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			Dedication

			This book is dedicated to the memory of Kit Scates Barnhart and her husband, Harley Barnhart. In 1974, along with Dr. Daniel Stuntz, Kit founded the Pacific Northwest Key Council, an organization dedicated to writing keys for mushroom identification. My membership in the Key Council began in 1975 and gave me the chance to work with and learn from all the serious amateur and professional mycologists in the Pacific Northwest. Dr. Stuntz generously shared his vast mycological knowledge with all of us, and I was able to spend my first two sabbatical leaves working in his laboratory. Harley Barnhart regularly critiqued my photography. And Kit and Harley left the best of their vast photo collection to me after their passing. I have drawn heavily on their photos in creating this work.

			Key Council members, now numbering more than sixty, were all dedicated to writing dichotomous keys, which are now available online for free at svims.ca/council/keys.htm. In 1995, Ian Gibson had the idea of creating a free computer program, now called MycoMatch, which was the inspiration for this book.
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					Jim Gouin with a rare example of Bridgeoporus nobilissimus, the largest polypore of all, known only from a few old-growth forest sites in Cascadia (SEE KEY LEAD 91C).

				
			
		

	
		
			Preface

			Dr. Michael Beug’s Mushrooms of Cascadia is a triumphant achievement in the annals of mycology. His illustrated key helps readers logically navigate through the often-bewildering array of mushrooms, choosing features that most relevantly separate one cluster of species from another. I have known Dr. Beug all of my adult life and watched his passion for—and compassion toward—the field of mycology; Mushrooms of Cascadia is a rare accomplishment.

			Too many guides show just a few species over a broad geographical range, leaving out many species and sowing confusion. This book fills an important gap. Dr. Beug expertly guides you on an academic field trip to identify mushrooms safely. I applaud and highly recommend Mushrooms of Cascadia as the best field guide to the mysterious and magical mushrooms of the Pacific Northwest and beyond.

			Well done, Professor!

			—Paul Stamets, June 2023
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			Introduction

			This story begins in the spring of 1968. I was a chemistry graduate student at the University of Washington and recently married to my life partner, Ann, then a fellow graduate student in chemistry. We were given a small bag of freshly picked morels that we sautéed for dinner. The flavor was rich and reminded me of a fine, tender steak. That fall, we took a non-credit mushroom[*] identification class taught by Dr. Daniel Stuntz at the University of Washington. The first Pacific Northwest mushroom clubs were just being formed, and only one small book was available for identifying Pacific Northwest mushrooms: Margaret McKenny’s The Savory Wild Mushroom. I wanted to know all there was to know about mushrooms, and I am still learning fifty-five years later.

			In the fall of 1972, I began my thirty-two years on the faculty of The Evergreen State College in Olympia, Washington. My initial assignment was to work with independent-study students. A small group of students wanted to learn about mushrooms. Olympia had been the home of Margaret McKenny, who had died a few years earlier. She was an Audubon member and had started the tradition of a mushroom show every fall. It was at the Audubon Society Mushroom Show that I met Dr. Alexander H. Smith from the University of Michigan and Kit Scates from Post Falls, Idaho, both there to help with the show. Dr. Smith was then the leading North American mycologist, and he would return often to visit Evergreen and observe the amazing scanning electron microscope work that my student Paul Stamets was engaged in. (Dr. Smith did not have access to an SEM at the University of Michigan.) Kit Scates (later Kit Scates Barnhart) was an English teacher who was fascinated by fungi but frustrated by the lack of mushroom identification resources. Upon learning that Dr. Smith often spent his summers working at the Priest River Experimental Forest in Northern Idaho, she gathered all the different mushrooms she could find and drove north to meet him and learn about the mushrooms she was finding. It was the beginning of a lifelong association. At Dr. Smith’s suggestion, Kit took on the study of coral mushrooms, especially the genus Ramaria. Kit became my mentor, and I inherited her fascination with coral mushrooms and indeed all fungi. My mushroom endeavors suddenly became serious.

			I have since hunted and photographed mushrooms from Anchorage to San Diego to the Rockies, as well as occasionally on the Eastern Seaboard from Newfoundland to Georgia and the upper Midwest. My photo collection has shaped this book. Cascadia alone is an area with more than 4,500 named species and at least 12,000 more species still unnamed. Some are seen reliably every year (and are the focus of this book), while most are rarely seen. Many of these same species, or sister species with the same properties, are also found in the Midwest and the East, as well as in Europe, Eurasia, and Asia, and thus you can use this book to help identify choice edibles and safely steer away from potentially deadly species in all temperate ecosystems. While the exact chanterelle species, oyster species, Hericium species, matsutake, or truffle may differ in various parts of the world—and there will be differences in flavor; you will learn to recognize the genera—and thus what is edible and what is a dangerous poisonous species. If you identify a mushroom as the Alice in Wonderland mushroom, Amanita muscaria, you may in fact have a look-alike if you are not in Europe, but it will have the same toxins. The Amanita species known as destroying angels and death caps may be genetically slightly different in various parts of the world, but they are all deadly.

			Incidentally, names of fungi (and, indeed, all living organisms) have been slowly evolving over at least the past several hundred years. However, recent advances in DNA technology have greatly accelerated the rate at which organisms are reclassified. Even popular sources for learning current “correct” fungal names, such as Index Fungorum and MycoBank, are struggling to get ahead of the current deluge of new names and may disagree with one another. If you use this book for scientific purposes, be prepared for many more changes. In fact, already much has changed since I wrote the first edition.

			Throughout this book, I have indicated where a name change may already be required by using single quotation marks (for example, ‘Mycena’ acicula means that a new genus is needed for the species mentioned, and Mycena ‘amicta’ means that the genus is not likely to need changing but the species epithet may change). When a specific new name has already been suggested, but not yet published, I have added n.p. after the name (for example Amanita lindgreniana n.p.). When there are several very similar species and some are unnamed, I have used “group” at the end of the species name. Completely unanticipated name changes may also arise. I will post updates and new species that I discover on my website, www.mushroomsofcascadia.com, and I post all new discoveries on iNaturalist under the name organicgardner44.

			
				Skip Notes

				
					*I use the terms “fungi” and “mushrooms” interchangeably to apply to all macroscopic fungi even though, technically, mushrooms are only the fungi with a cap and stipe (or stem).

				

			

		

	
		
			CHAPTER 1

			Collecting and Identifying Mushrooms
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			Although the oak woodlands near my home have significant numbers of fleshy mushrooms only in November (and sometimes into December), my pursuit of mushrooms is year-round. The Columbia River Gorge where I live provides easy access to conifer forests, with low-elevation rain forest in the western gorge to semi-desert in the eastern gorge, plus mountain habitat to the north and south. The incredible diversity of this region produces a correspondingly incredible diversity of fungi.

			Each season begins with early morels, Verpa bohemica, hiding under cottonwood trees when their young leaves reach the size of mouse ears (in March near the Columbia River and as late as June in the mountains). Hunting for true morels starts near the river in April with the appearance of the landscape morel, Morchella importuna, around town and in low-elevation areas logged the previous year. When trillium blossoms start to turn pink and the Calypso bulbosa orchid is blooming, four of my favorite morel species are in peak production. The trillium blooming stage also tells me when the burn morels will start to appear at a given elevation. (They grow one to two years after a forest fire.) One delicious burn morel even grows from summer into fall, sometimes until snowfall, and starts to fruit only after the trilliums have faded away.

			In April, spring king boletes begin to appear in the hills immediately north and south of the Columbia River, followed by fruiting at around 2,000 feet in May and 3,000 feet in June. I collect and eat more spring king boletes than any other mushroom. As soon as the spring king season is over, it is time to pursue king boletes, starting at around 4,000 feet in mid-July and August and then moving down to about 3,000 feet by October, with queen boletes appearing at low elevations in October and sometimes hanging on through December.

			Chanterelles are abundant from August until hard winter freezes. Meanwhile, starting in August, I seek bear’s head mushrooms in the mountains, followed by low-elevation lion’s mane under the oaks from October through December. One mild January I found nice large clumps of oyster mushrooms growing on dead and dying cottonwood trees along the river, only to be starting again fresh by April.

			Edibles are far from the only fungi that catch my eye. I seek out dye mushrooms for my artist friends. A wide range of different fungi produce interesting colors for dying silk and wool. Some of the most famous are Phaeolus schweinitzii (the dyer’s polypore) and Cortinarius species in subgenus Dermocybe. I harvest medicinal mushrooms for personal use, notably any species in the genus Hericium and any member of the Boletus edulis group (conveniently, Hericium and Boletus species are also among my very favorite edibles).

		

	
		
			CHAPTER 2

			How to Hunt Mushrooms Safely
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			For those of you who are wondering about how many people on average die each year from mushroom poisoning in the United States and Canada, the answer is one or two people. Fortunately, we have good books and other resources to guide us, unlike in much of the underdeveloped world.

			Consider joining a mushroom club near where you live so you can learn from experienced foragers and get help confirming identifications. The North American Mycological Association, or NAMA (namyco.org), has lists of clubs by city, state, and province—and it’s also a good organization to consider joining (https://namyco.org/clubs.php).

			Good targets for new foragers include all of the abundant and distinctive mushrooms that I personally gather for the table: chanterelles (any Cantharellus or Craterellus species); true morels (any Morchella species); spring king boletes, king boletes, and queen boletes; and any Hericium species. Oyster mushrooms are distinctive, abundant, nutritious, and medicinal. Almond-scented Agaricus species are prized as both food and medicine—but, unfortunately, I’m allergic to them. And the shaggy mane, Coprinus comatus, is great for oyster lovers.

			On the other end of the scale, you should also learn to identify destroying angels and death caps, the deadly Amanita species, right away. Never eat any amanita until you are very experienced at identification. And do not eat any little brown mushrooms. Many little brown mushrooms, especially those in the genus Inocybe, can make you very sick (and can even kill dogs). Funeral bells (Galerina species in subgenus Naucoriopsis) could kill you, as one insufficiently observant hallucinogenic mushroom–seeker discovered. Deadly Amanita and Galerina species, or close look-alikes with the same properties, are found in all north temperate and arctic regions. Inocybe species are abundant globally.

			
				HELPFUL RESOURCES

				To view any of the more than twenty free YouTube videos I’ve made on introductory to advanced topics, go to the NAMA website (https://namyco.org/educational_programs.php).

				If you are planning to forage mushrooms for food, visit the NAMA website to read the information I wrote about all the known seriously poisonous fungal species of North America (https://namyco.org/mushroom_poisoning_syndromes.php).

				I’ve also posted educational videos and blogs, my scheduled presentations, and contact information on my website, www.mushroomsofcascadia.com. Be sure to view “Should I Have Eaten That?” (https://www.mushroomsofcascadia.com/about-the-author/videos-and-interviews). (You can also find this video by Googling “Should I Have Eaten That?” plus “Beug.”) The presentation covers incredible edibles and mistakes to avoid (three versions are available).

			

			Preparing for the Hunt

			Before you head off into the forest or fields to hunt for mushrooms, you’ll want to gather a few helpful items. For transporting your finds, I recommend a broad-bottomed container such as a five-gallon bucket (with drain holes drilled in the bottom) or a basket. Add a knife and a brush to your foraging kit (you can make a great knife-brush combination by taping a half-inch paintbrush to the end of an old steak knife) for harvesting and cleaning. Throw in a powerful whistle (or even an air horn) for safety, plus a compass and some small paper bags (waxed paper sandwich bags work well). It’s also useful to bring one or two larger bags for edibles or for larger specimens (I carry two lightweight cloth bags). Alternatively, a roll of aluminum foil works well too.

			The idea is to keep each species separate and protected from damage in your basket. Plastic bags are problematic because mushrooms will sweat and decompose quickly in them. Fungal fruitbodies are still alive and respiring even after harvest. Ideally, carry a small notebook to record the date, location, and habitat where you harvested each mushroom. The habitat is often useful for differentiating one species from another. And including a location and date will help you remember when and where that species might be found in the future. Consider bringing a camera (ideally equipped with a macro lens or close-up adapter) so that you can make a photographic record of your finds. And, finally, bring a map of the area where you plan to hunt, and study it carefully before heading into the woods.

			YOUR FORAGING CHECKLIST
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			Staying Safe

			It is not unusual for mushrooms hunters to get lost, so as an extra measure, I use a GPS app on my smartphone. I preload maps of the areas where I plan to hunt and then place a waypoint before heading into the woods. Once in the woods, the GPS tracks my route and points out the way back to my car. Be aware, however, that your smartphone batteries may die or you could lose satellite coverage, so always bring a compass and back-up plan. I like to do my hunting within sight of established trails or earshot of traveled roads. Go with a companion and stick within earshot of each other, checking in regularly if you are collecting apart from your companion. Use whistle signals: one blast means “Where are you?”, two blasts says “I am here!”, and three blasts is the international call for help. Be aware that in the woods even a strong whistle blast does not carry a great distance.

			Making Your Collection

			When you find familiar edible mushrooms that you are planning to harvest and eat, simply cut off the mushroom at ground level with your knife. Carefully brush off all dirt and debris and place it in your edibles bag. Collecting nice, clean material will make preparing the mushrooms for the table much easier. One exception to this rule: When I am collecting edible boletes or matsutake, I use my knife blade to pry the entire mushroom from the ground and immediately trim off the dirt. I eat every bit of these mushrooms. Some foragers use a narrow rake to unearth truffles, young boletes, or matsutake. Doing so will destroy some of the mycelial network (the mushroom organism itself) and thus greatly decrease future harvests. Also, raking for truffles (rather than using a trained dog) yields mostly tasteless, valueless immature truffles.

			For mushrooms you collect for study, use your knife blade and carefully pry out the entire mushroom, being careful not to rub off any veils or loose material on the stipe (the stem) or the cap. For a mushroom with white gills that you suspect may be an Amanita species, be certain to collect any underground remains of the volva (the cup-like structure at the bottom of the mushroom). Also be aware that, rarely, the mushroom will have a long underground portion or will be growing from a sclerotium (a buried, dense, tuber-like mass of mycelial tissue). Try to collect these underground portions if present. Also try to collect at least three specimens of each species, ideally representing young, maturing, and mature material.

			If the mushroom is one that you want to spore print, to determine the spore color, tear off a small sheet of white paper, place the paper under the cap of the mushroom, wrap both paper and mushroom inside a paper bag, and place it in a container with the gills or other spore-bearing surface pointing down. Often your mushroom will have deposited enough spores to determine their color by the time you are home. Even white spores will show clearly on white paper (and to be certain, can be rubbed off, leaving a white deposit on your finger). And many times you will see a spore deposit (a mature mushroom produces millions to trillions of spores) simply by looking at the vegetation immediately under the mushroom you are about to harvest, at a mushroom cap overlapped by your mushroom, or at the mushroom stipe, eliminating the need to make a spore print. Also, when you are confident that you have both a young and an old specimen of the same species, any change in gill color usually tells you the spore color.

			Recording Your Specimens

			As you open each bag of mushrooms back home, smell and record the odor of each type of mushroom (in the woods it is often too cold to determine the odor accurately). Common odors are earthy, woodsy, or mild. Odors can be very distinctive of anise, almond extract, cucumber, creosote, baby vomit, and so on. Then taste the mushroom by taking a small nibble from the cap. Chew and spit out the mushroom fragments. While tasting (but not ingesting) is safe to do with even poisonous mushrooms, you risk harm to your health and even death if you swallow poisonous mushrooms.

			Record the taste. The taste is often mild or similar to store-bought mushrooms, or it can be bitter, peppery hot, or unpleasant like rancid flour (farinaceous). Note that if the odor is repulsive, the taste will also be similar. Tasting is safe to do even with deadly poisonous mushrooms. Caution: Do not taste large, red-pored boletes (the reaction can be most unpleasant). Also, if you believe that your mushroom may be a species of Russula or a Lactarius (both of which are unusually brittle with flesh that breaks cleanly, if unevenly, into two or more disconnected pieces, like breaking a segment of crisp apple or a piece of chalk), taste the stipe first and taste the cap only if the stipe is not peppery hot, since tasting the cap of exceptionally hot species like these can blister your tongue. WARNING: DO NOT TASTE-TEST UNKNOWN WILD PLANTS—YOU COULD DIE BY TASTING SOME POISONOUS PLANTS, BUT NOT FROM TASTING MUSHROOMS.

			Next, get edibles into a refrigerator to keep them fresh until it’s time for cleaning and/or cooking. For unknown species, get a spore print started if you have not already determined the spore color in the field. Place the mushroom on a piece of white paper with the gills or other spore-bearing surface pointing down. Cover the mushroom with a cup or bowl to keep it from drying. Most mushrooms will yield a visible spore print in an hour or two. Immature mushrooms can take much longer (some Gyromitra species take a week to mature enough to drop spores).

			Identifying Your Find

			Start with the picture key in this book and see if you can identify a mushroom while you’re still in the field or once you are home. Many of the mushrooms in this book can be positively identified just from the photos and the descriptions in the key without requiring you to consult any external resources. But my hope is that you will use this book in conjunction with the free, downloadable mushroom program MycoMatch, a product of the Pacific Northwest Key Council, of which I am one of the authors. MycoMatch has more detailed descriptions than you will find in any mushroom field guide or reference guide. It also contains extensive references to the mycological literature. MycoMatch has descriptions of more than 4,200 species found in the Pacific Northwest, with more than 6,800 photographs of 2,500-plus of the included species. In cases of well-known mushrooms, it offers multiple images of each species, showing the variations in form and color. Also, for every entry, creator Ian Gibson has listed whether the species is present in British Columbia, Canada (BC), Washington State (WA), Oregon (OR), and/or Idaho (ID) plus other states, provinces, and countries where a given species (or a close look-alike) has been documented in his references. This makes both this book and MycoMatch useful in all north temperate regions. The picture key also works well as a supplement to any other mushroom reference guide.

			When collecting for science or to broaden your knowledge of mushrooms, record the dimensions of the mushroom as well as the colors of the cap surface, cap flesh, stipe surface, and stipe flesh. Consider examining the specimen with a ultraviolet (UV) light or UV flashlight (such as a scorpion-hunting light) in a darkened room. This can not only be beautiful but is also a powerful identification aid.

			Chemical tests and microscopy can be essential for a positive identification of less distinctive species and for uncovering look-alikes. The common and most versatile tests are listed on this page. Do any chemical tests on small pieces of mushroom that you cut off (and not on a mushroom that you want to dry and save or submit for DNA analysis). For accurate results, always measure spore size and shape from fresh spore prints to make certain that you are examining mature spores. I like to make my spore prints at least partially on a glass slide to make measuring the spores easy.

			Useful Chemical Tests for Scientific Study

			Use of a few common chemicals can help with identification, but this is not needed for most mushrooms (so long as you stick to the many distinctive species and are not doing any microscopy). To study ascomycetes under a microscope, always use a few drops of water or Lugol’s solution (0.25 percent iodine and 0.5 percent potassium iodide in distilled water) on your glass slide with your specimen. Lugol’s can also be useful for basidiomycetes if you cannot obtain Melzer’s solution. For studying basidiomycetes, you can use 3 percent potassium hydroxide (KOH), water, or Melzer’s solution. Melzer’s is just Lugol’s solution plus some chloral hydrate. Free starch (and starch-like substances in some mushrooms) causes a blue reaction with either Lugol’s or Melzer’s. Other chemicals in mushrooms can cause a red reaction with these reagents, and these color changes often help you tell species apart. I sometimes use a drop or two of 10 percent KOH or 10 percent iron sulfate dripped on a piece of the mushroom to look for a color change (you can substitute household ammonia for KOH and buy iron sulfate from a fertilizer store). Melzer’s can be hard to obtain, but leaders in most mushroom clubs can direct you to a source for Melzer’s or any of these solutions.

		

	
		
			CHAPTER 3

			Mushrooms in the Kitchen
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			There are a few ways to preserve any mushrooms you don’t immediately plan to use, including drying and freezing. I rinse off mushrooms I am planning to cook under cold running water and then brush them off with a foam brush, a soft-bristle brush, or a moistened paper towel. Morels, chanterelles, boletes, and other prized edibles can be stored for up to a week or more in a paper bag in the refrigerator (if they are worm-free). Discard any mushrooms showing signs of spoilage. Exception: Shaggy manes decompose quickly and must be eaten right away or stored immersed in water.

			Drying and Freezing

			To prepare any mushroom that is to be dried, I skip the cold-water rinse and clean them with a moistened, soft-bristle brush or paper towel. For edibles, I do a final trim with a paring knife to remove any lingering dirt and cut out any bad spots, though I skip the trim for mushrooms being dried for scientific purposes. If I am cleaning boletes, I cut the cap from the stipe and look for holes from insect larvae. If I find any wormy specimens, I promptly cook or dry them before the insect larvae consume too much of my mushroom. (If you are not squeamish, the fried larvae are nutritious and taste just like the mushroom they are living in. If you are squeamish, slice and dry the mushrooms, then shake out and discard the dried larvae.) Hint: I slice the bolete caps and stipes about ⅜ inch thick and then often sauté the fresh bolete stipes, which are firm and high in healthful beta-D-glucans, and dry the caps. For other edible mushrooms, I slice the caps and stipes to about ⅜ inch thick and dry them until brittle.

			I never dry chanterelles because they do not reconstitute well after drying (though you can grind up brick-hard dried chanterelles to use as a mushroom seasoning).

			I usually dry morels whole, stems intact. If you want to make certain that there are no occupants inside a hollow morel, cut it in half from top to bottom. Halving is also useful when dealing with big, fat morels.

			Mushrooms are best dried in a food dehydrator set at up to 105°F for twelve to twenty-four hours. Dry until crisp and brittle. Note that you can use higher drying temperatures if you are simply drying mushrooms for food and not for later scientific study. After drying, I seal the specimens in resealable plastic bags (once mushrooms are dried, plastic bags are okay) and place the bags in the freezer for a few days. Freezing at this stage will kill any insect eggs or larvae that survived the drying process. I keep my dried mushrooms in the freezer until I’m ready to use them, but you can also store them in glass jars after the initial freeze.

			The flavor of dried boletes gets better over time, and they can be stored in a glass jar at room temperature for a few years. On the other hand, morels can become too strong to be pleasant if stored at room temperature, so I keep my dried morels in the freezer.

			
				USING TRUFFLES

				Truffles are valued purely for their aroma, and when they are immature, they have no odor or flavor. Ripe truffles, on the other hand, have a cheesy, garlicky, sulfurous odor that comes partially from a compound in the truffles that is the same as the male sex pheromone of pigs. It is a “love it” or “hate it” aroma—and I’m in the former camp. I like to nest fresh Oregon white truffles in a dry paper towel and place it in a large container along with butter, cheese, whole raw eggs, or whole ripe avocados—foods with high oil content. I seal the container and refrigerate it for two days to enable the ingredients to take on the aroma of the truffles.

				I can usually repeat this process two or three times before the truffle odor starts to diminish. Then I start using the truffles themselves. A simple breakfast favorite is scrambled truffled eggs. Grate a small amount of truffle onto the eggs after cooking and enjoy them with toast with truffled butter. At dinnertime, I like to cook a batch of noodles, butter them with truffled butter, and grate truffled cheese (and truffles) on top. Asiago cheese is one of my favorite cheeses to truffle. Hard cheeses accept the truffle aroma better than soft cheeses. And you can store the remaining truffles and truffled butter and cheese in the freezer for months.

				
					
						[image: image]
					

					
						Truffling foods (truffles nested in a paper towel)

					
				
			

			For long-term storage of surplus mushrooms, dry or cook them and then store them in a resealable plastic container in the freezer. Freezing uncooked mushrooms is dangerous, because the enzymes are still active in raw mushrooms and spoilage can occur.

			Reflections on Canning and Pickling Mushrooms

			I don’t recommend canning mushrooms. When foods are canned, the air is removed from the jar, which provides a suitable medium for growth of mycotoxin-producing molds, Salmonella bacteria, or the bacterium Clostridium botulinum. Dormant spores are everywhere, covering all the foods we eat. Because the spores germinate only in the absence of air, fresh foods pose no problems. Sticking your finger into a jar that you think may have been contaminated and then licking your finger could be enough to kill you if you did not first eliminate the C. botulinum spores or prevent their growth by keeping the canned goods sufficiently acid. These spores can be killed by heating the canned foods at 240°F for up to two hours (a process that requires a pressure canner). So unless you have the right equipment and are a very experienced canner, I’d choose other means of preservation.

			Pickling and then canning mushrooms in a hot water bath is one way to store them safely in an acidic environment. Even if Clostridium spores are not killed off during the hot water bath, keeping the pH at less than 4.6 via pickling can prevent spore growth. Use a pickling liquid comprising 50–60 percent vinegar (5 percent acidity) in distilled water plus adequate added salt to prevent the vinegar from being metabolized (¾ tablespoon of salt per cup of pickling solution).

			In addition to making pickles using vinegar, they could also be made via fermentation. The fermentation that occurs during pickle making utilizes bacteria of the Lactobacillaceae family to produce enzymes that oxidize alcohols to lactic and acetic acid. The bacteria are stimulated by the addition of salt. Thus, salt serves two roles in a pickle recipe—it draws water from the mushrooms or other foods by osmosis, and it triggers fermentation. The fermentation in turn produces acids that help preserve the food. Fermentation also generates complex flavors and releases vitamins.

			If you decide to try making mushroom pickles, make certain that every jar is properly sealed. Prior to use, inspect the jar to be sure the lid is still sealed (lid button down) and check for mold growth (visible growth on the surface of the canned product) or yeast growth (cloudy liquid) and off-odors. Discard any suspect containers without tasting what’s inside! Pickling is safer than canning but great caution is still needed.

			Cooking Mushrooms

			Except for mushrooms prized for their aroma, such as matsutake and truffles, my favorite method of cooking is to slice the mushrooms about ⅜ inch thick and place them in a dry skillet that’s large enough to accommodate the slices in a
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