
MUSHROOM IDENTIFICATION WORKSHOP

FUNGI -PARTICULARLYMUSHROOMS

It is estimated mat there are 100,000 or so various fungi, worldwide. Most ofthe

mushrooms to be encountered in this workshop will most likely be the gilled type.

This means a series of gills or spokes will characterize the underside ofthe cap.

This series ofmushrooms are referred to as Basidiomycetes. Mushrooms which

you may recognize from the grocery store mat fall into this category include:

shitake, oyster, portobello, crimini and the ubiquitous white button mushroom.

Though these are all classified as basidiomycetes, shitake has the name: Lentinus

edodes, the oyster mushroom the name Pleurotus ostreatus, while the portobello,

crimini and white button all fall under the Agaricus genus.

Other mushrooms bearing spores on an ascus, usually cylindrical, include the

cups, ears, peziza, helvella, and bom the false and the delightfully edible true

morel mushroom. Still others bear their spores within tubes or holes in a spongy

mass. These are referred to as polypores such as porcini or Boletus, Leccinum

andSuilhis.

Mushrooms, often called members ofthe third kingdom have some evocative

names as:

The train wrecker, (Lentinus lepideus)

The sickener, (Russula emetica)

The corpse finder; (Hebeloma seriense)

Imperial cat,(Catathelesma imperialis)

The deceiver, (Laccaria lacata) aka the hoax fungus.

Destroying angel. (Amanita virosa)

Other popular names, perhaps less challenging to the imagination include: goats

foot, the sheep porypore, black trumpet, hen-of-the-woods, coraL and velvet foot

SEVERAL WORDS OF ADVICE

When looking for mushrooms, a quote from a SETI investigator may be

appropriate:

"ABSENCE OF EVIDENCE DOESNOT MEANEVIDENCE OF ABSENCE".

Mushrooms are seasonal, tend to like particular locations and altitudes and

furthermore are perverse and do what they damn well please.

Do not trust any one mushroom book. One book may declare a mushroom edible,

one non-edible, yet another will say edibility unknown, still another may say sus

pect or even poisonous.

The first thing you wish to know about a mushroom is usually the last thing you

find out about the mushroom..



MUSHROOM IDENTIFICATION CHECKLIST

For proper identification it is essential that a mushroom be carefully removed or

dug out and not be broken off. This is especially true ofmushrooms growing in

earth. Mis-identification can readily occur when all ofthe mushroom is not

available for inspection. So before disturbing the mushroom ask:

WHERE IS IT GROWING? WHAT IS ITS SHAPE? WHAT IS ITS ST7F.

in grass

in leaves

on earth

on wood

on fallen cone, type?

on tree live dead type?

on dune kind?

on a carcass kind?

on another mushroom

at what altitude?

flat

convex

concave

umbonate

conical

coral/antler

club

phallic

cap diameter

cap thickness

stem diameter

stem length

puffball diam

ball, fan, trumpet

cup, ear, star

COLOR OF CAPfPILEUS^ CAP CHARACTERISTICS IS STEM rSTTPE^

white

cream

tan

pink •

red

orange

yellow

green

blue

purple

hairy/scaly

black

other

smooth

hairy

scaly

cracked

worted

shiny/varnished

slimy

brainlike/folded

chambered

sinuate edged

tough

fragile/crumbly

straight

cupped at base

bulbous/clavate

tapered

ringed

rooted

hollow

solid

fibrous

hairy/scaly

tough

fragile
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IF A GILLED MUSHROOM ARE GILLS DOES IT HAVE AN ODORLIKE

adnate (broadly attached) anise/licorice

__adnexed (narrowly attached) apples apricots

free (not attached at stem) coconut tangerine

___notched (indented at stem cabbage fresh/rotton

sinuate (curved, sinusoidal) meal/farinaceous

decurrent (gills run down stem) seafood/lobster/crabmeat

distant rotting flesh/sewer gas

_close mice phenol

crowded

DOES UNDERSIDE LOOK LIKE WHAT COLOR IS UNDERSIDE?

a wheel with spokes (gills) __white to cream

a sponge (pores or tubes) yellow to orange

a series ofteem or spines pink to red

a smooth to rough surface with none of green _blue violet

the above characteristics brown gray black

DOES THE MUSHROOM WHAT COLOR IS SPORE PRINT?

(cap or stem) BRUISE

red white to cream

yellow • ' • pinkish to red

green ___ochre to clay

blue __rust to brown

brown green

grav purple to black

black _black turning to ink
Botanists and mycologists use the hierarchical classification which goes:

CLASSES, ORDERS, FAMILIES, GENERA, SPECIES. The common practice

is to give mushrooms two Latin names; the first applies to the genus, the second

to the species.

These mushroom characteristics are about as far as identification can proceed in

the field. It is usually possible to define the mushroom as to genus, however even

experts may disagree on the particular species within a genus. Further determin

ation can include microscopic analysis ofspore color, size and shape and color

reaction ofthe mushroom to particular chemical reagents
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ft IS T«^mniTi«»nHffH<hfltnnishmoms he cooked before eating them. To quote AmkcW

Weil, M.D. aholistic physician andbqtamsl/mycotogist:

"COOKINGBREAKSDOWNTHEMUSHROOMCELL WALLS'

"COOKINGBREAKSDOWNANTI-ENZYMES"

"MUSHROOMSTASTEBETTERWHENCOOKETT

STUFFffTl MUSateOOJM CAPS
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Serve hoi.
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serve hot



BOLETUS MUSROOM PATE

2 cups Boletus edulis mushrooms slices, sauteed in butter til soft, then drained.

V* to Vi cup shallots chopped.

4 or 5 cloves garlic, dry sherry, Romano cheese, Hungarian paprika.

In food processor or blender, blend ingredients. Iftoo dry add sherry, iftoo liquid

add grated Romano cheese as required to obtain apourable thick paste. Remove

from blender to souffle" or pate' cups. Dost with paprika and chOl for several

hours, Serve with toast points or crackers

A FEAST FORIRISH UNITY

Orange chanterelles and green pasta

Two dozen golden chanterelles (Cantherellus cibarius)

'/2 cup chopped walnuts

1 cup mascarpone cheese, cream fhrise or sour cream

'/4 cup chopped green onions

Gi%enpasta,(spirfflchorartidiokeangelhakpasta)for3to4sendngs

Dill weed, nutmeg for sprinkling over each portion before serving

Brush dirt from chantereBes, slice in halfami place in frying pan over low to

medium heat The hydrophyllic chanterelles' excess moisture will be driven off

by the heat

When moisture has evaporated, reduce heat and add chopped walnuts, green

onions and the mascarpone cheese or cream fraiseor sour cream. Stir and cook

slowly until me chanterelles aresoftened and mixture is warmed throughout

reduce heat to warm, while cooking pasta in boiling water to an al dente texture.

Remove pasta, drain and portion to plates. Ladle chanterelle mixture over pasta

and serve hot



WIMWOWANPRHlTAgEMIlSBHROOMSOUP

Onemedhnnpumpkinwith seeds.& pwp

Onecup chopped onions. j»

Two caps dried Shitake miisfaroQms.

V
Six ormore cloves gnfic cutdicedor pressed.

eg ormace.

& capdiy whitewme^% cup dry sjieny

2 ci^dmienlHodi,two tabkqpocms hotter, sour cream for

Boflmtilp

iu l« gnft enon^imatthenmmaBvtonwh Am canbe peeled away. Ran

cmmkBmroo^ifoodprocessor,or blender. Placepumpkin, dncken stock diy

whitewine aod mnshrooms i£crockpotaricookfe several

AiM

WaAbowfaviimadoIlopofsoorcreamfloelmganto

^imy ^fwifliisktmujsSOUP

3 copechktaastock, 3 copsfiesfaBoktesor land Vicapsdried.

c^gp

_ 1. teaspoon dued losenkujr, crashed

%iteaspoonimmJBe^.;/-;
5 or so gariic cloves pressed.

l nteomniryellow' oxwnise onionebopped.

y% cupcneamorhalfAhal£

hoggonlow, tJiuiug <wmmmSStf. Taste todesisediesatt.

andhab^sanmerabttlongerbefi

CHICKEKSTOCK

Obtainawhole chickenbraflerorfiyer. DSssectandplaeemsBDekpo^skoi

ietnmskmtopat WBh

heat for p

kbBdVlAftfi
sonps. Themmsedstockmaybe
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MUSHROOM GROUPS TO AVOID

Never eat a white-capped mushroom that hasnt been
absolutely positively identified. Some, such as Amanita virosa,
are deadly. ■

Be careful in identifying mushrooms with a ring on the stalk.
Some are deadly (Amanita); some are delicious (Agaricus
campestris). y

Avoid little brown mushrooms. They are difficult to identify,
poorly known, and often poisonous.

Be careful to check the base of the stalk (dig it up, dont break I
off). Deadly Amanita species have a sac-like cup at the base.

Carefully identify mushrooms that h^ve warts, scales, or
patches on the cap. §ome are edible, some are poisonous.

Be careful of mushrodms with a swollen stalk base. Some
could be poisonous species of Amanita.

# Avoid all mushrooms with saddle shaped caps (flelvella) or
brain-like to irregularly lobed capes (Gyromitra).

# Cut all puffballs in half. Eat only those that are pure white and
undifferentiated inside. A deadly Amanita button can look like a
puffball on the outside but it will have the outline of a little
mushroom on the inside.

# Avoid Boletus species with blue stain or red pore mouths until
you know how to identify them.

-# These broad guidelines will'exclude a few edible species but
• that Is better than suffering or death. .
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Selected Links to Fungi Web Sites

North Idaho Mushroom Association: lntp:/Av\v\v.nicona)r!?/iiima/

Fungus ofthe Month: hUp;//h»tit.bolanv.wisc.edu/[oms i'urmi.hlmi

Muller Web Site, Germany: hltn://\\ ww.piizcpilzc.de

Poison Mushrooms:

lUlo:/Avel]ness.ucdayis.alu/saibiY info/poison prevention/poison book/mushroom.iTtml

0.

Mushroom Toxins: hUpVAvvvw.cfean. Ilia, hoy/ ninwchop-i-OJurnl

Self Healing: www.dnveil.com

Fungi Pictures: lnip:/Avw\v.nriTi.se/kbo/.suml/i'rics/a/agciaon.hlml.cn

Microfungi of Costa Rica: hup:/A\i\vw.nvb!i.ori-/hiici/rcs/hall/main.iitml

huo://aolse:irch.aol.com/dir.si;arch-adn?knf=i&qiicrv=tlin!'i%2L-%20cosla%20ric;\

■ Foreign Language Index:

h'np://<jTQr.UindFood.iinimelb.edii.aii/plantnames/soriin»/mushrQoms jntro.html

Fungi Fotos: hUp:/A\-\vw.chiKon.u-nct.com/ruimi.]nm

Morels: li[lp:/Avw\v.bright.neiZ-'wikhvood/

North American Mushroom Basics: liitp://mcmbcrs.aol.com/\-erula/basics.hUTil

Natural Perspectives: lUln:/A\\\AA.ner5ncctive.com/nalnrc/l'Lin!iI/indc.\.htnil

Matusuke: liitp://vv\vw.maisiman.com/booklei/mat.suiakc mushroomhancioi.it.hlm

Medicinal Mushrooms/Growing supplies:

Telluride Mushroom Festival

Tom Volk's Fungus ofthe Month htLp://botiUiotanv.\visc.cdu/toms fLiniii.html

Tom Volk home page TomVolkfimgLnet


