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Membership 
Renewal
by  J ohn  Dav i s

It’s time to renew your membership.  
Fifteen dollars covers you and your 
family for the calendar year.  So 
act now.  Get each of the quarterly 
newsletters, and look for something 
of interest on the website to enhance 
your quotidian schedule.  As you are 
contributing to a higher cause, you 
won’t likely fixate on the cost.  Still, the 
cost is quickly outweighed by member 
discounts and superb programming.

Take advantage of the many events 
through the year; Morel Madness, the 
weekend at Mingo National Wildlife 
Refuge, and the Winter Luncheon are 
just the tip of the iceberg.  As I write 
this, a healthy crew of celebrants 
returns from another magical Halloween 
weekend in the woods at Hawn state 
park.  In between the big events, 
volunteers lead many forays throughout 
the year, which typically start at 10 
a.m. on a Saturday or Sunday and 
conclude with a potluck lunch.  There 
are also classes and social outings.  It 
is a vibrant organization unlike any I’ve 
experienced, and it’s all made possible 
by your small annual contribution.

You will meet an interesting mix of 
people, from those there simply to put 
a smile on your face to those whose 
obvious drive will inspire you to 
reach your potential.  It is a chance to 
network.  It is a chance to mingle with 
eminent mycologists and stay abreast 
of the latest scientific findings.  It is a 
chance to broaden your perspective by 
interacting with people of all ages and 
all walks of life.  You are an important 
part of this picture and can participate 
at any level.  

Just being in the woods with friends is 
an invaluable benefit.  It provides an 
opportunity for exercise and spiritual 
healing and calls to mind innocent days 
of youth when mama would have to 
call you home, when her displeasure 
over your filthy clothes was dwarfed by 
lingering ecstasy.  I roamed the woods 
alone for years and can tell you that it is 
infinitely better with supportive, like-
minded people.

The Missouri Mycological Society 
guarantees a return on your dues.  
Attend one event, and you will notice a 
curious sense of abundance.  So put the 
cheese curls away, turn Oprah off, and 
stop Porky Piggin’ your life away on 
the couch.  Get your dues in the mail 
today (see form), and plan your next 
encounter with MOMS.  

From another wild time. A tiny, bright green 
frog on a cypress knee at Mingo.

Missouri Mycological Society and 
NAMA 2011 Membership Form
All memberships end on December 31.

Name (please print)_____________________________________________________

Address_______________________________________________________________

City_______________________________________State_________Zip____________

Home Phone_______________________ Work Phone_________________________

E-Mail (only one please)_________________________________________________

Missouri Mycological Society family membership: 1 year/$15	$ ________
Make your check payable to Missouri Mycological Society.

North American Mycological Association Membership:
NAMA dues are due concurrently with MOMS dues. To keep your NAMA 
membership current or to become a NAMA member, send an additional check 
for $32 made out to NAMA (This reflects a $3 discount from the $35 regular 
membership).
NAMA Affiliated Club Members: 1 year/$32   $ ________

Send both checks to: 
John Davis, 777 Juanita Ave, St. Louis, MO 63122

Wild Times at 
Babler 2010
by  Jan  S imons

Once again we had a beautiful fall day 
for Wild Times. Unlike last year when 
we had record rainfall in October, this 
year we have had virtually no rain since 
mid-September. Most of us didn’t even 
go out looking for mushrooms. There 
were about thirty people who joined 
us at Babler at least four of whom were 
new to MOMS. 

And the food…wow! Smoked Northern 
pike and venison hot dogs (Willie), 
sausage casserole and German potato 
salad (Leland), venison chili, fried 
snapping turtle with hen of the woods 
mushrooms (Steve) , elderberry syrup, 
pear crisp (Jane), lots of nuts including 
chestnuts to roast (Chuck), persimmon 
pie cake (Sara), Goatsbeard blue cheese 
with lemon curd, bangers in blankets, 
eggplant dip with zatar and parsley 
oil (and more from Julie Ridlon), tuna 
salad (Ken and LaRee), dried fruit and 
cheeses (John Joyce), pickled hens 
and pickled okra (Jan and Charlie), 
chanterelle cornbread (Barbara and 
David), butternut ravioli, mushroom 
chili, crab Rangoon and eggplant. I am 
sorry I can’t identify who brought each 
dish. We feasted! Oh and there was lots 
of wine, so we drank too!

It was our last official foray of the 
season. We have lots of good memories 
to savor until the winter luncheon. 
Thanks to all who came for the fun and 
the food!  

And thanks to Steve Booker, who 
organized a great series of forays 
this year.

Jane House




