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Photomicrograph of the ascii ofDisciotis venosa. A view you rarely see. You 

can count the spores in some of the ascii. The bar thru the photo is an out-of 

focus reticle 
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Upcoming events 

First Spring Foray 

is published by the Mushroom Society of 
Utah and is mailed to all current members.
To become a member or to renew your 
membership, please complete the form on 
the back cover and return it with your check
toMSU.

April 17, 9:00 AM, 3900 South Wasatch Blvd. 
Then the third Saturday of each month thru the Summer. 
May 15, June 19, July 17, August 21 and September 18 

Annual Foray, August 27, 28, & 29 at the Francis Town Hall. 

Springtime is Returning! 

Springtime is returning along the hill and dale, and merry brooks are laughing 
through each sunny vale .... The words of this delightful Welsh folk song have 
been stuck in my head ever since the temperature hit 70 and the warm March 
sunshine has been working overtime to melt the last of the valley snow. Of 
course, warmer days mean that mushrooms are returning too, and MSU is 
ready with a foray on the third Saturday of April (the 17th). 

For those of you who don't know, and as a reminder to those who do, we 
meet for our monthly forays at 9:00 A.M. at the park-and-ride lot located on 
the northwest comer of3900 south and Wasatch Blvd. The foray location 
will be determined based on reports of mushroom sightings and, as is 
typically dictated by "iffy" April weather, will probably be at a lower valley ) 
location. 

Subsequent monthly forays will be held the third Saturday of the month 
through September. Those dates are May 15th. June 19th, July 1�August 21 st• 

and September 18th
• Our main fall foray in the Uintas will be August 27, 28, 

and 29. We will again make use of the Francis, Ut. Recreation building and 





RECIPES FROM FEAST OF 2003 

EDULIS BARLEY SOUP 

1 ounce dried Edulis 
8 cups chicken stock * 
2 tbs. butter 
1 rupclxwed onion 
1 1/2 rup � C31IllS 
1 rup cixwed relay 

1/2 cup pearl oorley 
salt and freshly ground pepper 

fresh parsley or dill 

2 tbs. butter 

2 tbs. flour 

Cook the chopped vegetables in 2 tablespoons of butter for about 10 
minutes. Add the stock, barley and dried &hills which have broken into 
small pieces. Simmer for 1 hour or until the barley is done. Adjust the 
sea.so� and thicken, if desired, with the butter and flour, which have 
been mixed into a paste. Add the fresh herbs, if available. 

We use a stock made by simmering 1 ounce of dried 
&hills pores in 4 cups of water in place of half of the chicken stock 

Bert & Ruth Atwater 

GREEN BAY SPINACH SALAD 

1-2 bunches
1 ½+ cup
1 ½+ cup
½cup
½cup
1 cup
6-8 strips
1 pkg.
4-6

OPTIONAL 
½cup 
1 medium 
½medium 

fresh or packaged spinach 
cider vinegar 
sugar 
flour 
COLD water 
water (if needed) 
bacon, cut into small pieces 
fresh button mushrooms 
eggs, hard boiled 

croutons 
tomato 
onion 

Separate spinach, remove stems, clean and soak in cold water for 
at least 1 hour. 



Hard boil the eggs over medium high heat. 
Cut bacon into small pieces and slowly render the grease until 

bacon is almost crispy. Add vinegar and sugar. Slowly stir to dissolve the 
sugar. When sugar is dissolved, bring to a rolling boil. Add 1/2 cup cold 
water to 1/2 cup flour and mix. When mixture is boiling, very slowly pour 
a little flour/water mixture while stirring rapidly. When dressing has a 
thick gravy-like consistency, stop adding flour/water mixture. Reduce heat 
below boiling and sample dressing (it's hot!). Dressing should be a strong 
sweet/sour taste (enough to take your breath away). If it's too strong, add 
a small amount of the 1 cup of water. If it's not sweet enough, add about 
1/3 cup more sugar and stir thoroughly to dissolve. If it's not sour enough, 
add about 1/3 cup more vinegar and stir thoroughly to dissolve. Keep 
tasting until it's what you like. Then turn heat off, it will stay hot for a long 
time. 

Cool hard boiled eggs in cold water, shell and cut into medium 
pieces. 

Rinse and clean mushrooms and cut into quarters or smaller. 
Place a few paper towels in the bottom of the salad bowl. Remove 

the spinach from the water and tear into medium pieces and place in the 
bowl to drain. Shake the spinach to allow any more water to be soaked up, 
then remove paper towels. 

When ready to serve, sprinkle 1/2 of the eggs and 1/2 of the 
mushrooms over the spinach. Pour enough hot/wann dressing over the 
salad to cover the top and toss. Pour the remaining eggs and mushrooms 
over the salad, cover with more dressing and toss. 
Serve. 
(FOR OPTIONAL INGREDIENTS - add them with the eggs and 
mushrooms.) 

If you have extra dressing it will keep for weeks in the refrigerator 
in a closed jar, but always use it when it's warmed. 

MUSHROOM SOUP (MIRIAM'S) 

1 lb. mushrooms 
1 c. cream 
1 /2 square of butter 
chicken bullion 
6 tbls. flour 
white pepper 



1/2 gal. milk 

garlic 

Saute mushrooms and butter in pot. Remove mushrooms. Add flour and 

chicken bullion to remaining mushroom juice in pot and whisk with a bit 

of milk until smooth. Add the remaining milk and whisk until boiling. 

Add cream, white pepper and garlic to taste. Add mushrooms, remove 

from heat and let stand. Prior to meal heat soup and serve HOT. 

Pat and Sherm Brough. 

MUSHROOM CRUST QUICHE 

5 TBS butter or margarine !/2 lb. mushrooms, coarsely chopped 1
A cu finely 

crushed saltine crackers 3/4 cu chopped onions (white or green) 

2 cu (8 oz) shredded jack or Swiss cheese 

1/2 pint (1 cup) small or large curd cottage cheese 

3 eggs 

1/8 tsp. ground red pepper (cayenne 

1/4 tsp. paprika 

Melt 3 Tablespoons butter add mushrooms and cook until soft. Stir in 

crushed crackers. Place mixture in a well greased 9-inch pie pan Press mixture 

evenly over bottom and up sides. 

Melt remaining 2 Tablespoons butter. Add onions and cook until soft. Spread 

onions over mushroom crust, sprinkle evenly with cheese. In blender or processor 

whirl cottage cheese eggs and red pepper until smooth. Pour into crust and sprinkle 

with paprika. Bake 350 for 25-35 min. or until knife inserted off center comes out 

clean Let stand 5-10 minutes before cutting. 

Made by Pat Glenn 

Recipe from Convection Oven Cookbook 
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MUSHROOM PARMESAN 

1 jar 32 oz .. spaghetti or marinara sauce (meatless) 
[Ragu Old World Chunky Style-Garden] 1 pkg. 
spaghetti, thin or vermicelli 

1 large can sliced button mushrooms, drained 

16-24 oz. fresh button mushrooms, cleaned, rinsed and cut

into large bite size chunks 4-5 large whole Bay leaves 8 oz. 

fresh shredded Parmesan cheese 32 oz. sliced (or shredded) 

Mozz.arella cheese 1 pkg. deep frying batter 

Add sauce and canned button mushrooms to pot. Thick slice and add 

several fresh button mushrooms. Heat sauce to cook fresh 

mushrooms, stirring occasionally. Add Bay leaves to sauce about one 

quarter to halfway through cooking. Simmer, stir and allow to 

thicken. Make spaghetti, drain well. Make batter and deep fry fresh 

mushrooms, draining well on layered paper towels, and cover to keep 

hot. 

On plate, place spaghetti, spoon on a thick layer of sauce, add deep fried 
mushrooms on top. Liberally sprinkle fresh Parmesan cheese over all. 
Cover by sprinkling or layering with Mozzarella cheese. Place plate 
under broiler just long enough to melt cheeses (slight browning is okay). 
Serve and enjoy! 

Suggest serving with spinach salad and garlic bread. 

Serves 5-8. 

* Alternate mushrooms: Morels, portobellos, oysters, crimini.

(Shiitake should work well also. I was told this recipe is used with 

Boletes in Italy, but I haven't tried them yet.) Do not precook the 

substitutes, as onions, butter, garlic, et cetera will change the final 

taste. Add Bay leaves half to three quarters through cooking, as cooking 

time will be longer. 

by Jeff Smith (from "Papa Joe's" restaurant in Indiana, now closed) 



MUSHROOM PIE 

Com tortilla crust 
One half cup caramelized onions 
One cup mushrooms 
Pint whipping cream 
4 Tabs sour cream 
4 tea Cumin 
Half tea Cayenne 
Salt to taste 
2 eggs 
Cheese topping 

Make Crust, cook mushrooms and onions. Mix creams and spices 
and add eggs. Whip smooth. Pour mushrooms and onions in crust 
and top with cream. Mix, top with cheese. 

MUSHROOM TART 

12 oz. Unsweetened pie pastry 
4 JBS. Butter 
Onions, halved & sliced 
12 Oz. Mushrooms 
1/4 tsp. Thyme 
Pinch of grated nutmeg 
3 1/2 TBS. Whole milk 
3 1/2 TBS. Cream 
1 Egg & 2 Egg yolks 
Salt and pepper to taste 

Preheat oven to 375 and lightly grease a 9" quiche pan with butter. 
Line pan with pastry and allow to rest for 1 hour in fiidge. Place three 
squares of wax paper in crust, fill with dzy beans and bake for 25 minutes. 
Lift out the paper with the beans and leave to cool. Melt the butter in a lruge 
non-stick frying pan and add the onions. Cover and cook slowly until onions 



are tender (20 minutes). Add themushroomsandthymeandoontinueto cook 
for another 10 minutes. Season to taste with salt and pepper and add the 
pinch ofrutm:g 
Pour the milk and cream into a bowl and beat in the egg and egg 
yolks. Place the mushroom mixture into the crust and then pour over 
the milk and egg mixture. Bake for 15-20 minutes until the center is firm 
to the touch Serve !:rt 

RISOITO WITHBOLEIUS EDULIS 
1/4 cup olive oil 
1/4 cup rutter 
1 cup clq,ped onion 
6 ClJll> chidren brcth 
2 ClJll> slm grain rice (riilto) 
1 cup reconstituted dried boletus edulis 
2hsreny 
1. Poor mushrooms and liquid thru a sieve. Retain both mu.shrooms and liquid
�-

2. Poor all bit the la.st mo tablesp:xm.s oftre reconstituting liquid into a sain'plll,
add th: brcth.. Bring to a boil Put on a lm{ rurm to sinnrer.
3. In a laige IEJ, saute onion in th: oil and rutter fur aboot 3 minutes.
4. Acki rice and Stir for mo minutes.

( 5. Acki mushrooms, and mo ClJll> of the brotlt. Code till nm of the liquid is
almrlx:d. 
6. Stir in remaining brctb, 1 cup at a tim; allowing liquid to be ln9Jtlm before
eachintition..
7. Serve.
Jami and Susmre Hrudton 



Shepherds Pie 

1/4 cup 
I pound 
1/2 cup 
2 clove 
I 
2 sprigs 
3/4 cup 
I cup 

olive oil 
lamb, cubed, fat removed 
shallot, sliced 
garlic, sliced 
bay leaf 
thyme 
red wine 
beef broth 
salt and pepper I to taste 

1/2 cup dried porcini, rehydrated & chopped, with juice 
I pound potatoes 
1/4 cup milk or cream 
2 tablespoons butter 
Heat the oil in a skillet. Add the garlic and saute till golden. Remove garlic & 
set aside. Add lamb in small batches to brown on all sides. Remove lamb and 
pour off excess fat. Add red wine to the pan. Stir to deglaze the pan. Bring to 
boil, add all but the last three ingredients. Return to simmer, cover with tight (
fitting lid, simmer for two hours. 

Peel & boil potatoes till soft. Mash or put thru ricer. Add butter & milk, mix 
thoroughly. 

Spread mashed potatoes over meat mixture, leaving outside edges uncovered, 
and leaving peaks in the potatoes. Place under broiler until peaks are 
browned. 

Joining or renewing MSU membership 

Name 

$15 Family Membership in MSU 
$47 Family Membership plus membership in NAMA 
$30 Student Membership in MSU and NAMA 

--------------------

Address 
-------------------

City _______ State ___ Zip ____ Phone ___ _ 

Family membership includes all members of your household. Make check 
payable to MSU and send to: Ronna Conlon, Membership Secretary, 
Mushroom Society of Utah, 143 East Gregson, Salt Lake City, Utah 84115-
3818. Any questions, you can reach Ronna at (801) 486-2717. 




