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President’s Report 2018
by David Rust

I’d like to start by thanking all the folks in NAMA 
who were instrumental in making things happen these 
past six years. At the top of  the list, the stalwarts who 
made NAMA what it is today: former officers and 
committee chairs who served as advisors when 
institutional memory was needed: Michael Beug for 
helping in so many ways including his devotion to 
Toxicology; Allein Stanley for providing oft needed 
advice; Ike Forester for working in the background to 
file our taxes; Ursula Pohl for cooking up goodies 
every year at the forays; Sandy and Gerald Sheine for 
stewarding Education activities for decades; Walt 
Sturgeon for his many identifications at forays and for 
taking on Awards; Pat Lewis who has been chair of  
the Finance Committee for six years; John Plischke 
III for stoically carrying on the photography contest 
ever year, and for taking photos of  vouchered 
specimens at forays; Patrick Leacock and Adele Mehta 
without whose hard work voucher collection would 
not continue. And, in the background, some great 
NAMA supporters like Elio Shaechter, whose Registry 
of  Mushrooms in Works of  Art serves a unique interest 
by our members; the Bessettes, Alan and Arleen, for 
their steadfast support; Dianna Smith who 
transitioned from five years as Mycophile Editor to a 
new role as chair of  the Medicinal Mushrooms 
Committee (you’ll be hearing a lot more very soon!), 
Darvin DeShazer, who serves as an admin on our 
Facebook page; and Susan Kayser, current Mycophile 
Editor. 

New people have gotten involved as well. Thank 
you to Andy Wilson for taking on Voucher 
Coordinator and to Stephen Russell for taking the 
initiative as chair of  the Mycoflora Committee.  Salma 
St. John has been elected First Vice President for a 
three year term; I look forward to seeing her work in 
this new role.

Every member should know about the wonderful, 
dedicated work done by the Executive Committee 
members.  Steve Bichler, our current Membership 
Secretary, is responsible for sending renewal notices, 

tracking club contact info, updating member 
profiles, handling manual membership payments 
and more.  Steve is stepping down at the end of  this 
year; we need to find a replacement. Melodie Gates, 
whom some of  you know as our Treasurer, deposits 
checks and pays the bills; and the past couple of  
years she has also done all the foray accounting. 
Howard Goltz dutifully takes minutes at the board 
meetings (we now hold a telephone conference 
board meeting once a year). Kathy Yerich, in the 
role of  First Vice President, took over for me 
during my leisurely vacations in Australia. She also 
worked with James Stezlinski last year to create a 
wonderful NAMA promotional video. Connie 
Durnan, Second Vice President, took on double 
duty this year as foray registrar and Nominating 
Committee chair.  And of  course, our Executive 
Secretary for three years, Barbara Ching, who 
handles all sorts of  issues by email and phone. 
Barbara has ensured that our newsletter gets out on 
time and has worked closely with me on the annual 
meetings. Thank you all. 

At this year’s foray in Salem, several people 
stepped in to make it happen.  David Pilz, who used 
to work at the Pacific Northwest (PNW) Research 
Station, previewed and wrote up all our collecting 
sites. Cheshire Mayrsohn worked on organization 
and the teeshirts Lee Yamada made those wonderful 
socials happen at Fireside Hall. Sam Landes, NAMA 
Foray Committee chair, ran it all. Thank you for all 
your diligent attention to details.  It was inspiring to 
see many new faces at this year’s foray, including 
chief  mycologist Joey Spatafora, Ron Hamill, Seri 
Robinson, Amy Rossman, Barbara (Bitty) Roy, Susie 
Holmes, Rich Tehan, Jon Donoghue, Fred Rhoades, 
Joe Spivack, and Roo Vandegrift—all with amazing 
PNW mushroom expertise.  I have a feeling we’ll be 
seeing many of  these folks at future forays. I’d like 
to send a special thank you to Danny Miller for 
identifying so many fungi at the ID area.  

Cont. on p. 4

http://www.namyco.org
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Upcoming Forays & Other Events
The events page of The Mycophile publicizes forays and events of NAMA affiliated clubs which 
may be of interest to our members. If you would like to list your club’s next big event, contact

Susan Kayser, Editor: mycophile@namyco.org.
Include date, location, brief description, link for information, and host organization name. 
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NAMA Annual Foray 2019
The next annual foray will be in the Adirondacks, at Paul Smith’s College, Paul Smiths, New York 
on 8-11 August, 2019.

Mushroom Evolution “Tree”
Photo by Susan Kayser

mailto:mycophile@namyco.org
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Hope Miller, 1933-2018
from Cathy Cripps (including photos)
and http://www.brothersmortuary.com/obituary/hope-miller 

Hope Miller, wife of Orson K. Miller, Jr. passed away on 
September 26, 2018 in Missoula, Montana. Hope was born on June 
10, 1933; she grew up in Gardner, Massachusetts, and attended 
college at the University of Massachusetts in Amherst, where she 
met her lifetime companion Orson K. Miller, Jr. Hope and Orson 
were married in 1953 and they embarked on an adventurous life 
together. Orson’s career as a mycologist and professor at Virginia 
Tech allowed Hope and Orson to travel the world studying 
mushrooms and meeting colleagues and friends. 

Hope made significant contributions to the field of Mycology, not 
the least of which was her dedication to helping husband Orson 
Miller in countless mycological endeavors. She was co-author and 
editor for many of their books and an author in her own right of two 
cookbooks: Hope’s Mushroom Cookbook and Wild Edible Mushrooms. 
Her special interest in Beatrice Potter led her to give several talks on 
the subject. For decades, Hope was Orson’s constant companion at 
professional and amateur meetings, and on international and local 
field trips. It was Hope who did the navigating, telling Orson when 
to turn left or right, both driving and metaphorically. Her strong 
presence will be missed. 

In recent years, Hope moved from McCall, Idaho to Missoula, 
Montana to be near her daughters who were in attendance at her 
passing.

Cards can be sent to:
Miller Family (Attn: Ginny and Andy)
4018 Heritage Way, Missoula, MT 59802
Donations in her memory can be made to:

Mycological Society of America, Orson and Hope Miller Mentor 
Travel Fund (in honor of Hope Miller)
or to the North American Mycological Association (in honor of 
Hope Miller)

http://www.brothersmortuary.com/obituary/hope-miller
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Salma St. John, 
NAMA’s New First Vice President

It’s been delightful and sometimes a true test being 
NAMA president for six years.  I am honored to have 
had this privilege.  I’ve had the chance to work with 
many wonderful people and unsung heroes in the 
“NAMA community”.  Finally, a thank you to my wife, 
Debbie Viess, for putting up with so much “NAMA 
work” and phone calls around the house, and for all 
her wise counsel.  

Please welcome your new president:  Barbara Ching.  
I’m sure she’ll do a great job in the next three years!

President’s Report, cont. 

Cont. from p. 1

Salma St. John has a keen interest in mycology; she 
researches interesting topics on mushrooms and 
fungi in general.  She has written and contributed 
many articles to newsletters.  

Salma is a food and animal advocate. She is also a 
gourmet chef  that won several awards for her 
outstanding food innovations and creativity (some of  
her products have been sold in health-food stores for 
years). Some of  her interests are mushroom foraying, 
traveling, hiking/picnicking, gourmet cooking/
baking, gardening, and playing Bocce.   

Dr. St. John obtained a Ph.D. and an M.A. from 
Ball State University and Indiana University, 
Bloomington, respectively. She is a professor of  
Linguistics, a translator/interpreter, a researcher, an 
editor, and a writer. In her career, she has held many 
positions, such as Assistant professor (Ball State 
University and St. Louis University), Director of  ESL 
program (Fontbonne University, St. Louis), Director 
of  Student Services (ELS, Princeton), and Senior 
Translator/Interpreter (CanTalk, Canada).  

Jacob Golan
NAMA Memorial Fellowship, 2018

Jacob Golan is a PhD candidate at the 
University of  Wisconsin-Madison, studying with 
Prof. Anne Pringle. His research focuses on how 
fungi move—from across landscapes to across 
continents—and approaches questions of  dispersal 
from biophysical, genetic, genomic, and ecological 
perspectives to understand better fungal 
biogeography, epidem-iology, and population 
dynamics. Two emerging model systems currently 
serve his research: Alternaria alternata/A. solani in 
his biophysical work, and Amanita phalloides in his 
genetic and genomics work. 

New NAMA Executive Secretary needed!
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Hiking and Foraying Along the Appalachian Trail
by Will Wright
In the spring of  2016, realizing the efforts to 

rehabilitate the muscles attached to a new pair of  
titanium hips wasn't going so well, I reckoned a new 
approach might be the ticket. Being a former Army 
infantryman, I thought maybe something akin to a 
long range reconnaissance patrol would regain my leg 
strength. So I made plans, read books, bought gear, 
and in late May, headed to Amicalola Falls State Park, 
the closest lodge to the beginning of  the Appalachian 
Trail (AT), Springer Mountain, Georgia (if  starting 
from the southern terminus). 

As I heard from locals at the Lodge and witnessed 
first hand myself, more than a few “would be” hikers 
cancel their AT hiking plans on the first or second 
day—and idea that would have great appeal to me too 
by the end of  my first day of  hiking. While the guide 
books mention the distance from the Lodge to 
Springer Mountain is seven miles, they fail to mention 
that it's all uphill, or that seven becomes eleven if  
starting from the long term parking lot.  Drought had 
blanketed the southern mountains in 2016, resulting 
in there being no water along the ascent up to 
Springer Mountain. Packs were heavy with water or 
hikers turned back and quit.  

The first day was far tougher than I expected. The 
next day was made worse by having to set up my 
jungle hammock in darkness and pouring rain. The 
next morning I contemplated giving up and heading 
back to Sarasota. I called my son and sought his 
advice.  He encouraged me to keep going, and to give 
up on my original plan of  camping near shelters, and 
instead, just hike as far as I could each day and camp 
solo out in the woods.  He said “Dad, you carried a 
machine gun all the way through Viet Nam and 
Cambodia—you can camp in the woods by yourself  
just fine.” Never being one to argue with superior 
logic, I took his advice. I got off  the trail the next day, 
mailed home 10 pounds of  gear that was “not that 
necessary after all”, and continued. 

The month of  June was spent hiking (slowly), 
concluding each day's hike by eating a dehydrated trail 
meal and listening to NPR. The thing about freeze-
dried meals is, they are fantastic because they are so 
light and convenient. And they taste pretty good too
—for two or three bites. After a few weeks of  this 
diet, I began to wonder if  any of  the mushrooms I 
was walking past every day were edible. At first I was 
able to put this thought aside, confident eating wild 

mushrooms was just another form of  “Russian 
roulette” and would surely lead to my flesh 
contributing to the sustenance of  mama bear and her 
cubs—not my idea of  a "a good death". But after a 
while these nonsensical notions became genuine 
curiosity—I am convinced it must be an unlisted side 
effect of  consuming freeze dried meals. 

My lack of  leg strength limited how much I could 
carry and how far I could go before late afternoon, 
so I had to go off  trail every three days for resupply 
(along with a shower and a bed). On one such 
occasion, I made an impulsive decision to buy a 
book about mushrooms. While the bookstore had 
several choices, I wanted the smallest book I could 
find, being painfully aware of  the old trail adage 
that's 100% truth: “ounces make pounds, and 
pounds make pain.” So I bought the Audubon Pocket 
Guide to Familiar Mushrooms. It was perfect for a 
distance hiker who's also a mushroom novice, with 
pictures on the right hand page and accompanying 
text on the left.

After completing nearly all 90 miles of  the 
Georgia section of  the AT (and likely breaking the 
slowest pace record ever recorded), I was feeling 
pretty good about the prospect of  making it out of  
Georgia and into North Carolina the next day. I was 
off  trail that evening and having dinner at a rest-
aurant in Hiawassee, Georgia. The waitress noticed 
me reading my now rather worn and tatty mushroom 
book. We chatted a bit and she asked if  I was eating 
any of  the mushrooms I had seen thus far. I advised 
her I wasn't ready for that step just yet. She then 
pointed to the couple seated over at the bar, and 
informed me they were regulars and friends of  the 
chef. The waitress went on to tell me the couple were 
mushroom hunters and had just exchanged some 
chanterelles for a meal. Mushrooms for food? That 
got my attention.

Cont. on p. 6



The Mycophile, November-December - 6 -

After finishing my meal I walked over to the bar 
and introduced myself. The three of  us chatted a 
bit, I bought a round of  drinks, we chatted some 
more and I shared my conflict about wanting to 
learn about edible wild mushrooms, but being 
hesitant to eat them due to the possibility that my 
ignorance might prove fatal. This couple gave me 
encouraging words and a quick primer on how to 
identify chanterelles, and where to find them. Not 
all they collected went to the chef  that evening, and 
they were kind enough to show me fruits of  their 
labor. That was the shove that pushed me off  the 
fence of  mushroom hesitancy. 

I continued to hike the trail that summer of  
2016, reading more about mushrooms every few 
days when off  trail for rest and resupply. I was 
having "trail angels" move my car further north as I 
hiked, so it would be waiting for me at the next 
place I planned on getting off  the trail. By July, my 
SUV was slowly becoming a mobile mushroom 
library (Amazon prime is an amazing resupply 
phenomenon for the AT hiker). With each passing 
week, I took more pictures with my phone and got 
more and more involved in mushrooming. 

The first mushroom I photographed was an odd 
thing growing at the base of  a tree.  This was in 
north Georgia as I was descending down to US 76. 
It was near the end of  the day, I was out of  water, 
beyond thirsty, and hoping to get off  trail that 
evening. I suspect this was the Mossy Maze 
Polypore (Cerrena unicolor), but I was too tired and 
thirsty to examine it closely. Nonetheless, it was 
beautiful and otherworldly, looking like it belonged 
on a coral reef  in the South Pacific. This was that 
“epiphany moment” where I regretted not stopping 
to look at all the many fungi I had seen along the 
trail thus far, and decided from here forward I was 
going to “stop and smell the roses” whenever I 
encountered a mushroom. 

As my days turned into weeks, I saw many oyster 
mushrooms, (Pleurotus ostreatus), but I was always a 
day or two late, as time and critters had gotten to 
them first.  While off  trail, I found some oysters at a 
local farmer's market and tried some with butter and 
a little garlic—a new friend was found. 

Other hikers told me about the “Chicken 
Mushroom” (Laetiporus sulphureus), swearing it tasted 

like chicken breast. This mushroom was common 
along the AT, and with the motivation of  tasting a 
mushroom that tastes like chicken, well, I collected 
some and cooked them when I was reconnected with 
my car.  Having read somewhere to go easy on the 
onions when cooking mushrooms, I did.  With some 
butter, a pan full of  chicken mushrooms, a few 
onions, dumped onto spinach pasta, another great 
trail meal was had. 

Hiking the AT, cont. 

Cont. on p. 7

Cont. from p. 5

The first bolete I encountered was the infamously 
bitter Violet-Gray Bolete (Tylopilus plumbeoviolaceus).  
This fungi is not listed in all guide books, so its 
identification was delayed until after I returned to 
Florida. Lucky me, I suppose, as only a small piece will 
make an entire dish inedible.  

There is not enough space within the confines of  
the Mycophile to discuss all the fungi I encountered 
between Springer Mountain, Georgia , and 
Shenandoah National Park. But I did see several 
clumps of  a species that apparently is quite rare, the 
Black Trumpet mushroom (Craterellus fallax). These 
were common in the stretch between Franklin, North 
Carolina, and the Nantahala Outdoor Center, a 30-
mile stretch that is one of  the least traveled sections 
of  the southern AT. Little did I know they are 
considered by some chefs to be the best tasting of  all 
mushrooms. Better luck next time, I suppose. 
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Hiking the AT, cont. 
Cont. from p. 8

Cont. on p. 10

When I began my hike I had no clear date as to 
when I would stop. I knew I didn't have the time to 
go all the way to Maine, but how far to go? By the 
time I reached Franklin, North Carolina, I had been 
bitten by two bugs—the mushrooming bug and the 
AT bug. The alter ego of  my youth—my Huck Finn 
side—had resurfaced, and most of  the pain from 
carrying a 35 pound rucksack (unaffectionately 
named Bitch) had become at least bearable, and 
often joyful. I decided I would keep walking and end 
my trek in Shenandoah National Park, having found 
an organization called NAMA that was having 
something called a foray in Front Royal, Virginia. So 
for three and half  months that's what I did—solo 
hike the AT, learning all I could teach myself  about 
mushrooms. 

My learning continued while at the Front Royal 
foray. I was one of  the lucky ones who were able to 
take the microscopy class, and yes a microscope is in 
my future. I also took advantage of  the truffle talk 
and walk—outstanding. The facility? Well, it was 
better than camping. I went away from my first 
NAMA event thinking mushroom people were 
highly intelligent, very interesting, and a wee bit on 
the eccentric side—exactly my kind of  people.  
There are many similarities to my other passion—
tropical fruit gardening. 

Blood Mountain, highest peak of  AT in Georgia

I feel compelled to mention a couple of  items 
concerning health and safety while hiking the 
Appalachian Trail.  For several years now the Wall 
Street Journal (WSJ) has been covering the dramatic 
increase in Lyme disease. The primary reason for the 
increase in the disease is loss of  habitat for the 
predators that prey on field mice. As reported earlier 
in the WSJ, an average field mouse carries about 140 
deer ticks on its skin. Deer ticks are the ticks that 

carry the pathogen for Lyme disease. About every 5 
to 10 miles along the entire length of  the AT, there is 
a primitive shelter for hikers to use for overnight 
stays. These shelters are absolutely full of  field mice 
due to all the food in the backpacks. The mice have 
adapted to the presence of  hikers. During the night 
they will eat through any pack to get food that has 
not been hung up in a bear bag (and they can get to a 
bear bag if  not set up correctly). They scurry about 
all night long engaged in petty larceny. If  you are a 
light sleeper, you will hear them and sometimes feel 
them if  you sleep in a shelter. So the “easy way” to 
get Lyme disease is this: the shelters are full of  field 
mice, the mice are covered in deer ticks, some of  the 
ticks carry Lyme disease, and sleeping in a shelter 
puts you in the middle of  things, maximizing your 
potential exposure.  Because of  the high numbers of  
field mice in the vicinity of  the shelters, dangerous 
snakes are commonly found living under the shelters. 
Many shelters have hand-made signs warning hikers 
of  a venomous snake living under the shelter. For 
this reason, I use a hammock with a rain fly above it, 
which will keep one dry even in the most violent 
thunder storms if  it has been set up correctly. I never 
sleep in or near a shelter. I never had a tick 
embedded in my skin in three months of  hiking. 
One can camp near a shelter and take advantage of  
their water supply and primitive toilet, as I did a few 
times, but I recommend not sleeping inside the 
shelter structure itself  (in National Parks you are 
required to sleep inside the shelter). 

The other danger on the trail, other than the 
obvious ones of  exposure, dehydration, broken 
bones and such, is people. Over two million people 
use some portion of  the trail every year. Considering 
the number of  people out there on the trail, the 
crime rate is very, very low.  But you can't get two 
million people together without there being some 
bad apples, so crime does happen, including the 
worst of  the worst, like serial killers and serial rapists. 
But it can be avoided. Nearly all crime on the AT has 
taken place at shelters that are within a mile or so of  
a highway. On weekends the shelters close to 
highways can be overtaken by what I call “BillyBob 
and Bubba locals”, with drinking and partying and 
rowdiness. Yes, the shelters are supposed to be for 
through hikers only and not locals, but there are no 
“shelter police,” and in summer, on weekends, you 
may see shelters full of  people who have no 
rucksacks. If  you encounter this cultural ritual, it will 
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Sister Marie Kopin
2018 Harry and Elsie Knighton Service Award 

Sister Marie Kopin is the 2018 
recipient of  The Harry and Elsie 
Knighton Service Award. She has 
been a long serving member of  the 
MMHC board, as Secretary and 
parliamentarian, volunteer posit-
ions that take up many hours. She 
also arranges and supervises used 
mycology book sales and also 
offers to lead children's walks at 
our annual Fungus Fest. Marie 
annually leads at least six hunts in 
the mid Michigan area which are 
open to the public.  Sister Marie is 
the Isabella County Foray Leader 
from the Michigan Mushroom 
Hunters Club. She has taught 
mushrooming on several occasions 
to both youth and adult groups.  
She has also authored several 
articles in Spores Illustrated, the 
MMHC magazine. Sister Marie has 
also authored several articles in the 
Michigan Mushroom Certification 
Project book (Midwest American 
Mycological Information) led by 
Chris Wright, PhD, Executive 
Director. 

Sister Marie continues teaching at the Commission 
On Aging in Mount Pleasant, Michigan, doing a class 
in the Spring and Fall.  Also, last year she worked on a 
class project with local Mt. Pleasant high school 
students and their teacher designing and producing 
teeshirts for our club. This spring, she and Heather 
Johnson presented an art class featuring mushroom 
designs on gourd birdhouses. She also arranges 
mushroom-themed art projects in Mt. Pleasant, 
Michigan.

She is the historian for MMHC and maintains the 
club records which are stored at Central Michigan 
University in Mt. Pleasant.

She is a retired clinical supervisor in the 
Department of  Communication Disorders at Central 
Michigan University 

Sister Marie Kopin is a volunteer ‘Co-Steward’ of  
the Alta Warren Parsons Memorial Nature Sanctuary 
in Clare County, Michigan, near Farwell. It is owned 

and protected by the Michigan Nature 
Association (MNA), which has just celebrated its 
60th anniversary of  existence in preserving vital 
types of  plants and wildlife areas of  Michigan. 
Marie is a life member of  MNA. The Michigan 
Nature Association is one of  the leading 
associations in Michigan which sponsors work-
days to remove this and other invasive plants.

Sister Marie Kopin’s father was a friend of  Dr. 
Alexander Smith, who founded NAMA with 
several other mycologists and amateur students.  
Sister Marie has attended many NAMA Forays 
and Board meetings. She and her father were 
original members of  the Michigan Mushroom 
Hunters Club, founded in 1981.

David Rust and Sister Marie Kopin
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Jim Trappe Receives 2018 Gary Lincoff Award
for Contributions to Amateur Mycology
In 1978, instructor Tony Walters of Linn Benton 

Community College approached Dr. Jim Trappe, an 
expert in truffle research, and asked him to deliver a 
presentation about truffles to students enrolled in his 
mushroom identification course. After Dr. Trappe’s 
very well-received class presentation, Tony 
approached him a second time, this time to ask 
whether Jim would be willing to help organize a 
group dedicated to science and education about 
truffles in North America. And so, the North 
American Truffle Society (NATS) was established, 
dedicated to enhancing the knowledge of truffles and 
truffle-like fungi and open to people from all walks of 
life. 

Jim has authored or co-authored 402 new species 
names of fungi (mainly truffles), along with 40 genera, 
two families, and one order of fungi. His book, Trees, 
Truffles, and Beasts (Maser, Claridge, and Trappe, 2008), 
describes the complexities of forests, fungi, and 
animal interactions in a very readable format. He is 
also a co-author of the Field Guide to North American 
Truffles: Hunting, Identifying, and Enjoying the World's Most 
Prized Fungi (Matt Trappe, Frank Evans, and Jim 
Trappe, 2013) making truffle identification possible 
for amateurs.

Jim has personally inspired an array of individuals 
with diverse backgrounds, from firefighters to 
oceanographers. For example, Jim’s tutelage sparked a 
passion for truffles in a retired fireman. He became an 
active NATS member for the rest of his life and 
undertook a weekly, one-hour drive to Corvallis, OR 
to help accession truffles into the Oregon State 
University Herbarium. Over the course of his time 
with NATS he collected over 3,000 truffles, including 
some species new to science. After his memorial 
service, his son sent a touching message to Jim’s son, 
saying, “My father enjoyed working with all of you so 
much I want to thank you and your father, Jim, and 
the rest of the group, for making him feel like an 
equal.” 

Jim’s teachings and encouragement were 
meaningful to another long-time NATS member who, 
upon retirement from the Oregon Department of 
Fish and Wildlife, participated in NATS forays and 
meetings. He also assisted with the preparation of 
specimens for the OSU fungal herbarium for many 
years. His experience with Jim made him feel fulfilled 
and appreciated in retirement.

Another long-time NATS member volunteered 
her time to help catalogue truffle specimens for the 
herbarium, even as she continued working as an 
office manager for an engineering firm. She and an 
older NATS member (a retired nurse), have 
prepared specimens weekly at the USDA Forest 
Service, Forestry Sciences Lab. Both now retired, 
they continue to volunteer, even after the elder 
turned 90 years old!

NATS’s current president discovered the NATS 
organization not long after moving to our area. Jim's 
helpfulness and willingness to teach her truffle 
identification skills in the field or with the help of a 
microscope, led to her long involvement as vice 
president and now president. She found Jim’s 
encouraging demeanor an inspiration to continue 
learning about both truffles and mushrooms.

Our current NATS’s secretary, a member since 
1980, enjoys memories of monthly meetings held in 
Jim’s lab, where he demonstrated microscopic 
techniques for the identification of truffles. He 
further educated members in making temporary 
identification of specimens in the field based solely 
on physical characteristics. Many individuals became 
reasonably adept at identifying sporocarps, but what 
she appreciates most is that “Jim is never too busy 
to talk with me and continues to give guidance in 
identifying truffles. His contributions to the field of 

Cont. on p. 10
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Lincoff Award to Jim Trappe, cont. 

mycology are known worldwide, and amateurs such 
as me appreciate his dedication and friendship.”

When a young man named Todd Elliott 
contacted Jim about a truffle he had found, Jim 
ended up working with the then 12 year-old to 
publish his find. They have now traveled throughout 
Europe and Australia together, and Todd is soon 
starting a PhD program, thanks largely to being 
inspired by Jim.

In addition to presentations to NATS, Jim has 
supported many other amateur mushroom clubs 
with his interesting talks—including the Oregon 
Mycological Society, Cascade Mycological Society, 
Vancouver Mycological Society, Sonoma County 
Mycological Association, Los Angeles Mycological 
Society, and the Oregon Truffle Festival. He has 
participated in field trips for amateurs too numerous 

to list, but two excursions serve as examples: In 
2002 Jim was the Chief  Mycologist for the NAMA 
Annual Foray and in 2016 was a leader for the 
Fungi BioBlitz in the Cascade-Siskiyou National 
Monument (see photo) where about 90 citizen 
scientists participated and found over 120 
mushroom and truffle species. These efforts focus 
on the west coast of  North America, but he has 
also engaged in many similar activities throughout 
North America and in countries around the world.

Dr. Trappe’s roots run deep. He serves as a 
connection between past and current generations 
of  mycologists, professional and amateur alike. 
What makes Jim really special is his warmth and his 
desire for inclusion of  anyone with an interest in 
mycological matters, no matter their experience or 
skill level.

Jim Trappe (center) gives an orientation to his BioBlitz 2016 team. 
Photo credit: Friends of  Cascade-Siskiyou National Monument.

Cont. from p. 7
Hiking the AT, cont.

only be at shelters close to a highway. So if  you hike, 
look at your map and pay attention to where the 
highways are, and plan accordingly. Having done a 
study of  all the crimes on the AT over the years, it is 
my opinion that the 110 mile section of  the AT inside 
the Shenandoah National Park is the most dangerous 
section in the entire 2,200 mile length of  the trail. 
There are four unsolved homicides from this area. 
Someone in your party should carry either a can of  
bear spray or a small pistol for self  defense—from 
people, not bears. Bear spray is twice as strong as 

pepper spray and not legal to use on humans—but 
it will stop any attacker instantly, as effective as a 
bullet. It would offer no protection unless it is kept 
immediately accessible—keeping it in the bottom 
of  your rucksack would be of  no benefit, should 
you need it.   

On a final note, if  there are any NAMA 
members who are overnight backpackers and 
interested in hiking portions of  the AT, please 
contact me through the membership roster. I plan 
on more hiking and mushrooming along the AT in 
2019.  
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NAMA Foray Photos
from Wallace Kaufman

Cont. on p. 12
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NAMA Foray Photos, cont. 

Cont. on p. 13

Cont. from p. 11
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NAMA Foray Photos, cont. 

Cont. on p. 14

Cont. from p. 12
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NAMA Foray Photos, cont. 
Cont. from p. 13
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Book Review: The Genius Plague, by David Walton
by Susan Kayser

This science fiction thriller ($12.29 paperback at Amazon) has a 
mushroom mycelium as the villain. Its spores induce a lung 
infection, and those who recover find themselves with much greater 
intelligence—the mycelium has invaded the victim’s body, including 
the brain, and generated more efficient pathways. But there’s a catch, 
of  course: The fungus, like every living thing, has as its goal to grow 
and spread, and infected people find that their actions become 
controlled by efforts to spread the infection. The characters include 
a young, brash young mathematician who somehow secures a job at 
the NSA, and his older brother, a mycologist who is among the first 
American to be infected. The characterization is entertaining, if  one-
dimentsional, and the plot has some unexpected twists. The ending 
is rather abrupt, and leaves the reader wondering if  the world is 
better or worse off  at the end.

Group picture from Big Meadows foray
Photo by Ledo Setti

Another NAMA Foray Photo
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FALAFEL Wraps Up Citizen Mycology Weekend in Florida
by Sarah Prentice

The Florida Academic Lichen And Fungi 
Enthusiasts League (FALAFEL) held its Citizen 
Mycology Weekend in Gainesville on June 21-23, 
with the goal of  advancing citizen science and the 
study of  wild fungi in North Central Florida. All 
events were free and open to the public, drawing 
attendees from as far as Louisiana and Tennessee.

The centerpiece of  the three-day event was a 
mycoblitz that collected fungal specimens, many 
of  them under-studied resupinate polypores, to be 
submitted for DNA barcoding as part of  the 
Mycoflora of  Florida project. This research—led 
by FALAFEL president Arthur C. Grupe, a 
University of  Florida doctoral candidate in 
mycology—is funded by a grant from the North 
American Mycoflora Project. 

The most exciting find of  Citizen Mycology 
Weekend was an Arthromyces species collected 
during the mycoblitz at Sweetwater Preserve in 
southeast Gainesville. The tiny mushroom was 
found on a Loblolly pine cone by Jennifer A. 
Rogers, a Florida State University student who is 
new to collecting fungi, and identified by Jacob 
Kalichman. They were two of  about 30 
participants. Arthromyces is an extraordinarily rare 
genus in the Lyophyllaceae and is related to 
Termitomyces, an African and Asian genus that is 
cultivated by termites. Described in 2007 by Dr. 
Tim Baroni, it has been found only a few times in 
Central America and the Caribbean. Arthromyces 
species produce conidia (asexual spores) on the 
stipe and cap—anamorphic spores are produced 
on the teleomorphic mushroom! A tissue sample 
was successfully cultured and the specimen has 
been accessioned into the UF fungarium.

The weekend kicked off  with the Transcribe-a-
Thon, at which more than twenty volunteers 
gathered in the computer lab of  UF Marston 
Science Library to help digitize 675 records in the 
fungal herbarium of  the Florida Museum of  
Natural History (FLAS), via Mycology Collections 
Portal (MyCoPortal). Dr. Matthew Smith, 
associate professor in the UF Department of  
Plant Pathology and curator of  FLAS, opened the 
Transcribe-a-Thon with a discussion of  the rust 
genus Uromyces, which was the focus of  the 
volunteers’ efforts. The transcription was 

facilitated by lichen expert Laurel Kaminsky and 
research scientist and herbarium collections manager 
Rosanne Healy of  the Plant Pathology department, as 
well as UF agricultural sciences librarian Suzanne 
Stapleton.

Among the guest educators were Alan and Arleen 
Bessette of  Georgia, the veteran educators and co-
authors of  numerous field guides including the new 
“A Field Guide to Mushrooms of  the Carolinas” (University 
of  North Carolina Press, 2018) with Michael W. 
Hopping. Alan presented a visually rich lecture, 
“Florida's Beautiful Mushrooms: A Photo Foray.”

Mycoblitz participants ready to collect fungi at Sweetwater 
Preserve in southeast Gainesville. Photo by David Tate

Cont. on p. 17

Transcribe-a-Thon volunteers type out fungarium labels in 
the computer lab of UF Marston Science Library. Photo by 

Bill Sheehan.
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On the event’s final day, the Bessettes, 
along with Dr. Smith, led two entry-level 
workshops on mushroom identification. 
The intensive, four-hour sessions covered 
basic morphology, use of  a dichotomous 
identification key, microscopy, chemical 
testing, spore-printing, and collection 
techniques for beginners.

Another visiting expert was Dr. Bill 
Sheehan of  Georgia, who described the 
North American Mycoflora Project Inc., of  
which he is president. NAMP facilitates 
collaboration between volunteer mushroom 
enthusiasts and professional mycologists and 
has nearly 100 registered mycoflora projects 
across North America, including the 
FALAFEL-sponsored Mycoflora of  Florida. 

Dr. Pamela S. Soltis, a plant biologist and 
director of  the UF Biodiversity Institute, 
also presented a lecture, “iDigBio, 
WeDigBio, and Digital Mycology.” iDigBio, 
which stands for Integrated Digital 
Biocollections, is the national resource for 
digitized information about vouchered 
natural history collections, including fungi.

Citizen Mycology Weekend was capped 
by Toadstools in the Taproom, a fundraising 
event at First Magnitude Brewing Co. in 
downtown Gainesville. 

FALAFEL was established in March 2017 
by a small group of  University of  Florida 
mushroom enthusiasts. It is the only 
Florida-based club affiliated with the North 
American Mycological Association. The 
league hosts a monthly lecture at UF 
Marston Science Library and regular forays 
during the rainy summer months.

FALAEL is set to hold severa l 
Gainesville workshops during the fall and 
winter, including Mycological Illustration for 
Beginners, Lichen Hikin’, and a two-day 
Cultivation Campout. Visit FLmycology.org 
and follow on Facebook and Twitter 
@FLmycology for updates.

FALAFEL Foray, cont. 

Brian Thornton staffs the FALAFEL fundraising table at First 
Magnitude Brewing Co. Photo by Nicole Gilbo.

Cont. from p. 16

Bill Sheehan discusses the North American Mycoflora Project. 
Photo by Sarah Prentice

Jennifer A. Rogers found Arthromyces sp. on a Loblolly pine cone. 
Photo by Jacob Kalichman

http://www.FLmycology.org
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Reishi Mole and Tortilla Recipe
by Valerie Nguyen

Tortilla Recipe 
The Base Ingredients:
• Organic Masa Harina (nixtamalized corn flour, see below)      • Water       • Sunflower Oil 
The Technique: 
1. To prepare the masa dough: in a large bowl, little by little, mix warm water into masa harina. Using your 
hands, work the dough into a malleable consistency: not too wet so that it sticks to your hands, not too dry so 
that it cracks and crumbles. It should feel plump and hold together. Do this at least half an hour and up to a 
day before you are ready to make the tortillas, so that the flour can hydrate evenly. When ready, hand-roll 
masa into small orbs and press each ball flat to form tortillas. 
2. To cook the tortillas: heat the pan over medium-high heat, hot enough so that when you sprinkle water on 
it, the droplets sizzle-dance and evaporate immediately. Brush or wipe the pan with sunflower oil (or another 
high-heat tolerant oil). Place a freshly-pressed tortilla onto your pan and let cook for about 15 seconds, or 
until the tortilla releases from the pan and can twirl around freely if nudged by swift fingers. 
Flip the tortilla and cook other side for about 1 minute. Flip back onto first side for another 30 seconds. 
Variations:
Fresh mushrooms: Cook in your favorite way and blend into a puree and add to the masa dough in place of 
water. Older lobster mushrooms and bolete pores.
Dry mushrooms: Lightly toast until fragrant and shatter-crisp on a pan. Powderize in a coffee grinder. Add to 
the dry masa flour and go from there.
Cultured mycelium of medicinal kinds: When mycelium has fully grown out and is ealthy (no signs of 
contamination), release polysaccharides by simmering for 20 minutes to a porridge-like consistency. Let cool 
to room temperature and add to dry masa.
Whole mushrooms of medicinal kinds: Simmer whole mushroom (Reishi, Turkey Tail) for 20 minutes, strain out 
the mushroom pieces, use the tea instead of water to hydrate your masa. 
Herbal flavors: Add aromatic herbs such as cumin and fennel or fresh pureed herbs.
Natural colors: Yellow/Turmeric, Red/Cooked Beet Puree, Green/Nettle Cilantro Jalapeno Spinach.. 

Reishi Mole Recipe 
The Ingredients: 
The Aromatics 
• Dried chiles (chile negro, pasilla, guajillo, ancho), cinnamon, cumin, clove, coriander, anise, garlic, laurel 
leaf, oregano. 
The Body 
• Cacao, plantains, sesame seed, pumpkin seed, hazelnut (almond/peanut), raisins, charred onion, charred 
ginger, charred ripe tomato, golden fried tortilla. 
The Unifier 
• A vegan stock of reishi and turkey tail mushroom, for resonating bitterness and umami. 
the aromatics (element: Fire) 
Open the kitchen door—or, better yet, make your kitchen outside. In a pan with a shallow layer of oil, toast 
the chiles, three or four at a time, over medium heat, until they puff and darken, just a few seconds on each 
side, taking care to not let them burn or smoke. Soak puffed chiles in hot water for 30 minutes, then remove 
and compost the stems and seeds. (If you like it spicier, remove the seeds prior to toasting and toast sep-
arately to volatilize harsh oils before recombining with soaked chiles). After 30 minutes, taste the soaking 
water: if it is exceedingly bitter (due to overly charred chiles), drain and change out with more warm water. If 
it’s not bitter, blend chiles with some (but not all) soaking water, just enough to allow it to be velvety smooth. 
Press through medium-mesh sieve to catch stray bits of seeds and skin. Now, toast the cinnamon, cumin, 
clove, coriander, anise until popping and fragrant. 

Cont. on p. 19
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the body (element: Stone) 
Pan sear the tomato with oregano on blistering heat and set aside in a large bowl once soft and saucy. To this 
bowl, add: charred onion, charred ginger and golden fried garlic; nuts and seeds that you’ve toasted over low 
heat until puffed, fragrant, and popping out of the pan, and then pounded/ground into fine powder; plantain 
and tortilla that you’ve fried in sunflower oil until golden; raisins until they’ve puffed. Grind and also add your 
toasted and ground cumin, clove, coriander, anise. Now, grind and/or blend this mixture as smoothly as 
possible, in batches, adding just enough medicinal mushroom tea to let the blades whirr freely. 
Unison (element: Water) 
Heat up a deep and thick-bottomed pot (clay is ideal) with a thin layer of oil. When the oil is very hot, 
carefully pour in the chili purée. Stir the sizzling mixture constantly, until the chili purée has darkened and 
reduced to nearly a paste. Now, add the body—the tomato-nut-plantain mixture, stirring every few minutes, 
watching it darken and thicken, 20-30 minutes. Slowly stir in more Reishi tea and continue to reduce, stirring 
occasionally. The flavors will bloom in complexity the longer it cooks. Once it has thickened back again, add 
the cacao/chocolate (the darker, the better) and sea salt, to taste. 

Reishi Mole Recipe, cont. 
Cont. from p. 18

Two batches of  tortilla mix and balls 
which flatten to 5” tortillas

Photo by Sister Marie KopinIngredients for mole
Photo by Susan Kayser

Demo by Valerie
Photo by Susan Kayser

Valerie mixing batter



The Mycophile, November-December - 20 -

North American Mycological Association
Barbara Ching
2019 Ashmore Drive
Ames, IA  50014-7208

Change Service Requested

Found at NAMA Foray

An unusual fungus found 
by Angie Miller, identified as 
Clavariadelphus caespitosus.

Photo by Angie Miller

Clavariadelphus 
caespitosus


