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KXAMJNi: CAHKFULLV BEFORE YOU KAT. 

MUSHUOOMS and some other fungous growths are highly prized 
us ufltcU'K <>t tmwl tiy luimy iKople. Tlw luiti'Ulvt^ value of 

iiuiwIiruimiM In not liigli, hut tlicy may IK.' [treimrt-d In vurUius wayw 
whlcli will rotider theni dt'lli-lous. M<ir« i)eoi)le dciubtU'ss wi'uld set-k 
wild mushrnoiim lUiil nthor fungi if they wore 8Uffici»'nUy lufonnwl 
li> dUtlnnnlMb In'twi'cTi the e<lll)le iind tlie deiidly iwi.sonnuM gniwtlis. 
To jiSHlst the niivli-e to iiiiike these dUtlnctlimH In the pnr|H)se of this 
hnllt'tln. Some very ern i t le miil dnngerouH Ideas concernhig wiiyn 
of lellhij! the eilllile frurn the injlf+(iiious uniwlhi* a re aUiii;ether t(H» 
eiinitiionly hellLniMl. MuMhrounis ure frequently thought of as etUhlc 
and toiidstools us polaouous. A« » mutter of tuvt, the words " uiusU-
rooni " and " tdadstiMil " a re uwetl hidlMcrlininately and do nnt hall-
t-ute whether the plants are edlhte or i)oiMonuUH. 

A test for imlHonous nuishroonis often reconiniendtMl Is hasetl on 
I ho Itellef tha t It a silver coin it'ii*'e»l iu the UUMIMU hi which iimsb-
rcMinis a r e amkoil tarnl-HlieH the niushrooma are iH»lS(»n<)Us. Abwi-
tutely no reliance ean IM! placed on thiH test, a s Itoth itutsonous and 
etllhle klndM naiy turn silver ihirk. 

Kqunlly haselesn is the belief t ha t a mushroom Is ahowa to be 
e*ilhle If the skin l a u l)e i>e<>led from the cap readily, Iiecause peeling 
IH iHtsslhle with many iHtlHonouH HiKK'les. 

The notion tha t soaking or holllng jiolBonouM inusliroonis in salt 
water will render them hiirniless has no foundation In fact. 

Some iM'ople have thought tha t the presenee of insects on mush­
rooms Is II proof of their edthlUty, Tht» in ti dutigeroua suiHHJsltloii. 
Iiecausi' insects Infest the most poisonous a s well as tlie best edible 
siHK'ies of fungi. 

The (•<itle<'tor of mushriMims can not dei>end U|Min any simple tesl. 
if lie Intends to use tliem for final ho must know what he Is gutlier-
Ing. It Is a <'omjiarallvely simple mat ter to lenrn to recogulsio a few-
kinds of deadly nuishrooins and certain edilile ones. If he will ga ther 
only the klrals tha t a re well known to hint, a careful collector need 
not he afi'ald to ga ther wild fungi for focxl. l i e should not he misled 
Ivy a t t rac t ive volovs or ivteasiuit »«lors. 

It Is never s/ife to collect the young, unojtetiLHt nuishrcamis, com­
monly called liulloiis, unless they are Unniediiitely connected i)y 
whllisli threiidlike s t rands with a well-known s|>ecies, a s even an 
experlouc\Hl cutU'ctor IH un»hle to dist inguish lietween iw)isonou8 and 
cilihle BiKH'les when they are In the huttoii stage. 

In coWtH'tlng and Identifying nuisliroonis one must niidie a careful 
examination of the siH*clmeiis while fresh, a s nuishnxmis change very 
quickly after lielug gutherwl. 

The spe<'lea of fungous growths selected for description In the fol­
lowing page's a re very witlely distri^nitetl, and this bulleHn should 
nnike them easily recogidziiblo by a careful observer \vh(» wishes to 
iMtiime ac<tua!nte<i with some of (lie variet ies commonly found hi 
gardens, lawns, WIMHIS, and pastures . 

Recipes for cooking will he fmind on pages 19 to 23. 
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THE STRUCTUIIE OF MUSHROOMS. 

The parts which ure coimnon lo all musltrooins are the cap and the 
stem. Some speeiey may have a volva or a veil, or both. The volva 
is a membranous envelope or sao, which in the young state completely 
surrounds the plant. (Fi^. 1, . 1 , e.) Underneath the cap are plate-

FKJ . 1.—44, A glU-hParlni; mushroom (side vlrw and vprtical sprtlon) : a, Pl leus. or c a p ; 
b, KIUM ; c, stem ; (/, rlnj; ; *•, volva, or cuii. H, A twbe-lienring or pore-tioaring inush-
rooai (section of upper par t ) ; u. C a p ; b, tubes, or pores. B', View of par t of the 
lower Bide of the cap of a tube-bearing muahroom. C, A beefxteak fuuguK. D, A coral 
fungus. 

8 
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Kin. 2.—MuHhroottiK nhnwItiK vnrylnK Bhapes of CHI'H 
and klndn of RIUM : A, ("ap uml)onHte, RUIH free; 
H, cap convex ; C, cap fuuuelforni. gills dfcnrreal ; 
1), cap expanded. 

like folds, called gills. (Fig. 1, X, 6.) In some mushrooms the 
gills are at first covered with a thin veil, which as the plant develoj>s 

may entirely disapi>ear or 
remain as a ring (fig. 1, 
A^ d) siboiit the stem. 

The shape of the cap is 
a very important cluirac-
ter in identifying mush­
rooms. The terms used in 
this bulletin to describe 
its shape are umboniite. 
convex, expanded, and 
funnelform. These words 
may be best imdersttwd 
by referring to figure 2. 

Mushrooms are reproduced either by spores or by spawn. The 
spores, which are very minute 
bodies, are borne on the gills and 
may be seen as a fine powder 
when the mature mushrooms arc 
shaken. The color of the gills 
depends upon the color of the 
spores, which may be white, yel­
lowish, brown, pink, purplish, 
dark brown, or black. Mush­
rooms are also repro<luced from 
spawn, which is a white, thread­
like growth, generally appearing 
below the surface of the ground 
and frequently seen running 
tlirough manure piles. 

DESCRIPTIONS OF MUSHROOMS. 

AMANITAS. 

The most poisonous fungi be­
long to the genus ^ Amanita, and 
although this genus contains 
some edible species ^ the surest 
way to avoid danger is to let 
all species of this genus alone. 
A fungus of this kind may be Fm. a.-neati, cup. (Poiso.mns.) 

recognized among the white-spored agarics (gill fungi) by the 

* GenuB: A group of closely related species. 
•Spec ie s : The fmnllrst Rroup of p lants or KnlmRl^' to which dlstincttve and Invariable 

characters can be aHslgned. 
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presence (»f a vulva and n \e i l . ^ 'oung p lants »iv toniph' tely in­
closed by the volva, and the manner in which it breaks uway varies 
according to the species. A p a r t of tlie volva remains on the top of 
the cap, a round its margin as scales, or as a broken cup at the base of 
the stem. 

Death Cap. Amanlla phallvldr*. (PoiMnoiu.) 

I n t he death cup (fig. 3) tlie color of the cap ranges from white or 
lemon or olive colored to Iirowni.'ih; it is flesiiy, sticky when ni(»ist, 
and broadly bell shaped, or oval , with white gills. T h e base of t he 

FlO. 4.—Fly ajiurlc. {rolbuuuUB.) 

stem is l a rge , fo rming » bulb which is in a la rge cup-ahaped volva. 
The re is a large white r ing. 

T h e death cup is the most dangerous of all mushrtMrnis. and no 
aiitiflote is known which will o^er^•onl(• ilsdcH<lly efTiM-ts, I t is found 
g rowing in wuods or on iu l t i \ jittd land finm ciir-ly sp r ing until bite 
summer . 

Fir Acarlc. Amantla tiiHMarU. <P«LHn«n*.) 

I n this Species (fig. 1) the color of the cap ranges fintn yellow t<) 
orange oi' blo<nl red and the remnants of the volva remain as whitish 
scales on the cap. T h e veil iK'rsists as a large, torn r ing about the 
u p p e r par t of the stem, which is white and enlarged at the base and 
usually marked by scaly i ldges or incumpU'lc liiigs. 

The fly agar ic is very common and may IM* found from early sum­
mer unti l au tumn. 
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PARASOL MUSHROOH. I.EPIOTA PROCERA. (BDIRLE.) 

In the parasol iniislnoom (fig. 5) the cap is at first ovate; later it 
becomes exi>anded, with a central elevation, and the cuticle (skin) 
breaks up into brown scales. The gills are free ' and white. The 
stem is long and slender, with a large ring, which is movable when 
old. 

This very attractive and graceful sjieeies is found in pastures, 
lawns, thin woods, etc. I t ap|>ears singly or in small groups during 
the suniuier or early autunm. 

(iRRGN-CII.L LEPIOTA. LEPIOTA MORGAKI. (POISONOtJS.) 

In the green-gill lepiota (fig. (1) the cap is fleshy, rounded, and 
white, with a yellowi.^li or brownish cuticle (alcin), which breaks up 

into scales except at the center. The 
gills are free, white, slowly becoming 
green. The stem is long, white, and 
lias a large movable ring. 

The green-gill lepiota occurs very 
comnioidy and abundantly, often form­
ing large fairy rings. I t is poisonous 
and should be strictly avoided. Even 
small pieces of the uncooked mush­
rooms have causetl serious illness. The 
gills are slow in changing cohn*, but 
Uiey gradually bectjuie green, a charac­
teristic peculiar to this species. 

HONEV.COI,OREn MUSHROOM. ARMII.LARIA 
MEI.I.EA. <Rniai.E.) 

The cap of the honey-colored mush­
room (fig. 7) is oval to convex and 
exiuinded, sometimes having a slight 
elevation in the center, which gener­
ally luis pointed dark-brown scales. 
Its color ranges from honey colored to 
(htl! reddish brown. The gills are 
wiiite, attached to or running down tlie 
stem, which is spongy, smooth, or 

scaly. The ring is easily broken and often disappears. 
The iioney-cohu'cd nuishroom is extremely variable in regard to the 

color, the character of the cap, whether smooth or scaly, and the 
shape and size of the stem. It is very common and is generally foimd 
at the base of rotting .stumps, although it i.s often a serious parasite of 
fruit trees, causing root-rot. 

> 0111" not at tached ti> th.' jitem are snUI to be free. 

F'm. 5.- -PBriiMol iiiu>'hr'Him. 
(Edible.) 
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OYSTER MUSHROOM. PLEUROTUS 08TREATU8. (EDIBLE.) 

In the oyster mushroom (fig. 8) the caps are shell shaped and 
have a very short lateral stem or no stem at all. The caps vary in 
color from cream white to brownish. The gills are white and run 
down the short stem. 

FiO. li,—Oreeu-gill fungUH. (Polwonous.) 

The oyster mushroom is a very fine edible species, occurring from 
spring until late fall singly or in clusters on the limbs or trunks of 
living or dead trees. 

CHANTERELLE. CANTHARELLUS CIBARIUS. (EDIBLE.) 

In the chanterelle (fig. 0) the cap is fleshy, tliick, smooth, more or 
less funnel shaped, and with the margin often wavy. The color is 
very striking, being opaque egg yellow. The thick, veinlike, branch­
ing gills are of the same color as the cap and run down the stem, 
which is short and of the same color as the cap. 
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This species has long been considered one of the finest edible 
mushrooms and is especially prized in Europe. I t is widely dis­
tributed and occurs in open woods and grassy places. I t some­
times has an agreeable odor of apricots. • 

JACK-O'-LANTERN. CLITOCYBE ILLUDENS. (POISONOUS.) 

The cap of the jack-o'-iantern (fig. 10) is fleshy, almost flat, finally 
funnel shaped, saffron yellow, becoming brownish in age. The gills 

Flo. 7.—Honey colored mushroom. (Edible.) 

are broad, running down the stem, and are the same color as the 
cap. The stem is solid, firm, rarely erect, generally curved, and of 
the same color as the cap and gills. 

The jack-o'-lantern is a very conspicuous fungus, on account of its 
striking color and its habit of growing in large clumps about the base 
of decaying trees or stumps. Its common name was given it on 
account of the phosporescent character of the plants, which renders 
them visible at night. This species is not wholesome and should not 
be eaten. 
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EQVRBTRIAN TRICHOLOHA. TRICHOLOHA BQHESTRK. (RUIBLK.) 

In this mushroom (fig. l i t the ciip is at first convex with inturned 
margin; later it becomes expanded. It is somewhat sticky and pale 
yellowish, with a greenish or brownish tinge. The gills are sulphur 
yellow and crowded, and the stem is short and stout and yellow in 
color. 

This species is exceedingly good and is adapted to various methods 
of cooking. In many localities it appears abundantly in tlu' fall un­
der pine trees, often forcing its way thrtmgh a dense mat of pine 
needles and forming iri-egular fairy rings. 

LACTARUTS Ml'RHKO(»MK. ' 

This genus is easily reccigui/.ed by the white or colored milk, espe­
cially abundant in the gills. The plants are brittle and rigid) the 

Fic. 8.—Oyster mushroom. (Edible,) 

stem stout and generally central. Some memhcrs of the genus Hus-
sula are similar to those of Lactarius in form and hrillleness, but 
differ in the absence of milk. Many species of Russula an* edible, 
but sevefid ore known to be poisonous. Although the red forms of 
Kussula are especially attractive, it is safer not to eat them. 

Indlco LarUriH. LacUrlui Indira. (Edlblr.) 

The cap of the indigo lactarius (fig. 12) is funnel shaped, indigo 
blue, with a silvery gray liLster: in age it fades, becoming gnn-nish. 
The gills are crowded, an indif^ blue, and the stem is short and 
hollow. 

This mushroom is easily recognized by its color, 
743«2°—Bull. 79^-17 2 
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OrftnB*-inllV Muahroom. Lkctaitus deUcioau*. (Edll>W.) 

In this mushroom the cap is convex when young; later it is de­
pressed in the center and finally becomes ftinnel shaped. The cap is 
yellowish or deep orange and generally zoned.* The gills are yellow­
ish orange, crowded, narrow, and often branched. 

Thi.s mushroom may be distinguished by its orange color, its zones, 
and its saffron red and orange milk. A peculiarity of the plant is 
the fact that it turns green on being bruised. This species has always 
been higlily appreciated for its edibility; it is widely distributed and 
abundant, ' - ' 

Kiii. ».—Chjintorfll... (E.ilUb\) 

FAIRY-RING HUSHROOH. MARASMIUS OREADES. (EDIBLE.) 

In the fairy-ring mushroom (fig. 13) the caps are convex (fig. 2 ) , 
but later may become plane, with a slight central elevation. They 
are rather tough, smooth, cream colored or brownish buff. The gills 
are broad, not crowded, whitish or cream colored. The stem is tough, 
the upper part hairy, and the base sm(M>th. 

This is a very common edible species and frequently occurs in 
considerable abundance on lawns, 

PAWN-COLORED PLUTEUS. PLUTEU8 CERVINU8. (EDIBLE.) 

The cap of this mu.shroom is at first beil shaped, but it later be­
comes convex and expanded to almost plane. It is light or grayish 

' Marked with circular bAoda o( color. 
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brown, usually smooth, but with darker fibers or hairs. The gills 
are broad, at first white, later becoming flesh colored or pink. The 
stem is the same color as the cap, and firm, smooth, or scaly. 

This species belongs to the pink-spored group of mushrooms. I t 
is found at the base of dead stumps, fallen logs, and sometimes on 
sawdust piles. When young it is edible and of good flavor. 

. ' ' " ' • ' - CORTINARIUS. ^ - . 

There are many species in this genus which are exceedingly at-
, tractive on account of their beautiful colors, but as it is difficult for 

any one but an expert to identify them none are described in this 
bulletin. The gills are covered by a cobwebby veil, which adheres to 
the margin of tlie cap or remains as a delicate silky ring about the 

Fia. 10.—Jack-o'-luntcrn. (Poisonous.) 

stem. The spores are rusty brown. -Certain species of this genus 
are edible, while others are unpleasant, and some are extremely 
poisonous. . _.. . , 

COMMON OR CULTIVATED MUSHROOM. AGARICUS CAMPESTRIS. (EDIBLE.) 

In the common mushroom (fig. 14) the cap is fleshy, hemispheri­
cal, later becoming expanded and nearly flat. I t is smooth, in color 
white or light brown, and the flesh is white and firm. The gills 
are white at first, later become pink, and finally blackish brown. 
The stem is stout, smooth, and furnished with a ring. 

This is the cultivated and the best-known edible mushroom. I t is 
not only of important commercial value, but being widely distrib­
uted and occurring abundantly in the wild state can be gathered 
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safely by the ordinary collector of mushrooms. The only danger in 
collecting it is mistaking an Amanita for i t : however, this difficulty 
will be entirely avoided by waiting until the gills are pink or chang­
ing to brown. This mushroom may be found in woods, but it grows 
most frequently in pastures and on richly manured ground. 

Flu. n.—liijUL'sUliiu trkliijloma. (EdiUlf.l 

The Agaricus campestris is the only species grown commercially. 
I t is cultivated in cellars, caves, and specially constructed houses. 

COPRINUS MUSHROOMS. . 
t 

I n this genus the plants are fragile, the spores black, and the gills 
crowded, dissolving when old into an inky fluid. These mushrooms 

Fro. 12.—Indtgo lactarlu«. (Edible.) 

occur on dung or on richly manured ground, between the bricks of 

pavements, or on rotten tree trunks. ^ 

Inky-Cap Muihrooiti. Coprinui atramcntariui. (Edible.) '] 

In the inky-cap mushroom (see illustration on title-page) the cap '.. 
is ovate, slightly expanded, silvery to dark gray or brownish, and '̂  
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silky or witli suiall scale.«. especially at llie center of the cap. The 
gills are broad, crowded, while, later pinkisli, finally black and 
changing into an inky fluid. The stem is smooth, shining, whitisli, 
and hollow ; a ring low on the stem may soon disappear. 

Fia. 18.—Palry.riog inuabroom. (Bdlblp.) 

The inky-cap nuishroom is a good edible species that is adapted to 
various methods of cooking or can be used raw as a sidad. 

ShaKKF-Mmnc Mashroom. Cvprtnui comatui. (CdibU.) 

In the shaggy-mane niusliroom (,fig. 1.')) the cap is oblong or 
bell shnped. white nr yellowisli, witli shaggy, darker Kcales. The 

Fni. H,—Coutnon or culttvntwl tnutihroom. (Rdlbli*.) 

gills are crowded and broad. The stem is hollow, brittle, smooth, 
or with fibers, and has a tliin, movable ring. 

The shaggy-mane fungus is recogni/.ed easily by its shaggy. 1H»1I-

shaped cap and black spores and its habit of changing into an inky 
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mass. I t is an excellent edible species and, like the inky cap, appears 
in the spring and fall, solitary or in dusters. 

DESCRIPTIONS OF MISCELLANEOUS FUNGI. 

A great many ctmspicuous forms of fungi grow on various kinds 
of trees—forest, shade and ornamental, fruit, etc. These fungi are 
often found on living or dead trees, and ecdnoinically may be either 
injurious or of very little importance. They generally gain entrance 
to a tree through some mechanical injury, as an exposed surface 

Kii!, l.'i. - SliiiyKl' "laiLi' inviiibrooni, (|-:illl>h'.) 

resulting :5rom lightning or wind, borings of birds, insects, or other 
agents. Fungi of this kind are known as wound parasites. (Fig. IC.) 
Some of the species on trees belong lo the gill fungi (Agaricacea?), 
but many of them belong to the pore fungi (Polyporuceic). In the 
latter class, instead of the spores lieing on gills, the lower surface 
of the cap is conii>osed of n\u)iei-ous tubes, in which the ^^pores are 
prtxluced. (See fig. 1, li.) Sometimes these tubes are (juite shallow; 
again they are deep and sometimes composed of several layers of 
tubes. Many of the species are tough and wotwly, hut certain kinds 
are fleshy and edible. 
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Descriptions of a few of the most common and conspicuous forms 
are here given, 

BOLETUS. 

In general appearance plants of the genus Boletus resemble species 
of Agaricus. There are a cap and a central stem, hut instead of 
gills tliere are pores. Most of the species grow on the ground, but 

F I G . HI .—Mushrooms growing from a wound In a living tree. 

occasionally tlicy are found growing on decayed trees. Certain 
species of this genus are edible, but they are difficult to determine 
and therefore will not be described in this paper. 

POLYSTICTUS. 

The species of this genus are sometimes wound parasites—that is, 
fungi which have gained entrance to a tree or other host through 
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a wound or injured surface. Certain of the species grow on the 
ground and have a stem, but most are found on trees and are shelv­
ing and sessile, i. e., without a stem. 

Species of this genus are thin and pliant and often very attractive 
in appearance, but they are tough and have no food value. 

Polritlrtui venicolor. 

In this fungus the caps are thin and shelving and marked by bands 
of different shades of color, mostly brown. The pores are white and 
do not extend (piite to the margin. The plants are found growing in 
dense clusters on many kinds of tree*. 

Polyitlctns pcrfatnenni. 

In general appearance—that is. shape, consistency, and manner of 
growth—this? species resembles l^olynfictus fcrmolor. I t may be 
distinguished, however, by the lavender color of the pores. 

f BEEPSTEAK PUNGUS. FISTULINA HEPATICA. (EDIBLE.) ' ' 

I n this species (see fig. 1, C) the plants grow out horizontally from 
the trunks and stumps of living or dead trees. The caps are blood 
red when fresh, liver shape<l, with a wavy or scalloped margin, and 
the flesh is thick, soft, and juicy. A stem is sometimes pres-ent; but 
if so, it is short and lateral. The pores are yellowish, at first short, 
later longer, and separate from each other. 

This is a very good edible sjiecies and is most commonly known as 
the beefsteak fungus, though it is sometimes called beef tongue, oak 
t(mgue, or chestnut tongue. 

WSEPING MEBULIU8.' MERULIUB LACRYMAN8. 

This fungus has no definite sliape, and its soft, gelatinous surface 
is made up of irregular folds or wrinkles, which vlo not foru) iw)res, 
but give the growth a pitted appearance. I t is first white, then flesh 
colored, and later orange brown. I t causes a very destructive timber 
rot and is especially injurious to the wood in damp cellars and in 
houses which are poorly ventilated. ' -

COHAL FUNGI. CLAVARIACE^-. 

The common name of these plants was given them on account of 
their resemblance to coral. They are erect, club shaped, simple, or 
branched. (See fig. 1, D.) Many species are very beautiful on 
account of their color, which may be lavender, orange, pink, cream, 
or white. Certain members of this family are edilile. but as the 
species are difficult to recognize and as cases of poisoning have been 
reported, it is safer to let all coral fungi alone. 



SOME COMMON EDIBLE AND POISONOUS Ml*SHRO0M8. 17 

PUFPBALL8. LYCDPHKDACBvC. 

Plants l»elonging lo this family are irregular, ball slmped. some-
limes with a stemlike base. When young the inlerior is white and 
firm; later it l>ecomes yellow and finally breaks up into a brown or 
purplish powdery mass. Most si>ecies grow on the ground, but a 
few are found on rotten htgs. 

PufTballs must be eaten only when young and while the fleiih is 
white: after the fle-sh begins to turn yellow tlie plants are unwhole­
some and indigestible. 

, • - " • ) ' ( . -

PMr-Shkped Pullbkll. Lyrapfrilen prrlforni*. 

This species (fig. 17) is a very common little pulfball, api>earing in 
dense clusters on decayed stumps or logs. 

K r r a t u m : C a p t i o n undor i l l u s t r a t i o n on p . 1 7 
s h o u l d r e a d 'V^'ic. 17—Poar-ohAOod p u f f b a l l . 
( E d i b l e ) " 

t;)ant PulTbkll. CalvatiK iliaiitca. 

Giant PuffbaU. CatvaUa GIsanU*. 

The giant puffball (fig. 18) is one of the largest and most delicious 
of the species Wlonging to this family. 

' - 8T1NKHORN FUNGL PHALI^rE>«. , . , . ; 

The presence of plants belonging to this family is quickly detected 
by the disagreeable ()d»H' emitted as the plants mature. The species 
most commonly found is Hhijphallus impudirwt (fig. lit). In the 
young stage it resembles a gelatinous egg with threadlike strands at 
the }>ase. In tlie central portion of the egg is a tubular part which 
elongates and bursts through the outside cover. 



18 FARMERS' BULLETIN "96. 

MOREL. H O R C H E L L A E S C U L E N T A . (EDIBLE.) 

This fungus (fig. 20) is very easily distinguished on account of its 
resemblance to a sponge. The plants are brittle and have a short 
stem. The upper part is conical in form, prominently ridged, and 
has irregular depressions or cavities. The color varies from dingy 
yellow to tawny or grayish. 

The morel has long been considered, both here and abroad, an 
excellent edible species. I t has a wide distribution and occurs espe­
cially in damp situations and on sandy banks. 

Fio . 18.—Giant puffbiill. (Edible.) 

PRECAUTIONARY MEASURES. 

As already stated, the collector should not use mushrooms or any 
fungi for food unless he is certain as to their identity. He should 
also bear in mind that poisonous mushrooms may appear in a bed of 
cidtivated mushrooms. They do not grow from the spawn furnished 
by the dealer, but may be brought in with the material used for 
making the beds. The grower should be perfectly familiar witli the 
cultivated plant in order not to mistake a wild and poisonous fungus 
for the edible mushroom. 

In case of mushroom poisoning a physician should be summoned 
immediately, but an emetic should be given before his arrival. 
Warm salt water or mustard water may be used for this purpose. 
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His method of treatment will depend u])on "hnl mu^hrodiii has 
caused the poisoning and the symptoms and condition of tlie patient. 
The physician probably will come pi-epared U* administer a|K>mor-
phin and such stimulants as atropin. digitalin, and strophanthin. 

RECIPES FOR COOKINO MUSHROOMS. 

Acconling to the views of many persons, mushrooms ai-e IM'SI 

cooked siin]ily. with no seahuiiing but butter, pepper, and salt. 

Pia. 19,—ftlnkhorn funitUK. (Inmlllile.) 

The addition of various seasonings impairs the delicate mushroom 
fhivor. However, tastes differ, and the o]iportiinity of choice or 
experiment is afforded by the recipes which follow. ;Vli have been 
either tried by the writers or stdectrd from the printed directions 
of capable authorities on culinary matters. 

Mushrooms may be prepared for the table in any way which 
would iw suitable for oysters. 

The caps should l>e carefully washed, gill side down, but ])eeling 
is not always necessary and involves a considerable waste of time 
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and loss of flavor. X'uless the stems are extremely tough they can 
be used after being cut into small bits and stewed, or, even if 
tough, after long boiling they can be run through a sieve and made 
into a soup or sauce. 

Wild mushrooms should be cooked soon after collecting, as they 
are then preserved much better than if kept uncooked, even in a 
refi-igerator. 

Some thin, juicy, wild varieties, such as species of Coprinus, may 
require stewing from 5 to 10 minutes, while thicker, tough plants 
nuiy require 30 to 40 minutes. Some mushrooms which never be­
come tender by stewing may prove to he excellent when fried. 

Fiu. ao.—Muff Is. (Eillbk'.) 

Oat \\w 111\ifilimoms into small pU'cen, stew M1(»W1.V In butter until tender, 
add CTeaiu nr milk, i>i'|i|»'r, and ftiilt. tind thicken with (Inur. "". , ' . ~; 

FrUd Muihroomi. 

Beat the yolk nf an e;;;; with u tuliU'siKMmful of wuter and st'nson with 
jH'PIH'r ami suU. I>l|i <>ii<-h eiip In thi.s lunl llu'ii illp Into tine cracker crunibs 
or i-erri meal. Huve huttrr nr ('«M>kiiiK «»ll V T̂.V hot In a frying pan. Fry 
slowly oil each shlo for tlvt- nilnuU-.s. A MHIIIV CUII be uuide by tblckeiilug 
with tbair utid addlritr ndlk ur creaiu. If desired, serve on toast. A smooth 
tivnaitii smu-e \>* also exfvUciit. 

Peva«d Huihroomi. 

Chnp or break luin siiiiiii piwi-.s 1 ipnirt of nmahrooms. season with pepper 
and .suit; prepure I plut of bread erumba; mix tbt^ mnabeil yolks of two 
hard-bolJetl eKjI» with two raw ones and Htlr into a cup of milk or cream. 
Tut a Inyer of crumbs in the Iwttoin of a baking pan or dish, then a 
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layer of mushrooms; scatter over bits of butter; iK)ur on a part of the 
cream and epR mixture, and continue until the dish is full, having bread 
crumbs with butter for the top layer. Bake for 20 minutes, dosely covered, 
in ii hot oven; then uncover for about five minutes, or haig enough for the 
top to be Avell browned. If preferred, water and lemon Juice may be sub­
stituted for milk or cream. 

Mnihroomi with Bacon. 

Pry the baron, and on removlnc It from the frying pan keep it hot; cook 
the mufthrooraa on. each side in the " frylngs" and serve on a i»Uitter with 
the strips of bacon arranged as n border. 

Several species are goo)! prepared In this manner, but it is especially well 
suited to the common cultlvate<l nmslirooin. 

MuihrooRii Baked with Tomatoes. 

In a baking dish arrange small round slices of buttered toast; upon each 
piece place a rather thin slice of peeled tomato, salted and pepi)ered; upon 
each slice of tomato place a fine, thick mushroom, gill siile up; in the center 
of each mushroom put a generous piece of butter; season with pepper and 
Halt. Cover the dish and i»ike In a hot oven for 10 minutes; then uncover 
and bake for an additional 5 to 10 minutes, as the mushrooms appear to 
require. 

F«PI>eri Stuffed with Huahroomi. 

Cut the stem end of the peppers and enrefuUy remove flU seeds and the white 
membrane; chop or break the nuishroom into small pieces, season with pepper 
and suit, press firmly Into the peppers, and put a good-sized lump of butter on 
top of each. The wnter adhering tn the mushrooms after washing will fur­
nish sufik'lent moisture for their cooking. 

Arrnnge the peppers on end in a baking dish, having the water with salt, 
pepper, and butter pcmred in to the depth of about 1 inch. Place the dish In 
u hot ov<'n, c(Mik coveretl for 15 minutes; then uncover nnd baste and c(»ok for 
10 or 15 minutes longer, or until the peppers are perfectly tender. An addi­
tion to the nuishnxmis of choppe*! cooked chicken or veal is a pleasing varia­
tion. 

Muahrooma with Cheeic. 

Butter a baking dish; place In layers the mushrooms broken in small pieces 
fuid bread crumbs; add grated cheese, salt, pepper, and bits of butter; continue 
until the dish is filled, letting the top layer be a thin sprinkling of cheese. Cook 
covered In the oven for 20 minutes; remove the cover for 5 minutes before 
st-rving. 

Craam of Muahroom Soup. 

Stew for an bour or longer the caps and stems cut in small pieces; run 
through a colander, add cream or milk, thicken with flour, and add butter, 
salt, and i»epper. 

Salada. 

For salftdft many mushrooms may he used raw (after being peeled), espe­
cially species of Coprinus and Clavarla and all pnffballs. Tougher plants can 
be stewe<l. drained, and chilled before adding the dressing, which may be 
either a mayonnaise or a French dressing of oil with vinegar or lemon Juice. 
Serve on lettuce. 

Maahrooma Cooked with Craain nndar a Glaia Cover or Bell. 

With a small biscuit cutter cut round slices of bread ; they should be about 
2} Inches In diameter and about 1 inch In thickness. Cut the stems close to 
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the gills from fresh mushrooms; wash and uiitc tlu' mushriHtnis. Put a table-
spoonful of but ter in a saucepan; when hot, throw in the niushnH»nis. skin 
side down; cook Just a moment, and sprinkle with salt and iK?iiiH'r. After the 
rounds of bread have been slightly toasted, a r range them In the bottom of a 
bell dish and heap the mushrooms ou t h e m ; put a little piece of but ter in the 
center ; cover over with the bell, which may be of glass, china, or s i lver; s tand 
them in a baking pan, and tlien place in the oven for 20 minutes. While t l iew 
are cooking, mix a tablesimonful of but ter and iuie of Hour In a saucepan, 
add either a half pint of milk or a gill of milk and a gill of (^dckeii stiK-k; 
slir until it boils; then add luilf a leasi>iK»nful of salt and a dash ttf i>epi>er. 
\ \ b e n Ihe mushrooms have been in the oven the allnttevl time. lake them ou t ; 
lift the enver, pour over ijulckly a little of this sauce, cover again, and send 
tliem a t once to the table. 

SUGGESTIONS FOR CERTAIN SPECIES. 

Honey-Colo red Muahroom. 

While not one of the best edible siiecles, this Is excellent when fried and 
served on toast, and it Is also g<K)d when stewed. 

The Chanterelle. 

The chanterelle, being ra ther tough, requires long and slow cooking. 
" C u t the mushrnnms across an<l remove the steins; put them into a closely 

covertHl saucei)an, wilh a little fresh hutter, and sweat Iheni until tender, a t the 
lowest possible temperature . A great beat a lways destroys the flavor."' 

Coprinna. 

The species of this genus a re very delicate, Coprinus micaccus being con­
sidered the most easily digested of all mushrooms. They a re good when 
steamed for five minutes and served with but ter or cream. 

Species of Coprinus are also delicious baked with cheese. But ter a baking 
dish and put in a layer of mushrooms, bread crumbs, cheese grated or cut Into 
small pieces, and season with jiepiwr and salt. UeiM'at tlie process once or 
twice, according to the quanti ty tn he prepared, adding a few small lumps of 
bu t te r to the last layer. Bake for 15 or 20 minutes. 

Bee fi teak Pnntva. 

The beefsteak fungus should be sllceil across the grain and soaked In salt 
water , the length of time varying with its age. The slice should be wiped 
dry and boiled or fried, then dressed with butter, salt, and pepper. 

The fungus may be uswl raw f<tr salad, dresseil to suit the taste, stewed, or 
made into souii. The suggestion (»f its use as a foundation for a iieefsteak pie 
is apparently worthy of experiment, as its resemblance to a good steak. In flavor 
If not In texture . Is quite remarkable. 

Fairr-Rini Fungua. 

The falry-rlng fungus Is especially popular when stewed and served with a 
brown sauce as an accompaniment to beefsteak. The species dries easily, and 
even ihose dried natural ly In the open may be revived by soaking and then 
preparwl for tlie table. 

Fairy-r ing pickles can be made after the fungi have been packed In Jars by 
pouring over them highly spiced vinegar heated to the scalding point. They 
a re ready for the table in about two weeks. 

J IIuwKpy, Mrn. T. J. I Hunt rations of BrltlHh Mycology, London, 184B; text accompany­
ing riate IV. 
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Horela. 

An morels a re ileliclous. Prnhiihly the Inifl manner of preparing thein Is to 
stuff them wilh chopjied <'<M)ked chi<'keii nr veid and molstwiiii bread iir cracker 
crumbs. seiison^Hl simply with salt and IM'I>IHT. The stalks should Iw spill lo p«»r-
mlL the sluliinj; and iheii Ih-d IngelhiT befnre Ihe morel.s are liakwi. In llie 
covere<t baking dish there should be a very small quanti ty of water . 

OyaUr Maahrooma. 

Take small specimens of the oyslcr iiiushnKHii or cut frniii large tender ones 
PUHVS tin- size ami shape of oysters. l>lp iheiu )ii ibe iH-alen yolk of an egg to 
which a tahlesi)oonful of waier has IH-CH addt-d and ml! In cracker crumhs or 
corn meal. Season with salt and [H-piK-r. Fry In ei ther det'p fnt, melt^M but ter , 
ur oil. 

rulTballo. 

Never use pufflinlls unless the tniu>r part is perfectly white when sliced. They 
should be iM-̂ 'U'd and then can be dressed raw for a sidad, stewt^d wilh <Tenni 
and serviil either in pally shells or on toast, nr fri<*«l. When fri<sl ulinply in 
melted liuller nr iill they ure fine; or the sliivs may be dlpiwd Ui enK and cracker 
meal before being placed In the frying pan. A cream ilresslng Is a delicious ad­
dition to fried puffballs. 

The Equcalrlan TrlcholoiMa. 

This sjiectes is most escelleut when f r ied; also when creamed and served as 
patties. A urdifue way of serving U IK In a snup made with water, IM-piHT, ami 
sai l , which will cnmiiare very fnvorjd)l.\ wilh a cllsh of extremely tine turkey 
broth. After straining—for it must be a clear souji—ad<l a smiitl aincumt ot 
butter. 

C A N N I N G M U S H R O O M S . , 

The process of canning nmBhrooms. eillior the cultivated or wiUl 
varieties, is .simple, but refpiirew careful attention to the details, as 
described in the melliod followed hy tlie wiiters. 

Special canning outfits may be purchased, but just as f^mn] results 
can be secured by devising ii homemade apparatus. A wnsli boiler, 
having a ti^ht-fitting lid and provided with a false bottom of wire 
netting or asWstos cut out to fit it, will serve as a good sterilizer 
(fig. 21). If wire or asbestos is not reiulily obtainuble, shits <if wood 
or a layer of excelsior may be subslitutwl. Tlie glass jars must not 
touch the bottom of the boiler. 

(ila.ss jai'H, proferiibly pints, with tops adjusted by a spring, are 
tlie mo.st satisfactory for iiiiisliroonis (fig. 22). 

To can the common cultivated luushnxims, select, if possible, 
young, unopened buttons, leaving not more than one-lialf inch of 
stem below the veil. This involves no waste of gocal material, for 
from the stems catsup or i)owder may be made. Wash the caps 
lightly, wipe, cut (pnckly in fcur pieces, and ])iick as tightly as 
possible in jar-s, adding neitlior water nor salt, Tlie lids should !>e 
put on but the springs not tightened (fig. 22). Place as many jars 



24 KARMEBS' BULLETIN 106. 

as desired in the l>oiler, whicii should contain water to about two-
thirds the height of the jars. Cover the boiler tightly and IKIII for 
Ii hours on two successive days. Mushrooms contain a iarge amount 
of water and shrink greatly during the process; the contents of the 
jars should, therefore, be ctunbined into fewer jars between suc­
cessive boilings. Hefore each boiling, the mushrooms should be 
packed down, antl if there are not enough at the third boiling to 
fill the jars, open each for a moment just ttefore putting it in the 
boiler and add boiled water enough to fill. On completiiui of the 
third boiling tighten the caps by adjusting the spring. 

wire nett ing, uncd us a cunvcntpnt KtcrlUzcr In canning. log Btt<rlllztitlon. 

DRYING MUSHROOMS. 

Mushrooms may be preserved entire by drying them in the sun 
or in an oven. All moisture muKt be removed before the uiiitorial is 
packed in a perfectly tight container. Mushrooms so preserved, 
after a preliminary soaking in tepid water or milk, may be cooked 
SH if fresh. 

Dried mushrooms, and even tough dried stems, may lie ground and 
used as a powder for seasoning gravies and other dishes. 
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