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Registration opens on September 1st for the 4th Annual Santa Cruz Mycoflora Foray, to be 
held December 12 – 15, 2019 in Scotts Valley, CA. Registration links and information about 
dates, programs and accommodations can be found at http://scmfforay.com/

It will be a fun and educational three days in the beautiful Santa Cruz mountains for novices 
and experts alike. Meals and lodging are included in the price for this long weekend of 
great workshops, presentations, and special permitted forays in areas otherwise off-limits 
to foraging. There will be mingling with an interesting and fun group of professional & 
amateur mycologists, mycophiles, and novices, while learning more about the fascinating 
world of fungi which will greatly enhance the experience. Our collections will contribute 
to two exciting multi-year citizen scientist Mycoflora projects, documenting all species of 
mushrooms growing in Santa Cruz County and ultimately the entire US, which will be 
publicly accessible via iNaturalist. Herbarium samples and DNA analysis of every species 
documented will also be stored and accessible for use by future researchers.

Santa Cruz Mycoflora Foray

Cover Photo NAMA Photo Contest 2019 Limited Pictorial 3rd Place Marasmius siccus by Kelly Sinclair
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This tome is the first ever field guide to mushrooms 
and other fungi that can be found in the diverse 
habitats of North and South Carolina. It covers 
several distinct ecological regions including the Blue 
Ridge Mountains, Piedmont, the Southeastern Plain, 
the Middle and the South Atlantic Coastal plains, as 
well as fungi that can be found in cities, towns and 
farmsteads. The introduction is well-written and 
while it covers all the important points that beginning 
mushroomers need to know, the content will appeal to 
the experienced forager as well with its mix of facts and 
original humor. In addition to describing the various 
regions, the authors provide advice on mushrooming 
gear, eating mushrooms and on naming them. The 
following section addresses mushroom identification, 
describing the parts, the types of fertile surfaces; 
spores; and calls attention to various features of fungi 
which the forager should carefully observe in efforts 
to identify mushrooms. These include its general 
appearance, color, surface features, characteristics 
of the flesh and stem, odors and tasters; chemical 
reactions, microscopic information as well as noting its 
ecology and habitat. There is a brief description of the 
book’s identification keys and the format of included 
species descriptions. The passage on frustration is a 
welcome addition to the introduction:

“No amount of blood, sweat, tears, digging, 
or cursing may be enough to secure a solid 
ID. Perhaps you will get as far as genus: 
sometimes not. Don’t take it personally. The 
next time you encounter that species, the 
specimen in hand could be younger or older. 
Maybe experience will have taught you a 
little more. It’s a wonder how many mysteries 
evaporate with repeated exposure.” 

The overall format divides the fungi included into 
different sections: gilled mushrooms; chanterelles 
and lookalikes; boletes; polypores; crusts, parchments 
and fiber fans; fungi with teeth; clustered corals 
and cauliflowers; jelly fungi; stinkhorns; puffballs, 
earthballs, earthstars, bird’s nest fungi and the sphere 
thrower; cup fungi; earth tongues and clubs; carbon 
and cushion fungi; cordyceps and similar lookalikes; 
hypomyces; some common plant pathogens; and 
underground fungi, including truffles. Each of these 
sections first describes the general characteristics 
of the fungi treated, provides notes on spore colors, 

odors, important observable field characteristics and 
an easy to follow identification key for locating pages 
on specific genera or species within the various groups 
and subgroups. According to the publicity materials, 
the book includes photos and descriptions of 650 fungi 
common to the Carolinas, and of these 50 are said to 
be new to field guides. 

There are two specimens featured and described on the 
majority of pages. The photos are sufficiently large to 
show the fruiting body growing in its habitat along with 
others displaying the hymenium, and any particular 
characteristics such as latex or staining patterns. The 
information on each fungus includes the scientific 
name and associated authors, the common name if 
there is one, a precise description, spore print color, 
occurrence (habitat, time of fruiting), edibility status, 
microscopic and chemical features, and a comment 
section. The latter introduces the meaning of the species 
name, synonyms, and notes on the main differences 
between the described fungus and lookalikes. Where 
a lookalike is not featured in the field guide, readers 
are directed to search for it online. Following the field 
guide description and photos is a short history of 
mycology in the Carolinas. The contributions of several 
notable mycologists to the understanding of the fungi 
of the Carolinas are discussed such as Lewis D. de 
Schweinitz, Moses Asley Curtis, Henry William Ravel, 
, George Francis Atkinson, Henry Curtis Bearslee, 
William Chambers Coker and Robert Whittaker. The 
authors credit twenty-first century Citizen Scientists 
for their role in further delimiting the genetic diversity 
of fungi using the DNA approaches to classification 
initiated by Rytas Vilgalys, a student of Orson Miller 
at Virginia Tech. In addition there is an extensive 
glossary of mycological terms, Literature references 
and websites and another on photo credits. This is 
followed by an index of common names, and an index 
to scientific names.

A Field Guide to Mushrooms of the Carolinas offers 
amateur beginners and experienced mushroomers 
a useful guide to mushrooms unique to the diverse 
habitats of the southeast. Since many of the fungi can 
also be found in other regions, those of us living outside 
of the Carolinas to the east of the Rockies will find this 
book a worthy addition to their library. I recommend it 
without hesitation.

Dianna Smith

A Field Guide to Mushrooms of the Carolinas



4   |  The Mycophile 2019 November-December

Alan E. Bessette, Arleen R. Bessette, and Michael W. Hopping 
2018; The University of North Carolina Press (www.uncpress.
org) ISBN 978-1-4696-3853-9 (Paperback: 9 × 6”, 432 pp) $30.00

And the eastern mushroom guides keep on coming, 
especially those from the Southeast. Recent releases 
have included Southeastern Mushrooms, by Todd Elliott 
and Steve Stephenson, Tim Baroni’s Mushrooms of the 
Northeastern United States and Eastern Canada, Mushrooms 
of the Georgia Piedmont & Southern Appalachians: A 
Reference by Mary Woehrel and William Light, and, most 
recently, Appalachian Mushrooms: A Field Guide by Walt 
Sturgeon. They have joined Bill Roody’s Mushrooms of 
West Virginia and the Central Appalachians, A Field Guide 
to Southern Mushrooms by Nancy Smith Weber and 
Alexander Smith, and Mushrooms of the Southeastern 

United States by the Bessettes, Roody, and Dail Dunaway. 
So, is there really a need for another one? Let’s see.

The organization of the book is typical for a field guide. 
Up front are Introduction (Regions and Habitats, Getting 
Oriented, Mushrooming Gear, What’s in a Name? Can You 
Eat It?), Mushroom Identification (Parts of a Mushroom, 
Fertile Surface, Spores, The Support Structure, Chemical 
Reactions, Microscopic Information, Habitat and Ecology), 
How to Use this Book (Identification Keys, Frustration, 
Species Description Format), and Color Key to the Major 
Groups of Fungi.

Pretty much the standard stuff, but with occasional 
bits of misinformation. For instance, it is not true that 
Melzer’s reagent is a “federally controlled chemical 
unavailable to laypeople.” While it is true that it contains 
a controlled substance (chloral hydrate), Melzer’s itself is 
not a listed substance. And, although it is not always easy 
to obtain, it can be had by anyone with a little effort. If 
you are fortunate enough to live near a university with a 
resident mycologist, often (s)he will be willing to share 
the small amount one needs. If you aren’t so lucky, it 
is readily available in Europe and can be mail-ordered 
from some (although not all) vendors there, or, in the 
USA, a licensed physician can write a prescription to be 
filled by a compounding pharmacy (see Leonard 2019. 
Melzer’s reagent update, 2019. FUNGI 12[2]: 10). There 
is no evidence to support the notion that using a mesh 
bag to carry your collected morels has any effect on their 
populations — they are quite capable of dispersing their 
spores without our help. The “humongous fungus” in 
northeastern Oregon is not a single mycelium. The toxicity 
of raw/undercooked morels is not due to monomethyl 
hydrazine-type toxins like those of gyromitras, but rather 
to other, as yet uncharacterized, compounds. Not all crust 
fungi are decomposers, many are ectomycorrhizal.

The bulk of the text comprises the Species Descriptions and 
Illustrations, and the book concludes with A Thumbnail 
History of Carolina Mycology (interesting enough that 
I would have put it in the front of the book), Glossary 
(which inexplicably includes a lot of common English 
words such as angular, bald, central, concentric, and 
maroon, and do we really have to be told that musky 
means “having a strong odor of musk”?), References and 
Resources, Photo and Picture Credits, Index to Common 
Names, and Index to Scientific Names.

The 600 species descriptions are presented two per page 
following brief descriptions of genera or other groupings. 
Each includes a photo at the top of the column. The 
scientific name with author is given in a small font, often 
with a common name beneath it in a larger bold font. 
Many of the common names are fairly standard ones, 
but others, such as “plate full of pyramids lepidella” 

Book Review: A Field 
Guide to Mushrooms of the 
Carolinas
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and “pale rose bolete” (the photo shows mushrooms 
with a dark red cap) are hard to appreciate, and ones 
like blackening russula, white coral, showy bolete, lilac 
bolete, and red and yellow bolete, could apply to too 
many different species to be of much use. The names are 
followed by a concise macroscopic Description, the Spore 
Print color, Occurrence, Edibility, Microscopic Features, and 
Comments. The regions and habitats described in the 
Introduction are not utilized in the Occurrence section 
and the distribution of the species outside the Carolinas 
is not mentioned. Both would have been helpful. The 
Microscopic Features are those of the spores only, nothing is 
presented about cystidia, cap cuticle structure, etc., even 
when such features are essential for identification, as in 
Inocybe and Tricholomopsis. The brief Comments typically 
consist of single-feature comparisons, or a non-specific 
“compare,” with one or two possible look-alike species 
and occasional bits of miscellany such as the meaning of 
the scientific name. Rather annoyingly, nearly every time 
a species that is not covered in the book is mentioned, we 
are advised to “search online.” Such advice hardly seems 
necessary but, if it is, it could have been given once in the 
How to Use this Book section. Some of the alleged look-

alikes are puzzling, such as Mycena leaiana being listed 
as similar to Bolbitius titubans despite them being very 
different in shape, color, habit, habitat, and substrate.

The book claims that “more than 50 [species are] 
appearing in a field guide for the first time.” However, 
the actual number is fewer than 30 and even that total 
includes a sooty mold, a rust, and several leaf-deforming 
fungi that don’t produce mushrooms. With a few 
exceptions, the names are up-to-date, appearing to follow 
those in Species Fungorum.

The principal hallmark of most previous Bessette books 
has been very good quality photographs. However, many 
of the ones in this book don’t measure up to their past 
standards — some are excellent but all are hampered 
by their small size (about 2.5 inches wide) and almost 
square dimensions, so that a lot of unfortunate cropping 
was done to fit the format. The ones that show a small 
number of fruitbodies close-up are the most effective. 
Unfortunately, even many of these suffer from having 
been cropped directly through a fruitbody. Quite a few are 
underexposed and muddy or have off-color casts. Many 
others look as though the mushrooms had been dumped 
haphazardly onto the ground and then photographed 
from a distance while standing directly above them. 
Besides being unattractive, they lack sufficient detail 
to be effective for identification. A few of the photos, 
such as those presented for Cortinarius cinnamomeus and 
Porodaedalea pini, appear to have been misidentified 
and, in a few cases, the text description and photo do 
not agree. For instance, Inonotus hispidus is described as 
occurring on living hardwood trees but the photo shows 
it on a rotting log.

So, back to the original question — do we need another 
southeastern mushroom book? Overall, this one has 
little to make it stand out from the competition, other 
than containing a large number of species selected from 
a restricted area. But the high species count comes with 
trade-offs to save pages — small photos and very little 
helpful commentary. Carolina residents will benefit from 
the geographic focus and experienced southeastern 
mushroomers with established libraries will find it 
useful as an adjunct reference. However, a beginner 
or someone just starting to assemble their mushroom 
book collection would probably be better off with one 
of the other recent guides — Southeastern Mushrooms or 
Mushrooms of the Northeastern United States and Eastern 
Canada (despite its title, this book has quite a large 
number of species that occur in the Carolinas), or even 
my still-favorite for the area, Mushrooms of West Virginia 
and the Central Appalachians.

Steve Trudell
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Mycotots is a Facebook page 
described as “a place to share 
your fungal enthusiasm with 
your children and others . . . 
This is a group to teach your 
little ones about our wonderful 
mycelial world”. It is filled with 
photos of sweet kids and their 
fungal finds. I am sharing a few 
shots of some of the kids and 
their mushrooms, hopefully 
an inspiration to the possible 
Mycotots in your lives.  Consider 
how good kids are at hunting 
fungi: they are lower to the 
ground, have better eyes, and 
are endlessly enthusiastic!

Mycotots

Asa, Pennsylvania Justyn, Oregon

Cassidy, IndianaArcher, Pennsylvania
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I suppose the first time we photographed our toddler with a mushroom, it was to show how 
big the mushroom was in relation to a little kid. As our daughter grew older, she became 
an active participant in our mushroom hunting activities each weekend with our local club, 
gaining praise from both her parents and other club members. Now a teenager, our daughter 
is an experienced hunter, a decent identifier, and mycophagy-lover.  It is certainly a pleasure 
to pass on this skill to a new generation.

Gillian, ConnecticutEliana, Wisconsin

Sylas, OregonKendyll, Tennessee
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Garrett Taylor took these photos of Amanita cattaraugana

From the September/October issue WPMC Newsletter

Wild mushrooms present us with a never-ending 
treasure hunt.  Sure, we tend to find the same species 
over and over.  But every once in a while, we discover 
one that’s somehow more interesting than anything we’ve 
found before.  It’s especially rewarding when one of the 
nationally recognized mushroom experts asks us to send 
in our specimen for further analysis.  That’s exactly what 
happened to WPMC Mycologist Garrett Taylor.

Back in July of 2015, Garrett was hunting for mushrooms 
near his home in Cattaraugus County.  Located in 
Western New York, with one side bordering Pennsylvania, 
Cattaraugus County is home to the Allegany Indian 
Reservation of the Seneca Nation of New York, as well as 
Allegany State Park.  The northern border of the county 
is formed by Cattaraugus Creek, and the Allegheny River 
(as we spell it here in Pennsylvania) flows through the 
county.

Garrett found an Amanita buried deep in the soil, where 
the egg grows under the humus layer.  It could be mistaken 
for a truffle until it begins to expand or is unearthed.  On 
July 12, he posted photos on the Mushroom Observer 
website.  The very next day, Amanita expert Dr. Rod Tulloss 
expressed an interest in seeing Garrett’s collection.  

Within a week, Rod’s team posted that “this material has 
been received and accessioned to Rod’s herbarium” and 
“we have scheduled your material to be sampled for DNA 
sequencing.”

The next posts occurred in November, after sequencing 
results were received.  Rod was wondering if he might 
be dealing with multiple species, so he decided to ask for 
portions of all the mushrooms in the collection “to see if 
we get two different sequences”.  By the following January, 
Rod had determined that all pieces of this collection 
yielded a single “proposed fungal barcode” which also 
closely matched the barcode of a collection made by Dr. 
Linas Kudzma from New Jersey.  “We will be submitting 
the sequences to GenBank shortly”.

From Mushroom Observer to New Species
By Cecily Franklin
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Rod had previously called this “Amanita species N64” but was ready to 
give it a new name.  Rod and Linas decided on the provisional name 
of Amanita cattaraugana, “in honor of Cattaraugus Creek, Cattaraugus 
Reservation, and Cattaraugus County, New York”.  The common name 
is Cattaraugus Ringless Amanita.

Congratulations, Garrett!

Book Reviews for The Mycophile

One of NAMA’s committees that remains little known to probably the 
bulk of the membership is the Editorial and Literature Committee, 
the literature function of which is coordinated by Steve Trudell. The 
committee has several charges in the NAMA Policy Manual but an 
important one is to provide reviews of books, DVD’s, apps, software 
programs, and the like for publication in The Mycophile. If you learn 
of a new book (or DVD or whatever) that you feel would be of interest 
to other NAMA members, or if you would like to write a review, please 
contact Steve (mycecol@uw.edu) so that he can coordinate acquisition of 
the items and submission of reviews to the newsletter.

Hanna Lore Tschekunow passed away at age 82 on September 11, 2019. 
She was a long-time mushroom enthusiast and was well-known in 
mycological circles. After growing up in Berlin, Germany, and living 
through difficult pre- and post-war years there (in fact the beginnings of 
her love for mushroom hunting came from searching for edible mushrooms 
in nearby woods while food was scarce), Hanna emigrated to the U.S. in 
1962, along with her oldest brother. She met and married her husband, 
Alex Tschekunow, while they both worked at Monmouth General Hospital 
in New Jersey and they enjoyed many happy years in Branchville. Hanna 
moved into the poison control field of nursing, working for a number of 
years at the New Jersey Poison Information and Education System, where 
she used and grew her extensive knowledge of poisonous mushrooms. 
After Alex passed away, Hanna moved to Florida and continued her 
work in poison control in Miami. Throughout her entire professional life, 
Hanna took an active role in mycological clubs wherever she lived; she was 
among the founding members of the New Jersey Mycological Association, 
serving terms as both President and Secretary, and she was active with the 
North American Mycological Association as well, serving as Treasurer. In 
Washington state, she joined the Snohomish County Mycological Society 
and became known as one of its true expert identifiers, going on mushroom 
forays well into her 70’s. She participated in many NAMA trips over the 
years, had several of her collected specimens written up, and gave talks on mushroom poisonings on a number of 
occasions. She was a good friend to mushroom giant, Gary Lincoff, participating in several of his trips, including one 
to South America. She loved the camaraderie of mushroom gatherings all over the world; she was a frequent visitor 
to Telluride and other sites, and always loved the fun. She cherished the friendships she made through mushrooms, 
staying close and writing letters to many of you over the years. 

https://mushroomobserver.org/observer/show_observation/239332 Hanna’s collected specimen on NAMA foray 
https://mushroomobserver.org/observer/show_observation/239341  Hanna’s collected specimen on NAMA foray 
https://www.njmyco.org/newsletter/NJMA_News_46-1.pdf This NAMA newsletter has a memorial written by Greta 
Turchick, which includes a photo of her with Hanna.

Maven of Mushrooms passes away in Mountlake Terrace, WA
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Sweety 
by Andrea Zuill

Sweety is awkward, even for a naked mole rat. She has protruding 
front teeth, thick glasses, and some very unusual hobbies, including 
fungus identification. She’s intense and passionate — and her peers 
don’t always get her. Surely there are other mushroom lovers out 
there. But how will she find them? Ages: 3 - 7 years. Hardcover: 32 
pages. Publisher: Schwartz & Wade, March  2019

Tales of the Mushroom Folk
by Signe Aspelin

The mushroom folk are waking up from their winter sleep 
and emerging into the sunshine. Each family has its own 
characteristics and we get to know them well in these 
charming little tales. Meet the golden Coral Mushrooms, 
the bumpy Brain Mushrooms, the pale Parasol Mushrooms, 
the fat Puffballs, the stinky Stinkhorns and the regal 
Button Mushrooms. Illustrated in a classic style, this 
is a lovely picture book filled with natural detail of the 
woods and meadows where the mushroom folk live. Ages 
4-7 years. Hardcover, 32 pages. Publisher: Floris Books, 
September 2016

Katya’s Book of Mushrooms
by Katya Arnold

From common Domestic Caps to the deadly Destroying Angel, from 
Octopus Stinkhorns to Scaly Hedgehogs – Arnold (Baba Yaga), a 
lifelong mycophile, here shares her passion for wild mushrooms. 
She serves up a glorious, earthy stew of fact, humor, folklore and 
personal stories likely to intrigue readers of all ages. Arnold weaves 
the serious study of mushrooms into the fabric of a gamesome, 
enterprising hobby, incorporating the charm of folk names alongside 
scientific terms and pairing activities with straightforward text. The 
illustrations are just as eclectic and exuberant: Arnold combines 
small paintings and cartoons against bright backgrounds; rustic 
artwork resembling woodcuts; and prints of mushroom caps. Ages 
10-14 years. Hardcover, 48 pages. Publisher: Henry Holt and Co., 
March 1997

Book Suggestions for Mycotots
Just in time for the holiday gift-giving season, we present some classic and some newly-
released fungi-themed book for kids. These books are a great way for parents or grandparents 
to share their love of fungi with the next generation.
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The Wonderful Flight to the Mushroom Planet
by Eleanor Cameron

In print since the 1950s, don’t miss the adventures of Chuck and David, 
two boys who travel to the alien planet Basidium in their homemade 
spaceship. This timeless series is a classic that is sure to be read over 
and over again. Also look for additional books in the series, Stowaway 
to the Mushroom Planet, Mr. Bass’s Planetoid, A Mystery for Mr. Bass, and 
Time and Mr. Bass: A Mushroom Planet Book. Ages 8-11 years. Paperback, 
226 pages. Publisher (reprint edition) Little Brown Books for Readers, 
October 1988

The Mushroom Fan Club
by Elise Gravel

Elise Gravel is back with a whimsical look at one of her family’s most 
beloved pastimes: mushroom hunting! Combining her love of exploring 
nature with her talent for anthropomorphizing everything, she takes 
us on a magical tour of the forest floor and examines a handful of her 
favorite alien specimens up close. While the beautiful coral mushroom 
looks like it belongs under the sea, the peculiar Lactarius indigo may be 
better suited for outer space. From the fun-to-stomp puffballs to the 
prince of the stinkers – the stinkhorn mushroom – and the musically 
inclined chanterelles, Gravel shares her knowledge of this fascinating 
kingdom by bringing each species to life in full felt-tip-marker glory. 
Age range: 6 and up. Hardcover, 56 pages. Publisher: Enfant, May 2018

We are Fungi 
by Christine Nishiyama

This genre-bending picture book tells dual stories side-by-
side. A factually accurate story is told through words, while 
a more mysterious story is told through pictures, following 
the journey of a curious young girl as she ventures into the 
woods to hunt for mushrooms. As dusk falls, weird things 
begin to happen and as she travels deeper and deeper into 
the woods, she ends deeper and deeper in the world of fungi. 
Ages 4-10. Paperback, 42 pages. Publisher: Might Could 
Studios, September 2017
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Allegheny Woodrat midden filled with mushrooms. Woodrats collect mushrooms and plants in the fall and 
dry them like Pikas, then transfer the goodies deep within their cliff homes for winter food. We think this one 
looks like it could be a centerpiece on a table. They have quite the artistic ability! They also like to decorate 
their nests with trinkets. Ohio, September 2019. Photo by Laura Hughes

Fungi of the Issue: Allegheny Woodrat Midden
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