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                                               Editor  Genille Steiner 
 

 
Next SIMA Meeting:  February 8, 2010, Idaho Fish & Game 
Building.  7:30 PM 
     Program:  Common Garden Mushrooms  By Bob Chehey 
Treats provided by LaReta Johnson.  They will be pink of course. 
 
Forays Scheduled 
     Spring Foray,  June 3, 4, 5, 2010, Quaker Hill, Osprey Lodge, 
McCall, ID.  Registration forms available in April. 
     Fall Foray,  Sept. 16, 17, 18, 19, 2010, Quaker Hill, Lakeside 
Lodge, McCall ID. 
 
What is Happening? 
     Check Kevin Sublett’s unofficial SIMA Blog!   People have 
been posting their finds there.  Kevin moderates this blog.  It is 
open to SIMA members only.  It is password protected.  There is 
no fee or any kind of special account setup required.  Please put 
your name or at least your initials with your entry.  A short entry 
of what you found and a general area where you found it is what 
we are looking for.  Kevin gave a short presentation at the 
November meeting on how to access and post to this blog.  His 
instructions are as follows:   
1.  Enter http://idahomushrooms.blogspot.com  into your internet 
browser. 
2.  On the login page, type Idahomushrooms@gmail.com in the 
username (e-mail) box. 
3.  Type sima2010 into the password box. 
     The column on the right of the page shows all the postings so 
far.  Click on any you wish to view, or follow instructions to make 
your own postings.  Kevin has an introductory video in this blog 
to help make postings.  If you experience problems accessing this 
blog, e-mail Kevin at kevinsub@yahoo.com .  He can answer 
your questions and get you up and running.  Thank you Kevin!  
Remember, don’t give out the password. 
 
 
This was found in Payette along the green belt near the Payette 
Ponds.  Growing on Maple.  Closest fit: Ganoderma lucidum 
 

 

 
2009 NAMA Toxicology Report            Michael Beug, PhD,       
                          Chair NAMA Toxicology Committee 
     Each year NAMA publishes a toxicology report covering all 
mushroom poisoning incidents that Marilyn Shaw at Poison 
Control, Denver CO is consulted on.  The full report is available 
on NAMA’s website.  I am including some interesting facts from 
this document below.   Genny Steiner 
 
     NAMA receives on average one report a year of a human 
death from mushrooms.  This year there were at least eleven and 
possibly 17 people who consumed mushrooms containing 
amatoxin including four people who died.  One death each was 
attributed to a Destroying Angel (Amanita bisporigera or a look-
alike), a Western Destroying Angel (Amanita ocreata), Amanita 
phalloides and Lepiota subincarnata (josserandii). The person 
who died from Amanita bisporigera or a look-alike had received a 
liver transplant, but died a couple of weeks later of an Aspergillus 
infection in her lungs. One person who consumed Amanita 
phalloides would have died, but received a successful liver 
transplant. There is no proven antidote for amatoxin and in 
regions where good hospital care is not available, about 60% of 
the victims will die.  
     There was one death where the ingestion of a Leccinum sp 
(broadly in the aurantiacum complex) caused a serious enough 
reaction to be a contributing cause of death.   
     Other cases reported on 57 people with some form of GI 
distress.  The leading cause in these poisonings was 
Chlorophyllum molybdites.  Some of those poisonings were very 
severe, resulting in blood in the stools and vomitus. 
     We received the first report of a poisoning from Gymnopus cf 
villosipes.   
     For dogs, there were 13 poisonings reported with three, 
possibly four deaths attributed to mushrooms.  One dog death was 
probably due to ingestion of an Inocybe and these are known to 
kill dogs.  Another death was attributed to an Amanita in the 
muscaria/pantherina complex. 
    This year we received two confirmed reports of horse fatalities 
resulting from mushroom ingestion:  1. Amanita phalloides 
toxicity from direct ingestion and 2. colic as a result of ingestion 
of Chlorophyllum molybdites.    
 I included the information on dogs and horses as a reminder that 
animals are poisoned from mushrooms also.            Genny Steiner 
 
What is Fruiting?                                              By Genny Steiner 
     Anne Hutchinson and Wendell Martin have been finding 
Pleurotus growing along the Boise River in the Eagle area.  Bob 
Chehey has been out and about along the Boise Greenbelt.  I 
ended up in Payette and New Plymouth along the Payette River 
with Mike Steiner, Bill Betts, and LaReta Johnson.  Near the Hwy 
52 bridge into New Plymouth, we found a discarded Christmas 
tree, a perfectly rendered cat skull, a headless goat, a dead 
chicken, a deer head and a beaver paw.  No mushrooms.  Too 
cold.  Near the Snake River in Payette, we found 3 different 
mushrooms along their river bike path/green belt.   
 



Mike Steiner, Bill Betts, LaReta Johnson, and Genny Steiner 
chasing mushrooms in liquid sunshine.  
 

 
 
 
While walking back to the vehicles empty handed we found this 
gem.  It was growing on old partially buried wood, under huge 
Maples and Black Cottonwoods.  Possibly a Gymnopilus. 
 

 
 
 
 
We also found Tulostoma sp. under Black Cottonwoods. 
 

 

TIME Magazine  February 8, 2010 
     An article was photocopied and sent in to SIMA by Mary Rose 
Gwirtz.  Mary Rose attended SIMA’s Identification class in 2009.  
I paraphrased parts of the article as follows:   
Industrial – Strength Fungus    From an article by Adam Fisher 
 This article just printed in the GOING GREEN Section 
of TIME Magazine and tells about what fungal mycelium can do. 
     Mycelium, the densely packed rootlike fibers can do the job of 
Styrofoam, insulation, and even bricks. 
     At Far West Fungi, an organic farm outside Monterey CA, 
mycelium is being farmed and formed into a super-eco building 
material.  Philip Ross, an inventor and amateur mycologist is 
growing massive amounts of mycelium. 
     Far West Fungi grows and packs mycelium so densely that it 
forms a white spongy mass that can be shaped into building 
blocks that look like Styrofoam.  Once the mycelium is dried it 
becomes fireproof, and mold and water resistant.  It traps more 
heat than fiberglass insulation and is nontoxic.  The densely 
packed dried mycelium is also stronger than concrete when taken 
pound for pound. 
     The article goes on to tell about a 10,000 sq ft factory in New 
York State that is planning to  use fungal mycelium to break down 
organic waste and form building materials from mycelium.  
Check this article out! 
 
Watching the Mushroom Blog! 
     I need to put a sticky note on my computer to check Kevin 
Sublet’s Blog on Mushrooms.  Gar Lorain asked for identification 
to his mushroom pictures.  They were Pleurotus.   
     I know it is a dreary time of the year, but it is a good time to go 
out and look for the two most prevalent cold weather mushrooms 
we have in Idaho.  Temperatures are ranging in the 40’s, and not 
always freezing at night.  This is prime fruiting time for Pleurotus 
populinus ( old name ostreatus) on cottonwood and aspen trees. 
These are usually found in large clusters on stumps of hardwoods 
and conifers.  Choice edible. 
     The other cold weather mushroom fruiting now is Flammulina 
velutipes.  Known commonly as “Winter Mushroom” or “Velvet 
Foot”.  It is found growing in clusters on both dead wood and live 
trees.  This mushroom is widely cultivated in Asia as Enokitake or 
Enoki.  They are commercially grown in tubes in the dark and 
have white stems.  Domesticated or wild, these mushrooms are 
good tasting, but those growing in the wild have very tough stipes.  
The wild stipes are usually cut off and discarded.  The yellow-
orange caps with cream colored gills combined with dark brown 
velvety hairs on the stipe make this easy to identify. 
     The Oyster Mushroom is a great edible with a unique flavor.  I 
have yet to find enough fresh Flammulina to have an edible 
sample. Keep checking Kevin’s mushroom blog, and thank you 
everyone who submitted pictures and commentary!     Genny 
Steiner. 
 
Hope Miller  e-mailed that Maxine Huffman, wife of Don 
Huffman died Feb.3 in Pella IA.  In the past, Don Huffman served 
as NAMA President for several years.  He and Maxine have a 
summer home in McCall near the Miller home and have been 
great friends and supporters of SIMA.  SIMA sends our love and 
condolences to Don and his family. 
 
SIMA and NAMA memberships are due now. 
Kathy Richmond wishes to publish the SIMA Membership 
booklet right after the Identification Class in February.  
SIMA and NAMA Membership Forms are on page 3. 
Print page, cut apart and return to MaryLu Anderson SIMA,  
and/or Ann Bornstein  NAMA.   
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Name _________________________________________    Phone  (          ) _____________________ 
         
Address __________________________________________    E-mail __________________________ 
 
City ________________________________________ State __________________ Zip ____________ 
 
     Dues:    SIMA  
       Single  $20.00                                                                  Total Enclosed ___________ 
                  Family $25.00    
    Mail to: SIMA                                            MaryLu Anderson            
      P.O. Box 843              Or               2090 Arthur Street             
    Boise, ID  83701                            Boise, ID  83703                 
    
 
 
 
 
 
 


