
By Becky Stage – Florida Master Gardener

Several years ago a friend called me up and asked, 
breathlessly and eagerly, “Do you know you have Shaggy Manes 
growing in your lawn?!?” Well, unfortunately I did not know and 
gave her permission to harvest them.  This mistake I would not 
make again.  This past fall, without any warning, the Shaggy 
Manes (Coprinus comatus) reappeared! I was quick to harvest 
them. Like a spring ephemeral, they can quickly disappear 
again. You must be quick to harvest and cook these 
mushrooms as they can quickly disintegrate into an inky mess.

As with all foraged foods, caution must be taken before 
eating wild mushrooms!  There is a poison look-a-like called 
“Alcohol Inky” (Coprinus atramentarius,) a relative of the shaggy 
mane that while imbibing alcohol with the meal, or even within 
a couple of days later, may result in an upset stomach.

Mushrooms are 
everywhere, if you have 
sharp eyes. While walking 
down my street on a 
lovely fall day I stumbled 
across Hen of the Woods 
(Grifola frondosa) 
growing out of the base 
of an oak tree that had 
been recently cut down. 
When I went back the 
next day to harvest, they 
were gone! Somebody else 
also spied them. 

A friend, a true forager, will share his morels (Morchella 
spp.), but never the location that he found them. I know he 
harvests in a town park, but no more information is forth 
coming.  A morel is a spring mushroom and one of the easiest 
to identify and safest to eat of all wild mushrooms.  If you spy a 
sponge-like protuberance, 1 to 6 inches tall pushing up among 
fallen forest leaves on a mild spring day between 60 and 80 
degrees, you are one of the lucky ones. The stems and caps of 
morels are hollow, and the stem is attached at the base of the 
cap.  This is a great first mushroom to learn to ID. Its spongy 
shape is distinctive and easy to identify.

One fall day as I was driving the back roads to Warwick, 
I spied a sulfur shelf (Laetiporus sulphureus) growing up a tree – 
on all sides! This is a harder mushroom for a novice to ID.  It 
matters what kind of tree stump it is growing on. Specimens 
growing on conifer stumps should be avoided! Again, there 
is a limited time period humans can harvest and eat this 
mushroom but after that time has past it is food for animals.  
I watched the progression of the shelf as it turned white and 
then showed signs of animals nibbling on it.  Two years later 
I am not sure on which tree the shelf was located – all evidence 
of that gorgeous orange sulfur shelf is gone.

Other edible mushrooms common to this area are 
Chanterelles (Cantharellus cibarius), Oyster (Pleurotus 
ostreatus), and Giant Puffballs (Langermannia gigantean).  

We strongly urge you not to pick mushrooms unless you 
have been trained to identify them or you are with someone 
who has had training. When in doubt, throw it out!  There are 
many web resources including:

The Cornell Mushroom Blog  https://blog.mycology.cornell.edu

Mid-Hudson Mycological Society  http://www.midhudsonmyco.org
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This month’s editors are Becky Stage, Florida Master Gardener, and Claudine M. Sullivan, Walden Master Gardener. The Mighty Mushroom
How to Store Mushrooms

What is a Fairy Ring?
By Becky Stage – Florida Master Gardener

A Fairy Ring is a circle of mushrooms growing in a lawn.  It 
would be nice to believe that this pattern of mushrooms was 
the result of fairies dancing the night away, but that is not the 
case.  Fairy rings, caused by a number of fungi, produce 
peculiar patterns in home lawns. Often consisting of a dark 
green ring with an inner ring of dead brown grass they are most 
commonly a few inches, but some have been known to grow 
much larger.  Following irrigation or rain, mushrooms often 
suddenly appear within the ring giving the grass a mystical feel.

Fairy ring fungi live on dead organic matter in the soil and 
thatch layer.  The best known of these fungi is Marasmius 
oreades.  Fairy rings expand radially outward until the food 
supply is used up.  The mycelium uses up all the nutrients in 
the soil as it grows outward, starving the grass.

Large rings are created when older mycelium in the center 
exhausts the soil nutrients. The living edge expands outward 
secreting a chemical that break down organic matter, killing the 
grass, so that the mycelium have food as they grow. Briefly, the 

grass at the edge will benefit from the additional nutrients before 
succumbing to the mycelium.  Considered a problem for some 
homeowners and golf courses, they can be eradicated only by 
removing the soil, but if a few mushrooms once in a while is the 
only evidence, you can pluck them by hand. 

By Becky Stage – Florida Master Gardener

There are multiple ways to store mushrooms.  They can be 
kept in the refrigerator, frozen or dried.  Pre-packaged should be 
stored in the package.  While experts say mushrooms stored in 
the refrigerator will last one week, I’ve 
had mushrooms last substantially longer 
before starting to show signs of 
deterioration such as black spots.  When 
using less than the full container of 
mushrooms, you can poke a hole in the 
end of the packaging, remove what you 
need, and then re-wrap in plastic or 
place in a large plastic bag squeezing 
out as much air as possible.

If you are storing foraged 
mushrooms, they must be cleaned.  
Mushroom experts disagree on the best 
method for cleaning mushrooms with 
one school saying mushrooms should be 
wiped clean and not washed; another 
school saying wild mushrooms are already getting rained on so 
it does not make any difference if they are washed; and a third 
school saying wiping is the preferred method unless the 
mushrooms are very dirty.

To clean mushrooms you can use a damp towel, pastry brush 
or toothbrush.  In the event the mushrooms are very dirty, it is 
recommended to slosh them, a few at a time, in a large bowl of 
water letting the sediment settle to the bottom of the bowl.  Then 

prepare them for air drying by placing 
them on a terry towel, covering with a 
second towel and gently pressing the 
mushrooms with the second towel to 
remove excess moisture.  Finally, after 
pressing let them air dry for approximately 
thirty minutes.

All the experts agree that plastic bags 
are the enemy of mushrooms when 
storing in the refrigerator.  Although 
commercial producers have developed 
special plastic bags and wrap in which to 
store mushrooms, these are not available 
in the supermarket.  It is recommended to 
either store them in a brown paper bag, a 
basket covered loosely with a dry piece of 
newspaper or paper towel, or a wooden 

box with plenty of air circulation covered with a towel.  They 
should be stored in the refrigerator but not in the crisper drawer 
because of the high humidity.  Prepare them using your favorite 
recipe and enjoy!

By Kathleen Welshoff – Florida Master Gardener 

Mushrooms often get a bad rap and it’s no wonder, being 
grouped with mildew, mold, yeast and rust, often smelling like 
dirt and growing seemingly out of nowhere. They’re all part of the 
Fungi kingdom but don’t be fooled.  Mushrooms are nutrient 
dense foods that are underestimated as strange unearthly things.  
Lacking vibrant colors often associated with their neighboring 
fruits and vegetables, these hidden savory treasures of nutrition 
are beneficial to our overall health and immune function due to 
the effects of their unique collection of vitamins and minerals.

In eastern medicine and cuisine, mushrooms have been used 
for thousands of years. They were on to something because we 
now know that mushrooms are a great protein source and can 
provide us with notable oxidative and inflammatory relief.

Antioxidants from mushrooms like the cremini, provide us 
with unique forms of nutrients not found in many foods.  Within 
its protein component, an amino acid called ergothioneine, 
provides antioxidant support and protects our immune cells from 
chronic agoxidative stress.  Within its carbohydrate component, 
button mushrooms, for example, have polysaccharides with anti-
inflammatory properties.  They inhibit harmful enzyme activity 
within the body and reduce inflammatory cell signaling.  This is 
especially good for our GI tract and can help stimulate the 
immune function within our digestive tract. 

Mushrooms are good sources of B vitamins like riboflavin, 
pantothenic acid and niacin. They play an essential role in the 
nervous system and provide energy by breaking down 
carbohydrates, fat and protein. 

Mushrooms have key minerals like Selenium, manganese, 
zinc, copper, phosphorus, and potassium which give us 
antioxidant and anti-inflammatory protection.

There are approximately 14,000 mushroom species world-wide 
some of which are edible.  The most popular edible mushrooms 
sold in U.S. grocery stores and farm markets are three of the 
same Agaricus bisporus species, but are sold in different forms. 
These mushrooms are:

White Button (common white, button, stuffer), is the youngest 
of this species, is round, smooth and white and is 
considered the staple and most popular of mushrooms. 

Cremini (browns, baby portabella, baby bellas), resemble 
the white mushroom in size and shape but is a different 
pigmented variety with cocoa colored caps, and a richer 
flavor. They can be used interchangeably with 
white mushrooms. 

Portabella (Portabello), is the largest and most popular 
commercially grown variety. Left to grow longer, they’re 
considered mature cremini and have dark, inky gills which 
are always visible because of their maturity at picking time.  
They have a drier cap texture and are considered the ‘filet 
mignon’ of mushrooms because of their deeper, beefy 
texture and meatier flavor. They’re great with steaks, chops, 
game and chicken, and can add texture and steak-like flavor 
to stir-fries, soups, apps, pasta, grilled and baked entrees.

Some popular wild mushrooms sold in America are:

Shiitake, Lentinus edodes, (oak, Chinese, black forest), are 
the most common world-wide.  They have tan to brown 
open umbrella-shaped caps, fibrous cream-colored stems 
and milky white exposed gills.  Shiitakes have a delicious 
chewy taste and are versatile in cooking and are commonly 
used fresh and dried making them an even higher 
nutritional blast.

Oyster, Pleurotus ostreatus, (tree oyster, oyster shelf), are 
creamy gray in color and softly rounded fan shaped cap with 
tender white flesh that has a subtle delicate taste best used 
in soups and sauces.

Chanterelle, Cantharellus cibarius, (girolle, egg, gallinacci), are 
golden honey yellow in color with funnel flower-like blooms 
with a chewy texture and a mild flavor. Great to cook with 
eggs, soups and stews.

If you’re watching your weight, keep in mind that mushrooms 
make a great substitute for some of the meat in your recipes.  
Being low in calories with very little fat or cholesterol, but high in 
protein, the meal will feel satisfying.

To improve nutrition retention, until you’re ready to use your 
mushrooms, store them in the refrigerator rather than on the 
counter. To clean mushrooms, wipe them down with a damp paper 
towel.  Don’t run them under water or they will turn to mush. 
Lastly, sauté mushrooms rather than boiling or baking them.

Every effort has been made to provide correct, complete, and up-to-date pesticide recommendations. 
Nevertheless, changes in pesticide regulations occur constantly and human errors are still possible.  
These recommendations are not a substitute for pesticide labeling. Please read the label before 
applying any pesticide.  The information given herein is supplied with the understanding that no 
discrimination is intended and no endorsement by Cooperative Extension is implied.  The 
Community Horticulture Program offers a wide variety of educational opportunities through our 
Master Gardener Volunteer program, diagnostic lab, gardening classes, Garden Helpline, 
horticultural fact sheets, Cornell Cooperative Extension bulletins, programs for community groups 
and resources for educators. 

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, 
Protected Veterans, and Individuals with Disabilities and provides equal program and employment 
opportunities. Please contact our office if you have any special needs. If you believe you have been 
discriminated against because of race, color, national origin, age, sex, handicap, political beliefs or 
religion, write immediately to the Secretary of Agriculture, Washington, DC 20250.

Cornell Cooperative Extension Orange County Executive Director . . . . . . .   Lucy T. Joyce

Ag Program Leader  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Maire Ullrich
Community Horticulture Educator . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Debbie Lester
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By Becky Stage – Florida Master Gardener

Can you grow mushrooms at home?  Should you grow 
mushrooms at home?  Yes and yes, and it is easier than you 
think.  Growing mushrooms inside requires the following: a 
dark, cool, humid area (basement).  With outside cultivation, 
you need a shady area of the yard that won’t be disturbed.

Mushrooms grow unlike plants.  They grow from spores, not 
seeds. Whereas seed plants make chlorophyll, mushrooms rely 
on a growing medium for nourishment, such as wood (logs), 
grain, straw or specially mixed mushroom compost. A mix of 
spores and growing medium is called mushroom spawn.  This 
spawn grows into mycelium, the tiny white threadlike roots you 
see in decaying trees and stumps. As the mycelium grows, it will 
begin to “fruit.” That “fruit” is the mushroom you will harvest.

Common mushrooms grown at home include Shiitake, 
Oyster, white button, Portobello and Crimini.

The simplest method for a beginner is the table top 
mushroom farm.  With this method, you do not need to plant 
the spawn.  Available as a kit, your mushroom patch comes 
complete with a unique blend of sterilized, enriched saw dust 
and wood chips that have been fully colonized with a select 
Shiitake (Lentinula edodes) mushroom strain.  Other 
mushroom varieties are available as well.

It is a simple process to start this particular type of table top 
kit.  All you need is a tray, plate or pan with shallow sides to put 
the mushroom patch on and a sprayer to mist the patch with 
water 2 – 4 times per day.  A humidity tent, which is just a large 
clear plastic bag with some holes punched in it is also 
provided.  It must be kept over the patch constantly except 
when misting.  Mushroom buttons will appear in approximately 
30 days and will grow into full size in just a few days.  This 
patch should produce about 2 – 3 lbs. of fresh mushrooms over 
a 6 month life span.  When the patch has ceased fruiting, you 
can break it up and use the material to inoculate logs outdoors 
or add to your compost pile.  There are some kits where the 
mushrooms grow right out of the box!

For those of us with more space, a more popular method of 
growing mushrooms at home is by inoculating logs with spawn.  
It is important that the log be of a size that can be carried. They 
must be freshly cut in order to ensure that other fungi have not 
already taken up home in that log as well as to ensure that the 
logs have enough moisture content. Depending on what 
mushroom you plan on growing, the logs must be the correct 
host.  For example, oak logs work well with shiitake mushrooms 
but pine will not. The logs, which are called bolts after they are 
inoculated, should be 4 – 6 inches wide and 3 – 4 feet long.  
When I started my log early last spring, I was able to take 
advantage of municipal tree trimming to find the oak log I 
needed for my shiitake mushrooms. 

Mushroom spawn is widely available online.  Prices range 
from below $20 for just spawn to upwards of $40+ for a full kit.

Before you open your plug spawn container you will need 
the following equipment:

 Drill bit (to drill the correct diameter hole)

 High speed drill (for drilling)

 Rubber mallet (for tapping the plugs in the holes) or 
Inoculation Tool

 Beeswax or a soy-based wax (e.g., cheese wax) for sealing 
your logs or stumps

 Camping stove, electric hotplate or other way to melt the wax

 Old metal coffee can or other container in which to melt 
the wax

 Small 1 inch paint brush (to apply the wax)

You will need to drill holes into your log based on the size of 
your spawn plug or your inoculator if using straw spawn. Start 
at 1 inch from the end of the log and drill holes 3 inches apart 
in rows along the length of the log.  Space the rows 3 to 4 
inches apart.  Pound your spawn plug in with the mallet or use 
the inoculation tool.  The inoculation tool is used to push 
spawn plugs and sawdust spawn into the drilled hole.

Mushroom Cultivation at Home

Log Preparation & Inoculation

After you have inoculated your log with the spawn, melt your 
food grade wax and using your paint brush seal the holes.  This 
helps seal in moisture so that the spawn does not dry out and 
reduces contamination by competing fungi species.  Place the 
bolt outside in a shaded area, ideally resting on other logs, not 
touching the ground if possible.

As noted above, a log which has been inoculated with spawn 
is called a bolt.  After inoculation the bolt will undergo an 
incubation period during which the mycelium colonizes the 
wood.  This is known as the spawn run.

In order to hurry the fruiting process, 
bolts can be forced.  This means they 
are soaked in cold water for 12 – 24 
hours. Most bolts are shocked when the 
white mycelium appears at the end of 
the log although it can be done earlier.  
The bolts then need to be stacked in a 
shady area and kept relatively moist. In 
3 – 5 days the log will begin to pin. Look 
for bumps the size of a pencil eraser.  
The mushroom can grow quickly from 
here. Harvest when the caps open.  
When harvesting, use a sharp knife to 
cut the stem. Pulling them out can 
result in harming the surrounding fungi 
that are still developing. 

After fruiting the logs need to be 
rested for 6 – 8 weeks before being 
forced again. You can expect a log to produce mushrooms for a 
number of years with peak production being the second and 
third years. Each log will produce ¼ to ½ pound of mushrooms. 
Over the course of 5 years you can expect to produce 
approximately 3 to 4 pounds of mushrooms per log.  

Fresh mushrooms can be added to everyday dishes to 
provide an extra serving of vegetables and deliver important 
nutrients.  Seven ounces of fresh shiitake mushrooms have 71 
calories, 13% of the daily protein requirement, 23% of the daily 
fiber requirement and 15% of the daily potassium requirement.  
In addition, mushrooms are a good source of B vitamins, including 
riboflavin, niacin, and pantothenic acid, which help to provide 
energy by breaking down proteins, fats and carbohydrates. B 
vitamins also play an important role in the nervous system. 
Mushrooms are also a source of important minerals.

Beta-glucans are found in numerous mushroom species and 
have shown marked immunity-stimulating effects, which 
contribute to resistance against allergies and may also 
participate in physiological processes related to the 
metabolism of fats and sugars in the human body.  The beta-
glucans contained in oyster, shiitake and split gill mushrooms 
are considered to be the most effective.   And of course, when 
you grow your own mushrooms you have control over the 

species you are cultivating and do not 
have to worry about whether or not 
you are foraging a poisonous 
mushroom. 

So should you try it? Of course! 
From health benefits, to taste, to just 
plain interesting, mushroom 
gardening is a great way to extend the 
garden season and have fun with 
something new. 

Further information about the 
techniques of growing mushrooms on 
stumps and totems can be found at:  
blogs.cornell.edu/mushrooms.
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Shroom by becky Selengut 
Reviewed by Becky Stage – Florida Master 

BOOK 
REVIEW

  By Lynne Snyder, 
  Blooming Grove Master Gardener

This month, the Irish shamrock, the most familiar symbol of St. 
Patrick’s Day, seems to be everywhere.  The early Celts considered 
three a mystical number, and used the three-leaf shamrock as a 
charm against evil spirits.  St. Patrick used the plant to illustrate 
the Holy Trinity.

In the 19th century, ”the wearin’ o’ the green” – the shamrock – 
became a symbol of Irish rebellion.  Today, outside of Ireland, the 
shamrock continues to be a symbol of many organizations with a 
historical connection to the island.

There really is no single official “shamrock” plant.  The word 
comes from the Irish word “seamrog” which means “little clover,” 
of which there are many varieties.  Several sources consider white 
clover (Trifolium repens) to be the original shamrock of Ireland.

PESTWATCH White tailed deer

PLANT OF
THE MONTH Shamrock

The leaflets of white clover often display 
a white crescent-moon-shaped mark across 
their upper surface. Occasionally, a fourth 
leaflet will appear, making a “four-leaf 
clover,” said to bring good luck to the 
person who discovers it.  Growing 4” tall, 
small white to pinkish flowers bloom from 
May to July. The flowers attract several 
varieties of beneficial pollinator bees.  

The shamrocks that you see for sale are 
usually members of the genus Oxalis, of 
the wood sorrel family.  Most popular is 
Oxalis tetraphylla, or “lucky clover” (though 
it is not a clover at all).  Hardy only in 
USDA Hardiness Zones 8 to 9, it can be 
grown as a house plant in Orange County.

By Brooke Moore – New Windsor Master Gardner

Nothing lifts the spirit and helps ward off the blues better 
than a bright burst of blossom on a cold winter day.  Forcing 
spring branches a few weeks early can help satisfy your itchy 
can’t wait to garden fingers and add a pop of color to your 
home.  While Forsythia is the best know candidate, and the 
messiest, any spring blooming shrub or tree can be forced.  

All it takes is a nice pail to hold them in, some sharp, clean 
pruning shears and a little bit of patience.  Branches cut on a 
cool day will take a bit longer but ultimately give you longer 
lasting and usually more vibrant blooms.  

Look around your yard and think of those shrubs or trees 
you have been meaning to prune, they are the perfect for 
forcing.  Choose thin branches with multiple flower buds.   
Avoid thick branches as they will not force well.

Cut as if pruning, make some slits on the bottom of the 
branch to help with water uptake.  Submerge in cool water in a 
tub to cover the whole branch, leave for at least 6 hours, overnight 

is perfect.  Transfer to a large pail or glass jar and add warm 
water up to 3 inches, add more water after about 30 minutes.  

You can use a floral preservative solution for longer lasting 
blooms.  Hold in a cool location till they start to open, then 
arrange in your favorite vase and enjoy!!

Floral Preservative

 2 cups lemon-lime 
carbonated beverage

 2 cups water

 1/2 tsp. household 
chlorine bleach

or

 1 Tbsp. fresh lemon juice

 1 Tbsp. sugar

 1/2 tsp. household 
chlorine bleach

Mix with 1 quart water.

Forcing Spring Branches – Bringing the Joy of Spring Indoors

Mushroom Tart By Kathleen Welshoff – Florida Master Gardener

Yield: one 9” round tart, serving 8 as an 
entrée with a hearty salad or at least 10 
as an appetizer.
Crust Ingredients  

1 cup plus 2 tablespoons flour 
¼ cup yellow cornmeal 
¼ teaspoon salt 
6 tablespoons (3/4 stick) unsalted 
butter, chilled, diced, plus additional 
to grease foil 
1 large egg.

Filling Ingredients 
1 tablespoon olive oil 
1 tablespoon unsalted butter 
2 medium shallots, thinly sliced 
1 minced garlic clove 
½ pound (225 grams) cremini or 
brown mushrooms, thinly sliced 
1 teaspoon chopped fresh thyme leaves 
1 pound (455 grams) assorted wild 
mushrooms (shiitake, oyster or 
chanterelles) sliced or torn into 
small segments 
1 teaspoon salt 
freshly ground pepper 
¼ cup (60 grams) mascarpone cheese, 
at room temperature 
¼ cup milk 
2 large eggs 
½ cup grated provolone or Italian 
fontina cheese 
¼ cup finely grated Parmesan or 
Romano cheese

To make crust: combine flour, cornmeal 
and salt.  Work butter into dry ingredients 
with your fingertips or a pastry blender fork 
until only tiny bits of it remain visible. Add 
the egg, and mix with a fork until a dough 
forms. If this doesn’t happen easily, toss the 
dough onto the counter and knead it briefly 
together. Use some elbow grease and it’ll 
come together nicely.

To form crust: On a lightly floured surface, 
roll dough out to a 12” circle.  Rolling the 
dough between two pieces of plastic wrap can 
make it easier. Once dough has been rolled to 
correct size, carefully peel back the top sheet 
of plastic and invert dough and bottom piece 
of plastic over a 9” fluted, removable-bottom 
tart pan. You can use the plastic and your 
fingers underneath to gently lift and lay dough 
down centered in pan. Once you’ve got the 
dough where you want it, carefully peel back 
remaining plastic and press dough against 
bottom and sides.  Run your rolling pin firmly 
over top edge of your pastry pan to remove 
excess dough.  Place pan on a baking sheet 
and transfer to the freezer for 20 – 30 minutes. 

Parbake crust: Once crust is firm and cold 
to the touch, lightly butter one side of a 12” 
square of aluminum foil and press the foil, 
butter side down, firmly against base and 
sides of crust.  Bake with foil for 10 minutes at 
375 degrees F. Carefully remove foil and bake 
for another 5 – 8 minutes, until crust is firm 
and lightly golden at the edges.  Set tart shell 
on cooling rack until needed.  Reduce oven 
temp to 350 degrees F. (If you don’t have time 
to parbake crust, fill tart shell frozen.  The 
dough has no water in it so it should keep 
fairly firm and unsoggy.)

Make filling: Add oil and butter together in 
a heated large sauté pan over medium heat. 
Add shallots, sauté, stirring, occasionally until 
they are soft for 2 – 3 minutes. Add garlic and 
continue to cook stirring for 1 minute.  
Increase heat to medium-high, then add 
mushrooms and thyme. It may seem like you 
can’t fit your mound of mushrooms in the pan 
but keep turning the cooked mushrooms from 
the bottom out over the uncooked ones on 
top and add them as room opens up. Sauté 
mushrooms until they are tender and the 
liquid they release has evaporated, approx. 
9 – 10 minutes.  Season with ½ teaspoon salt 
and pepper, and transfer to a plate to cool.

Scoop your mascarpone into a medium 
bowl. Drizzle in milk, while whisking until milk 
and cheese combine smoothly. Whisk in eggs.  
Stir in Provolone and Parmesan, then mushrooms.

Bake: Pour mixture into tart shell and bake 
for 35 – 40 minutes at 350 degrees F, until 
puffed and golden on top, and tip of a knife 
inserted into center and turned releases no 
wet custard.  Let tart cool for 10 minutes on a 
rack. Serve warm or at room temperature with 
a salad or as an appetizer.

 By Claudine M. Sullivan – Walden Master Gardener

There are many aspects to maintaining a home landscape 
and garden that are not fun.  One thing all Hudson Valley 
gardeners can agree on is the not fun damage of the prolific 
white tailed deer. And you should never let your guard down; 
the day you remember to spray is the day after they have 
eaten everything.

Deer in the spring are voracious eaters and will nibble on 
almost anything.  As deer give birth in late spring, new mothers 
will be eating for 2, and sometimes 3!  There truly is nothing 
worse than watching new shoots beginning to grow, 
anticipating future blooms, and finding nothing but nibbled 
nubs in the next day.

If you want to learn about mushrooms, as well as learn how 
to cook the various species, this is the book for you.  The 
author highlights 15 different mushrooms dedicating a chapter 
to each mushroom.  Each chapter starts with a beautiful 
photograph of the mushroom, a fact sheet about each 
mushroom including common names, season, buying tips, 
cleaning, storage and “nerdy factoids.” The first two recipes of 
each chapter are beginner or weeknight recipes followed by 
more complicated recipes for skilled cooks.

The author admits that she is a meat eater but 75% of the 
recipes are vegetarian.  In many of the recipes mushrooms are 
paired with fish such as Crispy Striped Bass with Oyster 
Mushrooms, Delicata Squash, and Green Beans or have an 
oriental flair such as Ma Po Tofu with Shiitake Mushrooms and 
Broad Bean and Chili Paste.  There are recipes to appeal to 
everyone’s taste buds.

7

Ways to curb the deer damage include:
• The barrier method is installing 

a deer proof fence at 8+ feet tall 
around your property.  

• Less expensive are sprays, 
commercial or homemade, but 
you need to be vigilant about a 
spray schedule.

• Lastly, Cornell has a great list of 
deer resistant plants.

When it comes to deer, you need 
a plan and you need to stick to it!

The book opens with an 
informative ‘Introduction’.  The 
‘Introduction’ includes an entry 
titled “How to Use This Book.”  This 
segment includes sections on 
“Basics”, “Ingredients and Basic 
Recipes”, “Recommended Cooking 
Equipment”, “Cleaning Really Dirty 
Shrooms”, “Drying Mushrooms” 
and “Freezing Mushrooms”.  The 
author has also recorded how-to 
videos on 
www.shroomthecookbook.com 
website and ShroomTheCookbook 
Channel on YouTube.  These videos cover storing, cleaning, 
prepping, rehydrating, sautéing, and roasting mushrooms as 
well as how to make porcini powder and mushroom stock.

The recipes themselves are easy to read and follow.  The 
photographs of the prepared dishes are mouthwatering.  For 
anyone wishing to learn about mushrooms and recipes which 
highlight mushrooms, whether a novice or expert cook, this 
book does not disappoint.
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GARDENER’S CHECKLIST

WHAT’S HAPPENING

• March is garden-show month – try to attend one for inspiration 
and ideas.

• Test your soil for pH and nutrient analysis with your extension office.

• Don’t let sunny days and warm weather trick you into pulling 
off winter mulch.

• Don’t work the soil until it is dry enough to crumble.

• Prune summer and fall blooming shrubs.

• Start spring cleanup.  Sanitation goes a long way in reducing 
pest problems.

• Cut back ornamental grasses and other perennials that were 
not cleaned up in the fall.

• Thin out old canes from blackberries and raspberries.

• Rose canes can be trimmed, after leaf buds have begun to swell 
and are ready to open; to about six inches above ground level 
in late March or early April.  Cut away any dead wood back to 
healthy stems.

• Mulch acid-loving broad-leafed plants and blueberries with 
oak-leaf compost or pine needles.

• Begin to fertilize houseplants.  Repot the plant if you see roots 
emerging from the bottom of the pot.

• Plant peas as soon as you can get them into the ground.

• Plant spinach seeds directly into the garden at the end of the month.

Sat., Mar. 10 Making Homemade Soup  9:00 am – 1:00 pm at Cornell Cooperative Extension, Middletown. Cost is 
$30 per person. Must be 18 or older. Register online at cceorangecounty.org, or call 845-344-1234.

Sat., Mar. 10 Making a Native Pollinator Hotel  9:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown. 
Cost is $10 per person. Suitable for children 8 and older. Register online at cceorangecounty.org, or 
call 845-344-1234.

Thurs., Mar. 15 Pruning  9:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown. Cost is $10 per person, 
$8 per person for Gardening in Orange County subscribers. Register online at cceorangecounty.org, or 
call 845-344-1234.

Thurs., Mar. 22 Growing Orchids  6:00 pm – 8:00 pm at Cornell Cooperative Extension, Middletown. Cost is $10 per person, 
$8 per person for Gardening in Orange County subscribers. Register online at cceorangecounty.org, or call 
845-344-1234.

Fri., Mar 23 Holiday Tablescaping  10:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown. Cost is 
$20 per person. Register online at cceorangecounty.org, or call 845-344-1234.

Wed., Mar. 28 Vegetable Gardening & Growing Tomatoes Successfully  9:00 am – 12:00 pm at Cornell Cooperative 
Extension, Middletown. Cost is $10 per person, $8 per person for Gardening in Orange County subscribers. 
Register online at cceorangecounty.org, or call 845-344-1234.

Sat., Apr. 14 Composting  10:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown. Cost is $10 per person, 
$8 per person for Gardening in Orange County subscribers. Register online at cceorangecounty.org, or call 
845-344-1234.

Sat., Apr. 21 Homemade Creams, Lotions and Balms  9:00 am – 12:00 pm at Cornell Cooperative Extension, 
Middletown. Cost is $45 per person. Must be 18 years old or older. Register online at cceorangecounty.org, 
or call 845-344-1234.

Mon., Apr. 23 Building a Garden Tee Pee Trellis  10:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown. 
Cost is $30 per person, $27 per person for Gardening in Orange County subscribers. Register online at 
cceorangecounty.org, or call 845-344-1234.

Thurs., Apr. 26 Garden Photo Walk with Master Gardeners at Orange County Arboretum  10:00 am – 12:00 pm. 
Cost is $10 per person. Register online at cceorangecounty.org, or call 845-344-1234.

Subscribe  
to Gardening In  

Orange County Today!
Ten issues of this award-winning newsletter written       

specifically for Orange County costs only $20!  
Subscribe ONLINE at cceorangecounty.org or call 

845-344-1234 to start your subscription today!

CALL OR EMAIL US WITH YOUR GARDENING QUESTIONS 
E-mail: mghelpline@cornell.edu Phone: 845-343-0664 

April – November: Mon., Wed., Fri., 9:30 am – 12:30 pm. All other times, please leave a message.

GARDEN HELPLINE


