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President’s Message

n a recent New Mexico Mountain Club hike in the Sandias, I

was pleased to see there were still a few fungi. Perhaps the most
representative were what | believe had been something with gills. Just
as a skunk surprised half way across the road remains visibly
recognizable as a skunk, what we found certainly must have been
mushrooms. However, the maggots which had once resided within
had long left home and most likely completed their life cycle. One
could hold the stipe upright and the cap would flop over and quiver
for a second or two. | won't try to describe the aroma. One of the
folks on the hike asked my favorite question: "Can you eat that?"
The snickering of the remaining hikers saved me from the need for a
polite answer.

This anecdote serves to suggest that our season is at its end. Now
what? We of course begin thinking about next year. There will be
those April jaunts into the hills looking for a certain mythical
ascomycete, whose alleged existence serves solely to defy all rules
about where they are--or aren't--supposed to appear. Then there's
those hot, dry months where you're as likely to find mushrooms in
your yard as anywhere else. Then there's the real mushroom season
and another Annual Foray. There have been a few gentile nudges
toward our holding next year's gathering in Los Alamos, which
would most likely include our returning to the Valle Grande. | can't
say that there is a definite plan, but it doesn't seem too early to inform
members of the possibility.

Looking a bit closer in the future, at the November meeting we
hold election of next year's officers, which means we try to establish
a nominating committee at the October meeting. | will ask at the up-
coming meeting if any members want to be on that committee or
would like to be a club officer in 2006.

David Wallis

Mushroom Hunting Cat

Ville the cat accompanies
owner Inger Andersson in
a forest outside Eskilstuna in
Sweden. Ville's passion for
mushroom hunting was
discovered while he was still a
kitten when he found coveted
chanterelle mushrooms.

Sweden is a paradise for
mushroom fans. Over half the
country is covered by forests,
laws of access give people the
right to cross farmland and
private timber plantations, and
there are tracts of forest near all
the major cities.
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OCTOBER 3RD MEETING MONDAY 7:30PM

Speaker for the evening: Valles Caldera Preserve scientist Dr. Robert Parmenter.
% In April 2003, Dr. Parmenter treated us to a wonderful talk about the Sevilleta Refuge. He has since %

* taken on the role as Preserve Scientist at the Valles Caldera. Dr. Parmenter will speak about the Valles %
i Caldera Preserve and its ecological systems. *

*
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NMMS Board of Directors

President: David Wallis
Phone 505-262-0830
e-mail dwallis@mycowest.org

Vice President: Sharon Chong
Phone 505-823-2704
e-mail sharon@mycowest.org

Secretary: Mark Kalin
Phone 505-883-1639
e-mail mckalin@comcast.net

Treasurer: Sharon Chong
Phone 505-823-2704
e-mail sharon@mycowest.org

Editor: Ann Floyd

Phone 505-839-3890

e-mail ann@mycowest.org
Additional Board Members

1st Past President: John Rahart
2nd Past President: Doris Eng
Member at Large: Ann Floyd
Committee Chairs

Terri Wallis: Programs
e-mail: twallis@mycowest.org
Ann Floyd: Equipment &
Refreshments & Editorial

This newsletter is published
monthly by the New Mexico
Mycological Society in
Albuquergue, New Mexico.
Membership
Yearly dues are $20
(optional NAMA dues are $32)
Mail application & check to:
NMMS Treasurer
6336 Mendius, NE
Albuquerque NM 87109-4126
Meetings: Are held on the 1st
Monday of the month, except
July & December at 7:30pm at
the NM Museum of Natural
History 1801 Mountain Rd NW

IN MEMORY
of
SUSAN PARLIER

A long time club member
&4 and partner of Sharon

k4 Chong our VP and

] treasurer died August 16th
k4 2005 in Madison, WI.

Some will remember

that Susie broke her ankle
b4 at the 2002 Sipapu foray.

e moved from

isconsin in June of 2004.
memorial celebration

g4 Sh
kd Albuquerque to Madison,
q

A

B4 will be held Sunday,

October 2, 2005 at
2:00-3:00pm at the
Unitarian Church,

$43701 Carlisle Blvd NE
jid (corner of Carlisle and
B4 Comanche).

Please bring any photos

B4 you have of Susie and join
B4 her friends in a celebration
eed of her life. Refreshments
B4 will be served after the

i service.

For more information,

B call 823-2704,

October 2005

Ville and Inger
on the way to the forest
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NMMS
SHOPPING

Select from great books, CDs
and DVDs that are practical
and entertaining. They are
useful to beginners as well as
veteran mushroom hunters and
make great gifts!

David Arora’s
Mushrooms Demystified
*M $35.00 **NM 38.50

David Arora’s
All that the Rain Promises....
M* $16.00 **NM$17.50

Jack States’
Mushrooms and Truffles
of the Southwest
$7.00 *MP  $9.00 **NMP

Vera Stucky Evenson’s
Mushrooms of Colorado and
the Southern Rocky Mountains
NOW ONLY $15.00 *MP
$16.50 **NMP

Toadstool’s Interactive CD
The Secret Lives of Mushrooms
*MP $16.20 **NMP $18.00

Taylor Lockwood’s DVD
Treasures from
the Kingdom of Fungi
*MP $15.00 **NMP $17.00

Taylor Lockwood’s Book
Treasures from
the Kingdom of Fungi
*M $25.00 **NM $27.50

Available at meetings or
contact Ann Floyd
at 839-3890 or via
e-mail: ann@mycowest.org

*M = member price
** NM = non-member price

Page 2




THE FINAL CHAPTER

As reported previously, this year’s annual banquet at Villa Fontana in Taos was the finale to a grand
tradition. Chef Carlo Gislimberti is in the process of selling his internationally acclaimed restaurant
where he has been featuring wild mushrooms in his creative Northern Italian cuisine.
As long time members of the New Mexico Mycological Society, Carlo and his lovely wife Siobhan have
hosted the club’s annual banquet delighting club members with memorable culinary creations since 1994.
A heartfelt “‘Mille grazie* and best wishes for the future to Carlo and Siobhan!

Pictures by Jack Saiki
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THE CULINARY CORNER &@
Mushroom Spinach Enchilada Casserole

8 ounces mushrooms sliced

10 ounces frozen chopped spinach thawed

minced garlic to taste

18 (6 inch) corn tortillas, torn in half

1 (28 ounce) can green chili enchilada sauce

1 (16 ounce) container non fat cottage cheese

1 (8 ounce) container reduced fat sour cream

8 ounce shredded cheese
Preheat oven to 350 degrees F (175 degrees C). Lightly grease a medium baking
dish. Sauté mushrooms and garlic in a little olive oil or stock until tender about 5
minutes. Mix together mushrooms, garlic, spinach, cottage cheese, and sour cream.
Pour about 1/2 inch enchilada sauce in the bottom of a medium baking dish, and
arrange 6 tortillas in a single layer. Top with 1/2 the mushroom mixture, 1/3 of the
shredded cheese, and 1/3 of the remaining enchilada sauce. Repeat. Coat remaining
tortillas thoroughly with remaining enchilada sauce, and arrange on top of the
layers. Sprinkle with remaining cheese, and top with any remaining enchilada sauce
Cover, and bake 45 minutes in the preheated oven. Cool slightly before serving.

Submission Deadline

for the November issue is
Thursday October 20th

Return address:

NMMS

6336 Mendius NE
Albuquerque, NM 87109-4126

Send to:

Visit NMMS on the Web at www.mycowest.org




