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B Y  J A N E  A M M E S O N

T H E  G R A N D  R A P I D S  P R E S S

WATLOON LAKE -. When
. the weather starts to cool and

the leaves begin to change.
dedicated mushroom hunters
take to the woods. For it is in

, the fall that a cornucoDia of
wild mushrooms is ready for
picking.

"Fal l  mushrooms are a
. whole new world for most peo-

ple," says Ioe Breidensiein,
rvho organizes mushroom for-
?.ges on fail weekends near his
home on Walloon Lake. "Even
ueople rvho hunt for morels in
iire spring don't know much
;bour tall mushrooms and how
nany varieties and hr:'.'.' good
lnc)' are tO eat and i..( ' .v' easv
:hey are to find.

Wirh the help of two mush-
room experts, both past presi-
Jents of the Michigan tvlush-
room Society who have more
than 70 years of gathering e-r-
perience between them, week-
end ibragers quickly learn
what's safe to pick.

For those used to mu-shroom
names iike button and moon-
light, the names Breidenstein
lists alalnfamiliar and not like
anything you'll find in the su-
pe rmarke t .  The re ' s  shaspv
ma ne, chanter"ttes, ruf,,,", Jfr%ji
puf{balls and chicken-of-the-
woods (not to be confused
with hen-of-the-woods) - and
yes, it does taste like chicken.

Their looks can range from
beautiful (the orange sherbet-
colored, ruffled-edged sulfur
shcif) to weird (the scaly, gray
shaggy mane). They also differ
ln slze.

Seeking treasures: Mushroom
hunters  Amy and Dav id  Larwa
show o f f  the i r  i ind  in  a
ncr thern  Mich igan fo res t .

Mushroom hunts
Mushroom mania: The
complete weekend with two
nights'lodgins is $179; ",
without lodging, it's $124. Fo'rl
just the Saturday guided
hunts, lunch and evening . .
wine and dinner, the priie is'.
$110. All rates are fjer person.
fnformation: Call(Hl)
535-2227, or visit '
sprin gtimesplendor,com
General info: Go
toamericanmushrooms.com

The cache: A variety of edible
mushrooms grows in the
state 's  forests in  fa l l .

Bre ic ienste in 's  \ {ushroom
Mania weekends include il
two-night strv at hrs prlr-are....
o w n e d  v a c e t i o n  h o m e s : .
Wailoon Lake, several hunts. a
sampiing of local wines and all
meals, including mushroom
lunches and dinners.

"They told us to pick what-
ever we could find," sa).s
Karen Van Fleet of Fife Lake,
who attended a Mushroom IVIa-
nia weekend last fait. ,.We
found over  100 var iet ies,
though foe and the experrs
e.nded up throwing a lor .:
them away. Thev cooked the
ones that were good to eat."

Mushroom meals include
roast pork with wild mush-
rooms ,  sau teed  pu f t -ba l l s .
mushroom souffle and wii,j
mushroom soup.

David Lanva, of Briehtcn.
rvho spenr a mushroom iveek-
end w'ith his 2l-year-old daugh-
Ier ,  nr)w ieels  comfor table
hunting r:'rushrcoms.

''I rvas orir running after that
weeKen'l and saw a chickln
mushroom that weighed ov,-.r. :
pound," he savs.

Bes ides  the  abundance .
there are other advanrages ao
fail fungus foraging ol.rrrrs
spring morei hunts.

"In the fail, there aren't rhar
many people out looking for
mushrooms, so )'ou don't har.e
to worry about getting to a
sput belbr.: sonreoi.re eise.' '
Breidenstein says.

Spending the day in the
',rroods foraging for mushrooms
can be fun, but safetv needs tc
be taken seriousiy. On its Web
site, the Illinois Mycology
Association (ilmvco.een.
chicago. i l .us/ )  

'  
o f f i rs  tech-

niques for mushroom huntins
and answers questions aboui
what's safe and what isn't."We try to key on rhree to
four good edibie mushrooms
that grow in the Midwest, that
are easy to identify and don't
have a dangerous look alike,"
says Breidenstein, who also
supplies recipes.

Wildmushrooms
ripe for the picking
Plenty of fungus

among us in autumn


