on US Hwy 61 to
Caves Road (Hwy 428). Go 5.7 miles northeast
on Caves Road to 98th St. Go 0.5 miles west on
98th St. into the park. We will meet at the first
semi-enclosed picnic shelter.

If you have a favorite mushroom hunting place
where you’d like to have a foray, please let me
know. Glen Schwartz, PSMC President, 319-3937705, GlenASchwartz@gmail.com

This is the first club foray at Maquoketa Caves
State Park. The fall mushrooms should be present,
and we may still see some summer fungi.
September 24, 10:00 a.m., Pioneer Ridge, near
Ottumwa Iowa. Pioneer Ridge is located 9.2
miles south of Ottumwa on Hwy 63. The park is
on the east side of the highway. Meet at the Pioneer Ridge Nature Center.
Expect to find lots of fall fungi, including Honey
Mushrooms, and other delicious treats from the
woods.
October 1st, 10:00 a.m, Wickiup Hill, near
Cedar Rapids Iowa. (Annual Meeting)
The Wickiup Hill Outdoor Learning Center is
located just NW of the Cedar Rapids metropolitan
area near Toddville. I-380 north to Blairs Ferry
Road NE; west on Blairs Ferry to Feather Ridge
Road; right (north) on Feather Ridge to Morris
Hills Road; left (west) on Morris Hills Road - follow to the end of the road, the Center will be on
your right.
With adequate rain, expect to find lots of fall fungi. After the foray, we will have a potluck lunch

Ansel shows Oona the big Black Stainer mushrooms we found
on the Amana Nature Trail, near Amana, Iowa July 9.
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Wonderful Summer Mushrooms				
When morel season ends there
always seems to be a mushroom
downtime in early June with
Fawn Mushrooms (Pluteus var.)
the only things seen regularly but
soon Oyster mushrooms (Pleurotus), Fried Chicken Mushrooms
(Lyophylum decastes) and maybe
even Shaggy Manes (Coprinus
comatus) pop out. June is also
when Wine-cap Stropharias
(Stropharia rugosoannulata) start
to appear on wood mulch, sometimes in huge quantities.

Wine-Cap
Stropharia

– photo by author

Then, before the start of summer, two of my favorite urban
mushrooms arrive – Bonnet Caps
(Marasmius oreades) and Curbside Agaric (Agaricus bitorquis).
Bonnet Caps or Fairy Ring Mushrooms are one of the few lbms
(little brown mushrooms) worth
getting to know. They have flesh
to tan colored bonnet shaped caps
with wide cream colored gills and
tough stems. Often they’re found
in rings on lawns where the grass
is darker. They dry wonderfully
and can even be harvested if they
emerged in drying weather. Note:
all the early mushrooms I just

mentioned will appear again in
the summer and fall.
Curbside Agarics have a strong
mushroom flavor that I love but
which can be overpowering. So
like all new mushrooms try small
quantities to begin with. They
can be found on a busy street’s
curbside, but are best found on
a side street or path where road
salts etc. aren’t regularly applied
in winter. I guess all those chemicals from traffic etc. aren’t good
for you, though I’ve eaten plenty
from such habitats before I was
told about that. No matter where
you find them you need to take
your time getting all the dirt out
of their crowded gills. I’ve also
learned that fairy rings thrive on
ChemLawn even as people might
apply it just to get rid of those
$%& mushrooms. Fairy Rings
on ChemLawns are definitely not
wholesome.
In late June or early July a new
batch of mushrooms fruit. These
include Sulphur Mushrooms
(Laetiporus sulphurus) and the
first oak lovers such as Russula,
Boletus and chanterelles. They’re
heralded by the fist sightings
of the the ubiquitous and nasty
“Green Gills”, Chlorophyllum
molybdites. I take heart when
I see Green Gills because that
means their delicious cousin the
American Lepiota (Lepiota americana) may also be out and about.
These large mushrooms turn a
beautiful brick red color and are
yummy with grilled steak etc. In
fact for grilling they’re close to
Agaricus subrufescens, a really
wonderful summer mushroom
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by Dave Layton

that sometimes grows on berms
around trees in town. This mushroom is grown commercially for
its healthful properties under the
name Agaricus blazei. Perhaps
escaped commercial spores contribute to its increased appearance
in recent years.
This is also a good time to spot a
new batch of Oysters on hickories
and other hardwoods.

Oyster
Mushroom

– photo by Mike Krebill

I also need to mention the Silky
Volvaria, Volvariella bombycina.
Ancient dead maple wood is
the Silky Volvaria’s habitat. No
scene in nature is prettier than a
shimmering white Silky Volvaria
emerging from a knothole in a
maple that has been both alive
and dead for decades. We have
plenty of maple around the Mississippi so I find these every few
years. A couple times I found
them while camping on islands.
They grill nicely. Harvest only
young ones. Once their gills turn
dark pink they become bitter.
July through August is oak lovers
(mycorrhizal with oaks) time if
there’s enough moisture. There
are hundreds of species of oak
lovers ranging from the deadly
(cont. on page 6)

Wonderful Summer Mushrooms				
Amanitas to the delicious Boletus
edulis.

pretty good and sometimes found
in abundance. Lactarius indigo
is both a beautiful dark blue and
good to eat.

Boletus edulis

– photo by Jim Frink

Lactarius indigo – photo by Jim Frink

Green Russulas, Russula
virescens are one of the best
finds if they’re young and free
of worms. These are one of the
few wild mushrooms I eat raw in
salad. Even though I think they’re
delicious that way, the consensus
is don’t eat wild mushrooms raw.

Some folks like those two Lactarius better than others, but I’m
certain that anyone who has tried
what I call “Candy Caps” (Lactarius hygrophoroides) will rate
them as delicious.

(cont. from p. 5)

book. Still I do need to mention
one more summer mushroom and
ask a question. Where are the
Meadow Mushrooms (Agaricus
campestris)? As a young man I
found sackfuls every year. Now
I’m lucky to find any. Is their
environment changing? It seems
I find their unwholesome yellow staining cousins that have a
chemical smell everywhere. They
are not even worth naming. You’ll
find them soon enough and identify them by smell. I generally eat
Agaricus that have a wholesome
(anise, almond or mushroomy)
smell even if I’m not entirely
certain of the species, but I can’t
recommend that to others. Smell
is subjective and I’ve been smelling mushrooms for decades. Who
knows what another person’s
schnoz might tell them.

Technically summer doesn’t end
until September 21st. Many fall
species such as Blewits (Clitocybe nuda) and Giant Puffballs
may begin appearing in early
August. If I account for all those,
this article will never end. Well,
Lactarius hygrophoroides – photo by
Pamela Kaminski; on her website at
today is a gorgeous Independence
http://pkaminski.homestead.com/files/
Day and I’m ready to free myself
Green Russula
– photo by Jim Frink Lactarius_hygrophoroides_3_L.jpg
from the oppression of writing
and go forth seeking freedom
I could write much more about
I suppose this is also true for
and fungal glory. It’s time for me
oak lovers, but remember they
the tasty “chestnut bolete” Gyto put some wonderful summer
include poisonous Inocybes and
roporus castaneus. These small
Cortinarius as well as Death Caps mushrooms where my mouth is.
boletes are distinctive in their
so don’t guess if a mushroom is
crisp texture and hollow stems.
good to eat.
Often they’re found solitary, but
sometimes enough are collected
I realize there are many great
to complete a delicious meal.
summer mushrooms that I’ve
Lactarius arrive during July and
missed here, but I was asked to
August. Most of those are not
edible, but Lactarius volumnus is write an article about them, not a
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Report on the Pre-Summit Mushroom Intensive

by Mike Krebill

I was one of three staff members at the Wild Food Summit in Minnesota chosen to conduct a Pre-Summit
Mushroom Intensive for 40 people. Beginning after supper on June 15, Tom Peterson used charts and
slides and handouts to lay the foundation. After breakfast the next morning, Tom, Kelly Larson, and I led
forays in the park. In the afternoon, we drove to a pine plantation, and also hunted in a mixed woodland.
We feasted on bison and oyster mushroom stew with dumplings for dinner, and drank chaga tea. After dinner, I talked about reference books and keying out mushrooms.
The Summit ran from June 16 –19. Located at Little Elbow Lake Park, in the heart of the White Earth
Tribal Reservation of northwestern Minnesota, it is only half an hour’s drive from the headwaters of the
Mississippi River. We camped in tents, swam, canoed, and fished in the lake, and ate wild foods at every
meal. As a wild foods instructor, I did hands-on programs including “10 Ways to Eat a Dandelion,” “How
to Make Consistently Good Sumac Lemonade,” and “Extracting Large Pieces of Nutmeat When Cracking Hickory Nuts.” Other sessions focused on wild berries, understanding plants and plant identification,
making cordage from basswood bark, trapping and skinning rabbits, the nutrition of wild foods, and fishing. 130 people attended this year, the sixth annual Summit. People came from as far away as Maryland,
Florida, Texas, California, and Manitoba. A fall mushroom experience is in the works. When details are
set, they will be posted on the website at http://wildfoodsummit.org.

An overcast day and a week of rain leading up to the
Mushroom Intensive provided us with good hunting
Children make excellent mushconditions, even if it was chilly and the vegetation
room hunters. This boy found
was wet.
a very nice cluster of Oyster
Mushrooms that we later ate.

Alas, the clumps of Sulfur Shelf
on this oak were too far gone to be
worth collecting!
Although the
mosquitoes were
horrendous and the
mushrooms mysteriously absent in this
sandy pine plantation, this family was
delighted to discover
a baby cottontail
rabbit. They let it go
after this picture was
taken.

Mushroom instructor Tom Peterson answers a question.
We wrote the identity of mushrooms on the blue painter’s
tape, and had field guides & mushrooms on the tables.
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Can you identify the mushrooms below?

Mystery Mushroom A

Please email or write Mike.

Mystery Mushroom B

