Nature Trails

Morel Morsels

by Standey Coiod

pringtime is invigorating. The long days of winter
have passed. Deep within me an urge arises to

search the woods for something elusive. | catch the
impulse to comb the western Virginia mountains in
search of morels. Mountain folks have long claimed
that morel season
occurs when white
oak leaves are the
size of a squirmel’s
ear. My favorite time
to hunt these spring
mushrooms is imme-
diately after a warm
rain when they seem
to pop up overnight.
Hunting is the right
term, because many
times a lot of acres are
covered before any of
these fungi are found. |

If you have never
hunted morels and
plan to give it a try, let me give you a few tips. Morels
can be lound almost anywhere, including lawns, but
are more frequently found in deciduous and mixed
woodlands; along old logging trails; around ash,
poplar, or apple trees; and near areas where mayapples
exist. Once you spot a morel, move dlowly, and keep a
sharp eye in all directions. Where there is one, you will
frequently find more. You are apt to become a hunter
for life after finding a few of these tasty morsels. Their
wrinkled, brain-like image becomes indelibly stamped
On Your memaory.

All edible morels are in the genus Morchella species.

‘They are referred to as the sponge mushrooms. The col-
ors of this species vary from yellow, or white, to black.
They have a cap with pits and ridges that completely
surround the cap and are supported by a hollow stem.
Any mushroom appearing to have these characteristics
should be checked at the stem. If the supporting stem is
not hollow but contains solid or cotton-looking tissue,
it is inedilale
and is known
as i false morel.
Although the
false morels do
not grow in our
area, there are
regions where
they thrive.

Rare gastroin-
testinal distur-
bances have been
reported from
ingesting the
edible mush
rooms. However,
personally | have
not known anyone who has actually experienced such
a reaction from eating them. Be sure to check a field
guide for information and photos regarding the morels
you collect. If you are unsure of the variety you have
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accumulated, have an scquaintance familiar with these
mushrooms to inspect your cache before eating them,
After the excitement of the hunt comes the reward
of eating this savory delicacy. To prepare this gourmet
fare, first soak it in salt water for approximately fifteen
minutes. Next split, roll in flowr, fry in butter, and salt to
taste. Place on a slice of bread and enjoy! As you munch,
you may catch yoursell planning the next hunt. «



In April after a warm rain, Dad and | like to start
hunting for morel mushrooms on my granddaddy's
mountain land. Often they will pop up overnight and be
large enough
to gather.
Orther times,
if the ground
isn't guite
warm enough,
they are very

. smiall. Then
| like making at least two wildflower pilgrimages

up John's Hollow and through a back road back to
myy house in April. johr's Hollow, named after a great

we usually

leave them (o

rrow bigger.
uncle, has the most varieties of wildflowers of any l" :
' There are
other place that 1 know:,
many good

Early April gives me a chance 1o see bloodroot,
places to look

coltsfoot, mouse-car chickweed, ground ivy, henbit,
for them, but

saxifrage, hepatica, trailing arbutus, spring beauty,

[hutchmen's breeches, toathwort, and several varicties '? we scem to

of violets, E find the most
Among the flowers of a later April hike, | find s under ash

Solomon’s seal, squirrel corn, wild ginger. trout lly 3 trees and dead

(if T'm just at the rght time), rock cress, red trallinm, E elm trees.

fack-in-the-pulpit, star chickweed, pussy toes, colum- Rt 5

hine, cinquefoil, and rue anemone. e Serneca Rocks, WV
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Diecember, it sabd that there are no storks
im Morth America, | looked it up and
fowind it that there s a stork in Morth

Lk ——— Gince | America called the wood stork,
~ k ihsem wie have seen him several Also, | have pet ladvbugs. [ feed them
t t ldl iDU{\ ilimes, He comes out of the woodls milk. Is there any other kind of food 1 can
around & 10 every evening and feed them?
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eals grass in the pasture. Dver one
hundred sheep have been in the same

pasture, and he has not bothered them Dear Rebecen
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Tht ix the reasomn gardeners amd froof

they came across a huge black bear just waking .| |
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