Jan./Feb., 2010 Volume 38 Issue 1

Ohio Mushroom Society

The Mushroom Log

Dick Grimm

Banquet

By Dick Doyle

The banquet went off as
planned with 18 people
attending. The honored guests,
the Grimms, could not attend
because Dick was in pain from
a bout of gout and Phyllis had
been involved in an auto
accident. She is OK, but "all
shook up". Of the OMS board
members, the Doyles, Peperas,
Sturgeons and Moores were
represented. There were
several "no shows" besides the
Grimms of those who had
registered. | was surprised
when | called in the final count
on Wednesday to find that the
manager with whom | had made
the arrangements had been "let
go" the previous Sunday for
reasons unknown (to me). But
the new manager, who had
been manager several years
before, took over and had the
notes about our reservation, so
everything went off without a
hitch. We had our "happy hour"
with light snacks provided by us
and they were set up in the
lounge for our program. We
ordered from the menu and
they did not charge us the $2 /
per head "facility fee". The
program by Heather Hallen
from Michigan State U.entitled

"How the Toadstool Got its
Toxin" was especially
interesting to me and to Marita
King (another chemist) but
perhaps not as much to most
other people, although | thought
she did a good job. It was not
your typical slide show of pretty
mushrooms although she did
have several mushroom
pictures in addition to the
chemical formulas. She started
out talking about mushroom
toxins in general and then
zeroed in on the amanita toxins
from Amanita, Lepiota,
Conocybe and Galerina. She
also mentioned several amino
acids which had been isolated
from species of Russula,
Clitocybe and Amanita. See
her web site at:
https://www.msu.edu/user/halle
nhe/Research.html for a
summary of her research which
she outlined in her talk.

Walt Sturgeon
Presents Talk at
Museum

By Bob Bartolotta, Cleveland
Museum of Natural History

On Friday, December 4, Walter
Sturgeon, Chairman of the
Board of The Ohio Mushroom
Society presented a program in
the Explorer Series at The
Cleveland Museum of Natural

History. Walt's program was
entitled Wild Mushrooms: A
World of Wonder at Our Feet.
To the best of my knowledge
this is the first Explorer Series
program ever devoted to fungi
and mycology and was
attended by two hundred and
fifty people.

In North America alone there is
a dizzying diversity of
mushrooms and Wallt's visuals
covered close to one hundred
of them. Walt's program
featured several important
aspects of fungi including
edibility, bioluminescence,
insectivorous fungi, symbiotic
relationships, habitats, diversity,
ethnomycology, poisoning,
shapes, sizes, colors and
tastes. There were plenty of
questions from the audience
and many comments about
Walt's excellent presentation.
People also brought freshly
picked mushrooms and photos
for identification. For a while it
looked to me like we were at
one of the Society's forays.
Thanks also to Pauline and
Pete Munk for setting up a
display board for the society
and distributing information
about membership.

Accompanying Walt was his

wife Trish. After spending the
night at Glidden House Bed &
Breakfast in University Circle,
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they toured the Museum's vast
biological and paleontological
collections part of the five
million objects, curated by the
Museum's staff and volunteers.
A highlight for Walt and Trish
was seeing the huge walk-in
cooler known as the Cold
Room. This 5000 square-feet
facility stores animal mounts
and displays that are used in
temporary and future exhibits.

Many thanks to Walt and Trish
for donating part of their
weekend to enlighten Museum
members and friends on the
wonderful diversity of
mushrooms and for promoting
The Ohio Mushroom Society as
an important educational and
scientific resource for our region
of the world.

PHOTOGRAPHING
MUSHROOMS -
PART 1

CAMERAS, LENSES,
TRIPODS & OTHER
ESSENTIALS

By lan Adams

Ed.Note: OMS member lan Adams
is an environmental photographer,
writer and teacher specializing in
natural, rural, historical and garden
areas. Seventeen books of his
color photography have been
published, including Our First
Family’s ~ Home: The Ohio
Governor’'s Residence & Heritage
Garden, Backroads of Ohio, The
Floridas, and Cuyahoga Valley
National Park. His newest book, A
Photographer’s Guide To Ohio, will
be published by Ohio University
Press in 2011. Since 1989, lan has
produced more than fifty Ohio
calendars for Browntrout
Publishers.

lan photographs Midwest gardens
for Meredith Corporation’s
magazines, as well as for many
landscape and garden designers

throughout Ohio, and he has
conducted more than 160 seminars
and workshops in nature, garden,
and digital photography throughout
North America. Several hundred of
his Epson inkjet prints are included
in many corporate and private art
collections, and he conducts slide
presentations on a variety of
environmental topics.

lan shares a home in Cuyahoga
Falls, Ohio with his tabby cat, Fuji.

Check out his website at
<www.ianadamsphotography.com>

Wild mushrooms display an
amazing variety of shapes,
textures, and colors, which
make them excellent subjects
for  close-up photography.
Mushrooms are also one of
nature’s most  cooperative
subjects, for fungi don’t fly
away, bite, sting or wave in a
breeze. If you want to practice
your macro photography skills,
mushrooms are an excellent
place to start.

Although you can take
snapshots of mushrooms with a
hand-held point-&-shoot (P&S)
digital camera, you will get
much better results using a
single-lens-reflex (SLR) digital
camera, supported by a sturdy
tripod. Most  point-&-shoot
cameras don’t have a usable
viewfinder, and trying to
compose a photograph of a
group of mushrooms holding
the P&S camera in front of your
face while sprawled on your
stomach in the woods is an
exercise in frustration. Most
P&S cameras also lack manual
focusing, which is often needed
for precise control of depth-of-
field. Unless you plan to make
mural size color prints from your
mushroom  photographs, a
digital SLR camera with a 10-
megapixel sensor will provide
ample resolution for mushroom
photography.

Many digital cameras provide a
bewildering array of operational
features, menu settings and
other controls, but for
mushroom photography the
following camera settings are
the most important:

1. Use the “native” ISO
sensitivity of the camera
(usually 100 or 200) for the best
image quality, unless you are
handholding the camera, when
ISO 400, or even ISO 800 or
more with some of the latest
digital SLR cameras, will allow
the use of faster shutter
speeds;

2. Set the “white balance” to
“‘automatic” and fine-tune the
color of your mushroom
photographs on your computer
at home, using Photoshop or
another image editor;

3. Set the camera’s program
mode to aperture-preferred (A),
which allows you to vary the
f/stop setting to control depth-
of-field in your mushroom
photographs;

4. Set the “color space” to
“‘Adobe RGB” if your camera
provides this option, which
provides a wider color gamut
than sRGB, which is the default
color space setting on most
digital cameras;

5. Use the multi-segment (or
“matrix”) metering option for
exposure measurement, which
is usually the default method on
most digital cameras;

6. For the highest quality
results, set the image size to
the maximum number of pixels
that the camera can record, and
use “raw” file mode, or the
highest quality JPEG setting
available;
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For mushroom portraits and
intimate close-ups of groups of
mushrooms, you will need to
focus closer than most standard
SLR lenses allow. For example,
the closest focus distance for
both the Nikon and Canon 70-
200mm zoom lenses is around
5 feet, which isn’t close enough
to get frame-filing photos of
small mushrooms. The Canon
17-85mm and Nikon 18-70mm
zoom lenses will focus closer,
to just over 1 foot, but this still
isn’'t close enough for portraits
of tiny mushrooms. To get
these lenses to focus closer,
you'll need to invest in some
close-up lenses or extension
tubes. Close-up lenses screw
onto the end of the lens like a
filter, while extension tubes are
mounted between the camera
body and the lens.

Nikon no longer offers the
excellent 52mm 3T and 4T and
the 62mm 5T and 6T close-up
filters, though you may be able
to find them used on eBay.
Canon offers close-up filters in
52mm, 58mm, 72mm and
77mm sizes, ranging in price
from $75 to $150. Other
companies offering close-up
filters include Marumi and
Raynox. Make sure you
purchase apochromatic, two-
element close-up lenses for the
best results, and avoid cheap
single-element close-up filters.
You can stack two or more
close-up filters to obtain the
degree of magnification you
need.

Extension tubes also work well.
Be sure to get “automatic”
extension tubes, such as those
made by Kenko, to ensure that
you retain your camera’s
automatic through-the-lens
(TTL) exposure metering
facilities. Extension tubes work
well with prime lenses, but may
interfere with focusing and/or

zooming controls on zoom
lenses, so be sure to check for
compatibility with your lenses
before purchasing an extension
tube set.

Macro lenses offer the ultimate
in convenience and image
quality for photographing
mushrooms. They allow you to
focus close enough to obtain a
1:2 (half life-size) or 1:1 (life-
size) reproduction ratio, and
retain all the functions of the
digital camera. A macro lens in
the 90-105mm range is ideal for
mushroom photography. | use a
Sigma 150mm macro lens for
many of my mushroom close-
ups. Macro lenses in the 50-
60mm range are very sharp, but
have a short working distance,
which means you'll need to be
on your stomach just a few
inches from the mushrooms to
get a frame-filling photograph.
Longer macro lenses, such as
the excellent Nikon 200mm
Micro Nikkor and the equally
effective Sigma 180mm APO
Macro lens, have plenty of
working distance but are
heavier to tote around in the
woods and are much more
expensive.

Long exposures of several
seconds are often needed when
photographing mushrooms, so
a sturdy tripod with the ability to
position the SLR camera near
the ground is essential. | use a
Gitzo G1348 carbon fiber tripod,
which does not have a center
post and can be placed flat on
the ground for low-level
compositions. The aluminum
Manfrotto 190 XB tripod is an
affordable tripod that also works
well for close-up photography. |
use mirror lock-up and a cable
release with my Nikon D2X and
D700 cameras to further
minimize any possibility of
camera movement during the
exposure. Image stabilization

and autofocus are wonderful
features for hand-held
photography, but you’ll want to
turn off both of these features
and focus the lens manually
when photographing
mushrooms using a tripod.

Although some photographers
like to use flash for their
mushroom photography, I
prefer natural light,
supplemented by the use of a
diffusion screen to soften the
light on sunny days and a small
reflector to add light, when
needed, to the shadowed areas
under mushrooms. Diffusion
screens and reflectors that
collapse to allow for easy,
compact storage are made by
Photoflex and several other
companies.

In Part 2, we'll review lighting,
composition, and other
important aspects of mushroom
photography in the field.

HOW SPORES THAT
LIVE
UNDERGROUND
MOVE AROUND

By Susan Goldhor

Because we forayers spend all
of our time above ground,
looking for fungal fruiting
bodies, we tend to forget the
many species that spend their
lives under our feet, buried in
the soil. (Except, of course,
when digging into our wallets
which is how most of us extract
truffles.)

Vesicular Arbuscular
Mycorrhizal (VAM) Fungi

While truffles may be the most
delectable subterraneans, the
most common underground
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fungi that form mutual partners
with plants are the VAM fungi.
VAM stands for "vesicular
arbuscular mycorrhizal" (they
are also called "arbuscular
mycorrhizal" fungi or
"endornycorrhizal" fungi). Unlike
the ectomycorrhizal fungi, VAM
fungi do not send up fruiting
bodies.

VAM fungi evolved impressively
early (about 350-450 million
years ago), beating the
ectomycorrhizals into what G.
Evelyn Hutchinson called the
ecological theatre and the
evolutionary play. And while we
humans may focus on the
ectos, or at least that fraction of
ectos that form above-ground
fruiting bodies, the current
estimate is that only about 3%
of seed plants are
ectomycorrhizal. The vast
majority of plants (about 80% or
more) are looking for and
generally finding partners
among the VAM fungi. This
includes most of the plants and
trees in hardwood-dominated
forests.

As to why the VAMs are so
successful, one can offer two
reasons. First, they evolved so
early that they were well
established on Pangaea (the
first “super continent”) before it
separated into two entities
about 100 million years ago
and, subsequently, into quite a
lot more. While researchers
think that the ectomycorrhizals
and their tree and plant hosts
probably evolved just about the
time of that initial separation,
the VAMs were everywhere
first. (And | do mean
everywhere. VAM fossils have
been found in Antarctica,
attached to subtropical
vegetation.)

Second, they have the great
advantage of promiscuity or, at

least, non-specificity, while
ectomycorrhizal colonizers
invented monogamy in the form
of host specificity. Both types of
fungi have survived and
evolved on all vegetated
continents, and so we assume
that both confer advantages on
their hosts and perhaps both
are necessary in ecosystems.
But since the ectos send up
fruiting bodies containing
billions and trillions of spores,
it's puzzling to consider the
great success of the VAMs,
who create a single spore

underground. How do they do
it?

To some extent, they simply
grow out from their plant
partners, forming a potentially
endless net: the wood-wide
web. They also are carried by
physical movement of the soil
itself; for example, by erosion.
But their major movers are the
animals that dig and tunnel in
soil. To quote from the
fascinating book Trees, Truffles
and Beasts":

Ants and other tunneling
creatures bring moist, spore
bearing soil to the surface,
where it dries. Once dried, the
soil and its embedded spores
are readily blown about by
wind, thereby dispersing the
spores for propagation. This
mechanism is profoundly
important in Australia, with its
unequaled abundance and
diversity of ants. In the Pacific
northwestern United States and
elsewhere in the world,
gophers, ground squirrels,
burrowing reptiles, and other
Subterranean creatures perform
a similar service. Insects, such
as grasshoppers and crickets,
eat the spores and expel them
later, or they carry them about
on their bodies.

Despite these dispersal
strategies, the VAM fungi are
often the last to colonize new
soils in moist habitats, such as
those exposed by retreating
glaciers. There, the moist,
spore-bearing soils are not
readily blown about.

On the other hand, when VAM
hosts are early invaders after
fires or other disasters, they are
capable of taking over the soil,
often keeping out
ectomycorrhizal fungi (and,
thus, their tree and plant hosts)
for decades. And, although
spores borne by the jet stream
for long distances may be killed
by desiccation and radiation,
soils provide a long-lasting
spore bank, ready to replenish
the ecosystem after fires,
volcanic eruptions, timber
harvesting and other disasters.
The spore bank, like its Swiss
counterparts, accepts deposits
from all comers, so it contains
not just VAMs but also ectos
and rot fungi.

Some spores--like some seeds-
-may need to be activated by
fire, although others, which
would be destroyed by heat, are
protected by being deeply
buried. Because of the long
lives of the banked spores, the
fungi which show up in an
ecosystem after a disaster may
be different  from their
predecessors, although they will
probabily fill the same niches.

Ectomycorrhizal Fungi

VAM fungi aren't the only ones
that produce spores
underground. Many
ectomycorrhizal fungi produce
below-ground fruiting bodies.
You know them-they're called
truffles. As a human consumer,
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I'm aware of three types: the
Italian Norcia black, the
Perigord black, and the Italian
Alba white (listed in order of
increasing price). In the days
before | followed the
mycological literature, | thought
that truffles were a rarely
occurring fruit of
gastronomically advanced
cultures. | got my first lesson to
the contrary when | took a walk
in our local woods with Bill Neill
and he scanned the ground,
dug a small hole, and pulled out
a truffle. Truffles turn out to be
common as dirt, but--for a
variety of reasons--rarely
consumed by humans and thus
unnoticed. (In fact, the ones
consumed by humans are
rapidly becoming rare, due to
our tendency to overharvest
without excreting the spores
back into the local landscape.)

As my small contribution to this
trend, | recently purchased two
minute bottles of preserved
black truffles from a shop in
Perugia, hoping to repeat at
home the delicious risottos |
had eaten there. One bottle
cost 5 Euros and the other 15;
the difference being due to
season, so | bought both as an
experiment. The other day, |
decided to cook a risotto for
friends and frugally thought that
I'd use the cheaper bottle.
When | cut into those black
truffles, the inside was white,
and they had no flavor or
aroma, so | had to open the
other, more expensive bottle,
whose truffles were flavorful
and black all the way through.
Goodness only knows why the
Italian truffle companies have
decided to bottle an unripe
product, but it's clear that unripe
truffles are bland because the
truffle doesn't want to be dug
before its spores are ready for
dispersal.

As it happened, | cooked my
risotto during an interim of
reading Trees, Truffles and
Beasts, so that | became
immersed in truffle lore-not
gastronomic, but ecological, as
the book's well-deserved
subtitle is How Forests
Function. | cannot recommend
this book highly enough. The
subject matter is fascinating,
the writing is beautiful and
clear, and the authors are
experts in the field. Two (Chris
Maser and James M. Trappe)
work in our Pacific Northwest
and the third (Andrew Claridge)
works in Australia, which allows
them to demonstrate the
similarities in function across
two wildly dissimilar
ecosystems, which have
evolved separately for 100
million years. (From now on,
this group of authors will be
referred to as MCT, individual
authors by their names.)

Having recently touted the
brilliance of the systems
devised by mushrooms for
getting their spores up and out,
it was useful to read this book's
summation of the limitations of
those systems. It points out that
for many fruiting bodies coming
up in deep duff or fallen leaves,
the spore-bearing portion of the
mushroom never gets above
the surface (as those of us who
have hunted matsutakes or
lobsters can attest). Depending
upon weather, mushrooms can
either rot, freeze, or desiccate
before their spores have
matured. Citing more recent
and less well-known work, MCT
write: "Elegant studies by
mycologist Michael Allen and
colleagues in California showed
that nearly all spores produced
by mushrooms in forests are
deposited within 3 feet of the
fruit-body because, even in
storms, the air movement at the
surface is slow and laminar.

Only at forest edges, where air
is turbulent, are significant
numbers of spores transported
farther away." Meanwhile, the
truffles are safe underground,
protected from the vicissitudes
of weather. Of course, this
means that they are also
protected from wind, so they
must depend upon animals to
spread their spores.

Editor”s Note:The second half of
Susan Goldhor’s article will appear
in the next issue of the Log.

Ever noticed there are no
mushrooms under maple trees?
It’s not that they don’t have
mycorhizzas, which they do. But
they are VAMSs, which don’t
produce mushrooms!

Reprinted  from the  Boston
Mycological Club Bulletin, 65(3),
20009.

Brain-jacking fungus
turns living victims into
'zombies'

Makes them hang from trees
as horror nest-womb
cocoons

By Lewis Page

As posted on the web at
http://www.theregister.co.uk/2009/0
B/12/ant_zombie_fungus_horror/

Scientists say they have
discovered a horrific flesh-
eating fungus which is able to
infect living creatures and turn
them into "zombies".

The hapless victims are then
compelled to shamble away to
a location where their
immobilised bodies - as they
are gradually consumed from
within, acting as food supply
and nest to the ghastly fungal
offspring - can spray out more
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spores to seize control of more
hosts.

For now, the terrifying
Ophiocordyceps unilateralis
fungus appears to be focusing
its zombie extermination
campaign primarily on
carpenter ants of the sort found
in the jungles of Thailand.

"The fungus accurately
manipulates the infected ants
into dying where the parasite
prefers to be, by making the
ants travel a long way during
the last hours of their lives,"
says Dr David Hughes of Exeter
and Harvard universities.

Having successfully taken over
an ant, the fungus compels it to
leave its normal haunts high in
the forest canopy and directs
the unfortunate insect down into
the dark, moist basement layers
of the jungle. There the luckless
creature is compelled to
clamber onto the underside of a
leaf in the 0. unilateralis’
favoured location for
reproduction - some 25cm
above the ground, on the
northwestern side of the tree or
plant in question.

Once in such a location, the
dying ant is made to clamp its
mandibles - jaws - firmly shut
onto the leaf, and then hangs
lifelessly from them to become
a food supply and home for the
burgeoning, ghastly fungus-
children within. Most of the
insect's innards are gradually
converted into food and
consumed, but the muscles
holding the mandibles shut are
cunningly left alone.

In order to prevent any rivals
trying to snaffle the nutritious
ant corpse, the fungus also
forms a protective coating or
cocoon over the hanging victim.
Presently a stroma or "fruiting

body" sprouts from the back of
the insect's head and begins to
shower drifting spores down on
the forest floor beneath - each
of which could infect another
unlucky passerby.

The fungus' dreadful
capabilities were already well-
known in the insect-
zombification boffin community,
but Hughes' latest research has
revealed just how precisely the
hapless walking-dead ants are
controlled. He theorises that the
deadly rain of mind-control
zombo spores may be why the
carpenter ants try to avoid the
lower levels of the jungle as
much as they can.

Hughes' and his colleagues'
new paper, The Life of a Dead
Ant: The Expression of an
Adaptive Extended Phenotype,
can be read by subscribers to
The American Naturalist here
(http://www .journals.uchicago.e
du/doi/abs/10.1086/603640). ®

Ed. Note: with thanks to Joe
Christian. The writing may be a bit
over the top, but it makes for a nice
balance to the more typical dry
narrative most scientists employ.

A POISONOUS
MUSHROOM BY ANY
OTHER NAME IS
STILL POISONOUS:

Galerina autumnalis is now
Galerina marginata

By Brian Luther

DNA studies have turned
conventional mycological
taxonomy upside down. That's
because DNA doesn't lie, but
there are differences in
interpretations. Previously,
observable macroscopic and
microscopic features and
structures, along with habitat

and distribution, allowed us to
compare what we thought were
similar or related fungi, but
there were always some
doubts. A case in point is the
fungus Galerina autumnalis.
which we all recognize as
deadly poisonous, being one of
the few common mushrooms in
the Pacific Northwest that
contains cyclopeptides, along
with some Lepiota and
Conocybe species that show up
here.

Previously, the definitive work
for any mycologist studying the
genus Galerina has always
been the detailed monograph
by Smith & Singer (1964). On
the front inside jacket of the
original book it boasts "A world
monograph of this group which
is the last word on this Genus"-
a pretty arrogant comment,
knowing that we're dealing with
living organisms and that a lot
of basic inventory work world
wide was still in order. Granted,
it was the best at the time, but
as we learn more and have
better scientific tools at our
disposal, things change. And
things have really changed
since DNA research has taken
off.

Gulden et at. (2001) did
comparative DNA studies on
several related species of
Galerina and discovered that G.
autumnalis, G. marginata, G.
oregonensis, G. unicolor, and
G. venenata are all identical
genetically, with the oldest valid
name-G. marginala-taking
precedence. Thus all of the
above species must now be
called G. marginata. This
means that the re-defined
species G. marginata
demonstrates substantial
variability in all characteristics;
so that what were once five
different species are now
wrapped up into one name.
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Under Galerina autumnalis
Smith & Singer (1964) state (p.
248) that "G. autumnalis is a
common species variable in
nearly all the characters
considered important in
Galerina." The authors'
admitted inconstancy of the
characters in this complex of
species is precisely the reason
why it was a good candidate for
DNA studies: that is, to sort out
once and for all what is and isn't
a true species here.

Photos courtesy Walt Sturgeon

Historically, | would like to point
out that Overholts (1927), in his
earlier monograph of Pholiota
(Galerina was placed in
Pholiota at that time), already
considered G. autumnalis a
synonym of G. marginata, but
Smith & Singer (1964) did not
agree. Turns out that Overholts
was right all along, seventy
three years before the recent
DNA study was done.

References:
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studies in the Galerina
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2.0verholts, L. O. 1927. A
monograph of the genus
Pholiota in the United States.
Annals. Missouri Botanical
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1964. A Monograph of the
Genus Galerina. Earle. Hafner
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FUNGI COULD BE
THE DEATH OF
STYROFOAM CUPS

By Stephen Messenger

www.treehugger.com. Dec. 2,
2009

For years now, coming into
contact with polystyrene, or as
it's better known, Styrofoam,
has been nearly unavoidable,
despite the well-documented
hazardous effects it has on the
environment, namely, that it
can't easily be recycled nor
does it biodegrade. Oh, and it's
petroleum based, too. As a
result, far too much of the 35
million tons of the stuff
produced yearly ends up
floating in our oceans, lakes,
and streams or blowing like
tumbleweed through our streets
and parks, years and decades
after it served its brief role as a
disposable coffee cup or
carrying case for your leftovers.

But, with the advent of a
completely biodegradable
material derived from fungi and
the roots of agricultural residues
that has the same performance
as polystyrene, the death of
Styrofoam may finally be at
hand-so say the two inventors
of the EcoCradle.

Efe Eben Bayer and Gavin
Mcintyre, both graduates of
Rensselaer Polytechnic Institute
in New York, say the idea for
the eco-friendly material was
inspired by observing wild fungi
roots. The pair went on to found
the company Ecovative to
promote their idea, which has
already received praise from
the Environmental Protection
Agency, the U.S. Department of
Agriculture, and the National
Science Foundation.

Along with the support that
EcoCradle is garnering from
environmental groups,
manufacturers, too, seem keen
on the idea of going green. The
pair has already received
orders for 100,000 units of their
innovative product for 2010. As
the demand increases for eco-
friendly products and
companies that are using
polystyrene now are
encouraged to jump on board,
more great, green innovations
are bound to follow.

So, with the creation of
alternative, eco-friendly material
to replace the hazardous
material used predominately
today, the death of Styrofoam
should be swift and clean.
Sadly though, its white,
petroleum-based ghosts will be
haunting us for years to come-
to remind future generations,
perhaps, of a time before
consumers demanded
environmental responsibility.

The two previous articles were
reprinted from the Jan., 2010 issue
of Spore Prints, the Bulletin of the
Puget Sound Mycological Society.

Articles for the next newsletter
Deadline —March 22
David Miller

352 West College St.
Oberlin, OH 44074
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Calendar of Events

OMS Events

Email Jerry at jsp@pepera.net to
receive notification of impromptu
events. Check your most recent
issue of the Mushroom Log for
event updates and for more
detailed information. Please plan
to join us. All mini-and morel
forays are subject to cancellation.
Call first to confirm._Please bring a
whistle and compass and an RSVP

to the host is mandatory so they
have cancellation flexibility.

Apr.24 (Sat.) Morel Miniforay.
Salt Fork State Park at Cambridge
OH, near the junction of I-77 and I-
70. Meet at 9am at State Park
Office parking lot. Foray departs
promptly at 9:30 am. Jerry Pepera.
(440) 354-4774.

May 1 (Sat.) Morel Mini-Foray at
Beaver Creek. Meet at 9 am at
McDonald’s in Calcutta. next to the
Ogilve Plaza. Directions: Exit OH
Rte 11 onto OH Rte 170. Go north
for ca. 1-1.5 mi. McDonald’s is of
left and meeting area is Ogilve
parking lot just before McDonalds.
Meet 9am, leave 9:30 am. Sharon
Greenberg. (330) 457-2345.

May 1 (Sat.) Morel Mini-Foray at
Tar Hollow. Meet at Young's
Market in Laurelville, corner of SR
180 and 56. Meet at 10 am.
Shirley McClelland (740) 536-7448.

July Date tbd. Dawes
Arboretum. Dick Doyle (740)
587-0019.

Date tbd. Mini-foray at Camp
Frederick in Columbiana
County. Sharon Greenberg.

Date tbd. Hopewell Culture
National Historical Park at
Chilicothe. Shirley McClelland
(740) 536-7448.

July 31 (Sat.) Mini-foray at Beaver
Creek St. Park. Meet at Park
Office, 10 am. Walt Sturgeon (330)
426-9833.

Aug. 21 (Sat.) Mini-foray at
Chance Creek, Lorain Co.
Metroparks. 10 am. Dave Miller
(440) 774-8143 for details and
directions. We will go no matter
the weather.

Aug. 28 (Sat.) Mini-Foray at
Groves Woods, in conjunction with
Cleveland Natural History Museum
Dr. Jeff Day, and Dave Kriska,
hosts. 10 am to 1pm. Call Pete
and Pauline Munk. (440) 236-
9222.

Sept. 6 (Mon. Labor Day) Mini-
foray at Buckeye Trail. Meet at
Bob Evans, corner St. Rtes. 664 &
33, in Logan at 10 am. Shirley
McClelland (740) 536-7448.

Sept. 18 (Sat.) Mini-foray at Knox
Lake, near Fredericton. Dick
Grimm (740) 694-0782.

An open invitation to anyone who
wants to mushroom hunt in
Fredericktown. Call Dick Grimm
(740) 694-0782, and if he’s
available and there are mushrooms
in the woods, he will go.

Jul. 16-18. Summer Foray.
Ohio University, Athens, OH.
Martha Bishop, Dept. of
Environmental and Plant Biology,
OU. Multiple foray sites will be
available. Ohio Brew Week
Festival with beer tasting.
(http:www.ohiobrewweek.com/)
Details to follow.

Oct. 8-10. Fall Foray.
Penitentiary Glen Nature Center.
Further details in a future Log.

Sat. Nov. 13. Annual Dick Grimm
Banquet. Details tba.

Ohio & Regional

May 2-3 (Sat.-Sun.) Western PA
Mushroom Club Morel Mania
weekend in Mingo Creek Park.

Oct. Date tbd. Gary Lincoff Mid-
Atlantic Mushroom Foray at Camp
Sequanota, near Jeanette PA , in
conjunction with Washington DC
Mushroom Club.. See the PA
website at
http://www.wpamushroom.org for
details.

National & More

Aug. 12-15. NAMA Foray, Winter
Park, CO. See their website at
http://www.namyco.org.
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Sept. 23-26. 33" Annual NEMF NY. See their website for details:
Sam Ristich Foray. Kerhonkson, http://www.nemf.org/files/

Membership Application for the

Ohio Mushroom Society

NAME

ADDRESS

CITY STATE ZIP
TELEPHONE FAX

EMAIL ADDRESS

Enclosed please find check or money order (check one):
$15.00 annual family membership without a paper copy of the newsletter
$20.00 annual family membership which includes a paper copy of the newsletter
$150.00 life membership which includes a paper copy of the newsletter

My interests are:

Mushroom Eating/Cookery Photography Nature Study

Mushroom ID Cultivation Other (specify)

Would you like to be an OMS volunteer? In what way?

How did you hear about our group?

SIGNATURE

May OMS provide your name to other mushroom related businesses? Yes No

Return form and check or money order to:
Ohio Mushroom Society

c/o Jerry Pepera

8915 Knotty Pine Ln.

Chardon, OH 44024



2010 Ohio Mushroom Society Volunteers

Chairman

Walt Sturgeon
(330) 426-9833
mycowalt@comcast.net

Newsletter Editor

Dave Miller
(440) 774-8143
David.H.Miller@oberlin.edu

Program Planners

Walt Sturgeon
(330) 426-9833
mycowalt@comcast.net

Treasurer/Membership/
Circulation

Jerry Pepera
(440) 279-0611
js epera.net

Jack-of-All-Trades

Dick Doyle
(740) 587-0019
rdoyle55@gmail.com

Corresponding Sec’y

Joe Christian
(419) 757-4493
jxian@watchtv.net

All-round Special Person

Dick Grimm
(740) 694-0782
dickiephyls@yahoo.com

Cleveland Metroparks
Liason

Debra Shankland

(440) 526-1012
dks@clevelandmetroparks.
com

Pete & Pauline Munk
(440) 236-9222
pigmunk1@peoplepc.com

Lake MetroParks Liaison

Pat Morse

(440) 256-2106
pmorse@lakemetroparks.c
om

Hospitality Co-chair

Sharon Greenberg

(330) 457-2345
d.greenberg@worldnet.att.
ne

New Board Members:

Shirley McClelland

(740) 536-7448
shirleymcclelland@msn.co
m

Andrea Moore

(740) 969-8049
Chickenmom64@yahoo.co
m
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Ohio Mushroom Society
The Mushroom Log

Circulation and Membership
Jerry Pepera,
8915 Knotty Pine Lane
Chardon, OH 44024

Editor
Dave Miller
352 W. College St.
Oberlin, OH 44074

www.ohiomushroom.org
The Mushroom Log, the official newsletter of the
Ohio Mushroom Society, is published bi-monthly
throughout the year.
Contributions of articles and ideas for columns are
always welcome. Articles may be edited for length
and content.

Non-copyrighted articles may be reprinted without

permission in other mushroom club publications, DATED MATERIAL
provided that The Mushroom Log is credited. We Add . ted. Ret t
appreciate receiving a copy of the publication. ress service requestied. heturn postage

guaranteed.




