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Instead of gills, these mushrooms have teeth or spines which 
makes them easy to iden  fy. Most are edible.

Some of the weirder mushrooms out there are unique in 
appearance and don’t really fi t any other category. 
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to look and some of the general rules to mushroom 
collec  ng.
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look alikes and poisonous varie  es. 
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A more advanced mushroom that may require a li  le extra 
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Worksheet to help document and iden  fy any mushroom 
you fi nd.

Do not eat these, these are two of the deadliest mushrooms 
and one of the more common sickening ones.
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some of the more sought a  er belong to this group. They 
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and most are edible.
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Gilled Mushrooms 13

This group of mushrooms has more species than any other type. The shear abundance and diversity of gilled mushrooms 
makes them a li  le more diffi  cult to iden  fy however, certain species are quite easily iden  fi ed with a few simple tricks.

DISCLAIMER:
There is always a risk to inges  ng wild mushrooms. 
Sickness and even death can occur with improper 
iden  fi ca  on and consump  on of a wild mushroom. 
This guide is one of many resources you must use to 
iden  fy a mushroom correctly. 
myBackyard makes no warran  es as to the safety of 
inges  on of any fungus, plant or berry. myBackyard 
accepts no liability or responsibility for any 
consequences as a result of the informa  on within 
this guidebook. 
Any person inges  ng any mushroom does so at their 
own risk. 

When in doubt - throw it out!

The mushrooms you see growing are the frui  ng 
bodies of the mycelium of the par  cular species. The 
mycelium is a long-lived network of fi bre-like struc-
tures that develop within the ground or wood host. 
These “fungal mats” can cover vast areas measured 
in square kilometres, or be limited to a specifi c tree 
trunk.
The mushrooms you see are just the method the 
mushrooms use to propagate through spores. The 
mushroom itself is the fruit that spreads the spores 
for new growth and is rela  vely short-lived.
Cu   ng or pulling mushrooms from its mycelium has 
no to li  le eff ect on the future growth of mushrooms. 
Only temperature and moisture aff ect the mycelium 
and the growth of the mushrooms.

What is a mushroom?

Mushroom rules:
Never pick all the mushrooms in an area. 
Never pick mushrooms that are no  ceably bug-
infested.
Place picked mushrooms in an open basket or mesh 
bag to help spread spores as you walk. 
Leave older mushrooms for spore produc  on.
Dispose of cu   ngs and discarded 
mushrooms in an environment similar 
to where they were found.

About this Guide
This guide is only one step of many to safely 
and adequately iden  fy wild edible mushrooms 
in Northwest Ontario. These mushrooms I have 
personally verifi ed, located and tasted locally. It is also 
the accumula  on of mul  ple sources of informa  on, 
pictures, opinions and observa  ons accumulated from 
many sources. You, as a mushroom picker, must use 
as many resources as possible to help you learn as 
much as possible about the iden  fi ca  on, loca  ons 
and prepara  on of the mushrooms you fi nd. Use the 
included iden  fi ca  on worksheets, take pictures and 
ask for help with iden  fi ca  on.
I have included essen  al iden  fi ca  on characteris  cs 
for each mushroom. There are numerous traits for 
iden  fi ca  on, and each mushroom or group of 
mushrooms has a set of crucial characteris  cs for 
iden  fi ca  on.

Honey Mushroom
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There are hundreds of mushrooms of all shapes and sizes in northwest Ontario. This 
guide is to assist in iden  fying some of the edible ones.

Some people are hesitant of picking wild mushrooms as they have such an undeserved bad 
reputa  on. Iden  fying edible mushrooms is about using your head, and the traits of the fungi you 
are seeking and learning to be comfortable and confi dent with this great local food source. Never 
eat a mushroom unless you are 100% sure of what it is.

There are some mushrooms and even en  re groups of mushrooms that make them easy to 
iden  fy by a few standard traits. Some mushrooms require DNA tes  ng. I tend to stay away from 
those types all together as there are so many easier mushrooms to enjoy. 

The basic rules of mushrooms are:
Never eat a mushroom unless you are 100% sure of what it is.
Make sure of mushroom iden  fi ca  on, use an expert. 
Stay away from small young mushrooms.
Mushrooms change the way they look with age. Never iden  fy a mushroom by ini  al sight.
Research, research and more research.
Never eat raw mushrooms.
Just because a mushroom is edible, you s  ll could be allergic. To test for allergies, wipe some of 
the mushroom cap/gills on your arm, look for a reac  on. If there is no reac  on, try some on the 
lips. If there is no reac  on ingest a  ny bit and quickly spit out.
Never consume wild mushrooms with alcohol. 

Steps for iden  fi ca  on:
What  me of year? [spring, summer, fall]
Where is it growing? [on old decaying wood, in the ground]
How does it grow? [clumps together, alone or in groups spread out]
Where does it grow? [hardwood forest, so  wood forest, grass, note any iden  fi able trees]
What confi gura  on are the gills? [gills, pores, teeth, false]
What colour are the gills?
Press on the gills. Did they change colour?
What colour is the top of the cap?
What colour is the stem?
Is there a ring around the stem?
Scratch/cut the mushroom. What colour if any, does it turn?
Take a spore print. What colour is the spore print?

There is an iden  fi ca  on worksheet on page 8 and 9 to assist you 
with iden  fi ca  on. Fill out as much as you can.

Pig ears

MushroomMushroomBasicsBasics
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Mushroom Picking  Seasons  

Each mushroom has a specifi c temperature and moisture 
requirement for peak growth. This gives every mushroom a 
season, although environmental condi  ons like a wet summer 
or dry fall will aff ect the  ming of that peak season. The seasons 
indicated on the following pages are a general reference and be 
aware that some seasons may be earlier or later than stated. 

Day to day, mushroom fl ushes will occur at any  me; however, 
immediately a  er a rainfall or change in humidity/temperature will 
result in a stronger fl ush and more mushrooms. 

The mushroom lifecycle is measured in days and weeks with many 
varie  es showing up seemingly overnight. Consistent and frequent 
checking on known mushroom areas will help you to pick nice 
young, healthy mushrooms before the bugs get to them.

The mushrooms present in an area will change quite dras  cally 
over short periods; however, the presence of specifi c mushrooms 
in a par  cular loca  on can con  nue for many years. 

Where to Look

Much of NW Ontario is considered crown land, which means it 
is for us to use and enjoy, yet belongs to “The Crown,” i.e. the 
government. There are thousands of miles of bush roads that 
extend into the boreal forest and make for ideal mushroom 
foraging. 

There are no licenses, permits or fees associated with just going 
and picking mushrooms. Some provincial and Na  onal Parks do 
discourage and even ban picking berries.

Public trails and fi elds are a great place to start searching out 
mushrooms. However, easy access will limit picking opportuni  es. 
Even trails right in our towns and ci  es have mushrooms of many 
types.

Each mushroom has a dis  nc  ve habitat they prefer — hardwood 
or so  wood, disturbed/grassy areas, fi elds, decaying wood. One 
universal thing to look for, however, is moisture. Most mushrooms 
require moisture to grow well. A great indicator of a high moisture 
area is the presence of moss. Moss around trees, moss in a 
disturbed area, moss means its a moisture-rich area.

ChagaCrown Tipped Coral - only on wood!
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Mixed forest with hardwood and lots of 
downed logs and leaf li  er.
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Old Growth forest  with a mossy open 
underbrush is a great place to start.

Open pine forest. Lots of moss and fallen 
needles.
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Where was it Growing?
[on wood, on ground]

How does it grow? 
[clumps, alone or in groups spread 
out]

Where does it grow? 
[hardwood forest, softwood forest, 
grass]

List any Identifi ed Trees nearby.

What confi guration are the gills? 
[gills, pores, teeth, false]

What colour are the gills?

Press on the gills. Did they change 
colour? What Colour?

What colour is the top of the cap?

What colour is the stem?

Is there a ring around the stem?

Scratch/cut the mushroom. What 
colour if any does it turn?

Spore Print:
Place Mushroom or Mushroom Piece, cap up, centered on the diamond so 
that half is on white and half is on black. Leave for 12 to 24 hours.

Date Picked:
Weather?
Temperature? 

Take a spore print. What colour is 
the spore print?

Gill Attachment?

Cap Morphology?

MUSHROOM IDENTIFICATION WORKSHEET
NEVER INGEST A MUSHROOM UNLESS 100% SURE OF IDENTIFICATION!

CHECK MUSHROOMS FOR ROT, WORMS, PARASITES.
Visit: https://mybackyard.ca/foraging-resources/ for additional information

Any noticable smell and its 
strength?

Other Notable features?
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Mushroom identifi cation worksheet: Don’t worry about fi lling in everything, just what you can. 
Colours do not need to be specifi c.
Take close pictures from above , side and under showing gills. 
A picture zoomed out showing its surroundings is useful as well.
If you are not sure on a shape, colour, gill attachment, etc.... say so.

THINGS TO NOTE

Some people have reactions 
to mushrooms even if they are 
listed as edible.

Never eat a raw mushroom.

Some mushrooms cannot be 
eaten with alcohol. 

Try a small piece of an edible 
mushroom to test for reactions.

Cap morphology  and colour 
changes with age.

RULES FOR BOLETES 
Mushrooms with pores tend to 
be Boletes. 

Avoid red/orange pore/ stem 
surfaces.

If you cut it and it turns blue 
or green - it may be poisonous 
(caution).

Beware orange capped species 
- they can cause adverse 
reactions. 

Worms and bugs love Boletes
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Never eat a mushroom that you are not 100% sure of its identity!

I have included essential identifi cation characteristics for each mushroom. There are numerous traits for 
identifi cation, and each mushroom or group of mushrooms has a set of crucial characteristics for identifi cation.
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Cantharellus cibarius

This much sought a  er mushroom grows throughout 
the region. May grow in groups, never in clusters 
like the look-alike Jack o’ lanterns (poisonous). Jack 
o’ lanterns also have true gills, grow in clusters and 
are more orange. The other toxic look-alike, the false 
chanterelle, also has true gills and is more orange in 
colour. The colour also appears graded and darker near 
the centre.

When: June into September.

Where: Old mossy coniferous forests. Disturbed areas. 
They are always associated with trees.

Iden  fi ca  on
Colour: Light yellow to yellow-orange. Uniform colour.
Gills: Ridges that run down the stem.
Stem: Solid inside, the same colour as the cap.
Flesh: White. 
Cap Shape: Vase to funnel-shaped. 
Smell: Sweet like apricots.
Spore Print: Whi  sh to pale yellow

False Gills appear as folds or interlaced ridges 
on the underside of the mushroom. False gills 
are not easily removed and appear “melted” 

to the cap. 

Chanterelles

Chanterelle

Chanterelle

False-gilledFalse-gilledMushroomsMushrooms
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Lobster Mushrooms Pigs Ears

Hypomyces lac  fl uorum

Not just a mushroom,  lobster mushrooms are formed 
from a mold a  acking another edible, less tasty 
mushroom either Lactarius or Russula. When the host 
mushroom becomes infected with a mold which then 
turns it red, gives it the seafood aroma and increases 
the taste. There has never been a recorded incident of 
the mold a  acking a non-edible species of mushroom.

These are probably the easiest mushroom to iden  fy 
in the region and are a tasty addi  on to seafood 
dishes.

When: August into October.

Where: Conifer stands, edges of roads, old Growth 
open forest. 

Iden  fi ca  on
Colour: Red/Orange to white
Gills: None, some ridges possible.
Stem: Li  le stub or none
Flesh: White 
Smell: Slight seafood smell
Shape: Distorted and disfi gured

Easily iden  fi able by colour and odour, nothing else 
looks or smells like them. Orange/red lobster-like 
colour is usually the fi rst thing to see. Mushrooms 
form deformed “cones” with ridges in the outside 
stem. Have a slight seafood aroma. The fl esh is white 
with brown/stained areas being bruising or older fl esh.

AKA violet chanterelle
Gomphus clavatus

This is a common rela  ve of the chanterelle and 
typically grow in the same environment. They tend 
to grow in large groups, so fi nding one usually means 
many.

When: August into October.

Where: Old mossy coniferous forests. 

Iden  fi ca  on
Colour: Dis  nc  ve purplish/violet with yellowish to 
tan colour cap.
Gills: Ridges instead of gills.
Stem: Solid inside, never hollow.
Flesh: White. 
Cap: No scales, edges are wavy.
Shape: Funnel or fl ute shaped.
Spore Print: Yellow

Pigs Ears

Lobster Pig Ear
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AKA Penny Bun
AKA Porcino
AKA Cep
Boletus edulis

This rather large member of the Bolete family is probably 
it’s most sought a  er family member.  It is associated with 
deciduous and conifer trees where sphagnum moss is 
present most commonly in this area under Hemlock and 
Spruce trees. 

When: August into September. Near the fi rst frost.

Where: Conifer stands with sphagnum moss or in the grass 
under trees. They are associated with other trees as well.

Iden  fi ca  on
Cap Colour: Light to reddish brown, May be s  cky when 
wet.
Gills: White pores changing to greenish with age.
Stem: Very thick and clubbed shaped. Net shaped pa  ern 
on the surface (re  cula  on).
Flesh: White. 
Cap Shape: Convex becoming fl at with maturity.
Spore Print: Olive Brown

King Bolete
Boletes have pores  under the cap, not gills 

making them easy to iden  fy.
Unless a bolete stains blue/green when 

bruised or cut it is likely edible.
Red/Orange capped boletes should be 

avoided.  

Kine Bolete

BoleteBoleteMushroomsMushrooms
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Slippery Jack Birch Bolete

Suillus luteus

These mushrooms are very common in grassy areas 
around spruce and pine. They are a very moist 
mushrooms and as such are not easily fried or dried 
although both are possible. 

When: July into September.

Where: Symbio  c rela  onship to pine and spruce 
trees.

Iden  fi ca  on
Cap Colour: Yellow-brown, safron, dark brown. Cap 
appears slimy or s  cky - especially when moist.
Gills: Yellow aging to darker brown.
Stem: Pale yellow.
Flesh: White. 
Spore Print: Brown.

Peeling and discarding the s  cky cap skin will make 
them easier to handle as well as reduce the risk of 
adverse reac  ons. The fl esh is very spongey and so  . 

AKA Birch Scaber Stalk
Leccinum scabrum

Another common species with pores found along 
bush roads and other disturbed areas. Iden  fi ed by 
the scabers (black specks) on the stalk. Leccinum 
species may have adverse reac  ons with some 
people. (see below)

When: August into September.

Where: Disturbed areas. They are associated with 
birch trees but not always.

Iden  fi ca  on
Cap colour: Shades of brown
Gills: White to off -white
Stem: White to gray, dark scales. “Salt and pepper 
look” of scabers on the stem.
Flesh: White. 
Spore Print: Olive

NOTE!
There are reports of Leccinum species as being 
poten  ally poisonous. Seemingly random reac  ons 
from some people, and none from others. It is unsure 
at this  me if the poisonings were allergic reac  ons to 
specifi c species of Leccinum or actual toxicity within 
the diff erent species. This shows the importance of 
tes  ng reac  on and edibility before consuming. 

Slippery Jack Birch Bolete
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AKA Wood Hedgehog
AKA Hedgehog
Hydnum repandum

Brightly coloured toothed mushroom which grows in trees, 
both conifers and deciduous. Their toothed under cap and 
colour make them very easy to iden  fy. They make for 
excellent table fare.

When: September.

Where: Coniferous forests, mossy. In leaf li  er beneath 
trees.

Iden  fi ca  on
Cap Colour: Creamy white to yellowish. 
Gills: Cream coloured teeth
Flesh: White. 
Cap Shape: Irregular edges rounded to fl at with age.
Spore Print: White to cream

Sweet Tooth Hedgehog
Toothed or spined mushrooms are easily 

iden  fi ed by the presence of small spines or 
“teeth” instead of gills under the cap. 

 

Sweet Tooth Hedgehog

Scaly Hedgehog

ToothedToothedMushroomsMushrooms
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Bears Head Tooth Scaly Hedgehog

Hericium americanum

A unique mushroom with a very dis  nct structure and 
shape. This mushroom forms on dead/injured deciduous 
trees either alone or in groups. Grouped bundles of spines 
poin  ng down. 

When: August into September.

Where: Old mossy Coniferous forests. Disturbed areas. 
They are always associated with trees. Grow on dead/dying 
logs.

Iden  fi ca  on
Colour: White
Stem: Underlying branched structure with groups of 
downward-poin  ng spines.
Flesh: White. 
Shape: See picture
Smell: slight nu  y aroma and fl avour.

AKA Hawkswing
Sarcodon imbricatus 

Another unique toothed mushroom, the scaly hedgehog 
get quite large, grow in large groups and are quite common. 
Their scaled cap and toothed under cap make them 
easy to iden  fy. Peeling the teeth off  before cooking is 
recommended.

When: August into September.

Where: Singly or in groups under conifers, usually in open 
conifer forests.

Iden  fi ca  on
Cap Colour: Brown to light brown with darker brown 
scales. 
Gills: White to grey spines, darkening to brown with age.
Stem: White becoming brown with age.
Flesh: White. 
Cap Shape:  Irregular convex with a depressed middle. 
Spore Print: Brown

Bears  Head Tooth Scaly Hedgehog
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Clavariadelphus truncatus

These brightly coloured, club-shaped mushrooms are a 
delicious coral mushroom. They tend to grow singularly in 
large groups and are easily iden  fi ed. Older mushrooms will 
look similar to golden chanterelles.

When: August, September

Where: Coniferous and mixed forest, in leaf li  er on the 
ground.

Iden  fi ca  on
Colour: Yellow to orange, some purpling with age.
Stem: Solid inside, the same colour as the cap.
Flesh: White. 
Shape: Club-shaped to funnel-shaped with age.
Spore Print: Pale yellow to ochre

Flat Top Coral Mushrooms
The weirdo mushrooms of NW Ontario come 

in an array of shapes and sizes. Some look 
more like aliens than mushrooms.

Flat Topped Coral

Crown Tipped Coral

WeirdoWeirdoMushroomsMushrooms
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Morels Puff  Balls

Morchella elata

The Black morel and the less common Morel mushroom are 
the spring  mes fi rst widely sought a  er mushroom.  They 
grow in open fi elds, playfi elds, road edges and open forest 
always near or under trees. They are unique in their look 
and  me of year they are present. The False morel looks 
somewhat similar; however, the stem is solid. 

When: May, June

Where: Rich well-drained soils. They are associated 
with deciduous trees and hedges. Disturbed soils, fi eld 
perimeters.

Iden  fi ca  on
Cap Colour: Black (Black Morel), Yellow (common morel)
Stem: Hollow, white
Flesh: White. 
Cap Shape: Unique shape with ridges and honeycomb 
structure. Hollow inside.

Lycoperdon perlatum

These very common mushrooms develop into those 
li  le puff  balls we liked stepping on as kids to release 
the small cloud of spores. Only the fresh youngest 
ones are edible before the insides turn to spores/
discolour in any way.  When cut open, the mushroom 
should be white throughout. Any discolouring inside 
will make them unsuitable for ea  ng. They can be 
small or huge with the giant pu   alls very large. (See 
picture below). 

When: August into September.

Where: Woodlands, on wood, on the ground in leaf 
li  er. Along bush roads and in pastures.

Iden  fi ca  on
Colour: White, the dark area near the top, darkens as 
they mature. 
Flesh: White. Discolours brown/green with age.
Shape: Egg, pear, round.

Giant Pu   alls

Morel Puff  Balls

The False Morel, more of a blob.
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Crown Tipped Coral Chaga

Clavicorona pyxidata

This is a coral mushroom, very dis  nc  ve in its look and 
where it grows. Crown  pped corals only grow on wood, 
and each branch has a small crown-like appearance with a 
central depression and 3-6 small points around the edges. 
There are non-edible species that resemble these; however, 
they only grow on soil, not on wood.

When: July into September.

Where: Always on wood, usually hardwood but not always.

Iden  fi ca  on
Colour: White to yellowish.
Stems: Small branches.
Stem caps: Crown-shaped. Centrally depressed with 3-6 
points.
Shape: Look at the picture.

Inonotus obliquus

Chaga is a fungus that produces a woody growth (Conk) 
parasi  cally on birch trees. The appearance of burnt 
charcoal, the hard conk is harvested only when there is no 
sap in the tree (winter/early spring). Typically chaga is made 
into a tea and has had medicinal usages for centuries.
Harves  ng requires a hammer, chisel and maybe a ladder. 
The Chaga will eventually kill the birch tree, although it may 
take decades.

When: Only harvest in winter/early spring.

Where: Only on birch trees, previously damaged. 

Iden  fi ca  on
Burnt coal, black on outside, orangy to light brownish 
inside. Only grows on Birch trees.

ChagaCrown Tipped Coral

The above mushroom looks similar to crown  pped coral except it IS NOT growing on wood and 
there are no  ny crowns on the end of the branches. THIS IS NOT CROWN TIPPED CORAL
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Armillaria mellea

A popular edible mushroom in this area, with large clumps 
appearing in early to late September. Honey mushrooms 
have been divided into at least ten species with the most 
abundant North American species being excellent ea  ng. 
Cook thoroughly before consuming. 

When: September.

Where: Dead or living deciduous trees. They are commonly 
associated with Birch and Poplar. Parasi  c and will kill the 
host tree eventually. A variety does grow on conifers.

Iden  fi ca  on
Cap Colour: Honey coloured to reddish-brown. Darker 
towards the middle. Small hairs on the caps, some  mes 
with black spots.
Gills: White.
Stem: White turning yellowish-brown. Most species have a 
no  ceable ring.
Flesh: White. 
Cap Shape: Convex, fl a  ening with age.
Spore print: White.

Honey Mushrooms
Gilled mushrooms make up the bulk of the 

mushroom species in nature. There are many 
look alikes, many poisonous and of course, 

many that make for great table fare.

Honey Mushroom

Honey Mushroom

GilledGilledMushroomsMushrooms
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Shaggy Mane (Ink Cap)

AKA Lawyers Wig, AKA Ink Cap
Coprinus comatus 

Shaggy manes are quite good ea  ng; however, they must 
be eaten within an hour of picking. Otherwise, they turn 
into a black liquid goo (Ink Cap). 
May be confused with other mushrooms when small.

When: June into September.

Where: Disturbed areas, edges of roads/footpaths, open 
grass/fi elds.

Iden  fi ca  on
Cap Colour: White with brownish “scales.”
Gills: White, quickly to pink and black.
Stem: White, bri  le and hollow.
Flesh: White. Will quickly become a black goo.
Cap Shape: Egg-shaped and opening to a long bell shape. 
Cap will consume itself into black goo from bo  om up.
Smell: Faint/Pleasant.

Oyster Mushroom

Pleurotus ostreatus

Highly variable in size, shape and colour, the oyster 
mushrooms almost always grow on dead or dying 
deciduous trees. They are desired as a culinary mushroom 
and are grown commercially in some loca  ons. 

When: July into September.
 
Where: Deciduous trees. Birch, Poplar.

Iden  fi ca  on
Cap Colour: White, cream, rarely blue-grey.
Gills: White, run-down cap and stem.
Stem: White, very short/stemless.
Flesh: White. 
Cap: Overlapping groups, convex, depressed with age.
Shape: Shelf-like forma  ons.
Smell: Anise; Black Liquorice.
Spore Print: White to lilac.

Shaggy Mane

Shaggy Mane
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AKA Bri  le Gills

The Russulas unoffi  cial name indicates their primary 
iden  fi ca  on trait. Other gilled mushrooms have gills that 
are a lot more robust and will bounce back when you run a 
fi nger lightly over them.  Russala’s gills will easily fl ake off  
under the same condi  ons. Hence the name bri  le gill. 

If a mushroom has bri  le gills, and “bleeds” a milk substance 
when cut or damaged it is most likely a milk cap. 

The iden  fi ca  on of specifi c russula species is considered 
diffi  cult even by trained people. 

RussalasRussulas are an evolu  onary off shoot 
of  other mushrooms with a diff erent cell 

shape on the microscopic level than other 
mushrooms. 

 The Russala test

If you are 100% sure you have a Russala mushroom, a 
simple, yet gutsy test will tell you if it is edible or not. 

Only if you are 100% sure it is a Russala, nibble off  a piece 
and let it sit on the  p of your tongue and then spit it out. If 
it burns, it is not edible. 

Toxic Russalas will only make you sick if you eat one, not by 
nibbling and spi   ng. There are no deadly Russalas in North 
America. However, there are toxic look-alikes. The two 
most poisonous Russalas (Sickeners) also have bright red 
caps, and neither will make you sick just from nibbling.

Swamp Russala

RussulaRussulaMushroomsMushrooms

Bri  le Gills on a Russula
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Mushroom season is short lived as are 
the actual mushrooms themselves. Safely 

preserving and storing mushrooms for   
future use  is  important knowledge.
There are very detailed instruc  ons 

on preserving  wild mushrooms 
online so give it a search.

Drying 
Drying mushrooms tend to enhance the fl avours as 
well as prepares them for long-term storage. Drying is 
best done using a dehydrator however an oven set on 
its lowest se   ng, the sun and even a box fan will dry 
mushrooms although it may take a bit longer.

Slice the mushrooms in 1/4 inch thick slices, spread 
around the dehydrator tray, oven sheet or other trays. 
Make sure they are spread out and not overlapped. 
Dehydrate at around 130C for 4-8 hours, un  l cracker 
level dry. They should break apart and not bend. In the 
oven set to the lowest possible temperature for 2-6 
hours, check o  en. Sun-drying may take a day or two 
and then will likely require a short  me in the oven to 
thoroughly dry. 

Sauteing 
Slice the mushrooms into 1/4 inch pieces and saute in 
a frying pan with olive oil or bu  er for 5 minutes or so. 
Let them drain and cool on some paper towel. 

Parboiling 
Parboiling mushrooms is pre  y simple. Slice the 
mushrooms into pieces, then drop them in boiling 
water for 3-5 minutes. Quickly remove them from the 
boiling water into a wai  ng bowl of ice water to cool 
them back down.

Freezing
All of the preserva  on methods should fi nish by 
freezing the prepared mushrooms.  Spread the 
mushrooms out on a fl at baking tray, place in the 
freezer un  l frozen. Once frozen, they can be 
transferred to bags or vacuum-sealed. They will keep 
frozen for a year before the taste starts to diminish.

Drying Lobster Mushrooms
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O

T EAT!
THESE ARE SOME OF THE MORE DANGEROUS IN THE AREA. 
VERY FEW MUSHROOMS WILL KILL YOU, LOTS CAN MAKE YOU SICK. 
DO NOT CONSUME ANY OF THESE, EVER.

Amanita bisporigera

DESTROYING ANGEL
ALL WHITE.
CAP WILL FLATTEN WITH 
AGE.
BULB MAY BE BURIED.

Amanita muscaria
Fly Agaric
Fly Amanita
TYPICALLY YELLOW TO 
ORANGE TO RED, USUALLY 
HAS THE CAP GROWTHS AS 
SHOWN.
CAP WILL FLATTEN WITH 
AGE.
HAS A STEM BULB LIKE 
THE DESTORYING ANGEL 
WHICH MAY BE BURIED.

Amanita phalloides

DEATH CAP
CAP WILL FLATTEN WITH 
AGE.
HAS A STEM BULB LIKE 
THE DESTORYING ANGEL 
WHICH MAY BE BURIED.

Destroying angel and Death cap contain Amatoxin. 
Symptoms of poisoning may take 5 to 24 hours to 
develop, by which  me irreversable damage to internal 
organs has likely already occured. Death  can  occur 
within 72 hours unless aggressivley treated.

Not usually fatal, however 
these are very common 
and young ones are 
o  en confused for edible 
species. 

THESE TWO CAN KILL!

Fly Amanita - older
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Flat Topped Coral


