	The U. P. Morels... 
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For over a million people, spring in Michigan means morels. Morels are delicious wild mushrooms, simple to identify, fairly easy to find, and generally safe to eat. For the beginning mushroom hunter the morels are the safest group among the more than 2,000 kinds of wild mushrooms found in Michigan. 

Like any other outdoor recreation, mushroom hunting is safe for the person who learns the rules and plays by them. It is a foolhardy pastime for the ignorant or the careless.

The beginning mushroomer 
should do two things:
1) Make your first several mushroom hunts with someone who knows mushrooms. Many of Michigan's universities and community colleges offer adult education courses on mushrooms).

2) Buy a mushroom guidebook. (Best guidebook on the market is "The Mushroom Guide" by Alexander H. Smith and Nancy Smith Weber.)

Equipment needed to collect 
mushrooms is simple:
1) Comfortable walking boots or shoes, footgear is important because you will have to get off the beaten path to find morels.

2) A sharp knife, use the knife to cut the mushrooms just above the ground. If you pull or pluck them, you will gather a lot of dirt, making them difficult to clean.

3) A hoop-handled basket, - the basket is easy to carry and will keep your mushrooms exposed to fresh air. Mushrooms put in plastic bags will spoil before you get them home. continue
4) A compass - properly used, it can save you some anxious moments, as your route will almost never be a straight line.

May is morel month in Michigan, but actual fruiting time extends from late-April to mid-June. Morels are where you find them. Suggestions where to look are given, but be prepared to cover a lot of ground, and don't expect to find them easily if you are new at the game. Your "eye" for morels will sharpen with practice, but you will need to retrain it every spring.

Some springs are good for morels, others poor. Warm and wet conditions are best; cold and dry can mean almost total failure of the crop.

Rules to follow in collecting and eating wild mushrooms of any kind:

1.) Pick only one kind at a time - Don't mix two or more species.

2.) Select only fresh young mushrooms that show no worm holes or other damage.

3.) Cook and eat only one kind at a time, and test each new kind cautiously (a couple of
bites).

(4) All mushrooms contain substances, which provoke allergic reactions in some people, including the varieties grown commercially. Be especially careful if you have a history of allergies. Don't assume that because you can safely eat a particular species of mushroom, all members of your family or friends can. Individual allergic reactions vary.

Latin names are used because there is no other accurate way to identify wild mushroom species.

Here are some tips on several kinds of true morels; what they look like,
 where and when to hunt them, and their edibility: 
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VERPA BOHEMICA - Earliest of morels, usually in late April, caps are dark brown and free of stalk, like a skirt. Fruits in rich, moist soils, along stream banks and swamp edges - edible, but eat with caution.

VERPA CONICA - Smaller than bohemica, fruits a few days later. Caps hang free of stalk - found in forests of mixed conifers and hardwoods, under wild cherry trees, and old apple orchards. Edible.
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MORCHELLA SEMILIBERA - Fruits abundantly about one year in three on moist humus in oak/hickory and beech/maple forests. Color varies from light cream to yellowish-brown. Similar in general appearance to morchella esculenta. Cap is detached from the stalk about halfway down. Edible.
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MORCHELLA ANGUSTICEPS - Color varies from gray in young specimens to almost black in older ones. Hollow cap attached to stalk at lower edge. Fruits in early to mid-May under aspen, birch and balsam fir, occasionally under maple. Edible and considered choice.

MORCHELLA ESCULENTA - Color varies from light cream to yellowish brown. Hollow cap attached to stalk at base. Fruits in latter half of May. Found in old orchards, beech/maple forests, oak woods, burned-over meadows, and occasionally on lawns. Edible and choice.

MORCHELLA CRASSIPES - Closely resembles Morchella esculenta, but is bigger. Fruits in late May to early June under oak, in beach-maple forests, old orchards and rich garden soil, and around stumps and stubs of elm trees that have been dead for several years. Edible and choice.

 

GYROMITRA SPECIES - Four species of Gyromitra are illustrated and discussed here because they are sometimes found growing with or close to the true morels. The amateur collector should consider ALL species of Gyromitra (false morels) to be poisonous, and should leave them alone.

Gyromitra gigas
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Gyromitra infula 
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Gyromitra fastigiata 
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Gyromitra esculenta 
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Approached with common sense and respect for the rules, morel hunting is a delightful and safe sport. There is no reason to be "afraid" of wild mushrooms, but an attitude of prudent caution is definitely recommended. Approach the adventure in the ways suggested, and you will find a new, fun way to greet the arrival of spring in Upper Michigan!!

-- REMEMBER -- 

This is a guideline only for your information -- The MLATB assumes absolutely NO responsibility for anyone who incorrectly picks and eats a mushroom that makes them ill. Please know what you are picking and use the suggestions recommended. 

 




