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  APPENDICES


  A: MUSHROOM RECIPES


  www.wildmushroomrecipes.org


  https://mushrooms.ca/recipes/


  www.bonappetit.com/recipes/slideshow/mushroom-recipes-slideshow


  http://indianhealthyrecipes.com/mushroom-recipes/


  www.vegrecipesofindia.com/mushroom-recipes/


  www.food.com/search/mushrooms


  B: GROW YOUR OWN MUSHROOMS


  Grow mushrooms from logs, using dowels and short pegs impregnated with shiitake and oyster mushroom mycelia. Order from Fungi Perfecti of Olympia, Washington (see www.fungi.com). Use logs 3'–4' long and 5"–6" in diameter—ash and oak. Employ an alcohol-cleaned ⅜" drill bit to drill holes the length of the spored dowel and pound the dowels into the holes with a rubber hammer. Typically, the plugged holes are sealed with beeswax to help prevent contamination (detailed instructions for this inoculating method come with your order of mycelium-laced plugs and dowels). After imbedding and sealing the dowels, soak the logs in a barrel of water for 7 hours and then let them dry in the shade with the oyster-mushroom logs parallel to the ground and shiitake nearly vertical to the ground. When dry, cover the logs with wet burlap and soak the burlap once or twice a week, depending on humidity and rainfall (this is as much art as science). The burlap provides shade and protection from the wind and keeps the logs from drying. After six to twelve months, when ample evidence of mycelium growth shows at the ends of the inoculated logs, soak them again in a barrel or a plastic child’s play pool for 24 hours. This forces the production of mushrooms; in a few days, reap the reward. From that start, the mushrooms and their mycelia provide an endless supply of spores and mycelia for future inoculations.


  KITS


  Many farmers markets have mushroom-growing kits—a bag or other container filled with a substrate (wood chips or the like) inoculated with mycelia. This is a highly successful method to start with, and the mycelia can be reused.


  Experiment: Try making spore prints from oyster mushrooms (oyster mushrooms are one of the easiest to grow) by scraping the spores from the spore prints with a razor blade until you have a teaspoonful, and then incubate the spores in a container of distilled nutrient water.


  Procedure:


  1. Add ¼ teaspoon noniodized salt and 1 tablespoon sugar or light molasses to 1 gallon water.


   2. Boil for 10 minutes to sterilize.


   3. Pour hot into a very clean and rinsed container made of glass, plastic, or stainless steel. Never use a container that held harsh chemicals or milk.


  4. Cover and cool the broth to room temperature.


   5. Add the teaspoon of oyster spores (wear a mask and avoid contact with spores).


   6. Cover the pot and incubate the spores in a shaded area between 60°F and 70°F.


   7. Shake the broth two or three times a day. If your spores are fresh and young, you may see thin threads of mycelia growing.


   8. Use this spore–broth inoculation to pour over or mix into inoculate wood chips, cardboard, burlap, straw, and the like.


  Good luck!


  C: OTHER GROWING AND GATHERING RESOURCES


  www.mushroaming.com: Daniel Winkler provides field experiences and exotic trips to mushroom meccas in the northwestern United States, Tibet, and South and Central America. His website has numerous tips and tools to make your foraging experience more prolific.


  www.natureswildharvest.com: Bill Cole and family offer mushrooms fresh and dried, as well as numerous other wild-crafted fruit, nuts, berries, and herbal teas.


  www.oregonmushrooms.com: They offer grade A, fresh and dried, wild and cultivated mushrooms including morels, matsutake, porcini, chanterelle, black trumpet, dried shiitake, and portobello.


  www.northernbushcraft.com: They provide excellent photos of Pacific Northwest mushrooms online. Be certain to visit the site.


  www.mushroomexpert.com: This is Michael Kuo’s excellent reference. Check out your find here before putting it in your mouth.


  www.growveg.com/growblogpost.aspx?id=261: Growing mushrooms with coffee grounds.


  www.mushroomadventures.com and www.fungi.com: Mushroom home-growing kits.


  D: RECOMMENDED BOOKS


  These are the field guides the author uses to help identify mushrooms:


  Arora, David. Mushrooms Demystified. Berkeley, CA: Ten Speed Press, 1986. A large book, too heavy for the field, but filled with useful and entertaining material.


  Jordan, Peter. The New Guide to Mushrooms: The Ultimate Guide to Identifying, Picking and Using Mushrooms. New York: Smithmark, 1996. Big beautiful photos, very helpful for in the home (after the field) identification.


  Kuo, Michael. 100 Edible Mushrooms. Ann Arbor: University of Michigan Press, 2007. Winter reading from cover to cover, a great backup reference after leaving the field.


  Lincoff, Gary. National Audubon Society Field Guide to North American Mushrooms. New York: Alfred A. Knopf, 1998. A field guide, yes. Take it with you, with Audubon’s proven visual keys with generous coverage.


  Marley, Greg. Mushrooms for Health: Medicinal Secrets of Northeastern Fungi. Camden, ME: Down East Books, 2009. Greg’s forte is kitchen preparation of medicinal mushrooms—a valuable handbook.


  Marrone, Teresa, and Kathy Yerrich. Mushrooms of the Upper Midwest: A Simple Guide to Common Mushrooms. Cambridge, MN: Adventure Publications, 2014. Excellent field guide with lots of photos. Fast becoming my favorite, this book is small enough to fit in a pocket, big enough to cover 400 mushrooms, and a broad, in-depth look at the edible and poisonous fungi of the upper Midwest.


  Meuninck, Jim. Basics Illustrated Edible Wild Plants and Useful Herbs. Guilford, CT: FalconGuides, 2014. What can I say? A work of love with my favorite mushrooms.


  Meuninck, Jim. Basics Illustrated Edible and Medicinal Mushrooms. Guilford, CT: FalconGuides, 2015. Common mushrooms with incredible health value.


  Meuninck, Jim. Foraging Mushrooms Washington. Guilford, CT: FalconGuides, 2019. Washington State has a motherload of mushrooms. Excellent foragers guide to delicious mushrooms, many with heath-protecting qualities.


  Miller, Orson K., and Hope Miller. North American Mushrooms: A Field Guide to Edible and Inedible Fungi. Guilford, CT: FalconGuides, 2006. If you can’t find the mushroom in here, you may be on a different planet. A big, sit-in-front-of-the-fireplace guide to North American fungi.


  Phillips, Roger. Mushrooms and Other Fungi of North America. Buffalo, NY: Firefly Books, 2010. Phillips does it right, another must-have guide.


  Rogers, Robert D. The Fungal Pharmacy: The Complete Guide to Medicinal Mushrooms and Lichens of North America. Berkeley, CA: North Atlantic Books, 2011. Impressive coverage—it should be in everyone’s library. If you have a question about a mushroom, the answer is probably in this book.


  Schwab, Alexander, Monika Lehmann, and Roy Mantle. Mushrooming Without Fear: The Beginner’s Guide to Collecting Safe and Delicious Mushrooms. New York: Skyhorse Publishing, 2006. A novel way to find more mushrooms than you can eat with a good degree of safety.


  Stamets, Paul. Mycelium Running: How Mushrooms Can Help Save the World. Berkeley, CA: Ten Speed Press, 2005. Going beyond identification, this book gives you a complete look at the value of fungi for you and the planet.


  Trudell, Steve, Joseph F. Ammirati, and Marsha Mello. Mushrooms of the Pacific Northwest. Portland, OR: Timber Press, 2009. If you live in the Northwest, you probably have this book. The visual key inside the cover is a great idea and very helpful.
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