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A day (or so) with CN N

By Wiiliam Windsor

It was late spring when I was first contacted by
CNN. A CMS member gave the reporter my
name and phone number and thus began a chain
of events that resulted in my first exposure to tele-
vised media coverage.

The timing was of the call was not exactly ideal.
CNN wanted to film me finding some Morels and
they needed to shoot within 3 days. I had already
picked clean my Yellow Morel zones and low

- ‘elevation Black Morel zones. Since I am not
- independently wealthy and must work to provide
- room and board, [ could not devote a lot of time to

locating an arca that was currently fruiting,
P

Much of my higher elevation spots were still
under snow and so I had to find a transitional

~ area that was somewhere between 8,000 and

9,000 ft. and had already been clear of snow for
a while. Norm Birchler and I spent some time
searching aftér work and we came upon a single
Morel growing near a creek. We searched the
area thoroughly and found just one more morel.

- With a sigh; [ said to Norm “I' guess this will have

todo”. “Two mushrooms?” questioned Norm, -

“Your going to take CNN to a p!ace that only has

two mushroomq?”
MyTV* career was off a rough start.

The next dav I sat waiting at the appomted meet-
ing place and time in downtown Boulder. - The
CNN crew was late and I found myself recalling

an earlier conversation with Norm. “Did you give -
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September Meeting:

Cook & Taste

Please see page 6 of this issue for more informa-
tion and call Vice President William Windsor with

_the type of mushroom dish you are going to bring.

CNN good directions?” asked Norm. After years
of hunting mushrooms together_,’ this was a very.
reasonable question for Norm to ask. My navigat-
ing skitls and memory are not exactly proficient.
“I bet-you the film crew gets lost™ stated Norm.

- A half hour later I receive a-eall from the film -~ e

crew: JMBHGW/ vour directions and [ think

must be close to Boulder”™ said the reporter.
“Where are you now?” | asked. “Some small
town called Ft. Lupton.” she responded. Note to -
self — I gotta work at giving. better dlrectlons to -*
folks. :

After finally getting together with: the CNN crew _
we drive to the spot where Norm and I found the
two morels the night before. The crew isboth -
professional and friendly and 1 enjoy our conver-
sation on the way up: The reporter explains that
she will ask me some questions about myself and -

“about hunting morels. After the interview, the

cameraman will then want to get some shots of
me finding morels. “Ummmm, are you expectmg

‘a Iot of morels"” I timidly ask.

The crew wites me for sound and an appropriate

backdrop is found for the interview. The camera-

" man comments that the bill of my cap is casting a
" shadow across my face and so 1 remove my cap.
(continued on page 3)
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Upcoming Events

Sept. 8» Cook and Taste, more information
on page 6 ’

Oct. 130 Tobe announccd

Oct. 19% End of Season Mushroom Dinner

Editors Findings

I just wanted to let everyone know what we have
been finding on our forays around the Front
Range and bevond. Although 100% better than
last year I would say that 2003 is shaping up to be
a slightly below average vear. The monsoon rins
came a little late and were not that substantial.

With the abundance of moisture early William
Windsor my wife Karen and I found the Yellow
and Black morel hunting good, we found nothing
in the recent burn areas.

Since late June we have been finding Boletes but
not in great numbers and as of August 24™ (today)
I have not really seen any Lodge pole Boletes.
Karen and I did find some today in Spruce!Flr

— - Matsutake have-beer-outimréasonable mumbers—~EMS Website- -

since early August, with some areas better than
others. Karen and I got 50 or so yesterday and had
a feast at a Japanese friends house tonight.

On August 16 after a kayaking trip we went to my
favorite Chanterelle spot and onlv found meager
 numbers.

All in all it's been a lot of fun and exercise that
1 really missed last year, and it's not over yet.
Happy hunting!
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For more information related to CMS, centact:
President )

Lamry Renshaw, 303-648-0048, lmr@aaszhawk.com
Vice ident

William Windsor, 303-544-6069, wxﬂ:ann453Caltb1 com
President-Elect

Chris Hardwick, 303-237-03356, cchardwick@yahioo.com
Toxicologist

Marilyn Shaw, 303-377-1278, marihshaw @aol.com -

ship Chair
Linda deleon, 303-278-9582, 1deleon@attbi.com

Spores Editor
Norm Birchler, 303-440-7123, onebwwd@aol.com

CMS Library

The Colorado Mycological Society has an ex-
tensive library available 1o all members. Please
contact: Chnis Hardwick 303-237-0356 to check
out a book or find out more about our collection

Books For Sale _

We also offer a variety of books for sale at each
meeting. The books are usually available to mem-
bers at a discount.

CMS is on the World Wide Web at:
http://www.cmsweb.org. The website is full of
information on the society’s events, forays, and
links to other sites in an easy 1o use format.

Spores Afield =
Spores Afield is published from March
through October by the Colorado Mycologicat
Society. CMS dues are $23 for the first year
and $20 thereafter. Send membership dues to
CMS Membership Chair, Box 9621, Denver,
CO 80209. All CMS members receive Spores
Afield as part of their membership.

CMS is an affihated member of the North
American Mycological Association.

CMS website: http://www.cmsweb.org
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(CNN continued from page 1)

The reporter siares at my bald head for a
moment and diplomatically comments “Why
don’t you go ahead and put the cap back
on...but wear it backwards”™.

After everything 18 set up, the reporter first
asks me o introduce myself and then asks
“How much do you earn per season seli- -
ing Morels?” “I don’t sell Morels,” I re- -
spond, “I eat them.” Surprised, the reporter
asks, “Aren’t you a commercial picker?”
“Noooco,” T reply, “I just like to find and eat
Morels”. “We were told vou were a commer-
cial picker.” The reporter states in a disap-
pointed tone. She stops to think for a moment
and then says to the Cameraman, “Okay, we
can still use this.” : :

The reporier asks a lot of questions about the
cost of Morels compared to other mushrooms
and about the amount of time I devote to
finding Morels. Then she asked how [ find
Morels and I begin to explain the balancing

act between timing and environmental factors.

“Your being too technical,” she explained,

this for a while and came up with a shorter
version about environment. ““Too Technical™
the reporter responded. '

I walked over to one of the two mushrooms
I had found the previous night and was re-

lieved to see that several others-had come up

during the night. I picked the Iarger Morel
and showed it to the reporter. “How do vou
know that’s a Morel?” she asked. Istarted to
explain how mushrooms are identified by a
number of characteristics when I was inter-
rupted by the reporter saying, “Too Techni-
cal!” I then rephrased my explanation to
being specific to Morels. “Too Technical” she
responded.

“Is hunting Morels safe?” she asked. I re-
sponded that as fong as the person knows
how to make a positive identification, that all
mushroom hunting is safe. - “Too Technical”
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the reporter informs me. At about this time the
reporter and I both realize that l am not a sound-
byte’ kind of guv. :

We continue to walk the area finding Morelsin
many locations. I am amazed and delighted that
the area changed so much in just one day. While
picking, the reporter attempts asking the same
questions again. I know she is hoping to get the
concise sound-bytes that modern news shows
require to hold the attention of finicky viewers.
Unfortunately, I cannot find a way (o answer her
questions that is not deemed “Too Technical”. We
wrap-up the afternoon and the reporter informs
me that the shoot was good and that she expects
the report 10 be a national spot. She will call me
when the piece is to be aired. -

About five weeks after filming | receive a call
from the reporter. She informs me that they had
some technical problems with the camera and they
want to re-shoot some of the scenes. “We just
need some location shots” she explains. She re-
minds me to wear the same clothes as before and
arrangements are made to meet the cameraman.

- The cameraman is a different person {rom the pre-
“keep your answers shorier.” T thoughtaboat™ -

vious shoot and I take-himtothe-same place that~
we imtially filmed. I ask the cameraman what he

~ needs to re-shoot and he informs me, “Just find

some morels™.

I momentarily forget that I am dealing with
someone who does not have any experience with
mushrooms and [ wonder if this person expects
me to magically conjure up a morel. I explain to

" the cameraman that Black Morels can no longer

be found at this elevation and that 1 had already
hunted everything in the area up to and above
9,000 ft. elevation. I offer to take him to higher

" elevations and search some new areas but his time

is limited so we drive to high grounds and check
out a couple of spots that | had already picked, or
that had not produced yet. Unfortunately, there
are no Morels to be found. He films me looking
around and explains that he will cut these shots in
with the first filming where we found morels. On
the way back down the mountain the cameraman
phones the reporter. “No,” I hear him report, “all
we did is go for a walk in the woods™. '
(continued on page 4)
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(CNN continued from page 3)

Six weeks after the second filming I receive
another call from the reporter. “They love the
piece and its going to air on the national news.”
She informs me. “Cool!” ] respond, “when will it

be on?” “In 45 minutes” she tells me. Thereisa
moment of silence on my side of this conversation

as | try to figure out how I was going to see the
piece, or even let friends and family know about
it. At the time she called it was early afternoon I
was in the middle of a business meeting that was
not scheduled to end for another hour or so. “Un-
derstanding my silence she added “Don’t worry,
we will send you a tape of it.”

The tape arrived just a day or iwo later and I was
excited to see what they had done. The entire
‘article’ was about two minutes long and included
comments from a retailer, a chef and about four
words from myself. The reporter creatively ran a
narrative on the desirability of morels over some
shots of me walking and one shot of me finding a
morel. While the piece turned out to be nothing

" more than a short ‘fluffy-fill-in’, it was stiil a lot
of fun to be a part of producing it and (o experi-
ence the amount of work that goes into even a

minor and unimportant national level news story.

This adventure was a great example of how mush-
rooming and my association with the Colorado
Mycological Society has enriched my life. I get
some pretty strange looks from most folks when -
I talk about mushrooms and mushroom hunting.
But friends, this cherished pursuit of ours has pro-
vided me many a great meal, heartfelt camarade-
rie, intellectual stimulation and a sense of awe of
the wondrous world we live upon. These benefits
are not something that can be captured in a sound
byte or a two minute clip. But they are the ‘real’
story of mushroommg, waiting to be revealed
Good forays to you all

Found

Someone left a yellow serving tray in my veicle at

one of the morel foray's. If itis yours call me and
I will bring it to the next meeting. The Editor

Spores Afield

Mycology on the Internet
fungi.Ocatch.com/recipes. htm '
~ By Ed Lubow

~ Since the next meeting will be the Cook and
Taste, this seems like a good time to suggest the
Internet as a source of recipes.

The main reason most people hunt mushrooms
is to eat them, so it should come as no surprise
that there are also tons of recipes to go with all
those mushrooms Which is good, because find-
ing a recipe {or a wild mushroom species can be
difficult. Look in any regular cookbook, and,
while you will find recipes using mushrooms or

. even featuring them, recipes with the various wild

mushroom species are not to be found. This is
unfortunate, as each species has its own unique
flavor and texture to contribute.

You can certainly try substituting your wild mush-
rooms into a general recipe that uses mushrooms,
but the results are often not what you would hope
for. The difference in strength of flavor alone can
cause major problems. Some wild mushrooms
have fairly subtie flavors that are easily over-

- —whelmed;-and others have intense flavors that rap-

idly dominate the dish. Failing to compensate for
this can result in a dish in which your mushrooms -

- are undetectable; hardly the fate desired after you

spent all that time and effort hiking through the
woods to find them.

There are many sites on the Internet providing
recipes for wild mushrooms. The one I’ ve select-

- ed for this month is notable for listing its recipes
- by mushroom species. The title of the page 1s

B.W. Freyburger’s Collecting and Cooking Wild
Mushrooms in the Southwest (Arizona and New
Mexico). The majority of the recipes are actually
links to other sites’ recipes, which makes this site
a sort of index to mushroom recipes around the
world.

.Have you found a huge fruiting of Lactarius de-
liciosus, but you’re not quite sure how to prepare
them? 1 counted 71 recipe links for this spec1es
alone.

(continued on page 8)
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Adducci, Kenneth
Allgire, Loretta
Bartolo, Aaron

Biber, Nohaine & Attila
Bolliger, Elisabefh
Bramiey, Pat

Brogunvich, Les
bogun@woridnet. att.net

Capra, Judy

Carr, Valerie

Chaudhari, Nirupa & Stephen Roper

Ciciora, John & Vivian
De Graafi, Joan
Donahue, William
Eaton, Twyla

Freeman, David W.
Gady, Rich

Garcia, Gilberto

Gilbert, Paul & Margaret
Goppenhammer, Ludwig
Gray, Nancy

Hanseh, Anne

Herman, Richard
Hindman, Laurie & Jeff
Hoiby, Sarmah

Holle, Lois

Johnson, Rob, Ma.ry& Cory
Joyce, Karen

Kaplan, Ruth & Joe
Lipstein, Evan

Lomond, Carole
Luistre, Qleta C.

Myers, JohnA -

Neu, Carmen & Carl
Ohtake, Takeshi & Kumiko

Penny, Mary o
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2697 S Howell St, Lakewood, CO 80228-1607

12853 W Alameda Dr, Lakewd, CO 80228-2826
15539 Galé Rd, Pueblo, CO 81006

BOO E.18th Ave, #105, Denver, CO 80218

1431 S Emerson St, Denver, CO 80210

2200 S Acoma St, Denver,VCO BO223

6278 S Boston Ct, Englewood, CO 80111

4290 Teller St.,, Wheatridge, CO 80033

2535 Lake Meadow Dr, Lafayette, CO 80026
525 San Esteban Ave, Coral Gables, FL 33146
2035 Moor St, Lakewood, CO 80215

PO Box 23848, Silv_er’thome, CO 80498

8566 W 67th PL, Arvada, CO 80004

19919 E Belleview Ln, Centennial, CO 80015
13500 Braun Rd, Golden, CO 80401-1648
10305 W Hiff Ave, Lakewood, CO 80227

1295 Race St, Apt 412, Denver, CO 80206
216 Moffatt Box 24, Het Sulphur Spr, CO 8’5}451-
1808 - 16th St, Gﬁlden. CO 804p1

407 W. Simpson, Lafayette, CO 80026

4801 E Sth Ave, Apt 709 S, Denver, CO 80220

PO Bax 9483, Denver, CO 80209

P.0. Bax 1759, Berthoud, CO 80613
11986 Ridgeview Ln, Parker, CO 80138

PO Box 3335, Boulder, CO 80307

8156 S Willow St, Centennial, CO 80112
6695 S Elm Cir, Centennial, CO 80121
3329 E Bayaud Ave, Denver, CO 80208
24373 Paragon P, Golden, CO 80401

475 Colorow Rd, Golden, CO 80401

3094 S Cherry Wy, Denver, CO 80222-6742

(303) 985-1184
(303) 9B6-6387
(719) 545-8505
(303) 864-0080
(303) 7334794
(303) 777-9030
(720) 842-4009

(303) 422-4662
(303) 664-0262

(303) 239-8485
(970) 468-6660
(303) 4233719
(303) 693-2761
(303) 279-4220
(303) 987-2803

(970) 725-3805 -

(303) 279-7951

(303) 666-0846

(303) 394-3562

(970) 532-1256
(303) 593-0404

(303) 790-1727
(720) 482-8499
(303) 3771984
(303) 526-5087

loretta80228@yahoo.com

elisabethbolig@aoi.com

patbramley@qgwest.net

jcapra@jeffco. k12.co.us

kotuko@attglobat.net
cicioraj@ali.edu

idg@colorado.net
Twysmiling@aol.com

RichGWood@aol.com

ludwig@damnhot.com
musicproZ@mindspring.com
Anne.Hansen@uchsec.edu
naturati @iname.com

lhindman@webaccess net

(303) 526-2420

(303) 757-2459

5500 S. Forest Ln, Greenwd Vilt, CO 80121-2117 (303) 730-1532

8169 W. Baker Ave, Denver, CO 80227-3129
14250 W Warren Dr, Lakewood, CO 80228

(303) 986-2432
(303) 980-0681

13565 South US Hwy 285, Pine Junction, CO 80470

carmenneu@aol.com

tohtake@attbi.com



Preketis, Rytis

Rea, Kim '

Ruffing, Rourke

Schnick, Michael

Shapirb, -Barry )

Sherbriﬁ_g.- Mark

Sommer, Jon & Amy

St Aubin, Joe & Diane
Stano, Tony.

Stowe, Tony & Chiu-Mei Lai

Taguchi, James & Ma_tilde
Williams, Lamy
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16733 E Prentice Cir, Céntennial. CO 80015
145 8 Clarkson St, Denver, CO 80209-2121

453 Chelan St, Gelden, CO 80401

7793 W 52nd Ave #4075, Arvada, CO 80002
6644 Window Rock Ln, Morrison, CO 80465
1625 Rosiyn St; Denver, CO 80220

(720) 870-9119
(303) 722-4421
(303) 273-9729
(303) 431-1042
(303) 697-8968
(303) 386-2341

3515 E Geddes Ave, Centennial, CO 80122-1924 (720) 488-8742

3415 W 376h Ave, Denver, CQO 80211
7033 Dover Wy, Arvada, CO 80004
6158 S Skyline Dr, Evergreen, CO 80439

‘5263 S Cody St, Littieton, CO 80123

(303) 477-9343

(303) 913-8585
(303) 6740743
(303) 972-3093

9511 S Desert Willow Wy, Highlands Ranch, CO (303} 470-1049

B

liliprek@yahoo.com

rourker@earthlink.net

jsoreally@mindspring.com

saintjodi@msn.com

ipprecruit@attbi.com
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SEPTEMBER MUSHROOM TASTING

' SEPTEMBER 8, 2003

We are planning a witd mushroom Cook & Taste for the September meeting. The cook & Taste will
be held at 7:30 in Mitchell Hall at the Denver Botanic Gardens. Members are encouraged to bring a
mushroom dish to share with other members. Those who have no time to cook or cannot cook may
bring drinks, desserts, salads, or bread (prepared food from the grocery is fine.) The cook and Taste
is being organized by Vice President William Windsor. Contact him at 303-544-6069 to let him
know what you are bringing. We don't want all the same dish.

Only the following mushroom species may be used:

Boletus barrowsii

Boletus edulis

Cantharellus cibarius

Commercial mushrooms from a grocery
Coprinus comatus

Dentinum repandum

Flammulina velutipes

Hydnum imbricatum

Lactarius deliciosus

Marasmius oreades

Matsutake - Tricholoma magnivelare or Tricholoma caligatum

Morchella angusticeps
Pleurotus ostreatus
All the dishes brought to the Cook & Taste must follow these rules:
1) All mushrooms must be well cooked. Raw mushrooms will not be allowed in any dish.
2) Use only one species of mushroom in each dish.

3) A written recipe prominently showing the species of mushroom in the dish and the cook’s name
MUST accompany each dish. '

4) Leccinum spectes are not allowed!

5) If you have a supply of a good, common edible species of mushroom that you would like to
use in a dish, but it isn’t on the list above, call Marilyn Shaw at 377-1278. All exceptions must be
approved in advance of the Cook & Taste.
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- (Internet continued from page 4).

'On the negative side, the majority of those recipes
~are not in English. If you can’t read Frenchor
Spanish or Italian, try using Babelfish to translate
the recipe (if you don’t already know where it is,

search for it using Googie). While the results of
" Babelfish translation are often humorous, they
will be very usable for recipes.

So if you’re looking for something different to
bring 1o this year’s Cook and Taste meeting, see if
the Internet might provide you with some ideas.
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