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                          Northwest Mushroomers Kick Off 21st Season 
                                                           With Annual Survivor’s Banquet 

     The Northwest Mushroomers Association will go boldly into its 21st year on Saturday, May 27, 2010, as we 
emerge from the long, dark, cold (well, maybe not so cold...) winter to celebrate ourselves at our highly antici-

pated Survivor’s Banquet. This year we are back at the Squali-
cum Boat House at 5:00 pm, 4:00 pm if you wish to help with 
the set up. It seems that each year there are more scintillating 
mushroom delicacies to tantalize us and satisfy our hunger for 
the unique flavors that only the Fifth Kingdom can provide for 
us. 
     In addition to our feast, the club will elect its officers and 
other board members for their one year term of service. The 
slate of nominees includes: Peter Trenham—President, Rich-
ard Tobias— Vice-President, Maggie Sullivan—Secretary
Cris Colburn—Treasurer, Alyne Anzalone—Trustee, Richard 
Morrison—Trustee, Fred Rhoades—Trustee, Julie Toomey—
Trustee, Doug Hooks—At-Large (Past President). You may 
also make nominations from the floor the night of the meeting.

     In breaking with tradition, there will be no raffle of mushroom related memorabilia. If anyone in the group 
feels strongly that they would like to see this tradition renewed in the future, please feel free to volunteer to 
organize it for next years’ event. 
     We are most fortunate to have a very unique program for the evening to be given by Dr. Jairul Rahaman, 
new NMA member and past president of the Snohomish County Mycological Society. She will be giving a 
presentation on the fungi of Guyana, a country on the northern, Carribean coast of South America. 
     Prepare your fungus and bring it forth for the table!

    

Blast from the past! These pictures are from banquets 
of the last few years. Food and fun for all.



A Note From the Editor

     This note is for the club membership at large. Whether or not you 
plan to be in attendance at the Survivor’s Banquet, now is a great 
time, at the beginning of the season, to get yourself more involved 
in the great good work of the Nothwest Mushroomers Association. 
There are several activities that take place during the course of the 
year, and all of them require that people volunteer to make each of 
these events happen. My observation of the club for the past nearly 
a decade, is that nearly all of the work falls to a dozen or so people. 
These are generally things that are fun to do, even in the context of 
some tedium, and these people do not mind doing these tasks. Yet, it 
is not only unfair to them to have to do a disproportionate amount of 
the work, no one else is learning how to do these tasks, or having the 
opportunity to have fun doing them. 
     Please find it within yourselves to become more active in club 
activities, not only to have more of a sense of personal accomplish-
ment, but to free up the time some long serving individuals have 
sacrificed, so that they can have more time to actually look for mush-
rooms. Thanks for your consideration!     -Jack

2009 Fungal Round-Up                             By Buck McAdoo

Unusual weather conditions, and perhaps other factors unknown to 
us, contributed to a collection of far more mushroom oddities than in 
average years. This is Part 1 of those observations as researched by 
Buck. Part 2 will air in the next issue of Mushroomors.
    
             Instead of the usual ‘Mushroom of the Month’, this issue of 
Mushrumors features descriptions of various unusual fungi found 
this past fall. Some of these have long been Northwest mysteries. 
Others showed up here for the first time, perhaps due to global warm-
ing. I feel that since I am accorded the privilege every fall show to 
gather interesting species from the tables at the end of the event, that 
it would be helpful to share my findings with the others in our club, 
so we all can advance or fall together. Nonetheless, I am far from 
perfect microscopically. Since the newsletter now goes out online, it 
is my hope that others may recognize these fungi and contact us over 
the finds. If there are mistakes, let us know about them. This is a very 
humbling field. The more you know, the more you realize you don’t 
know. There are plenty more to look at. These are just the first ones 
grabbed out of the dehydrator. If you happen to recognize a specimen 
that you found, do let us know. We will be happy to credit you with 
the discovery, and even better, you might remember where you found 
it.

Northwest Mushroomers 
Association Officers and 
Contact Information

President: Doug Hooks 360-715-0729 
or doug41hooks@hotmail.com
Vice President: Linda Haynes  360 
366-3432 jlhaynes@nas.com
Treasurer: Cris Colburn 360-738-
3067 or crisc@ridewta.com
Secretary: Margaret Sulllivan 360-
724-3158 or Maggie@fidalgo.net 
Book Sales and Membership: Vince 
Biciunas 360-671-1559 or vbiciunas@
comcast.net 
Mailing Address: 
                NMA 
                P.O. Box 28581                             
                Bellingham, WA 98228-0581
   The Northwest Mushroomers As-
sociation meets on the second Thurs-
day of the months April, May, and 
June and September, October, and 
November. Meeting Location is NEW:  
CEAEE - Center for Expressive Arts 
and Experiential Education, 1317 
Commercial Street, Suite 201, Belling-
ham, WA 98225. We will inform you 
in advance of any changes of venue. 
Membership dues are $15 for individu-
als and families and the special price of 
$10 for students. Please make checks 
payable to NMA and forward to: Cris 
Colburn, membership, at the mailing 
address above.
           
    Fien is our field trip coordinator. 
Field trips are scheduled for the Satur-
day after each meeting. 

MushRumors is published every other 
month (roughly). Deadlines for sub-
missions are the 15th of odd-numbered 
months. (Of course, exceptions will 
be made in the event of fungal finds of 
unusual import!)
Editor: Jack Waytz
Phone: 360-752-1270 or 
gandalf5926@comcast.net
MushRumors c/o Jack Waytz
P.O. Box 28581
Bellingham, WA 98228-0581
www.northwestmushroomers.org
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The Morels Are Coming! First 2010 True Morels Turning Up in Whatcom County

Morels with Cream...

About 15 fresh morels, rinsed well and cut in half lengthwise
1 large shallot, peeled and minced
1 clove garlic, peeled and minced
2 tbsp. olive oil
2 tbsp. unsalted butter
1/2 cup chicken stock
Truffle salt and freshly ground pepper to taste
3/4 cup heavy cream

Heat heavy pan over medium heat. Add olive oil, then shallots and garlic and saute briefly. Add butter and heat until melted. Add 
the morels, stirring and cooking until they begin to brown and release their moisture (about 5 minutes). Add chicken stock and cook 
for about 3 minutes. Stir. Add cream and continue heating on low until 
reduced and thickened slightly.

Serve over pasta (I used fresh linguine) or perhaps sauteed or poached 
chicken breasts.

Serves 4
Courtesy of Claire Walter - Claire is a a Colorado-based, award-winning 
travel, food and sports writer who was just bitten by the blogging bug late 
in 2006. You can check out her Blog called Colorado Culinary

Cream of Morel Soup

A heavenly soup that will make you want to get back to the woods and 
feed some more black flies.
Ingredients:

3/4 LB fresh morels (more or less to taste and your hunting success) 
chopped
1 large leek (use everything below the green leaves)
3 medium to small russet potatoes
1 cup chicken stock
1 cup heavy cream
1/2 cup dry white wine
2 TBS butter or mild vegetable oil
salt and pepper to taste
2 cups water

1) Chop off dark green leek leaves and roots. Slice the stem lengthwise and rinse under cold water making sure to remove all grit 
trapped between layers. Peel and halve potatoes. Add both to soup pot with the water. Boil moderately until quite tender. 20-30 min.

2) Heat medium pan over a medium flame. Add butter , morels and a few dashes of salt. Cook morels gently for ~ 15 minutes, making 
sure they do not dry out. Add a few dashes of wine at a time to keep moist. When nearly done add wine, turn up flame and continue 
cooking until liquid is almost gone. Add chicken stock and stir until blended.

3) When potatoes and leeks are tender, remove from heat and blend until smooth. Return to pot.

4) Add morel mix to potato/leek mixture and simmer very gently, stirring occasionally to avoid scorching. After about 5-10 minutes, 
add cream and salt and pepper to taste.

Courtesy of David H - located in Petoskey, Michigan

*Both of these recipes are furnished through the web site: www.thegreatmorel.com

Live and in the flesh, Sosio’s Produce at the Pike Place 
Market in Seattle. These are from Northern California
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                              2010 Calendar of Notable Mycological Events

Morel Madness   May 7th - 9th, 2010
     
     Our annual spring outing is held in the fragrant pine woods of Tall Timbers Ranch just north of Lake 
Wenatchee. A campsite nestled in a valley surrounded on three sides by mountains and bordered on two sides 
by rivers. You newcomers my not be aware of this outing designed to forage for the elusive morel with time to 
rub elbows with others enjoying the same hobby. Some years morels are abundant and at other times they are 
scarcely visible.  It all depends on the weather.  Years with low snow pack tend to be the best on Mothers Day 
weekend and this is one of them, but there are no guarantees. We’ll have fun in any event.
     The prices are reasonable.  One night $23.00 per person. Two nights $46 per person. Reserve early and be 
assured of a place. We must confirm the number of people by April 23.  There will be no refunds after that date. 
Please pay by Pay Pal, or check or money order made out to NMA and send to Margaret Dilly, registrar: 1350 
N. Balda Rd, Oak Harbor, WA 98277   
     If you have any questions, please contact me at (360) 675-8756 or email  thedillys@msn.com 

Teluride Mushroom Festival  August 26th - 29th, 2010  
This is the 30th anniversary of this wonderful event. Would anyone care to team up and take advantage of this 
world-famous myco-adventure? Perhaps a group of audacious Northwest Mushroomers would like to organize  
and head east. There is a nice overview of the festival at www.danielwinkler.com.

Northwest Mushroomers Association Monthy Meetings

April 8th, 2010            Snowbank Mushrooms and Western Spring Basidiomycetes (NAMA Presentation)

May 13th, 2010           to be determined

June 10th, 2010           New Taxonomy for the Mushroom World     Speaker: Dr. Fred Rhoades

September 9th, 2010   Mushroom Cookery     Speaker: Jack Waytz  Details on location to be announmced

October 14th, 2010      to be determined

November 11th, 2010  to be determined

*We are trying to engage Bryce Kendrick and possibly Taylor Lockwood for one or both of the fall meeting 
slots.

Northwest Mushroomers Association Fall Exhibit     October 17th, 2010

Snohomish County Mycological Society Fall Exhibit     October 10th, 2010

Puget Sound Mycological Society Fall Exhibit      October 16th - 17th, 2010

Vancouver Mycological Society Fall Exhibit     dates unknown at time of publication
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