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INTRODUCTION
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When we picture a mushroom, it’s difficult to imagine an image as idyllic as the fantastical, red-capped, white polka-dotted toadstool of fairy tales. Yet that iconic, cute, fae-friendly fungus is just one of over 7,200 species of mushrooms in the world. Each one has its own energetic correspondences, ways of interacting with its environment, and place in tradition. Because mushrooms have held so much significance for so many cultures, folklore and fables surrounding these sometimes edible, sometimes toxic fungi are present all over the world. Whether these tales concern their interactions with elven folk, deities from nature, the dead, or other entities, mushrooms hold great sacred importance in many different places. And because of this, they are excellent to use in a variety of spells and rituals.

This guidebook aims to break down a small intersection of mushroom species: what they are, how they’re used, their magickal properties, and what spells and intentions will be supported by them. Because there is such a breadth of mushrooms native to a plethora of lands, the distinction in size, shape, color, toxicity, and usage allow for many different energetic correspondences. Following a light overview of some of the most recognizable species and genera, you’ll journey across numerous countries to see how different cultures use these vegetable-adjacent foods to see what aligns with your practice, while educating yourself on different applications and sacred rites.

Finally, this book will show you examples of different spells, rituals, and recipes to work into your own routine. No matter if you’re a beginner practitioner, somewhat more intermediate, or a long-time, full-fledged witch, the final section of the book will be easy and practical to implement. And whether mushrooms become a cornerstone of your practice or simply a “once in a blue moon” addition, you’ll be actively prepared to use household mushrooms by the end of this guide. Be warned, however, that if attempting to forage, you’d be wise to consult an expert in mycology, a scientist of fungi, as some of these beautiful pieces of nature are highly toxic, and some are even fatal.
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When I was selecting the mushrooms for this guide, the task became overwhelming. There are an incredible number of genera and species of mushrooms. The mushrooms below are a just a few of the most common and have been selected to demonstrate a range of mystical properties. Feel free to use this collection as a mere starting point on your journey to understanding the vast and fantastic world of mushrooms.

The breakdown of mushroom identification is lengthy and somewhat hard to follow. To simplify: all mushrooms belong to the kingdom of Fungi, and are then broken down further, in succession, to a division, then class, then order, then family. This book, from the classification tree, focuses on both the genus and individual species. The genus is the umbrella to the individual species. I will be focusing on more specific types of mushrooms to give the best energetic correspondences possible.
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AMANITA

What It Is

This is the most archetypal genus of mushroom, housing the species Amanita muscaria, or fly agaric, the iconic mushroom from Super Mario. However, there are several hundred species under this genus, typically characterized by the large white spores decorating the caps. This genus ranges from edible to poisonous to deadly, so foragers must be incredibly careful when searching for it in the wet summer and autumn months.

How It’s Used

Since this is an entire genus, individual varietals are used in different ways depending upon features like color or edibility. For example, the Caesar’s mushroom, an edible Amanita, has been used in Italian cooking for over two thousand years, boasting a rich, nutty flavor. It pairs well with lemon juice, olive oil, and red wine vinegar as an addition to salads and is also delicious grilled and sautéed. This genus also houses the more popular psychoactive species, although these are not recommended for consumption. It would be wise for anyone attempting to consume these mushrooms to rule out whether or not they are fatal and to consult with an expert before even touching them.
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Magickal Properties

Because of their alignment with the fae, elven folk, and other mystical forest dwellers, mushrooms of this genus are often used to strengthen magick. They have earthly and grounding properties, and depending on the particular species, can be used in edible applications for divination. More potent and poisonous species may be of use for baneful magick and hexing. All in all, this entire genus is an amplifier for any spell the practitioner chooses but is most potent in wards and protection.


How to Use in Spells


As with all mushrooms, but particularly this genus, toxicity must be taken into account before delving into spellwork. Edible species are appropriate for kitchen witchery, in which case the practitioner may imbue the mushroom’s intention into the recipe. These mushrooms are most aligned with magick and divination and may be consumed before performing a reading. The poisonous varietals, however, are best used with caution in spell jars specifically for hexing. One may put a photo of their subject in a jar with a nail through the mushroom and the picture to perform a baneful spell. Proceed with caution, ethics, and morals, however, as this is a very potent hexing tool.
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FLY AGARIC (Amanita muscaria)

What It Is

One of the most archetypal species of mushrooms, it is often depicted as a toadstool fungus with large, white gills, white spots, and a red cap. This species is iconic; no doubt you’ve seen a watercolor painting of a fairy sitting atop one, or merely noticed one when you played Super Mario as a kid. Said to be a cosmopolitan species, meaning that it spans most climates (in both the Southern and Northern hemispheres), it also engages in symbiosis (a close relationship between unassociated biological organisms—think Nemo and anemones from Finding Nemo) with pine and birch plantations.

How It’s Used

While Amanita muscaria is a psychoactive, it is highly toxic and poisonous. One of the reasons for this is that it houses the biologically active agent muscimol and ibotenic acid, which is an amino acid. This was discovered in the mid-twentieth century by researchers in England, Japan, and Switzerland. In Siberia, however, aboriginal shamans would use it to achieve a trance state (with much training under their belt) and have their followers consume their (i.e., the shamans’) urine to achieve trance by proxy. Aside from other cultural importance relating to its psychoactive properties—which we will revisit in the following section—it also has a few culinary uses. Spanning Europe, North America, and parts of Japan, the mushroom is detoxified by chefs by parboiling it in water, as the toxins of this genus are water soluble. From there, Amanita muscaria is then either soaked in vinegar to make a steak sauce, or pickled and salted as is done in the Nagano Prefecture region of Japan.

Magickal Properties

The agaric mushroom is widely known as symbolic of an enchanted forest, attracting fairies and gnomes. Because of its psychoactive properties, we can see how indigenous cultures came to this conclusion! This particular genus is also associated with the element of air and the planet Mercury, and, coupled with its intoxicating properties, is said to aid in dream work, psychic work, and intention setting. However, I do not suggest ingesting to receive this energetic boost. In addition, use of this particular mushroom is excellent in fertility spells, but again, not by means of consumption.

How to Use in Spells

When working with this mushroom, you may want to add it to spell jars to promote pregnancy or even a creative birth such as a new project or business. In addition, placing one under your pillow can aid in dreamwork. Drying this mushroom may also help with divination when it is placed on your altar or near your tarot deck, runes, or oracle cards. If you wish to work with the fae, this is also a great offering.
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GREEN AMANITA (Amanita phalloides)

What It Is

A toxic mushroom, green amanita is also known by the cryptic name of the death cap. Found mostly across Europe, this highly poisonous mushroom forms with broad-leaved trees such as oak or chestnut and pine during the summer months. Although this organism resembles edible mushrooms, such as Caesar’s and straw mushrooms, it can be distinguished by its generally (though not always) green cap, white stripe, and gills. So, when mushroom foraging, it is wise to consult an expert before consumption, as the results could be deadly.
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How It’s Used

There are no known uses of Amanita phalloides because of its extreme toxicity. Six to twenty-four hours after ingestion it attacks the liver, requiring medical attention and commonly hospitalization. Consumption of this mushroom often results in death. Unfortunately, because of its nonthreatening appearance, sweet aroma, and (some report) delicious taste, it is very important to proceed with caution when foraging, even when touching with one’s bare hands.

Magickal Properties

Because of its benign appearance and inviting smell, this particular mushroom houses many metaphysical properties fit for baneful magick. It has energetic cloaking capabilities, as well as protective qualities. While this organism must never be consumed, or even sought out, if one were to come across this varietal, it could assist in a variety of hexes.

How to Use in Spells

Again, stressing that this mushroom shouldn’t be eaten under any circumstances, one can (if procured safely) use this as a tool for support in protection. Stuffed in a spell jar to enhance a return-to-sender spell, it can be incredibly potent. Alternately, if placed in a jar situated near entryways of the home, it can help to keep out harmful energy. It is very wise, however, to only use this mushroom in sealed-jar spells, for if it were to be consumed by a child or an animal, the results could be devastating. Please proceed with caution.
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BUTTON (Agaricus bisporus)

What It Is

This is a small, white bulbous-looking button, hence its name. Grown year round, this fungus is native to the grasslands of Europe and North America. Very commonly used in food, this mushroom is obviously edible; however, when foraging, one should be cautious of its poisonous look-alike, known as the “destroying angel,” distinguishable by the pure white gills on the cap, as opposed to the light brown gills of the button mushroom. Closely related to the cremini and portobello, the button mushroom is the youngest of this genus.

How It’s Used

As the most common mushroom used in cuisine, this fungus is often referred to as a table mushroom. A chef may use it baked, grilled, raw, roasted, or otherwise, as it is extremely versatile. You may have seen it on your favorite New York slice of pizza, or on a skewer at a neighbor’s barbecue. Culturally, these mushrooms have a rich background. In Egypt, they were revered for consumption and thought to give metaphysical powers or even eternal life. They were also used in traditional Chinese medicine to balance the body’s energy and promote overall health.

Magickal Properties

Still cultivated underground in West France to this day, button mushrooms were once found in the catacombs of Paris, leading the French to believe they were associated with the dead. Because mushrooms spring from the ground as a species, this is a very common belief. As stated above, however, this mushroom, much like the ouroboros, signified immortality to ancient Egyptians. Because of its small, young, pure white appearance growing as a fungus, it is easy to see the symbolism of the life-death cycle in this organism.


How to Use in Spells


This may be the most readily available mushroom when it comes to performing kitchen witchery. Add this into any recipe for an energy reset, or even for the blessing of vitality, with a nod to the Egyptians. Because this particular genus is possibly the most obvious symbol of life and death, this would be another great offering for spirit work and mediumship. As a grief ritual, one may place this on an altar and pray for the safe passage of a soul who has moved on.
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CREMINI (Agaricus bisporous)

What It Is

The cremini is an Agaricus bisporous like the white button mushroom or the portobello, but slightly more mature than the former and less mature than the latter. Because of the cremini’s maturation, it has a browner color, firmer texture, and better flavor than the white button. It also holds up much better in liquid than its younger counterpart. Cremini mushrooms have small, brown gills; however, the gills are mostly hidden underneath the cap, as they have not fully opened when harvested at the cremini stage. Agaricus bisporous account for about ninety percent of all of the mushrooms cultivated in the United States, and they are a favorite in the kitchen.
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How It’s Used

Cremini mushrooms are incredibly versatile because of their firm texture. Used both raw and cooked, this varietal can be used in anything from salads to stews and can also be stuffed or baked. These mushrooms can also be kept fresh for about a week when properly stored, for example in a paper bag with a moist towel when refrigerated to maintain its integrity without overmoisturizing.

Magickal Properties

Grown since ancient times, this mushroom is aligned with many magickal properties across the globe. As with the button mushroom, the Egyptians believed these mushrooms gave special powers to those who consumed them, including immortality. The Romans deemed this mushroom as a “food of the gods,” while the French associated this varietal with the dead, as they grew in the catacombs of Paris. Additionally, the Chinese and Koreans used cremini mushrooms to increase milk production for breast feeding, leading us to associate Agaricus bisporus with the triple goddess: the white button is the maiden, cremini is the mother, and portobello is the crone.


How to Use in Spells


Because of its association with the mother archetype, this is a great mushroom for fertility spells. Cremini is aligned with the breasts, so it can be used for both glamour spells and spells related to motherhood. One may use this for kitchen witchery with the intention of cooking this energy into a recipe, or consuming on its own with a sigil carved into the cap. Additionally, as the ancient beliefs suggest, this mushroom can also be used for vitality spells and amplification of energy. The best way to use cremini mushrooms for these intentions is by consumption.
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PORTOBELLO (Agaricus bisporous)

What It Is

The final maturation of Agaricus bisporous (the other two being the button and cremini mushrooms), this mushroom is large in size, with the cap measuring an average fifteen centimeters (about six inches) in diameter. The rounded flat cap and thick stem is firm and spongy, ranging in hue from dark brown to tan. There are dark brown, fleshy gills underneath the caps, which also house a small ring from the spongy white veil. Native around the Northern Hemisphere, these mushrooms grow individually in grass near manure piles and on leaf litter near conifers such as Monterey cypress trees.


How It’s Used


Used mainly in the kitchen, this mushroom is great for sautéing, grilling, and broiling. Because of the larger, matured caps, they can be used as a meat substitute in burgers and hollowed out as pizza crust or an edible bowl. Native to Italy, this mushroom is used in many popular Italian dishes. The rich, meatlike texture and savory, earthy notes make portobellos a favorite ingredient of home and professional chefs alike.

Magickal Properties

As stated in the entries for button and cremini mushrooms, this is the final maturation of the genus—meaning, this particular organism is aligned with the Crone archetype. While excellent for grounding and connecting with the sacral chakra, this mushroom is also aligned with wisdom, age, maturity, and even death. Because the Crone archetype is symbolized by a waning moon, this mushroom has releasing qualities, great for transformation and hexing.
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How to Use in Spells


If desiring to use this mushroom in kitchen witchcraft, you might consume it during a waning moon phase to initiate a cord-cutting spell, severing old attachments and opening you up to new relationships and experiences. This is also a great mushroom to devour before engaging in divination. One may also eat this mushroom with the intention of increasing wisdom before embarking on a new journey, or as an aid in a spell jar for the same purpose. Finally, if the practitioner works with the triple goddess archetypes, such as Hekate, Kali, or the Fates, one may use this as an altar offering. For hygienic purposes, watch that the mushroom does not turn; however, if it does, it will not affect the spell or offering, as transformation is a key energetic property.
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LACTARIUS

What It Is

Lactarius, a genus of mushrooms that contains the indigo milk cap (page 24), is characterized by the latex, or “milk,” that the fruiting bodies produce. There are more than five hundred known species all over the Northern Hemisphere that contain this distinguished ooze. While most of the specimens in this group secrete a white or cream color latex, there are other specimens known to have more brightly colored milk, such as the indigo milk cap mushroom and the red pine. The fruit bodies range from small to very large and are fleshy with gills under the often-depressed cap. Most of the species in this genus are edible; however, some can be quite toxic, although not deadly poisonous.
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How It’s Used

Because of the edibility of the majority of its species, this mushroom genus is generally used for flavorings and sold at outdoor markets around the world. While not appropriate for drying, because of the milk produced, edible milk mushrooms can be used for marinades and sauces. There are some small, fragrant species, affectionately named “candy caps,” that are used for this purpose. The blue milk, being a more brightly colored species, is often used to add color to a dish.

Magickal Properties

Color magick plays a role in this mushroom’s metaphysical properties. The Lactarius indigo is excellent for communication. The orange species, known as L. deliciosus, is aligned with creativity and joy. Some species grow pinkish spores, and those would be complementary to self-love and affection. The practitioner has a range of possibilities with this genus, depending on how and where it is sourced.


How to Use in Spells


The most special quality of the “milk” genus is the latex produced by all of its species, so in order to effectively harness the energy, the latex should be front and center in your spells. Sure, you can eat these mushrooms, put them in a jar, or use them for kitchen witchcraft, but the magick is in the milk for this category of fungi, so using the latex will amplify any spell. Anointing your candles, jars, or other spellwork with the milk will help alchemize the intended energy. Align your spells with the color of the milk chosen, like white for purity, blue for communication, orange for creation, and so on.
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INDIGO MILK CAP (Lactarius indigo)

What It Is

Also called the blue milk mushroom, the indigo milk cap is identifiable by its gorgeous blue cap and gills. While the colors will range from a pale gray blue in matured specimens to a deep blue or violet in fresher ones, the defining hue is what gives it its name. This particular mushroom is edible; however, there are varying opinions on whether or not the taste is desirable. Found on the ground of deciduous and coniferous forests, this widely distributed species can be found across North America, East Asia, and Central America.


How It’s Used


As stated above, although the blue milk mushroom is edible, its taste is controversial. Some state that it is a superior mushroom, while others believe it is far from it. Regardless, its slightly bitter and peppery taste is best when the firm flesh is sliced. When the mushroom is cooked, the blue dissipates and becomes a milky gray. The latex, or “milk,” that the fruiting body produces is also blue, but when exposed to air it eventually turns a shade of green, which is used to add some color to marinades. While this mushroom doesn’t lend itself to drying because of its granular flesh, it is popular in Mexican, Guatemalan, and Chinese markets, where it is sold fresh.

Magickal Properties

Because of its incredible blue color, the indigo milk cap holds excellent communicative properties. Aligning with the mind, wit, connection, and conversation, this mushroom is excellent for opening the throat chakra. Similarly, because of the deeper and richer hue of the fresher organisms, they can promote psychic connection.
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How to Use in Spells


One can perform a variety of spells with this species. For example, a practitioner may choose to eat this mushroom before having a tough conversation while focusing on the throat chakra, providing courage and the freedom of vulnerability. One may also use the milk of this mushroom to anoint a candle or other altar offering to open communication. In addition, before practicing divination, one may want to consume the younger specimen to open their third eye to psychic abilities.
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BEECH (Hypsizygus tesselatus)

What It Is

This edible mushroom is found growing on beech trees; hence, the name. Although native to East Asia, this genus is also cultivated in Europe, North America, and Australia. They naturally grow on wood, engaging in symbiosis, and have a small, thin, gilled appearance with a white or brown cap. Most popularly used in cooking, beech mushrooms have two different variations, designated by their color, being either brown beech mushrooms and brown clamshell mushrooms, or white beech mushrooms and white clamshell mushrooms.

[image: ]

How It’s Used

Falling under the umbrella of Japanese shimeji mushrooms, this genus is known as one of most prized fungi by gourmets. Firm and bitter when uncooked but delicious after being sautéed or boiled, beech mushrooms are often used in soups, stews, and sauces to add a crunchy texture with a mildly sweet and nutty flavor. Most popularly used in ramen, stir-fry, and rice, this mushroom is extremely versatile. This particular genus is also said to have anticancer properties because of beta-glucan, which reduces inflammation in the body.

Magickal Properties

Because of the beech mushrooms’ biological makeup, it has extremely potent metaphysical properties. Because they contain selenium, a powerful antioxidant, beech mushrooms are known to be excellent for cleansing. As an anti-inflammatory nutritional aid, this mushroom also connects with the heart and sacral energy centers. Finally, and most magickally of all, this genus contains copper, which is an excellent energy conduit known to heal in the physical plane and help to connect with the spiritual realm.


How to Use in Spells


Beech mushrooms are great for kitchen witchery! Using them intentionally in recipes can help you open up your heart chakra and increase passion. Similarly, you can use them in any recipe to add a cleansing element to your spell. You can also place them on your altar to connect with your ancestors. To give them extra oomph, place them on top of or with copper jewelry, coins, or bowls.
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BLACK TRUMPET (Craterellus cornucopioides)
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