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   The identification, selection, and processing of any wild mushroom for use as food requires reasonable care and attention to detail since, as indicated in the text, certain parts are wholly unsuitable for use and, in some instances, are even toxic. Because attempts to use any wild mushroom for food depend on various factors controllable only by the reader, the author and Globe Pequot assume no liability for personal accident, illness, or death related to these activities. It is not the purpose of this field guide to positively identify edible mushrooms, and it must not be used as such a tool. Positive identification requires the combination of a number of resources that help uncover whether or not a mushroom is edible or toxic. These resources include referencing several field guides and comparing them to detailed information on the internet. And most important: Get the final opinion of an expert in the field. Even when all these criteria are met, allergic reactions may occur and mistakes may happen. Be patient and circumspect. Learn the simple way to identify mushrooms first, and over time, after numerous field experiences with others, your repertoire will broaden.


  This book is a work of reference. Readers should always consult an expert before using any foraged item. The author, editors, and publisher of this work have checked with sources believed to be reliable in their efforts to confirm the accuracy and completeness of the information presented herein and that the information is in accordance with the standard practices accepted at the time of publication. However, neither the author, editors, and publisher nor any other party involved in the creation and publication of this work warrant that the information is in every respect accurate and complete, and they are not responsible for errors or omissions or for any consequences from the application of the information in this book. In light of ongoing research and changes in clinical experience and in governmental regulations, readers are encouraged to confirm the information contained herein with additional sources. This book does not purport to be a complete presentation of all mushrooms, and the genera and species discussed or pictured herein are but a small fraction of the mushrooms found in the wild, in an urban or suburban landscape, or in a home. Given the global movement of mushrooms, we would expect continual introduction of species having toxic properties to the regions discussed in this book. We have made every attempt to be accurate, but regional variations in mushroom names, growing conditions, and availability may affect the accuracy of the information provided. A positive identification of an individual mushroom is most likely when a freshly collected part of the mushroom is presented to a mycologist or mushroom expert. Poison control centers generally have relationships with the mycological and botanical communities should the need for mushroom identification arise. We have attempted to provide accurate descriptions of mushrooms, but there is no substitute for direct interaction with a trained mycologist for mushroom identification. In cases of exposure or ingestion, contact a Poison Control Center (1-800-222-1222), a medical toxicologist, another appropriate heathcare provider, or an appropriate reference resource.
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  INTRODUCTION


  Washington State provides the knowledgeable wilderness traveler with a staggering supply of free groceries: fruit, nuts, wild edibles, and mushrooms. The goal of this entry-level field guide is to help foragers, homemakers, health practitioners, nutritionists, and chefs choose wisely from fifty different edible Washington mushrooms. To make this experience safe and easy, the first eight chapters of this field guide to edible Washington mushrooms identifies fairly simple-to-identify edible mushrooms. The first chapters hone skills and build your repertoire with familiar mushrooms like polypores, chanterelles, boletes, tooth fungi, puffballs, and morels. And here is the bonus: Science strongly suggests that adding mushrooms to a broad-based holistic diet provides nutritional benefits with a health-protecting boost. Present to your palate these rewarding and sustaining field and forest creatures that make a good life even better.


  Permits and Collection Limits


  Collection limits and permits are enforced within Washington State. Be certain to know what limitations and/or permits are necessary (if any) for a particular state park, city park, national park, or national forest area. Native American land may also require permission and permits and have limits. Fines may be excessive. A useful collection of rules and permits may be downloaded at www.psms.org/WAMushroomRulesMay2016.pdf.


  Staying Found


  Someone loves you, and others do not want to have to search for you, so carry a compass and/or a GPS navigation device when mushroom foraging in big country. Orient your starting position with the road, the sun, and landmarks such as a mountain or river. I prefer hunting along a stream that crosses the road where I have parked. Keeping the stream in sight while foraging provides a sure route back to your vehicle. Mushrooms love stream banks and aprons—streamsides and their tributaries provide opportunity.


  Logging trails and animal trails are also useful. Arrange sticks or stones on these trails pointing your way back to the road, especially where trails intersect and where you change direction.


  When there are no trails or streams, hunt uphill or downhill from the road or trail. Take a compass reading and then head either up or down, remembering that you must reverse the direction upon your return. There is no guarantee you will get back to where you started, but there is a good chance you will arrive back at the road by using this method.


  If you forage in wilderness, consider a Personal Location Beacon device. They work off satellites and may be purchased for your next mushroom sortie into big country. See reviews of the technology at www.rei.com/learn/expert-advice/personal-locator-beacons.html. Always tell someone where you are hunting and beware of logging trucks and hunters.



  WHERE IN WASHINGTON


  You will find mushrooms in coastal forests, dune areas, cow pastures, mountainous old growths, reservations, national parks, your backyard, the city park, neighborhood streets, along streams and rivers, and in rain forests.


  In April begin morel hunting along mountain flanks, valley floors, in hardwood and conifer forests, campground edges, conifer forest burns, and pear and apple orchards. The morel season is extended as you climb higher, and these mushrooms can be found as late as August.


  West of the Olympics near Neah Bay on the Makah Indian Reservation, there are numerous species found along the Cape Flattery walk to the farthest western point in the lower forty-eight. The constant mist from the Pacific on the cape provides mushrooms in every month. From there travel from Neah Bay to Lake Ozette, where the campground and surrounding forest give up angel wings and oyster mushrooms among others. Continuing south on US 101 along the coast near Kalaloch, side roads are productive in all seasons thanks to the ocean’s fog and drizzle. Olympic National Park has numerous roads that take you to mushrooms, although they’re not productive in the dry summer months. September, October, and November are best. Try the west side of Quinault beyond the lake of the same name. Mushrooms are along the road and up the trails in late summer and fall. The Hoh Rain Forest is a good bet in the same time period. Also, look near Hurricane Ridge and down the east side of the park at Duckabush and Brinnon. Trails deeper into the Olympics are mushroom-heavy in the wet season.


  Back on 101, moving down toward the Columbia River, there are a couple more mushroom haunts along the ocean near Ocean City, Grayland, Ocean Park, and Long Beach. Work in and around the campgrounds and along the dunes and beaches. The Columbia River Gorge heading west along WA 14 is a bit dismal for mushroom hunting on the river side, but it’s much better in the mountains north of the road. The Mount St. Helens area and Mount Adams are great. Find chanterelles, Laetiporus, puffballs, morels, and more in season. The Sunrise entrance to Mount Rainier is good with a wide variety of toothed fungus, polypores, and corals. Rainier and its many campgrounds are a mushroom forager’s dream or nightmare—have several field guides to alleviate your frustration.


  The Darrington Mountain Loop Highway has striking terrain and ocean-facing mountains presenting numerous varieties of mushrooms in all seasons. See ling chi on the trail to the Ice Caves. Then, north and west of Darrington are the Mount Baker Wilderness and the North Cascades. Here, in the cooler months, find American matsutake and chanterelles as well as boletes, edible mycenas, and toothed fungi to name a few. Work the drier east side of the Cascades as wet weather permits, and the wetter west side earlier and often.


  WA 20 provides access to the Pacific Crest Trail, a challenging trek with streams and rivers to encourage fungi dispersal. Had enough remote trekking? Then head to the northeast and southeast corners where in the spring morels are found in April and May and later at higher latitudes. Try old pear orchards, burnouts, city and county parks, as well as trail edges and roadsides. Morels are found throughout the state. And don’t forget that campground trails and hiking trails provide access, so use them. Heliotrope Trail toward Mount Baker will make you happy and mushroom-rich.



  TIPS: FROM THE FIELD TO THE KITCHEN


  Gathering: Collect mushrooms in a basket or mesh bag so spores may be returned to the earth as you walk.


  Cleaning: If mushrooms are wet, pat them dry before storing. Do not wash before storing. Brush or wipe or store as is from the forest.


  Fresh storage: Store in a closed paper bag or wrap in a damp cloth—damp, not wet. Fresh mushrooms will keep for a week in a cold refrigerator. Keep the temperature between 32 and 36 degrees F. Do not store fresh mushrooms in a plastic bag.


  Drying: Use a food dryer or an oven with the door ajar. Drying in the sun increases vitamin D in mushrooms. Dry them for a while outdoors on a sunny day and finish in the oven or electric dryer. Keep the temperature between 130 and 140 degrees F. Dry until mushrooms are tortilla-chip crisp. Place dried mushrooms in a locking plastic bag and/or stuff in a sealed container. Keep the mushrooms out of direct light as much as possible. Bone-dry mushrooms, adequately sealed, will hold for a year. For several more ways to dry mushrooms see www.wikihow.com/dry-mushrooms.


  Freezing: Freeze mushrooms fresh from the forest or in cooked dishes. If frozen raw, consume in four weeks or less. Frozen dishes are good for up to one year. Oyster mushrooms can be parboiled or steamed and then frozen.


  Cooking: Place the frozen mushroom directly into a hot cooking dish or sautéing pan. This procedure protects the texture and integrity of the mushroom. Dried mushrooms may be cooked without rehydration, especially if their flesh is thin. Throw them in the pan and they will take moisture from whatever else you are cooking them with and impart their flavor to the same. There are numerous recipes throughout this book.




  ABOUT THE AUTHOR
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