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President: 

John Lamprecht  
 

Vice President:  
Betty Jo Fulgency 

 
Treasurer: 

Claudette Lamprecht 
 

Recording Secretary: 
Kathy Yerich 

 
Corresponding Secretary: 

Richard Pizarro 
 

Members at Large: 
Steve Netzman, Ron 

Spinosa 

I n my little over six years in the Society I have witnessed the leadership of two fine presi-
dents, and I thank Steve and Barry and all previous leaders for getting our club to where it 
is today.  But leaders must have help and the club has a strong core of individuals who 
are willing to work hard and share their efforts, knowledge and expertise. I have learned 
so much and look forward to the work ahead. For now four specific goals come to mind 
and we should not limit ourselves to these alone: 
 
1. To continue to ensure positive value for new as well as existing members. This can be 
a tough task but a very fun one. We all have joined the club with a specific set of expecta-
tions. Currently that is 380 or so unique sets of expectations so meeting each and every 
one is likely unrealistic, but meeting the core ones may be doable. Each and every foray 
or meeting should be a positive learning experience, satisfying the scientist or forager in 
all of us. Every presentation or demonstration we participate in should give us a sense 
that we have provided a meaningful service to those who attended. 
 
2. To strengthen our relationship with the University of Minnesota. This is where we meet 
and, not long ago, was at risk and cannot be taken for granted. Barry deserves a great 
deal of credit for getting us our current meeting space. It is a fabulous resource and we 
need to do whatever it takes to keep it. But even more, we exist to educate and, where we 
can help, we must. The students studying various aspects of mycology are a resource and 
should be encouraged and welcomed to share some of what they are learning.  Our con-
tact/advisor at the University is the new Curator of Fungi at the Bell Museum, Scott Bates, 
and we need to help where we can, particularly with the Bioblitz. 

3. To reinforce, protect and expand our foray sites. Lee Moellerman has done a fabulous job 
and will continue to scout and lead our forays, but he needs help, especially in the south 
Metro. We must see exactly what sites we can open to forays and under what conditions that 
access is possible. Understanding regulations is a key, so that we can stay within those regu-
lations. As simply foragers this may not be possible, but as those seeking to continue to learn 
and discover what fungi are in our area, it may be. For now state parks and recreation areas 
are open to the collection of edibles for personal use. We must work to help ensure that re-
mains true. 
 
4. To spread out the work and encourage broader involvement by our members. We have an 
active Board and key individuals who volunteer a great deal of time and talent to the club. But 
each year we have new members who join and wish to pitch in. Betty Jo and her crew have 
worked to encourage more helpers at the State Fair exhibit, and we have done likewise for 
other displays we have become involved with, such as DaVinci Fest. We must continue to 
make it easy for more people to actively participate. I will be most challenged by giving up the 
Photo Contest Coordinator job and Membership Coordinator position. I enjoy each of these a 
great deal and would love to try to do both going forward, but I know that is not in the best 
interest of the club. There are opportunities, so know that your help is welcome. 
 
Sincerely, 
John Lamprecht 
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Saturday, March 1st, Annual Chaga Foray 
Savanna Portage State Park 
www.dnr.state.mn.us/state_parks/savanna_portage/index.html 

 
The MMS Annual Chaga Foray at Savanna Portage State Park (near 
McGregor, MN) will take place on Saturday, March 1st, at 11:00 a.m. 
Optional breakfast in McGregor at the Schoolhouse Café (123 Country 
House Lane) at 9 a.m. Lodging is available at: Town & Country Motel in 
McGregor: (218) 768-3271. Directions: Take Highway 65 north to 
McGregor. Continue N. on 65 to CR 14 (right), then Follow 14 for 11 
miles Savanna Portage State Park. Meet at the Savanna Portage State 
Park parking area. 

February 22nd, Noon, MMS Awards Banquet  
The Dragon House Restaurant 

http://www.dragonhouserestaurant.com/ 
 

The annual awards banquet is a special occasion to recognize MMS mem-
bers who have made a significant contribution to our association. There is 
a limit of 60 reservations, so sign up now! (Menu and reservation form on 
page 3.)  
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January 13: Room 110 Green Hall, U of MN St. Paul Campus 
President John Lamprecht will present a basic orientation to fungi: Mush-
rooms 101. He will also talk about what it means to be a member of the 
MMS and how each member can help make our ID sessions more effec-
tive. Both new and more established members will benefit from this pres-
entation.  
 
February 10: Room 110 Green Hall, U of MN St. Paul Campus 
Our U of MN adviser Scott Bates, Curator of Fungi at the Bell Museum, 
will talk about vouchers, fungal herbarium collections, and how MMS can 
help catalog mushrooms that are native to Minnesota.  

Saturday, January 11th, 8th Annual Da Vinci Fest   
Stillwater Area High School 

5701 Stillwater Blvd. N., Stillwater, MN 55082 
http://g.co/maps/3uvmw 

 
MMS will again be participating in the Da Vinci Fest sponsored by Stillwa-
ter Public Schools. This event features exhibits from science and tech 
companies, as well as displays by natural history and science clubs, rang-
ing from astronomy to zoology and, of course, mycology. MMS members 
are needed to assist with setup and answer people’s questions. If you can 
help with this event, contact John Lamprecht (952-890-8744, jml313@aol.

com) or Ron Spinosa (651-224-5274, ronspin@juno.com) 
Schedule for the event: 
1-5 p.m.: Student Projects and Business/Group Exhibits 
5:30 p.m.: Awards Ceremony 
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Saturday, February 22, at Noon 
The Dragon House Restaurant 

 3970 Central Ave. NE, Columbia Heights, MN 
763-781-8884 

[Free parking in the municipal lot at the rear of the restaurant] 
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● Slide show of the winning photographs from the 2013 MMS Photo Contest and presentation of awards to 
the winners in each category  
● Presentation of the Golden Chanterelle Award  
● Presentation of the President’s Awards 
● The Gift Exchange (if you wish to participate in the Gift Exchange please bring a wrapped, inexpensive, 
mushroom-type gift. If you have something for the raffle or silent auction, or have any questions, please con-
tact Betty Jo Fulgency at: (952) 920-9311). 
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Cream Cheese Wontons 

Egg Rolls 
Vegetable Spring Rolls 

Veggie Marinate w/ Portobello Mushrooms 
Hunan Chicken w/ Hen of the Woods 

Curry Chicken w/ Chanterelles 
Vegetable Lo Mein w/ Chicken Mushrooms 

General Tsao's Chicken w/ Button Mushrooms 
Beef Fried Rice w/ Portobello Mushrooms 

Egg Foo Young 
Chicken Chow Mein (most popular amongst Dragon House customers)  

Chinese Broccoli w/ King Oyster over Rice Noodle 
Dessert: Cake 

 
Food will be served as an “All You Can Eat Buffet.” Cost will be $28.00 per person (includes tax and gratuity). 
Coffee, soda and tea will be available for an additional fee of $1.50 (collected at time of order). The club will 
make wine available, but the restaurant requests a donation to build up the coffer. 

 
 

Registration Form 
 
            Name: ____________________________________________________________________ 
 
            Address: __________________________________________________________________ 
 
            Telephone: ________________________________________________________________ 
 
            Number of persons: ___________ @ 28.00 each            Amount Enclosed: $____________ 
 
            IMPORTANT! 
            Mail registration and check, made out to the Minnesota Mycological Society, by  February 12th  to: 
            Betty Jo Fulgency, 5620 Code Avenue, Edina, MN 55436. The Banquet is limited to 60 people.   
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2013 MMS Potluck Dinner 
By Howard Goltz 

Photos courtesy of Howard Goltz 
 

The 2013 MMS Potluck Dinner showcased, among other things, a year of fowl mushrooms, a season when 
Hen of the Woods (Grifola frondosa) and Chicken of the Woods or Sulfur Shelf (Laetiporus sulphureus) 
seemed to arise with abandon—only to rise again even later in the season, making for a doubly fruitful year—
as evidenced by their inclusion in at least seven of this year's dinner entrees. 
 
The repast was held in McNeal Hall's "Cooking" room 126 on the U of M St. Paul campus, where the prep 
and cooking counters held a tangle of extension cords in support of crock pots, coffee urns, hot plates and 
soup tureens that were filled with the gastronomic and mushroom laden creations of our members.  With over 
40 members and guests in attendance, the dinner included over 30 different "homemade" dishes, ranging 
from hors d' oeuvres to salads, soups, entrees, candies and desserts, as well as hot Chaga tea and cold ap-
ple cider. 
 
The line formed quickly around the buffet as soon as Club President Barry Beck said “come and get it,” and 
didn't seem to diminish as attendees lined up for seconds, tried something new or tended to the desserts.  As 
the food disappeared and stomachs were filled, the cacophony of conversation gave way to a much quieter, 
almost drowsy time of reflection, only to be re-awakened by the raffle and auction led by Betty Jo Fulgency, 
capped by awarding the grand prize of the "Big Mushroom Basket" filled with the mushroom goodies she had 
skillfully assembled.   
 
Thanks to all for making this a memorable and fitting wrap-up to Minnesota's 2013 foraging season.   

1. Preheat the oven to 325 degrees F.  Spread the crushed Oyster crackers evenly over the bottom of the buttered cake pan. 
2. Heat the remaining butter in a frying pan, add the diced Hen of the Woods and chicken stock, season with the salt and pepper 
and continue cooking until the mushrooms are somewhat translucent and the liquid is nearly gone. 
3. Add the leeks and thyme; continue cooking until the leeks are limp and tender. 
4. Remove from heat and check the seasoning. Spread evenly over the cracker base and sprinkle with the Gruyere cheese. 
5. Beat the eggs, mix in the half and half, and season with salt and pepper. 
6. Gently pour over the other ingredients in the pan, top with the Parmesan and bake on the middle shelf of the oven until set (start 
checking at about 20 minutes).  
7. Remove and serve warm or at room temperature. 
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By Howard Goltz 

1 buttered cake pan 
8 oz oyster crackers, crumbled 
8 tbs butter 
1 cup chicken stock 
4 large leeks thoroughly washed, sliced coarsely  
              into the light green stems 
4 cups fresh Hen of the Woods, cleaned and roughly   
              diced  

1 teaspoon freshly chopped thyme  
10 large eggs at room temp  
2 cups half-and-half 

8 ounces Gruyere cheese, grated  
2 ounces Parmesan cheese, grated  
Salt and pepper  
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Potluck Menu 
 
Patti Ericksen                                     Bread 
Cecelia Frederick                               Lentil & Mushroom Tagine (above second from right) 
Anne Tiller                                         Porcini Bolete & Shiitake Tofu Stroganoff (above left) 
Tom Peterson                                    Cream of  Paho & Portobello Soup 
Sigrid Ruhmann                                 Cream of Mushroom Soup 
Amanda Clark                                    Quinoia Salad 
Sue Fridley                                        Chocolate Rum Cake 
Adi & Christina Press                         Chicken of the Woods Kung Pao 
Martha Laudert                                  Mushroom Cheese 
Barry Beck                                         Enoki Ramen Salad 
Diana Solive                                      Honey Mushrooms 
Jim & Becky Hansen                         Mushroom Hot Dish           
Howard & Janet Goltz                        Hen of the Woods Egg Bake 
Lori Tritz                                             Arborio Rice with Black Trumpets 
Mary Lou Adams                               Chocolate Zucchini Cake 
Claudette Lamprecht                         Salad with Morel Cheese 
John Lamprecht                                 Hen of the Woods & Parmesan Crostini (above right) 
Jennifer Drew                                    Butternut Gnocchi with Five Mushroom Sauce 
Jessica & Audrey Olson                    Chicken of the Woods Soup (lower left) 
Blair & Deb Sjostrom                         Apple Sharlotka and Ice Cream (lower center) 
Don Hallgren                                      Chicken of the Woods & Portobello Chili 
John & Roxanne Mannuzza              Sock it to Me Cake 
Elizabeth Belz & Jack Navarro         Peanut Butter Cups 
Marek Turowski                                 Marinated Buttons 
Steve Netzman                                  Mushroom Rolls (lower right) 
Maggie Taylor                                    Chicken of the Woods Stir Fry (above second from left)  
Maggie Taylor                                    Watermelon Rind Pickles 
Michele Whitney                                Portobello & Blue Cheese Spread 
Maddy & Gary Papermaster             Sulfur Shelf Cream Cheese Spread & Shiitake Cream 
                                                          Cheese Spread 
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By Elizabeth Belz 

Zach and I were determined to win this new item at the holiday si-
lent auction! It was down to the wire and we weren’t the only ones 
who wanted it, but we were lucky enough to be the ones putting in 
the final bid. Lois Handel, a two year member of MMS, had donated 
a horse-drawn cart ride through one of Minnesota’s breathtaking 
state parks for the first time this year—and has plans to do it again!  
 
After a handful of emails and phone calls, the location and date had 
been decided, and Lois and Roger Handel met us at Pillsbury State 
Forest, (which should be a “must see” for anyone who has trail 
horses!) on a beautiful fall day in October.  
 
The trees were turning brilliant shades of orange, yellow and red. 
The sun was just rising overhead as we pulled into the state forest 
horse trailer area. And what a sight it was—two stunning Norwegian 
fjord horses getting harnessed up.   

After a little small-talk, we tied on our foraging baskets and bags to the cart, jumped on board and 
headed out with hot apple cider in hand. We spent all day on the trails, estimating in the end we did about 15 
miles, and everywhere we looked there were more mushrooms! We found a super abundance of honey 
mushrooms; every tree seemed to sport some in various stages of life. There was also a plethora of other 
fungi: comb tooth, chicken of the woods, all varieties of coral mushrooms, puff balls, russulas of every shape, 
color and size, turkey tail, chaga, unidentified slime molds and jellies! There was no escaping the amount of 
mushrooms we had witnessed, and this was all just from the cart!  

We finally pulled back into the horse trailer area around 5:30 p.m., just as the sun was lowering on the 
horizon. We divided up our great stash of fungi, bid a great thanks to Lois and Roger, and headed back down 
to the cities with our biggest “mushroom score” to date!  

Lois Handel has been riding horses for over 40 years, and is a Minnesota native. Roger Handel grew 
up on a farm and has been around animals and hard work his entire life. Zach and I agree, there could be no 
better people to take you around mushroom hunting then these two! 
 
If you are interested in pricing and available dates for a cart ride (mushroom foray or not!) please contact:  
Lois Handel at Broken Tree Horse and Harness,  www.brokentree.net 
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Many of you enjoyed Van’s maitake jerky so much at the holiday party that he was happy to share the recipe 
with us! 
 
Hen of the Woods ~ Marinade: 
1 ½ cups of orange juice 
1 cup soy sauce 
1 -2 teaspoons of ginger powder or 1-2” thinly sliced real ginger 
4 cloves fresh chopped garlic 
3-5 TBL of molasses 
If you like heat...more ginger or a shot of Sriracha will produce this 

 
• Cut up your Grifola frondosa into cleaned slices about ¼” [a little less than the thickness of your pinky], a lit-
tle less for the solid core, and place in boiling water. Continue for about 10 minutes and drain well. 
  

Meanwhile … In a blender: 
• Put all of the non-Polypore ingredients and Blend/Puree for a few minutes [ especially if you are using fresh 
Ginger] then microwave liquid for 3 minutes. 
• Place well-drained Maitake into safe pan [preferably with cover] as well as 2 bay leaves [which you’ll discard 
later—do not put these into blender]. 
• Pour liquid over Maitake and try to mix up liquid with polypore. 
• After overnight, or up to 24 hours [after shaking the pan several times] drain very well. 
• Use a dehydrator on 135-145* for about 10 hours—smaller pieces dry faster than slabs—until it feels like 
jerky [you'll know]. 
• I then Vacuum Bag the Asian Maitake Jerky into bags, or an airtight mason jar would work. If there is a lot, 
refrigerate. If not, you might eat it all. Enjoy! 
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by Van Bialon 
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Now is the time to renew so you don't lose your MMS membership benefits. MMS mem-
bership runs from January to January, so unless you signed up at the State Fair this year 
or after October 1st, your membership expires in January 2014. We'll have forays and 
club events in 2014 that you won’t want to miss, including the chaga and morel forays. 
Use the form on Page 9, and renew your membership now! 
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The Minnesota Mycological Society meets the second Monday of the month in Room 110 Green Hall, on the 
St. Paul Campus of the University of Minnesota (unless otherwise noted). Meeting time is 7:15 p.m. 

 
  Name ___________________________________________ 
 
  Name ___________________________________________ 
 
  Address _________________________________________ 
 
  City ____________________ State _________ Zip _______ 
 
             Phone (____)_______________________________ 
              
             Email _____________________________________ 
 
  New Member _________  Renewal _________ 
 
  Individual ($20) ____  Family ($25)____  Student ($15) ____  

  
  Send newsletter via email _______   postal mail _______ 

(Make check payable to MMS) 
 
 

  Optional: I want to join NAMA at the special MMS       
member- affiliated rate of:  

  $24.00 for NAMA electronic newsletter __________  
 
  $30.00 for NAMA print newsletter __________ 

(Include a separate check payable to NAMA) 
 
 

Send application form, check(s) and release to:  
Minnesota Mycological Society 

P.O. Box 211444 
Eagan, MN 55121 

RELEASE 
 
I (We) realize that when engaged in wild mushroom ac-
tivities, serious physical injury and personal property 
damage may accidentally occur. I (We) further realize 
that there is always the possibility of having an allergic 
reaction to, or being poisoned by the eating of wild 
mushrooms, and that these  adverse reactions to eat-
ing wild mushrooms range from mild indigestion to fatal 
illness. 
 
Knowing the risks, I (We) agree to assume the risks 
and agree to release, hold harmless, and indemnify the 
Minnesota Mycological Society, and any officer or 
member thereof, from any and all legal responsibility for 
injuries or accidents incurred by myself or my family 
during, or as a result of any mushroom identification, 
field trip, excursion, publication, meeting, dining or any 
other activity sponsored by the club. 
 

Signature:  
 
________________________________________ 
 
Date: ______________ 
  
 
Signature:  
 
________________________________________ 
 
Date: ______________ 
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There are a number of reasons why what other mushroom clubs are doing should be of interest. When an-
other NAMA affiliated club has been doing something for 50 years and that 50th event results in phenomenal 
interest, it really should pique our interest. When that club is going to be the host club for the 2014 NAMA Na-
tional Foray, that seals the deal! Every year for the past 50 years, the Puget Sound Mycological Society in the 
Seattle area has been hosting a “Mushroom Expo” that has grown into a phenomenally popular and success-
ful event. The interest in mushrooms nationally, and particularly in the Pacific Northwest, has lead to a growth 
from 800 to 2000 members by year’s end for the PSMS. We had the opportunity to attend and assist with the 
Expo this year in October and would like to share some insights about our experience. 
 
For the past several years we have demonstrated at the State Fair and, I feel, have raised fungal interest in 
our state particularly because of that effort. The displays, answering questions from visitors, and presenta-
tions we have given have been well received and a valued service to the state. A “mushroom expo” goes 
even deeper. It also involves displays, answering questions and presentations, but on a much larger scale. It 
is an event unto itself, and involves charging a fee for admission and massive logistics.  
 
The two-day event we attended featured approximately 50 trays of hundreds of fresh specimens of various 
macro fungi neatly displayed and identified, cooking demonstrations, amateur and professional speaker pres-
entations, a bookstore, a children’s learning area, mushroom craft demonstrations, outside vendors and much 
more. One very popular feature was the Identification Table where attendees could bring mushrooms and 
have expert mycologists identify them.  Attendance was estimated at more than 3500, and was held at the 
Mountaineers, an outdoor enthusiasts’ club meeting space. There was one large open hall about the size of 
two of our meeting rooms that housed the displays and bookstore, a smaller space where the cooking dem-
onstrations took place, and a classroom for the presentations with a capacity of 75 (frequently holding nearly 
twice that many interested attendees — the word “edible” in the presentation’s description was as powerful as 
the word “morel” is here).  
 
Our impressions…It was a lot of work, a real labor of love that required lots of planning, logistics and many 
volunteers. It was a great learning experience, especially because we got to help with set up. We were blown 
away by how much interest there is in mushrooms in the Pacific Northwest and the variety of viable fungal 
specimens people were able to find there in October. The 2014 NAMA foray they are hosting should be well 
worth the trip!  
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The annual conference of the North American Myco-
logical Association (NAMA) is hosted by local or re-
gional groups—this year by folks in Arkansas, primar-
ily Jay Justice. Always good to meet other mycophiles 
and it is a great place to learn about fungi on my 
amateur level from very competent people.  

The first evening's program had a great overview of 
the ecology of northern Arkansas, although the local 
understanding of “natural” seems to be mostly hunt-
ing and fishing. Also a lot of whitewater canoeing en-
thusiasts. Host Jay Justice is certainly into the mush-
rooms. 

Despite somewhat dry conditions, about 250 species 
were vouchered during the conference. The programs 
were good as usual. We learned lots about bugs fre-
quenting fungi from the editor of Fungi Magazine,  
Britt Bunyard, who was trained as an entomologist.  

Allan Bessette did a good job of summing up fungal 
mechanisms of spore dispersal. Others presented on 
the very active changes in taxonomy/systematics of 
fungi: Tricholomataceae, polypores and Hygrocybe.  
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Fun to meet the people who created my 
most visited websites: Mushroom Ob-
server (Nathan Wilson) and Mushroom 
Expert (Michael Kuo) and also the peo-
ple at the New York Botanical Gardens 
who maintain MycoPortal and are look-
ing for citizen scientists to enter data on 
their extensive specimens. 
 
Saw a lot of MMS folks there. Interesting 
that I met folks from northern MN and 
that connecting there seems to be more 
effective than locally. Hope to maintain 
some contacts. Looking forward to next 
year's NAMA near Seattle and 2015 in 
Wisconsin! 
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      1 — President’s message, MMS election results 
       2 — Forays, events, upcoming MMS meetings 
       3 — Annual Banquet menu & registration form 
       4-5 - 2013 MMS Potluck dinner report 
       6 — Don’t look down, you’ll just see more mushrooms 
       7 — Snapshots from the 2013 Holiday Party 
       8 — Maitake Jerky recipe 
       9 — MMS Membership Application & Renewal Form  
       10 — A Mushroom Expo Celebrates Its 50th Birthday! 
       11 — NAMA 2013    
              


