
MYCOLOGY 101

by René Kriek
(a non-expert)



How much room does a fungi 
need to grow?

As mushroom as possible!!  



I started learning about mushrooms three 
years ago, when I found what looked like an 

ALIEN growing in my yard.  
I also watched an episode of Mick Dodge (the 

wilderness guy) as he foraged edible 
chanterelles, which piqued my curiosity about 

edible mushrooms.  
The only mushrooms I was slightly familiar with 

at the time, were the regular white button 
mushrooms and portabella mushrooms which 

you find in a store.  

Little did I know how big the world of fungi 
truly is, and how thrilling it could be to find a 

choice edible right in your back yard!



What is a mushroom?

According to the Encyclopedia of Life, all mushrooms 
are fungi, but not all fungi produce mushrooms.  A 

mushroom plays a similar role as a flower or a fruit on a 
plant, the mature mushroom producing millions of 

spores that are like pollen or seeds.  
The rest of the fungal organism typically lives in the 

soil, wood or some other material and is composed of 
thread-like strands known as mycelium.  

Fungi are decomposers because they help decompose 
things, or break things down.  That is how they find 

their nutrients, unlike plants that need light to survive.  



I will now cover 5 common edible mushrooms 
that grow in our region, that are fairly easy to 

recognize and identify.  

Then I will talk about some poisonous as well as 
deadly mushrooms that we can find here, as 

well as medicinal and psychoactive mushrooms 
– yes, magic mushrooms!!

We will touch on some key factors in identifying 
a mushroom:

• Color
• Odor
• Season/Environment
• Bruising or discoloring
• Gills vs. Pores
• Veil/Ring
• Spore Print



CHICKEN OF THE WOODS (LAETIPORUS 
SPECIES)

ALSO CALLED SULFUR SHELF (choice edible)

This was the species of alien I found in my yard!
• Grows from the wood of standing trees or fallen logs, or from 

the roots at the base of the tree.  
• Colors include yellow, orange, cinnabar red, salmon with 

some white.  
• Grows in late summer through fall.
• There is no bruising or discoloring when bruised or cut. 
• No funky odor.
• No poisonous look-alike.  
• Although difficult to obtain, it has a white spore print. 



CHANTERELLES (CANTHARELLUS species)
Choice Edible

• Grows on the ground (terrestrial) – NOT on a tree or root!
• Grows primarily in hardwood forests during the summer and 

early fall.  
• Never grows in tight clusters; grows alone, scattered or 

gregariously.
• Have false gills, or no gills (smooth chanterelle).
• Color range from egg-yolk yellow, orangish yellow, cinnabar 

red or peach.
• Flesh is white, and pulls apart like string cheese.  
• Odor is fruity, especially if you’ve collected several in a 

container, smells like apricot!
• Spore print is white or pale yellow. 
• Poisonous look-alike is the Jack O’ Lantern.



PUFFBALL (LYCOPERDON SPECIES)
Edible

• Should be somewhere between the size of a cotton ball and a softball, 
some larger ones are giant puffballs.  

• Shape is more or less round, or roughly like an inverted pear.
• There is no clearly distinct stem.
• Grows on top of the soil in grassy areas or open fields.  
• Exterior color ranges from pure white to brown or tan, sometimes 

looking like a brain. 
• Interior color is always solid white when fresh, resembling the 

consistency of a marshmallow.  If you slice it in half and it looks like a 
baby mushroom DON’T EAT IT!

• When mature, the mushroom will “puff” the spores out in a cloud of 
dust, which at that point makes it inedible.  



OYSTER MUSHROOMS (PLEUROTUS 
OSTREATUS)
Choice Edible

• One of the easiest and most popular mushrooms to cultivate at home, 
also found abundantly in the woods.

• Grows on trees or downed logs, grows in overlapping shelves or 
clusters.

• Gills run all the way down the stems.
• Color of the cap ranges from white to brown to grayish blue to yellow.  

Flesh is white.  
• Mushroom is shaped like a kidney or a fan.
• Has a distinct fishy odor – hence the name oyster…
• Spore print is lilac, grayish or white.
• No poisonous look-alikes.  



MOREL MUSHROOMS (MORCHELLA SPECIES)
Choice Edible

• Morels fruit from the ground in spring, or even in summer in higher 
elevation sites.  

• Black morels tend to appear first in the season, followed by it’s larger, 
yellow cousin.  

• Color ranges from dark brown, gray or black to yellowish, tan or brown. 
 

• They feature a COMPLETELY HOLLOW body, from stem to cap, egg-
shaped, somewhat pointed, resembling a peanut or a pinecone.  

• Grows from the ground, terrestrial, not on wood.  
• There is no vail or ring on the stem.  
• Spore print is whitish, yellowish or pale orange.  
• Poisonous look-alike is the False Morel.  



DESTROYING ANGEL (AMANITA bisporigera)
Deadly!

• This beautiful mushroom will kill you if you consume it.  Touching or 
handling it with bare hands is safe, just wash your hands afterwards.  
There is no known antidote.

• Grows on the ground in the woods in the summer and early fall.  
• Most of the time the stem has the remnants of a distinct veil or sack 

that covered the gills when young. 
• When first developing, the Amanita appears as an “egg” coming out 

of the ground.   Thus people sometimes confuse an Amanita egg with 
an edible puffball, a deadly mistake. 

• Color is white throughout.
• Cap has warts or patches on it.
• Spore print is white. 



GALERINA MARGINATA
Deadly!

• Fairly small gilled mushroom that grows on logs and stumps, 
often in clusters.

• Color of the cap is brown, tan or cinnamon, however color pales 
when mushroom dries.

• When young they are covered with a cobwebby partial veil.  
• Stem is thin with a bracelet-like ring present on the upper stem. 
• Non-distinctive odor, sometimes mealy.  
• Flesh is watery brown.  
• Spore print is rusty brown.  
• Edible look-alike is called Velvet Foot, Flammulina Velutipes.  

Because these mushrooms are so similar, identification can be 
very difficult.  I would not recommend these for beginner 
mushroom hunters.  



THE VOMITER (Chlorophyllum Molybdites)
Poisonous!

• This mushroom produces gastro-intestinal irritants.  It won’t kill you, 
but you’d probably wish for it.  

• Medium to large gilled mushroom grows in grassy areas, often in 
arcs or “fairy rings”. 

• Surface of the cap is whitish with soft scales in the center, making 
pinkish-brown tips.

• As the gills mature, they turn from whitish to a deep olive green due 
to the spores.  

• Stem is long and features a prominent, double edged ring.  
• Flesh of the cap is white and doesn’t change color when sliced.   
• Spore print is greenish.  This mushroom is fairly easy to identify due 

to it’s unique spore color.
• Edible look-alike is the Meadow Mushroom, Agaricus Campestris.  Do 

a spore print!



JACK O’ LANTERN (Omphalotus Species)
Poisonous!

• This mushroom also has gastro-intestinal irritants that causes 
vomiting and diarrhea. 

• Medium to large gilled mushrooms.
• Grows in dense clusters on stumps and buried roots.  
• Grows in the summer and early fall.
• Color is bright orange.
• Flesh is pale orange and does not change color when sliced.
• Odor is non distinctive. 
• Spore print is whitish to pale yellow.  
• Edible look-alike is the Chanterelle mushroom, which have 

false gills.  



REISHI (Ganoderma lucidum)
Inedible, used for medicinal teas

• Grows on decaying logs and living trees.
• You can find them all year long, but best specimens are found in late 

summer and fall.
• Color is liver red to reddish brown.  Surface is very glossy like it has 

been polished.  
• The white to brownish flesh is very tough and corky.
• Has a sweet pleasant odor when fresh, but taste is extremely bitter!
• Though difficult to obtain, the spore print is brown.
• This fungus has been used for thousands of years, especially in Asian 

culture.
• It is believed that its properties encourages vigor and long life, and is 

also used to treat certain medical conditions.  
• Always do research and consult a doctor before use.  



FLY AGARIC (Amanita Muscaria)
Poisonous/Psychoactive!

• These beautiful mushrooms are known for their hallucinogenic 
properties, if prepared correctly, even though they are considered toxic 
to humans.  

• Found growing in the summer to late fall.
• Prefer to grow in evergreen forests, but can be found under some 

deciduous trees.
• Color of the cap is bright to brownish red, with white warts or scales. 
• Has a prominent vail on the stem that used to cover the young gills.
• Like all Amanita species, it “hatches” from egg form out of the ground.  
• Spore print is white. 
• It is said that the Queen of England has these in her gardens…



MORE 
MUSHROO

MS!

BIRDS NEST 
FUNGUS

BLUE STAINING 
BOLETE

BLACK TRUMPETS

HEN OF THE WOODS
Or MAITAKE

KING BOLETE
Or PORCINI



LACTARIUS INDIGO
MEADOW 

MUSHROOM

LIONS MANE

OLD MAN OF THE 
WOODS

PHEASANT BACK
Or DRYAD’S SADDLE



JELLY EAR
DOG VOMIT SLIME 

MOLD

TURKEY TAIL

STINK HORN

STINK HORN



Always be 100% sure of the identity of 
any mushroom before consuming it!  
Your life is not worth the risk!  A lot of 
delicious edible mushrooms have 
deadly “look-alikes”.  If in doubt, throw 
it out.  Study, study and study some 
more.  Pick, slice, smell, observe, and 
ask an experienced mycologist for help 
if possible.  Have more than one field 
guide or mushroom book.  Learn how 
to do a spore print, it’s very easy!  DO 
YOUR RESEARCH!  If you have food 
allergies, make sure you’re not allergic 
to mushrooms, as some people can 
have a negative reaction to them, just 
like peanut butter or shellfish.  Always 
cook mushrooms thoroughly before 
eating.
THEY SAY ALL MUSHROOMS ARE 
EDIBLE…. SOME ONLY ONCE!



HUNTING OR FORAGING FOR WILD MUSHROOMS IS A FUN 
HOBBY TO HAVE AND COULD ALSO BE A LIFE SAVING 

SKILL IF YOU’RE EVER STRANDED IN THE WOODS… HEY, 
YOU NEVER KNOW!

TO ME IT’S LIKE A TREASURE HUNT; YOU CAN GO FOR 
WEEKS WITHOUT FINDING SOMETHING BUT WHEN YOU 
FINALLY FIND THE HONEY HOLE, IT’S PURE EUPHORIA!

THERE ARE MANY WAYS TO GET IN TOUCH WITH NATURE, 
AND THIS IS DEFINITELY ONE OF MY FAVORITES.  

WITH A LITTLE LUCK, AND A LOT OF PATIENCE, YOU CAN 
STRIKE GOLD!

NOW, IF I CAN ONLY FIND MY FIRST MOREL…………

HAPPY HUNTING!
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