


  PIKES PEAK MYCOLOGICAL SOCIETY


  by Jennifer Bell

  
  The Pikes Peak Mycological Society was founded by botanist Athalie Lee Barzee in 1974. She dragged her kids and anyone else who could keep up with her through the forests and fields of the southern front range of Colorado hunting for rare plants. Eventually she decided that mushrooms were more mysterious and rarer still!

  
  Our focus today hasn’t changed much. We are not an ivory tower club. Our goal is to meet the people of this area where they are: on the trails, in the kitchens, with the kids and dogs. We bring the mushrooms to young students at the yearly Cool Science Festival at UCCS. We show people how to prepare edible mushrooms at the annual Cook and Taste. We offer free, unusual classes of all kinds like how to teach your dog to help you find things in the woods and how to take photographs of fungi that glow in the dark. We look at mushroom DNA in mycology workshops and we lead forays every summer in the Pikes Peak region and at the Telluride Mushroom Festival.

  
  Our high mountain region ranges in elevation from the 6,000 feet (riparian) all the way up to the tree line, which is just under 12,000 feet. We can experience it all in one day. Mushroom hunting season in the shadow of Pikes Peak is short, sweet, and intense.

  
  Join your local mycological society.

  
  It’s the best money you will ever spend!




  1. Chanterelles


  [image: chpt_fig_001]

  
    A bountiful pick of chanterelles. CREDIT: JENNIFER BELL


  by Alex Merryman


  The chanterelles are some of the best-loved of the edible mushrooms. Although covered together in this chapter, this is a group of very distantly related mushrooms having the similar feature of shallow “gills” (also called “false gills”) that are more ridge-like and veined to completely smooth, as distinct from the typical flat plate-like gills of most mushrooms. They are very popular edibles around the world, with their lovely fruity aromas and mild taste. We have only a few representatives in our region, while on the West Coast and farther east there are many more species.
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    Chanterelle. If we have a wet summer, these will be growing everywhere! CREDIT: IKUKO LUBOW


  RAINBOW CHANTERELLE Cantharellus roseocanus


  Family: Cantharellaceae


  Ecology: Summer and fall, associated with conifers (especially Engelmann spruce and lodgepole pine), usually above 8,000 feet, in or near the edges of forests, often growing with moss/grass in slightly rocky terrain, and often scattered to gregarious. It is a terrestrial mushroom (grows directly from the soil, not from wood).


  Description: Cantharellus have distinct ridge-like spore-bearing surfaces that run down the stem (decurrent). They tend to be triangular to somewhat funnel-shaped in cross-section, and the cap margins are irregular or wavy. It is not uncommon to find several fruit bodies which have fused together. The stem and spore surface can be a brilliant yellow-orange, while the cap is often a duller yellow to buff color. Key identifying features of C. roseocanus are its beautiful, sweet, fruitlike aroma many compare to the scent of apricots; pure white flesh; and the ability to pull the mushroom apart like string cheese.


  Edibility: Edible and excellent.
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    False Chanterelle. Notice the difference between these gills and the ridges on a true chanterelle.


  Notes: There is a very similar mushroom, the false chanterelle, Hygrophoropsis aurantiacum, that is common. False chanterelles grow from dead wood, although the wood can be buried, and they are thinner fleshed. The gills on false chanterelles are true gills rather than the much thicker ridges on true chanterelles.
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    Pig’s Ear. These are usually found in wet areas. CREDIT: IAN FIERMAN


  PIG’S EAR Gomphus clavatus


  Family: Gomphaceae


  Ecology: Summer and fall, associated with conifers (especially spruces and firs), usually above 8,000 feet.


  Description: Gomphus has an indistinct cap; rather the entire fruiting body is somewhat tubular or club-like with no distinct stem. They are orange or lilac to brown/buff in color. Well-defined wrinkles/folds typically run the length of the fruit body, and the cap itself is generally smooth and irregularly shaped.


  Edibility: Edible, though some have reported gastric distress.
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    The underside is typical of most chanterelles, except purple. CREDIT: GINGER McKEY
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    Blue Chanterelle. Although lacking flavor, they will dye the foods they are cooked with so you can actually have green eggs with your ham! CREDIT: JOSEPH O’HALLARON


  BLUE CHANTERELLE Polyozellus atrolazulinus


  Family: Thelephoraceae


  Ecology: Summer and fall, associated with conifers (especially spruces and firs), usually above 8,000 feet, in conifer forests, among moss, often scattered to gregarious.


 Description: Polyozellus forms large fused clusters of intensely violet to inky black fan- or trumpet-shaped fruit bodies with a wrinkled to smooth spore-bearing surface. The spore-bearing underside can be brilliant indigo blue to black in color. Occasionally the underside can appear whitish/grayish in some areas. The fruit bodies are densely clustered, and rather brittle—they can break off from the cluster without much effort.


  Edibility: Edible, though somewhat lacking in flavor.

  
 

  RECIPE


  Chanterelles over Baguette


  BY JAMES CHELIN


  Time: About 20 minutes


  Serves: 4 to 5 people


  Ingredients


  A handful of chanterelles (golden or blue)


  1 French baguette


  Arugula (I get mine from the garden; optional)


  Goat cheese log or crumbled (omit for vegan friendly)


  Butter (switch to olive or coconut oil for vegan friendly)


  1 garlic clove


  Sea salt to taste


  Preparation


1. Clean your mushrooms to remove any dirt.


 2. Slice and saute with butter and minced garlic until cooked.


  3. Salt to taste.


  4. Slice your baguette and arrange on a plate.


5. Top with arugula, mushrooms, and goat cheese.


 6. Serve with your favorite wine.


  It’s really that simple! The truth is you can use many different mushrooms in the same way. If you prefer your baguette toasted you can do that too! I often do this with a camp stove out in the woods at the end of a foray because it’s easy, fun, and a fantastic way to end the day.
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    Blue chanterelles over baguette. CREDIT: JAMES CHELIN


  


 

  RECIPE


  Chanterelle and Corn Salsa


  BY IKUKO LUBOW


  Ingredients


  ½ cup chanterelles chopped


  2 ears corn


  ½ cup sweet onion chopped


  2 small jalapeno peppers chopped


  1 lime


  Salt to taste


  ¼ cup cilantro minced


  Preparation


  1. Cut the kernels off the ears of corn. If you haven’t done this before, just use a knife and slice along the length of the ears. It’s pretty easy to do.


   2. Roast the corn and onions.


   3. Add sweet red peppers or fresh peaches (optional).


   4. Let it cool; then add jalapeno peppers and cilantro.


   5. Squeeze juice of lime over and mix well.






  2. Boletes


  [image: chpt_fig_008]

  
    Boletes emerging from the earth. CREDIT: JACOB RONDER


  by Roy Halling


  The boletes in the porcini group (Boletaceae) are some of the most desirable edible mushrooms. The Suillaceae is related to the porcinis but has a different evolutionary history. While some are edible, they aren’t as highly prized. Nearly all boletes have a sponge-like underside (tubes) and can be fairly common in conifer forests and aspen groves of the Rockies. Because of their size and colors, they are highly visible, but the diversity is much higher on the West Coast and in the eastern United States where oaks are more common. The boletes in both families form obligate associations with tree roots (mycorrhizae).
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    Boletes collected among the aspens. CREDIT: JACOB RONDER
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    King Bolete, Boletus rubriceps. This is probably the most sought after mushroom in the Rockies.


   KING BOLETE, RUBY PORCINI, STEINPILZ, CÉP Boletus rubriceps


  Family: Boletaceae


  Ecology: July to September, associated with conifers, especially spruce, often solitary or scattered.


 Description: Cap medium to large, usually dry but sometimes slightly sticky to greasy in wet weather, round at first then flattened with age. The color is dark brownish red at first, but can fade a little with age. The interior is typically quite firm when young, white, does not change color when exposed, but can be infested with insect larvae. The underside is sponge-like with the tubes white at first becoming olive-yellow with age and are spongy. The robust stalk is white or light brownish red and has a fine, raised network on the surface. Odor and taste are mild.


  Edibility: Edible and excellent.
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    Note the netlike pattern of ridges at the top of the stem.
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    People finding these always seem to be happy about it.
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    Boletus barrowsii. These are most commonly found under ponderosa pine and douglas fir.


  CREDIT: IKUKO LUBOW


   WHITE KING BOLETE Boletus barrowsii


  Family: Boletaceae


  Ecology: Late June through August, mycorrhizal with a mixture of conifers, most often pine, often solitary but sometimes scattered about.


 Description: Caps medium to very large, dry, white to off-white, sometimes with a hint of grayish tan, round at first then flattened with age. The interior is white and firm when young, doesn’t change color when exposed, but once in a while will have insect larvae infestations with age. The tubes are white when young and become olive yellowish and spongy with age. The stalk is robust and can be quite broad near the base, with coloring similar to the cap, and with a raised white to pale tan network veining especially near the upper parts. Taste is mild and the odor is mild and can sometimes be slightly fragrant.


  Edibility: Edible and excellent.
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    Suillus lakei. The scaly cap and ring on the stem help separate these from other Suillus. CREDIT: ALEX MERRYMAN


   LAKE’S BOLETE, WESTERN PAINTED SUILLUS Suillus lakei


  Family: Suillaceae


  Ecology: Appearing in late summer to the early fall in conifer forests specifically associated with Douglas fir. Can be clustered or appearing singly.


 Description: Caps small to medium, usually dry, but often slightly sticky, with finely tufted scales, often appressed with age, dull red to reddish brown at first, soon fading with age, with some pale yellow showing between the scales. Flesh is pale yellow when fresh and becomes a pinkish red when exposed to air. A whitish veil covers the yellow tubes when young and collapses with age, leaving some fibrils hanging from the cap edge and forming a distinct zone near the upper part of the stalk. The tubes are shallow, staining pinkish brown when bruised; angular; and radially oriented. The stalk is yellow above the whitish veil zone, reddish brown below with some fine scattered scales, and white at the base. It has a mild odor and taste.


  Edibility: While the taste is mild, the texture can be a little fibrous, especially in the stalk.
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    Suillus brevipes. Probably the best of the Suillus, the flavor is better if they are dried. CREDIT: ROY HALLING


  SHORT-STALKED SLIPPERY JACK Suillus brevipes


  Family: Suillaceae


  Ecology: Appearing July through September, in conifer forests, particularly with lodgepole pine.


 Description: Caps medium-sized, round to flattened, sticky with a jelly-like substance on the surface, dark brown to red-brown to yellow-brown, smooth and shiny in dry weather and the skin surface peels off. Flesh is white and firm at first, becomes a dull pale yellow when old, and does not change color when exposed. The tubes are pale yellow at first and a dull olive-yellow with age. Stalk is short and stubby, dry and smooth to the naked eye, white at first but becomes yellowish with age. Odor is mild and the taste likewise, but can become a bit acidic.


  Edibility: Edible if properly prepared and the skin is removed from the cap.
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    Suillus tomentosus. Sometimes the color can cause you to think someone has thrown away an orange peel. CREDIT: JOSEPH O’HALLARON


   BLUE-STAINING SLIPPERY JACK Suillus tomentosus


  Family: Suillaceae


  Ecology: July to early September, in conifer forests, usually with lodgepole pine.


  Description: Caps small to medium size, round to flattened, sticky, with a matted coating of soft hairs at first, and these sometimes hanging from the edge, then with scattered, appressed, fine scales and eventually almost completely smooth; the scales grayish to ocher-yellow or olive-yellow to reddish brown on top of an orange-yellow background. Flesh is yellow and shows a pale blue reaction when exposed to the air. Tubes are very fine and angular, light brown to pale cinnamon brown, sometimes exuding delicate yellow moisture droplets, changing to light blue when bruised. Stalk mostly cylindrical or slightly enlarged downward, dry to moist, yellowish to orange-yellow with darker orange to pale brown gland-like dots, white at the base. Odor and taste are mild to not distinctive.


  Edibility: Poor quality.
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    Leccinum insigne. Although many eat these, too many people end up in the emergency room after eating them, so please don’t. CREDIT: ALEXIS MURRAY


   ASPEN ORANGE CAP, SCABER STALK Leccinum insigne


  Family: Boletaceae


  Ecology: Appearing in late June through September and only associated with aspen trees, often near the edge of groves of the tree.


 Description: Caps small to large, round to flattened, dry when young and fresh, but sometimes slightly sticky with age or in wet weather, usually somewhat velvety at first, orange to brownish orange, with a sterile flap hanging from the edge when young. Flesh is white, but will slowly turn a purplish gray to nearly black when exposed. Tubes are a pale yellow at first, becoming a light brown to pinkish gray and becoming a pale grayish brown when bruised. Stalk is slightly broader at the base and can become quite long with age compared to the cap width; covered with short, white to gray, scale-like tufts (scabers) when young that become dark brown to black with maturity. The base of the stalk can often bruise blue-green on the outside and inside.
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    Leccinum fibrillosum. More reddish brown cap and associated only with conifers. Characteristic sterile flap on the cap edge and black scabers on the stalk. CREDIT: ROY HALLING


  Edibility: DO NOT EAT. Even though the odor and a brief taste are mild to pleasant, many people have experienced gastric upset and hospitalization, especially if older material is eaten and/or if not thoroughly cooked.


  Notes: There are other boletes of the scaber stalk group in the Rocky Mountains with more reddish-brown caps and some have a flesh that changes to a dull pink color before changing over to dark gray. The species with orange- to red-brown-colored caps will have a sterile flap around the edge when young. Also, the density of the scabers on the stalk is variable but they can be quite tightly packed together. The large majority of these boletes are associated only with aspen, but there is at least one known to occur only with conifers. If there is a Scaber Stalk occurring with a non-native cultivated birch, those species often have an off-white to dark gray color on the cap surface.




  RECIPE


  Beef and Barley Soup with Boletes


  BY IKUKO LUBOW


  Ingredients


  6 quarts water or beef broth


  1 pound beef boneless spare ribs


  1 pound beef soup bones


  1 cup onion


  ½ cup barley


  ½ to 1 pound boletes fresh or 1 ounce reconstituted


  Preparation


 1. If using dried mushrooms, soak them in warm water for 20 minutes before using.


   2. Place ribs and soup bones in a pressure cooker and cook for 30 minutes to an hour until meat is tender. Remove the bones.


   3. Add barley and onion and cook additional 30 minutes.


   4. Add salt to taste.


      


  

  RECIPE


  Boletes in White Sauce


  BY ED LUBOW


  Ingredients


  1 pound fresh boletes, cut into bite-sized pieces


  3 tablespoons butter


  3 tablespoons butter (yes, a second bit of butter)


  3 tablespoons flour


  1 egg yolk


  1 cup half-and-half


  Lemon juice to taste


  Salt and pepper to taste


  Preparation


   1. Saute the boletes in 3 tablespoons butter. Remove the cooked mushrooms and reserve the liquid.


   2. Melt 3 tablespoons butter in a non-stick pan; then add the flour, stirring to avoid lumps until thickened.


   3. Add water to the reserved liquid from the first step to make 1 cup. Add to the sauteed flour.


   4. Beat the egg yolk and blend with the half-and-half. Add to the sauce mixture.


   5. Add the cooked mushrooms to the mixture, stirring well.


   6. Add salt, pepper, and lemon juice to taste.


  This sauce is great over meats, vegetables, or even toast or rice.

  





  ABOUT THE EDITOR


  Ed Lubow has been hunting mushrooms since the 1970s, has been a member of the Colorado Mycological Society (CMS) since the 1980s, and was president of CMS twice (1997, 2010). Ed has been volunteering in the Sam Mitchel Herbarium of Fungi at Denver Botanic Gardens since 2008 and has taught the basic mushroom identification class for Denver Botanic Gardens since 2015.


OEBPS/Images/chpt_fig_001.jpg





OEBPS/Images/chpt_fig_006.jpg





OEBPS/Images/chpt_fig_014.jpg





OEBPS/Images/chpt_fig_010.jpg





OEBPS/Images/chpt_fig_013.jpg





OEBPS/Images/chpt_fig_018.jpg





OEBPS/Images/chpt_fig_009.jpg





OEBPS/Images/chpt_fig_005.jpg





OEBPS/Images/chpt_fig_017.jpg





OEBPS/Images/chpt_fig_012.jpg





OEBPS/Images/chpt_fig_004.jpg





OEBPS/Images/chpt_fig_008.jpg





OEBPS/Images/frn_fig_001.jpg
[}
=
(=)
wv

®






OEBPS/Images/chpt_fig_002.jpg





OEBPS/Images/chpt_fig_015.jpg





OEBPS/Images/chpt_fig_016.jpg





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_011.jpg





OEBPS/Images/chpt_fig_007.jpg





