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Editorial note 
 
Dear fellow Mycorrhiza 
 
At the beginning of Mycorrhiza, I told those of you who were there at the beginning of time 
(wink) that as I am doing this in the part-time of my part-time, when things go rough I might 
sacrifice some things.  You probably noticed that there were no follow-up newsletter, and 
this newsletter is late. Well, guess what!  However, I promise that there will be newsletters 
roughly every two months.  Also, the website is still coming! 
 In this newsletter, we tried to use smaller pictures because I am worried that the 
newsletter files are too big for some people’s e-mail accounts.  Sorry about that.  Maybe 
when the newsletters are on the website we will have two versions: one with large pics and 
one with small pics. 
 We want to thank JC Coetzee (now Dr, congratulations!) for writing the piece for the 
Fungus of the Month.  He is an expert on a family (Calvatiaceae) of the puffball group 
(Gasteromycetes) and also know the whole group well.  We also thank Seonju Marincowitz 
for donating some of her photos to illustrate the microfungi.  
 
Enjoy! 
Marieka 
 
 
 
 

© Copyright 2006 by Marieka Gryzenhout.
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BOF (Beginners of Fungi) 
 
Fancy names and taxonomy 
 
I know some of you do not really understand where the fancy names come from that we 
use to name animals, plants and fungi.  Why also use such a difficult name and not the 
common, easy name? And what is a species, a genus, a family, an order… 
 Classifying things in groups, naming organisms and then again giving them different 
names, are called taxonomy.  If you like apples, you would not want to go to a store and 
be given pears.  Also, each of us would not like to be called by the wrong name.  In 
science, a name also means a set of characteristics. For instance, a field mushroom is 
edible but the similar death angel is deadly. Having the correct name for an organism is 
thus crucial.  There are not many taxonomists, especially fungal taxonomists. Yet the work 
these people do and their knowledge, are fundamental for everything else to be done 
correctly, for instance to identify and differentiate between serious and less serious 
pathogens. 
 When taxonomy was first being scientifically practiced, things were literally given 
descriptions for names, e.g. the “mushroom with the red cap and white warts and white 
stipe” was the fly agaric.  An important man called Carl Linnaeus (this year is his 300th 
birthday by the way) devised a system where a single descriptive word is used for an 
organism, and the organism has a two-part name (like a name and a surname).  The 
genus name is the collective name for organisms that share certain characteristics 
(surname), while within this group smaller differences distinguish different species 
(names). The species name is specified by the second part of the name that is called the 
specific epitheton.  These names are always written in italics with the genus capitilised 
(and are, like music notes, used incorrectly most of the times by the press and adverts). 
 Many times in botanical books (or others) or some mushroom books, you will see 
funny names or abbreviations after the species names. For instance, for the fungus of the 
month, JC included them.  These names are the people who described the fungus, or 
changed its name in later taxonomical studies.  Often, these names are long and 
numerous, or there are several people with the same surname.  These authorship names 
are then often abbreviated in specific ways to save some space and tell you exactly which 
taxonomist it was. For instance, Diplocystis Berk & M.A.Curtis was originally described by 
Miles Joseph Berkeley 1803-1889 (not the other two Berkeleys) and Moses Ashley Curtis 
1808-1872 (not the other five). When you get a name in brackets, that is the original 
scientist who described the name, while the others changed it later.  There are many ways 
to do this that will give concise information on what happened to the name and who did it. 

Because of the descriptive power of Latin and ancient Greek (where words can be 
combined and different forms of the word have different meanings), these languages were 
used for the names.  Furthermore, Latin and ancient Greek are not used today, thus words 
will always remain the same and will not change within, say, a century (e.g. 
Shakespearean English and modern English are not the same).  Lastly, using such a 
neutral language ensures that everyone knows what you are talking about, because the 
common name will differ in each country or even region (think of the many names some of 
the local trees have). 
 There is a hierarchy that the classification process of organisms follows, with 
species and genera right at the bottom and the Kingdom to which they belong right at the 
top.  All life on earth is classified according to this hierarchy.  Organisms sharing broad 
biological traits (e.g. they do or do not have a back-bone) are grouped together on the 
higher levels of classification, like kingdom, class or order, but animals that differ in very 
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small points (e.g. a single bone in the foot) will be differentiated on the lowest levels like 
genus or species.  

Levels in the classification hierarchy have a set suffix that distinguishes them from 
other levels, this is to avoid confusion when referring to a specific taxonomic group.  There 
are various sub-levels of classification between these, but they will not be discussed here.  
The levels of classification and their assigned suffixes for the fungi are as follows: 
 
Phyla -mycota 
Class -mycetes 
Order -ales 
Family -aceae 
 

For the sake of demonstration the classification of the Fly agaric mushroom, 
Amanita muscaria is as follows: 
 
Kingdom - Fungi 
Phylum – Basidoimycota 
Class - Homobasidiomycetae 
Order - Agaricales 
Family - Amanitaceae 
Genus - Amanita 
Species - muscaria 
 

Knowledge of this hierarchy will help you to learn how to identify fungi.  Learning the 
features that unite orders and families will help you to find the genus even if you do not 
remember their names.  Unfortunately for us, taxonomy is a fluid science, and names 
sometimes have to be changed, or one thing will be split into many, and many are lumped 
together.  This should, however, not put anyone off to get a name for a particular fungus. 
 

Feature 
 
Microfungi 
 

The past few newsletters dealt with fungi you and I can easily see 
in nature, or at least with a magnifying glass.  There are, however, 
fungi that have smaller fruiting bodies that can only be properly 
studied with the aid of a microscope.  They are more ubiquitous 
than the macrofungi as they do not need so much moisture to do 
their thing.  Some of them are conspicuous while others you will 
need some experience, special method to enrich for their 
presence, or blind faith!  Yet they also come in incredibly diverse 
shapes that are fascinating and beautiful (and completely unknown 
to anyone but a mycologist or plant pathologist – hence my 
eagerness to share). 

 
 
 Again, the two main groups that apply for the larger fungi, also apply here and you 
thus get Ascomycetes and Basidiomycetes.  Something a bit more difficult to understand is 
that fungi in these groups often have two forms.  The one form is like flowers, where you 
need sexual recombination (bees and pollen) while the other form makes fruiting bodies 
that makes spores asexually (like plant cuttings, thus the spores will give rise to new 

Microscope photograph 

Seonju 
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colonies that are exactly the same as the parent). The two forms often look different from 
each other, but it is the same fungus. 

   
 
 I think one day I will go into more detail about these in BOF sections, but thought to 
include something now after the different groups of macrofungi because you can see them 
in nature, or in your garden, or in your cheese! For example, mildew, spots on leaves 
(often you will see little black dots in the dead leaf spots – that is the fungus), little black 
hairs (or those of different colours) on dead wood, are all microfungi.  The green fluff on 
your rotting oranges, bread mould, or green or white powdery fluff when you turn over 
moist, rotting wood are microfungi.  The blue or green lines in some cheeses 
(the…aromatic ones) are a fungus growing and fruiting inside the cheese. 
 These do not look like much, but when you study them under the microscope they 
can become incredibly complex and also incredibly beautiful.  Because these fungi looks 
so much different from mushrooms, puffballs, etc., people who know both of these groups 
very well are very rare indeed.  I wish I could show you many pictures, but instead you will 
have to visit some of the websites (e.g http://www.uoguelph.ca/~gbarron/index.htm? and 
http://www.mycolog.com/fifthtoc.html, www.fungalplanet.org, tomvolkfungi.net/, 
www.fungi.co.nz/ and microfungi.truman.edu/) to see some properly. 
 Microfungi form different type of structures which roughly can be divided into two 
groups: those that form their spores inside specialized structures, and those that do not.  
The fancy names for these will be a good topic for BOF one day.  For instance, bread 
mould and the green Penicillium do not form their spores inside a structure.  But the little 
black dots inside dead or discoloured patches on leaves do.  And that is all I can say about 
these wonderful fungi now.   

  
 
 
 
 

Another fungus underneath the microscope.  

Penicillium viewed with a scanning electron microscope. This fungus sporulating on the bark surface is 1-3 mm high. 

Marieka 

Seonju Seonju 
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Fungus recipe of the month 
 
Connected to the fungus recipe of the month, we will from now on cover different edible 
fungi, and hopefully provide you with an accompanying recipe.  Us South Africans are not 
very familiar with the different kinds of edible mushrooms and they are also not that easy 
to get hold of.  Hence it is surprising to know that the different sorts do not all taste like a 
denny mushroom (Agaricus spp. for our foreign colleagues), but vary tremendously in 
flavour and texture.  To use the idea of Arora, the different mushrooms are as diverse as 
different vegetables are from each other.  Discovering these tastes, and using them 
specifically in different types of recipes, can thus be a gratifying exercise. So here 
goes…our first pick is the Shiitake mushroom.  Thank you to Ronel van Rooyen from 
Mycophiles (www.mycophiles.com) for the info.  Also visit the Gourmet Mushroom Academy 
site (www.mushroomacademy.com). 
 

Shiitake (Lentinula edodes – lent- pliable, tenacious – possibly 
referring to tough texture; edodes - food) 
 
Shiitake is probably the best known of the gourmet mushrooms 
(these refer to those mushrooms that are the tastiest and the 
most sought after of all edible mushrooms) and the second most 
common cultivated mushroom.  In nature, it is predominantly 
found on broad leaf hardwoods, such as the "Shii" tree (an Asian 
oak) and hence the name Shiitake (Japanese for oak 

mushroom).  Other names include Black Mushroom, Fragrant Mushroom, Winter 
Mushroom or Chinese Mushroom.  More than 80% of all Shiitake mushrooms are 
produced in China.  Commercially, L. edodes is produced by inoculating wood logs or 
sawdust blocks.  Fresh, dried, powdered and Shiitake extracts are products commonly 
found on Asian markets.  In Japan you will even find Shiitake wine, Shiitake cookies and 
Shiitake candies. Shiitake is a very versatile mushroom and can be added to any recipe 
when an exotic flavour is required.  In addition, it has great health-stimulating properties 
that have been confirmed with clinical studies.  Several polysaccharides with anti-cancer, 
anti-viral and cholesterol-lowering properties have been identified. 
 
Shiitakes are periodically available at some Woolworths Food Stores.  You can also try 
you local traditional Chinese take away shops or markets. 
 
The recipe for this month is from Mushrooms – more than 70 inspiring recipes by Jacque 
Malouf, ISBN 1-84091-405-X.  It includes oyster mushrooms, but we will talk about them at 
another time (more common in grocery stores and the big retailers like Pick & Pay, etc.) 
 
Spicy Shiitake and Oyster Mushroom Fried Rice 
Serves 2-3 
Preparation time:  15 minutes 
 
3 tablespoons groundnut oil 
1 clove garlic, chopped 
90g shiitake mushrooms, tough stems removed and caps sliced 
90g oyster mushrooms, torn into pieces 
60g frozen peas, defrosted 
2 spring onions, finely sliced 
2 large eggs, lightly beaten 
450g cooked basmati rice, cooled 

Ronel van Rooyen 
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2 tablespoons Thai thin soy sauce 
1 teaspoon hot chilli sauce (adjust to taste, more if you like it hot, less if you don’t) 
½ teaspoon sugar 
1 teaspoon sesame oil 
 
Place the oil in a large wok placed over a high heat.  Add the garlic, mushrooms and peas 
and cook for 1 minute.  Add the spring onions and eggs and cook for a further minute, 
stirring well to scramble the eggs.  Add the rice and cook for 3 minutes until piping hot, 
tossing well to distribute the heat.  Season with the soy sauce, chilli sauce, sugar and 
sesame oil.  Remove from heat and serve straight away. 
 

Fungi of the month 
 

THE GENUS BROOMEIA (GASTEROMYCETES, BROOMEIACEAE) IN A NUTSHELL 
 

J.C. Coetzee 
 

Department of Horticultural Sciences, Cape Peninsula University of Technology, P.O. Box 
1906, Bellville 7535 (coetzeej@cput.ac.za) 

 

 
 

Broomeia Berk. is a small gasteromycetous genus comprising of relatively tiny 
puffballs (rarely exceeding 15 mm diam.) which differ from most other puffballs in that their 
fruit-bodies (basidiocarps) always occur in tightly packed clusters on a communal corky 
base, the stroma. The upper stromatic surface is divided into a honeycomb-like 
arrangement of shallow hollows, each accommodating a single fruit-body. 
 
 The peridium (wall surrounding the spore sac) of most ‘true’ puffballs 
(Lycoperdaceae) is usually two-layered, consisting of an outer exoperidium and an inner 
endoperidium. In Broomeia, however, the peridium of each individual fruit- body consists of 
the endoperidium only, while the exoperidium is a shared structure consisting of a sheet-
like membrane covering the entire cluster of fruit-bodies, this feature is well illustrated in 
the pictures below.  Each individual fruit-body is thus devoid of its own exoperidium, and it 
is primarily on this character that Broomeia is separated from another genus of gregarious 
stromatic puffballs, Diplocystis Berk & M.A.Curtis. In Diplocystis each fruit-body has its 
own exoperidium and there is no sheet-like membrane covering the cluster of 
basidiocarps. 
 
 Two Broomeia species occur in southern Africa, namely Broomeia congregata Berk. 
and Broomeia ellipsospora Höhn. B. congregata has been recorded from South Africa, 

Sent by Bernard Slippers 
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Namibia and Zimbabwe and often grows in association with, or in close proximity to, 
Acacia trees. It has, however, also been reported from a poplar plantation and cattle 
manure. The exoperidium is white while the endoperidium of fresh specimens have an 
attractive pinkish colour. The spores are released from the spore sac through a prominent 
dark fimbriate (fringed) endoperidial mouth. The spores are echinulate (with small finely 
pointed spines) and globose to slightly elliptic, mostly 6–7 µm diam. The stroma on which 
the fruit-bodies occur is thick and prominent, white in colour and corky in consistency. 
Fresh specimens of this fungus reportedly emit an odour of aniseed. B. ellipsospora differs 
from B. congregata by having a much reduced, thin stroma, grey or brown endoperidia and 
smooth to rough elliptical spores. It apparently grows on sand and sandy soil and has 
been reported from South Africa, Namibia and Mozambique. 
 

Broomeia has been reported to be endemic to southern Africa, but the validity of 
that claim needs to be confirmed. A variety of B. congregata has been described from 
South America (B. congregata var. argentinensis Speg.) and a third species (Broomeia 
guadalupensis Lév.) from Guadeloupe in the Caribbean. Doubt has been expressed 
regarding the identity of the latter species and some authors have speculated that it might 
actually be a Diplocystis. The type material of B. guadalupensis has apparently been lost, 
however, and its identity will therefore probably remain uncertain. As part of the current 
author’s ongoing revision of the southern African Gasteromycetes, the genus Broomeia 
will come under the spotlight soon. That will also entail a re-examination of the South 
American material and should provide a more definite answer regarding the actual 
geographic distribution of the genus. 

 
The Gasteromycetes have been very poorly collected in southern Africa in general 

and huge gaps still appear on distribution maps. There can also be no doubt that many 
new taxa still await discovery. Much exploration and Gasteromycete collecting therefore 
still needs to be done in southern Africa in order to formulate a proper understanding of the 
true status of these interesting fungi in the region. It would be much appreciated therefore 
if anyone out in the field (including the more arid regions of the subcontinent) could keep 
an eye out for the Gasteromycetes as well. They are easy to collect and the puffballs in 
particular dry very well. Specimens (packed in boxes or paper bags) forwarded to the 
author at the above address for identification and deposition in appropriate herbaria are 
always most welcome.   

 
(Editors: see the figure below for a graphic representation of the reports of 

Broomeia spp from South Africa. Currently there are two species of Broomeia housed in 
the herbarium in PREM, namely B. ellipsospora and B. congregata.) 
 

Distribution of Broomeia spp reports from South Africa 
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UFOs (Unidentified Fungal Organisms) 

 
Follow-up from Newsletter 6  
 
UFO20 
Cathy Sharp (Zimbabwe) gave us the identity of UFO20, the small yellow to orange fruiting 
structures that came up between the bird’s nests. 
“this is to suggest that your UFO 20 may be Dacryopinax spathularia, common in very wet 
weather on dead wood.   
 
Some more information: 
Dacryopinax spathularia Etymology: Greek dacrys = a tear (as in weeping) + pinax = a 
painting (usu. oil on wood); spathularia – like a blade or spatula. This edible jelly fungus 
has been reported from the Far East, Singapore, Fiji (where it appears on one of their 
postage stamps), Australia, North and central Africa, northern USA, and the Christmas 
Island (near Australia).  In Chinese culture, it is called guihua er (literally "sweet 
osmanthus ear," referring to its similarity in appearance to that flower). It is sometimes 
included in a vegetarian dish called Buddha's delight (www.Wikipaedia.org). 
 
I (Marieka) was wrong, this is not an ascomycete but a basidiomycete (based on the BOF 
section, here follows its full pedigree: Basidiomycota; Hymenomycetes; 
Heterobasidiomycetes; Heterobasidiomycetidae; Dacrymycetales; Dacrymycetaceae, thus 
part of the jellies. 
 
The following UFO’s are all from Giselle Turner from Durban, who has the talent of finding 
the most striking fungi 
 

Western Cape Province

Eastern Cape Province

Free State Province

Gauteng Province

KwaZulu Natal Province

North West Province

Northern Cape Province

Limpopo

Mpumalanga

Foreign
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UFO 21 –purple mystery 
 

       
 

    
 
“This is the second time I have seen this specimen (last time 2005 december)…it got a bit 
stinky in its very last phases and deliquencesed into a blackish moosh; fresh spoor print 
seems to be a chalky purply-white, the rest you can see from the pictures.” 
 
UFO 22 – slimy 
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“I found these two on an old cut wild fig log that had been soaking up the rain; don't have 
much info as i just took pics; they were in the final stages of their cycle and the maggots 
and ants looked interested in them; (you can just make out the maggots on the end of the 
one on the right) I thought I would leave them to it. The pics were taken over two days, 
with the maggotty stage the third pic. But I LOVE the pic from underneath as the early 
morning sun shines through and you can really see their interesting gills. They were sloppy 
and yukky to touch, slimy shiny buff coloured caps, domed, a bit jellyish. They collapsed 
around the stem as you can see from pic 3.” 
 
UFO 23 – Gisele’s coffee fungus 
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“…about 50 in the cluster! … Delightful little caps with dark expresso circle centres and 
cracking brown scales on cappuchino-froth white; chocolate brown gills seem somewhere 
between adnexed and adnate, dark brown-purple spore print, growing in dirt so the pix 
give wrong impression, stipes firm, creamy white with little brown fibres?? scales??, 
hollow, with russet touches all along, as is the flesh, there's a dainty half/partial ring. They 
smell very mushroomy. I found them growing in deep shade under a sort of indigenous 
palm tree.” 
 


