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Some basic rules
We are all here to have a good time, but please respect these things:

• Wear your name tag at all times. It’s your admission to all events and meals.
• Be prompt for all lectures, workshops, and field trips.
• Sign in and out for all field trips.
• No pets or firearms allowed on any of the forays or field trips.
• Don’t get lost!

General information
Lost and found: For lost items, check with the front desk at Lakewoods. If you find a lost item, 
deliver it to the front desk.

Supplies:  Rondeau’s grocery and hardware store is located at the main intersection in Cable, 8 
miles west of Lakewoods on County Highway M. If they don’t have it, you don’t need it! Just south 
of Rondeau’s is the Ideal Market, which houses a natural grocer, Redbery Books, and the Rivers 
Eatery brick oven pizza. All in this one building you can find excellent coffee, sandwiches, ice 
cream, a great selection of books and gifts, excellent pizza, and local beer. For breakfast, try the
Brick House right across the street from the Cable Natural History Museum on Co M, or cross 
Highway 63 to visit the Cable Café in the purple building. If you cannot find it in Cable, the larger 
town of Hayward, 20 miles south of Cable on Hwy 63, has more and bigger stores.

Internet: There is open wifi available at Lakewoods.

Meals: All meals will be served in the main lodge building at Lakewoods.

• Breakfast upstairs: 7:00-8:15 am
• Lunch upstairs: 12:00-1:15 pm;
 If you are going on all-day foray, a sack lunch will be provided.
• Dinner upstairs: Thursday, 6:00-7:15 pm
 Friday and Saturday, 5:00-6:15 pm
• Welcome Social on patio Thursday: 4:00-6:00 pm
• Socials every evening, upstairs bar: 9:15-11:00 pm

Phone numbers:
For an emergency, call 911
Lakewoods: 715-794--2561 or 1-800-255-5937
Britt Bunyard: 262-227-1243, Foray Organizer
Connie Durnan: 202-669-5740, Registrar
Emily Stone: 414-539-0583, (cell) Local Coordinator
Cable Natural History Museum: 715-798-3890
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Welcome!
Bayfield County is my favorite place in Wisconsin and I hope this foray will 
be memorable for you. The forests have tremendous diversity of plants and 
mushrooms. The Laurentian Mixed Forest, also known as the Northwoods, is a 
transition zone between the true boreal forest to the north and Big Woods to 
the south, with characteristics of each. Our foray region includes areas of both 
broadleaf and conifer forest cover, as well as dry sandy barrens, conifer bogs, 
and swamps. The Northwoods are said to have a distinct smell, which is attributed 
partially to the presence of sweet fern. Just out the back door of Lakewoods Resort, 
Lake Namakagon provides a beautiful backdrop to our host site. The cry of the 
loon is unforgettable to first-timers to the area.

We have an amazing lineup of mycologists, mostly from the Midwest, offering 
a wide array of lectures and workshops (including cheese-making, as this is 
Wisconsin after all!). The Lakewoods staff is ready to make your stay a comfortable 
one. If you see something you want to try (golf, rowboat, swimming pool, etc.) 
go for it! If uncertain, just ask. And to make sure you have the full Wisconsin 
experience, we have been working with the Lakewoods restaurant staff to prepare 
a special menu of dinnertime favorites for each evening.

You will have plenty of opportunities to walk off the nightly socials and dinners. 
We have a tremendous number of forays from which to choose and you’ll see full 
descriptions at the back of this booklet. Most of the forays are nearby; Copper 
Falls is a bit of a drive but is stunningly beautiful. Our most distant foray will be 
to Big Bay State Park on Madeline Island, the largest of the twenty-two Apostle 
Islands in Lake Superior.

So much to enjoy about this year’s Annual NAMA Foray!

−Britt Bunyard, Foray Organizer
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WEDNESDAY AGENDA
Lakeside,
downstairs

Lion’s Den, 
upstairs

401,
Morel Suite

Workshop
& Other

Early arrivals get their own dinner at resort or in town.

Wednesday Evening: President’s Social

THURSDAY AGENDA
7:00-8:15 Breakfast (early arrivals) - Lion’s Den, upstairs

Folks can foray on 
their own.

8:30-12:30 Trustees 
Board Meeting

12:00-6:00 Registration open

12:00-1:15 Lunch (early arrivals) - Lion’s Den, upstairs

1:30-4:00
Early-bird Foray

1:30 start,
Trustees Meeting: the 
future of NAMA

2:30-3:30
Speakers

Michael Beug: 
Should I have 
Eaten That 
Mushroom?

4:00-6:00 Welcome Social on patio, CASH BAR, Live Music by The Foragers

6:00-7:15 Dinner - Lion’s Den, upstairs

7:30-9:15
Evening Program, 
Lakeside downstairs

7:30-7:45 Britt & Patrick: Welcome, Foray News

7:45-8:15 Emily: Northwoods Nature: A Mushroom Haven

8:15-9:15 Robert Blanchette: Historic uses of Forest Fungi with Tales of Shamans 
and Emperors

9:15-11:00 Social, upstairs bar, Live Music by The Foragers

FRIDAY AGENDA
7:00-8:15 Breakfast - Lion’s Den, upstairs

8:30-11:30 Morning Forays

8:30-3:30 All-day Foray

8:30-9:30
Speakers

Gary Lincoff: Beginners 
Introduction to 
mushrooms 
(walk after)

Ron Spinosa: 
Mushroom 
Cultivation 
at Home
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FRIDAY AGENDA (continued)
Lakeside,
downstairs

Lion’s Den, 
upstairs

401,
Morel Suite

Workshop
& Other

9:45-10:45 
Speakers

Tom Volk: Water 
difference a day makes

Gerald Sheine: 
Workshop on 
microscopes and 
micro-photography

Joe Krawczyk: 
Mushroom 
Production from 
Low Tech to 
High Around
the World

11:00-12:00 
Speakers

Todd Osmundson:
Soil, Diversity and 
Health of the Earth’s 
“Living Skin”

David Rose: 
Great Goddess 
of Decay

12:00-1:15 Lunch - Lion’s Den, upstairs

1:30 to 4:30 Afternoon Forays

1:30-2:30 
Speakers

Peter Kennedy: 
Mycorrhizal Fungi
in Northwoods Fens 
and Bogs

John Plischke 
III:  Mushroom 
Photography 
(walk & demo 
after)

Denis 
Benjamin: 
Mushroom 
Watercolor 
Painting 
at Island 
Gazebo
(2-3 hr)
FEE $15,
must sign up, 
15 max

2:45-3:45
Speakers

Heather Hallen-Adams: 
The significance of 
fungi in human gut 
microbiome studies

Lisa Grubisha: 
A longtime love 
affair: conservation 
genetics of 
pinedrops 
(Pterospora 
andromedea) 
and the 
ectomycorrhizal 
fungi Rhizopogon 
subgenus 
Amylopogon.

Steve Shapson: 
Fermentology-
The Art and 
Science of 
Making Cheese, 
Kombucha, 
Kefir, Yogurt
FREE EVENT 
with cheese 
tasting,
must sign up,
25 max

4:00-4:45 Mycophagy on Patio: Ursula Pohl’s 30th Anniversary Mycophagy

5:00-6:15 Dinner - Lion’s Den, upstairs
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FRIDAY AGENDA (continued)

Lakeside,
downstairs

Lion’s Den, 
upstairs

401,
Morel Suite

Workshop
& Other

6:30-9:15
Evening Program, 
Lakeside downstairs

6:30-6:45 Britt & Patrick: Foray News, Finds

6:45-6:55 Vera Evenson, Andy Wilson: Sam Mitchel Tribute

7:00-7:30 Andy Miller: MycoThis and MycoThat: taking advantage of online 
fungal resources

7:30-8:15 Greg Mueller: Fungal Conservation: Science, Engagement, Action

8:15-9:15 Nik Money: The Meaning of Life in Ten Mushrooms

9:15-11:00 Social, upstairs bar, Live Music by The Foragers

SATURDAY AGENDA
7:00-8:15 Breakfast - Lion’s Den, upstairs

8:30-11:30 Morning Forays

8:30-3:30 All-day Foray

8:30-9:30 
Speakers

Andy Wilson:
Using DNA sequence 
data for delimiting 
fungal species.

Sam Thayer: 
Foraging 
Mushrooms
and Plants
(walk after)

Joe Krawczyk 
and Mary Ellen 
Kozak, Field 
and Forest: 
Polyculturing 
Fungi with 
Garden Plants
(Meet on Patio)

9:45-10:45 
Speakers

Greg Thorn: Fungi we 
Thought we Knew

Danny Newman: 
Fungi of Bolivia

Matt Nelsen: 
Lichen Biology

11:00-12:00 
Speakers

Henry J Beker: 
Unravelling the
genus Hebeloma

Lynnaun 
Johnson: 
The fungal 
symbionts of the 
ghost orchid, 
Dendrophylax 
lindenii, a native 
epiphytic orchid.

12:00 -1:15 Lunch - Lion’s Den, upstairs

1:30 to 4:30 Afternoon Forays
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SATURDAY AGENDA (continued)
Lakeside,
downstairs

Lion’s Den, 
upstairs

401,
Morel Suite

Workshop
& Other

1:30-2:30 
Speakers

Denis Benjamin: 
Mushroom 
Toxins: Myths and 
Misunderstandings

Rosanne Healy: 
Revisiting 
Truffles and 
False Truffles 
of the Upper 
Midwest U.S.

2:45-3:45 
Speakers

Elinoar Shavit: 
Mushroom 
Preservation 
Techniques

Jonathan Walton: 
Myth and Science 
of the Amanita 
Toxins

Steve Shapson: 
Fermentology-
The Art and 
Science of 
Making Cheese, 
Kombucha, 
Kefir, Yogurt

4:00-4:45 Mushroom Cooking Demo on Patio: Cathy & Stephanie of IMA

5:00-6:15 Dinner - Lion’s Den, upstairs

6:30-9:15
Evening Program, 
Lakeside downstairs

6:30-6:45 Britt & Patrick: Foray News, Finds

7:00-7:30 President’s Report; 2018 Foray

7:30-8:15 Awards, Photography Contest

8:15-9:15 Michael Beug: Hallucinogenic Mushrooms as Entheogens

9:15-11:00 Social, upstairs bar, Live Music by The Foragers

SUNDAY AGENDA
7:00-8:15 Breakfast - Lion’s Den, Upstairs

8:30-9:30
Speakers

Bill Sheehan: Mycoflora 
2.0 Project Discussion

9:30-11:30 Display Walkaround Discussion in Tent

11:30-12:00 Voucher Crew removes vouchers from display tent

12:00 Clean-up Display Tent

By 12:00 CHECK OUT Return your keys and foray badges. Pick up your box lunch in the Dining Hall.
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Foray Organizer-Britt Bunyard first got interested in 
mushrooms as a kid growing up on a farm in southwestern 
Ohio. His head was filled with mushroom names as a 
student at Kent State University under the instruction of Dr. 
Sam Mazzer (who studied under the great A. H. Smith). 
Bunyard received an MS in Plant Biochemistry from Clemson 
University studying endophytic fungi and phytohormones 
and a PhD in Plant Pathology from Penn State University, 
where he studied the evolution of macrofungi. Following 
graduation, he was a postdoctoral fellow at the USDA-ARS 
at Ft. Detrick, Maryland, where he was immersed in the 

DNA of fungal, oomycete, and bacterial pathogens of potato. The main focus of Britt’s 
research interests has centered on the coevolution of macrofungi and Diptera, the true 
flies. Bunyard has coauthored Mushrooms and Macrofungi of Ohio and Midwestern 
States: A Resource Handbook. published by The Ohio State University Press, and other 
books. Additional scholarly achievements include publication of scientific papers in 16 
different international research journals, one patent, and articles in popular science 
magazines. Over his career, Bunyard has started up a commercial mycotoxin testing 
lab in the Republic of Singapore, and also has worked as a full-time Biology professor 
in Ohio and Wisconsin, teaching a broad range of undergraduate and graduate 
courses in Evolution, Microbiology, Mycology, Invertebrate Zoology, Biochemistry, 
and Environmental Science. Britt has served as Editor-in-Chief of NAMA’s journal 
McIlvainea and newsletter The Mycophile, and as a Subject Editor for the Entomological 
Society of America’s journal Annals of the Entomological Society of America. Britt gives 
several invited lectures in North America and abroad each year and regularly takes 
part in many mycological events and forays. He has been featured on NPR’s All Things 
Considered, has been a reviewer of several published mushroom guide books, and has 

been a consultant for National Geographic Magazine, and 
PBS’s NOVA television program. Bunyard is the founder, 
Publisher, and Editor-in-Chief of the mycology journal 
Fungi which has the largest circulation of any mycological 
publication in North America. Britt also serves as Executive 
Director of the Telluride Mushroom Festival, the largest wild 
mushroom festival in North America.

Foray Coordinator-Emily Stone is a naturalist by 
birth, training, profession, and passion. Her childhood spent 
as a “mud and water daughter” in northeast Iowa led to a 

ABOUT THE FACULTY AND PROGRAMS
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degree in outdoor education from Northland College and a Field Naturalist Masters 
from the University of Vermont. As the Naturalist/Education Director at the Cable 
Natural History Museum in Cable, Wisconsin, Emily writes an award-winning “Natural 
Connections” column published in more than a dozen local and regional newspapers. 
She recently published her first book by that same title.

  KEYNOTE LECTURE: “Northwoods Nature: A mushroom haven 1.1 billion 
years in the making.” This overview of local plant communities starts with a brief 
geologic history of the region. Why are miles of ice important to mushroom diversity? 
Let’s find out!

Foray Chief Mycologist-Patrick Leacock is a 
mycologist at the Field Museum of Natural History and for 20 
years has headed the Voucher Program for NAMA forays. 
Patrick started out with the Minnesota Mycological Society 
and served as Recorder at his first NAMA foray in 1988. 
He works closely with the Illinois Mycological Association 
and is assembling the rich Chicago mycoflora of over 1200 
species. Patrick’s website is www.mycoguide.com.

Henry Beker is a professor 
and Honorary Fellow at Royal 

Holloway, University of London. He started life as a 
mathematician and became involved in informatics and 
information security. His career has spanned various 
executive and director roles within major electronics 
companies; Chairman and Chief Executive of a major 
publicly listed company in both Europe and the United 
States; advising the American National Standards Institute 
on security banking standards; Presidency of the Institute of 
Mathematics in the UK; authoring several books including 
Cipher Systems (1982), one of the first books to be published on the subject of 
protection of communications; helping steer a number of growing companies to trade 
sale or floatation; and founding the charity: e-Learning Foundation. In the early 
1990s Henry became interested in mycology. In 2000 he met Jan Vesterholt and they 
formed a partnership working on the genus Hebeloma. Since 2005 his mycological 
research has been focused solely on Hebeloma and in 2016 (with Ursula Eberhardt) 
Fungi Europaei 14 was published, a monograph on Hebeloma in Europe. Henry has 
also served on council of the British Mycological Society and is currently a Scientific 
Collaborator with Botanic Garden, Meise.

  Program Description: “Unravelling the genus Hebeloma.” The genus 
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Hebeloma has long been a mystery, according to Favre “un veritable chaos.” These 
are the brown mushrooms left at the bottom of the foray basket. In this presentation we 
discuss the issues we faced when starting our study of this genus and the approach that 
we took. We describe some of the challenges we encountered and some of the lessons 
we learnt. While our initial studies (and our monograph published in 2016) focused 
on the Hebelomas of Europe, we have now extended our research to an analysis of the 
North American species and their distribution. We have had huge help from forayers 
across the continent who have been sending us their collections. We will present an 
update on our study of the North American Hebelomas.

Denis R. Benjamin grew up in South Africa, emigrating 
to the Pacific Northwest in 1970. He practiced pediatric 
pathology at the children’s hospitals in Seattle, Washington 
and Fort Worth, Texas. He became an amateur mycologist 
soon after his arrival in the USA. He is a Research Associate 
at the Botanic Research Institute of Texas in Fort Worth. He 
was a consultant to the regional poison control center, a 
former member of the Board of Trustees of the Puget Sound 
Mycological Society and a past Chairman of the Toxicology 
Committee of the North American Mycological Association. 
He is frequent speaker at mushrooms clubs and societies. In 

addition to nearly 100 professional publications, he has contributed to the lay literature 
and mushroom magazines and is a frequent contributor to Fungi Magazine. He was 
chosen to be a community Op/Ed writer for the Fort Worth Star Telegram. He is author 
of the landmark book on the health effects of mushrooms (Mushrooms: Poisons and 
Panaceas) and recently published a collection of mushroom foraging essays (Musings 
of a Mushroom Hunter: A Natural History of Foraging). He is now in the process of 
becoming a watercolorist.

  Program 1 Description: “Mushroom toxins: myths and misunderstandings.” 
This presentation reviews how we learn about which mushrooms are edible and 
which might harm us. We then explore some of the more common myths about toxic 
mushrooms, including recently indicted species such as angel wings, man-on-horseback, 
the neurological effects of morel gluttony, the inherent dangers of foraging and others.

  Program 2 Description: “Watercolor painting workshop” This half-day 
workshop is designed for those who would like to learn how to capture the beauty of 
mushrooms in watercolor. It is especially intended for beginners, but more experienced 
artists are also encouraged to attend this community paint-in. We will cover all the 
basics of watercolor painting, including papers, paints, basic techniques, lighting, 
staging your subject etc. All will paint at least one mushroom from live material during 
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the class. Those who have paints and brushes are encouraged to bring them. We will 
provide paper, palettes, a limited selection of paints and brushes and other materials 
(pencils, erasers etc). Watercolor painting will give you new ways to view and observe 
mushrooms. Even those who claim that they cant draw a stick-figure will be surprised at 
what they can really do. (Limited to 15 people. Cost for supplies $15.00 per person)

Michael Beug is Professor Emeritus of The Evergreen 
State College and an award-winning photographer, with 
photographs published in roughly 50 books and articles. 
Michael Beug completed his Ph.D. in Chemistry at the 
University of Washington in 1971. After one year teaching 
at Harvey Mudd College, he spent 32 years at The Evergreen 
State College in Olympia, Washington where he taught 
chemistry, mycology and organic farming and served for 
7 years as Senior Academic Dean and for many years 
as head of the Environmental Studies Division. Michael 
started mushrooming after an adult education class taught 
by Dr. Daniel Stuntz in 1969. He met Kit Scates and Dr. Alexander Smith and began 
photographing fungi in 1973. His photographs now have appeared in roughly 50 
books and articles on mushrooms. In 1975, he joined the North American Mycological 
Association (NAMA) and the Pacific Northwest Key Council, a group dedicated to 
writing macroscopic keys for the identification of fungi. He has served four terms as 
president of the Pacific Northwest Key Council. He coauthored (with Alan and Arleen 
Bessette) Ascomycete Fungi of North America: A Mushroom Reference Guide. He writes 
about mushrooms in McIlvainea, The Mycophile, Fungi Magazine, and Mushroom: 
The Journal of Wild Mushrooming. He created 25 PowerPoint mushroom programs 
available through NAMA as a two-DVD set. He is a coauthor of MatchMaker, a free 
mushroom identification program covering 4,092 taxa with over 5,000 images of 
1,984 illustrated taxa (www.matchmakermushrooms.com). He was winner of the 2006 
NAMA Award for Contributions to Amateur Mycology. He is chair of the NAMA 
Toxicology Committee and chair the Editorial Committee.

  KEYNOTE LECTURE: “Hallucinogenic mushrooms as entheogens: The use 
of psilocybin mushrooms in recreation, mental health and spirituality.” This 
presentation begins with the 1957 Life Magazine article of R. Gordon Wasson, “The 
Discovery of Mushrooms that Cause Strange Visions.” Wasson’s article introduced 
Psilocybin mushrooms to North American readers and prompted pilgrimages to 
Mexico. You will learn how Timothy Leary and Richard Alpert (Ram Dass) became 
cultural icons of the 1960s with their message of “turn on, tune in, drop out.” Ken 
Kesey, a participant in CIA and military experiments on use of hallucinogens, obtained 
the keys to the drug cabinets and gave birth to the Merry Pranksters and the “Kool 
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Aid Acid Bus.” In 1968, the US Federal prohibition of psilocybin and psilocin was 
passed, largely to get at anti Viet Nam war protestors. At this time, The Evergreen 
State College was coming into existence. In 1975, Paul Stamets, Jeremy Bigwood, 
and Jonathan Ott simultaneously arrived at my door and a series of international 
hallucinogenic mushroom conferences begins, bringing R. Gordon Wasson, Albert 
Hoffman (the discoverer of LSD) and many others to Olympia. Learn how, working with 
Paul and Jeremy, I determined which North American mushrooms contained psilocybin 
and psilocin and how potent each species was. I will describe how my one use of the 
mushrooms at Breitenbush Hot Springs in the early 1980s permanently changed my 
life for the better. Starting in the 1990s, research on psilocybin and psilocin resumed. 
Since 2010, a series of papers from researches like Roland Griffiths at Johns Hopkins 
and Charles Grob at UCLA have revealed many important roles for these compounds 
in psychotherapy. I have read of no drugs more effective in dealing with PTSD and 
depression – where a single well-prepared session can lead to significant, permanent 
changes for the better. The compounds also produce mystical experiences, generally 
increasing empathy. Thus in closing, I will discuss how religious use has the potential to 
make the world a more caring place.

Robert (Bob) Blanchette is a professor at the University 
of Minnesota in the Department of Plant Pathology where he 
teaches and carries out research on the biodiversity of fungi 
from temperate, tropical and polar regions. He also studies 
diseases of trees and their control, wood decomposition 
and new biotechnological uses for forest fungi. His work 
on wood decay and the conservation of archaeological 
and historic woods has brought him in contact with many 
museum curators leading to discoveries of unstudied fungi 
in museum collections from around the world. Over the past 
several decades he has identified these fungi and revealed 

new information about their historic and sociological uses.
  KEYNOTE LECTURE: “Historic uses of forest fungi with tales of shamans and 

emperors.” Forest fungi were widely used in past centuries for tinder, medicine, food 
and other resources. This ethnomycology seminar will provide an overview of the 
historical uses for many different forest fungi. It will focus on how these fungi were used 
in shaman rituals and other activities by indigenous peoples from North and South 
America as well as from Asia. The presentation will also examine the important role 
that fungi had in China and reveal how some fungi influenced the lives of past Chinese 
Emperors. Many of the fungi that will be discussed can be found in the northern forests 
of Wisconsin and should be evident during the NAMA forays.
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Lisa Grubisha is an Assistant Professor of Biology at the 
University of Wisconsin – Green Bay. Lisa is a Milwaukee 
native and completed her undergraduate degree at UW-
Milwaukee. She completed her Ph.D. at the University 
of California Berkeley studying population genetics of 
native Rhizopogon species. Prior to that she completed a 
molecular systematic study of Rhizopogon for her Master of 
Science degree at Oregon State University. At UWGB she is 
pursuing very diverse projects in fungal biodiversity, orchid 
conservation, and microbial ecology.

  Program Description: “A longtime love 
affair: conservation genetics of pinedrops (Pterospora andromedea) and the 
ectomycorrhizal fungi Rhizopogon subgenus Amylopogon.” Conservation biologists 
use estimates of genetic diversity as an indication of the ability of populations to adapt 
to changing environmental conditions. For rare or endangered species, genetic diversity 
plays an important role in population viability versus extinction. In this presentation, I 
will discuss the distribution of genetic variation in populations of Rhizopogon kretzerae 
and R. saleborsus and Pterospora andromedea across western and eastern North 
American landscape. The results of this study will increase our understanding of the 
distribution of R. kretzerae by providing the first records from five populations in 
Canada’s Quebec Province.

Heather Hallen-Adams received her PhD at Michigan 
State University studying amatoxin-producing mushrooms, 
which she continued to study during her postdoctoral 
research. She is currently a professor in the Department of 
Food Science and Technology at the University of Nebraska-
Lincoln (since 2010), where she considers her mandate 
to encompass “anywhere that food and fungi intersect” 
(including edible mushrooms, poisonous mushrooms, 
fermentations, mycotoxins, and fungi in the human gut).

  Program Description: “The significance of fungi in 
human gut microbiome studies.” This talk covers three, possibly interrelated, topics, 
beginning with gut fungi in health, where we examine the composition and role of 
fungi in the healthy human gut. We then look at a particular instance of gut fungi 
in disease, namely, the very high incidence of bloodstream Candida infections in a 
population of pediatric small bowel transplant patients, and our efforts to determine 
the source(s) of these infections. Finally, we shift gears to examine the foodborne yeast 
Debaryomyces hansenii and its potential use as a probiotic.
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Rosanne Healy received a BS in biology in 1977, got 
married and raised a family. “When my kids asserted 
their independence by getting their drivers licenses, I 
asserted mine by earning an MS degree (2002, Iowa State 
University, advisor Dr. Lois Tiffany), and then went to work 
in a microscopy facility while also conducting macrofungus 
surveys in Iowa with Lois. I earned a PhD in 2013 from the 
University of Minnesota (advisors Dr. David McLaughlin and 
Dr. Imke Schmitt). In 2013, I moved to Massachusetts to do 
a post doc at Harvard University with Dr. Donald Pfister. I 
then moved to Florida (July, 2015) to do a post doc at the 

University of Florida with Dr. Matthew Smith, where I continue working on Pezizales 
truffles and other cup fungi. I am now an assistant scientist in the Plant Pathology 
Department where I coordinate labs for Plant Pathology and am the collections manager 
for the fungal herbarium. Much of my mycological work has focused on relationships of 
Pezizales truffles and above ground cup fungi, and linking asexual and sexual forms of 
ectomycorrhizal Pezizales. Another passion is the Orbiliales.”

  Program Description: “Revisiting truffles and false truffles of the Upper 
Midwest U.S.” A survey of 20 sites across Iowa for truffles and false truffles from 
1997-2000 resulted in 18 genera and 40 species. A survey of 9 sites in the oak 
woodlands of Minnesota from 2010-2013 resulted in 15 genera and 48 species. In 
this talk, I will tell how this data has been used to further our understanding of truffles 
and false truffles regionally and globally.

Lynnaun Johnson is a Ph.D. student in the joint Plant 
Biology and Conservation program at Northwestern 
University and the Chicago Botanic Garden. He currently 
studies the symbiotic fungi of orchids, and has previously 
done research on fungi that associate with bats.

  Program Description: “The fungal symbionts of the 
ghost orchid, Dendrophylax lindenii, a native epiphytic 
orchid.” Orchids are a diverse and large family of flowering 
plants with over 25,000 species. North America has 
over 200 orchid species, and more than 50% of the native 
orchids are listed as threatened or endangered. Efforts to save these orchids include 
symbiotic germination with fungi known as mycorrhizal fungi. Orchid mycorrhizal 
fungi are required for orchid seeds to germinate as the seeds have no food reserves. 
The degree of dependence of adult orchids on mycorrhizal fungi is still debated. I am 
studying the endangered ghost orchid (Dendrophylax lindenii) to understand how fungi 
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help with its survival in its natural habitat. The ghost orchid is an epiphytic (growing on 
trees), leafless orchid restricted to two tree species in the swamps of south Florida. My 
research is important both for conservation efforts and for efforts to understand the role 
that symbiotic fungi play in orchid biology.

Peter Kennedy is a mycologist broadly interested 
in plant-microbe interactions. He has worked most 
extensively on the ectomycorrhizal fungal symbiosis, 
focusing on how the structure of ectomycorrhizal 
fungal communities is influenced by factors such 
as interspecific competition, host specificity, and 
biogeography. Peter received his bachelor’s degree 
from The Evergreen State College and his doctorate 

from the University of California, Berkeley. He was a post-doctoral research fellow at 
Point Reyes National Seashore before joining Lewis and Clark College as an assistant 
professor of biology in 2007. In 2013, Peter moved to the University of Minnesota 
to become an associate professor in the departments of plant biology and ecology, 
evolution, and behavior. He is a recent recipient of outstanding young investigator awards 
from both the Mycological Society of America and International Mycological Association.

  Program Description: “Knee deep in peatland fungi: Mycorrhizal community 
diversity and composition in fens and bogs of the Northwoods.”

Joseph Krawczyk and Mary E Kozak have 
owned and operated Field and Forest Products, 
Inc, since 1983, a business that produces specialty 
mushroom spawn and sells associated cultivation 
supplies. The original business plan called for “field” 
products (blueberries, strawberries and raspberries) 
to be part of the business mix but “forest” products 
(mushrooms, spawn) soon dominated as demand 
for product and knowledge quickly stripped away any time for other endeavors. Joe 
and Mary Ellen have presented many cultivation talks throughout the United States 
and Canada including the Penn State University Specialty Mushroom Short Course, the 
North American Mycological Association, and the National Shiitake Symposium. In 
effort to both appreciate new mushroom growing methods and lend assistance where 
possible, they have spent time in the mushroom growing meccas of China and Japan, 
and have assisted farm set-up in Armenia, republic of Georgia, Khyrgistan, Macedonia, 
Russia, and of course the USA. They also have authored several books, including 
Growing Shiitake Mushrooms in a Continental Climate which has been said to be the 
most practical guide to log-based mushroom cultivation. Joe and Mary Ellen both hold 
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B.S. degrees from UW-Green Bay and UW-Madison, respectively and developed a 
friendship through a shared heritage of mushroom hunting and love of the outdoors.

  Program 1 Description: “Mushroom production from low tech to high around 
the world.” Did you ever wonder where all those cheap dried shiitake come from that 
are available at the local big box store? We answer that question and others as this 
talk will cover mushroom production (other than the button mushroom!) from localities 
around the planet. This tour will include oyster mushroom production on agricultural 
waste in Africa to high tech production on farms in Belgium with quite a few stops in 
between. The tour is based on first hand experiences by the staff of Field and Forest 
Products as part of their mission to help, teach and learn from other mushroom growers 
who are “Proud to be Part of this Rotting World.”

  Program 2 Description: “Polyculturing fungi with garden plants.” We’ve learned 
that we can successfully grow a few species of mushrooms alongside garden plants. We 
know something about how to match the mushroom species with the plant, but we have 
a lot to learn about the hidden effects of polyculturing on both fungus and plant. We 
share what we know and the current questions being asked from organic matter and 
nutrient cycling to bringing ergothianine into our diets.

Gary Lincoff is the author or editor of several books and 
articles on mushrooms, including The Audubon Society Field 
Guide to North American Mushrooms. He teaches courses on 
mushroom identification at the New York Botanical Garden. 
He has led mushroom study trips and forays around the 
world, and he is a featured “myco-visionary” in the award-
winning documentary Know Your Mushrooms (The New York 
Times front page Saturday, October 22, 2011).

  Program Description: “Beginner’s introduction
to mushrooms.”

Travis Lynch is an amateur mycologist from northwestern 
Wisconsin. He has been studying and identifying 
mushrooms for most of his life and teaches several mycology 
classes for Wisconsin Indianhead Technical College. He 
has commercial mushroom forager and cultivator for 
many years. He leads several public and private forays 
throughout the year and is a certified mushroom expert by 
the Minnesota Department of Agriculture.

  Program Description: Tavis is leading both All-Day 
Forays to two of his favorite sites.
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Andrew Miller is a research professor and serves as 
the Director of the Herbarium at the Illinois Natural History 
Survey at the University of Illinois Urbana-Champaign. A 
native of Illinois, Andy began his formal education in 
mycology under the tutelage of Dr. Andrew Methven at 
Eastern Illinois University and completed his doctoral degree 
at The Field Museum in Chicago, IL. Andy has traveled 
extensively throughout the world collecting and describing 
fungi, documenting their biodiversity, and studying their 
evolutionary relationships. He has published over 100 
scientific and popular papers on fungi and presented 

various fungal lectures and workshops to a variety of organizations. Andrew is the 
Portal Manager of the MyCoPortal, an online fungal database containing over 3 
million specimen records with associated images.

  KEYNOTE LECTURE: “MycoThis and MycoThat: taking advantage of online fungal 
resources.” Not that you need convincing, but this is a very timely topic given the 
discussions happening regarding a North American MycoFlora. It also suits a broad 
general audience and is not too heavy for an evening talk.

Nicholas P. Money is an Anglo-American gentleman 
of letters and professor at Miami University in Oxford, 
Ohio. He is an expert on fungal growth and reproduction. 
Nicholas has authored a number of popular science books 
that celebrate the diversity of the microbial world, including 
Mr. Bloomfield’s Orchard (2002) and The Amoeba in the 
Room (2014).

  KEYNOTE LECTURE: “The meaning of life in ten 
mushrooms.” Despite their abundant peculiarities, 
mushrooms behave according to the same rules that govern 
human existence. This means that a study of the fungi can help us understand how we 
work and why we do so. The claim that mycological inquiry can reveal why we exist 
may be surprising for people who think that science does not answer the why things 
happen sort of questions. This is illogical, however, given widespread confidence in 
the claim that we know why mushrooms exist. In this presentation, Nicholas shares 
a combination of mycological and philosophical stories to reveal what ten beautiful 
mushrooms can tell us about our own being. Life will never seem the same.

Gregory M. Mueller is the Chief Scientist and Negaunee Foundation Vice President 
of Science, at the Chicago Botanic Garden. Mueller leads the academic programs at 
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the Garden, including plant and fungal conservation science 
and research and graduate student training programs. 
Greg’s research focuses on the evolution, ecology, and 
conservation of fungi, especially mushrooms. He has 
carried out fieldwork throughout the world, with a focus on 
The Americas, China, and Australasia. He is author of six 
books/book length volumes and over 100 journal articles. 
He is Chair of the International Union for the Conservation 
of Nature (IUCN), Species Survival Commission’s 
“Mushroom, Brackets, and Puffball” Specialist Group, is a 
member of the IUCN Species Survival Commission Steering 

Committee, Co-Coordinates the Global Fungal Red List Initiative, and is recent Past 
President of the Mycological Society of America. He is a lecturer at the University 
of Chicago, and an adjunct professor at the University of Illinois at Chicago and 
Northwestern University.

  KEYNOTE LECTURE: “Fungal conservation: Science, engagement, action.” Fungi 
are not immune to the threats that put species of animals and plants at risk: habitat 
loss, loss of symbiotic hosts, pollution, over exploitation, and climate change. However, 
until recently fungi have rarely been considered in broader conservation discussions, 
policy decisions, or land management plans. Major strides are being made to address 
this problem. There are now national and regional fungal conservation committees 
throughout most of the world, including in the USA, and protocols and assumptions 
for assessing the global threats to fungal species have been developed resulting in an 
increasing number of species on the Global Red List of threatened and endangered 
species. These are all important steps, but much more is needed to coordinate this 
growing awareness and interest and to provide opportunities for engagement. The 
active participation of NAMA members and local clubs is needed generate the needed 
data on what fungi occur where, if populations of these fungi appear to be decreasing, 
and just as importantly, help raise the awareness of the importance of fungi and the 
need to include them in conservation activities.

Matt Nelsen is a postdoctoral researcher at the Field 
Museum, who studies the evolution of species interactions/
associations, and how fungi have shaped, and been shaped 
by, the evolution of terrestrial ecosystems. He has contributed 
to a wide range of research projects on lichens, including 
biomonitoring (air quality/ecological change), and the 
systematics and evolution of lichen-forming fungi, algae, and 
their parasites.
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  Program Description: “Lichen biology: An overview.” Lichens, the symbiotic 
association between a fungus and an alga, encompass ~20% of the known fungal 
diversity, making it arguably one of the most successful nutritional modes among the 
Fungi. These associations are estimated to dominate ~10% of the earth’s terrestrial 
surface, where they contribute to biogeochemical cycling, serve as food sources for a 
wide range of animals, and support diverse microbiomes. Additionally, their sensitivity 
to air pollution and ecological change have made them important bioindicators of 
air quality and ecosystem health. This lecture will provide an overview of the general 
biology of lichen associations and their importance, while touching on their evolution, 
diversity, and ways in which humans and animals utilize lichens.

Danny Newman is an independent mycologist 
and parataxonomist specializing in Neotropical fungi, 
particularly those of the Andean and Amazonian rainforests. 
He has served as a photographer and research assistant 
to graduate students of San Francisco State University, 
SUNY College of Environmental Science and Forestry, 
and the University of Oregon. In 2012, Newman founded 
the Sociedad Micologica de Bolivia, which has offered 
numerous expeditions, workshops and field courses for 
researchers, students, park guards and the general public. 
All of his data are made available on the popular citizen 

science website Mushroom Observer, where he is an ethusiastic contributor.
  Program Description: “Fungi of Bolivia.” With its great variety of habitats and 

climates, Bolivia is among the most biodiverse countries in the world, but very little is 
known about its fungi. This program travels through four major forest types, showcasing 
some of the country’s most ornate and understudied fungi found within its borders, with 
a look at how mycology itself is beginning to grow and develop in the hands of Bolivia’s 
first students to pursue graduate studies in the field.

Todd Osmundson is a faculty member in the Department 
of Biology at the University of Wisconsin – La Crosse. His 
research interests include fungal diversity, conservation, 
ecology, and evolution.

  Program Description: “The ecosystem beneath our 
feet: Diversity and health of the Earth’s ‘living skin.’” The 
thin layer of soil that is essential to life on our planet is home 
to a remarkable diversity of organisms. Picture a coral reef, 
but underground and mostly microscopic—small scavengers 
and large predators moving about between soil particles 
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and plant roots, cooperating, competing, and moving nutrients around in ways both 
visible and invisible. Although fungi and bacteria are difficult or impossible to see 
without a microscope, they make up much of this biological diversity and provide 
essential services such as decomposition of dead organic matter, nutrient cycling, 
obtaining nitrogen from the atmosphere and the soil and sequestering carbon. A better 
understanding of these soil organisms has the potential to transform agriculture and 
yield new antibiotics and other chemicals. However, soils are threatened globally. With 
new scientific tools and an increasing appreciation for our dependence on healthy soil, 
we are currently experiencing an incredibly exciting time in which we can hopefully 
understand and protect this essential resource before it is too late.

John Plischke III is a founding member of the Western 
Pennsylvania Mushroom Club (WPMC), which has become 
one of the largest mushroom clubs in the US. He can be 
reached at fungi01@aol.com. He is a Walk and Foray 
Chairman of the WPMC and a member of the Speaker’s 
Bureau. John has been awarded the club’s Distinguished 
Service Award. John is an identifying mushroom expert 
for the Western PA Mushroom Club, He is a life member of 
NAMA and a trustee to both NAMA and NEMF. NAMA 
has awarded John the prestigious Harry and Elsie Knighton 
Award. John is Chairman of the NAMA Photography 

Committee. He has also presented programs to many NAMA affiliated mushroom 
clubs. “JPIII” is the editor of two WPMC wild mushroom cookbooks, and is the author 
of Morel Mushrooms and Their Poisonous Look A Likes and Good Mushroom, Bad 
Mushroom. He has also contributed to over a dozen other mushroom books. He 
developed two slide programs for NAMA. He has made numerous contributions to the 
NEMF website. His portfolio includes 10 different mushroom programs. John has won 
over 85 national and regional awards for his mushroom photography. He is also past 
chairman of the Fungus Section of the PA Biological Survey. John has contributed to the 
mushroom poster available at the Pennsylvania Department of Conservation of Natural 
Resources. He has given scores mushroom programs from the East coast to the West 
coast and across Canada.

  Program Description: “Mushroom photography: The basics plus.” A 
PowerPoint presentation covering camera selection, including DSLRs, tablets and cell 
phones, lenses for mushrooms, grouping the fungi, positioning the mushrooms, depth 
of field, adding items, typical flash setup, getting close ups, photographing through 
the scope, setting up the fungi, reflectors, tripods, umbrellas, converting old photos, 
storage of images, photoshop, and more.
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David Rose is an archivist and writer, author 
of Friends and Partners: The Legacy of Franklin 
D. Roosevelt and Basil O’Connor in the History of 
Polio (2016; Elsevier). He is a member of the Mid-
Atlantic Regional Archives Conference and Archivists 
Round Table of New York and serves as an advisor 
to the Jonas Salk Legacy Foundation. David is 
program chair and past president of the Connecticut-
Westchester Mycological Association (COMA) and 
contributing editor to Fungi Magazine. His writings on the history of mycology have 
covered mushrooms in cinema, science fiction, ethnopoetics, and popular culture; the 
history of amateur mycology in the United States; and biographical portraits of musical 
composer John Cage, Johns Hopkins surgeon Howard Atwood Kelly, and molecular 
biologist Max Delbruck.

  Program Description: “Great goddess of decay: A history of amateur 
mycology in the U.S.” Amateur mycology first developed in the 1890s in response 
to alarms about toxic fungi just as fascination with mushrooms peaked as a part of 
organized nature study. In the 1960s, the psychedelic counter-culture paired with 
composer John Cage’s aesthetic philosophy to nudge awareness of mushrooms toward 
the mainstream. This history is replete with quirky scientists, obsessive taxonomists, 
spectacular mushrooms, and crazy politics at the intersection of art and science.

Steve Shapson has a passion for all things fermented 
as well as microbial and microbiological. Besides 
brewing, Steve is involved making and selling supplies 
for cheese, kombucha, kefir, yogurt, truffle butter as well 
as beekeeping. Outside activities include foraging for 
wild edible plants as well as mushrooms. Shapson is the 
President of the Wisconsin Mycological Society and has 
lectured extensively at master gardeners classes as well as at 
other groups and nature centers.

  Program Description: “Fermentology: The art 
and science of making cheese, kombucha, kefir, and 

yogurt.” (This event will be presented twice at this year’s Foray.) Fungi, yeast and 
bacteria have been on our planet for millions of years and man has mastered the art 
of using these very small microscopic organisms to create some of the tastiest foods. In 
this presentation and subsequent Q&A we will learn the art of making these fermented 
foods that are not only delicious, but healthy for us humans. Recently there’s been a 
resurgence of interest and science with microorganisms and their relationships with 
our daily lives. There will be a nice sampling of some of the finest Wisconsin artisan 
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cheeses as well as Steve’s tasty Kombucha, Kefir and Yogurt. Some of the supplies and 
ingredients used to make these fermented delights will be on display.

Elinoar Shavit specializes in mycological research 
regarding desert truffles, medicinal mushrooms, edible 
wild mushrooms, and ethno-mycology. She has published 
numerous articles on these topics, recently contributing 
chapters to Desert Truffles: Phylogeny, Physiology, 
Distribution and Domestication. Elinoar is past president 
of the New York Mycological Society, a contributing editor 
at Fungi Magazine on medicinal mushrooms and ethno-
mycology, and past chairperson of the medicinal mushrooms 
committee of the North American Mycological Association.

  Program Description: “Wild and medicinal edible mushrooms: How to properly 
collect, preserve, and prepare them.” This talk will include methods and techniques for 
preserving the bounty of wild mushrooms we bring home from our trips into the woods, 
as well as recipes for making some beloved preparations.

Gerald Sheine started studying mushrooms in 1970 with 
Dr. Samuel Ristich and Dr. Clark Rogerson. His mycological 
contributions have included achieving tens of thousands of 
slides from historic collections and developing microscope 
techniques to aid in the identification of mushrooms for the 
Connecticut-Westchester Mycological Association (COMA) 
as well as for the Michigan Mushroom Hunters Club since 
moving from New York to Michigan in 2000. Jerry currently 
teaches a microscope class to members of the MMHC and 
has recently completed a new website for them.

  Program Description: “Workshop on microscopes and micro-photography.” 
Learn extremely fast and easy methods to make permanent microscope slides 
without air bubbles, swimming spores, and a big mess. Learn how to introduce 
minute amounts of reagents to slide mounts without expensive micro pipettes. Learn 
tricks to cut sections without cutting yourself. Need advice on microscopes and 
microscope photography? Have questions about digital microscope cameras and their 
software? Have questions, find answers … and have fun.

Ron Spinosa is a past president of the Minnesota Mycological Society was an editor 
of the MMS newsletter, The Toadstool Review. Ron is an amateur mycologist, who has 
been studying and enjoying mushrooms for over 25 years. He is Chair of the Cultivation 
Committee of the North American Mycological Association. Ron has given many 
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presentations and workshops on mushrooms at nature centers, 
museums, schools, and NAMA forays. He was a recipient 
of NAMA’s Harry and Elsie Knighton Service Award.

  Program Description: “Low-tech oyster mushroom 
cultivation at home: TP and kitty litter.” Have you wanted 
to try mushroom cultivation, but thought it too difficult? In 
this class you will experience two amazingly simple ways 
to grow oyster mushrooms at home. You will be provided 
with oyster mushroom spawn and in 4-5 weeks you will be 
harvesting delicious oyster mushrooms! Your kids will love 
this activity! Learn the technique and take it in local schools to 
help inspire an appreciation of mushrooms. This workshop will begin with a PowerPoint 
presentation overview on the basics of mushroom cultivation and then do a demo.

Samuel Thayer is a freelance naturalist whose specialty 
is edible wild plants. He has authored two award-winning 
books, Nature’s Garden and The Forager’s Harvest. Sam 
also owns an organic orchard and produces maple syrup.

  Program Description: “Foraging mushrooms and 
plants.” This presentation will consist of an oral presentation 
followed by a walk outdoors and will last “about two hours,” 
according to the presenter.

Gregory Thorn grew up 
in London Ontario and became 

interested in natural history through the family garden, 
long summer vacations, and the local Field Naturalists 
group. Six summers as a naturalist in Algonquin Park built 
on this and introduced me to the world of mushrooms 
and other fungi. Writing the checklist of Algonquin Park 
macrofungi led him to consult experts from Richard Korf 
to Jim Ginns and Scott Redhead, all of whom encouraged 
him to further studies of fungi. Greg’s graduate studies 
were at the University of Guelph (with George Barron) 
and the University of Toronto (with David Malloch), followed by positions in Japan, 
Michigan, Indiana, Wyoming, and finally back to London as a faculty member in 
the Department of Biology, University of Western Ontario. His research is focused 
on the impacts of disturbance on the diversity of mushroom fungi, and systematics of 
mushroom fungi generally.
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  Program Description: “Fungi we thought we knew.” Quite a few of the common 
and well-known mushrooms turn out not to be common OR well-known. This talk will 
introduce a few of those stories.

Tom Volk is a Professor of Biology at the University of 
Wisconsin-La Crosse. He teaches courses on Mycology, 
Medical Mycology, Plant-Microbe Interactions, Food & 
Industrial Mycology, 21st Century Mycology, Organismal 
Biology and Latin & Greek for Scientists. His internet web 
page, Tom Volk’s Fungi (http://TomVolkFungi.net) has a 
popular “Fungus of the Month” feature. Besides dabbling 
in mushroom cultivation, Tom has worked on the genera 
Morchella (morels), Cantharellus (chanterelles), Hydnellum (a 
tooth fungus), Armillaria (honey mushrooms) and Laetiporus 
(chicken of the woods, or sulfur shelf), as well as several medical mycology projects, 
prairie mycorrhizae, mycoprospecting, and fungi involved in coal formation. He 
also has conducted fungal biodiversity studies in Wisconsin, Minnesota, Alaska, and 
Israel. Having lectured in 38 states so far, Tom is a popular speaker at many amateur 
and professional mycological events throughout North America, including many NAMA 
and NEMF forays. Tom is the current President of the Mycological Society of America.

  Program Description: “Water difference a day makes.” Like most living 
organisms, fungi are composed mostly of water. How do fungi get their water, and what 
do they do with it? Most fungi need water in order to make fruiting bodies that we like 
to study and eat, relying on water for expansion. Water plays many other roles in fungi 
including spore dispersal in many different ways. Some of the more primitive fungi 
actually grow in the water, in lakes, ponds, and rivers. This talk will delve into the effects 
of timely rainfall on mushrooms and other fungi.

Jonathan Walton was born in upstate New York and 
was raised in the San Francisco Bay Area. He attended 
high school in Ojai, California, and college at UC Santa 
Cruz. He holds an MS in plant pathology from Cornell 
University and a PhD in biological sciences from Stanford 
University. He has taught plant biology and biochemistry 
at Michigan State University for 30 years. His research 
interests include fungal natural products, molecular biology 
of plant pathogenesis, fungal enzymes for bioenergy and 
industrial applications, and plant cell wall biosynthesis. His 
favorite pastimes include camping in the mountains of the 

western US and Europe, and anything and everything Italian.
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  Program Description: “The most poisonous mushrooms: Myth and science 
of the Amanita toxins.” In this talk, Walton will describe work from his own lab that 
led to the discovery of the genes encoding the fatal toxins found in some species of 
Amanita, Galerina, and Lepiota. In addition to several landmark discoveries, the 
Walton lab has shown that the amanitin genes in Galerina marginata and Lepiota 
subincarnata, which are not taxonomically close to Amanita, are very similar, a 
remarkable example of either convergent evolution or horizontal gene transfer. In 
addition to the hard science, a large amount of dubious lore has accreted around the 
Amanita mushrooms and their toxins. Do any edible mushrooms make low levels of the 
toxins? What animals, if any, can safely eat amanitin-containing mushrooms? Why do 
mushrooms make these deadly toxins?

Andrew Wilson is the Assistant Curator of Mycology 
in the Sam Mitchel Herbarium of Fungi at Denver Botanic 
Gardens. Andrew learned to document mushroom diversity 
from Dr. Dennis Desjardin at San Francisco State University. 
By studying the fungal diversity of Java and Bali with 
Dennis he began a serendipitous career exploring how 
fungal diversity is formed. Andrew pursued his Ph.D. in the 
laboratory of Dr. David Hibbett at Clark University. There he 
learned how to use DNA sequence data to explore questions 
about fungal evolution and ecology. Andrew then worked as 
a postdoctoral researcher at the Chicago Botanic Garden working with Dr. Gregory 
Mueller, including one year at Purdue University in the lab of Dr. Cathie Aime. Now 
Andrew is focused on exploring biogeographic patterns in fungal clades and guilds to 
understand what shapes fungal diversity to better conserve their communities and that 
of the plants with which they associate.

  Program 1 Description: “Using DNA sequence data for delimiting fungal 
species.” With the growing interest in developing a North American Mycoflora, the 
hard-fast rule “if there isn’t a sequence (and a voucher), it is only a rumor” has become 
more and more relevant. But for fungi, what is the value of DNA sequence data? How 
is DNA sequence data obtained, and what makes one sequence more important than 
another? Who decides and why? The answers, for better or worse, will be discussed in 
this seminar. In addition, the de facto barcode for fungi, the “ITS” will be described. We 
will also discuss why one sequence is great (ideally ITS), two is better, three is the bee’s 
knees, as epitomized by the Genealogical Concordance Phylogenetic Species Recognition 
concept, or GCPSR. Examples of when and how to deploy GCPSR will be given.

  Program 2 Description (with Vera Evenson): “Celebrating 50 years of the 
Sam Mitchel Herbarium of Fungi on the year of Sam’s 100th birthday.” The Sam 
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FIELD TRIPS
Sign-up sheets will be posted in the large meeting room downstairs after
dinner on the night before the field trip. There will be sign-ups to reserve a seat
in a van, as well as places to help arrange carpools. You will be able to let others
know that you have a space in your vehicle, and there will be a place for
participants to sign up for that space. Parking is not an issue at most field trip
locations, so using personal vehicles can help ensure everyone is able to attend
their first-choice field trip. Besides, all the field trip locations are wonderful!

Vans will leave from the parking lot right outside the front doors of the main lodge. 
The field trip numbers and destinations will be on the windows of each van. Be there 
on time. Walk-ons who did not sign up the evening before will be taken on a first-
come basis if those who are registered do not show up or are late. All foray sites have 
plenty of parking for car poolers. Please volunteer your vehicle and carpool with other 
attendees when the van spots are full. While in the field, return to the van at 
the agreed-upon time. Foray leaders will keep track of all van riders on and off 
vans with sign-up sheets. If you are going on an all-day foray, pick up a bagged 
lunch provided by the Lakewoods Resort kitchen.

Things to bring: collecting basket, whistle, knife or trowel, compass, waxed paper 
bags, ID slips, and pen or pencil. Fall weather in the Northwoods can be changeable, 
take along a jacket and hat; water-proof boots are a good idea but not absolutely 
necessary. There may be uneven terrain with lots of undergrowth, so walking sticks are 
a good idea.

Mitchel Herbarium of Fungi at Denver Botanic Gardens is the world’s largest collection 
of native macro-fungi from the Rocky Mountains of North America. It is a testament 
to its namesake, Dr. Duane H. “Sam” Mitchel: medical doctor, Army captain in the 
Pacific during World War 2, citizen scientist, mushroom toxicologist, and above all, 
a mycologist. Sam’s passion for fungi led him to mingle with the mycological greats 
such as Alexander Smith, Rolf Singer, Orson Miller, and Harry Thiers, just to name a 
few. He had a long-time affiliation with NAMA and authored or co-authored several 
papers on fungal taxonomy, as well as a well-regarded handbook on mushroom 
toxicology. Sam’s personality was marked by his gentle and humble nature. This 
attracted a small army of amateur mycologists and citizen scientists, enabling him to 
become the principal founder of the Colorado Mycological Society. In this brief talk 
we wish to honor Sam’s legacy as we look forward to the next 50 years of fruitful 
mycology from the Sam Mitchel Herbarium of Fungi.
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Safety: It is always a good idea to use the buddy system; do not hunt alone. Stay 
within earshot of your group.

Collecting specimens: Use a garden trowel or sturdy knife to dig under the duff 
to remove the entire specimen including base of stem and some attached debris 
(leave excessive debris like leaves and dirt behind). Place specimens of same species 
in individual wax paper bags. Collect multiple specimens of varying maturities, if 
available, but there is no need to excessively harvest; leave over-mature or specimens in 
poor condition behind in the woods unless it is the only instance of a species. Try to fill 
out your ID slips completely, taking note of trees and habitat where your collection was 
made. Be sure to include your name on ID slip; particularly interesting or rare finds will 
be recognized at evening sessions and you just may win a prize!

Sorting and display tables: All mushroom sorting, vouchering, and display will 
be done at the main lodge. After your field trip, find sorting tables under the big tent 
behind the lodge and drop of collections with ID slips there. Do not carry your 
specimens directly to the display tables as there is verifying and recording 
process that must first take place. If you would like your specimen returned at the end of 
the Northwoods Foray, you may retrieve it after 12:00 pm on Sunday.
How you can help: When looking at mushrooms in the display area never move 
or combine plates. We need mushrooms for the mycophagy sessions! Mushrooms for 
mycophagy have a designated table, please contribute if you have extras! We need 
volunteers. Do volunteer to help with the sorting, voucher, and display process. We need 
volunteers all mornings, afternoons, evenings. Ask Patrick Leacock how you can help.

Field Trip Descriptions
Easy
Field trips are located on trails that should present no physical problems to anyone used 
to being out and about. The treads are generally flatter and wider, too.

Moderate
These field trips are on trails with rolling hills and narrower treads that should not be a 
problem at mushrooming speeds, or they necessitate exploration without the help
of a trail.

Challenging
Field trips include steeper hills and the potential to get your feet wet or cross an
unstable bridge.
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Thursday “Earlybird” Forays
Foray #1. Lost Land Lake Road – Good hunting on your own!
Lost Land Lake Road is also called Forest Road 203, and heads south from Highway M 
just 1.2 miles east of Lakewoods. Oak, aspen, birch, and maple, with occasional pines 
dominate the rolling hills along this gravel road. National Forest Land surrounds the 
road on both sides for many miles to the south. Parking on the edge of the road is fine, 
and easier access is provided by numerous logging roads, ATV roads, and mountain 
bike trails that cross the road. Chanterelles and black trumpets have often been 
abundant in this area.

Foray #2. Paines Island (Pre-registration required)

Friday Forays
Foray #3. All-Day Foray: Madeleine Island
and Big Bay State Park (Easy)
Join local expert Tavis Lynch, owner of “Tavis’s Wild & Exotic Mushrooms” to explore 
Madeline Island, the largest of the Apostle Islands in Lake Superior at about 14 miles 
long. It is dominated by enormous birch and hemlock trees with smaller areas of cedar 
and red maple. There are roads around the whole island and foot trails that connect 
its thousands of acres of land open to the public. The state park is mostly pine and 
hemlock, while the other trails are lined with birch and assorted hardwoods. You’ll drive 
to the scenic community of Bayfield, 56 miles north of Lakewoods, and then take a 
25-minute ferry ride to Madeline Island.

Friday Morning Forays
Foray #4. Namekagon Ski Trail (Easy)
The wide, grassy paths of these Forest Service ski trails loop though small rolling hills 
and a diverse, mixed northern hardwood forest, with stands of eastern hemlocks 
and wetlands on the north side of Lake Namakagon. The North and South Loops are 
generally too wet to hike when they’re not frozen, but previous forays on the East Loop 
have barely gotten out of sight of the parking area because the diversity of fungi was so 
incredible. The 8.3 mile drive from Lakewoods takes you along scenic Highway D with 
views of Lake Namakagon.

Foray #5. Fairyland State Natural Area (Moderate)
Preserved as part of the Forest Lodge Estate, this relatively undisturbed old growth 
hemlock hardwood forest situated on the shore of Lake Namekagon at the foot of 
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a prominent interlobate moraine. Significant inclusions of yellow birch are present, 
especially along the shore. Of special interest is the prolific hemlock regeneration with 
all size classes represented. Associated communities on the 22 acres include second 
growth northern hardwood forest, woodland ephemeral ponds and open bog/sedge 
meadow. This forest was the childhood escape of local heiress and Cable Natural 
History Museum founder Mary Griggs Burke, it was through her whimsical imaginings 
that it came to be named Fairyland. This Forest Service site is located 1.5 miles east 
of Lakewoods. No trails dissect this area, but the open understory makes foot travel 
relatively easy.

Foray #6. OO Trailhead (Moderate)
This hub of cross-country ski and mountain bike trails is the half-way point of the 
internationally known American Birkebeiner Ski Race. From the OO Trailhead, which 
is 19 miles southwest of Lakewoods, you can access many miles of wide, grassy ski 
trails, and narrow, dirt mountain bike trails both north and south of the road. Rolling 
hills dominate the landscape. Mixed hardwoods, with maple, oak and aspen dominate 
the forest, with occasional pines. Forays #6 and #7 are in close proximity but offer 
somewhat different habitat; if planning to do both, The Sawmill very nearby would make 
a great lunch stop.

Friday Afternoon Forays
Foray #7. Uhrenholdt Memorial Demonstration Forest (Easy)
The Uhrenholdt Memorial Demonstration Forest is located near Seeley, 16 miles 
southwest of Lakewoods, in the Northwest Sands Ecological Landscape. Mostly flat, 
but potentially narrow and rough trails span both sides of Highway OO. The old 
growth white pine stand north of Highway OO is a “memorial sanctuary” in honor 
of the family of nature writer Sigurd Olson and his wife Elizabeth (Uhrenholdt) 
Olson. Here there are also wetland areas comprised of speckled alder, tamarack, 
and black spruce. The Stewardship Demonstration Forest on the south side of 
OO represents sustainable forest management and responsible stewardship. It 
is dominated by white pine as well, but the south end of the 124-acre property 
includes land that rises in elevation and climbs to the Seeley Hills, and this part of 
the property includes a red oak forest type with slightly more fertile soils. Forays #6 
and #7 are in close proximity but offer somewhat different habitat; if planning to do 
both, The Sawmill very nearby would make a great lunch stop.

Foray #8. Porcupine Lake Wilderness (easy to challenging)
A lovely spur of the North Country National Scenic Trail winds gently along a scenic 
creek among big old hemlocks, takes you past scenic views of Porcupine Lake, and then 
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back to the road for a short road walk to make a loop. The full loop requires crossing a 
beaver pond on an interesting bridge. Just walking the spur and back is flat, easy, and 
pretty. The full loop includes some hills. The northern hardwood forest contains maples, 
yellow birch, aspen, pine, balsam fir, white cedar, and spruce.

Foray #9. Namekagon Town Hall Trailhead (Moderate)
Two narrow, dirt mountain bike trails and some rough dirt roads provide access to the 
National Forest behind the Namakagon Town Hall, just 2.5 miles east of Lakewoods, at 
the intersection of Highways M and D. Oaks and maples dominate this mixed hardwoods 
forest, with a good diversity of mushrooms. Some of the rolling hills are steep.

Saturday Forays
Foray #10. All-Day Foray: Shingle Camp Lake
Join local expert Tavis Lynch, owner of “Tavis’s Wild & Exotic Mushrooms” to explore 
the Welsh Lake section of the Washburn County Forest, about 68 miles southwest of 
Lakewoods. These 1,500 acres of oak and birch forest are speckled with dozens of 
small seepage lakes. A gravel road winds through the forest and there are many trails 
for foot travel. There is a good chance of seeing wildlife including, bear, deer, and other 
forest mammals. Hiking boots or rubber shoe covers may be handy as there are lots of 
low areas. This area is a favorite of Tavis for mushroom diversity!

Saturday Morning Forays
Foray #11. Copper Falls State Park (everything from wheelchair 
accessible to moderate with stairs)
Beautiful Copper Falls State Park has 17 miles of trails with several overlooks of the 
waterfalls. The popular 1.7 mile Doughboys Nature Trail gives views of the Bad River 
and Tyler Forks around the scenic heart of the park, Copper and Brownstone Falls 
and the Cascades. One-half mile of the trail is wheelchair accessible. Although it is 
33 miles east of Lakewoods, the views are worth the drive. Beautiful hemlock, sugar 
maple, white pine, and yellow birch forests intermix with second-growth forests of red 
oak, ironwood, paper birch, aspen, and basswood. The gorges are bordered by white 
cedar trees. Those driving separate from the vans will be responsible for an $11 per 
car entrance fee.

Foray #12. Forest Lodge Nature Trail (Moderate)
This charming interpretive trail is 1 mile east of Lakewoods. It is managed through a 
partnership between the Forest Service and the Cable Natural History Museum. After 
an old-field area with bush white pines and prairie flowers, the trail enters a diverse 
forest composed of maple, oak, aspen, birch, and pine. The narrow dirt trail winds 
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up and down through ravines filled with very old eastern hemlocks, and a boardwalk 
provides access to a small bog containing black spruce, tamarack, sphagnum moss, 
and pitcher plants. The main trail is a 1.5-mile loop, but two additional loops provide 
options to add 0.5 mi or 2 mi to your trip.

Foray #13. Lake Owen Picnic Area (Moderate)
From a scenic picnic area and swimming beach at the northern tip of the cleanest lake 
in Wisconsin, you can follow the North Country National Scenic Trail as far as you’d 
like. Glacial sands provide well-drained soil for pines, oaks, aspen, and birch. The 
trailhead is 14 miles north of Lakewoods along winding, scenic paved roads.

Saturday Afternoon Forays
Foray #14. Drummond Woods State Natural Area (Easy)
From a trailhead 19 miles north of Lakewoods, a spur of the North Country National 
Scenic Trail takes you in a 1.5 mile interpretive loop around this beautiful, open 
National Forest site with rolling hills. Older growth northern mesic hardwoods with a 
significant hemlock component, often with diameters up to 40 inches dominate the site. 
Sugar maple, yellow birch, and white pine are also characteristic of this site. In the 
spring, understory plants like maidenhair fern and blue cohosh indicate the richness 
of the glacial till-based mesic soils. In one area, the trail follows an old railroad bed 
through a beaver wetland and an alder swamps.

Foray #15. North Country Trail Hardwoods
State Natural Area (Moderate)
The North Country Trail provides access to this sugar maple-basswood forest with a 
rich, mesic understory. Northern hardwood forests containing aspen, birch, and some 
pine also line the trail. Just 0.6 miles from the trailhead you’ll pop out onto Juniper Rock 
Overlook, with stunning views of the Marengo River Valley. If you choose to hike farther, 
you’ll pass an Adirondack shelter, and descend into the Marengo River Valley where 
you can take a spur trail to the Swedish Settlement. This location was once farmed by 
a rather large Swedish family in the late 1800’s which was abandoned at the start of 
the Great Depression. The foundations of the house, barn and other buildings remain, 
as well as an intact Spring House covering a spring that flows all year, and apple trees 
that still produce fruit. This site is 13 miles north of Lakewoods, on mostly gravel roads.

Foray #16. Rainbow Lake Wilderness (easy)
Rainbow Lake was one of the first wildernesses designated in 1975. The total area 
encompasses 6,583 acres, located 22 miles northwest of Lakewoods. The North 
Country National Scenic Trail, follows parts of narrow gauge railroad grades that 
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were used for log hauling in the early 1900’s. The terrain is flat to gentle rolling. 
Scenic northern hardwood forests with maple, oak, birch, aspen, and some pine are 
interspersed with lakes, wetlands and beaver ponds. Your local guide may even lead 
you in to a gorgeous campsite/point on Bufo Lake!

Alternate Foray Sites
Foray #17. Conservancy Loop (Moderate)
This short loop trail tunnels through a balsam fir thicket before bursting into a beautiful 
hemlock glade. After climbing one steep hill, it enters a northern hardwood forest, 
then requires a short road walk back to the start. The property is owned by the 
Cable Natural History Museum, and connects into the larger Forest Lodge Nature 
Trail complex. Foraying is available on and off trail, and alongside the gravel Lost 
Land Lake Road. This lovely site is less than 2 miles from Lakewoods, and parking is 
available but not ideal.

Foray #18. Long Mile Lookout (Moderate)
Twelve miles north of Lakewoods on Highway D, the North Country National Scenic 
Trail crosses near the Great Divide that separates the Mississippi Watershed from the 
Lake Superior Watershed. You can go east or west from the trailhead. East takes you 
toward a nice view from a fire tower 2.5 miles away. Even if you don’t get there, a 
small lake and rock outcrops spice up the northern hardwood forest with components 
of pine. West is maple dominated and less diverse.

Foray #19. Moquah Barrens (Easy)
The Moquah Barrens lies near the east end of an extensive outwash sand plain 
in northwestern Wisconsin and features Pine Barrens with jack and red pine with 
associated red oak, red maple, trembling aspen, large-toothed aspen, and paper birch. 
Some areas are managed with prescribed fire to maintain savannah habitats and leks 
for sharp-tailed grouse. A mix of paved, gravel, and dirt forest roads provide access to 
multiple sites, all about 45 miles north of Lakewoods.

Foray #20. Rock Lake Trail (Moderate)
More than 16k of wide, grassy ski trails and endless miles of narrow dirt mountain 
bike trails wind through a mixed forest dominated by maple, birch, aspen, and pine. 
Located just half a mile west of Lakewoods, this Forest Service site requires a $5 per 
day parking sticker.
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NAMA VOUCHER COLLECTION PROGRAM
What is the Voucher Collection Program?
Since its start in 1997, the goal of the voucher program has been to document and 
preserve a representative specimen, or voucher, of each of the species identified at 
the annual NAMA Forays. The dried specimens, with photographs and collection 
information (location, collector’s name, etc.), are housed in the herbarium of the Field 
Museum of Natural History, Chicago. The NAMA foray database now lists over 3,000 
fungus names, from Abortiporus biennis to Zelleromyces cinnabarinus. Every year, 
an average of 45 species are added to the list that are previously undocumented by 
NAMA. Species lists and photos are being added to Mushroom Observer.

Why is the Voucher Program Important?
The North American Mycological Association is uniquely positioned to make a 
lasting contribution to mycology and the North American Mycoflora Project. As an 
organization spanning an entire continent, NAMA can offer the scientific community 
thousands of specimens of a wide range of fungi collected — from the forests of the 
Appalachians, Rocky Mountains, and Pacific Coast, to the boreal forests of Canada, 
the Midwest oak woodlands, and the coastal plain of the Gulf. This program plays 
an important role in fulfilling NAMA’s mission to “further the scientific study of fungi.” 
These specimens serve as reference collections for the species identified and are no 
longer just unverifiable names on a list. NAMA Vouchers are used by researchers 
for systematic studies that rely on morphology (physical features) and molecular data 
(DNA). Examples include studies and new species of Agaricus, Amanita, Cantharellus, 
Cortinarius, Helvella, Ramaria, and Russula.

How are Vouchers Processed?
One of the most important steps in the process is for the collector to fill out a legible 
collection slip for each mushroom collection, including the foray number (or specific 
location including site name and county, if collecting elsewhere), habitat, and your 
name. Collectors maintain ownership of their collections until the collector indicates 
otherwise. The collector may choose to keep a specimen or donate to another person, 
such as a mycologist working with a particular genus. To indicate a donation to NAMA 
and possible inclusion in the Voucher Program, participants place the specimen, with 
the collection slip, on the appropriate foray table, numbered for their foray. Many of the 
collectors’ finds will be accurately identified by mycologists and appear on the display 
tables during the foray. Usually, unidentified specimens are not displayed, though a few 
may be vouchered. The specific goal of this program is to document each species name 
on the foray species list with a single voucher specimen (which, of course, may include 
several fruiting bodies). Specimens are selected as vouchers based on the condition of 
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the specimen, completeness of label information, whether it is new to the current Foray, 
and whether a voucher has already been made. After being identified or verified by a 
mycologist, the data for the collection is entered into the foray database, a digital photo 
is taken, then the specimen is usually placed on the display table. Later, these voucher 
specimens are dried and bagged for shipping to the Field Museum. Voucher specimens 
have labels with yellow highlighting that indicate the voucher number.

Non-vouchers or “duplicate” specimens have labels marked with blue. Collections from 
outside the Foray region are termed “aliens” and marked with orange. Every effort will 
be made to display collections of rare specimens prior to their preservation as vouchers. 
Mycologists with special interest in particular collections that they did not collect should 
make a request to the Voucher Program staff. Usually provision can be made to split 
specimens for sharing with interested parties.

You may take photos, but please don’t remove specimens from the display area without 
checking with someone from the voucher staff. Edible mushrooms for the mycophagy 
session should be brought to a separate designated table, where they will be picked up 
by the Mycophagy Committee.

Questions?
If you have any questions, feel free to contact a member of the Voucher Committee at 
the foray, or email Patrick Leacock, pleacock@fieldmuseum.org. We are indebted to all 
the NAMA foray participants, volunteers, mycologists, and students who contribute their 
time and talent—and fungal finds—toward making the Voucher Collection Program 
a success. Thank you for participating in this valuable program. Species reports are 
published in the NAMA journal McIlvainea.
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