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Toby Garrone

Toby and John Garrone are the 
owners of Far West Fungi in Moss 
Landing, CA. For over 25 years Far 
West Fungi has been dedicated to the 
growing, distribution and marketing 
of organic specialty mushrooms. �e 
Garrone family has been passionate 
about edible fungi - creating easy to 

MycoDigest: Matsutake at the roof of the world 
Anthony Amend

Summer monsoons in NW Yunnan province, China, mean two things-- mushrooms 
and landslides-- and early august is high season for both. �e truck in which I�ve hitched 
a ride has prayer �ags tied to the roll bars, laminated photos of two �Living Buddhas� 
tucked under the sun visors, and a large decal of the Mantra �Om Mani Padme Hung� 
on the back window.  It wouldn�t be entirely accurate to claim that these conspicuous 
religious displays are meant to protect us from the hazards of high, narrow, mountain 
roads with steep drops into the Mekong River a few thousand feet below, but I can�t 
help but feel that it probably doesn�t hurt.  Like the dozen or so other trucks waiting 
for the crews to clear the landslide, we�re carrying a few hundred pounds of matsutake 
mushrooms packed carefully into crates bound for the market in Shangri-la.  

Yes, it�s really called Shangri-la, and 
has been since the Yunnan Economy and 
Technology Research Center declared that 
this ethnically Tibetan spot on the Eastern 
slope of the Himalayas, dotted with snow-
capped peaks, ice-blue glaciers, mountain 
lakes and dense forests was the subject of 
author James Hilton�s �ctional best-seller 
Lost Horizon.  While this branding has 
helped increase tourism, the exportation 
of matsutake remains a vitally important 
part of the economy here, particularly 
in rural areas where they�re estimated to 
comprise anywhere from a quarter to 
four-�fths of household incomes.  Some 
of these mushrooms make their way 
into local restaurants, many of which are 
festooned with stu�ed yaks, photos from 
the botanist Joseph Rock�s expedition, Lost Horizon movie stills, ersatz prayer wheels and 
other �Tibetica.�  Aside from the old favorites like matsutake stir fry and matsutake soup, 
such delicacies as matsutake pizza, matsutake sushi and a type of matsutake tempura can 
be had.  Late at night, charcoal grills are rolled out, and skewers of matsutake brushed 
with oil and hua jiao, a type of mouth-numbing spice, are for sale alongside sausages, 
vegetables, sparrows and squid.   

  Only a small portion of harvested matsutake are consumed in Yunnan; the vast 
majority are sold to Japan where matsutake is considered a prized luxury food item, 
served in fancy restaurants and traded in gift-wrapped boxes among business associates.  
Particularly charismatic and unblemished specimens can sell for hundreds of dollars a 
pound, ranking matsutake among the most expensive mushrooms on Earth.  Matsutake 
is known for its unique aromatic, which lends matsutake a powerful, (some would say 
overpowering) scent that David Arora likens to �a provocative compromise between 
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PRESIDENT�S POST
Hi, all. I�d like to remind everyone that we have a Yahoo Group 
on the internet at http://tech.groups.yahoo.com/group/mssf 
Follow the prompts on the webpage to join. Forays and 
mycology are the topics and it�s a good time of year for it!

I would like to tell you about some of the events and happenings 
we have coming up. Peter Werner has o�ered to lead a Foray at 
Pt. Reyes this month. Look for an announcement on the Yahoo 
Groups. Another local Foray I hope you will sign up for is our 
mushroom study at Land�s End in November. 

�e Green Festival on the weekend of November 13-14-15, 
will have a mycological representative. Us! Ken Litch�eld and 
David Gardella will help me �esh this thing out. Our mission 
as an organization is to educate the public about mushrooms. 
Our 59-year-old club has great resources, in a lot of directions, 
taxonomic, cultivation, education, culinary, a huge library and 
art work. I think there will be a lot of interest in our group with 
the Green Festival attendees. �ey need to know we exist.

Our annual Foray at the Mendocino Woodlands Camp, is 
November 20-21-22. Look in this issue for details. Gary Linco� 
will be our guest. He is the author of the National Audubon 
Society�s Field Guide to Mushrooms. Maybe this will be the 
perfect week-end for �nding Porcini in the Mendocino area. I 
hope to see you there.

Fungus Fair planning is under way. �e Fair will be held the 
week-end of December 4-5-6, at the Lawrence Hall of Science 
in Berkeley. �e LHS sta� has been great to work with and  
excited to have this massive mushroom event on their premises. 
We always look for volunteers to help put on this event. You get 
free admission if you help out. You can volunteer for the things 
you like to do, cultivation, culinary, education, toxicology, what 
ever! No experience required. You can hand out name tags!

�e Culinary group has decided to do away with yearly dues. 
�ey bumped up the cost of the dinners a small amount to 
compensate. If you want to come to one dinner, you will no 
longer have to pay dues for the entire year. See Culinary Corner 
and the Calendar for more details.
							     
				    See ya, Dan

AnnoUncements

S.F. Concourse Exhibition Center, 635 8th Street @ Brannen
 
For the �rst time, the MSSF will have an information table at the annual 
Green Festival event in San Francisco.  �e Festival will host renowned 
speakers and educators in the sustainability movement, including Paul 
Stamets of Fungi Perfecti, alongside a variety of eco-businesses, live 
music, and delicious vegetarian food.  MSSF is attending this year to 
help spread awareness of the fungal kingdom and our activities to a 
broader public.  As the time draws near, we will be looking for volunteers 
to help monitor our booth, sign up new members, provide wild display 
mushrooms and possibly bake some candy cap cookies to share with 
festival attendees.  Check the MSSF yahoo group and the November 
Mycena News for more details, If you�re interested in volunteering for 
the event or contact David Gardella at david_gardella@hotmail.com 

For more information go to www.greenfestivals.org

GREEN FESTIVAL NOVEMBER 13-15 FRI-SUN

Fall Washington State Matsutake Foray Cougar, WA 
October 9-11, Cougar, WA. Special guest: Taylor Lockwood. 
Information and reservations at: http://morelmushroomhunting.com

Wild About Mushrooms Fall Forays
October 18-22 Oregon Cascades Foray 
Four days and nights of hunting and feasting in one of Oregon�s 
mushroom wonderlands. 
October 24-26 Oregon Coast Foray
Join us for 2 days of foraying on the central Oregon coast in another 
mushroom wonderland. Pricing and details not yet �nalized.
Information and reservations at http://www.wildaboutmushrooms.net

Breitenbush Hot Springs Mushroom Weekend. Detroit, OR, October 
23-26. Information and reservations: http://www.mushroominc.org

David Arora�s Annual �anksgiving Weekend Mendocino Mushroom 
Foray & Class Friday Nov. 27-Sunday Nov. 29
Guided mushroom hunts, lectures, feasts and ID workshop. Guests 
this year include William Rubel, noted cookbook author & culinary 
historian. $250 per person including lodging.  For info and reservations  
email: maxfun@cruzio.com or go to: davidarora.com.

GUIDED FORAYS - CA AND ELSEWHERE 

Thursday, October 22, 7 pm
San Francisco State University, Hensill Hall 401

This workshop will introduce participants to the macroscopic 
features and terms used in the identiýcation of mushrooms. This is 
a prerequisite for future Intermediate ID Workshops. Instructor: J.R. 
Blair. Please sign up by contacting J.R. at jrblair@mssf.org or by 
calling 650-728-9405. Limited to 15 participants.

BEgINNINg MUSHROOM ID WORKSHOP AT SFSU

LIBRARY CATALOg ONLINE AT MSSF WEBSITE 
Members can check items out,  7-8 pm before the General Meetings 
at the Randall Museum in the basement/lower level.  We also accept 
donations of books of interest to mushroomers and others often found 
in the woods.  Contact: Monique at moniquecarment@yahoo.com.

Deadline for the November 
2009 issue of Mycena News is

October 16th.
Please send your articles, 
calendar items, and other 

information to:
mycenanews@mssf.org

Addendum to Mycena News Sept. 2009, v. 60:06:
�e Mushroom Report from Yunnan, China, by Adam Wright, �rst 
appeared in the Bay Area Mycological Society newsgroup. - Ed. 
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MSSF O�cers 2009-2010
President:  Dan Long
(925) 945-6477
danlong@mssf.org

Vice-President:  Lou Prestia
(510) 597-0214
lou@prestia.com

Secretary: Phil Brown 
(510) 526-4325
towltek2000@msn.com

Treasurer:  Henry Shaw
(925) 943-3237
shaw4@llnl.gov

What�s Bookin�?

MSSF Mendocino Woodlands Foray
November 20-22, 2009

Featuring Gary Lincoff, author of The Audubon Society Field 
Guide to North American Mushrooms. 
Deep in the Mendocino woods, MSSF members, 
fellow mushroom enthusiasts, friends and family, 
gather once again for our annual north coast fungal 
rite of autumn.  �is weekend-long spectacular 
mycological event includes guided forays, a variety 
of classes, cooking demos, workshops, presentations 
and activities, and special programs for children - 
and plenty of mushrooms! 

All on-site meals and lodging (Friday night through 
Sunday lunch) are included in the basic $150 dollar 
per person member rate; $75 for children aged 5-12 years (if accompanied by a 
paid adult).  A reduced rate of $90 per person ($45 child) is available for those 
staying at o�-site lodging.   Non-MSSF members, please add $25 per adult / $15 
for children.  (You might as well become a member!)

Event schedule details and a registration form will be published in the November 
issue of Mycena News, and on the website in early October at: 

www.mssf.org/Mendo

MSSF VP Lou Prestia will handle booking for the event this year.  For registration 
questions, email Lou at mssf@prestia.com.
Registration forms may be also submitted online at the website and payment can 
be made by credit card or PayPal.

Important Note:  �e Camp 1 kitchen and dining hall we have long used is 
currently under renovation, so we will be moving further down the road this 
year to Camp 2.   �e lovely Camp 2 grounds are more level with better parking 
facilities than Camp 1, however, the cabins are a bit more rustic, with screened 
windows (ambient air) and no �replaces.  Registrants will be o�ered the option 
of using our familiar cabins at Camp 1 if they prefer to drive the three miles 
between camps to attend activities.  Please inform the registrar if you prefer this 
option at the time of making your reservation. 

For more information about the camp, go to: www.MendocinoWoodlands.org

Feast on the bounty of the Paciýc Northwest, no matter 
where you live. Seattle-based food writer and chef 

Cynthia Nims continues this series with a tribute to 
northwest wild mushrooms, the delectable wild edibles 
craved by mushroom lovers throughout the world.  This 
book is divided into four sections, including dishes for 
any meal, any time of day, and they’re easily adaptable for 
cooking with your favorite mushrooms.  Cynthia offers 
preparation details on many tasty varieties, from tips on 
buying and cleaning to the joys of dried mushrooms.  
Also included are: regional history, inspired recipes, 
information on mycological societies, a wild mushroom 
calendar, an excursions listing and wild mushroom 
resources.  The beautiful artwork is an added bonus.

 Wild Mushrooms  (A Northwest Homegrown Cookbook Series) 
	 by Cynthia Nims; illustrated by Don Barnett

	 2004, West Winds Press. Softcover, 96 pages, 7Ĭ9ò; $14.95
	 (MSSF members receive a10% discount)     ~Curt Haney
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In August, I took a trip to Alaska with Liann Finnerty, and Tina and �omas Keller. We stayed at Bill White�s Sports Lodge 
in Sterling, Alaska. �is was the trip that Bill has o�ered to the members of the Fungus Federation for the past few years. We 
�ew into Anchorage and rented a car for our drive to the lodge. �e three-hour drive was a real eye opener as the terrain was 
overwhelming. Sitka spruce with a mix of birch and alder trees were seen along with incredible views of the volcanoes Redoubt, 
Iliamna and St. Augustine. �e glaciers along the Cook Inlet area were numerous. A beautiful �ower called �reweed blooms 
along the highway just about everywhere you look. Its magenta blossoms queue the end of summer when the upper most �owers 
on the stem bloom. 

Bill�s lodge is on the Kenai Peninsula, 
along the Kenai River. �e cabins had 
decks about 30 feet from the river�s 
edge. Directly across from our cabin 
was a bald eagle�s nest. We were able 
to watch the eagles as they came and 
went for the length of our stay. �ere 
was also a brown bear that would come 
most evenings to �sh along the river. 
Brown bears? Grizzlies? We found out 
that they are the same species, but 
the coastal bears grow larger as they 
have a higher protein diet from all the 
salmon they eat. �ey are big!

Other people in our group that stayed 
at the lodge were FFSC Members Mary Lindsay and her brother Roger, Anna and her friend 
Jim, and Cherry and Larry Baugher, friends of �omas and Tina, now my friends also. I�m 
sorry about missing some last names. We stayed together at the lodge and alerted each other 
about spotting the eagles and the daily bear, but for the most part we went our separate ways 
during the day.

After settling in to our cabin, it didn�t take us long before we went out looking for mushrooms. 
�e dominant mushroom was the Leccinum testaceoscabrum. �is orange capped species was everywhere. We soon learned that 
Alaska had its own species of Leccinum. It is called L. alaskanum. �ese were not as numerous and the taste was much better 
than the L. testaceoscabrum and just a little bit short of Boletus edulis.  �ey don�t turn black when you cut them or cook them.  
�e caps were dark brown and that is what we keyed in on.  We found a fair amount of these.

Bill took us to a spot one day on the way to Seward where he 
had an inkling that Rozites caperata or Gypsy mushrooms grew. 
He was right on. We stopped on a road leading to a campground 
and in the mossy habitat, Gypsies were everywhere. �ese are 
in the family Cortinariaceae. I usually lose interest when I see 
rusty-spored mushrooms and it was a surprise to be able to eat 
them. �ey tasted great. Liann spotted some A. muscaria on the 
road coming in and took a walk to check them out. Muscaria is 
a true indicator species up there to �nd B. edulis. We picked our 
�ll of Gypsies and wanted to leave but couldn�t because Liann 
was nowhere to be found. We found her back along the road in 
a high adrenaline state as she had discovered a colossal �ush of 
B. edulis. She had never seen so many of them in one spot. We 
�helped� her because her bags were full and we didn�t stop until 

Alaska!
Dan Long




