


Y4 cup dry white wine

% pound fresh shelled rock shrimp or 1 pound defrosted shrimp tails, shelled

> pound tomatoes, peeled, seeded, and chopped

1 %2 pounds fava bean pods, beans removed and beans peeled (yields 1/2 pound double-peeled beans)
Salt and freshly ground black pepper to taste

1 pound pappardelle or tagliatelle

3 tablespoons finely chopped fresh parsley

In a large casserole that can hold all the pasta, melt the butter with 4 tablespoons olive oil over medium-high heat, then
cook the onion and garlic, stirring, until soft, 2 to 3 minutes. Add the porcini mushrooms and fava beans and cook, stir-
ring gently, until the mushrooms soften, about 5 minutes. Add the white wine and once it has evaporated a bit add the
shrimp and tomatoes, season with salt and pepper, and cook, stirring, until the shrimp are orange-red and firm, 3 to 4
minutes.

Meanwhile, for every pound of pasta, bring 6 quarts of water to a rolling boil over high heat, salt abundantly with up to
1/2 cup of salt, then add the pasta in handfuls. Cook over high heat, stirring occasionally so the pasta doesn't stick togeth-
er, until al dente. Drain without rinsing.

Transfer the pasta to the casserole and toss gently with the shrimp and mushrooms until well blended. Drizzle on the
remaining 2 tablespoons olive oil and sprinkle on the parsley, toss again, then serve.

Linguine with Black Truffles

1 (16-ounce) package uncooked linguine pasta - (If using as a first course dish, use 1 1/2 ounces pasta per person.)

1/2 cup plus 2 tablespoons truffle oil, divided

1/2 pound freshly grated Parmesan cheese, divided

1 tablespoon coarse salt or sea salt (fleur de sel)

1 tablespoon freshly ground black pepper or to taste

1/4 cup chopped fresh chives

Black truffles, shaved
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Cook linguine pasta according to package directions to al dente;
drain and return to pan to keep warm.

Toss prepared pasta with 1/2 cup truffle oil, 3/4 of the Parmesan
cheese, sea salt, pepper, and chives.

To serve, place pasta in individual pasta bowls or plates. Drizzle the
remaining 2 tablespoons truffle oil over the top and sprinkle with
the remaining Parmesan cheese. Garnish with as many shaved black
truffles as you can afford.

Serve immediately and enjoy! Makes 4 servings.

Recipe furnished by whatscookingamerica.net

Stop the Presses!!

Fresh truffles (pictured here) are available currently in abundance
at Sosio’s in the Pike Place Market in Seattle. The cost is $25.00 -
$35.00 per truffle. A bargain for a mushroom of this rare quality!

Get ‘em while they last!



Hemipholiota populnea: No longer in the Dark

In our last newsletter, Jack posted a photo of a mushroom that we couldn’t identify. Someone had brought
it to the Fall Show. I then sent the description
to Dr. Brandon Matheny in Tennessee, and he
immediately identified it as Hemipholiota pop-
ulnea. Many of you probably know it by its
more familiar name, Pholiota destruens. It is
quite unique because it grows on cottonwood
and rarely on aspen and willow, and destroys
the wood it feasts on.

I was badly fooled by this mushroom
because of the spore deposit color. Both Arora
and then Smith and Hesler in their Pholiota
monograph state that the spores are cinnamon
brown. Now imagine going to your grocery
store and grinding up some espresso beans.
This is the color I found. All three of these
guys can’t be color blind, so possibly that is
one reason why it was transferred to Hemipholiota from Pholiota. Section Hemipholiota in the Pholiota mono-
graph includes species with thick fleshed caps, no pleurocystidia, non-dextrinoid spores, and stems at least one
centimeter thick. All good. Now just add dark chocolate spores and we’ll have the concept where it needs to be.

- Buck McAdoo
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Perhaps a rarer variety with darker spores?

A Noteworthy Helvella
In the past five years, Jack Waytz has found an interesting Hel/vella in the same location at the Stimpson Fam-

ily Nature Reserve in November. This year he found two specimens. One was all white. The other had a white

Photo By Buck McAdoo cap and a grayish-tan stalk. The white Helvella
crispa is supposed to be an East Coast species.
Richard Trank and I looked at it under the mi-
croscope. When we couldn’t separate the gross
microscopic features from Helvella lacunosa, |
phoned up Dr. Nancy Weber. Here we discov-
ered that Helvella crispa is not uncommon in
the mountains of Idaho, and seems to be slowly
moving north and westward, and has even been
reported from British Columbia.

The specimens interested Nancy. She is our
North American expert on the Helvellaceae.
Some of the microscopic features seemed to in-
dicate Helvella crispa, but the fact that the cap
margin was joined to the stipe apex strongly
indicated Helvella lacunosa, a normally black
Helvella. The grayish-tan stem on one of the
specimens also steered it away from Helvella crispa. What we probably have, she told us, was the extreme pal-
lid form of Helvella lacunosa. She acknowledged that a lot more work needed to be done on the whole com-
plex, but the work should originate in Europe where the concepts were first described.

- Buck McAdoo

Hell of a Helvella?




Close Encounter of the Boletus Kind at Bowman Bay By Harold Mead

As time passes and I continue to learn more about mycology, I have less certainty and more doubt. The genus Agaricus is a good
example. [ am still certain when I see a Prince, but I no longer feel I can positively identify most of the others. I am taking Arora's
advice and including individual specimens into groups, not species. To quote Brian Eno, “I can no longer see the lines I used to think

Photo by Harold Mead I could read between.” In our culture we want to put things into boxes, to give
them labels. Mycology is one of the things that is forcing me to realize the
limits of this approach.

For a long time I have tried to focus on things that are clearly definable while
understanding that most things are not. Last November at the Bowman Bay
foray, I encountered a mushroom which looked like it would be easy to identify
and with some certainty give a label to. I felt this way because the specimens I
found and collected had a striking appearance and very distinctive morphologi-
cal characteristics. Not just another LBM or Inocybe, but something that would
have attracted the eye and curiosity of mushroom hunters before me.

Here is a brief description. The mushroom occurred at the margin of a bald

in moss and lichen on thin soil over rock. The associated trees were 2-needle
pines, Pinus contorta. 1 found three specimens, all about the same age, not yet
fully mature. They were Boletus with a bright orange pore surface. They were
about (7 — 8 cm) tall. The cap was a broad bell (4 — 5 cm) wide with a mostly
smooth surface and some brownish fibrils. The exposed flesh was a vivid
orangish yellow. The margin of the cap was distinctly bearded (tomentose).
The stalks were (1.5 — 2 cm) wide just below the cap and broader (2 - 3 cm) at
the base. The stem and pore surface had conspicuous clear to whitish glandular
dots. Sliced lengthwise the mushroom had solid creamy white flesh. The only
staining observed was at the very margin of the base of the stalk, which very
slowly acquired a pale violet hue. The three specimens I collected were very
consistent in this morphology.

Needless to say, I was quite excited by the find. After returning to the shelter I
saw that even though mushrooms were
less abundant at this foray than usual,
a good number of unusual specimens
had been found. I did my best to help identify specimens. I find the identification process,
and teaching others are the best ways to learn more. I showed my prize to Buck who tried to
key it in a Suillus monograph; it didn’t really fit. Larry looked at it and thought it was Suillus
tomentosus or subtomentosus.

With so many other interesting things to look at and learn about, I set my find aside.
When it was time to clean up, I came back to the Suillus key and looking there again forced
me to the conclusion that there must be something wrong with the key, or something wrong
with the mushroom, or something wrong with me because I couldn’t come up with a label.
Meanwhile two of the specimens had been lost, discarded in the piles of soggy things.

I took the remaining specimen home and pondered it. How could this distinctive speci-
men defeat my desire to give it a label? I called Buck to bug him some more, but he was
busy. He had to drive to Utah the next day to buy tires or something like that, but he con-
tacted Joe Ammirati, the lead mycologist at the University of Washington, to ask him for help
with my specimen. Joe e-mailed me and asked for photos. I used the only digital camera I
have and sent him some low magnification pictures and the dried specimen. I must say that
he was quite welcoming in his communications with me.

Two weeks later I went back to scene of crime and found another three specimens.This
time I was more careful in my observation of the habitat, etc. The new collection was about
the same stage of development and very consistent with the morphology of first set. In hindsight, I should have left at least one and
allowed it to mature more and gone back later. I took them home and dusted off the OM 4T and managed to take a few good slides. I
recently got the film developed and had a couple of the slides scanned. So here they are for your viewing pleasure. Meanwhile, I ought
to get these pictures and the additional dried specimens down to Dr. Ammirati at the University of Washington.

I have spent a fair amount of time since then looking at pictures of mushrooms on the internet. I figured that if the keys don’t fit for
this mushroom, then looking at pictures can’t hurt, especially with such a distinctive morphology. Some useful sites are Mykoweb, the
fungi of California, MushroomExpert.com, and MushroomObserver.org. From what I have seen online I am pretty sure that it is not
Suillus tomentosus due to the lack of blue staining and differing morphology. There are some pictures of Suillus tomentosus that are
quite similar to the specimens I found, but the ornamentation of the cap surface is very different. If you look at mushroomer observer.
org there is a picture of a collection made by Nathan Wilson, at Copper Mountain, Colorado that looks just like what I found. These
may be mistakenly identified as Suillius tomentosus at that site. Anyway, the pictures are really cool, especially the glandular dots that
extend onto the pore surface. ###
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Fred’s Page

Back by popular demand? Planning ID classes for the fall

The ID class meetings for club members last fall were informative and fun. In order to plan for a set of similar classes
this fall, we need to know how much interest there will be. We anticipate a similar arrangement to last year with 5 or
6 weekly classes in the evening leading up to our Mushroom Show on October 19. Meeting space is at a premium in
Bellingham this year so we need to plan now to plan for a location. Depending on the venue and size of the class the cost
would be between $15 and $25 for the series. Again, we will limit the numbers to about 20-25 people. Members of last
year's class would be welcome to repeat once we satisfy the demand by any club members who have not yet had a chance.
If you think you may be interested, please email or phone me (address and phone below) and let me know which days of
the week are not good for you. Your response does not obligate you to take the class. Also, there will be a future notifica-
tion once we determine the details for folks to sign up permanently.

I have also talked to a number of people about the possibility of a microscope class. This would focus on the meth-
odologies of microscopy particularly as they pertain to gathering microscopic information about mushrooms. Topics
covered would be microscope theory and technique, staining, making appropriate thin sections, and observing, describing
and measuring spores and other microscopic structures. You would not need to own a microscope to take this class as we
would hold it in a lab either at WWU or WCC through Continuing Education. Because of this affiliation the class would
require a cost of about $75-$125. I am in the process of investigating the various possibilities and will have the details
in the next newsletter. If you think you would be interested, let me know, specifying the microscope class. Again, let me
know which days of the week are not good for you. In order for this class to fly, I would probably need about 10 to 12
definite class members. It would be okay to take both classes. Fred Rhoades, fmrhoades@comcast.net, 733-9149

Lichens of Lopez Island in the San Juans

The Washington Native Plant Society is pleased to announce publication of the ninth in its series of "Occasional Pa-
pers." These monographs, published in soft-cover book form, are intended to increase appreciation and awareness of the
incredible diversity of Washington's flora.

Lichens of South Lopez Island, San Juan County, Washington State by Fred Rhoades provides an in-depth glimpse of
lichens as they occur in the San Juan Islands. Dr. Rhoades, instructor and mycologist/lichenologist at Western Washing-
ton University, (and science advisor for our mushroom club) conducted a survey in 1998 of the lichens he found on two
BLM properties (Point Colville and Iceberg Point) on the southern reaches of Lopez Island. This paper is an update of
that survey. It features a general background on lichens, including a glossary of commonly used terms, background on the
geology and vegetation of the area, and site descriptions which depict the variety of habitats at these locations. The text
reviews some 190 species of both "macrolichens" and "crusts," including comments on each species' habitat, any special
status or rarity, and comparisons to other studies in the region. The report documents the first occurrence of 17 crustose
species for Washington State (or from the area west of the Cascades) and one new to North America. Dr. Rhoades also
discusses human impacts upon this very special ecosystem.

The book is richly illustrated with some 89 color images of habitats, and several of the common and not so common
lichen species. Copies can be ordered at the WNPS website (www.wnps.org) where a link to this publication will appear
under What's New. You can purchase online with a credit card using PayPal or order by mail or telephone to the WNPS
office. The cost, including shipping and handling, is $15.

Mushrooms, Russia, and History

In case you didn't see it on the Mycology Listserve, this is a wonderful opportunity to get a digital copy of
this incredible (and up to now, rare) book. For the first time since its original publication by Pantheon Books
in 1957, Robert Gordon and Valentina Pavlovna Wasson's "Mushrooms, Russia and History" is available for
download, free of charge, thanks to the New Alexandria archive. A text once limited to rare book rooms,
collectors, or those with the disposable capital sufficient to purchase a personal copy (often on the order of
$2500 per volume), is finally available with the desire to learn as the only requirement for access. The link
to the pdf files can be found here: http://www.newalexandria.org/archive/ Please share and enjoy this monu-
mental work in ethnomycology. Fred
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Depiction by G. Kibby

An Ancient Mystery Solved?

What’s nine meters high, 400 million years old and more than a little strange? Prototaxites, a weird Silurian/Devonian
organism that has puzzled scientists for years, has recently been the subject of an intensive study by a group of researchers
based at the University of Chicago and the National Museum of Natural History in Washington, DC.

Prototaxites lived worldwide from approximately 420 million to 350 million years ago. During this period Earth
looked quite alien in comparison with the modern world. Simple, vascular plants, the ancestors of today’s conifers, ferns,
and flowering plants, had only just begun to diversify on land.

Originally classified as a conifer, scientists later argued that it was instead a lichen, various types of algae, or a fungus.
It had tree-like trunks up to nine meters (20 feet) tall, making it the largest known organism on land in its day (artist’s
impression above). “ No matter what argument you put forth, people say, well, that’s crazy. That doesn’t make any sense,”
said C. Kevin Boyce, Assistant Professor in Geophysical Sciences at Chicago. “A 20-foot-tall fungus doesn’t make any
sense. Neither does a 20-foot-tall algae (sic) make any sense, but here’s the fossil.”

The paper published in the journal Geology adds a new line of evidence indicating that the organism is a fungus. The
fungal theory first emerged in 1919, and Francis Hueber of the National Museum of Natural History in Washington, DC,
revived the idea in 2001. His detailed studies of internal structure have provided the strongest anatomical evidence that
Prototaxites is not a plant, but a fungus. Now the group have produced independent evidence that supports Hueber’s
case. The team did so by analysing two isotopes of carbon contained in Prototaxites and in the plants that lived with it.
Any given plant will generally contain a similar ratio of carbon-12 to carbon-13 to another plant of the same type. “But if
you’re an animal, you will look like whatever you eat,” Boyce said. And Prototaxites displayed a much wider variation in
its ratio of carbon-12 to carbon-13 content than would be expected in any plant.

As for why these strange organisms grew so large, the relatively simple Devonian ecosystems probably contained little
to prevent them from growing slowly over a long time. Plant-eating animals had not yet evolved.

—Article and illustration furnished by Geolffrey Kibby of the British Mycological Societys quarterly publication, Field
Mycology, Volume 9 (2) April 2008 .
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