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All mushrooms are fungi.

All fungi are mushrooms.

You can tell if a mushroom is poisonous by it's color.

Your friend eats a mushroom and appears fine. You can eat a
mushroom of the same species and be fine.

A mushroom is a plant.

The material a fungus grows on determines it’s toxicity.
Mushrooms that squirrels or other animals eat are safe for humans.
All mushrooms in the backyard are safe to eat.

Poisonous mushrooms can be detoxified by parboiling, drying or
pickling.
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FUNGUS?

iGDOM FUNGI

What makes a fungus a fungus?

Organisms that range in size from the very small to very
large and come in a variety of forms

Reproduces via spores, not seeds

Heterotrophic

Made up of hyphae (hyphal mat = mycelium)

« May be unicellular (yeasts) or multicellular (mushrooms)
« Immobile (usually)

IT IS ESTIMATED THAT THERE ARE
~1.5 MILLION SPECIES OF FUNGI

R

Where Can You Find Fungi?

SLIME MOLDS

EVERYWHERE...

Leaves, stems, roots
Wood (including mulch)

FETs Dung
— Skin
1 CDs
>~ Space
And so on...
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NGAL DIVERSITY NGAL DIVERSITY

PUFF BALLS & THE LIKE CORALS & JELLIES

NGAL DIVERSITY

COLOGICAL ROLE
Mushroom Anatomy

What Do Fungi Do? : Qo i
— 3

* Decomposers (Teeth or Pores)

* Pathogens or Parasites Stem (Stipe)
* Mycorrhizae

* Endophytes

o Ring (Annulus)
Not all mushrooms

necessarily have these
anatomical features

Knowing what these
features are will be
important in identification
of edible species.
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Identification

Tools of the trade
include:

» Basket or
mesh bag
Paper bags
Hand lens
+ GPS
Camera
Pocket knife
Paper for
spore prints

e, e

Mycophagy

Bring a good identification guide. Be 100% sure of your
identification before eating a mushroom. When in doubt, don’t
eat it.

Do not eat mushrooms (other than store-bought buttons) raw.
Do you really want to eat that mushroom crawling with
maggots?

Eat one species at a time, and avoid consuming large
quantities. If it’s your first one of that kind, start small. How do
you feel?

Ever heard the saying “There are old mushroom hunters and
bold mushroom hunters, but there are no old bold mushroom
hunters?”

Dog Vomit Slime Mold
Fuligo septica

Name says it all
Not a true fungus — what you see is the
plasmodium and the fruiting body

It moves!

It appears after rainfall usually

Not pathogenic — feed on bacteria and fungi in
mulchand turf

Options for control:

+ Pick up and throw in trash

« Wait

* Avoid hardwood bark for mulch

* Keep areadry

4/28/2020

‘“‘,W y

* Shape of the cap e AN oy
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Gill attachment
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Stipe placement ? ???Cﬁj
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« Stipe shape
« Veils (partial, universal) o mie  sows  soe o e
* Smell, taste
* Size
« Color, color changes
« Spore print \\{\'@ =
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BACKYARD MUSHROOM
This is by no means a comprehensive list. i
Always consult a good field guide for
identification. OSU Extension is not

responsible for misidentified mushrooms.
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Dead Man’s
Fingers
Xylaria polymorpha

« Can be mistaken for
something left for you by
the neighborhood cat
Common in woodland
areas

Saprobe

Often a bluish color at
first, turning black by fall
Look for at the base of
stumps
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Eyelash Cup
Scutellinia spp Elegant Stinkhorn /
: Devil’s Dipstick
Mutinus spp.

No — it is not a prank
Spores produced on slime known as gleba
Smell reminiscent of used cat litter — not meant for you |

Immature mushrooms resemble eggs
ST — — =

Scutella (Latin) = little dish
“Eye lashes” border cup edge
Decomposer

Species can be differentiated by size of hairs,
spore morphology and surface it grows on

| Dog Stinkhorn /
|
b
L
L}

Gem-Studded Puffball
Lycoperdon perlatum

Also known as the devil's snuff-
box
Likely the most common
woodland puffball in North
America
Bird’s Nest Fungi Grows on the ground, not on
rotting logs (Lycoperdon
Egg-like structures = peridioles (house spores) pyriforme)
Rain drops disperse eggs, which split open to Lycoperdon etymology - Greek
release spores
Often found on mulch and manure in shade —
enjoy decomposing organic matter
Cyathus spp., Nidula spp., Crucibulum spp.,
Nidularia spp., and Mycocalia spp. are the
I most common genera of bird’s nest fungi
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Crown-Tipped Coral
Clavicorona pyxidata
* Coral-like shape, pale yellow,
small, crown-shaped tips on
Giant Puffball BRIRIENcSle
Langermannia gigantea Found on woody (deciduous)
substrates, usually on moss-
covered wood
Aspen, poplar, willow and
cottonwood
Fruits late spring into early fall
with multiple fruitings in a year
* Eatin moderation - can cause
gastrointestinal upset, but is
considered a delicious edible
* Good pizza topping or fried in
butter (careful —it will jump in the
pan!)

Easy to recognize — large &

round (tennis to soccer ball
size)

Turn brown with time
Grow on soil substrates
Saprophytic
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Wood Ear
- Auricularia auricula-judae

Rubbery, not brittle — think
tasteless gummy bears

Often resembles an ear
Produces a white spore print
Can be mistaken for cup fungi
Typically found after rain
Genus of fungi used in hot &
sour soup

Many look similar

Artist’s Conk
Ganoderma applanatum

Perennial polypore
Found at all times of the year
on logs in woodland habitats
Decomposers
Why the name?

* The white when scratched

show a brown mycelium
underneath

For examples, search
“Ganoderma Art” online

Witch’s Butter
Tremella mesenterica

Does not taste like butter

Jelly-like appearance

A parasite of a saprophyte

Similar to other jelly species

— need a microscope to

differentiate

- found on deciduous wood,
not coniferous

Found year round

4/28/2020

Black Witch’s Butter
Exidia spp.

Gelatinous glob that dries into a dark crust
Fruits under cooler conditions in the spring
and the fall

Grows on decaying hardwood sticks and
branches — preference for oaks

. * Spore print is white

-

Turkey Tail
Trametes versicolor

Comes in a variety of colors

Saprophytic polypore

Versicolor = several colors

Medicinal value frequently studied for cancer
treatments

Oyster Mushroom
Pleurotus ostreatus complex

White to light brown cap that is fan- or oyster shell-
shaped with a smooth surface

Light colored gills that are not serrated

Distinctive, hairy stipe

Clustered distribution on wood substrates — usually on
maple, aspen, beech, poplar, and willow

Spore print may be white or pale lilac gray

Multiple fruiting annually, and mycelium has a lifespan
between 1-3 years

Appears in the spring and fall during cool, wet periods
Frequently cultivated on grain laden straw

One of the few mushrooms safe to eat raw

M craes I

36




Violet-Toothed Polypore
Trichaptum biforme

Fresh specimens have a purplish
pore surface that will fade with time
Clusters on hardwood stumps and
logs

Found in all 50 states and Canadian
provinces — one of the most
commonly encountered fungi

Zones of whitish and grey
colorations, occasionally fringed with
lilac purple

May have teeth at maturity
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Weeping Conk
Inonotus dryadeus

« The sickly sweet smell will give
it away unless you have a cold

The sickly sweet smell will give it away unless you

have a cold

Inedible

White buttress rot of oaks

“Weeps” amber liquid from pores on the surface

Very thick fruiting body

Once you see this fungus, cut down the tree

IMMEDIATELY

Chanterelles
Cantharellus sp.

Whitish, yellow, orange or reddish
Cap typically with rolled, wavy
edges in many species

Key feature: No true gills, folds or
wrinkles instead depending on
species

Found on forest floor, not on
rotting wood like Jack-o-lanterns
Mycorrhizal — found near
hardwoods (often oaks)

Found June to September

=~ .
Chicken of the Woods /
Sulfur Shelf
Laetiporus sulphureus

One of the easiest to identify
Edible, but watch the surface
it is growing on

Found on deciduous woods
usually high on the trunk
Considered a pathogen of

trees but can grow on dying
wood

Similar species on conifers —
Laetiporus huronensis
Produces a white spore print

Shaggy Mane
Coprinus comatus

scales found on lawns, pasture or soils

+ Cap dissolves into a black, ink-like
substance as mushroom matures, and the
spore print is black

« Stalk is narrow and hollow

summer to early fall
Often appears in the same place twice
annually for a few years

gravy
+ Cook before storage

* White, egg-shaped mushroom covered with L
Ve

+ Late spring to early summer, then again late

Debate on palatability — used in sauces and
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Meadow (Horse)
Mushroom
Agaricus campestris

Resembles “button mushrooms” in
color, except gills are a pinkish
(young) to brownish (mature) color
Appears in meadows, fields, and
grassy areas after rainfall

Can be cultivated

Spore print dark chocolate brown
Does not discolor when bruised



Wine-Cap Stropharia
Stropharia rugosoannulata

.

Usually found on wood chips or sawdust, lawn
mulch, gardens, or near compost heaps

Stipe is thick, cap is a purplish color, smooth and
may be slimy after rainfall

Spore Print: dark purplish brown

Can be a good substitute for store bought
mushrooms and can be cultivated on mulch

Late spring to early fall

M craes

.

.

.
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Russula Mushrooms
Russula spp.

Hard to distinguish species —
identification nightmare
Large

Vibrant colors

Genus contains the Vomiting
Mushroom — Russula emetic
Identify genus by checking
for shatter using the “drop-
kick” method

The Deadly Galerina
Galerina autumnalis

Deadly, hence the name

Do not even taste

Look in wet forests, usually moss
covered, highly decayed wood
Brown cap, relatively small annulus
Stipe may be darker closer to base,
may have tufts of hyphae called
floccules

Spore print is rusty brown

A good one to know on site

44

4/28/2020

Mycenoids
Mycena spp.

Come in all colors

Extremely small

Frequently grow in clusters
Spore prints are white

Need many mushrooms of all
different ages to identify a single
species

Honey Mushroom
Armillaria spp.

Also known as shoestring
rot — rhizomorphs

Attacks over 700 species of
woody plants as well as
brambles, flowering bulbs,
potatoes, and strawberries
but has a preference for
oaks and maples
Weakened plants most
susceptible

Occurs in forested soils

[~ Jack-o-Lantern
(OmphalotuSitiudens)

CFAES

NOTEDIBLE,
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MUSHROOM STORAG
Post-Harvest

+ Wipe mushrooms gently with a damp cloth or soft brush to remove dirt, debris
and insects.

Refrigerate debugged mushrooms between 34— 35°F. Wrap them in a paper
bag or waxed paper. Nonporous plastic bags are not the best choice as plastic
accelerates mushroom deterioration.

Do not wash morels before storage. Mushrooms absorb water and the
additional water will hasten deterioration. Mushrooms may absorb odors if
stored near foods like onions.

Refrigerated, fresh mushrooms will keep for 2 to 3 days. For longer storage,

mushrooms should be frozen or dried @
§_ [

» Keep an extra specimen available

M craes I
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RESOURCES

v search

A Living Field Guide...

2 Account
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Introduction
Purpos

Join a Mycological Society...

3
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March Muzhrooms of the Mosth

NORTH AMERICAN
MYCOLOGICAL ASSOCIATION

POST-TEST

Resources for You from OSU...
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All mushrooms are fungi.

All fungi are mushrooms.

You can tell if a mushroom is poisonous by it’s color.

Your friend eats a mushroom and appears fine. You can eat a
mushroom of the same species and be fine.

A mushroom is a plant.

The material a fungus grows on determines it's toxicity.
Mushrooms that squirrels or other animals eat are safe for humans.
All mushrooms in the backyard are safe to eat.

Poisonous mushrooms can be detoxified by parboiling, drying or
pickling.
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https://www.fs.fed.us/nrs/pubs/jrnl/2014/nrs_2014_hiremath_001.pdf
http://www.mushroomexpert.com/
https://mushroomobserver.org/
https://ohiomushroomsociety.wordpress.com/
https://extensionpubs.osu.edu/mushrooms-and-macrofungi-of-ohio-and-the-midwestern-states-pdf
https://www.sciencedirect.com/science/book/9780123705266
https://ohioline.osu.edu/factsheet/HYG-3303

