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Why you should
renew your NAMA
membership

speakers who are available to give programs for
affiliated clubs.

• Increase your knowledge of mushrooms and
other fungi.

Directories — Publishes an annual directory of
members and mushroom clubs.

• Keep informed about activities in the field of
mycology.

Discussion groups — One for members and one
for those interested in mushroom cultivation.

• Be in contact with people who have a similar
interest in mycology, whether it is taxonomy,
ecology, toxicity, mycophagy or the many other
practical uses of fungi.

There is much more on the NAMA website
including the only updated directory of mushroom
clubs in North America, a comprehensive section
on mushroom cultivation, a calendar of upcoming
events, and more.

What NAMA Does
Conferences — Holds an annual conference/foray
in different parts of North America, often with
short courses in mycology, always with lectures
by professional mycologists.
Regional forays — Sponsors intimate gatherings
limited to 40 NAMA members where learning
and social time are encouraged.
Newsletter — Publishes The Mycophile, which
gives mycological news and reports, notice of
events of interest to members, reviews of recent
books, and poison information.
Journal — Publishes McIlvainea, a peer reviewed
journal, with scientific papers on all aspects of
fungi, toxicology reports, and topics of general
interest - with articles by leading professional
and amateur mycologists.
Photo Contest — Conducts an annual photo
contest and publishes the results.
Educational Programs — Provides teaching
kits and activities for K-12 grade levels and
professionally produced CDs for club use.
Scholarship — NAMA funds an annual fellowship
with the Mycological Society of America to
promising graduate students in mycology.
Speakers Bureau — Maintains a list of over 50

Cover Photo

Toxicology — Provides expertise in mushroom
poisoning information on the web and through a
group of identifiers for doctors and veterinarians.

Dues
$25 members of affiliated clubs
$30 individual/family membership
$30 individual/household membership outside
North America
$15 student membership
$60 sustaining membership
$500 life membership
The cost of printing and mailing The Mycophile
continues to rise. NAMA spends more than
twice what we charge for this service. We will
be asking for $15 per year for a hard copy black
and white subscription to The Mycophile, except
for subscriptions outside North Amercia, where
mailing costs are even higher. This is in addition
to your membership dues. This change applies
to all member categories, including Lifetime
members. All dues must be paid in US Currency
only!
$15 one year subscription to print hard copy.

Pay dues by check
Send your name, address (zip +4 please), home and
work telephone number(s), email address, and check
payable to NAMA to:
Christy Ecsedy
2647 Berlin Farm Road
Export PA 15632

30 World Mushroom Stamps For Sale on ETSY: $4.99
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The Mushroom Culinary Arts Corner
By Salma St. John, Committee Chair
Dear NAMA mushroom lovers,
I just wanted to share some of the highlights
of the Mushroom Culinary Arts Demo and
Tasting at the NAMA foray at Paul Smith’s
College, NY (August 8-11, 2019).
The event was attended by over 30 people; the
number of attendees had to be limited due to
the limited space in the kitchen available for
the event. Eager attendees gathered around
two large stainless-steel prep tables to watch
the making of risotto with black truffles and
wild mushrooms.

Before I started the demo, I asked Ursula
Pohl, the “Mycophagy Guru” who has been
concocting the mouth-watering tastings
during the annual NAMA forays for over
25 years, to join me. I thanked Ursula for
her culinary contributions and for being an
inspiration to many of us. I offered her one of
the complimentary bags of dried mushrooms,
(generously donated by Phillips Mushrooms
Company), as a gesture of appreciation.
While I was giving a brief account of
“black and white truffles” (specifically,
Tuber melanosporum and Tuber magnatum,
respectively ), a jar of chopped black truffles
made the rounds so that everyone had a
chance to sniff the heavenly aroma of the

chopped black truffles and to get details
about the brand name: The Truffle Hunter
(a UK brand). I also talked briefly about the
history of making risotto and how arborio
rice (short grain white rice known for its
high content of starch) was brought to Spain
and Italy by the Arabs in the 14th century.
I also shared a short, funny story about the
person, Valerius, to whom the risotto dish is
attributed. At this point, the risotto recipe
was distributed to attendees (it is available
at www.namyco.org on the MCA page under
“Recipes”).
The making of risotto started by sweating
the chopped onion in olive oil and butter,to
which rice was added – and then the long
process of stirring began!
While the risotto ingredients were taking
their sweet time to mingle happily and love
one another, a mushroom-shaped candycap-mushroom-and-gingerbread
cookie,”
hanging from a satin ribbon, was passed to
each guest for tasting (yes, you can have your
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cookie and eat it too!). The ribbon symbolizes
the unbroken circle and unity of all culinary
mushroom lovers who eat the cookie and
keep the tied ribbon.

the rice texture was judged “al dente”. At
that point, everyone had a chance to taste it.
From the sounds and the comments that the
tasters made, I could tell that the microvilli
of their taste buds have experienced the
right flavor and taste, which I translated to
“delicious!” Thus ended the Demo & Tasting!

New Members WANTED!
Mushroom Culinary Arts (MCA), the newest NAMA committee, was established to promote and
share knowledge of all of the aspects of the culinary arts that revolve around mushrooms.

Until the next time, here is to your mushroom
culinary creations!

Following the candy-cap cookie, a plate of
pecan & walnut baklava sweetened with
dried fruits (no sugar, syrup or honey) and
flavored with candy-cap mushroom was also
passed for a tasting. Many attendees made
comments about the baklava being a unique
and “guilt-free” delicious dessert.
Barbara Ching, our NAMA president, did
the honors of drawing many names for prizes
(dried mushroom packages, compliments of
the Phillips Mushrooms Company).
The risotto was announced DONE when it
reached a delightful creamy consistency and
4 | The Mycophile 2020 January-February

MCA will endeavor to cover all aspects of cooking and eating mushrooms, specifically “wild
mushrooms”. The committee will explore preservation and storage of wild mushrooms,
sharing of delicious recipes, information about the use of mushrooms in cuisines around the
world and provide information about the latest mushroom research as well as innovations in
mushrooms gastronomy.
If you are interested, please join the committee.
You can contact me at: vicepresident2@mamyco.com
I look forward to hearing from you!
Salma St. John, committee chair - NAMA Vice President
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2019 NAMA
Photo Contest Winners
The popularity of mushroom photography has grown over the years, resulting in some
absolutely stunning photographs. Whether using an expensive DSLR camera with specialized
lenses or a high-quality cell phone camera, the diversity of the fungi kingdom provides many
opportunities to create compositions worthy of publication in field guides, across social media
platforms and as artistic prints. Each year, NAMA holds a photography contest, providing a
platform to highlight some of the finest examples of mushroom photography of its members.
The contest has three categories in which to enter: documentary, pictorial and the judge’s
option. The documentary category features images that emphasize key morphological traits
used to identify fungi and results in photographs that would be suitable for inclusion in a
field guide. The pictorial category emphasizes the beauty and variety of fungi in their natural
form, and the photos are judged on both technical and artistic aspects. The judge’s option
encompasses all other photographic expressions of mushrooms, including humor, mushrooms
with animals, mycophagy and time-lapse series. The winners in each category have their photos
shown at the annual NAMA foray evening program and reproduced in the newsletter for the
viewing pleasure of NAMA members. Here we present the winners in the Judge’s Option
category and winners in the Limited division.

Judge’s Option 2nd Place, Black Trumpet Stuffed Zucchini by Robert Gergulics

Judge’s Option 1st Place, The Space Fungus by Mark Bower

Judge’s Option 3rd Place, Turtle at the Lunch Counter by Mark Bower
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Limited Documentary 1st Place, Lactarius repraesentaneus by Chance Noffsinger

Limited Documentary 3rd Place
Pisolithus arhizus by Charles Jones

Limited Documentary 2nd Place, Panus conchatus by Steve Ness

Limited Pictorial 1st Place, Ramaria cyaneigranosa by Steve Ness
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Limited Pictorial
Honorable Mention
Hericium abietis by Steve Ness

Limited Pictorial 2nd Place
Laetiporus gilbertsonii by Steve Ness

Limited Pictorial 3rd Place
Marasmius siccus by Kelly Sinclair
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Limited Pictorial Honorable Mention
Amanita muscaria by David Osbourne

Limited Pictorial Honorable Mention
Retiboletus ornatipes by Charles Jones

Limited Pictorial Honorable Mention
Pleurocybella porrigens by Steve Ness
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Fungal Art Series – Postage Stamps!!
By Howard Goltz

Fungal art is where you find it, even on an envelope!
As art is in the eye of the beholder, I invite our readers
to contact me with their ideas and references for
future articles. Howard Goltz, Secretary, NAMA.
Goltz.Howard@gmail.com

If you have interest in collecting your own set
of mushroom postage stamps, there are many
offerings on the internet. Just type in “mushroom
postage stamps.” You may expect to pay from
$0.50 to $50.00 per stamp. Examples follow:

The first stamps featuring mushrooms were
issued by Romania in July of 1958. These were
followed by another set in October of the same
year by Czechoslovakia (pictured in this issue of
The Mycophile “Mycology Exhibit Gets Stamp of
Approval). Since then at least 148 countries of
the 195 in the world have issued over 585 stamps
with mushrooms as the featured subject matter,
with about 10-20 new stamps issued annually.

The Philately: https://thephilately.com/topic/
mushrooms $2.10 to $7.00 – singles to sets of
8 different stamps, European, Hungarian, GDR
& Romania.

1986 Hungary, used, canceled stamps: $1.75

Between 1987 and 2010, the United States had
issued only 10 postage stamps that included
mushrooms as minor or secondary parts of
scenes. These are described in detail, with
photos, at https://www.psms.org/USstamps.pdf,
an internet article summarizing United States
postage stamps with fungi summarized from the
Puget Sound Mycological Society newsletters by
Brian S. Luther. This article brings together,
in one place and in color, descriptions of all
10 United States postage stamps with fungi
reference issued through 2010.
It wasn’t until 2018 that the United States issued
its first postage stamp that actually featured a
mushroom, a Taylor Lockwood photo of Mycena
lucentipes.

1973 Bhutan: mint souvenir sheet
3D Images – $15.00

1998 Lesotho, sheet of 12: $2.95
GDR 1974 European Toadstools $2.80

Mystic Stamp Company: America’s Leading
Stamp Dealer, from Bhutan to Tuvalu to GuineaBissau and Russia and China and Lesotho
too.
https://www.mysticstamp.com/Listing/
Topics/3748_Mushrooms/

The United States first (and only) mushroom stamp,
2018 First-Class Forever Stamp. Bioluminescent Life:
Mushrooms. Photo by Taylor Lockwood
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HOWEVER, If you want to add your own
mushroom photography to the world of
fungal postage stamps, there is even a website
“Photo Stamps” that lets you create your own,
personalized, custom USPS stamps for only
$25.99 per sheet of 20 first class postage stamps
– download your favorite mushroom photo to
their site and they mail you the world’s next
great edition of mushroom stamps.

2018 Catalogue of World Wide Mushroom
Stamps: 71.78 Euro

https://photostamps.com/
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Mycology Exhibit Gets Stamp of Approval;
Mushrooms Are in the Mail
at University Library
taxonomic family of the depicted mushrooms,
rather than by country of origin and date of issue
as is typical within philatelic displays.
Cantharellus cibarius received further attention.
Enlarged reproductions of four stamps from
different nations all depicted the golden
chanterelle: Mongolia, 1985; Nicaragua, 1990;
Poland (Polska), 1959; and Romania (RP Romina),
1958 — part of the first set of stamps depicting
mushrooms ever issued. An antique plaster
model of C. cibarius from the university’s Plant
Pathology Department was also displayed.
A mushroom on a rotting log and a postage stamp
on an envelope from abroad: Each one engages
avid collectors, from mycology to philately. A
recent exhibit at a University of Florida library
explored the curious intersection of the two,
celebrating the beauty and significance of the
Kingdom Fungi as expressed through the art of
stamps from around the globe.
“Fungal Philately: Mushrooms on Stamps,” an
exhibit at the Marston Science Library on UF’s
Gainesville campus, curated by agriculture
librarian Suzanne Stapleton and library
assistant Sarah Prentice, ran from August 11,
2019 to January 13, 2020. Individual stamps and
stamp sheets were shown with resources from
the UF George A. Smathers Libraries in four
themed cases, colorfully introducing amazing
mushrooms, crucial scientific breakthroughs, and
a prominent researcher who called Gainesville
home.
In the first case, “Introduction to Fungal
Philately,” patrons learned that Amanita
muscaria (fly agaric), Boletus edulis (porcini), and
Cantharellus cibarius (golden chanterelle) are the
most popular mushroom species depicted on
postage stamps. Philatelic Mycology: Families
of Fungi is the colorful centerpiece of the case;
the book organizes international stamps by
14 | The Mycophile 2020 January-February

Les Mycologues, which features three notable
North American mycologists: William Alphonso
Murrill (1869-1957), Fred Jay Seaver (1877-1970),
and Arthur Henry Reginald Buller (1874-1944).
Murrill, who founded Mycologia, the official
journal of the Mycological Society of America,
spent the last several decades of his life in
Gainesville, home to the University of Florida,
describing local fungi.
The “Fungal Philately” exhibit appeared in a
high-traffic area on the main floor of Marston,
the university’s science and engineering library,
offering a vivid glimpse to students of how fungi
play an essential role in the environment, provide
life-saving medicine — and sometimes adorn
envelopes too.

In the “Mushroom Diversity” case, a
bioluminescent cover of Mycologia was paired
with Bioluminescent Life stamps from the
United States Postal Service. An unusual 1987
set of Bulgarian stamps featuring cross-section
line drawings of each specimen, alongside
other diagrams, helped exhibit patrons learn
to differentiate between gilled and pored fertile
surfaces.

The Romanian stamp above is part of the first set
of stamps ever issued depicting mushrooms.

Cantharellus cibarius received further attention.
Enlarged reproductions of four stamps from
different nations all depicted the golden
chanterelle: Mongolia, 1985; Nicaragua, 1990;
Poland (Polska), 1959; and Romania (RP Romina),
1958 — part of the first set of stamps depicting
mushrooms ever issued. An antique plaster
model of C. cibarius from the university’s Plant
Pathology Department was also displayed.
“Penicillin: A Fungal Hero” revolved around the
1978 Mauritius stamp set entitled 50th Anniversary
of the Discovery of Penicillin. Designed by Jessica
Toombs, this commemorative sheet includes a
reproduction of Fleming’s handwritten lab notes
when he first recognized Penicillium notatum
suppressing the growth of Staphylococcus bacterial
colonies. Also displayed was a 3D-printed model
of a Penicillium crysogenum conidiophore.

This book notably organizes stamps by
taxonomic family of the depicted mushrooms.

Mycena lucentipes was photographed by Taylor
Lockwood for the first mushroom stamp issued
by the U.S. Postal Service.

The “Mycologists” case centered on a 2001
stamp sheet from the Central African Republic,
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Unusual for mushroom-themed stamps,
this set includes a cross-section line drawing
of each specimen.

The mycologist William Murrill, top left,
lived and worked in Gainesville, home
to the University of Florida

Book is from the collection of George A. Smathers
Libraries, University of Florida.
All stamps are courtesy of Sarah Prentice, Florida
Academic and Lichen Enthusiasts League.

Getting Lost
Mushroom hunters getting lost in the woods
is not an uncommon occurrence. With our
eyes focusing downward, we are often not
orienteering regarding environment, landmarks
or direction. Getting involved with the thrill of
the hunt sometimes makes us unaware of the
passage of time and impending weather changes.
In 2017, National Parks Service units reported
3,453 Search and rescue incidents across all of
the national parks¹, assisting day hikers, lost
campers, missing children, hunters, and other
recreational enthusiasts. Search and Rescue
(SAR) is an operation mounted by emergency
services, often well-trained volunteers, to find
someone believed to be in distress, lost, sick or
injured either in a remote or difficult-to-access
area such as mountains, desert or forest, or at
sea. Besides the national SAR teams, there are
regional organizations, state-run groups, countysized organizations, and even professional SAR
groups.
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hunter case involved Hildegard Hendrickson,
age 79. She went missing from the OkanoganWenachee National Forest on June 8, 2013 after
setting out on her own. Hildegard was officially
declared dead in 2015 and there have been
some questions about the possible unsavory
circumstances surrounding her disappearance.²
She was an experienced mushroom hunter
and educational chair for the Puget Sound
Mycological Society, illustrating the fact that even
experienced mushroom hunters can go missing.

details of where you are going, the trail you plan
to follow, when you will return, the vehicle you
are driving (and where you plan to park) and how
many people will go with you – do not go alone.

U.S. Forest Service Guide:
If You Get Lost

Think:

The best tool needed for survival in the event
you get lost outdoors is your skill of advanced
planning. You must expect the unexpected and
plan accordingly. Even if you are going out for
just a few hours, pack enough essentials that you
can stay hydrated, fueled and prepared for any
type of weather.
Your essentials should include at least:
•

More than enough food and water for the
activity you plan.

•

A compass that you know how to use. You
may want a GPS device, but those sometimes
do not receive a signal or the battery fails. Cell
phones also likely will not work because of a
lack of signal.

Some recent mushroom hunting related recues
include:
•
•

Skamania County, WA. Jung VanAtta, age
75, rescued October 12, 2019 after four days
Trillium Lake, Clackamas County, OR.
Akemi Takahashi, age 80, rescued September
21, 2019 after two days

•

Kispiox Valley, TX. Wayne Morrison, age 67,
rescued August 29 after 3 days

•

Douglas County, OR. Dale Westrom, age 43,
rescued April 18 after 5 days

•

Skamania County, WA. Colleen Mannahan,
age 56, rescued September 29, 2018 after two
days

•

Mendocino County, CA. Mary Ann Dow, age
58, rescued November 26, 2016 after three
days

One of the more recent, tragic missing mushroom

•

•

Appropriate maps. Study the terrain and your
planned route. Know where you are going and
how you will return.
Sturdy hiking boots, clothes that you can
layer depending on the weather conditions
and additional socks in case the ones you are
wearing get wet.

If you do become lost, your most important tool
is keeping a positive mental attitude.

Stop:
•

•

As soon as you realize you may be lost: stop,
stay calm, stay put. Panic is your greatest
enemy.

Go over in your mind how you got to where
you are. What landmarks should you be able
to see? Do not move at all until you have a
specific reason to take a step.

Observe:
•

Get our your compass and determine the
directions based on where you are standing.
Do not walk aimlessly.

•

If you are on a trail, stay on it. All trails are
marked with signs (where intersections meet)
and diamond blazes or markers. However,
signs are sometimes vandalized or stolen.

•

As a very last resort, follow a drainage or
stream downhill. This is often a difficult path
but could lead to a trail or road. Again, this
could be very dangerous.

Plan:
•

Based on your thinking and observations,
come up with some possible plans, think
them through and then act on one of them.

•

If you are not very, very confident in the route,
then it’s always better to stay put.
If it’s nightfall, you are injured or you are near
exhaustion, stay in place.

•

A blanket, flashlight, matches kept in a waterresistant container, and other items that will
help you survive overnight if necessary.

•

•

Check with the local ranger district or forest
office for special warnings, such as fires in the
area, bear sightings, flooding, trail or road
closures, etc.

Self-rescue tips:

It’s also important that once you have planned
your outing, tell someone. Give them exact

If after careful planning and consideration you
decide that you try to rescue yourself, here are
some tips to remember:
•

Stop and rest when you start to feel tired.
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Don’t wait until you are exhausted.
•

Your body can’t hike hard and digest food at
the same time. Rest in the shade for at least 30
minutes when you stop to eat. If you are still
tired after 30 minutes, continue to rest.

•

Make sure to drink enough water to avoid
dehydration. Symptoms include heading,
feelings of irritation and frustration and more
tiredness than warranted.

•

•

Stop and fix small problems while they are
still small. If you ignore your body and keep
pushing, the pain or illness will only get worse
and make recovery more difficult.
Avoid hiking between 10 a.m. and 4 p.m. on
hot days. If you are on a trail between those

hours, find a shady spot and stay there until
the temperature cools down. Adjust your
hiking pace to what you can comfortably
maintain and rest when you feel the need.
Source: U.S. Forest Service, https://www.fs.fed.
us/visit/know-before-you-go/if-you-get-lost
¹2017 Annual SAR Report Dashboard, https://
nps.maps.arcgis.com/apps/opsdashboard/index.
html#/b526c87ae21f4a669eb6c9238c2c4bcf
²http://www.ifiberone.com/news/intothe-woods-six-years-later-the-mystery-ofhildegard/article_994e647a-acdd-11e9-89b4db963e49dd39.html

Lost and Found in the High Sierra
By Debbie Viess

member Barbara all headed up to snowmelt
fields on Saturday. Our morning hunt was fun
and productive, and after lunch we headed back
out. We split up, as we are wont to do, pursuing
our own path to fungal glory. Somehow, I had
neglected to take a new compass reading and went
with the old, since the van was still in the same
place but I, alas, headed in a different direction.
Bad move by me.
Meet-up time was 2:00 pm. At 1:30, feeling a
bit tired (after all, we were at 8,000’+ elevation,
the air is thin and the ground difficult going), I
decided to head back to the van. So I went with
my original 20 degrees of north heading, and
walked and walked and walked. No straight lines
here: tangles of conifers and thickets of alder
surrounded all the lowland marshy meadows.
The original road and our van lay just beyond
one such wet meadow.
Snowbanks dotted the ground where the sun
had not yet melted them to water. Snowmelt ran
down the slopes forming rivulets and creeks and
streams, ending in lusciously wet meadows, one
following the next, around each corner of rising
elevation. Each turn looked much like the last,
but with subtle differences. Each time I thought
that I saw other human footprints, they turned
out to be bear; fresh poop piles confirmed my ID.
I expected to see those hungry spring bears
around every corner!
And then I realized that I was lost. Immediately,
my mouth dried and I felt fleeting panic. I only
had a half pint of water with me. I picked and
chewed on grass to wet my mouth, and eventually
went up to a snowbank to fill my bottle with clean
snow. Since it was still daylight and warm enough,
and the hiking was burning lots of calories, I stuck
the bottle in my shirt to melt the snow.

“Don’t mess with Viess when she’s hungry.”

My weekend in the High Sierra blissfully hunting
snowmelt fungi, tiptoeing through wetlands
after the elusive Mitrula elegans, photographing
wildflowers, and happily watching a broad variety
of fantastic breeding birds was sent a bit askew
when I got myself thoroughly and hopelessly lost
18 | The Mycophile 2020 January-February

on a beautiful afternoon in late June.
I was so sure that I was headed in the right
direction, too.
BAMS, our Bay Area mushroom club, had a foray
up at Yuba Pass, and David and I and BAMS

Dehydration solved, but what about the rest? I
was dressed for a day hike, with only a light SPF
shirt and a cotton hoodie. The New Zealand advice
to hikers kept running through my head: cotton
kills! My legs were good in long underwear, wool
socks, and knee-high rubber boots (for those
marsh slogs), but I was looking forward (not!)
to a long cold night alone in the woods. I was
very careful where I put my feet and in crossing
streams. Mistakes kill, too.

As I desperately tried to find the van, I also took
mental inventory of what I might stuff my wax-tex
bags with for insulation under my clothes, and
just where I might hole up for the night. I figured
I would concentrate on getting found during the
bulk of those daylight hours. I considered where I
might build a smoky fire (I only had a tiny bit of fuel
in a lighter) without creating a conflagration of my
own, and I still, of course, was a bit embarrassed
that I was lost at all, and worried that David was
worried about me. I also wondered just how and
when and even if anyone would come looking for
me. I hoped that it wouldn’t be David, because I
didn’t want him lost, too.
I went through every possible logic train to save
myself, but dammit, nothing was working or
making much sense. I walked and walked and
walked, then attempted to retrace my steps, but
my inability to go in a straight line made it nearly
impossible. No phone, no walkie-talkie, no GPS,
no landmarks, just me and the elements, and a
long cold night alone in the woods looming.
Two hours in, I lost my embarrassment and prayed
for rescue. But I also knew that it was up to me to
save myself. After four hours of this, I headed up
to the ridge top to see if I could find a road. Sure
enough there was a dirt road, and I could even see
a fairly fresh set of tire tracks, but many of these
roads just allow high clearance FWD and ORVs,
and there was no guarantee that anyone would be
up there before night fell. I hoped that David had
alerted the authorities, but I had no idea what
the local search and rescue policies were or how
they might go about finding me. I had visions of
folks spreading out searching the ground but
what ground and where and when? The water
was LOUD and my whistles went unheard. At
one point I thought that I could hear the staccato
blasts of a horn honking, but I wondered if it was
just my imagination and I had no clue where that
sound was coming from.
Oh man, I was well and truly f----d.
And then, I heard the helicopter. Could that be
for me?! I was up in a clearing, about to head
down a dirt track on my wrong-headed direction,
but my hope soared and I paused. It appeared
to be circling the area. Good news! I tried to
catch sun off my binocular lenses to reflect back
to the helicopter and I madly waved my walking
The Mycophile 2020 January-February | 19
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stick in the air. Nothing. Then I thought to tie
my chartreuse green collecting bag, still full
of mushrooms, to the end of my stick, which I
did, and again madly waved my stick plus bag in
the air as the copter passed right over my head!
And didn’t see me. But now, I had hope that they
were looking. Not three minutes later, I heard a
honking horn and a Jeep came around the corner
of that ridge-top dirt road with a man shouting
“Debbie?!”
SAVED!!
I was so, so glad not to have spent a long cold
night (or two, or ...?) in the wilderness. The man
who found me, Jerry, told me that the last man
who went missing in that area had never been
found. There have been 25 rescues in Sierra
County this year, one of which was a hundredyear-old Vietnamese woman who spent two
nights alone in those freezing cold woods. Now
THAT’S fortitude!
When we got back to the van (I had been heading
away from the van when I heard that copter), there
were several emergency vehicles, a Search and
Rescue coordinator (who had been napping and

on vacation when he got the call), a local sheriff,
my rescuer Jerry, a retired former S and R person
who was local and had the right all-terrain vehicle
and was called back into service, and David and
Barbara. The road was completely blocked with
these vehicles and we couldn’t drive off.
I cracked, “So, we can’t leave until we pay for
that helicopter, huh?” At which point the man in
charge said, “Oh, there’s no charge.”
WOW!
Sierra Search and Rescue had SUCH a great
response, targeted and effective. It was a bestcase scenario for everyone: I was unharmed and
safe. I slept in my warm bag that night, grateful
for every kilocalorie. Our campfire that night was
a gift, and dinner, too.
Life is good.
On an amusing note, when the rescuers asked for
a photo of me, this is the one that David provided.
David wanted to show that I had attitude and was
a survivor.
If it can happen to me, it can happen to you. Be
careful out there, folks.
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