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Editorial note

Dear fellow Mycorrhiza

Hope you enjoy this issue of our newsletter. We get to see more and more fungi, and I 
always appreciate your feed-back and contributions.

Dr JC Coetzee brought some things to my attention relating to our last newsletter.  He 
commented on how one of our treated fungi, Lysurus corallocephalus, was initially called 
that, but then underwent a name change, just to again be called by its original name in the 
end.  That is taxonomy for you, and although it is very confusing to us all, such name 
changes reflects relationships that make sense at that time.  JC also said that this fungus 
occurs very widely, up to the Northern Province and even Angola.  Lastly, he gave us a 
common name for  Termitomyces microcarpus that  comes from a previous publication, 
namely 'termite nest mushroom' en 'termietnesstoeltjie'.

A  reminder  that the  link  to  previous  newsletters  are: 
http://www.fabinet.up.ac.za/pdfs/mycorrhiza/Mycorrhizal_Newsletters.htm.

Enjoy and all best!
Marieka

© Copyright 2006 by Marieka Gryzenhout.



Beginners of Fungi - BOF

Aspects of mushroom form and shape
(Taken from Van der Westhuizen & Eicker, 1994. Struik)
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Feature

Fungi without a name
(Marieka’s  Mushroom  feature  from  July  2008  issue  of  The  Gardener,  used  with  the 
permission of the The Gardener, www.thegardener.com)

A couple of months ago some of you might have seen a giant mushroom in the media that 
was found in the Isimangaliso Wetlands Park at St. Lucia end of last year.  The big furor 
about it was partly due to the unusual size of this mushroom (its cap was estimated to be 
about 40 cm in diameter!) and the fact that nobody really knew what it was.  After an 
identity has been given to it, it also came out that it was the furthest south that this fungus 
was seen and that it was a first report for South Africa.  

This giant mushroom was identified by a mushroom expert from Australia that is 
part of the e-mail list server “Mycorrhiza” for our informal mushroom club, run by myself. 
After  a  name  was  given  to  the  mushroom,  namely  Macrocybe  lobayensis,  a  suite  of 
information followed, for instance that it is edible, occurs in the tropical and sub-tropical 
parts of Africa, and that other mushrooms in this genus are even larger (a species in Latin 
America can be up to 1 meter!).   A good example of the power of  a name once one 
identifies it.

This fascinating mushroom illustrates a dilemma we face in South Africa.  We often 
encounter fungal friends who we do not know by name.  There are several reasons for 
this. Most paramount of these are the severe lack of professional mycologists (biologists 
that study fungi) in South Africa who are actively surveying for fungi, identifying them and 
naming  new  ones.   Biodiversity  surveys  in  South  Africa  also  seldomly  involve  fungi, 
probably because of a lack of awareness of fungi and smaller microorganisms, as well as 
a lack of knowledge about them.  The relatively few mycologists present in South Africa 
who are interested in the activity of discovering and listing fungi, are also mostly involved 
in the more applied fields of mycology, such as plant pathology, or bogged down with all 
kinds of responsibilities.  

Those of you who have been following the previous issues would also appreciate 
that  fungi  represent  an incredible  diversity  of  groups.   It  is  thus simply impossible  for 
literally a handful of people to study even a fraction of all of the fungi.  This is true for other 
disciplines as well, such as botany, zoology and entomology, where even with the number 
of scientists involved there, there are still groups or organisms that need attention.

A recent scientific paper (http://www.cbs.knaw.nl/simonline/index.htm) tried to get a 
handle on the amount of fungi in South Africa.  This number derived for the fungi was 
based on an estimation of how many different fungi would occur on and in a single plant as 
we know more or less how many plants there are in South Africa.  Based on the 24 500 
species of plants, they have estimated that there should be at least 171 500 fungal species 
(!!) in South Africa.  As other ecological groups have not included, such as fungi in the sea 
or on insects, this probably is an underestimation.  How is that for numbers!  

You would probably agree that it is no wonder then that we, and all of you out there, 
continuously stumble upon fungi no one knows the name of.  So what can you do when 
you fervently wish you know what it is? If you take good pictures of a fungus that shows all 
the important features of it, you can send this along to an expert, such as myself.  In this 
case it is important that the top AND the bottom of the mushroom or shelf fungus should 
be visible.  This will usually not be possible in one shot, but one can dig (not cut as some 
characteristics of the stipe can be lost) one out and arrange it next to the others, or take 
separate pictures. It is also important to note anything unusual about it (e.g. it discolours 
when bruised or has a peculiar smell), and its surroundings (grass, forest, the closest tree 
as some mushroom occur  on or near specific  trees)  because this  information is  often 
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crucial  to  identify  it.   In  this  way,  all  of  you,  as  well  as  the  more  serious  amateur 
mycologists among you, can contribute to South African mycology.

Fungus recipe of the month

Morels (Morchella – morchell – German term for edible fungus or morel)
In this edition of the newsletter we are moving on to a more exotic edible fungus (for us in 
South Africa at least) namely the morel.  Morels belong to the same order as the truffle 
and are recognizable by their spongy conical caps with honeycomb-like appearance.  

Yellow Morel (Morchella esculenta – esculent – edible, good to eat) 
As  the  name  emphatically  indicates  this  is  one  of  the  most  sought  after  edible  wild 
mushrooms in North America and Europe, the only place these mushrooms can be found. 

No self respecting morel hunter, when asked where the best 
spots  are,  will  give  you  a  straight  answer,  locations  are 
guarded jealously.   However,  morels  can grow anywhere 
when  conditions  are  favourable,  but  are  usually  found in 
forests,  abandoned  orchards  and  sandy  soils  along 
streams.  They appear to be more abundant in places that 
experience  very  cold  winters  with  mild  to  warm  spring 
seasons.  Morels also appear to grow more abundantly in 
forests  that  have  been  burned  by  fire.   In  Mushrooms 
Demystified1 it is even said that people in Europe would set 

fire to their own forests in hopes of a generous crop of morels come Spring and Summer.  
Other  morel  species  include  Morchella deliciosa (White  morel),  Morchella elata 

(Black morel) and Morchella semilibera (Half free morel).  Although all these morels are 
edible M. semilibera is said to not be as flavourful as other Morchella species.  The edible 
Morchella species should not be confused with the inedible, even poisonous, false morels 
(Gyromitra) or thimble morels (Verpa) which have smooth to wrinkled (not pitted) caps.  

Morels have a fine nutty, almost bacony taste.  The honeycomb texture means they 
absorb sauces well  and it  is this characteristic that makes it  so sought after by chefs. 
Morels do contain mild toxins that cause digestive upsets,  but these are broken down 
during the cooking process, hence morels should never be eaten raw.  When cooking 
morels,  clean  them  properly  and  split  them  lengthwise  to  remove  any  insects  like 
millipedes and slugs that may call this mushroom home.  

Thus far, growers have not been able to grow them commercially and they are only 
found growing in the wild, hence the great net of secrecy surrounding the best locations to 
find them.  
1 Mushrooms Demystified by David Arora

Also check out all kinds of morels and how difficult it is to identify them on:
http://www.mushroomexpert.com/morchellaceae.html
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The recipes are from Mushrooms – Global recipes from leading cheffs with mushrooms 
(multiple contributers) ISBN 0952766566

Tagliatelle with Morel Mushrooms & Cream

Serves 4
Preparation time: 15-20 minutes

430g Morel Mushrooms
50g Butter
60g Shallots, chopped
200ml White wine
Salt
500g Tagliatelle
300ml Double cream

Prepare mushrooms by splitting lengthwise.  Wash them and dry on a paper towel.  Set 
aside 50g of the Morels for garnishing.  Melt the butter in a pan and sweat the mushrooms. 
Add the shallots and sauté for a few minutes.  Add the wine and reduce by two thirds. 
Meanwhile,  bring a large saucepan of salted water  to the boil,  add the tagliatelle and 
simmer until the pasta is cooked al dente.  When the pasta is almost cooked, pour the 
double cream into the pan containing the mushrooms and bring to the boil, reduce heat 
and just keep warm.  Drain the pasta and return to the saucepan.  Pour in the cream 
sauce and stir through.  Spoon a generous serving onto each plate and decorate with the 
remaining morel mushrooms.

Morels and Young Green Vegetables in a Rosemary Bouillon

Serves 4
Preparation time: 15-20 minutes

100g Broad beans, peeled
100g Peas
100g Asparagus spears
100g Mangetout
100g Sugar snap peas
120g Wild Rocket leaves
120g Baby Spinach Leaves
50g Butter
300g Morel Mushrooms
250ml Chicken or Vegetable stock
1 Sprig of Rosemary
100ml Cream
Salt & Pepper

Blanch all  the green vegetables separately  in  boiling salted water  and refresh in  iced 
water.  Put aside on kitchen paper to drain.  Place half the butter in a thick saucepan and 
heat until it starts to bubble.  Add the morels and cook until they start to become soft, then 
add the  stock  and  rosemary  sprig  and  reduce  by half.   Add the  cream to  the  morel 
bouillon,  return  to  the boil,  then add the  remaining  butter  and mix  in.   Add the other 
vegetables to bouillon, excluding the rocket and baby spinach.  Bring to boil and season. 
Add the rocket and baby spinach leaves at the last minute.  Remove from heat and serve 
immediately.  
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With this said, look what Danie le Roux from Potchefstroom found growing on the  
pavement….and  Jolanda  Roux  from  FABI  in  the  Tsitsikamma  forest…lucky  
buggers…must be the surname…
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Fungi of the month

Amanita muscaria (Fly Agaric, Vlieëgifswam)
By Bernice Porter

Commonly known as the Fly Agaric, this basidiomycete is the quintessential  toadstool, 
usually sporting a deep red cap with white flecks or spots, white gills and stipe, it is one of 
the  most  recognizable  and  widely  encountered  mushrooms  in  popular  culture.   The 
common name derives from its use in European homes as an insecticide, pieces of the 
mushroom were placed in a saucer of milk and left on a windowsill, flies were attracted to 
this mixture and were killed when they fed on the tainted milk.  

This mushroom is prized in various cultures for its psychoactive and hallucinogenic 
properties.   A.  muscaria was  widely  used  as  a  hallucinogenic  drug  by  many  of  the 
indigenous peoples of Siberia.  Its use however was usually restricted to the shamans, 
who used it to induce a trance like state.  It is also believed to be used by the Nordic 
Vikings to induce their ‘berserker’ rages.  The hallucinogenic action of  A. muscaria was 
well  known to the indigenous European reindeer  herders also.   In  winter  the reindeer 
actively seek out the mushrooms under the snow as food, but they too succumb to its 
hallucinogenic properties, and if enough is ingested, prance and gallop about in reckless 
abandon.  The urine of these prancing reindeer is drunk by the herders to share in the 
‘high’.  Deaths from this mushroom are very rare, but victims of poisoning are usually small 
children, and people eating the mushroom for the hallucinogenic experience.  1g of A.  
muscaria is considered a toxic dose, but a fatal dose was calculated as being equivalent to 
eating approximately 15 A. muscaria caps!  

Even  though  this  mushroom  is  a  native  to  Europe,  where  it  forms  symbiotic 
relationships  with  the  roots  of  birch,  pine,  spruce,  cedar  and  fir  trees,  it  has  been 
transported all over the world, and is now a truly cosmopolitan species, forming symbiotic 
relationships with a wide range of deciduous and coniferous trees.

A large conspicuous mushroom,  Amanita muscaria is generally common and numerous 
where it grows, often being found in groups with basidiocarps in all stages of development. 
Fully grown, the bright red cap is usually around 8-20cm in diameter.  After emerging from 
the ground, the cap is covered with numerous small white to yellow flecks (warts) which 
are remnants of the universal veil, a membrane that encloses the entire mushroom when it 
is still very young. The gills are white, as is the spore print. The stem is white, 5-20cm 
high, with a basal bulb that bears universal veil remnants (more or less distinct rings or 
ruffs).   The stipe bears the remnants  of  the partial  veil  (which  covers  the gills  during 
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development) in the form of a white ring. It can be quite wide and flaccid with age. There is 
generally no associated smell other than a mild earthiness.

Fly agaric fruiting bodies emerge from the soil looking like a white egg, covered in the 
white warty material of the universal veil. As the fungus grows, the red colour appears 
through  the  broken  veil,  and  the  cap  changes  from  hemispherical  to  flat  in  mature 
specimens.

Fistulina africana

Etymology:  fistul- tube or pipe, africana, from Africa.

This fungus is rare but apparently widespread.  It causes a brown rot in wood of broad-
leafed trees. Its edibility is unknown.  A relative in Europe, North America and Australia, F. 
hepatica or  the  ox-tongue  or  beefsteak  fungus,  is  parasitic  on  Fagaceae and causes 
brown trunk rot. It differs from F. africana in that it has red flesh and sap and its tubes do 
not turn brown.

Distinguishing  features:  Large,  bracket  or  fan-shaped  with  stipe,  dark  brown-red  to 
maroon cap with pustules, hymenial surface with tubes that are yellowish at first and then 
turning brown.  (According to Van der Westhuizen & Eicker, 1994, Struik.)
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UFOs (Unidentified Fungal Organisms)
A name:
In Newsletter 3 follow-up, there was a beautiful yellow mushroom as UFO 10 sent in by 
Gisele Turner from Durban.  I was paging through a Japanese mushroom book of a friend 
the other day and came across the picture below (unfortunately the title of the book eludes 
me now).  I think it is a good bet to say that UFO 10 is Lepiota aurantioflava (no common 
name). (Marieka Gryzenhout)

NEW UFO’S

UFO 29 –beautiful bolete
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Another spectacular mushroom, this time a bolete, sent by Gisele Turner from Durban and 
narrowed down by Francois Wolfaardt to a Xerocomus or Suilius sp.
“here is a bolete that has a number of different characteristics of quite a few of its family 
but not one that fits them all! Found under a (domestic) bush, glossy tan on top, width / 
diametre around 10 cms, creamy-yellow tubes, reddish-crimson stalk with a hint of blue, 
firm thick white flesh which goes indigo when cut, not much smell, grows in a clump, but 
not always, but never seen singly, tends to have a bit of saddle when more mature, very 
pretty.” (Gisele Turner)

UFO 30 – a stag horn fungus

This interesting stag horn fungus was found in a Swaziland garden, growing on a heap of 
decomposing garden refuse, under a mulberry tree.  Unfortunately customs did not allow 
me  to  take  it  out  of  the  country,  so  these  pictures  are  all  I  have  of  it!  (sob).  When 
unearthed  it  was  found  to  have  long  (up  to  10cm)  buried  ‘stems’  that  originated  on 
decaying sticks, the ‘stems’ were matt black and had a velvety to ‘fluffy’  look, but were 
rough  to  the  touch,  the  spores  were  blue-grey  and  easily  dislodged  upon  handling. 
(Bernice Porter)
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UFO 31 – Another Fistulina from the mysterious Tsitsikamma forest

Could this be a young or mature Fistulina sp.? I thought it could be a young fruiting body of 
Fistulina africana, but it’s too pink.

UFO 32 – Craterellus odoratus?

John Roff found this on a decomposing stump in deep shade in a park on the damp side of 
Pietermaritzburg.

Could this be Craterellus odoratus, the fragrant chanterelle? This is apparently one of the 
most fragrant mushrooms, but unpleasant when mature.
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