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APRIL EVENTS
SOMA Meeting Come identify
mushrooms (bring your mushrooms for
identification), and hear a guest speaker

April 19th Thursday night
meeting
When & Where: 7:00pm at the Sonoma
County Veterans Auditorium in the North
Room to the North side of the building. Side
entry is easiest. There are signs in the Vets
building to help you find the room Map »

April 21 Wild Mushroom
Foray
When & Where: 10:00 am, Woodside
Campground, Salt Point State Park.* Map »
Sign up right after the monthly foray so
you can join in the next! Sign ups fill fast
and I think April is full (carpooling works
great) *Forays are limited to first 40 people
who sign in online using the link in the
calendar at https://somamushrooms.org
*$8 cash parking fee for the State
Parks
What to bring: Alcohol is not allowed
during SOMA pot-luck. Please bring a
potluck contribution, enough for 8-10
people. BYO plateware, cups, and flatware
to enjoy Patrick’s amazing dish at the foray

APRIL SPEAKER
Rick Kerrigan: update the “common knowledge” of Agaricus in
California and the West
California probably has over 100 species of Agaricus present,
most but not all of which have been discovered and named. Richard
will be introducing Agaricus and then working through a framework
for understanding patterns of diversity and relatedness in Agaricus,
allowing recognition of important groups and facilitating species
identification by beginning with groups. A “synoptic” key approach to groups presented and
advocated.
Species representing common, important or interesting examples for each group, primarily
emphasizing California and the West will then be presented along with tips, anecdotes and points of
interest. Our knowledge base has recently increased, and this presentation will update the “common
knowledge” of Agaricus in California and the West.
About the Presenter:

Richard W. Kerrigan was born and raised in California. He became interested in Agaricus in 1971,
while an undergraduate at the University of California, Santa Cruz working as a Ranger/Naturalist,
California Dept. of Parks & Recreation. His mentors include David Arora and Dr. Harry Thiers. He
earned a bachelor’s and a master’s degree at San Francisco State University (1976, 1982), a doctorate
from University of California, Santa Barbara (1989), and was a postdoctoral fellow at the University of
Toronto (1989-1991). All this while working with mushroom related career fields such as Assistant
Scientist, Mushroom Division, Castle & Cooke, Inc., Apprentice Grower at Miracle Mushrooms,
Manager of Research and Development at C.M. Mushrooms, Inc., until 1989 when he earned his Postdoctoral Fellow, J. B. Anderson Lab from the University of Toronto
From 1991-2017, Kerrigan held the position of Director of Research, U.S.A., with Sylvan Inc., the
world’s leading producer of cultivated mushroom spawn, where he worked on breeding improved strains
of cultivated mushrooms. His study of the diversity, taxonomy, systematics and phylogeny of wild
species of Agaricus continues as a separate, independent area of research now extending over 45 years.
With a Ph.D in Biology and an MIS in Bioinformatics he is presently working on several aspects of
science including Invited expert participant at the All Taxa Biodiversity Inventory in the Great Smokey
Mountains National Park where they currently work to identify over 100,000 living organisims in the
area, Director of Research (USA), Sylvan BioSystems, Sylvan, Inc. and Director, Agaricus Resource
Program.

ARTICLE FROM RICHARD TEHAN
Dear SOMA members,
Thank you for awarding me with the Charmoon Richardson memorial scholarship. This funding
directly supports my graduate research at Oregon State University on the fungi in genus Tolypocladium
(Hypocreales, Ophiocordycipitaceae). Below I have provided some background and a summary of this
research:
“Secondary metabolites” (used interchangeably with “natural products”), are molecules which are
produced by living organisms that are not directly essential to growth and reproduction. These include
toxins, antifeedants, and signaling molecules, which may give important adaptive advantages to the
organisms that produce them, but they are not necessary for immediate survival, as are primary
metabolites (e.g. sugars, lipids, sterols, etc.). To give some background on the importance of fungal
secondary metabolites in human society, consider that the discovery of the antibiotic, penicillin, from
Penicillium has saved hundreds of millions of lives and may have affected the outcome of World War II,
statins discovered from Aspergillus and also found in oyster mushrooms, are used to reduce cholesterol,
and are the most profitable pharmaceutical drug to date, strobilurins discovered from the mushroom,
Strobiluris tenecellus, are the most widely used fungicides in the world, and cyclosporine, discovered
from Tolypocladium inflatum, is the first clinically used immunosuppressant and is used to prevent
organ rejection in transplant patients. This latter discovery allowed for organ transplantation—formerly
a risky experimental procedure—to
become a routine procedure. Fig.
1Tolypocladium ophioglossoides,
the “goldenthread Cordyceps”,
parasitizes “deer truffles” genus
Elaphomyces.
Fungi in genus, Tolypocladium,
famous as the source of cyclosporine
are also striking for the diverse
ecological niche that they occupy,
including as parasites of other fungi,
i.e. Elaphomyces, “deer truffles” (Fig.
1) and parasites of insects. Several
Tolypocladium spp. have been
isolated only in their asexual state,
and they are not known to form
fruiting bodies. These
“hyphomycetes”, have been isolated
from soil, grasses, lichen, marine
sediment, sponges, and more recently from the sapwood of tropical trees living as “endophytes”.
Genome sequences of Tolypocladium spp. reveal abundant signatures of genes which code for the
production of secondary metabolites, especially peptide natural products, e.g. cyclosporine. Only a small
percentage of the products of these genes are known—which is to say—there is almost certainly a lot
more where cyclosporine came from. Under the direction of my research advisor, Dr. Kerry McPhail,
and with our collaborators in the lab of Dr. Joey Spatafora, I am working to discover the products of

these genes and to link them to the genes that code for them. Many of the natural products produced by
Tolypocladium spp. are new to science and I am working to determine their chemical structures through
instrumental analyses and their biological activity with bioassays performed by myself and by
collaborators. These include antibacterial assays, screening against a panel of parasites, and an assay
with cancer cells engineered to probe particular cellular processes that are involved in some cancers but
also other conditions such as inflammation. There have been many “hits” in these bioassays and I plan to
pursue a comprehensive characterization of the most potently active molecules, which may have
potential uses in medicine.
Additionally, by learning about the bioactivity of these molecules, we may begin to understand what
fungi evolved to use them for in nature. Another interesting prospect the collaborative genomic and
metabolomic research on Tolypocladium, is the ability to see how secondary metabolism has evolved in
Tolypocladium and in related groups which share homologous genes. Being able to see how secondary
metabolite genes have evolved along ecological lineages, may also lend insight into the native function
of the molecules they code for.
In the process of doing chemical profiling of seventeen Tolypocladium strains, I have sought to
obtain more specimens on my own excursions to the field, and
from the online community of mushroom-hunters. From these
collections, I attempt to isolate fresh specimens in culture, extract
sporocarps and cultures for chemical analysis, and extract DNA
from each collection for sequencing. Some of these new isolates
have generated hits in antibacterial assays, and DNA sequencing
has confirmed the discovery of at least one new mycoparasitic
Tolypocladium species from the American southeast. A
taxonomic description of this new species will soon be published.
My SOMA scholarship has been used to support several of the
abovementioned projects including providing solvents and other
materials used in extraction,
chemical isolation and analysis,
Tolypocladium capitatum (Holmsk.) Quandt, Kepler &
shipping Tolypocladium
Spatafora (308432) Baton Rouge, Louisiana, USA 2018-02-08:
specimens from around the
Logan Wiedenfeld (LoganW)
country, and sequencing DNA. It
has also afforded me the flexibility to take on the taxonomy sideproject, which was not initially part of my thesis research. I am excited
to be conducting scientific research on these extraordinary, chemicallypotent organisms, and I am tremendously grateful to the mycological
community for being so supportive of myself and other students through
such generous scholarships as you award. I look forward to reporting on
these projects in the future as
discoveries are made.
Tallassee Highlands, Clarke Co., Georgia, USA
2018-01-05: tontran Name proposed by tontran: Tolypocladium
longisegmentum Ginns) Quandt, Kepler & Spatafora

Kind regards, Richard Tehan

FORAY REPORT
By Patrick Hamilton, SOMA Foray Coordinator

The club foray was especially good with fine weather and lots of
fungi. Really good food and happy faces were there. It was a sweet time
had by all.
Two San Francisco chefs (and SOMA Camp demo chefs) --Danny
Fiona with
large Agaricus.
Stoller and Ian Zabel--helped put out the main dish (a taco bar) but another
subrutilescens
forayer (I did not get his name. . . sorry) brought his own stove and made a
tasty turkey tail stew too. Among other goodies were chicken sandwiches
by Finola Giraldez, and pickled sea beans by Tim Horvath. Colleen found
some spectacular Agaricus subrutilescens which I am sure made for a nice dish later on.
These events are becoming so popular that in order to attend you truly must sign up right after
the current months has happened.
I use a bit of leeway to decide how many can sign up (due to late cancellations) so don't be
distraught nor dissuaded if the list appears full--just email me and we'll talk. . . .
April's foray is the last one of the season up at SPSP

SALT POINT SPECIES LIST
By Patrick Hamilton, Foray Director 3/17/2018

Agaricus subrutilescens

Gomphidius subroseus

Mycena sp.

Amanita augusta

Guepiniopsis alpine

Naematelia/Tremella aurantia

Amanita pachycolea

Gymnopilus sapineus

Nolanea holoconiota group

Amanita vernicoccora

Gymnopilus sapineus group

Panellus stipticus

Bulgaria inquinans

Gymnopus quercophilus

Phaeolus schweinitzii

Cantharellus formosus

Hemimycena tortuosa

Phylotopsis nidulans

Hydnum umbilicatum

Picipes badius

Hygrocybe cantharellus

Pleurotus ostreatus

Clavulina cristata

Hygrocybe coccinea

Pluteus cervinus

Clavulinopsis fusiformis

Hygrocybe flavescens

Pluteus sp.

Clavulinopsis laeticolor

Hygrocybe laetissima

Polyporus leptocephalus

Coltrichia perennis

Hygrocybe punicea

Postia fragilis

Cortinarius sp.

Hygrocybe singeri

Postia guttalata

Hynum repandum

Psathyrella sp.

Hypholoma fasciculare

Pseudohydnum gelatinosum

Inocybe cinnomamea

Ramaria formosus

Inocybe hirsute

Ramaria stricta

Inocybe insinuata

Ramaria violaceabrunnea

Lactarius rubidus

Russula brevipes group

Lactarius sp.

Stereum hirsutum

Leotia lubrica

Suillus tomentosus

Leotia viscosa

Trametes betulina

Lycoperdon umbrinum

Trametes versicolor

Marasmius plicatulus

Trichaptum abietinum

Melanoleuca sp.

Tricholoma “gray”

Mycena pura

Xerocomus subtomentosus

Cheimonophyllum
candidissimum

Craterellus
calicornucopioides
Craterellus neotubaeformis
Crepitodus sp.
Cuphophyllus pratensis
Cuphophyllus virgineus
Dacrymyces capitatus
Entoloma sp.
Fomitopsis cajanderi
Fomitopsis ochracea
Galerina marginata
Gliophorus laetus
Gliophorus psittacinus

A tiny red ascomycete on a Tan Oak leaf. It was stalked with a mild cup like indentation, less than
1/2 mm.
Also found was a weird Russula look alike on wood. It appeared to be all white to buff. 2 specimens
were collected.
List compiled by Mikhael Selk and Kingman Bond-Graham.
Thanks to them!

ENVIRONMENTAL SENSOR REPORT
Fungal Conservation in North America
By Kingman Bond Graham
A recent Facebook conversation on a popular California mushroom hunting forum caught my
attention. A gentleman posted a rant about Salt Point becoming trampled and ruined. He condemned the
hordes of pickers who funnel into Salt Point for destroying the forest floor and crushing the fragile
vegetation the deer need to survive. I felt I needed to join in the conversation. I corrected his assertion
that the deer would have nothing to eat. The deer don’t graze the dark forest floor, instead they prefer
meadows and edge areas where there are more shrubs. Deer, of course, eat fungi. I must admit that the
menu for many forest critters includes fungi. The impact of human foraging is probably minimal, but it
does exist.
This would-be environmentalist also mentioned David Arora’s California Porcini: Three New
Taxa, Observations on Their Harvest, and the Tragedy of No Commons. (Economic Botany, 62(3),
2008, pp. 356–375). He implied that he had read Arora’s piece, but he had no suggestion of action to
open up more public lands to foraging and lessen the impact on Salt Point. Instead, he played the saviorvictim role and declared he would no longer be hunting in Salt Point because it was destroyed by the rest
of us.
Salt Point is a very large park, and many areas are never visited by throngs of mushroomers.
Stump Beach (the area mentioned in this Facebook complaint) and Central Trail along with Huckleberry
Trail are perhaps the most commonly trampled areas. It is true that we could all take even greater care
when walking in the woods. I am a firm believer that nature is to be interacted with. We should touch
and smell and get off trail. Learning is hands on. Trails might actually be the problem. Trails funnel
everyone into a small corridor to visit damage upon the soil with our hiking boots. Think of Salt Point as
one big trail. It’s the only State Park where mushrooming is allowed. Everyone steps on the same soil
over and over. This is the problem. I implore my fellow mushroomers to go to new areas of the park
(and elsewhere) to explore. Discover habitat which is less traveled. When walking, be extra aware of
your surroundings. When you pick an unwanted mushroom, please don’t simply discard it randomly and
disrupt the feel of the park for other visitors.
This brings me to my real topic of discussion: Fungal Conservation in North America.
(https://www.fws.gov/endangered/species/us-species.html)

• Did you know that no fungi are listed in the Endangered Species Act?
Not one single mushroom!

The international Red List by the International Union for Conservation of Nature currently recognizes
57 species of fungi as being threatened. The USA is running behind the rest of the world
(http://www.iucnredlist.org/search).
Listing a species as threatened or endangered requires data. Data we simply do not have.
Mushrooms and other fungi are hard to document. Heck, most people don’t even know what they are
looking at. “It’s an LBM” or “All fungi with white gills are poisonous and useless” are common
attitudes amongst the non-foragers and occasional-foragers. Many folks stick to a couple of species they
know well and ignore the thousands of other mushrooms in California. My point is: Until we collect data
about what occurs in California and document its prevalence, we will find it very difficult to make the
case that it is disappearing or even threatened.
It really isn’t about a single species being threatened, but rather about entire ecosystems facing
demise. We need to recognize that protecting mushrooms, birds, trees, reptiles, etc. is about protecting
entire ecosystems. Recognizing a species as threatened is just one mechanism the Federal Government
uses to protect our natural world.
SOMA is beginning to participate in the North American Mycoflora Project. This project will
collect data about the species of fungi found in Sonoma County. This data may be used to help lobby for
fungal conservation.
If you are interested in helping gather data for the Mycoflora of Sonoma County Project, please
contact: Kingman Bond-Graham kingmanbondgraham@gmail.com. And visit the website to
participate with the conservation efforts http://www.northamericanmycoflora.org
Another way to contribute data to the fungal record is to create mushroomobserver.org and
iNaturalist accounts. These are FREE platforms to document your finds. You really should be
documenting your adventures for yourself and the rest of the scientific world. Remember, in mycology,
citizen scientists CAN and DO contribute to the body of knowledge. Yes, I’m talking to YOU, my
fellow SOMA members!
Please use mushroomobserver.org and the iNaturalist App to keep records of your finds every
season. Some areas produce different amounts at different times. Some areas don’t produce every year.
Some areas stop producing altogether, indicating mycelium death has occurred. This is the most
important data to collect in our conservation mission. This data is public and can be used by other
researchers too. Don’t worry, you can obscure the exact location of your secret spots while still
recording good data. It takes a little time to learn to use these intuitive platforms creating organized lists
and projects which will help you become a much better mushroom hunter. You can keep track of your

favorite locations and look up historical data from your own observations and from other mushroomers
and scientists.
One hundred and two million trees are estimated to have died from drought, bark beetles, and
Phytophthora ramorum (Sudden Oak Death) over the last decade. Climate change is real, and it is
affecting our fungi. Pollution is real, and it is affecting our fungi. Invasive species like pigs are real, and
they are affecting our fungi, particularly by uprooting and disturbing the forest floor. Deforestation is
real, and it is affecting our fungi. Next time your favorite Chanterelle spot is bulldozed and the Live
Oaks removed for vineyards please keep track of this loss and let everyone know. Species eradication on
private land is still habitat loss and it goes underreported or unnoticed too often.
(https://www.fs.fed.us/psw/topics/tree_mortality/california/index.shtml)
(http://www.suddenoakdeath.org)
Lastly, please write a letter to the U.S. Fish and Wildlife Service and the Environmental Protection
Agency urging them to include fungi as endangered species. I suggest Tricholoma murrillaneum and
perhaps Agaricus lilaceps be mentioned for conservation? I will leave it up to you to think about which
species you feel are threatened. I remind you all that we simply do not know what is threatened without
collecting data, and reporting it using mushroomobserver.org and iNaturalist. If we can bring fungi into
the endangered species spotlight, it will be the first step on our journey. Right now, mushrooms are
going unnoticed. The lichen folks managed to get 2 lichens on the list. If they can do it, so can we!
Below are a few addresses to physically mail your letters:
Headquarters
U.S. Fish and Wildlife Service
Environmental Protection
U.S. Fish and Wildlife Service
2800 Cottage Way, Suite
Agency
Endangered Species
W2606
1200 Pennsylvania Avenue,
5275 Leesburg Pike
Sacramento, CA 95825
N.W.
Falls Church, VA 22041
Washington, DC 2046
Chief, Endangered Species

MUSINGS FROM MEMBERS
From an anonymous mushroom hunter:
Note to Self: “What is the purpose in life?” I asked the void.
“What if I told you that you fulfilled it when you took ten minutes to teach a beginner the
difference between an edible Amanita and a toxic one?” Said the voice. “Or when you harped for
five minutes on the salient points of a Polypore? Or when you saved a dog from eating a deadly
Scleroderma? Or when you gave a bag of Boletes to your neighbor?” You need to look no further
than toward the kindness of your fungal heart.

SOMA California Forest Permit Quandary
By Chris Murray May 2014 Lake Tahoe Morels Credit: Morel Mushroom Hunting Club
My recent purchase of a permit to pick in Tahoe National Forest triggered a mind game into the
thought processes (I was going to say “reasoning”) behind the variability of requirements between the
different forests. I’m writing specifically about NFS (National Forest Service) lands which are multi use
public resources, as opposed to State/County/City parks which have a different purpose. Mining,
logging, hunting, firewood gathering and mushroom picking are all normal, economic NFS activities
along with recreational activities like hiking and camping.

The Tahoe NF permit required us to follow what I consider to be good practice, such as, not raking
the duff, and not leaving litter. An agreement had to be signed in front of the NFS person who read the
requirements and limitations. It was accompanied by a helpful map showing the location of the
American burn and an information sheet showing the difference between morels and Gyromitra
esculenta (toxic to some people).
The permit limited me to 5 pounds (I’d be happy with 5 lbs of morels), yet it requires the mushroom
be sliced in half immediately after picking, presumably to prevent my selling them, and typically only
meaningful for porcini. The fee was $20 for two days which I had to specify. So “today” would be fairly
obvious, and “tomorrow” if I was staying in the area, but it’s a haul from Sonoma County, and the
chances of me going back up on the (random) second day I specified are pretty minimal, so effectively
the permit was $20 for one day. Compare this to the adjacent forest where I’m told (by that “usually
reliable source”) that the fee is still $20 but that allows picking 40lbs after which one must pay $20 for
another permit and is valid for 30 days. So what are the considerations for a sensible policy? We must
expect some variations from one forest to the next as many decisions are better made at the local level,
but at the same time they should be within a rational framework.
1) Some consistency with other activities. The amount of damage done to the forest by logging is
many orders of magnitude greater than could ever be done by collecting mushrooms, and the amount of
trash left by weekend target shooters (who aren’t even required to obtain a permit) is disgusting. Do we
really need to sign an oath that we won’t be raking the duff?
2) Fees need to be rational. Firstly, is there a need to differentiate between amateur and commercial
pickers? If so, how? The requirement to slice the mushrooms in half attempts to make this
differentiation, but to what end? For commercials, the fees need to be low if they are to make a living,
and for recreational pickers they must be better related to the mushrooms currently fruiting. An
administratively simple solution might be $20 per calendar month – not too high for commercial pickers,
and allow recreational foragers an opportunity to fill their free time to the weather and fruiting patterns
of their favorite species.
3) No weight limit. Unlike trees, mushrooms are fruit with a limited “shelf life.” If unpicked, most
species return to the soil within days.
4) Availability. NFS offices are not open on weekends, so permits are not available to those who
work “normal” hours. One possibility might be for the NFS to state that permit requirements are not
enforced on weekends. However, since we’re now well into the second decade of the 21st century, it’s
about time that the permit process was online as well as in person.
5) Accessibility. For the American fire we were given a map showing its location. For the Rim fire
we are denied access “for our own safety.” This is nonsense. To the suspicious mind it suggests that

there is some behavior in the Rim fire that the authorities wish to hide from the general public. Logging
of healthy trees for “salvage” comes to mind. Ignoring that paranoid mind, it’s imperative that the
government allow adults to be responsible for their own behavior. A burned forest is a burned forest,
whether it be named Rim or American – a little more dangerous than an unburned forest perhaps, but at
least visibility is improved! The main problem to me, is how to make these changes happen.

CULTIVARS CORNER
April Spawn Reports: Oyster spawn photo
From Ivy Hunter. Inoculation date February 16th
2018 & photographed 3-22-2018 temperature 58-65
(too cold, but still a success). It’s easy to grow
oyster mushrooms! Here’s the inoculation video
just in case you haven’t seen it yet:

https://youtu.be/mzN-N8deYW4

1.
Spawn bags will produce more than one
fruiting. The second fruiting may be lesser, and so
on depending on the available nutrients in the substrate.
2. When it’s over, put the spawn in a fresh wood chip area in the yard, bale of straw, or the
compost pile.
3. Add only rain water or purified water with no chlorine/chloramine. Add water if you suspect
it’s too dry. It’s not fruiting or it’s done fruiting. Boil the water first, cool it down completely,
and add it by soaking the bag in the water for a few minutes.
Connect on the Yahoo Cultivation Group for friendly support with growing your own!

https://groups.yahoo.com/neo/groups/SOMA-Cultivation/info

EPICUREAN ADVENTURES
The SOMA Epicurean Group is hosting a
members-only spring themed mushroom dinner!
Bring yourself, a guest, and a dish that serves 8
people.

Where: Holydale Community Clubhouse
10250 Field Ln, Forestville
When:

3:30 – 6pm

Date:

April 7th (Saturday)

Contributions: $20 per person to:
Jennifer Levine “Epicureans”
17408 River Lane
Guerneville, CA 95446
Appetizers will be served at 3:30pm
Embark on an interesting and educational
epicurean delight.
Instructions: Bring either an appetizer or desert
with an emphasis on springs seasonal ingredients, and
let us know what that dish will be. Your dish should
be about 8 servings. The main course will be
prepared by Julie & crew.
We are encouraging community participation with
these events, so please let us know if you can help volunteer for the event set up, meal prep, or clean up.

MAY MEMBERS ONLY FORAY
HELLO SOMA MEMBERS!
SOMA IS HOLDING OUR ANNUAL MOREL & SPRING BOLETE FORAY ON MEMORIAL DAY
WEEKEND!
Who: Members Only (limit 30 people)
Where: Sierra National Forest - South of Yosemite
When: Saturday May 26th - Monday May 28th
THIS EVENT IS FREE TO SOMA
MEMBERS!
SOMA base of operations will be an

(please call for hours & cost of permit)

undeveloped campsite in the National Forest (a
schedule and further information will be sent via
email to those who register)

HEADQUARTERS
1600 Tollhouse Road
Clovis, CA 93611
(559) 297-0706

REGISTER FOR THE FORAY
https://goo.gl/forms/EBZN7Y06qvvT7i6J3
Each person will need to register individually!
WE WILL BE CAMPING IN THE WILD!
(we plan to camp in a place that a two wheel
drive vehicle can access)
MUSHROOM HUNTING PERMITS ARE
REQUIRED IN SIERRA NATIONAL
FOREST
You will be expected to acquire your permit at
one of the following Ranger Stations:

SIERRA NATIONAL FOREST

BASS LAKE RANGER DISTRICT
57003 Road 225
North Fork, CA 93643
(559) 877-2218
HIGH SIERRA RANGER DISTRICT
29688 Auberry Road
Prather, CA 93651
(559) 855-5355
HOPE TO SEE YOU THERE!

OUTSIDE EVENTS AND INFO THROUGH THE GRAPEVINE
Submit your event or info .
Monthly West County summer hikes: Hike the trails in the west county sign up for more
information and to be placed on the notification list.

IMAGE OF THE MONTH

Found: This nice large hedgehog mushroom was found by one of ou r first time foray attendees up around the Woodside
Campground, probably about spot 70 or within a mile of that area. This makes the largest specim in seen for many

APRIL MUSHROOM AMUSEMENT

PHOTOS
So it is written there is a Spring King Bolete that
may be making an appearance this lovely month of
April or possibly even later in May, but we are having
an early season already so keep your cameras charged
and take a snapshot for the editor!

Photos by Ivy Rose Flower Marie Hunter

Videos: Check out one of Patricks foray uploads and
expect more to come on YouTube

Photographer, nutritionist, &
writing

https://www.youtube.com/channel/UCZxeTVASGrFOWoFH11hHdAw
Video playlist created by the editor for avid Northern California hiking armchair travel:
https://www.youtube.com/playlist?list=PLMq9mge5fYIgjg7clzWixtFvu8wIVIkpW

RECIPE OF THE MONTH:
Poulet Vallee d’Auge
(Braised chicken with mushrooms, apples, and cider)
Serves 8
by Julie Schreiber; SOMA Camp Head Chef
5 Tablespoon Butter, unsalted
3 ea. Tart apples (Braeburn or pink lady, about 1 lb.) peeled, cored, and quartered
1 Tablespoon California grown olive oil
8 ea. chicken legs (assume 1 lb. ea.)
Pinch of Salt and pepper
1 ea. Leek, halved, sliced ¼” thick
2 ea. shallots, finely chopped
¼ cup Calvados
¾ cup apple cider
4 sprigs Thyme
2 ea. Bay leaves
½ cup mushroom broth or porcini water
½ pound of mushrooms
1 oz. dried porcini, rehydrated in water
½ cup Crème fraiche
1.

Heat 2 T butter in a large pot over medium heat. Add apples and cook, turning occasionally, until
golden in spots. Transfer apples to a plate and set aside.

2.

Add oil and butter to pot. Season chicken with salt, pepper, and cook until browned. Transfer
chicken to another plate and set aside.

3.

Add leek and shallots to pot, cook stirring often until softened. Remove pot from heat, add
Calvados, and ignite. After flames die down, return pot to heat and add cider. Bring to a boil,
reduce heat, and simmer until slightly reduced.

4.

Return chicken to the pot and add thyme, bay leaves, and broth. Bring to a boil, cover pot, and
reduce heat to a simmer. Add reserved apples back to pot halfway through until chicken is cooked
through.

5.

Heat remaining butter in a large skillet add mushrooms and cook until browned and softened.
Season with salt and pepper. Transfer mushrooms to a plate.

6.

Using a slotted spoon transfer chicken and apples to a baking sheet and remove pot from heat.
Whisk crème fraiche into the cooking liquid. Gently mix in chicken, apples, and mushrooms.
* You can do the chicken and apples a day ahead.

CONNECT WITH SOMA
1. Like our Facebook Page https://www.facebook.com/SOMA-Sonoma-County-MycologicalAssociation-172451922783550/
2. Yahoo Groups page:
https://groups.yahoo.com/neo/groups/SOMA/info
3. Cultivation Yahoo Groups Page:
https://groups.yahoo.com/neo/groups/SOMACultivation/info
4. Mushroom Observer:
http://mushroomobserver.org/observer/intro
5. Visit the website more often
6. https://Somamushrooms.org
7. Watch a hike or vlog online or submit your own to the editor
8. Go to iNaturalist and create an account to upload pictures to
9. Join with the Epicurean group if you are a member interested in culinary excursions as well

SOMA SUPPORTERS CORNER
SOMA Board interests: If you have an interest or talent you would like to donate as a volunteer
(this is an unpaid job position in our volunteer run group) Please contact one of our board members.
Foray Carpool: Looking to carpool? Use the Waze app to post a ride, or request one. Do this a day
ahead and let’s see if this works! It’s the Waze Ride-Share app not just the map.
Members: Membership is always open. Renew your membership before the season begins so you
can enjoy the meetings, members-only forays, SOMA groups, SOMA camp early bird discount, and
SOMA news! Secure your support with us today by going online by clicking here or mail your
membership dues and your name, address, telephone number and interests to: SOMA P.O. Box 7147,
Santa Rosa, Ca. 95407.
Amazon Smile for SOMA Credits: AmazonSmile is a non-profit division of Amazon.com---same
products, same prices, same policies! Bookmark this link: http://smile.amazon.com/68/0486141. Every
time you shop at AmazonSmile, Amazon.com donates 0.5% of the purchase price to Sonoma County
Mycological Association. Support us by shopping at AmazonSmile!
Volunteer call for submissions: Every bit adds up and creates our own locally generated newsletter
to share, so share your input! SOMAnewseditor@SOMAmushrooms.org

OUR PEOPLE
BOARD
PRESIDENT:
Jim Wheeler SOMApresident@SOMAmushrooms.org

VICE PRESIDENT
Rachel Zierdt SOMAvicepresident@SOMAmushrooms.org

SECRETARY
Kingman Bond-Graham SOMAsecretary@SOMAmushrooms.org

TREASURER
Jennifer Levine SOMAtreasurer@SOMAmushrooms.org

DIRECTOR OF FORAYS
Patrick Hamilton mycochef@sbcglobal.net

DIRECTOR
Gene Zierdt

COMMITTEES
EPICUREAN CULINARY GROUP DIRECTOR
Chris Murray
SOMAculinary@SOMAmushrooms.org

DIRECTOR
Justin Reyes

DIRECTOR
Kingman Bond Graham
kingmanbondgraham@gmail.com

SOMA CAMP HEAD CHEF
Julie Schreiber

MEMBERSHIP
George Riner
SOMAmembership@SOMAmushrooms.org

MUSHROOM DYE COORDINATOR
Dorothy Beebee SOMAmushroomdyes@SOMAmushrooms.org

SCHOLARSHIPS
Rachel Zierdt scholarships@SOMAmushrooms.org

SCIENTIFIC ADVISORS
Darvin DeShazer (707) 829-0596 muscaria@pacbell.net
Chris Kjeldsen, Ph.D. (707) 544-3091 chris.kjeldsen@sonoma.edu

SOMA CAMP REGISTRAR
Chris Murray SOMAregistrar@SOMAmushrooms.org

PRESENTATION COORDINATOR, SOMA CAMP 2018
Lee Mc Carthy-Smith http://www.somamushrooms.org/camp/

SOMA NEWS EDITOR
Ivy Hunter SOMAnewseditor@SOMAmushrooms.org
Clarke Katz SOMAnewseditor@SOMAmushrooms.org

SOMA WEB MASTER
Martin Beebee SOMAinfo@SOMAmushrooms.org

DIRECTOR OF COMMUNICATIONS
Fred Salisbury Communications@SOMAmushrooms.org

DISCLAIMERS
SOMA, the club, is a nonprofit 501(c)(3) educational society for recreational mushroom hunters and
does NOT offer or promote the commercial sale of wild mushrooms.

