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			  In lieu of an abstract, here is a brief excerpt of the content:
			  Edible and Non-Edible Mushrooms When human beings appeared on the earth, one of the first questions on everyone’s mind was, “Where can I find something to eat?” Obviously, we are here, so it must not have taken long to discover that the woods were full of food. The invention of agriculture eventually freed us from our potluck dependence on wild places for our meals. Yet people all over the world continue to gather wild food. In some countries it’s still a primary way of life. Even in the most modern places—such as the United States, with our lives surrounded by computers, television, fast cars, and sophisticated agricultural technology—people continue to use foods that they gather from natural places, mainly for health, fun, and recreation. I have friends who make good wine from wild elderberries, tangy cider from wild apples, healthful salads with wild dandelion greens, delicious cookies with wild walnuts, and exceptional dishes from wild fish and game. But I don’t know many people in this country who gather wild mushrooms, although they are one of the most sought-after wild foods in many other countries. Mushrooms are a healthful food. Humans can’t digest much of their high protein content, yet they are a good source of vitamins, minerals, and enzymes. And with their beautiful colors, distinctive texture, and delicious, unique flavors, they can add interest and zest to the diet. They can serve as the main part of a recipe or be used as accessories to enhance a wide variety of dishes, sparking up the menu. When you learn to gather your own edible wild mushrooms and bring them home to prepare immediately, you have food as fresh as it is possible to find anywhere. This is an important consideration, because fresh food loses certain vitamins, enzymes, flavors, and other nutritional value when it is stored. We don’t trust mushrooms here in the United States because most of us are unfamiliar with them. We tend to think of them as especially dangerous. While it’s true that there are a few very bad mush- 214 Wild Mushrooms of Pennsylvania and the Mid-Atlantic room “characters” out there, the dangers of learning to pick and use wild mushrooms are overrated. (The hazards from eating the wrong mushroom, however, are not.) Wild mushrooms aren’t the only things growing outdoors that can harm you. Many people don’t realize that they can get just as sick from eating the wrong wild green plant’s leaves, berries, roots, seeds, and so on as from eating the wrong mushroom. Some common wild and garden plants, such as poison ivy, poison hemlock root, flowering dogwood tree berries, and privet hedge berries (to mention just a few), can be deadly poisonous. We don’t hesitate to eat such delicacies as wild strawberries when we find them because we are more familiar with green plants than with fungi. Fortunately, of the thousands of mushroom species that grow in our area, only about half a dozen in any season are deadly poisonous. With a little determination, anyone can learn to identify a variety of safe, delicious mushrooms and steer clear of those few perilous mushroom personalities that deserve a wide berth. While poisonous mushrooms have no universal earmarks, certain Amanita species that are easy to avoid are responsible for most of the serious mushroom poisonings here and around the world. Perhaps their appeal comes from their attractive, appetizing appearance and, to untrained eyes, their close resemblance to certain edible mushrooms. Survivors tell us that they even taste good. Clearly, then, the first thing a beginning mushroomer must know is to be able to identify amanitas with absolute certainty—and then avoid them. All Amanita species have white spores; white gills that are unattached to the stem; a ring on the stem; and a sack, swelling, sheath, or scaly bulb at the base of the stem. Some Amanita species are edible, but don’t eat any mushroom that has these features, unless you are a real amanita expert! One of the most widespread and deadly Amanita species is the notorious and all-too-common destroying angel, or, as it’s called in this region, angel of death. The “angel” is actually a group of several look-alike species such as Amanita verna, A. virosa, A. bisporigera, and white forms of A. phalloides. All of these species can display a striking pure white color that some people call “ghostly white.” Merely... 
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