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            Jon Ellifritz                                                     
 
Those of you who haven’t yet 
renewed your memberships for 
2006 have gotten a special 
dispensation in receiving this 
newsletter.  Normally, those who 
haven’t renewed by May are 
“dropped from the rolls” 
(gasp!), but we decided at the 
last Board meeting to send the 
June newsletter to all who were 
members in 2005 or joined or 
renewed this year.  But you’ll 
have to renew, if you haven’t 
already, to receive the 
September newsletter. 
The dues are: $20 for a single 
membership and $30 for 
family/household.  Send your 
check or money order, payable 
to MAW, to Membership Chair, 
1903 Powhatan Road, 
Hyattsville, MD  20782.  If you 
have any questions about 
membership, please call 
Membership Chair, Catherine 
White-Horne, at 301-656-9379, 
or e-mail her at 
memberships@mawdc.org.  Or 
call me at 301-422-7517, e-mail 
ellijon@earthlink.net.  Visit our 
website, mawdc.org, to see 
what’s happening, and find a 
membership application. 
 
 
   

       FORAY SCHEDULE 
 
Good day folks, Mitch here to 
give you the tentative dates for 
the upcoming forays.  It sure has 
been a beautiful spring.  I 
haven’t been able to get in to the 
woods much lately so I can’t 
report on much.  Hopefully, we 
will continue to get some rains 
so that we can smoothly 
transition into the summer 
mushrooms, such as chanterelles 
and boletes. Chicken of the 
woods should be rearing is 
lovely head soon, also. 
 If you were unaware I 
have an e-mail list that I can put 
you on in order to notify you of 
upcoming forays. They contain 
the location, meeting time, and 
directions.  If you would like to 
be put on my list or for some 
reason you are not receiving e-
mail and have requested to be 
on the list send an e-mail to 
forays@mawdc.org.  There will 
also be a tentative list of 
upcoming forays on the website.  
Also, you should check the 
announcement line under 
mailbox 55 before a foray just in 
case something has come up.   
There was an instance this year 
where I had to cancel a foray the 
day before.  I don’t see this 
happening again but better safe 
than sorry. 
 
July 2nd:  On the lookout for 
Chanterelles, Rock Creek Park, 
Washington DC. 
  *identification only 
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July 16th:  A walk at the lovely 
Lake Bernard Frank, Rockville, 
MD 
 
Aug. 13th:  A stroll through, 
Scott's Run Nature Preserve, 
McLean, VA 
 
Sept. 9th:  An exploration of 
Gambrills State Park, near 
Frederick, MD 
 
Remember all forays are 
tentative and are subject to 
change.  See you out there! 
 
                      Mitch  
 
*********************** 
 
        The Monthly Meeting 
Schedule  August, 2006 – June 
2007  
 
It looks as if we got our 
expected/hoped for dates and 
place for most of the next 
library reservation year (August 
2006 through June 2007).  
Except for July and November, 
we should be meeting at the 
Chevy Chase Library at 8005 
Connecticut Avenue, our usual 
place, the first Tuesday of each 
month.  Since November 7, the 
first Tuesday, is Election Day, 
our meeting that month will be 
the second Tuesday, November 
14, and will be at the Kensington 
Library, which is a few blocks 
off Connecticut Avenue, about 
the same distance north of the 
the Capital Beltway as Chevy 
Chase Library is south of it. 
         
           July Meeting 
Our July meeting will also be 
the second Tuesday, July 11 
(didn’t want to have to choose 
between a meeting and 

fireworks, did you?), but since 
it’s an outdoor tree 
identification session, it will be 
at the Brookside Gardens in 
Wheaton Regional Park.  We’ll 
start out at 7 p.m. and keep 
going as long as there’s 
sufficient light.  Knowing trees 
can be very important in finding 
choice edible mushrooms, 
especially the mycorrhizal ones 
like boletes, milky beefsteak, 
and chanterelles.  Even those 
mushrooms that parasitize trees 
(honey mushrooms, oysters, hen 
of the woods, cauliflower 
mushrooms, etc.) seem to have 
their preferences. 
 
To get to the parking lot at the 
Brookside Gardens Visitors’ 
Center, 1800 Glenallan Avenue, 
take Georgia Avenue north from 
the Capital Beltway or 
University Boulevard (MD Rte 
193) to Randolph Road and turn 
right onto Randolph.  At the 
second traffic light, turn right 
onto Glenallan.  Go to the first 
stop sign and turn right onto the 
Visitors’ Center driveway, and 
drive up to the gate in the deer 
fence.  While waiting for the 
sensor to open the gate, chase 
away any ravening hordes of 
deer waiting to sneak in and 
chow down on the greenery.  
We’ll meet in front of the 
Visitors’ Center at the far end of 
the parking lot. 
 
You also will not want to miss 
our August meeting, featuring 
as guest speaker Gary Lincoff, 
author of the Audubon 
mushroom field guide and co-
author of several other 
mushroom books.                 
 
 

 WILD FOODS TASTING  
BROUGHT OUT THE CLUB 
CHEFS 
 
If you didn’t attend the Wild 
Foods Tasting on May 2nd, you 
missed a bounty of unusual and 
delectable dishes prepared by 
our members, including Thai 
Chicken, Coconut and 
Mushroom Soup; Buffalo 
Sausage with Ramps, Potatoes 
and Shiitake; Asparagus with 
Morels in a Sherry Cream 
Sauce; Morel, Ramp, and 
Shrimp Wontons; Morels, Pom 
Poms and Shrimp in Cream 
Sauce, Shiitake Stuffed in 
Clams; Venison Chili; 
Mushroom Goat Cheese 
Tartlets; Shiitake Stuffed with 
Bacon; Champignon a la 
forestiere; Morels in a Sherry 
Cream Sauce; Esculenta canape 
due fromage; Sauteed 
MaitakeShiitake Stuffe with 
Crab; Fennel and Mushroom 
Soup with Turkey Stock; 
Pheasant-bacled Bamboo 
Umbrellas; Sauteed Mushrooms 
with Polenta; Shiitake and Pom 
Poms sauteed with onion and 
ramps and garlic; Korean 
pancakes; Catnip Mead (this 
was really fantastic!); 
Mushroom and Herb Terrine; 
Royal Trumpets with onions, 
garlic and soy sauce; Beef Stew 
with Asian puffballs; Oyster and 
Abalone Mushroom Quiche with 
Pecans, Wild Watercress and 
Tame Peppers  Over 45 
members attended the tasting! 
 
Once again, Phillips Mushrooms 
of Kennett Square, 
Pennsylvania donated pounds of 
the various types of mushrooms 
they grow which members 
volunteered to cook.  Thanks to 
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Phillips, club members enjoyed 
shiitake, pom poms (hericeum 
erinacius), oyster, king oyster, 
birch mushrooms, enoki and 
maitake (hen of the woods).  
Many thanks to Waldemar 
Poppe for arranging the 
donation and driving to Kennett 
Square to pick up the 
mushrooms. Prizes were 
awarded  in several categories 
 
If you missed the Wild Foods 
Tasting, don’t miss MAW’s next 
tasting event, the Mushroom 
Tasting, on Tuesday, October 
3rd..  Check the announcement 
line (301-907-3053, mailbox 41) 
or the website 
(www.mawdc.org) for details.  
Members are encouraged to 
share their culinary talents.  
Attendance will once again be 
FREE to members in good 
standing who bring a dish and 
just $10/person without a dish.  
We look forward to seeing you 
in October! 
  
          Ilona Conolly,Culinary 
 
****************************   
 
     Camp Sequanota--2006 
 
              Jon Ellifritz                                      
 
Our annual foray weekend at 
Camp Sequanota in the Laurel 
Highlands of west-central 
Pennsylvania is on for the 
weekend of Friday, October 6 to 
Sunday, October 8, the weekend 
after our October 1 annual 
Mushroom Fair.  Walt 
Sturgeon, one of the most 
knowledgeable “amateur” 
mycologists in the eastern 
United States, will once more be 
our guest mycologist, perhaps 

his sixth or seventh time at 
Sequanota.  We scheduled the 
weekend a bit later than usual 
just to get him.  In recent years, 
he’s been spending much of 
September in Canada 
(mushroom hunting, of course). 
 
If you think you might go, please 
let me know anytime.  The cost 
will be around $100 per adult 
for two nights’ lodging (double 
occupancy) and five meals from 
Saturday breakfast through 
Sunday lunch.  The deadline for 
reservations will be some time in 
late September, but if there’s 
enough interest we may want to 
reserve both wings of the 
building.  E-mail me at 
ellijon@earthlink.net or call me 
at 301-422-7517.  There will be 
more details later on, but keep 
this date reserved.  We’ve been 
going to Sequanota almost 20 
years and always have a great 
time, finding as many as 260 
species in a good year. 
 
 
          GOLDEN HARVEST 

  
One of the best edible 

wild mushrooms of mid-summer 
in the eastern United States is 
the golden chanterelle.  It is 
quite distinctive because of its 
orange color, graceful trumpet-
like shape, matte finish that is 
never shiny, peppery taste when 
raw, and fragrance similar to 
that of apricots. It also happens 
to have a wonderful taste when 
cooked and is highly prized in 
European cuisine. 

 
There are actually 

several related species 
sometimes called by that name.  
Cantharellus cibarius, the true 

“golden chanterelle,” and 
Cantharellus lateritius, often 
called the “smooth chanterelle” 
in field guides, are the two most 
common ones in the East.  The 
two species can usually be 
distinguished by their visible 
features.  C. cibarius typically 
grows to a stalk height of about 
2 to 3 inches with a cap width of 
up to 3 inches.  Its color in this 
part of the country is yellowish-
orange, but elsewhere its color 
can be more yellowish. C. 
lateritius tends to have a deeper 
orange color than C. cibarius, 
but this is not readily apparent 
unless you have specimens of 
each at hand. C. lateritius grows 
to a typical height of 3 to 4 
inches with a cap width of up to 
6 inches.  Its color is typically 
apricot-orange. On the West 
Coast, C. formosus is similar to 
C. cibarius but larger.  

 
There are also a few 

other more-or-less orange 
species of chanterelle that might 
be confused with golden 
chanterelles. C. odoratus is 
smaller, grows in cespitose 
clusters, and is very fragrant.  
C. ignicolor, C. lutescens, and C. 
infundibuliformis are smaller, 
less fragrant, and their caps 
often have a hole in the center.  
C. minor is only 1 – 2” tall and 
is more yellowish.  
 

The easiest way to tell C. 
cibarius from C. lateritius is by 
inspecting the underside of the 
cap.  Both species have fleshy, 
decurrent ridges that extend all 
the way from the cap margin to 
the stalk and then continue part 
way down it in a smooth curve, 
so that the mushroom is shaped 
like the bell of a trumpet. 

http://www.mawdc.org/
mailto:ellijon@earthlink.net
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However, whereas C. lateritius 
has shallow, blunt ridges that 
are not at all gill-like, the ridges 
on the underside of the cap of C. 
cibarius are narrower and more 
pronounced1.  Both species 
characteristically also have 
smaller cross veins connecting 
the ridges.  

 
 

 
From the Wildman: 

Chanterelle cibarius 
 
Most of the so-called 

“golden chanterelles” found in 
the greater Washington area are 
actually smooth chanterelles, 
but the distinction is irrelevant 
from a culinary point of view 
because they look and taste the 
same when cooked.  Therefore, 
throughout this article reference 
will be made to “golden 
chanterelles” when in fact C. 
lateritius is the species that is far 
more likely to be encountered. 
 

There are several non-
edible species commonly found 
in the eastern United States that 
can sometimes be confused with 
the golden chanterelle. However, 
these mushrooms can easily be 
distinguished from chanterelles 
                                                           
1 See Lincoff, Gary H., “National 
Audubon Society Field Guide to North 
American Mushrooms,” published by 
Alfred A. Knopf, copyright 1981 by 
Borzoi Books, and 1998 by Chanticleer 
Press, Inc. 

by their gills, smell, growth 
habit, form, and size. One such 
species is commonly called the 
jack o’ lantern (because of its 
pumpkin-orange color and its 
gills that actually glow in the 
dark when fresh). Its taxonomic 
name  is Omphalotus illudens 
(sometimes called O. olearius).  
It is quite toxic when eaten and 
can cause severe gastrointestinal 
upset including vomiting and 
diarrhea.  It has a smooth and 
shiny (not matte) cap cuticle 
that is sometimes faintly 
streaked with brownish fibers 
which can make it appear 
somewhat darker. It grows in 
cespitose clusters on wood of 
trees, roots or stumps, often 
encircling them; but if it is 
growing from buried wood it 
may appear to be growing out of 
the ground.  Inspection of the 
underside of the cap is an easy 
way to tell a jack o’ lantern 
from a golden chanterelle.  The 
gills of the jack o’ lantern are 
closely spaced, thin and sharp-
edged, never forked, and can 
easily be pulled away from the 
underside of the cap.  In 
contrast, the ridges on the 
underside of a golden 
chanterelle are shallow, blunt, 
can not be easily pulled off, and 
are sometimes forked or 
interconnected.  While the jack 
o’ lantern has a somewhat fruity 
smell, it is not the distinctive 
apricot smell of the golden 
chanterelle.  It also tends to be 
much larger than the chanterelle 
when mature. 

 
Another orange-colored 

look-alike species is 
Hygrophoropsis aurantiaca, the 
“false chanterelle.” It grows on 
well-rotted conifer wood, does 

not have the characteristic 
apricot smell of the golden 
chanterelle, has a stalk that 
thickens toward the base and is 
often somewhat sinuous, and is 
generally only a couple of inches 
tall.  Whereas the cap cuticle of 
the golden chanterelle has a 
smooth matte finish, that of the 
false chanterelle has a somewhat 
rougher and almost wooly 
appearance. The false 
chanterelle has true decurrent 
gills, many of which are forked, 
and they are more prominent 
than the ridges on the underside 
of the caps of chanterelles.  
Since the edibility/toxicity of the 
false chanterelle is uncertain, it 
should not be eaten.  

 
Golden chanterelles will 

fruit abundantly given the 
proper combination of moisture, 
temperature and habitat. They 
are easy to spot on the forest 
floor in summer because of their 
bright orange color.  Spotting 
them at the end of the season 
can be more difficult as fall 
foliage begins to litter the forest 
floor. They grow directly from 
the ground, not from wood, 
usually individually scattered in 
patches that look as though they 
had been casually strewn there 
by someone; but sometimes they 
will sprout in cespitose clumps 
of three or four.  They may 
appear to follow lines of 
mycelium but do not grow in 
fairy rings.  While they may 
encircle trees, they do not 
emerge from the base of the 
trunk or the roots.  

 
Chanterelles usually 

grow in wash or drainage areas, 
flood plains, swales, gullies, and 
ravines. The best places to look 
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for them are along stream banks 
or in ravines.  They also can 
grow along paths and on 
hillsides or slopes near streams. 
Sometimes they are more 
plentiful on slopes above 
streams, and other times they 
are more plentiful along flood 
plains.  They can sometimes be 
found at sites that can hold 
water even when it has not 
rained for a week, such as flood 
plains.  Healthy looking paw 
paws are one indication of such 
places.   

 
Chanterelles can grow in 

a wide variety of soils from 
sandy loam to clay with little 
undergrowth, but they grow 
best in well-drained, somewhat 
acid soils with low nitrogen 
content.  They are usually found 
in soils which are somewhat 
pliable and those that can hold 
some moisture.   
 

More plentiful crops of 
chanterelles will occur in mid-
succession to late-succession 
forests populated by hardwoods 
such as oaks, beeches, hickories, 
and tulip poplars; conifers such 
as pines; and shade-tolerant 
plants.  Many of these trees will 
be 10 to 40 or more years of age. 
Chanterelles are believed to be 
mycorrhizal. While no one 
knows for sure which trees they 
associate with, oaks seem to be 
the best bet.  However, beech 
trees are typically also growing 
in the vicinity of C. lateritius, 
and C. cibarius is more likely to 
be found in woods with pine 
trees.  

  
 Other mushrooms 
sharing the same habitat and 
fruiting times as golden 

chanterelles are Meripilus 
sumstinei, the black staining 
polypore; Gyroporus castaneus, 
the chestnut bolete; Lactarius 
volemus, L. corrugis, and 
related “milky beefsteak” 
mushrooms; and various coral 
fungi, especially species of 
Sparassis and Thelephora.  If 
you find any of these 
mushrooms in hot, muggy 
weather and find lots of mossy 
ground nearby, you should take 
note of that location as a good 
prospect for golden chanterelles. 

 
The amount of humidity, 

rainfall, and sunlight are 
important factors of chanterelle 
growth.  In order for the fungus 
to grow, the mycelium needs 
moisture over an extended 
period. Moisture is crucial for 
an abundant fruiting, even more 
so than for morels.  They like 
good thunderstorms and hot, 
muggy weather.  Fruiting 
sometimes occurs two or three 
days after rainfall; at other 
times it may seem to actually 
occur during the rain.  After 
picking chanterelles in a 
particular area, if it rains again, 
you can often go back to the 
same area and pick them again.   

 
In this part of the 

country golden chanterelles can 
begin to fruit as early as the first 
of June and can last beyond 
September, but most often they 
fruit from late June to the end of 
August.  The peak fruiting 
season occurs during the hottest 
and most humid part of the year 
from mid-July to early August. 
Geographical factors such as 
elevation and latitude influence 
the time of fruiting.  
Chanterelles usually begin to 

fruit in the greater Washington 
area a few days before fruiting 
in higher or more northerly 
locations.  

 
Fruiting usually occurs at 

approximately the same sites 
and times each year, but it can 
be delayed at specific sites 
during periods of drought. Since 
summer rain is often associated 
with thunderstorms, which can 
be quite localized in small cells, 
some spots in a forest can 
receive surprisingly different 
amounts of rainfall from others 
quite nearby.  Therefore, 
chanterelle spots can provide 
good yields in years with 
abundant rain, but there may be 
little or no fruiting in those same 
spots during major droughts.  

 
Every two or three out of 

ten years or so, we get a “great 
year” in which both the 
abundance and size of golden 
chanterelles are remarkably 
larger than usual,  1994 and 
1996 were such years for 
harvesting of chanterelles in the 
East, and 2004 and 2005 were 
also good but not truly great.  
During these great years, you 
can easily find basket upon 
basket of chanterelles including 
many of excellent quality that 
stand 6” tall or more.  Why this 
happens is not clear.  It does 
seem to require lots of hot, 
muggy weather, but that alone is 
not enough to do the trick. A 
person who has some experience 
at finding chanterelles might 
easily find ten to fifteen pounds 
in a single year.   

 
To learn how to find 

golden chanterelles, begin by 
looking in oak/beech woods in 
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places such as swales, gullies 
and ravines or along ridges or 
stream banks.  If chanterelles 
are out, they will be easy to spot 
because of their bright orange 
color and habit of growing in 
large patches.  As you gain more 
experience at finding them, the 
better the image will be in your 
mind and the better you will be 
at spotting them.  Driving your 
car along roads in a forest will 
result in spotting some patches 
of chanterelles.  Look for their 
bright yellowish-orange color.  
Walk a short distance into the 
woods where you see this color.  
Sometimes it will be leaves, but 
other times it will be a patch of 
chanterelles.  If it is chanterelles, 
hunt for more of them in this 
same area.   
 

Once you’ve learned how 
to recognize the right habitat 
and conditions for the fruiting of 
chanterelles, you’re likely to 
start finding them in quantity as 
you gain in experience and 
spend more time hunting for 
them. In any event, sooner or 
later you are likely to be 
surprised at how many 
chanterelles you can find.   

 
There has not been much 

success in cultivating 
chanterelles because they are 
mycorrhizal. Therefore, any 
chanterelles sold in the 
supermarket have been 
harvested in the wild.  The US 
Forest Service and the Oregon 
Mycological Society conducted a 
pioneer study to investigate the 
impact of intensive harvesting of 
chanterelles on future 
chanterelle productivity.  All the 
facts of the Oregon Cantharellus 
project are not in yet, but early 

results of the study seem to 
indicate that the heavy 
commercial harvesting of 
chanterelles in the Pacific 
Northwest has no major effect 
on future yields.  The declines in 
harvesting quantities at the time 
the study began were most likely 
caused by a three-year drought 
and by pollution caused by coal 
burning plants that emit sulfur 
dioxide and nitrogen emissions.  
The emissions kill the trees; and 
since the mushrooms are 
dependent on the trees, 
mushroom production also goes 
down2.  

 
Chanterelles are popular 

and choice edibles.  Because of 
their carrot-like flavor, they can 
be prepared in many dishes with 
celery and onions. The French 
like to cook them with poultry 
or eggs; Germans like them with 
potatoes and bacon.  

 
Golden chanterelles keep 

very well when frozen, but it is 
important to blanch or pre-cook 
them first to stop enzymatic 
activity.  After cooling them, put 
them and their juice in heavy 
duty plastic bags or containers; 
then freeze them for future use.  
They are also good for canning. 
Dehydrated golden chanterelles 
have decent flavor when 
reconstituted, but they remain 
tough unless ground up.  
However, they can be steeped in 
vodka or brandy to make an 
interesting liqueur. 

 
This article was written 

by: Ray LaSala* and Larry 
Goldschmidt* 
 
*Member, The Mycological 
Association of Washington, Inc. 

All rights reserved.  This article 
may not be reproduced or 
distributed without specific 
permission from the authors. 
 
 
**************************** 
        A Small Chanterelle 
 
              Jim Sherry 
 
   Each year, for the past four 
years, in a wooded area a few 
houses down the road from our 
house, I find the stunted 
chanterelles that are pictured 
below. You can see how small 
they are because there is a 
penny in the middle of them 
They vary slightly in size but I 
have never seen them grow to 
the size that is typical of 
chanterelles.   
 

 
 
   These chanterelles, which I 
believe are the smooth 
chanterelle (lateritius),  grow 
each year in a the same mossy 
patch which is three feet by five 
feet and which is in a small, 
mixed deciduous wood 
   They are coming up again this 
year and were first observed on 
June 20. Last year they were 
first found on June 15 and were 
repeatedly found until August 
27. 
   The fact that these 
chanterelles were found over a 
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span of 9 weeks may be 
surprising but this time frame 
has been observed for four years 
and in this same small mossy 
patch. 
   In other areas of this same 
wood I find many clusters of the 
minor chanterelles, which are 
more orange than these stunted 
ones, which are yellow, and have 
a more delicate stem. It has been 
said, though, that the “minors” 
may be hygrophorus because 
they, seemingly, have gills.   
  

      
 
“All this fuss about garlic 
mustard—it’s great with 
chanterelles” J.S. 
 
8888888888888888888888888888
8888888888888888888888888 
 
 
         Our Back Yard 
 
                    Jim Sherry 
 
   The place where I find the 
greatest variety of mushrooms is 
in our backyard. And the odd 
thing is that I don’t find many in 
our wooded area-it’s in the area 
of the yard where I mow that I 
find the great majority of our 
mushrooms. This is an area 
which measures 50 feet by 50 
feet, but it  has an unproductive 
(no visible mushrooms) island in 
the middle of the lawn which 
has a large white oak and a 

small black gum and many 
planted and wild vegetation. 
   It does seem odd that I find 
almost all the mushrooms in the 
grass and almost none growing 
among the trees.  
    
  Just yesterday, after the all-day 
rain on the previous day I found 
16 green russulas (Russula 
crutosa or  virescens in the yard   
around 9.00 a.m.. ( I am not sure 
why mushrooms appear before I 
get up, but I do know that slugs 
love these green russulas 
because by the time I pick them 
the slugs have already made 
holes in them and have also 
deposited on them a sticky 
mucus which sometimes 
requires three hand washings to 
remove).  
I have been finding these green 
russulas, which are a favorite of 
the household ( if the slugs 
havn’t ruined them) for a 
number of years but have never 
found anywhere near 16 in one 
day-I suppose this was due to 
the three inches of rain that fell 
the day before.. Last year was 
also a better year for this 
mushroom, which appeared 
both this year and last year in a 
different area of the yard than 
in previous years. 
   So far this year, aside from the 
russulas, I have found the gem-
studded puff balls (Lycoperdon 
perlatum),a ubiquitous 
mushroom that looks like the 
fawn mushroom, except that it 
has a hollow stem?, and a 
number of small brown 
mushrooms. Yesterday I found 
for the first time some small, 
yellow hygrophorus 
   In previous years I  have 
found in the yard both the gilled 
bolete (Phylloporus 

rhodoxanthus) and the chestnut 
bolete(Gyroporus castaneus in an 
area about 10 feet from where 
the russulas appeared this year, 
but for the past two years I 
haven’t see any boletes.. The 
biggest bounty of boletes in one 
day was about 10. 
   In another area of the yard I 
have found the blewit (Clitocybe 
nuda) and the Clitocybe irena. 
Both were first found in broken 
fairy rings at the edge of the 
yard in early October, 2002 The 
blewit has not been seen since 
then but the irena  has returned 
each year since “02’ and to the 
same spot. 
  Last year I found a Laetiporus 
sulphureu (chicken mushroom) 
under the scatlet oak which has 
produced 2 to 4  Grifola 
frondosa (chicken of the woods) 
for the past four years. This tree 
is in the mowed area. 
   Another mushroom that 
appears yearly is the pear- 
shaped mushroom (Lycoperdon 
pyriforme). Other mushrooms 
have appeared but they have 
less interest to me. 
   Why do so many mushrooms 
appear in this small area when I 
find very few in the vast acres of 
Patapsco State Park. Is it 
because the yard was seeded 
over the years, is it chance or do 
we have a rapport with 
mushrooms!! 
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