New Mexico Mycological Society Annual Mushroom Feast
Sunday, August 17, 2003
Villa Fontana Restaurant, Taos, New Mexico

Hosted by Carlo and Siobhan Gislimberti
Reported by Mark Kalin, photographed by Sharon Chong

MENU (with apologies to Italian speakers)
Canelloni di Spinaci e Funghi (Canelloni filled with Spinach and Porcini)

Tortino di Polenta (Polenta Cake filled with Porcini Caps)
Canederli in Brodo (Bread Dumplings with Assorted Mushrooms)
Arrosto di Maiale (Roast Pork Tenderloin)

Patate di Funghi (Baked Potato filled with Porcini)
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Outstanding food and drink
a beautiful setting and friends to share it with
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Carlo surprised every one with
an additional treat:

A demonstration on collecting

and cooking wild mushroom
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Thank you Carlo and Siobhan!
Your graciousness knows no bounds!
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SINCEREST THANKS & APPRECIATION
TO
PAT BRANNEN
FOR
AGAIN COORDINATING
OUR ANNUAL DINNER EVENT

PAT HAS BEEN A MEMBER OF THE
NEW MEXICO MYCOLOGICAL SOCIETY
SINCE 1984 AND AS SUCH
VOLUNTEERED
COUNTLESS HOURS
AND FURTHERED
THE INTERESTS OF THE CLUB TIRELESSLY

LET US ALL BE INSPIRED BY HER EFFORTS
AND
SUPPORT OUR ORGANIZATION
WHOLEHEARTEDLY

WE WILL BE CELEBRATING THE

20TH ANNIVERSARY OF NMMS
NEXT YEAR

PREPARATIONS ARE ALREADY UNDERWAY
SO PLEASE
ATTEND MEETINGS
VOLUNTEER YOUR IDEAS AND TIME
EVERYONES EFFORTS, NO MATTER HOW SMALL,
ARE IMPORTANT & WILL BE WELCOMED
LET’S WORK TOGETHER TO
MAKE 2004 A BANNER YEAR
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