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The 2019 Wildacres Foray is scheduled for
Thursday September 26 through Sunday
September 29. This foray, continues in its
twenty-second year, and remains one of the most
desired destinations for fungiphiles. Wildacres
Retreat, located just off the Blue Ridge Parkway
near Little Switzerland, North Carolina, not
too far from Spruce Pine, is renowned for the
identification of new species to the foray, each
year, and to the identification of new species to
the mushroom kingdom. As an attendee, you will
have the opportunity to search for fungi along
the creek sides of Armstrong Creek, Linville
Falls, and Crab Tree Falls, in the highlands of
Mount Mitchell, and in many other areas along
the beautiful Blue Ridge Parkway.

Mycological Association
of Washington,
DC’s annual Sequanota Foray weekend has
been a club event for ~35 years. Please come
out, and join us in the Laurel Highlands of
Southwestern Pennsylvania for our annual trek
to Sequanota PA, and enjoy a full weekend of
mushrooming activities.

Dr. Brandon Matheny returns as our chief
mycologist for this year. Dr. Matheny received
his PhD from the University of Washington in
2003, and is currently an associate professor
at the University of Tennessee-Knoxville. He
and his students have studied and explored
the fungal world across the county, with a focus
in the Southern Appalachians, but also have
ventured to Australia and South America.
Interested parties, please see http://www.
wildacres.org/ for more information about
Wildacres Retreat. Registration for this event
is $260, per person, and includes three nights
lodging and eight meals double occupancy.
There are no private rooms available. This foray
is limited to 40 NAMA members. Registration
is expected to fill quickly. PLEASE PLEASE
PLEASE date your check for September 26,
2019. Checks will be deposited following the
foray.
Registration is nearly full. Before sending form,
please contact registrar Glenda O’Neal, by email:
glendakoneal@yahoo.com, or by phone (423)
863-2742. https://namyco.org/docs/Wildacres_
Registration_2019.pdf
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Weekend forays are a great opportunity to
quickly advance your ID skills, get to know
other mushroom enthusiasts, and have a lot
of fun. Our guest mycologist this year will be
the esteemed mycologist Dr. Timothy Baroni,
a recently retired professor from the State
University of New York (SUNY) Cortland, one of
the top mycologists in the Northeast, as well as
the author of ‘Mushrooms of the Northeastern
United States and Eastern Canada’. This year’s
foray is going to be memorable.
This year’s event will be held on September
27-29; For additional details, including pricing,
please click on the event link below. http://www.
mawdc.org/event-3390173

The Gary Lincoff
Memorial Foray
The Gary Lincoff Memorial Foray will be held
on Saturday, September 21st : Rose Barn, Pearce
Mill Rd, North Park, McCandless Township, PA,
15101. We plan to combine this with a walk and
mushroom collection in Cook Forest State Park
on the Friday. Guided morning walks and selfguided afternoon mushroom walks; Mushroom
Walks will be conducted in North Park and in
other woodlands nearby Lectures: guest speakers:
Adam Haritan, Bill Russell and Rick Kerrigan;
Mushroom Feast; merchandise sales and silent
auction. https://wpamushroomclub.org/wp/WP_
Forms/WPMC-foray-form-19.pdf.

Upcoming Forays and 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 Karen Monger, Editor:
mycophile@namyco.org. Include date,
location, brief descpition, link for
information, and host organization
name.

Letter to the Editor
To the Editor of Mycophile:
Danny Newman’s essay “On the Decline of
Alphataxonomy” (Mycophile, July-August 2019,
59(4):6-8) may well have been titled “Postmortem
on a Paradigm.” The paradigm in question
is traditional taxonomy practiced by field
mycologists. The decline of Alpha taxonomy
is seen by Mr. Newman as a failure to preserve
and perpetuate expertise in the systematic
classification of fungi based on direct, life-long
field experience in our reconnaissance of nature.
What Mr. Newman has described so urgently
is really an epistemological crisis, a crisis in
mycological knowledge, in itself a symptom
of the more profound crisis of science and
civilization. The alarm was sounded decades
ago. See, for example, E. O. Wilson’s “The Plight
of Taxonomy” from 1971: “Taxonomists have
been all but excluded from many of the best
biology departments in this country, often to
be replaced – if at all – by biometricians who
occupy themselves more with the philosophy
and methodology than with the substance of
taxonomy. In the fashion rankings of academic
biology, substantive taxonomy long ago settled
to the bottom. This must not be permitted to
continue.” (Ecology, 1971, 52(5):741)
There are two critical points to be drawn
from such lamentations. The first is that Big
Science prevails in models of funding and

education based on STEM (acronym for Science,
Technology, Engineering, and Mathematics).
STEM is an ideological construct that ensures
the relegation of life sciences, earth sciences,
and social sciences (and the humanities!) to
secondary or even marginal importance. STEM
is the ultimate incarnation of the structure of
scientific knowledge consolidated since WWII
derived from Vannevar Bush’s Science: The
Endless Frontier (1945) that led to the creation
of the National Science Foundation. STEM is
fundamentally grounded in militarism, making
science the pawn of government and the pursuit
of war-making the top priority. To accept this
realization is suddenly to find our innocent
studies of Amanita and Entoloma thrust into
the arena of political struggle that is always
uncomfortable and usually repellent. Statecontrolled science lacks a moral center, and the
juggernaut of military megatechnics coupled to
the willful irrationality of climate change denial
proves this on a daily basis.
Second, mycology tends to forfeit its own history.
This is ironic, since mycology is inherently
historical. After all, why do we return to Fries,
Persoon, and our mycological forebears to
validate or reform taxonomic and nomenclatural
determinations? While mycologists are busy with
original discoveries of significance, historians
of science have been busy neglecting it all. We
need to find ways to understand and promote
our own history that are relevant, cogent, and
designed to educate about the contradictions of
the profession, along with its vital contributions.
This may seem small beer compared to jousting
with Big Science. Goethe once intimated that a
primary goal of science is the transformation of
the scientist, and until we extend and amplify
personal transformation, we will continue to
face the kinds of epistemological crises that Mr.
Newman so deftly describes. Kudos to him for
his enlightening “rant,” which is not so much a
rant as the basis of a critique of the social and
institutional context of science.
David Rose
Connecticut-Westchester Mycological
Association (COMA) / July 22, 2019
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Book Review:
The Allure of Fungi
Alison Pouliot (https://alisonpouliot.com/)
2018; CSIRO Publishing (www.publish.csiro.au/
book/7790)
Distributor in the Americas: Stylus Publishing (www.
styluspub. presswarehouse.com)
ISBN 978-1-4863-0857-6 (paper; xii + 268 pp)
AU $49.99 / $39.95 from Stylus

To be honest, my initial impression when I
opened The Allure of Fungi was not favorable. As
I often do, I looked first at the photographs and
was disappointed by many of them (more about
that below). Fortunately, I withheld judgment
and, once I got into the text, found that it is quite
a fine book and deserves a wide readership.
Dr. Alison Pouliot is a hemisphere-hopping
Australian ecologist and photographer, with
a keen interest in fungi, their activities, their
relationships with people, and their conservation.
Desiring to have fungi available to her year-round,
she spends half her year in Australia and the
other half in Europe to experience two peak fall
seasons (at the expense of spring morel hunts, I
wonder?). As a brief trip to her website will attest,
she maintains a full schedule of activities, mostly
aimed at drawing the general public’s attention
to the importance of fungi. For example, in the
two decades before writing the book, she led
over 300 fungus forays, workshops, and seminars
in Australia and Europe, attended by over 5000
people.
From the back cover: “The Allure of Fungi presents
fungi through multiple perspectives — those of
mycologists and ecologists, foragers and forayers,
naturalists and farmers, aesthetes and artists,
philosophers andTraditional Owners (“traditional
owner” is an Australian term for a descendant
of the tribe or ethnic group that occupied a
particular region before European settlement). It
explores how a history of entrenched fears and
misconceptions about fungi has led to their near
absence in Australian (not just there!) ecological
consciousness and biodiversity conservation.”
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The Prologue provides a synopsis of the reasons
for, and background of, the book. “Between
2012 and 2016, I spent 1000 days in the forest to
search for the answer to one question — why are
fungi regarded so differently from other forms
of life? … The answer to this question provides
the possibility for fungi to be recognized as vital
to functioning ecosystems and to be included
in biodiversity conservation. However, it also
offers something else — the opportunity to think
differently not just about fungi, but the natural
world more broadly … My 1000 days in the forest
were spent with both fungi and the people who
are drawn to them. The choice to conduct the
research directly in the forest stems from my
view that fungi, indeed all organisms, can only
properly be understood through direct sensorial
experience of them … This is an account of
human-fungus relationships and how fungi are
perceived and understood … While it has an

Australian focus, it has been enriched by ideas say, variety is the spice of life, and no doubt there
gleaned across hemispheres and cultures.”
will be many who love the photos. Regardless of
which camp you are in, the book is well worth
The book is well written and avoids jargon
reading for the text alone.
(although a few of the terms, such as “ute” [a
utility vehicle, sort of a hybrid between a sedan The science presented is sound overall, and the
and small pickup truck], might be unfamiliar occasional misstatements are far fewer than I
to non-Aussies). It comprises nine chapters, ordinarily find in the books I review — earthstars
with photo essays (typically comprising 9 or and puffballs, although similar in appearance,
11 full-page images) following each of the are not very closely related — the former are
first eight: 1—An introduction to entangled part of the Ramaria-Gomphus-stinkhorn group,
worlds (Photo essay: The mycelial matrix); whereas the latter are close kin with Agaricus and
2—Meeting mushrooms (Endless forms most Lepiota s.l.; the explanations of “synonymy” and
bizarre); 3—Life in the subterrain (Fungal “homonymy” are reversed; and no way swallowing
grub and fungal havens); 4—A stubbly burn the tiny bit of mushroom, even a death cap, used
skirmish (Biological umbrellas); 5—Wicked wild for an identification “taste test” could be lethal
mushrooms – a morality tale (Recycling worlds); (although I certainly don’t recommend people
6—Organising fungi (Undersides); 7—Knowing swallow even tiny bits of death caps).
fungi otherwise (Collecting); 8—Foraging and
Nearly 30 years ago, in an article titled “The Ties
foraying (Lichenised lives); 9—A call for fungal
that Bind: Fungi in Ecosystems,” Jim Trappe
wisdom. A great deal of ground is covered — the
and Dan Luoma stated “An understanding
importance of fungi as mycelial organisms that
of the initiation, development, structure, and
participate in many symbioses and often cloud
processes of ecosystems cannot approach reality
the idea of what an “individual” is; the contrast
if major participants are neglected. Such neglect
between foragers (those who seek fungi for food)
has been the norm rather than the exception
and forayers (those who seek fungi for science or
in regard to fungi …” Unfortunately, the same
other reasons besides food); the diversity of forms
observation could be made today. Trappe and
among mushrooms; where do fungi live and how
Luoma conclude with “Fungi profoundly affect
does their usually underground habit influence
nearly all ecological processes and events; to
the way we view them; why is “mushrooming”
ignore or overlook the truth is to fail in the
a verb of condescension; how have mushrooms
quest for a clearer understanding of ecosystems.”
been identified and categorized and how have
Hopefully, through the efforts of people like
these activities been perceived by non-scientists;
Pouliot, the message that mushrooms matter
and much more.
will start gaining wider appreciation. I heartily
And now, about those photo essays. Clearly, recommend The Allure of Fungi.
Pouliot is an accomplished photographer and
Steve Trudell
many of the images in the book and on her
website are beautiful. But a large proportion are Note: Those who reside in the Pacific Northwest will
in a style that is not my cup of tea — close-ups in have a chance to hear Dr. Pouliot speak. She will
which nearly everything is “softened” (i.e., out of be visiting this October and delivering a series of
focus), with just a very shallow bit of the image presentations to mushroom clubs and other audiences,
sharp. I feel that, when trying to convey a sense of sponsored by the Daniel E. Stuntz Memorial
the natural world, especially to folks who might Foundation and Stuntz Mycology Fund. Consult her
have only limited experience with it, it is better website, or those of the Puget Sound Mycological
to let the inherent beauty make the impression, Society, Snohomish County Mycological Society,
free from obvious human manipulation. Think Northwest Mushroomers Association, and South
the photography of Taylor Lockwood. But, as they Sound Mushroom Club, for locations and schedule.
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2019 NAMA Foray Report
By Karen Monger, first time attendee

As first time attendees of a NAMA foray, my
husband Robert, daughter Gillian, and I looked
forward to a weekend filled with fungi. Our
drive from southeastern Connecticut brought us
into the Adirondacks in a spectacular manner,
as we passed through dense forests filled with
clear streams and green mountain tops in the
distance. The small size of Paul Smith’s College
was compact and ideal for the foray; it allowed
housing, meals, classes, evening programs, socials, and the foray collection to take place within a reasonable area connected by pathways and
short walks.

Our Thursday at the foray was filled with
meeting new faces and greeting old friends as we
headed to the cafeteria for dinner. Afterwards
we gathered in the Freer Auditorium for a short
informational session about correctly collecting
and vouchering specimens for the Mycoflora
project (dig, don’t pick!), and Dr. Rick Van de
Poll’s presentation about local forest ecology
and which fungi we can expect to collect. Our
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evening ended early after a quick stop at the
evening social for a light snack.
After breakfast on Friday, we hopped in one of the
vans and headed out to PSC Visitor Interpretive
Center to foray along the Barnum Brook and on
the Boreal Life Trail. The mixed hardwood and
conifer forest held a wonderful array of mosses

and lichens, along with Amanitas, Russulas, and
saprobes on downed wood. The black spruce and
tamarack-filled bog offered opportunities to spy
some carnivorous pitcher plants and sundews,
wild cranberries and blueberries to snack on,
and some Suillus. Upon returning to campus, we
unloaded our fungal finds from the baskets and
attempted some identifications before heading to
lunch.

Friday afternoon was dedicated to some classes
including John Plischke’s Photography Workshop, “Ganoderma of the United States” with
Matt Schink, and a culinary workshop given by
the chair of the Culinary Arts Committee, Salma St. John. Friday evening programs included
“Mentoring in Mycology-A Bolete Story” with
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Roy Halling which illustrated his educational given by a high-school student, Olga Khmeljourney in mycology and shared the mentors that nitsky, who shared her journey about mentorshaped his career. It was followed by a program ing with Roy and his colleagues at the New York
Botanical Garden titled “Making it in Mycology:
The High School Researcher Experience”. The
evening wrapped up with another visit to the social.

Saturday was another day spent taking classes,
including “The Little Fungi in our Lives” with
Dr. Kathie Hodge, and “Appalachian Macrofungi: Some common and Uncommon Fungi Found
in the Appalachian” with field mycologist Walt
Sturgeon. My husband spent most of the afternoon in the collection area up at the Buxton
Gym, photographing specimens and using the
microscopes to view spores. Robert also attended many of the table talks where the foray mycologists give informal talks to an assembled group
about a particular genus or group of fungi on the
display tables. Late afternoon was the time for a
myco-snack with the Mycophagy session headed
by Ursula Pohl offering tastes of several different
mushrooms, my favorites being the chanterelle
soup and the pickled maitake.
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Our evening programs for Saturday included several awards given by NAMA President, Barbara
Ching. The winners of the NAMA 2019 photo contest were also shown, and the photos represented some of the beauty of our fungal world (with the addition of a turtle, a frog, and a moth in a
few photos). The final program was given by Gavin McIntyre, one of the co-founders of Ecovative,
a company that specializes in using fungal mycelium to grow alternative meat products (Atlast™),
biodegradable packaging materials (Mycocomposit™), and animal-free leather substitutes (Mycoflex™). Gavin’s program illustrated some of Ecovative’s products and he talked about the company’s
philosophies to help reduce plastic waste and animal agriculture which they consider “the single
biggest contributor to global warming and the biggest user of arable land planet-wide. In both of
these markets, consumers and brands are demanding shifts to cleaner production”. Gavin’s program resulted in many questions from the attendees, and he continued answering questions at the
final evening social. We hope to attend another NAMA foray in our future!

More About Mycorrhizae
By David Rust

(Editor’s note – This is the second part in a series These organic compounds change soil pH and
about Mycorrizae. Find part one in the July-August overall soil biology, and their presence can
issue of the Mycophile, page 14.)
signal that the plant is seeking a fungal partner.
Prior to initiating an interaction, a plant may
Mycorrhizal symbiosis is a seemingly simple
respond to fungal signals and accept or reject
concept: plants provide carbohydrates; fungi
potential partners based on their identities or
gather nutrients. That’s once the mycorrhizal anticipated benefits (Bogar, 2019). Given that
connection is made, but what’s involved in a particular vascular plant or tree may have
the process of colonization? How do these multiple species of fungi associated with its
underground connections come about at the root system, colonization and re-colonization
structural level of hyphae and the root system? by fungi is constant as new roots emerge. The
What environmental factors are in play to concept of plants as “hosts” in mycorrhizal
facilitate this connection?
relationships is often overstated, but they
definitely have a say in which fungi they will
How do fungi and plants make a mycorrhizal accept as partners.
connection?
Chemical signaling may attract the attention of
The initial formation of fungus-plant root nearby hyphae; it may also induce germination
connection resembles diplomacy. Nutrients that of a spore in the soil bank. Colonization can
plants have taken in and used for photosynthesis take place by either a nearby spore or from
(or building tissue) get transformed into new the approach of compatible hyphae in the
organic compounds which may be toxic or no rhizosphere (Smith and Read, 2008).
longer needed. At the cellular level, organic In return, fungal signals drive physiological
molecules and catalyst nutrients are moved in changes in the potential root partner. As the
and out of the cell to prevent a buildup of toxins. hypha approaches a root, the root epidermis
Plants dump photosynthetic waste compounds thickens in anticipation of fungus-root contact.
and the byproducts of respiration through The hypha accumulates acidic polypeptides
their root system into the soil (rhizosphere).
(enzymes), creates an entry point into the
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epidermis, and then drills through this outer
wall and penetrates between the cortical cells.
A flat disk called an “appressorium” is formed,
which firmly attaches the hypha to the plant
cell wall. Through continued gene expression
of symbiosis-related polypeptides, the process
of nutrient exchange begins (Smith and Read,
2008). During this initial period, the plant
produces stress and defense related proteins,
indicating resistance to colonization. This
threat response subsides over a period of 1421 days, and may have originated as a natural
defense against pathogens.

propagules. Release of organic material by the
root system of the plant is a natural source of
nutrients which get recycled by mycorrhizae.
These root exudates serve as substrates for soil
bacteria. The relative soil pH also determines
the composition of genera of bacteria which
can live in this environment. It just so happens
that many of these genera of bacteria are
also Mycorrhizal Helper Bacteria. As noted
above, plant roots clearly influence the
microorganisms in their rhizosphere. Bacteria
which thrive in this organic “soup” help the
plant ward off pathogens, and adapt to stress
conditions concerning water and mineral
Colonized roots are stimulated to produce side
nutrition (Lynch, 1990).
branching, which is why mycorrhizae look so
gangly.
Some of these same bacteria may act as rhizobia,
fixing nitrogen and sourcing additional
nitrogen and phosphorus for the plant root
Another Important Discovery:
system.
Mycorrhization Role of Soil Bacteria
Research has identified another piece to the
puzzle of fungus-plant root colonization: the
influence and actions of nearby soil bacteria,
a concept known as Mycorrhization Helper
Bacteria (Duponnois and Garbaye, 1991).
The wide range of lineages of Mycorrhization
Helper Bacteria identified so far belong to
many groups and bacterial genera, such as
Gram-negative Proteobacteria (Agrobacterium,
Azospirillum,
Azotobacter,
Burkholderia,
Bradyrhizobium, Enterobacter, Pseudomonas,
Klebsiella and Rhizobium), Gram-positive
Firmicutes
(Bacillus, Brevibacillus,
and
Paenibacillus) and Gram-positive actinomycetes
(Rhodococcus, Streptomyces, and Arthrobacter)
(Rigamonte, 2010).
These bacteria have created a niche whereby
they are key to the process of mycorrhizal
colonization. Mycorrhization Helper Bacteria
influence receptivity of the root to the fungus,
engaging both partners to assist root-fungus
recognition; influence and stimulate fungal
growth; promote stabilization of rhizospheric
soil; and stimulate the germination of fungal
10 | The Mycophile 2019 September-October

Next issue: Look for an explanation of how
the mycorrhizal connection works to provide
nutrients for plants, and some of the tricks
fungi (and bacteria) employ to acquire them.

Book Review: Mushrooms of the Gulf Coast
States — A Field Guide to Texas, Louisiana,
Mississippi, Alabama and Florida
Alan E. Bessette, Arleen R. Bessette,
David P. Lewis
University of Texas Press. 2019.
Paperback, 576 pages.
ISBN 978-1-4773-1815-7

of fungal habitats, and is focused primarily on the
states of Texas, Louisiana, Mississippi, Alabama
and Florida, with some overlap to the Atlantic
Coast Plain and North Central and Northeast
Mexico.
This guide contains descriptions of more than a
thousand fungal species, both commonplace and
rare, 667 photos, including large format species
illustrations, and lots of helpful identifying details,
both macro and micro. Remarks accompanying
descriptions include potential lookalikes and
interesting or unusual features. Both edibility
and toxicity are briefly discussed, when known,
and are subject to the usual author biases.
After introductory chapters on general mycology,
collecting practices and methods of identifying
fungi, the authors go right to the meat of the
matter: species descriptions and photographs. In
addition to the authors’ own photos, many fine
Southeastern photographers also contributed to
this work. A number of species were illustrated
for the first time in any field guide.
The Bessettes brought their breadth of knowledge
to play in extensive sections on Lactarius and allies
and the many new genera found in the Boletales:
from Alessioporus to Xerocomus. A particularly
interesting Xerocomus sp., provisionally named X.
sclerotiorum by the Bessettes, is an edible bolete
that forms sclerotia!
David Lewis has extensive mycological field
experience in the Gulf Coast states, in part
showcased within this book by many unique
and beautiful examples of Amanita, as well as
Cantharellus. Check out his photo of the amazing
Amanita westii, with its chocolate brown gills!
This species was first found in Florida in 1945,
and only recently rediscovered in Eastern Texas.

“Mushrooms of the Gulf Coast States,” a
beautifully bound and imperviously jacketed gem
of a field guide by veteran myco-authors Alan
and Arleen Bessette and myco-colleague David
Lewis, in his first book, fills a huge gap in our Extensive research and DNA sampling has
understanding of the mycota of this diverse and resulted in an expansion of our understanding
interesting region. The book covers a wide variety of North American chanterelles. Several unique
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chanterelle species of the Gulf Coast region are
published here in a field guide for the very first
time, including David’s namesake chanterelle,
Cantharellus lewisii!
Various keys are provided to help readers put
names to mushroom finds. A simple pictorial
key, which is grouped into easy macro-morph
categories like polypores, gilled mushrooms,
crusts, boletes, chanterelles, cup fungi and the
like, prefaces the species descriptions. Large
species diverse groups like gilled mushrooms and
boletes and polypores have their own dichotomous
keys. The Gilled Mushroom key starts with spore
color questions; yes, Virginia, spore prints are
still important, especially for those first starting
out in their mushroom identifications.

A handful of species in this book were designated
as range restricted. It was unclear to me if most
species occurred across all of the Gulf Coast
states. I would have appreciated a listing of states
in which each species had been found. Habitats
were listed for all, so perhaps the authors wanted
us to keep an eye out for these species whenever
in appropriate habitat, regardless of states where
it might already be known to occur?

The one flaw that I found in this book amongst
many other praiseworthy elements was the
inappropriate use of three unpublished Amanita
names: amerimuscaria, amerifulva and amerivirosa.
Although we are well aware that the European
forms of muscaria, fulva and virosa do not occur
in North America, at the very least the delimiting
term “nom. prov.” should have been appended to
Within these larger groupings, species are listed those provisional names.
alphabetically. This may be a mite confusing to
those who have missed the many new genera Although this field guide is neither lightweight in
proposed for species formerly lumped in the heft nor scope, next time I fly to the Gulf Coast,
genus Lactarius and Boletus, but progress is both I will be making room in my already overstuffed
luggage for this 3+ pound volume. Residents and
inevitable and sometimes even painful, at least
visitors alike should rejoice in this beautifully
to those who must now forget an old name and
researched, attractively produced and long
remember a new one! Sequencing has served to
overdue fungal field guide to a fascinating and
help tease out cryptic species and correct outright
formerly under-served region of our country.
generic misplacements in many groups of fungi.
It’s a brave new fungal world.
Review by Debbie Viess

Book Reviews for the Mycophile
One of NAMA’s committees that remains little known to probably the bulk
of the membership is the Editorial and Literature Committee, the literature
function of which is coordinated by Steve Trudell. The committee has several
charges in the NAMA Policy Manual but an important one is to provide reviews
of books, DVD’s, apps, software programs, and the like for publication in The
Mycophile. If you learn of a new book (or DVD or whatever) that you feel
would be of interest to other NAMA members, or if you would like to write
a review, please contact Steve (mycecol@uw.edu) so that he can coordinate
acquisition of the items and submission of reviews to the newsletter.
12 | The Mycophile 2019 September-October

Mushrooms Changed My Life
By Alexander (Sasha) Viazmensky
St. Petersburg, Russia
Sharing his passion for forests, his beloved mushrooms, and painting leads to a life fully lived.
This is the third Mycophile article in a series on
“Mushrooms Art” prepared by NAMA Secretary
Howard Goltz.

“Forty years ago I came
back from the woods
with my usual basket
of mushrooms. They
Given Russia’s historic and current passion for “wild”
had been especially
mushrooms, it’s no surprise that one of the world’s most
beautiful that day. I
highly recognized and appreciated mushroom artists is
realized then that the
from Russia. Alexander “Sasha” Viazmensky brings
minute I cut them, their
mushrooms to life in his classic, yet contemporary,
beauty would disappear
botanical style watercolor paintings, combining art
forever.
I decided
and science to record accurate information about
to save that beauty
the shapes, structures, colors, life cycle and habits of
somehow, so I sat down
fungi in a pleasing image.
at my desk and started
painting them. I did
I first met Sasha in 2010 at a watercolor workshop
not know then that is
he held at the Minnesota School of Botanical Art,
followed by a presentation of his work at a Minnesota was my first step on the trail of botanical art.
Mycological Society member meeting. We met again to Until then, I had only been painting landscapes
foray around Mt. Ranier at NAMA’s Patrice Benson to sell, making a modest living.
2014 Foray, where I created my first “mushroom” I first came to Minnesota in 1989 to visit my longwatercolor painting under his tutelage in his “NAMA” time Russian friend, Michael Peltsman, who
class.
emigrated to the U.S. years ago. He knew that
Born in Leningrad in 1946, Sasha is an electrical
engineer, graphic artist, jeweler, and watercolor
artist. His mushroom watercolors having been
exhibited, collected, and published across the U.S.
and worldwide. He will be teaching his next U.S.
mushroom watercolor painting classes this November
at the Minnesota School of Botanical Art and at the
Morton Arboretum near Naperville, IL. He calls his
watercolors “Portraits of Mushrooms.” Just as human
portraits reflect one’s personal surroundings, his
mushroom portraits are composed with a scattering
of elements from their natural environments. In
addition to private collections, his work is included in
the collections of the Hunt Institute in Pittsburgh, the
Minneapolis Institute of Arts, the Shirley Sherwood
Collection and the Komarov Botanical Institute in St.
Petersburg.
His work is shown, and for sale, on his website:
http://www.alexandermushrooms.com/

I was in love with mushrooms, so he contacted
the Minnesota Mycological Society and took me
to a member meeting to show my mushroom
paintings. One of the members, Lee Muggly,
surprisingly invited me to his summer cabin to
hunt mushrooms. I had almost no English at
that time. It’s funny to remember how Lee and
I communicated at the beginning. We spent our
days in the woods around Outing, MN, and then
every night Lee brought me to the local bar,
where after a big mug of beer I was “talking”
with local people. In two weeks I knew English
much better! It’s so sad that Lee is no longer
with us. I miss him a lot.
Over the coming years I became acquainted
with NAMA societies in other states and started
participating in their forays and shows. It was
such a wonderful surprise for me that I I could
find and paint fresh, wild mushrooms in the
U.S. throughout most of the year by going from
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state to state. The mushroom season around
St. Petersburg typically ends by the middle of
October.
After that I returned several times to the U.S. to
continue these happy times. In 1992 I participated
in the American Society of Botanical Artists’
annual art exhibition at the Hunt Institute
in Pittsburg and realized that my mushroom
paintings were indeed, “botanical art.” In 2013,
my story and mushroom watercolors were the
feature article in ASBA’s national journal “the
Botanical Artist.”
In one of my next U.S. visits I luckily met Marilyn
Garber, who invited me to do a workshop in
painting mushrooms at her Minnesota School of
Botanical Art. I had never done this before, but
I had a feeling that I had enough experience and
skill to share my methods with others. I tried,
and I enjoyed it very much.
Since then, I have conducted many workshops
in the U.S., including at NAMA’s 2014 Patrice
Benson Foray near Mount Ranier, WA. I’ve been
introducing mushrooms to botanical artists and
introducing botanical art to mushroom lovers
ever since.

St. Petersburg Exhibition, 2018

Throughout my life I have been in love with
mushrooms. I have, of course, always enjoyed
eating them, but that was nothing compared
to my happy feelings of just seeing them in the
woods. Perhaps my love was so big that they
decided to pay me back, changing my life and
making it happy.”
Selected Works: “I call my watercolors “Portraits
of Mushrooms.” For these portraits, I select not
the most typical, but the most pleasant and
happy looking individuals. And I paint them life
size. I hope you can recognize in my paintings
not only the species of the mushroom but the
variety as well. Yet much more important for me
is to show the unique beauty and personality of
each mushroom.”

Puget Sound Mycological Society 2016 Class

In 2012 I started teaching botanical art classes
in St. Petersburg - the first botanical art classes
in contemporary Russia. We now have a strong
group of botanical artists in St. Petersburg and
Moscow, and we organize regular exhibitions
in both cities and participate in international
shows.
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Amanita muscaria II

Amanita muscaria

Forest Bouquet II, Russian Choice

Tricholoma flavovirens

Boletus edulis II

Boletus radicans
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Fungus of the Issue: Tolypocladium inflatum

Photo by Robert Gergulics

Previously known as Cordyceps subsessilis, Tolypocladium inflatum is an ascomycete fungus that,
under certain conditions, produces the immunosuppressant drug ciclosporin. In its sexual stage
(teleomorph) it is a parasite on scarab beetles. It forms a small, compound ascocarp that arises from
the cadaver of its host beetle. In its asexual stage (anamorph) it is a white mold that grows on soil. It
is much more commonly found in its asexual stage and this is the stage that was originally given the
name Tolypocladium inflatum. source: Wikipedia
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