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On the left is the outside of a mushroom a novice might have easily mistaken for
a puftball. The other half, on the right, reveals its true identity.
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Tentative 2009 Schedule
Saturday, April 4, 2009, 9:00 AM

Our first foray of the year!! Meet at the Park & Ride on 39th South between 1215 and Wasatch Blvd.

The First Saturday of each month thru the summer until
September we will have another foray. Hope we can find a place to go

where we can find mushrooms each month. Meet at the same time and place as
above.

July 25/26

The Mycological Society of America will be meeting in Utah again this year,
this time at Snowbird. They have asked and we have agreed to guide a foray
into the Uinta's in a search for fungi. Anyone interested in assisting in this
foray who has a basic knowledge of the Uinta's please contact Don Johnston at
801-942-0637. The last time the MSA was here was in 2001 when their event
happened to coincide with our Fall Foray. We took them on a guided tour that
year and they were able to go thru our display in Francis. That year they
allowed MSU members the opportunity to attend their meetings and
presentations at no charge. MSA is an organization of professional mycologists
and students of mycology from around the world.

August 28,29, & 30 Fall Foray in Francis

Once again we are planning our fall foray in Francis. There always seems to be
new surprises each time we gather there. There are new faces and often a few
new mushrooms every year.

From our President

Ah the first rains!! Presaging the fruiting bodies we seek in the woods. Sunday
the 22nd I watched gentle rain (and snow to 5800') falling and thought of
Agaricus and Gyromitra. Now a young man's fancy my be tending elsewhere

)

Recipes from our "feast" of November 19, 2008
Bacon Pecan-Stuffed Mushrooms

Makes: 24 serving,, I stuffed mushroom each Ready in: 40 min
INGREDIENTS
24 medimn-1.arge mushrooms (about I lb.)
1/3 cup green onion slices
1 Thsp. PLANIERS Peanut Oil
1/3 cup Italian-style bread crumbs
1 egg, lightly beaten
6 slices OSCAR MAYER Bacon, cooked, crumbled
1/2 cup coarsely chopped PLAN1ERS Pecans
INS1RUCTIONS
Preheat oven to 350°F. Remove stems from mushrooms; set caps aside for later use. Finely chop
the sterns. Cook and stir stems and onions in hot oil in skillet on medium-high heat until tender.
Remove from heat; stir in bread crumbs, egg, bacon and pecans.
Spoon into mushroom caps; place on baking sheet Bake 15 to 20 min. or until heated drrough.
Servewan:n.
Susanne and Jared Hazleton

� Sbiitake and Chicken Soup
1-2 Th Iemonjuire
6cu chicken broth
l cu direct chicken
1-2 Th butter
1 sprig fresh rosemary
1cu relay direct
2 Th minced parsley or
I ru onion minced
Cilantro
2garlic cloves minced
5 Shii:rake mushrooms,
2cuwater
slirect
2 oz egg noodles (fatucine)
I ru or more Boletus Edulis
Saute onion and relay in butter. Add mushrooms and broth.
Simmer until tender. Break noodles into small pieces and add to mixture. Add rosemaiy sprig and
lemon juice. Cook until noodles are tender or a la dente.
Recipe adapted from Hope Miller, Hope's Mushroom Cookbook
Prepared by Wes and Pat Glenn

Mushroom Pie
Ingredients:
1 tablespoon olive oil
l (10 ounce) package fresh
mushrooms, slirect
l large onion, chopped
4 slices bacon, chopped
3/4 rup heavy cream

1 rup shredded Swiss cheese
sah and pepper to taste
1 teaspoon chopped fresh.dill
l (1725 ounce) package frozm
puffpastzy, thawed
1 egg, beaten

Directions:
1. Preheat the oven to 350 degrees F (I 75 degrees C).
2. Heat the oil in a large skillet over medium-high heat. Add the
mushrooms, onion and bacon; cook and stir for about 5 minutes, or until vegetables are tender.
Reduce the heat to rnedimn, and add the cream and dill; cook and stir for about 10 more minutes.
Remove from the heat, and stir in the cheese.
3 Place one sheet of puff� on a well oiled baking sheet, and pour the mushroom filling ovei
the top. Cover with the other sheet, and press the edges together to seal. Make some holes in
top with a fork Brush the top with beaten egg.
4 Bake for about 40 minutes in the preheated oven, or tmtil golden brown Cool, then cut into
squares to serve.
Lany & Beverly Jense

Jasmine Rice Timbales with Mushrooms
2 ½ cups water
l ½ cup jasmine rice or long grain white rice
2 tbs (l/4 stick) butter, divided
3 tbs Asian sesame oil
1/4 tsp salt
1/4 cup finely chopped chives
2 tbs white sesame seeds, toasted
1 tbs black sesame seeds
1 large portabella, diced
4 ounces button mushrooms, diced
2 medium shallots, finely chopped
Chopped green onion for garnish
C ombine 2 1/2 cups water, rice, 1 tbs butter, 1 tsp sesame oil and salt in large
saucepan. Bring to boil.
Reduce heat to low, cover and simmer until rice is tender, stirring once, about 20-25
minutes.
Meanwhile saute mushrooms and shallots in butter until tender.
Add remaining l TB butter, chives, mushrooms, shallots, sesame seeds to rice.
Season with salt and pepper. Fluff with fork, cover and let stand 5 min. Fluff again.
Brush muffin cups with sesame oil. Place rice in cups and pack tightly. Turn
Timbales out on a platter, sprinkle with chopped green onion and serve.
Prepared by Wes & Pat Glenn

Portabella Mushroom Risotto
Prepare your favorite Risotto recipe!
•
To this add:
grated Parmesan cheese
l pound Baby portabella mushrooms sauteed in:
I tbs fresh chopped garlic
½ tbs fresh ground rosemary

½ tbs butter
Lawry's seasoned salt to taste
½ tbs chopped parsley

Andrea and Joey Faust

Savory Stuffing Bites
½ cup melted butter
4 beaten eggs
2 tablespoons chopped, fresh parsley
2 cloves minced garlic
2 cups chopped mushrooms (your choice)
1 cup chopped onions
½ cup grated Parmesan cheese
2 cups herb seasoned stuffmg mix
Preheat oven to 350 degrees.
Mix the first seven ingredients well. If desired, place the stuffing mix in a zip lock
bag and roll or pound to reduce the size of the cubes. Mix all together.
Shape into I to I 1/2 inch balls. Place on a cookie sheet. Bake 15 to 20 minutes till
lightly browned.
Don Johnston

Chicken Cutlets with Porcini Sauce
1/2 ounce (about 3/4 cup) dried
porcini
1 1/2 cups chicken broth
1/4 cup flour
Air salt and pepper
2 skinless, boneless chicken breast
halved horizontally
1 tablespoon oil

1 small shallot minced or sliced thinly
1/4 cup dry vennouth
1 teaspoon tomato paste
1 teaspoon soy sauce
1/2 teaspoon sugar
2 tablespoons butter
1/2 teaspoon thyme
1 tablespoon lemon juice

Put porcini in a small plastic bag and pound till broken into small bits. Heat
stock in a sauce pan. Remove from heat and add the porcini. Let soak for 30
minutes.
Put the flour on a plate add 1 teaspoon salt and 1/2 teaspoon pepper. Stir to
mix.
Put the chicken on a paper plate then cover with plastic wrap. Pound the
chicken to 1/4 inch thick, then dredge them in the flour mixture.
Heat a skillet with the oil. Add the chicken and cook without moving for about
two minutes until browned. Turn and repeat on the other side. Remove the
chicken.
Add the shallot to the skillet and cook for about 30 seconds. Add one teaspoon
of the flour mixture and cook, stirring constantly, till thickened. Add the
(
vennouth. Add the mushrooms and soaking liquid, the tomato paste, soy sauce,
and sugar. Simmer till heated thru and blended.
Return chicken to skillet, simmer till heated thru.
Move the chicken to a serving platter. Remove the skillet from the heat. Add
the butter, thyme, and lemon juice to the sauce. Season to taste with salt and
pepper. Serve the sauce spooned over the chicken and rice, or pasta.

Here's how to join MSU
$15 Family Membership in MSU
$47 Family Membership plus membership in NAMA
$30 Student Membership in MSU and NAMA
Name(s)_____________________
Address----------------------City ___________State___ Zip ____ _
Phone _ _____email_______________
Family membership includes all members of your household. Fill out the fonn
above, make check payable to MSU and send to: Bill Thomas, 1148 Sunnyside
Avenue, Salt Lake City, UT 84102. If you have any questions call 801-5839246

