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2 Underneath living
hardwood trees

Gypsy

(Cortinarius caperatus), p58.

Also look out for Chestnut
bolete (Gyroporus
castaneus), p62, and
Summer truffle (Tuber
aestivum), p43.

1 High up on the bark

Chicken-of-the-woods
(Laetiporus sulphureus),
p44. Also look out for Jelly
ear (Auricularia auricula-
judae), p91.

3 Among leaf-litter or moss

Horn of plenty

(Craterellus cornucopioides),
p46. Also look out for
Chanterelle (Cantharellus
cibarius), p45, and
Hedgehog fungus (Hydnum
repandum), p71.



4 Small grassy areas

Parasol mushroom
(Macrolepiota procera), p53.
Also look out for Fairy ring
champignon (Marasmius
oreades), p49.

5 Dead or dying trees

Oyster mushroom
(Pleurotus ostreatus), p86.
Also look out for Velvet
shank (Flammulina
velutipes), p88.

Where to look
Hardwood forest -
Autumn

Hardwood, or deciduous, forests
are home to trees such as oak,
birch, and beech. Look for fungi
that live in association with the
roots of these trees.

1 High up on the bark

Look up, as well as down, in the forest and
you could find fungi growing high up on
living trees. The bright yellow-orange
Chicken-of-the-woods is easy to spot, and
you may also find the tan-brown Jelly ear.

2 Underneath living hardwood trees
Close to trees such as beech, birch, and oak,
you could find certain species that grow
with hardwood trees. Look above ground for
the Gypsy and the Chestnut bolete, and
among the roots for the Summer truffle.

3 Among leaf-litter or moss

Part the leaf-litter on the forest floor and you
could reveal large numbers of Horn of
plenty, otherwise camouflaged by their dark
coloring. Chanterelles and Hedgehog fungi
sometimes grow in troops here, t00.

4 In small grassy areas

Green patches are worth checking for grass-
loving species of fungi, such as Parasol
mushrooms and Fairy ring champignons.

5 On dead or dying trees

Inspect dead or dying trees and fallen logs
and you could spot Oyster mushrooms
growing on the bark. Check living but
weakened trees for the Velvet shank.



2 Among leaf-litter

Red-staining mushroom
(Agaricus silvaticus), p80.
Also look out for Horn of
plenty (Craterellus
cornucopioides), p46.

1 Tree stumps 3 Damp areas under
two-needled pines

Cauliflower fungus

(Sparassis crispa), p47. Saffron milk cap
(Lactarius deliciosus), p79.



4 Underneath pine trees

Bovine bolete

(Suillus bovinus), p67.
Also look out for Slippery
jack (Suillus luteus), P66,
Hedgehog fungus
(Hydnum repandum),
p71, and Trumpet
chanterelle (Cantharellus
tubaeformis), p85.

5 Onrich soil

Wood mushroom
(Agaricus silvicola), p57.

Where to look
Softwood forest -
Autumn

Softwood, or coniferous, forests are
mainly composed of needle-bearing
trees, such as spruce or pine. Look
out for fungi growing in association
with the roots of these trees.

1 On tree stumps

Keep an eye out for softwood tree stumps,
where you could find the Cauliflower
fungus, with its sponge-like appearance,
growing as a large single clump.

2 Among leaf-litter

Carefully inspect the softwood debris on
the forest floor to spot troops or rings of the
Red-staining mushroom and, occasionally,
the Horn of plenty.

3 In damp areas under two-needled pines
Check underneath two-needled pines,

such as Scots Pine, for Saffron milk caps.
You can often find them growing in

damp locations.

4 Underneath pine trees

Look underneath and around pine trees for
fungi that live with the roots of softwoods.
You could find Bovine boletes, Slippery
jacks, Hedgehog fungi, or Trumpet
chanterelles, to name but a few.

5 On rich soil

Scan areas of rich woodland soil and you
are likely to locate Wood mushrooms. You
will usually find a few growing together,
and they occasionally appear in rings.



2 Dead, fallen tree trunks

Trumpet chanterelle
(Cantharellus tubaeformis),
p85. Also look out for
Oyster mushroom
(Pleurotus ostreatus), p86.

1 Edge of woodland path 3 Mossy ditch-banks

Cep Hedgehog fungus

(Boletus edulis), p60. Also (Hydnum repandum), p71.
look out for Deceiver
(Laccaria laccata), p70.



4 Oak tree trunks

Beefsteak fungus
(Fistulina hepatica), p48.
Also look out for Jelly
ear (Auricularia auricula-
judae), p91.

5 In thick forest litter

Wood blewit

(Lepista nuda), p74. Also
look out for Shaggy
parasol (Chlorophyllum
rhacodes), p54.

Where to look
Mixed forest -

Autumn

Mixed forests include both
hardwood (deciduous) and
softwood (coniferous) trees. They
can harbor a wide variety of
species of edible mushrooms.

1 On the edge of a woodland path

When walking through the forest, keep
your eyes peeled for the much sought-after
Cep, growing singly or in troops along
woodland paths. The Deceiver can often
be found here too, growing on damp soil.

2 Alongside dead, fallen tree trunks
Look out for fallen trunks and you could
find Trumpet chanterelles growing in large
troops close by — the bright yellow stems
give them away. You can also find Oyster
mushrooms growing along the bark.

3 On mossy ditch-banks

In mossy woodland, look for the Hedgehog
fungus. It is easily spotted because of its
cream color, and grows in troops, clusters,
and oval rings.

4 On oak tree trunks

Oak tree trunks are good places to look for
the striking, blood-red Beefsteak fungus.
The Jelly ear can also be spotted here.

5 In thick forest litter

Nutrient-rich habitats, such as forest litter
and well-established compost heaps, are
often home to small groups of Wood blewits,
as well as troops of Shaggy parasols.



2 Rich grassland

Field mushroom

(Agaricus campestris), pbb.
Also look out for Field
blewit (Lepista saeva), p75,
and, in the spring and
summer, St George’s
mushroom (Calocybe
gambosa), p42.

1 Bare soil

Common puffball
(Lycoperdon perlatum), p84.

3 Horse-grazed pastures

Horse mushroom
(Agaricus arvensis), pb6.
Also look out for Meadow
puffball (Vascellum
pratense), p69, and Parasol
mushroom (Macrolepiota
procera), pb3.



4 Decaying
hardwood trees

Honey fungus
(Armillaria mellea), p73.

5 Disturbed soil

Giant puffball

(Langermannia gigantea), p68.

Where to look
Pasture - Autumn

A pasture is grassland used for
grazing animals, such as cows and
horses. It is often abundant in
fungi, especially when it has been
intensively grazed.

1 On bare soil

Check patches of bare soil, especially those
on the edge of pastures close to woodland,
for Common puffballs. You'll often find them
here, growing in dense groups and clusters.

2 On rich grassland

Carefully scour the grassland when walking
through open pastures and you're likely to
come across Field mushrooms and Field
blewits. Both species grow in troops or fairy
rings. In spring and summer months, the

St. George’s mushroom also grows here.

3 On horse-grazed pastures

In horse-grazed pastures, you could find the
Horse mushroom, usually growing in rings.
You could also spot troops of Parasols or
Meadow puffballs.

4 On or around decaying hardwood trees
Inspect dead or dying hardwood, including
fruit trees, for Honey fungus. It can usually
be found growing in large fused clusters on
or around the trunk.

5 On disturbed soil

Keep an eye out for areas of highly
disturbed soil, as the Giant puffball often
grows here. It is also worth looking among
stinging nettles at the edge of pastures or
woodland for this distinctive mushroom.



1 Deep in the grass

2 Golf course
Meadow puffball
(Vascellum pratense), p69.
Also look out for The miller
(Clitopilus prunulus), p77.

Field blewit

(Lepista saeva), p75. Also
look out for Parasol
mushroom (Macrolepiota
procera), pb3.

3 Disturbed soil

4 Decaying trees

Clustered domecap
(Lyophyllum decastes), p76.
Also look out for Giant
puffball (Langermannia
gigante), p68, and Lawyer's

wig (Coprinus comatus), p78.
Stump puffball

(Lycoperdon pyriforme),
p87. Also look out for
Oyster mushroom
(Pleurotus ostreatus), p86.



5 Among larch tree litter

Larch bolete
(Suillus grevillei), p83.

Where to look
Parkland - Autumn

Parks in both urban and rural
settings can provide rich pickings
of many types of edible fungi.

1 Deep in the grass

In grassy areas, keep your eye out for small
white bumps — on closer inspection these
may be revealed as Meadow puffballs,
partially hidden in the undergrowth. The
miller also prefers to live in grassy habitats.

2 On a golf course

Open areas such as golf courses are good
places to look for Field blewits. These lilac-
stemmed mushrooms usually grow in small
troops or well-developed fairy rings. You
are also likely to find scattered troops of
Parasol mushrooms living here.

3 On disturbed soil

Examine patches of disturbed soil for the
Clustered domecap, which, as its name
suggests, usually grows in dense clusters.
You could also come across rings of Giant
puffballs or troops of the Lawyer's wig.

4 On decaying trees

Inspect rotting trees and you could find
large numbers of Stump puffballs, forming
conspicuous clusters on the bark. The
Oyster mushroom can also often be located
growing on decaying hardwood.

5 Among larch tree litter

Look underneath or around larch trees to
find Larch boletes. These brightly colored
mushrooms are fairly easy to spot, growing
in troops among grass and leaf-litter.













































44  in the field - identification notes

Chicken-of-the-woods Lactiporus sulphureus

This is an easily identifiable fungus. It breaks ﬂmc’rﬁw\iy IS Ln nserong yellow
out of living trees and quickly produces large Werﬁhff&ry ters or_yellow-arange,
yellow and orange fruitbodies. Only edible Alling with age

when young, it becomes crumbly and then
leathery and woody as it matures. Although
considered flavorful, be advised that some
can develop an allergic reaction, especially
if found on conifers or Eucalyptus.

The field

= When to look Early summer

to autumn. i S
= Where to look High up in living 2
hardwood trees, especially cak. | 4

= How it grows Mostly in tiers.
= Color Yellow or yellow-orange.
® Size Brackets 4-20in (10-50cm) wide x §IDE VIEW
4-12in (10-30cm) deep x Y2—2in {1-bcm) thick. i

» Spore deposit White, st frustbody

» Around the world Widespread across twrng crambly b
Europe and North America. Also in Asia. wich age v o
- 'i-

The kitchen : oy T

» Flavor Usually mild. Can be bitter. »

= Cooking tips Use only tender, (
succulent specimens. Prepare by cutting ' f‘
into thin slices or julienne strips. ‘-,
= Recipes Any mixed mushroom recipe e
(Pp162-185).

g
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— strikingly

UNDERSIDE _yellow
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Often foand hgh wp in living trees.
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Field mushroom Agaricus campestris

A familiar edible mushroom with flesh that
faintly reddens when bruised. With age its
white, slightly scaly cap turns pink-gray
and its pink gills turn brown. It lacks the
distinctive almond smell found in some of
its relatives (see ppb6-57). The ring is small,
single, and has no scales on the underside.

The field

= When to look Summer to autumn.
= Where to look In the open, often in }
rich, manured grassland grazed by horses ellovish spees
Or COWS.

= How it grows In large troops or rings.

= Color White to pinkigh-gray {(cap);

white (stem).

= Size Cap 1%4-4in (4—10cm), up to bin (12cm)

wide; stem 1Y—2%in (3—7cm) high % %-%in jblb v R (IDE VIEW

(0.8-1.5cm) wide.

Smarth fleshy
cap may aimbr/;

g _ynng, ther
= Spore deposit Chocolate-brown. W IBy R
= Around the world Widespread across ’
crowded

Europe and North America. Also reported
in Hawaiian Islands and Australia.

N
The kitchen white flesh
= Flavor Choice. gygwgy
= Recipes Radicchio leaves filled g /,W‘L i
with Field mushrooms (pp122-123). \

) UNDERSIDE
\ ’
g punk. gl
wn “fartin

AT
\s' stage

Often grovs wn trowps ta grasland. SECTION i
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Wood mushroom Agaricus silvicola

This species is a woodland form of the Horse
mushroom (see opposite), but it ig usually less
robust. Its yellow-white cap has tiny gray
scales at the center, and the bulb is flattened.
It also has an almondy smell. Eat only in small
amounts, as it contains cadmium, which is
potentially carcinogenic. Do not confuse with
the poisonous Yellow stainer, which has an
odor similar to ink (see p39).

The field

= When to look Summer to autumn.

= Where to look On rich woodland
soil mixed with debris, under soft and
hardwood trees.

= How it grows A few together

or occasionally in rings.

= Color Yellow-white to pale brown.

= Size Cap 2'4-bin (6—12cm) wide; stem
3¥—-bin (8-12cm) high % “2—%in (1-2cm)
wide; bulb up to 1%4in (3cm) wide.

= Spore deposit Chocolate-brown.

- F
yellow-whiee ¢ pale
frown cap us savch,
with veu chreads
at margun

white flesh
ﬂmlj stauns
an (m/w:yd,kw

SIDE VIEW

white edge —

L7 s gulls free

of stem '

; crowded jdfj fwu'wh
= Around the world Widespread ey A :
across Furope, North America, and b (rir 3/; i —L seem long
other north temperate zones. erenate-frovin \ and, flender
The kitchen
= Flavor Strong. i
= Recipes Any mixed mushroom recipe L |
(op162-185). é
(ECTION

|

|

!

] B
Often grovs on rich weedland sul. UNDERSIDE i



58 in the field — identification notes

Gypsy Cortinarius caperatus

The Gypsy’s wrinkled cap is referenced by
its Latin name— caperatus means
“corrugated.” When young, this cap

is egg-shaped, and looks as if it is

covered in white cobwebs. The

stem is pale ocher, with a narrow

white ring. The adnexed, or narrowly
attached, gills have toothed edges.
Previously known as Rozites caperatus.

The field

= When to look Summer to autumn.

= Where to look On acid soil bengath
hardwood trees (often beech) and softwoods,
such as pine and spruce.

= How it grows In troops.

= Color Yellow-brown {(cap);

pale ocher {(stem).

= Size Cap 2-5in (b—12cm) wide; stem 2-6in
(5-15cm) high x Ya—%in (1-2cm) wide.

= Spore deposit Pale brown.

= Around the world Widespread across
Europe, north and east North America,

and other north temperate zones.

The kitchen
= Flavor Mild.

= Recipes Any mixed mushroom
recipe (pp162-185).

$ pellon-frovn, wrunkled
it tr umbonate cap

narrow, /;rmmr,
| and seriated ring

. 3 st
-

adnered gilly/
have trorhed
tige

stem solid and

£ "
(IDE VIEW Fabrons rade

(ECTION

T whitt vell rempnants often

caver center o cap

TOP ViEW

meduam-spaced /

/mﬁe frown, gulls

Often, grows in trops on acud sotl.

=)

UNDERSIDE
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Charcoal burner Russula cyanoxantha

This odd name comes from the French
charbonnier. The cap (which can be
half-peeled) is a mixture of colors
varying from purplish browns to clive
greens, making it difficult to identify
with confidence. Unlike many other
Russula species, the gills are pliable rather
than brittle, and when handled, they feel oily.

The field
= When to look Summer to autumn.

= Where to look Under hardwood trees,
especially beech, but also with softwoods.

It prefers acid soil.

= How it grows Singly or in troops.

= Color Purplish brown to clive green (cap);
whitish (stem).

= Size Cap 2-6in (5—15cm) wide; stem

2-4in (5-10cm) high x ¥2—-1%in (1-3cm) wide.
= Spore deposit White.

= Around the world Across north temperate
zones. Widespread across Europe; less
common in North America.

The kitchen
= Flavor Mild.

= Recipes Any mixed mughroom recipe
(op162-185).

Often grows v trops o acid sotl.

cap swn Flatrens o
toward margun

glls are fldmﬂe and.
wly v the tuch
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77

autumn

The miller Clitopilus prunulus

The miller is so-called because of its strong
smell of fresh, moist meal. It has pinkish gills
that (like those of the Chanterelle) run down
its stem, which is entirely pale gray-white in
color. Be sure to recognize this mushroom
correctly, as it looks similar to two or three
poiscnous types. It is best to take a spore
print (see p36) to confinm its identity.

The field

= When to look Throughout autumn.

= Where to look On humus-rich soil

in mostly acid types of woodland; also
close to trees in grassy places.

= How it grows A few fruitbodies together
or trooping.

= Color Pale gray-white.

= Size Cap 1%-3%in (3-9cm) wide; stem
Ya—2Yin (2-6¢m) high x Y-Yzin (0.5-1cm),
sometimes up to %in (1.5cm) wide.

= Spore deposit Pinkish.

= Around the world Widespread and
common across Europe, North America,
and other north temperate zones.

The kitchen
= Flavor Mild.

= Recipes Any mixed mushroom recipe
(pp162-185).

Often grovs un traps tn grassy places.

“'ﬁ\ eap margin
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autumn 81.

The prince Agaricus augustus

The prince can be identified by the brown-
scaled circles on its cap and the yellow
reaction of the flesh when bruised, together
with its strong scent of almonds. Its stem is
white to pinkish brown in coler, and scaly.
Thig mushroom contains a high degree of the
toxic element cadmium, so it is best eaten

in small amounts.

The field

= When to look Throughout autumn.

= Where to look On rich soil in all types

of woodland and parks, and garden compost.
= How it grows A few together or in

large troops.

= Color Orange-brown (cap); white to pinkish
brown (stem).

= Size Cap 3Y4-6in (8—15cm), up to 8in (20cm)
wide; stem 2%-5in {7-12cm), up to 8in (20cm)
high x %-1%in (1.5-3.5c¢m) wide.

= Spore deposit Chocolate-brown

= Around the world In north temperate
zones. Widespread across Europe, North
America, Canada, and parts of Mexico.

The kitchen

= Flavor Strong.

= Recipes Any mixed mushroom
recipe (pp162-185).

Often grovs un trops an rich sol.

coneentrie rd(\yj o
wange-frove scales
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Giant puffhall

Hold the Giant puffball sscurely in place an
a cutting board. Using a largs, sharp knife, cut

the flesh into slices, as you would a loaf of bread.

\

slicing 99







slicing 101

1 Split laxge
Chanterelles into
halves by pulling the
flesh apart. from top
10 base. (Smaller
specimens can be
used whale)

2 Gently tear into
tquarters. Stems may
be too tough to cook
well; if 50, Temove and
use to flavor stocks.



























The recipes
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178 the recipes

Baked wild mushroom polenta

Anna Del Conte

"his rien, warring winter dish s a classic orne from norshers Ialy. Polenza,

&

Serves 4
Prep time: 1 hour, plus
2 hours cooling time

Cooking time: 30 minutes

3 cups cornmeal or ingtant
polenta

salt and freshly ground
black pepper

4 tbsp unsalted butter,
plus extra for greasing

11b (450g) mixed wild
mushrooms, sliced

6 thsp all-purpose flour
3 cups whole milk
1 thsp truffle paste

4oz (120¢) Ttalian Fontina
cheese, thinly sliced

4oz (120g) Gruyere cheese,
thinly sliced

2 cup Parmesan, grated

= peasan: confort fooc, ‘s here < everly sransformed “~to a gourrret celignt
v the =cdicn of troffle paste

1 Preheat the oven to 400°F (200°C). Put 6 cups of hot
water into a large saucepan. Add the cornmeal and

1 teaspoon of galt, stirring constantly. Bring to a boil,
and continue stirring.

2 Cook for 5 minutes and then spoon the mixture into

a buttered, shallow baking dish. Cover with buttered foil
and bake for 1 hour. Let cool for at least 2 hours before
cutting the polenta into %in {1.25cm) wide slices.

3 Meanwhile, prepare the mushroom sauce. Melt the
butter in a heavy pan, add the fungi, and sauté, stirring
occasionally, for 10 minutes.

4 Add the flour and cook for 1 minute, stirring constantly.
Remove from the heat and gradually whigk in the milk.
Seagon with galt and pepper and simmer for 15 minutes.
Whigk in the truffle paste.

5 Spread 2 tablespoons of the sauce over the bottom

of a buttered 10in (25cm) gratin or rectangular ovenproof
dish. Cover with slices of cold polenta followed by slices
of Fontina and Gruyere cheess. Sprinkle with grated
Parmesan. Repeat the layers, finishing with the sauce.

6 Bake for about 30 minutes or until bubbly-hot. Serve warm.

Best choice

Mixed wild mushrooms
Alternatively use:
Field mushroom (p55)
Cep (p60)













































