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Movrel Art

“ A bit of art. A polished slice of deer antler,
atiny dried morel and a spot of instant
adhesive.” Roger Heidt

Dellhi Movrels From the Editor:

by Marty Augustine SOW\e -rl,\l'ngs '
cupetencets | wesludy eoughiosmeninmy oot Learned. About Movels
friend Greg. After afull morning of waterskiing, | excused

_ by Dave Layton
myself to go do aquick ook for mushroomsat Lost Beach

back to the cabin and Greg and | rounded up some bags, alsounderneath apc?rcr'l, ingravel and several other
jumped inthe boat and off wewent. After beaching the placeswherethey didn’t seemto belong. When | got

intomy car after my first foray with PSMC, | saw a
nice smashed onethat | had stepped on assoon as|
got out of the car earlier. Many yearslater at another
PSMCforay an old timer showed anicelargemorel.
When | asked wherehesaw it hesaid, “1 wasright
behind you. Youwalked right past it.”

2. Deer eat them but only theonesthey noticeright
under their noseand only ashig of bite of each asthey
fed liketaking. I’ ve harvested morelswith abitetaken

s g e = out right next to othersthat remained untouched. The

PSM C members finding morels around cut saplings at the hardest part for mewasexplaining to my wifethat

Wikiup Hill foray May 5, 2018 (cont. on pg. 11)
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From the Editor

they were still okay despite obvioudy coming into
contact with adeer’smouth.

Inmy experiencesinglemorel colonieshavefruited for
3yearsmaximum. Othersmay havefound morelsfrom
thesamemyceliumfor 4 yearsbut | doubt it.

In 2018, | found them around two different treesthat
weredsoinfestedwithinvasiveyelow oysters
Pleurotuscitrinopileatus. Thisaltersconventiona
knowledgethat they don't fruit around treesthat are
infested with other mushrooms. Morelsarenever
found around treesinfested with dryads, inky caps,
velvet stems, ear fungusetc.: thewood istoolong
dead. Yellow oysterscantotaly takeover anelmtree
withinayear or two of itsdeath from other causes. |
found dozensof treesinfected with yellow oystersthat
seem to have been dead only ayear or two before
finding thetwo that hosted both species. However,
I’vefound afar higher percentage of morelsaround
recently dead elmsthat are not infected by yellow
oysters. Yellow oystersincreasetherate of decay of
dead ems. | haveafedling that possibly that

accel erated decay decreasesthe number of yearsthat
more swill continuefruiting, but doesn't directly
interferewithmord fruiting - at least inthefirst year.

. Atiny morel and ahugemorel can bethe same
mushroom at different stages. | left onetiny morel
aloneand watched it grow over 3weeksto beover 6
inchestal. However, many littlegray morelsnever get
big—they just turn brownish and dry out. Conversaly,
somemorelsemergealready large. | think thismay be
how near their sclerotiaisto the soil’ ssurfaceto begin
with. Deeper sclerotiamay grow longer before
exposureto air causesthemto dissolveand exposea
mushroom cap.

. Co-indicatorsarelessaccurate with climate change.
Lilacsblossoming and thumbnail szeelmleavesare
not present when awinter isso warmthat morelsfruit
at theend of March asthey did afew yearsago.
Morel devel opment ismuch more affected by soil
temperaturethan plant development, whichadsois
determined by amountsof sunlight and deeper root
factors.

. Mord populationshave remained steady inthisregion
for at least 45 yearsdespiteincreasing popul arity
leading to obviousoverharvesting and improper
harvesting. | believethisisbecause even when some
greedy SOBstry to get every-last onethey never do

(cont. from cover)

and the onethey leave sends out billionsof sporesthat
grow undisturbed under livetrees, maybefor decades,
until thetreediesand thefungi knowsitslifeisover
too - soit’stimeto reproduce. Only atiny fraction of
morel plantsfruit onany givenyear. Therest are
waitinginthewings. Plus, whenamaturemorel is
picked and carried, sporesdisburseto amuch larger
areathan if themushroom wereleft untouched. |
believethat proper harvesting: choosing mature
mushrooms, leaving afew, carrying themin paper,
cloth, mesh bags or awicker basket may actually
increasemorel populations.

8. Therehavebeen and will beboth good and bad
years. If you stick withit, sooner or later you'll bethe
onewithyour sack full.

Sothesearethings!’ velearned about morels. What |
haven't |learned iswhere acons stent mother-lode of them
is. If anyonewishesto help melearnwherethat is, I'll
appreciateyour information.

| B L iy
W] e Sl e

| watched the morel in the center of this picture grow from atiny
one for 3 weeks. It was the only one and it was hidden under a
thorn bush so | figured no one else would find it. | checked on it
twice aweek. See how it was also starting to dry asit grew in the
air. On my last visit, it was surrounded by these other larger
totally fresh capsin the picture - astounding! - DL~ %=



An Amazing Show
and Tell

Thisphotoisreal! |
spotted it on the
Facebook page: lowa
Mushroom Club (not
associated with PSMC.)
Apparently Mike
Krebill contributed the

photo. — DL

Followingistheorigind newsarticle:

Turkey hunter bagsabigone: A 12-inch morel
JackieRehwald, JREHWALD@NEW S
LEADER.COM Published 4:51 p.m. CT April 26, 2016
| Updated 9:34a.m. CT April 27, 2016

CharlieWarewasturkey hunting Sunday near Old Mines,
asmall community south of St. Louis, whenhepracticaly
tripped over amushroom lover’sdream: amorel that
stood just over afoot tall.

“1 wasjust walking along and stepped over thismound of
dirt. Andit waspretty much at my feet,” hesaid. “I
thought, ‘ No freakingway.” | wastotally amazed.”

With that, he said he abandoned the turkeyshe could still
hear gobbling and began |ooking for moremorels. He
found ninemore, but nonethat compared to thefirst one.
Waresaid heisnot sure of thewelght becauseit issoaking
inwater to preserveit.

Photos of the mushroom were shared on the Missouri

Morel Hunting Facebook page Monday morning. By
Tuesday afternoon, the post had morethan 3,200 likes.

(cont.on pg. 11)

The Giant Movrel
Caper

I’ve been reluctant to tell thisstory over the yearsbecause
it probably doesn't reflect well on my parenting methods.
Now my sonWill isgrown, gainfully employed asa

L utheran pastor and not exhibiting lingering traumafrom
variousstuationsand questionableactivitiesthat I’ ve
exposed himto. So | hopethat people can read thisstory
andsay, “I guessno harmnofoul.” - although Will might
begtodiffer.

by Dave Layton

Most of our questionableactivitiesinvolved the
Mississippi. Youknow - normal river rat stuff likejumping
off of therailroad bridge, paddling our canoeintoa
channel marker or getting lost in aflooded forest maze
with an approaching thunderstorm and having to paddie
directly through ahuge patch of poisonivy to get back in
time. That last one bothered me morethan him. | ended up
being covered with poisonivy for two weeksand he
apparently didn’'t get it.

Actualy none of thoseincidents seemed to bother my
good child nearly asmuch asmy bad habit of ignoring No
Trespassing signs. Will learned toread at an early age, so
hewas probably only six thefirst time he asked mewhat
No Trespassing meant. | carefully explained that it meant:
don’t damage anything likefenceswhenyou goonthis
property. | showed him how to dip through the barbed
wirewithout stepping onit or stretching it too much. Then
| demonstrated how we should make sureto not leave
tracksby avoiding stepping on flowersand specia plants.
Findly, | explained how we should movevery dowly and
avoid any people—justin casethey didn’t understand that
weweren't really trespassing. When wefound some
morelsand | began picking, Will asked, “ Don't these

bel ong to the property owner?1sn't taking their
mushroomstrespassing?’

“No, picking mushroomsisn’t trespassing,” | replied. |
didn’t elaborate on what picking mushroomswithout
permissionrealy was. Instead | rationalized, “We Il just
pick the older onesthat would be no good by thetime
anyone€e sefindsthem anyway. Thenwe' |l make sureto
Spread spores everywhere so the property owner will
have more morel sthan ever next year.”

(cont.on pg. 8)



Never Home Alone

A book review by Mike Krebill

| read thetitle and suppressed achuckle, recalling the
clever dapstick misfortunesof two burglarswho arefoiled
by Macauley Culkin asheisleft homeaoneduring a
Christmasfamily vacation. Thisisatotaly different book,
however. It'san amazing and factua report that delvesinto
thevast community of thingsthat can befound livingwith
usinour homes.

Author Rob Dunnisaprofessor in the Department of
Applied Ecology at North CarolinaState University in
Raeigh, NC. Hisexplorationsand thework of smilar
investigatorsaround theworld arewell documented here,
chapter-by-chapter. Asthey studied our indoor
environment, they expected to find hundreds of speciesof
living things: other humans, dogs, cats, mice, insects,
spiders, plants, fungi, bacteria, and viruses. Instead, they
discovered upwards of two hundred thousand species. Sit
or liedown. Take adeep breath. With each breath, you
bring hundreds of thousands of speciesinto your lungs. No
matter whereyou sit, you aresurrounded by a“ ... .floating,
leaping, crawling circusof hundredsor thousands of
species. Wearenever homealone,” Dunn asserts.

| dentifying speciesthrough DNA sequencing proved to be
invauableintheresearch. Inalimited study of 40 houses
inthe Raleigh area, 8,000 speciesof bacteriawere
discovered. In an extended study of 1,000 homesacross
America, 80,000 specieswerefound, including al of those
knownto exist on Earth. A decade earlier, some of these
were new to science. Many of the speciesof bacteriaare
not harmful to us, but are detritivores, feeding on the cloud
of 50 millionskin cellsweshed daily. If we havethousands
of kinds of bacteriain house dust, how doweget rid of
them? Dunn saysweshouldn't astheir diversity helps
protect us. The oneswe need to diminish arethosethat
canmakeusreally sick. Thegood newsisthat thereare
fewer than ahundred species of bacteria, protists, and
virusesthat causenearly al of theinfectiousillnessinthe
world. Oneof the benefits of the nonpathogenic speciesin
our indoor environment isthat they help usfight off the
pathogens. We need biodiversity to dowell. In addition,
we protect ourselves by washing our hands, by having
clean drinking water, by having immunizations, and by only
administering antibioticswhen abacterid pathogen can’t
be controlled any other way.

What about fungi ?
By decodingthe
DNA of door—sill
dust frommorethan
athousand homes,
Dunnand
collaboratorsfound S VR TE YA
40,000 kinds of N\ ¥
fungi. Thiswasa AT

surprise, asthere e AR :
are?e&than 25,000 NEVER H O ME
ALONE

speciesof fungi -—
mushroomsand
molds—namedin
NorthAmerica,
indoorsand out.
Wouldfungi beable R OB
toliveon space

stations? Examining the I nternational Space Stationand
the Russian space station, the Mir, proved that beyond a
doubt. Based on 500 air samplesfrom the Mir and 600
from adjacent surfaces, Dunn described theMir asa
“fungal jungle.” One cosmonaut described itsodor as
smelling likerotten apples. On one occasionthe Mir lost
communicationwith Earthand it wasdetermined that fungi
had eaten through thewireinsulation.

HISTORY of WHERE WE LIVE

DUNN

Research on brand new sheetsof drywall hasshown that it
may contain Sachybotruschartarian (black mold) as
well asNeosartorya hiratsukae (recently implicatedin
thecomplex mix of causesof Parkinson'sdisease.) All that
isnecessary isfor thedrywall to get wet.

From aconsideration of fungi, Dunn switchesto
arthropods and devotes nearly awhol e chapter to
reporting on studies of theinvasive Japanese Camel
Crickets Diestrammena asynamora and D. japonica
whicharefoundintheU.S.

Thearthropod population of hishousewasthefirst to be

studied. It contained no fewer than 100 species. Fiesled
theway, followed by spiders, and then beetles. Sincethen,

(cont.on pg. 10)



Movel Recipes
Baked Suffed Morels (doublerecipe).

1to 1¥%21bs. mediumtolargefreshmorels

2 c. chopped cooked chicken; savethebroth
Y c. dried bread crumbs
2egos

Ysc. milk

%t. Marjoram
littlenutmeg

A littlebrandy

For thestuffing

Inamixing bowl combine:
chopped cooked chicken,
dried bread crumbs, eggs,
milk, marjoram, and adash of

nutmeg.

Cut clean mordsin haf lengthwise (thebigger the better,
but you already knew that). Place bottom half of each
morel inabuttered baking pan almost touching. Add
stuffing mixture, then cover withtop haf of same
mushroom.

Pour alittle chicken broth and brandy over thetop and
bake at 375° F for 15 to 20 minutes.

Chicken with Mord Wine Sauce

Slicemorelsin strips. Sauté 4 chicken breaststhat have
been pounded to Yainch thick in 2 T. vegetableoil. Add ¥4
toY2c. whitewine. Simmer 20 minutes. Add broth or
water, if necessary. Place chicken on serving dish. Cover
to keepwarm. Measure 1 c. liquid adding broth or water if
necessary. Melt 2 T. butter. Sauté morelsand %2c. thinly
diced onion 3minutesor until tender. Sprinkleon 2.
flour. Addliquid al at once. Add 1t. dried basil, 1t. dried
rosemary, 2 T. chopped pimento (drained), and %at.
pepper. Cook 1 minute more. Spoon over chicken
breasts.

Morée QUiChe(double recipe)

1%>c. dried morels

1 bunch of asparagus (may substitute Ostrich fern
fiddleheads)

8egos

20z. extravirginoliveoil

Yc. mixtureasavailable: green onions, shdlots, wildleeks
(ramps), chivesand possibly garlic mustard flowers

Two 8-inch pastry shells

1c. haf and half

3/4cupmilk

6-8 0z grated or chunked swiss, goat or other white cheese
2T. vermouth (dry whitewine) or 2t. of lemon juice

2 pinchesof nutmeg and paprika

Reconstitute mushroomsby soaking and swishing aroundin
hot water. Pull from water, chop. Savewater by straining
through acoffeefilter.

Saute chopped onionsetc with part of the oil. Add rest of
oil and morels; stir and start morelscooking. Add
asparagus and mushroom water, and cook till thewater is
amost gone. Sprinklein garlic mustard flowersor chives
and add vermouith.

Meanwhile, combinethe eggs, cream and milk. Season
with salt and pepper, and sprinkle on nutmeg and paprika.

Put some of the cheesein the pie crustsand cover withthe
sauteed onions, morel s,and asparagus. Top with another
layer of cheese. Evenly pour the egg mixtureover it. Bake
at 450° F for 10 minutesto brown piecrust, then reduceto
350° F and cook until the center startsto set up. Remove
and let stand for 10 minutes. Refrigerateleft-over quiche
dueto the egg and cheese content.

Morelswith Asparagus

(cont. on pg. 6)



Movel Recipes

Adapted from Williams-Sonoma, Entertaining, Edited by
Chuck Williams (Oxmoor House, 2004).

Ingredients:

1%21b. thin asparagus spears, tough ends removed
/4 1b. fresh morel mushrooms

4T. (/2 stick) unsalted butter

2 shdllots, minced

1T. chopped fresh tarragon

Coarse salt and freshly ground pepper, to taste

Directions;
Preheat oven to 450°F.

Place the asparagus on arimmed baking sheet large
enoughto holdtheminasinglelayer. Brushthemorels
clean. If thereisalot of grit or other dirt lodged intheir
honeycomblike surface, you may need to dunk them
briefly in cold water to freeit; then pat dry with paper
towels. If themorelsarelarge, cut them crosswiseinto
rings 1/4inchwide. Leavesmall oneswhole. Add the
mushroomsto the baking sheet holding the asparagus.

Inasmall saucepan over low heat, melt the butter. Add the
shallotsand sautéfor 1 minuteto releasetheir flavor.
Drizzlethe shdlot butter evenly over theasparagusand
morels. Scatter thetarragon over thetop and season with
salt and pepper. Using your hands, tossthe asparagusand
morelsinthebutter and tarragon until evenly coated, then
spread themintoasinglelayer again.

Roast until theasparagusislightly browned but still crisp
and themorelsaredark brown, about 10 minutes.
Transfer the asparagus and morelsto aserving platter and
drizzleany panjuicesover thetop. Serveimmediately.
Serveso6.

(cont. from pg. 5)

Rice Casserole with Mord

M ushr 0OOMS(GReAT!)

Cut 8 0z. of morelsinto small pieces. Sautémorels, 2 T.
onions, 1 pkg UncleBen’'sOrigina Wildand Long Grain
Ricefor about 20 minutesin4 T. butter. Placein casserole
dish. Add 3 c. chicken broth and seasoning packet from
rice. Bake 1 hour in 375° F oven. Servewith just about
any meat entrée asapotato substitute.

Mord Mushroom Casserole

1 pound fresh broccoli, chopped

1 mediumonion, chopped

1c. sour cream

3c. fresh morels, quartered (button mushrooms can be
substituted when morel aren’tin season)

1 c. shredded cheddar cheese

1c. wanut pieces

Y c. shredded Swiss cheese

Spinach noodlesfor serving

Steam broccoli and onionsfor about 8 minutes, until
tender. Combineall ingredients except Swisscheeseand
pour into casserole. Top with Swiss cheese. Bake at 350°
Ffor 30 minutes. Whilethe casseroleisbaking, prepare
the spinach noodles and drain. Platethe noodlesand top
with the hot casserole. Call your hungry crowd.

Credit: hitp://host.madison.com/entertainment/dining/
classic-reci pe-mushroom-and-morel-casserole/
article_8d3ce5e9-chdc-5c0b-bd79-359f85609¢56.html -
iXxzz315Rm4e2E

(cont.onpg.7)



Movel Recipes

Fancy Green Bean Casserole with

Morel Mushrooms
Makesone 9x13 baking dish

3 1bs. fresh green beans, cleaned and endsremoved
2 cans Campbdl’s Golden Mushroom Soup

Two 8-0z. cartonsbutton mushrooms, diced
Handful dried or fresh Morels (about 2 cups) or dried
porcinis could work, aswell

2T. butter

1 clovegarlic, pressed

4 c. (1 can) French Fried Onions- French’s Brand
1/4tsp. ground black pepper

Yocup milk

cayenne pepper (if desired)

Preheat ovento 350°.

If using dried morelsor porcinis, soak theminwarm
water to recongtitute. Let mushroomssitinwater for 10-
15 minutes. When removing mushroomsfrom water, use
adotted spoon to avoid sand/grit. Slice mushrooms.

Blanch or steam green beansuntil somewhat crunchy, but
tender, 2-3 minutes. You will haveto test them depending
onthickness. Set aside.

Mélt butter in pan over medium heet, then add garlicand
morelsand button mushrooms. Sauté until tender, about
8-10 minutes.

Inlarge bowl, combine green beans, golden mushroom
soup, sautéed mushroomsand milk. Mix well. Then, add
1 cup of French’sFried Onionsand mix. If youwant just
alittlekick, add some cayenne pepper, just alittle.

Pour combined ingredientsinto baking dish. Bakefor
20-25 minutes, until heated through. Top withremaining
onions. Bakefor 5 minutesmore. Removefrom oven
and serve asafabuloussidedish with your Thanksgiving
medl.

Thisrecipe can be madein advanceand kept inthe
fridge, covered, until you areready to bake, sodon’t
stressabout thetiming. And keepinmind, it reheats
extremely well and tastesfantastic the next day.

(cont. from pg. 6)
|na Garten’s Chicken with Mords

1 ouncedried morels, soaked for 30 minutesin 3 c. very
hot water

6 bonel ess, skinlesschicken breasts
Kosher salt

Freshly ground black pepper
All-purposeflour, for dredging

/4 c. clarified butter

1/3 ¢. chopped shallots (2 large)
1T. minced garlic (3 cloves)

1c. Madeirawine

1c. (8 ounces) cremefraiche

1c. heavy cream

2T. freshly squeezed lemonjuice

Preheat theovento 375°F

Lift themorelscarefully fromthehot water in order to
leaveany grit behindintheliquid. Rinseafew timestobe
sured| thegrittinessisgone. Discard theliquid and dry the
morelslightly with paper towels. Set aside.

Sprinklethe chicken breastswith salt and pepper. Dredge
them inflour and shake of f the excess. Heat half the
clarified butter in alarge sauté pan and cook the chickenin
2 batches over medium-low heat until browned on both
sides, 8 to 10 minutes. Remove to an ovenproof

casserole.

Addtherest of theclarified butter to the pan along with
theshdlots, drained mordls, and garlic. Sautéover
medium hesat for 2 minutes, tossing and stirring constantly.
Pour the Madeirainto the pan and reducetheliquid by
half over high heat, 2to 4 minutes. Add thecremefraiche,
cream, lemonjuice, 1 teaspoon salt, and 3D 4 teaspoon
pepper. Boil until themixture startstothicken, 5to 10
minutes. Pour the sauce over the chicken and bakefor 12
minutes, or until the chickenisheated through. To make
ahead, refrigerate the chicken and saucein the casserole
and reheat dowly ontop of thestove.

Recipecredit & whereto read more: http://
www.foodnetwork.com/reci pes/ina-garten/chicken-with-
morels-recipehtml2oc=linkback ¥



The Giant Morel Caper

My justification for ignoring No Trespassng signswas
okay with Will for one more season, but oneday when|
was about to dip through afence hewarned me, “ Dad,

No Trespassing doesn’'t mean don’t damage anything. It
means STAY OFF, and you know what else?f you pick
mushroomswithout permissionyou resteding them! | was
told that we might get shot for doing that!” Hmmit was
obviousthat he' d been blabbing to that scaredy-cat, do-
gooder mother of his. From that day on, Will and | didn’t
crossno-trespassing signsto pick mushrooms. My son
wasgrowing up. | guessed maybeit wastimefor meto do
that too.

Oneday | waswalkingwithWill onastreet lined with
scrub treeswhen we cameto acleared dry streamvalley
with the backyards of homesonthe other side. | glanced
at some stumps next to awoodpile about 50 yards away
and was astounded. Four huge morelswererecognizable
evenfrom that distance! | would havethem —but not
without negotiation.

“Dad those morel sarein someone sbackyard.”

“Nol think their yardsend on the other side of the
streambed.”

“Well someone ownsthisproperty otherwisethey
wouldn’t haveclearedit out.”

“That’strue but therearen’t any signsso wewouldn’t be
trespassng.”

“Yeah but somebody ownsthose mushroomswhich means
we' dtill bestealing.”

| realized at thispoint that if | wasto get those prized
morelswhilemaintaining the respect of my child, I would
need to muster all my best debating prowess. | gaveit my
best shot.

Morelsonly grow that big when nobody seesthem
(or wantsthem) for weeks. I’ m pretty surethere
werelotsmorehere earlier and theownersgot all
they wanted. It’sobviousthey never saw or
wanted those mushroomsall thistimeand now the
morelsareat apoint wherethey’ll only begood a
few moredays. Look oneisaready startingto dry
out. If wedon’t get them, no onewill. Plusthey’ ve
already spread millions of sporesaround that area.
If we pick them and take them in our paper bag
they’ || spread sporesall over town. We' Il bedoing
agood deed!

(cont. from pg. 3)

Will was softening but still unwilling towak downtoward
those people' syards, and | wasn’t about to leave him
aloneonthestreet. | wasn't THAT bad of parent after all.
Sol gaveup and said, “Okay, let’sleave. Too bad, big
morelslikethat aregreat stuffers.”

“What do youmean‘ stuffers ?’

“Well | haveaspecia recipeto stuff themwith chicken
then cover them with abrandy sauce and bakeinthe
oven. It'sredly delicious.”

“Brandy! Doesn't that haveacohol 7’

“Well you can till taste the brandy but thea cohol will
have pretty much evaporated oncethey’ re baked.”

Wheselsstarted churningin Will’ shead ashe stood there
staring at themorels. | envisoned alittledevil (that looked
too much likeme) on one shoulder saying, “ You cantaste
brandy!” and anangel (that looked too muchlikehis
mom) ontheother saying, “ You might getintrouble!”
After afew momentshe announced thewinner by saying,
“ Dad let’sgo get those mushrooms, but we better keep
an eye out in case someone seesusand doesn’t
understand that we' renot redly stealing them.”

That night | stuffed three giant morelswith chickenand
brandy. Will and | each ateoneand got full. They were
delicious, but I’m not sureif thebrandy flavor wasall he
imagined it might be. Thethird morel went hometo his

mom. Asfar as| know, she never asked any questions. ¥



Movrel Humor

Credit for assembling thesebelongsto ChrisMatherly, whose website, hitps://morel mushroomhunting.com, isworth
visiting. Oncethere, you may beblown away by the neat stuff he hasto shareand offer and may decidetojoinhis
Morel Mushroom Hunting Club and support thereworking of hiswebsite.
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Forays and Events

April 20" - - - Exploring Plantsand M ushr ooms,
Hickory Hill Park (south shelter) lowa City
1p.m.—3p.m.

Sarah Del.ong Duhonwill lead the mushroom portion of
thisfamily friendly learning event sponsored by lowaCity
Parksand Recreation. Attendees must pre-register by
goingtotheactivitiespageonthe | C Parkswebsite:
(https:.//apm.activecommunities.com/ioweacityrecrestion/
Activity Search/exploring-plants-and-mushrooms/11171)
Althoughthereisafeefor attendeesof $12 for lowaCity
residentsor $17 for non-residents, Sarahinvites
knowledgeable PSMC memberstojoin her asvolunteers
assging withidentification and information. Fed freeto
assst evenif you get thisinformation only afew days
beforetheevent.

NOTE: WEHAVE 2EVENTSON MAY 4

May 4" Morelsand Many More Magnificent
Mushrooms, Muscatine Discovery Park
3300 Cedar Street, Muscatine

DavelLaytonleadsaforay at Discovery Park and
adjacent Butler Park woods, 10am. —12 p.m. foray
followed by brown bag lunch and speciesidentification
with presentation at 1 p.m.. Davewill also treat attendees
to Grifola snacksduring the presentation. Meet at the
Environmental Learning Center. Thereisno chargefor this
family-friendly event, but pre-registrationisrequested by
caling (563) 264-5922 or emailing
conservation@co.muscatineia.us. Children must be
accompanied by an adult.

May 4" M ushroom Ramble, Wickiup Hill
9am.—12p.m.

Marty Augustine PSM C’smaster morel hunter will lead
participantson asearch for fungusat Wickiup Hill onthis
morning. Meet at the L ear ning Center, 10260 Morris
HillsRd, Toddville, | A for aprogram on mushroom
identification. Thenwewill head to thewoodsto seewhat
wecanfind. Of course, a thistimeof year many folk’s
thoughtswill be onthetasty morel mushrooms—though
wewill seemany other kindsof fungi aswell. Wewill learn
abit more about local mushroomsand what was|ocated
at the end of the program —who knows, maybe someone

will even sharetheir favorite spots? Bring acontainer to
collect mushroomsand dressfor conditionsthat may
includeticks, mosquitoesor poisonivy. Thiseventisfreeg;
the PSM C does not requireregistration.

July 20" I dentifying | owa’s Fungi, Ryer son’sWoods
10:00am. to 12:00 p.m.

Sarah Del_ong Duhonwill lead thisevent put on by lowa
City’sparks department. Ryersons Woods has hundreds
of downed treesfrom ablow anumber of yearsago. It's
now atreasuretrove of wood inhabiting fungi and more.
Moreinformationwill beavailableabout thisevent at a
|ater date. ¥

Never Home Alone...

(cont. from pg. 4)

studiesof homesaround theworld have been made. One
of theproblemsisthat therearefew expertsto help
identify the speciesbeing found.

In asubsequent chapter titled “What Good IsaCamel
Cricket?’ Dunn considersantibiotics made by arthropods
and theweird-looking, defensve physical structureson
their bodies, thingsthat may have utility to usif welook
intothem.

The next chapter, “ The Problem with CockroachesIsUs,”
goesinto research on cockroach behavior, and offersup
lessonsfrom evol utionary biology. Aswe spray toxinsto
kill pests, thearthropodsthat survivewill haveadaptedin
someway. They will have becomeresistant, but therest of
lifethat addsto our biodiversity, won't survive. Wewill
(perhapsunknowingly) decimate butterflies, bees, moths,
and ants, which we never meant to target.

I’ll stop there. Thisisafascinating book of observations,
conclusions, guessesand advicefromascientist. Like
tellingagood friend about amovieworth seeing, or a
book worth reading, it'sbest to leave the“rest of the
gtory” for your friendtoenjoy.



An Amazing Show

Ware'soriginal Facebook post has been shared morethan
15,400 times. Ware said heisgetting messagesfrom
more loversfromall over theworld.

“| called my father-in-law because he alwaystalks about
how back intheday they would find giant morels
everywhere,” Waresaid, laughing. “Hesaid he'snever
seenanythinglikethat.”
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' StellaWare, 4, holdsabig
morel her father foundin

' southeast Missouri on

*~ Sunday. Pictured with her is
“% LucasMcClamrock,

#+ Washington County

P Missouri

"~ Conservation. (Photo:

' Submitted photo)

A Missouri Conservation officer visited theWarehome
Tuesday to seethe mushroom. Ware said heiswaiting to
hear if it' saMissouri record, or if the Conservation
Department even keepstrack of suchthings.

Ron Cook isan administrator for theMissouri Morel
Hunting Facebook page.

“I’venever seen onethat tall with that much girth. (Ware's
wife) just told methat it's 12 inchestal witha4 %2inch
diameter, and acircumferenceof 13inches. Thatis
massiveinmorel standards,” Cook said in a Facebook

message.

Ware said thefamily islooking forward to eating the morel
at his 11-year-old son’shirthday party thisweekend.
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(cont. from pg. 3)

lowaisnot tobeoutdone!

This picture was submitted
by Trophy Bucks of lowa,
May 16, 2016.

Check out this massive morel
(mushroom) that Kelly Young
picked up along the railroad
tracks south of Walnut, lowa.
The lowa DNR saysthey’ve
never recorded one this big.
Itweighs1.51bs, it's 15
inches high and 14 inches
around. Photo credit: lowa

DNR

I nteresting that both giant morel swerefound during the
same morel season about asfar apart intimeaswould be
expected from southern Missouri to central lowa. Here's

moreinfoabout thispic:-DL

Delhi Movrels

(cont. from cover)

boat | led Gregto adeer trail, upthehill andinto the
woodswewent, careful not to draw any attention fromthe
otherswho were enjoying the beach and water. Almost to
thecrest of thehill | told Greg to keep hiseyespeeled.

We cameup over alittleriseand heletsout agasp. In
front of usinasmall sapling areawere dozensof morels.
The saplings had been harvested by thelocal beaver and
stoodjust taller thanthethe 6" tall grass. Mixedin
amongst thesewerethe beautiful yellow headsof morels.
Now these were spotted some 20 feet beforewe got to
themwhen our eyeleve waspretty much evenwiththe
topsof themushrooms. We started laughing and began to
pick. Now that we havethree grocery bagsfull of morels,
the problem becomes, how do we get back to the boat
without | etting everyone on the beach seewhat we have.
Greg decided hewould take the bags and hikedown the
shorelinewhilel got the boat and met up with him. What a
wonderful lunchthat made (and many more). ‘-
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