A morel to this foray

Hunting for the flavors of spring

BY ArvANNA SEzak-BrarT

“Morels are sweet, aarm? and
s e 1o M taste like the essence of the

spring, two hours inbo soouring a trail off "
the Blue Hidge Parkway for the gourmet fﬂrest'
muashaooms, [ was om the venge of giving
up. Then, with the ook of a kid who'd just
tound the: last Easter ogg, my hanting, part-
ner tumed to me, and | spolied it When looking for movels this spring, let Mocth Canolina’s native wild-
Camoutlaged on the groumd before us was fowers and flowering trees guide you. Keep 3 keen eye out for bulip
a dark-brown musheoom with a honey-  poplars, binodroot and May apples: Morels are likely o grow nearby, says
omb-patiemned cap. Sanning the area, [ e mushaoom hound. But they can also tumn up inthe oddest places, "Tve
realized we were surfunded by momels  read abnut people finding morels |growing] in charcoal grilks and i pot-
We crept thrugh the patch, picking mushmoms till the sun sank below  ted plants. They're hard o pin down as far as what niche they fill: They
the horizom and darkmess drove ws home, grow in all kinds of unexpected places,” muses Lacey

A treasured delicacy among chefs and conmoisseaars anound But when gathering mushmoms of any kind — and defi
the world, morels grosw wild here, typically emerging for nitely before taking even a single blle — it's important to
st a fiesw weeks in m'rl:r -‘tpril. “Momwls ae sweek, maks suTe :.'l_'n:l".-'r_' ]:lrl_'q;\ﬂl}' idenkificd the SO S WO
rarthy and kste kike the esence of the forest,” says derfully tasty as morels are, there ane poisoounes look-
mshroom enthuasiast Landis Lacey, who inspined alikes called “false morels,” sauch as Ciromilm ssouben-
iy o gt “Theme's 3 certain mystique behind da, Virpa, Hiefvedly and Disciniis
maorels,” he notes, “They're hard to find amd “Ciyromstm looks a lot like a momed,” says
picky about where they grow,” which has Lacey. “But it's red on the top, and 18's nod hol-
helped make them “a delicacy — like caviar.” low in the middle [like trse] moneds . Worse

When he's not working as a plant pathol- yet, a chemical in the toxic copyoat,
ogist at the Mountain Horticuliural Crops gymomatrin, & related o one fumd in cock-
Research and Extension Cenber in el fuel, Bodl the mushroom in an atiempt b
Fletcher, Lacey spends hours in the remmove the toxin, and the fumes can
winnds in search of ehumive fungi. The edi- kmock you oait; ingesting it can caase
ble mmored miusshooom is actually the repro- problems ranging from nausea fo liver
ductive portion of & much grester organ- damage, coma and death. “MNever eat
i5ar that lives below ground, says Lacey, anything unless you are more than 100
wha holds a binlogy degres from UMCA percent positive about its identificas
“The actual living part of the mushroom Eion,” Lacey wams.
[growes] im a2 weblike net bebow the soll Even tmae momels mnzst be cooked
called the myceliom, and it's constanthy never eat them raw. But If you're absolubely
searching for nutrients.” The mushooom et certain you've stumbled on a patch of them
appears each spring, be explains, "is essentially a way for you're taking advantage of a rare oocasion
t disperse spores.” Hundreds, pechaps thousands of when they're available fresh i local stores), then

— MUSHROM LOVER LANDIS LACEY
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thee reside in a single mushroom’s cap, awaiting a

puff of wind or change in air pressure to release themm
s best not b0 disharb the myceliom,” Lacey

advises. He recommends using a koabe bo carefully
cud the musheoom at its base, noting, "It like pick-
ing an apple instead of pulling off e whole
branch.” And by carrying your finds home in a
neetied bag so-the spores can escape,

Yo aciually act &= a dis-

presal mechamism & you

T fesar o abenat rresderooe adentification and safishy pro-
aocdiars, by these cipfil soumees the Asheville Mishnom
Chah fwwew asherviliemushroomcfub.oom or 295-59881
Mushrooms Demystified by Devid Arons; and the
Matiomal Audubon Socely Field Guoide o Morth
American Mushrooms by Gany H Linendf,

Afyarma Seak-Blatt can be

move through the woods, B L A C K_ M 0 R E L meached at 2511317, exe. 120,

supporting  future  penera-
tions of maorels,” he poings out.
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