


Cover photo: The larger inky cap, Copri-

nus atramentarius.
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Caution: Do not e»* any wild mushroom, gathered cither by vour
self or by someone clse, unless you can identify it with one hundred
percent certainty and know that it is safe for cating. Should you
become ill from cating wild mushrooms, contact a physician or the
nearest hospital. If necessary, they will phone the Poison Treatment
Center nearest vou for treatment suggestions. These centers are
throughout the United States, usually in hospitals in large cities,




There are several thonsand kinds or species of wald mush-
rooms: some arc extremely poisonous, the majonty are unattrac-
tive for cating because of poor flavor or telure or small size,
and a few are not onlv edible, but delicious. Fortunately, some
of the wild mushrooms that are casicst to identify are also
among the choicest for cating

The mushrooms (lu(nhul in this folder are found throngh-
out most of the north temperate zone around the world
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There are sever  olk rules that clamm to distinguish edible
from poisonous mushrooms. These rules have evolved from
experience with wild n+ hrooms, chicfly in European countries,
where for centuries pe ple have gathered and caten many kinds
of wild mushrooms. Each of these rules may have some validity
in a given arca, where only one or a few kinds of poisonous
mushrooms occur, but generally they are without value and
should not be depended on. Poisonous mushrooms are known
to be poisonous becanse someone ate them and became 1l or
died. Edible mushrooms are known to be edible becanse people
have caten them regularly and in quantity with no il cffects
There 1s no test, other than cating, to determine whether an
unknown mushroom is cdible. This means that anvone who
gathers wild mushrooms for cating must be absolutely certam
of the identity of every single specinen picked. Some kinds of
wild mushrooms are difficult for cven an expert to dentify;
others can be identified casily by the begimner

MORELS — Morchella

The accompanying picture deseribes the morel better than
words. There are <everal kinds of morels, but all are simalar in
appearance and in edibility. They are 4 to S inches high, the
caps arc light tan to brown, the stems white, and both cap and
stem are hollow and bnttle. The morcls appear m spring after
abundant rainfall. Wooded areas arc thar favonte haunts, but
they also come up m grassy pastures and even m lawns, com-
monly around or near recently dead trees or stumps. They are
delicious when fresh, and can be cther dned or frozen and
kept for future use without losing any of their quality.




INKY CAPS - Coprinns

he distmzmshing character of the genns Coprinus s the
comersion of the matunng cap mto a black hgqund

Ihe small mky ¢ ip. Coprinns nucaceus, appears in dense
clumps around dving hardwood trees especially ¢lms on boule
vards, and above buned stumps and roots. A new crop. often
of lnndreds of specimens, will ipper after every hard rain
the spung and summer. Usnally the mushrooms appear m late
ftermoon and mature the followg mommg. For best cating
they mnst be picked while voung and firm. before they begin

to hgueh

he larger inky cap. Coprinus atramentanus, comes up on
I ]
s of hardwood trees; the stems of several

decn ng stumps and |

to a dozen anse from a commaon point. The mdmadual caps hase
considerably more substance than those of the smaller ink
cap. but these must also be picked and prepared before they

]h,-!:!\

s 1 many countries, both of

\ccarding to mushroom fan

[ these miy caps are dehiaons, vet here agaim a word of caution

1 necessan simce some people have become @1l from catimg them
ifter taking onlv a small alcoholic drnk







Oyster mushroom




SHAGGY MANE — Copninus comatus

T'his is a near relative of the inky caps. as the saentific name
indicates. The caps are evhindncal, 1 to 2 mches across and 3 to
6 inches Ingh, borme on a stout stem. The surface of the cap s
covered by shagev white or tan scales. There 15 no other mush-
room like the shagey mane and no posability of confusing it
with anvthing else. Shaggy manes come up, sometimes i pro
fusion, on compost heaps, grassy boulevards, and along roadsides.
Thev are delicate i texture and excellent in flavor, but hike the
mky caps they have to be picked and cooked before the caps
begin to hiquefy

OYSTER MUSHROONM — Pleurotus ostreatus

The fruit bodies come out in clumps, as allustrated. on
decaving logs, stumps, and trees, and are found from spring
until late fall. The cap and gills are white, the flesh 1s thin but
maoderately firm, and the flavor 1s good but not ountstanding
In warm and humid weather these mushrooms decay very rapid-
lv and decaved specimens should not be caten.
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FAIRY RING MUSHROON — Vg

I he tan g mushiroenn " na t
AT v by dense grom I i Qe Hiat
i be up to 1 recet o dy t N i 4]
cach ram and m the san ;f ¢ voar atter sear. 1 OIS A
lender andd tongh, 2 to 4 mches longe: i viate or
pale tan, 1 to 2 mches wade, ather flat or with a pronounced
hump i the mddle. The alls are winte and 1atl tar apart
In drv weather the o ips shmecd up. bot revnve agam waith tan
Fdibility s exceliont
MEADOW MUSHROONS — Vs

Soveral speaes of the genus Agancns, all doseh related to

the cultmated mushroom. grow commonl m Liwos and s
tures These meadow nnshroomos hane three dnet chesactens
ties: Lo\ varl that exteads trom the eder of the ip to the stem

N VONNE SPeCHNCeNsS s the cap oxpands, this val breaks and

remans on the stom as a g 2 1 he ol o

roach but do not
tonch the stem: 3. The gills of voun SpeCmnens an wiinte, but
become pmk as they mature. then dard brown or prrple brown
Once the gills have begun to turn pink or brown, Agancus 18
relatively casy to dentifv. However, voung specimens with white
gills can be casth confused with Lepiota morgam whach o
porsonows, and the two kinds somctimes grow close together
aor m the same faire nng. For positinve mdentihication of what
i assumed to be Agarncns, a spore print should be made as
directed in the publications listed at the end of this bulletin







SULPHUR SHELF — Polyporus sulphureus

Fruit bodies appear in the summer and fall. on standing
trees. both living and dead, and on stumps and logs of hard
wood trees, especially oaks. On fallen logs they form colorful
roscttes of many overlapping shelves, as illustrated: on standing
trees they grow as a series of shelves one above the other extend
ing out 4 to 10 inches from the wood. The upper surface of
fresh specimens has alternating bands of vellow and bright
orange; the lower surface 1s sulphur vellow and 1s made up of
pores so small they scarcely can be seen with the naked e
The flesh 15 white and fibrous, and should be sliced or diced
before cooking. The edibility is very good.

CLUB FUNGI - Clavaria

About 150 species of Clavaria are known. The illustration 1
of Clavara stricta, the size und shape of which are typical of a
number of species that grow on decaving logs. Each fnut body
consists of a mass of upnight branches arising from a single stem
It is not at all unusual to find several to many fruit bodies on

12 the same log. So far as is known, all of these Clavarias are
edible and some are delicious. When dried they can be kept
indefinitely







PUFFBALLS — Lycoperdon and Calvatia

Ihere are many kinds of puftballs, rangmg m diameter from
less than an inch to more than a foot Regardless of the size or
shape of the individual kinds, puftballs arc among the best of
the edible mushrooms. \When voung, they are moderately firm
but the flesh can be compressed casth. The mtenior 1 white,
and unmiform i texture, and the outer shin is thin and fragle
When shiced and fried or broiled thev arc delicions. As thes
matare. the ntenor becomes vellow. then brown, and 15 con
verted mto a mass of dusty spores. Once the mtenor begms
to turn vellow. puftballs no longer are attractive m favor o1
texture. The pear shaped puffball grows on decaving hardwood
logs and stumps, and wsually comes up m dense clumps. The
grant pufiball, which mav attam a dumcter of more than a foot
and a weight of more than 25 pounds. grows on the ground
Most puftballs come up m late summer and fall

\ word of caution is necessan concermng small puffballs
growmg on the ground. A false puftball. Scleroderma by name.
comes up commonly under oak trees in Liwns and vards as well
as m the woods. 1 ypically the voung fruit bodies of Sclerodenma
develop beneath the surface of the ground and force their wav
out only at or near matunty, when the spore mass has begun to
turn dark purple or brown, but occasionall VOung ones appear
above the ground. These voung false puftballs have a very finn
mtenor and of cut or broken from top to bottom appear to
contam a multitude of small chambers, diffcrent from the uni
tonm texture of the true pufthalls. The outer covering or nind
of the false puffball is thick and leathery. These false pufiballs
are sard to be somewhat posonons and there are authentic
cses of moderateh severe, although temporany, illness and dis
comtort trom cating them: Neither the good cating pearshaped
14 pufthall. which grows m clumps on decavmg wood, nor the de

hcions giant puffball s kel to be confused with anv other

mushroom




Lefr Pearshaped putttiall Right, Scleroderma




Publications on Mushrooms

Common Edible Mushrooms, Clyde M. Christensen. University
of Minnesota Press, 2037 University Avenue S E., Minneapolis,
Minnesota 55455. Cloth bound $6.95 and paperback $3.45. De-
scribes and illustrates in black and white and in color, 50 com-
mon species of mushrooms. Has a section on mushroom cookery.

Common Fleshy Fungi, Clyde M. Christensen. Burgess Pub-
lishing Co.. 7108 Ohms Lane, Minneapolis, Minnesota 55435,
$7.95. Kevs and descriptions of about 400 species of fleshy fungi
commonly found in the central and midwestern United States.
with many black and white photographs and drawings.

Edible and Poisonous Mushrooms of Canada, |. W. Groves
Available from Canada Department of Agriculture, O*tawa,
Ontario, Canada. $6. Keys, descriptions, and illustiations in
black and white and in color of many species of fleshy fungi.

Freezing Foods for Home Use, Extension Bulletin 244, Shirley
T. Munson, James D. Winter, Melvin L. Hamire, and C. Eugene
Allen. Contains information on freezing mushrooms. Single
copies free on request, cach additional copy 35 cents, from Bul-
letin Room, 3 Coffev Hall, 1420 Eckles Avenne, University of
Minnesota, St. Panl, Minnesota 55108,

Ciyde M. Christensen s protessor ementus, Department of Plant Pathology, Universty of
shinnesota

Photo creds. The coior transparency of the more! was taken by Porald E. Welty. All other
pectures are the suther's.
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