MUSHROOM IDENTIFICATION WORKSHOP
FUNGI - PARTICULARLY MUSHROOMS

It is estimated that there are 100,000 or so various fungi, worldwide. Most of the
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 of the cap.
This series of mushrooms are referred to as Basidiomycetes. Mushrooms which
you may recognize from the grocery store that 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 both 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
and Suillus.
Mushrooms, often called members of the 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 polypore, black trumpet, hen-of-the-woods, coral, and velvet foot.

SEVERAIL WORDS OF ADVICE

When looking for mushrooms, a quote from a SETI investigator may be
appropriate:
“ABSENCE OF EVIDENCE DOES NOT MEAN EVIDENCE 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..
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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 of mushrooms growing in
earth. Mis-identification can readily occur when all of the mushroom is not
available for inspection. So before disturbing the mushroom ask:

WHERE IS IT GROWING?
___ingrass

___inleaves

___onearth

___onwood

___on fallen cone, type?

WHATIS
__ flat
___convex
___concave
___umbonate

conical

__ontree_ live dead type?
__ondung__ kind?
___onacarcass___kind?

___on another mushroom

___at what altitude?

___coral/antler
__club
___phallic
ball, fan, _ trumpet

cup, ear, star

SHAPE?

WHAT IS ITS SIZE
___cap diameter
__cap thickness
___stem diameter
___stem length
___puffball diam

COLOR OF CAP(PILEUS) CAP Q&M STICS IS STEM (STIPE)

" white
___crcam
tan

__red
___orange
___yellow
—__green
___blue
___purple
___hairy/scaly
___black
___other
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__han'y

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



IF A GILLED MUSHROOM ARE GILLS __DOES IT HAVE AN ODOR LIKE

____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

___asponge (pores or tubes) ___yellow to orange

___aseries of teeth or spines __ pink tored

__asmooth to rough surface with none of ___green__blue__violet

the above characteristics ___brown__gray black

DO MUSHROOM WHAT COLOR IS SPORE PRINT?
(cap or stem) BRUISE

__red " __white to cream

___yellow oo ____pinkish to red

___green ___ochre to clay

___ blue ___rustto brown

___brown ___green

___gray __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 of spore color, size and shape and color
reaction of the mushroom to particular chemical reagents.
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MUSHROOM RECIPES
4
1t is recommended that nmshrooms be cooked before cating them. To quote Andrew
Weil, M.D. a holistic physician and bqtanist/mycologist:

“COOKING BREAKS DOWN MUSHROOM CELL WALLS’
“COOKING BREAKS DOWN
“MUSHROOMS TASTE BETTER WHEN COOKED”

About 12 to 20 small button sinstmoom caps,( Agaricus, Shitake, edible Russula),
one half cup of gbat cheese, one half cup grated crabsmoest, difl tanagon, dry
shexry. .

Mix equal pasts goat cheese and crabmicat, add about 3% teaspoon difl and tarvagon
adddtyshnyasneu_hltonnbm’nﬁnmw Sempe out gills feom cap
and 1l invertad caps with mixtare. Brash with olive ¢il and dust with grated romano
mm«mmawmmmmmsm
Sexve hot.

ey i
‘,‘ f

Smmagnnwdmmdmm“mmmm
Half cup grated swiss or sharp cheddar cheese.

Y cup chopped walauts, %@M&Mﬂmymm

Y cup choppod Icaa bacon smuteed crisply, amd deefned (epticn=] cdditien).
Dry shenry, nutmog or mace.

Mix all ingrediexts, adding about a pinch er two of mutnreg 2ad dyy sherxy as
needed to make ingredizrts cling, then pack into the invested mushroom caps.
Place on cookie sheet under brviler until cheese mels and ngredients are hot;
about 5 nunntes o £9, then

serve hot. .




BOL SROOM PATE
2 cups Boletus edulis mushrooms slices, sauteed in butter til soft, then drained.
V4 to Y2 cup shallots chopped.
4 or 5 cloves garlic, dry sherry, Romanocm}hmgananpaprika.

In food processor or blender, blend ingredients. If too dry add sherry, if too liquid
add grated Romano cheese as required to obtain a pourable thick paste. Remove
from blender to soufflé or pate’ cups. Dust with paprika and chill for several
hours, Serve with toast points or crackers

A OR
Orange chanterelles and green pasta

Two dozen golden chanterelles (Cantherellus cibarius)

2 cup chopped walnuts

1 cup mascarpone cheese, cream fraise or sour cream

Y cup chopped green onions :

Green pasta,(spinach or artichoke angel hair pasta) for 3 to 4 servings
Dill weed, nutmeg for sprinkling over each portion before serving

Brush dirt from chanterglles, slice in half and place in frying pan over low to
medium heat. The hydrophyllic chanterelles’ excess moisture will be driven off
by the heat.
Whmmoxshuehasevaporated,mdweheatandaddchoppedwnlmﬂggmm
onions and the mascarpone cheese or cream fraise or sour cream. Stir and cook
slowly until the chanterelles are softened 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.
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cups ;
1 teaspoon dill weed, % teaspoon 1 !
Six or more cloves garfic cut or pressed.
% cup dry white wine, % cup dry shexry.
2 caps chicken broth, two tablespoons butter, sour cream for garnish.

Place chumked pumpkin in large pof with about a quart of water. Boil until
pumpkin is soft encugh that the nortpally tough skin can be peeled away. R
chunks through food - or blender. Place pumpkin, chicken stock dry
‘white wine and mushvooms il crockpot and cook for several hours, stirring
occasionsily. Add the chopped onions, dill, gasfic, butier, nutmes and continpe
wokmgmﬁlmwﬂﬂnhm'aﬂmm&dq&rydmm
bhekbawlsw:ﬂ:adﬂnpofmmﬂnﬂnmm

3mmm3mmndm« lul%eqn&ﬂ.
1 cup good dry white wine, (Chandonnay, smn,vm).
1 teaspoon dried dill weed. .

lmspomdnedmmy crushed.
- % teaspoon mutnig, - .

Sorsognhcdomptemd.

1 medinm yellow or white onion chopped.

1 cup cream or half & half

In crockpot combine chicken stock, boletes, onions, heshs. Simmer for a fow
hours on low, stirring occasicnally. Taste to desined result. I soup is too thin,
remove top and simmner 10 evaporste mone moistuse. I desired, add exzam or helf
mdhtﬂmahtmmm

Obunnawlnlcdmhnlmk-cﬁyu’. Dmndphamm&pu,dm
intact, with waler. Simmer on low heat wntil skin tends to sepamte from meat.
Remove large picces, breast, thighs, and legs. Remove skin from buge pieces and
return skin o pot. With carcass, skin and banes in pot continne simmering on low
heat for a few hours. lhlwebmuﬂahnﬁunpntadﬂﬂn&m
When stock has gelied, rexnove chicken fit from top and ure remaining stock for
soups. The unnsed stock may be fronen for a few weeks.

AEIMIDWS



MUSHROOM GROUPS TO AVOID
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Never eat a white-capped mushroom that hasn't 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 (Amanlta) some are delicious (Agaricus
campestris). .

@ Avoid little brown mushrooms They are dlfficult to Identlfy.
‘poorly known, and often poisonous. a
@ Be careful to check the base of the stalk (dig it up, don't break lt
.- off). Deadly Amanita species have a sac-like cup at the base 3
. Carefully identify mushrooms that have warts, scales, or
‘patches on the cap. Some are edible, some are poisonous.
@ Be careful of mushrodms with a swollen stalk base Some
~ could be poisonous specles of Amanita. ‘

@ Avoid all mushrooms with saddle shaped oaps (Flelvella) or
~ . brain-like to irregularly lobed capes (Gyromitra).

@ Cut all puffballs in half. Eat only those that are pure whlte 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 staln or red pore mouths until
you know how to identify-them.

-@. These broad guidelines wili ‘axclude a few edlble specnes but
. that Is better than suffering or death. : .

P
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- WHERE DO WE GO FROM HERE??
OK,so we've found a mushroom. We have clues as to it’s habitat, it’s
appeazance, it’s aroma, etc. 'We even did a spore print. David Arora in his book,
wwmmmmﬁmm
In this case, the family of Strophariacese is depicted. ’l‘hcmmwm
corresponding pages ia the book, Mushrooms Demystified. Many mushroom
books rely on sach keys to key ont a paxticolar gesus and species of mashroom.

WWMMMMWmBM
1. Spore print purple-brown, to purple-gray, purple-black or black 2
2. mmdmmwmqﬁwmmumwm

-2, Nat as above, Mmpuaybsblnearbb-gmbb@wﬁ
3.Growing on dung, or manre. 4
3.Not az dbove, but may grow in grass.. —e ...6
4.Cap white to yellow, yeliow-brown, or pale tan. 5

. 4.Cap darker (orange-tyown to redd ish-Brown, grayish-brown, dark brown

Psilocybe.pg 368
3.Spove print black: cap white to buff or verypale tan______. Ponaeclus, pg 353
3.Spore prim purpie-brown to purple-black: cap ussally yellowish or darker,

Stropharia pg 374
dVeﬂmaW ssxally forming a distinct ring
(annwius)on stalk. Stropharia.pg 374

6. Ved absesst, or if presest then fibwillose and dizappeariag or werely forming a
Jibrilloze zore on stalk which may be darkencd by falling spores.. 7
7. Cap smuall, ussally less than 4 cm, viscid when moist, some shade of brown,
gray, dull olive, budff, or if whitish, then conical or bell shaped... Pxifocybe pg 368
7. Not as above: cap white or brightly colared(yellow,red green, etc) or if ddl
colored, then not viscid even when wet: cap sxually 2 cxn broad or morve...........8
8. Cop viscid or slimy when moist: veil present when young: growing solitary

to scaltered or gregerions, but not usually ciustered........___Siropkaria, pg 374
& C@MymMmﬂMwmm but not always growing in
tifis or clusters. -.Noematoloma pg 381
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Selected Links to Fungi Web Sites

North Idaho Mushroom Association: ht(p:/www.nicon.ore/nima/

Fungus of the Month: http:/botit.botany.wisc.cdu/toms fungi.html

Muller Web Site, Germany: htip:/www.pilzepilze.de

Poison Mushrooms:
httn:/Avellness.ucdavis.edw/safety info/poison nrevention/poison book/mushroom.htm|

3y

).

Mushroom Toxins: hitp:/www.cfsan.{da.gov/ _mowchop40.html

Self Healing: www.drweil.com

Fungi Pictures: hitp:/www.nrm.se/kbo/saml/fTies/a/agaaen.html.en

Microfungi of Costa Rica: hitp://www.nybg.org/bsci/res/hall/main.himl
http://aclsearch.aol.com/dirsearch.adn?knf=1 &guerv=Tunei%2c¢%20costa%20rica

- Foreign Language Index:

hitp://emar.landfood. unum_lb L(lll au/plantnames/sor lmm’muf.hloomb intro.html

Fungi Fotos: hitp://www.chilton.u-net.com/fungi.htin

Morels: hitp://www.bright.net/~wildwood/

North American Mushroom Basics: hiip://members.acl.com/xerula/basics.html

Natural Perspectives: hitp://www.perspective.com/nature/[ungi/index. himl

Matusuke: hitp://www.matsiman.com/booklet/matsuiake mushroomhandout.htm

Medicinal Mushrooms/Growing supplies: www. [ungiperfecti.com

Telluride Mushroom Festival vwww.shroomiestival.com

Tom Volk’s Fungus of the Month htip://botit.botanv.wisc.edu/toms funei.html
Tom Volk home page TomVolkfungi.net




