





[image: The Forager’s Almanac by Danielle Gallacher]












[image: The cover of the book titled ‘The Forager’s Almanac: A Year of Sustainable Foraging, Wildcraft and Recipes’ features mushrooms, fruits, berries, wildflowers and flower stalks around the central title text.]









[image: ]


First published in Great Britain in 2024 by Greenfinch


An imprint of Quercus Editions Ltd


Carmelite House


50 Victoria Embankment


London EC4Y 0DZ


An Hachette UK company


Text copyright © 2024 Danielle Gallacher


Photography copyright © 2024 Danielle Gallacher unless otherwise stated (see picture credits, on p.207)


The moral right of Danielle Gallacher to be identified as the author of this work has been asserted in accordance with the Copyright, Designs and Patents Act, 1988.


All rights reserved. No part of this publication may be reproduced or transmitted in any form or by any means, electronic or mechanical, including photocopy, recording, or any information storage and retrieval system, without permission in writing from the publisher.


A CIP catalogue record for this book is available from the British Library


Ebook ISBN 978-1-52943-713-3


Quercus Editions Ltd hereby exclude all liability to the extent permitted by law for any errors or omissions in this book and for any loss, damage or expense (whether direct or indirect) suffered by a third party relying on any information contained in this book.


Design by Tokiko Morishima


Illustrations by Jo Parry


www.quercusbooks.co.uk









This book is for you, Mum.


May you rest among the wildflowers.










Introduction


The term ‘wild’ can carry a subconscious implication of the unknown or potentially risky. By labelling things as wild – swimming, camping or food – it may suggest an element of unpredictability or unfamiliarity, evoking a sense of caution or fear. In essence, though, wild food is simply food.


Our legacy of gathering from nature precedes the cultivation of crops, reminding us that its characterization is simply a reflection of our present perspective in this moment of humanity. Our ancestors relied on being able to identify and gather plants, fruits, nuts and fungi out of necessity for survival. This knowledge was passed down through generations, forming a fundamental aspect of daily lives. But that common knowledge is no longer so common, and it has become unusual to meet someone who can tell a dandelion from a hawksbit.


The shift away from this second nature in modern times can be attributed to agriculture and technology, altering our relationship with nature and leading to a decreased reliance on foraging for survival. Urbanization, supermarkets and the convenience of processed food were the nails in the coffin for our plant identification skills. There is a certain irony in how our pursuit of technological advancements has contributed to a disconnection from nature. The same technology that facilitated convenience and progress has, in many ways, led to a longing for the simplicity and tranquillity of natural surroundings. Recent booms in organic, renewable and ‘eco-friendly’ trends signal a return to a greener way of life.


I struggle to pin-point when I became a ‘forager’. Playing with plants and flowers has always felt instinctual. As a young child I would make herbal potions and lotions, and perfumes from floral water, and in preadolescent years I was often labelled a ‘tomboy’ – a word I disliked as much then as I do now – spending my days climbing trees, building dens, seeking out poisonous plants and eating hedgerow berries with my brother, as instructed by our childhood bibles, The Dangerous Book For Boys and The Boys’ Book of Survival. As a teenager I was fascinated by mushrooms, spending many hours studying and drawing them. Then, while I was at art college, the Ray Mears Bushcraft series aired. My housemate and I were so inspired that we spent a Cornish summer camping trip attempting to ‘live off the fat of the land’– an unsuccessful feat that resulted in a meagre half a sandcastle bucket of limpets and two poorly bellies. Nonetheless, by this point, my love for wild food had very much taken root. I was hooked, and I hope you will be too.


[image: Danielle Gallacher stands in a clearing with two wicker baskets and poses for the camera.]










About this book


I have been immersed in the world of wild plants and mushrooms for over two decades, teaching myself to forage through the simple joys of observation, sketching and growing a garden. After years of sharing my passion in-person through foraging workshops, herbal classes and nature connection retreats, I am now delighted to distil the experiences and knowledge I have gathered into this book for you.


We are, at our core, part of nature, and this guide is a gateway to not just observe it but actively participate in it, to taste it and to connect more deeply to it.


Starting with essential information on toxic species, useful tools and core knowledge, we then adopt a month-by-month approach to help you navigate the book; from year-round staples to my seasonal favourites, structured to ensure you encounter plants and mushrooms at their zenith – whether flowering, fruiting or in abundance. Revisiting them at their various stages of life cycle unveils a deep understanding, fostering a relationship that goes beyond the conventional perception of plants solely as food.


[image: A basket filled with mushrooms of different types is on the grass.]


This guide is suitable for greenhorn gatherers while offering nuanced insights for more experienced foragers. Key plants and mushrooms take centre-stage, each entry encapsulating not only their common and Latin names, identification features and harvest times but also an array of offerings and insights, inviting you to observe, learn and form bonds with your food and medicine. Scattered recipes and wildcrafting ideas extend an invitation to explore delicious and practical ways of befriending the flora and fungi around us.


In the opening chapter, we delve into a crucial aspect – cultivating an awareness of toxic species. As we learn about the beauty and utility of our green and fungal companions, recognizing potential hazards establishes a fundamental foundation. Although this initial step may feel challenging, it sparks a transformative shift in our perception, and instead of breeding intimidation, as one might expect, it instead unlocks a landscape where each plant and mushroom becomes a familiar face.




Toxic symbol [image: ]


Take caution with toxic lookalikes marked with this symbol [image: ]. All other lookalikes are edible, and I encourage you to do further research on those once you have finished with this book.













Getting started


Focus on the familiar


First things first! You should begin by identifying and learning about wild edible plants that are commonly found in your local area. Choose plants that resemble familiar cultivated vegetables or herbs, or wild greens you already know; for example, dandelion greens, nettles and some wild berries are often easily recognizable.


Begin with just a few types of wild foods that you’re confident about identifying correctly, as this will help you build your confidence and knowledge over time. Learn the properties of each plant and the different ways you can connect with it, for example through food, medicine and wildcrafting. You might be surprised to learn that even the humble daisy has some potent medicinal properties.


Get educated


A good field guidebook (such as this!) is a must, as well as larger reference books to check further once you get home. Pay close attention to identifying features, growth patterns and any lookalike plants that might be toxic – we’ll be delving into these a little later (see page 16).


Forage responsibly


Be careful not to disturb the surrounding flora and fauna when gathering wild foods – remember that the plants and fungi we forage are not only food to, but also homes to, thousands of species of wildlife.


Always forage in areas where it’s safe and legal to do so. Avoid picking plants from polluted areas or places treated with pesticides, which, unfortunately, includes the borders of most agricultural land. Respect the environment by taking only what you need and leaving only your footprints.


Join groups or workshops


Local foraging groups, walks and workshops are a great way to learn from experienced foragers. No matter how many books you read, nothing compares to gaining hands-on experience.


Be seasonally aware


Different wild foods are available in different seasons. Familiarize yourself with the seasonal patterns of the wild plants growing around you. Growing a garden and cultivating wild plants is an awesome way to get to know their properties.



Add some wild ingredients



Start by incorporating wild foods into familiar recipes. For instance, you can add foraged greens to salads, blend wild berries into smoothies, or use edible flowers as garnishes. It’s even possible to swap out your entire spice cupboard for foraged alternatives (see page 201).


Be open to experimenting with new flavours. Wild foods often have unique tastes, and exploring these can be a fun and exciting way to improve your cooking. It’s also important to understand how localized certain flavours can be – no two blackberry bushes taste the same – so, if you don’t like something on first try, be sure to test another plant, tree or bush in a different spot before you rule it out completely.


Some wild foods might benefit from cooking or processing to reduce bitterness or enhance flavour. Others, including most fungi, must be cooked before consumption. Research the best cooking methods for the plants or mushrooms you’ve foraged – there are plenty of ideas in this book – and remember that wild foods can taste vastly different plant to plant and tree to tree, depending on their growing conditions, local environment and many more factors we are yet to understand.


Record your experiences


Keep a foraging journal to document your experiences. Note where and when you found each plant, how you prepared it and your impressions of taste and texture. This is also helpful for recording those tastier bushes, or keeping an eye on a promising mushroom patch the following year.


Connect with nature


Foraging is not just about food: it’s also a way to connect with nature and the seasons. Embrace the meditative aspect of being outdoors and engaging with the environment. The land has a lot to teach us – not just about the wonders of its landscape, but also about ourselves.


Safety first


It’s crucial to be certain of a plant’s identification before consuming it. Some edible plants have toxic lookalikes, so be 100 per cent sure you can distinguish between them. The golden rule is: if you can’t name it, don’t eat it.


Patience and continuous learning are key when it comes to foraging and incorporating wild foods into your diet. Over time, you’ll develop a deeper understanding of your local ecosystems and the seasonal delights they have to offer.










Foraging kit


ESSENTIAL ITEMS


Field guide A reliable and comprehensive field guide, such as this one, is essential for identifying plants and mushrooms in the wild. As you will find on the following pages, there should be clear photographs, descriptions and information on the habitat and seasonality of the species included.


Basket or bag A sturdy basket or bag is a great way to carry your foraged finds. Look for a lightweight and durable option with enough space for your harvest. I find that waxed canvas bags are ideal for wild greens, and I prefer mesh (or paper) bags for foraging mushrooms so that the spores can continue to drop as I walk across the woodland.


Gloves Thick gardening gloves are advisable for protection against thorns and other hazards.


Knife A small pocket knife helps with cleaner cuts, avoiding infections to plants and trees.


[image: An illustration of a pocket knife.]


First aid kit It’s always a good idea to carry a basic first aid kit with bandages, antiseptic and other essentials, just in case. (See page 202 for making your own wild kit.)


Appropriate footwear A comfortable and sturdy pair of shoes or boots is essential for navigating uneven terrain – you’ll often find those perfect mushrooms in the most out of reach places, so it’s best to be prepared.


Weather-appropriate clothing Anyone planning to be outdoors for a great deal of time should dress appropriately for the weather, with layers that can be added or removed as needed. Be sure to also wear long trousers and sleeves to protect against scratches, bites and ticks.



USEFUL ITEMS



Hand trowel or digging tool A small hand trowel or digging tool can be useful for digging up roots, bulbs or other underground parts of plants. Keep in mind that you must have the landowner’s permission to uproot plants.


Notebook and pen Keep a notebook and pen handy for taking notes on plant identification, locations and other details while out and about.


Magnifying glass and pocket mirror A magnifying glass can help with plant identification, particularly when examining small or intricate details. I also keep a pocket mirror on me to look underneath mushrooms without having to pick them.


GPS or map Walking in the woods for hours can get a little disorienting, so you may find it helpful to have a GPS or map to navigate through unfamiliar terrain, or even to keep track digitally of foraging locations.


Camera Document your foraging finds with a camera, particularly if you’re unsure about identification and want to take a further look at reference books back at home. Be sure to take lots of reference photos at all angles and of each feature.


Binoculars A pair of binoculars can be useful for spotting distant plants or wildlife, and can be particularly helpful when foraging for berries or fruits in trees.


[image: An illustration of a pair of gardening gloves.]










Identification tips:
What to look for



Habitat


Consider whether the plant grows in dry or wet environments, in forests or meadows, or in coastal or inland areas. Be sure to note the surrounding trees when searching for fungi.


Seasonality


The time of year in which a plant blooms or fruits can be a useful feature for identification. Consider whether the plant is a spring, summer, autumn or winter bloomer, and whether it fruits in early or late summer – though with climate change, this is starting to be less reliable.


Leaf shape


The shape of a plant’s leaves can provide important clues to its identity. Leaves may be lanceolate (long and narrow), ovate (egg-shaped) or palmate (hand-shaped), among others.


[image: An illustration of three leaf shapes. Lanceolate: Two long and narrow leaves extend from the tip of a branch. Ovate: A wide egg-shaped leaf. Palmate: Five long and narrow leaves extend in all directions from the tip of a branch.]


Stem characteristics


Take note of the height, texture and colour of the stem. Is it grooved or smooth? Are there hairs or thorns? If so, are they soft or spiky?


Flower characteristics


Flowers can give us clues to species, family and even genus. Pay attention to size, shape, colour and scent. How are they arranged? How many petals are there? Which way do the sepals face?



Fruit characteristics



Fruit can be used to help identify plant species. Consider size, shape and colour, as well as any other distinguishing features, such as the presence of spines or hairs.


Growth habit


The way in which a plant grows can be a useful feature for identification. For example, some plants may grow upright, while others may trail along the ground or climb up other plants.


Geographic location


The location of a plant is also an important factor. Consider whether the plant is native to the area or whether it has been introduced from another region or country.




How to take a spore print:


A spore print is a useful part of the fungi identification process and can help us to corroborate our finds, however it should not be used as the only definitive guide as many fungi share similar-coloured spores. Once a mushroom has checked all other boxes for identification, you can then take a spore print for confirmation.


Cut the stem of a fresh mushroom close to the cap and lay the cap gill side down on a flat surface overnight. After a few hours the spores will start to drop, leaving a print that replicates the gill pattern. Scrape the spores together into a pile for a better idea on the overall colour. Some saprobic mushrooms can be cultivated at home by these spores.


Tip: Fresh specimens drop the most spores; however, if your mushroom is a little old, you can drip a droplet of water onto the cap to help the remaining spores release.













Toxic species


It is without doubt more important to learn what not to forage than it is to learn what to forage. This chapter lists the most dangerous plants and fungi that you could come across in the UK, a brief ID description, their edible lookalikes and some notes on their toxicity, too.


The words on the upcoming pages may seem daunting, but don’t let them put you off. Foraging is perfectly safe (and thoroughly enjoyable!) when practised responsibly. There really aren’t as many truly toxic species as one might expect, and a few are somewhat rare. Despite the infrequency of genuinely perilous acquaintances, it is nonetheless imperative to heed caution, and always advisable that inexperienced foragers search alongside a trusted and experienced guide, if possible.


Plant allergen test


Skin contact: Rub the plant part on a sensitive area of your skin, such as the inner wrist, inside elbow or outer lip. Wait for 15 minutes and observe any signs of skin irritation such as redness, itching, tingling or burning. If no adverse reactions occur, go on to the taste test.


Taste test: Chew a small amount (around a teaspoon) of the plant part for five minutes, spitting out saliva regularly. Wait for eight hours, monitoring for any delayed allergic reactions.


Eat a small amount: If there are no allergic reactions after the previous steps, progress to eating a larger quantity (one tablespoon) of the plant part. Wait for another eight hours, being vigilant for delayed symptoms. If all remains well, you can consider that specific part of the plant as safe for you.


Observation and caution: Throughout the testing process, be vigilant for any signs of allergic reaction, which may vary from person to person.




Caution


Symptoms of poisoning from plants and fungi include vomitting, stomach cramps, irregular heartbeat, burning to the mouth, lips or tongue and convulsions. The type and severity of symptoms will vary according to the type of plant or fungi, the amount swallowed and the size of the person.













Toxic fungi


Distinguishing between poisonous and edible mushrooms is impossible without accurate identification. There are many well-versed but entirely inaccurate and dangerous myths surrounding the toxicity of fungi but, truthfully, the only safe rule is to never consume anything unless absolutely certain of its identity. Listed here are the most toxic of fungi you’re likely to come across, but remember that there are many more that could cause upset.


[image: An illustration of the structure of a mushroom. The top of the mushroom is a cap and it may have scales, striations, warts, tubes, zonations and or areolae. The underside of the cap may have pores, teeth and or gills. Spores could be released from the cap. The stipe or stalk, extending from the cap, may have a ring or a skirt on the top, at the base of the cap. The stipe or stalk may have a reticulum. The volva is the outer layer of the stipe or stalk. Mycelial threads extend from the basal bulb at the inferior end of the mushroom.]



[image: ] DEATH CAP
Amanita phalloides



Appearance: Greenish-yellow in colour; indistinct snakeskin patterning on stipe; white gills are fairly broad, free and crowded. As an Amanita, the death cap grows from a sac-like volva and has a flowy ‘skirt’, or annulus, beneath the cap that is sometimes speckled with remnants of the universal veil, though this can be washed off easily by rain.


Size: Cap 5–15cm (2–6in) diameter; stipe 6–15cm (2¼–6in) tall.


Toxic effects: Severe liver damage, can be fatal.


Habitat: Deciduous woodland from August to November.


Spore print: White


Lookalike: False death cap (Amanita citrina)


[image: A death cap grows from the ground. It has a flat cap with a flowy skirt beneath it.]


[image: ] DESTROYING ANGEL
Amanita virosa


Appearance: Shares similarities with the death cap in both appearance and toxicity but is distinguished by its pure white colouring that can turn slightly off-white with age. Cap is usually smooth.


Size: Cap 5–10cm (2–4in) diameter; stipe 7–15cm (2¾–6in) tall.


Toxic effects: Ingestion of as little as half a small cap can result in severe organ failure and if left untreated there is a 50 per cent chance of death within a week.


Habitat: Uncommon, but found in woodland and glades from late July to October.


Spore print: White


Lookalikes: Edible agaricus, such as the horse mushroom (Agaricus arvensis) and field mushroom (Agaricus campestris) when in button stage.


[image: Two destroying angels grow from the ground. They are white with smooth caps.]


[image: ] PANTHER CAP
Amanita pantherina


Appearance: Shiny ochre-brown cap coated in bright white fragments from its universal veil (membrane surrounding the baby mushroom). White gills are crowded and free. Beneath the cap hangs a prominent white skirt, smooth and without striations (unlike the striated skirt of the blusher mushroom). Shallow trough around the top of the volva.


Size: Cap 5–12cm (2–4¾in) diameter; stipe 5–12cm (2–4¾in) tall.


Toxic effects: Vivid hallucinations, confusion, delirium, convulsions and, in rare cases, death.


Habitat: Deciduous and coniferous woodland from June to November.


Spore print: White


Lookalike: Blusher mushroom (Amanita rubescens)


[image: A panther cap grows from the ground. It has an ochre-brown cap with white fragments on the top.]



[image: ] FUNERAL BELL
Galerina marginata



Appearance: Bell-shaped cap of young mushrooms later becomes convex or flat. Cap colour yellow-brown to dark brown with a sticky or slimy surface when wet. Crowded, tan-brown gills are attached to the fragile stipe, which features a brown ring, or annulus, although this is not always prominent on older mushrooms.


Size: Cap 2–8cm (¾–3in) diameter; stipe 2–8cm (¾–3in) tall.


Toxic effects: Deadly toxins, including amatoxins; ingesting even a small amount can lead to liver and kidney damage and, in some cases, death.


Habitat: Decaying wood, such as logs and stumps, June to November.


Spore print: Rusty brown


Lookalikes: Velvet shank (Flammulina velutipes), honey fungus (Armillaria mellea)


[image: Three funeral bells grow from the decaying trunk of a tree. They have yellow-brown bell-shaped caps, tan-brown gills and fragile stipes.]



[image: ] DEADLY WEBCAP
Cortinarius rubellus



Appearance: Rusty brown conical-shaped cap starting out with an in-rolled margin but flattening with age. When young, fine fibrils connect the stipe to the cap. Stipe is lighter in colour than the cap and is often curved or slightly bulbous, sometimes featuring a subtle snakeskin pattern. Fibrous flesh is pale cream and has a faint radish smell. Gills start pale yellow, turning rusty brown as the spore develops.


Size: Cap 2.5–8cm (1–3¼in) diameter; stipe 5.5–11cm (2¼–4¼in) tall.


Toxic effects: Orellanine is the poison responsible for the intense flu-like symptoms that include headaches, vomiting, kidney and liver failure and, in some cases, death.


Habitat: Acidic environments – coniferous woodland, among bilberry bushes and heather plants, August to December.


Spore print: Reddish brown


Lookalike: Fool’s webcap (Cortinarius orellanus)


[image: Three deadly webcaps grow from the ground. They have rusty brown conical-shaped caps with gills on the underside. The stipes have a snakeskin pattern.]


[image: ] DEADLY FIBRECAP
Inosperma erubescens


Appearance: Conical creamy white cap that flattens and stains tan to reddish brown with age; covered with fine fibrils. Stipe is the same colour and also reddens with age. Crowded cream-coloured gills stain reddish brown where touched. The mushroom has a sweet smell.


Size: Cap 3–7cm (1–2¾in) diameter; stipe 7–10cm (2¾–4in) tall.


Toxic effects: Contains muscarine, which can cause excessive sweating, vomiting, diarrhoea and, in serious cases, a fatally slow heartbeat.


Habitat: Deciduous woodland, commonly with beech and oak, May to October.


Spore print: Brown


Lookalike: St George’s mushroom (Calocybe gambosa)


[image: Four deadly fibrecaps grow from the ground. They have conical white caps with tan stains.]


[image: ] LILAC FIBRECAP
Inocybe geophylla var. lilacina


Appearance: Lilac cap is round, starting off conical then flattening but keeping the distinctive umbo (raised area in the centre of mushroom cap) and silky fibres. Stipe is also lilac. Purple hue fades as the mushroom matures.


Size: Cap 1–4cm (¾–1½in) diameter; stipe 6cm (2¼in) tall.


Toxic effects: Contains muscarine, which can cause sweating, stomach pains and excessive salivation.


Habitat: Deciduous woodland, roadside verges.


Spore print: Brown


Lookalike: Amethyst deceiver (Laccaria amethystina)


[image: Three lilac fibrecaps grow from the ground. They have pale purple caps and stipes.]


[image: ] FOOL’S FUNNEL
Clitocybe rivulosa


Appearance: Buff white mushroom starting off convex and flattening with age, often funnel shaped with a wavy in-rolled margin. Adnate gills can be slightly decurrent, white but turning dull with age. Stipe is the same colour as the cap.


Size: Cap 1–7cm (¼–2¾in) diameter; stipe 2–4cm (¾–1½in) tall.


Toxic effects: Intense vomiting, diarrhoea, heavy breathing, blurred vision and, in severe cases, can be fatal.


Habitat: In fairy rings, June to December.


Spore print: White


Lookalikes: Snowy waxcap (Cuphophyllus virgineus), St George’s mushroom (Calocybe gambosa), fairy ring champignon (Marasmius oreades)


[image: Some fool’s funnels grow from the ground. They have flat white caps and stipes. There are gills on the underside of the caps.]



[image: ] ANGEL WINGS
Pleurocybella porrigens



Appearance: Pure white funnel-shaped fungus with a smooth cap and lobed margin.


Size: Cap 2–12cm (¾–4¾in) diameter. Can appear to have no stipe but it is often just very short. White gills and thin, white flesh.


Toxic effects: Contains chemicals toxic to the brain and can cause permanent brain injury.


Habitat: Grows in clusters on decaying conifers/from moss-covered wood, July to December.


Spore print: White


Lookalike: Oyster mushroom (Pleurotus ostreatus)


[image: A cluster of angel wings grows from the trunk of a tree. They have white caps with lobed margins.]


[image: ] YELLOW STAINER
Agaricus xanthodermus


Appearance: Starts off a brilliant white, turning off-white. When in button stage, the free, very crowded off-white gills are protected by a partial veil that lacks the distinct cogwheel patterning of some of the edible Agaricus species. Gills later turn pink and then a grey-brown as the spores begin to drop. The stocky white stipe quickly turns a vibrant yellow, particularly at the base. Strong smell of ink or phenol.


Size: Cap 5–16cm (2–6¼in) diameter; stipe 5–12cm (2–4¾in) tall.


Toxic effects: Nausea, stomach cramps, sweating and vomiting.


Habitat: Parks, gardens and under hedgerows, either singularly or in small troops, May to November.


Spore print: Dark brown


Lookalikes: Horse mushroom (Agaricus arvensis), field mushroom (Agaricus campestris)


[image: Two yellow stainers grow from the ground. They have brownish white caps and stipes. The gills on the underside of the cap are brown.]


[image: ] COMMON INKCAP
Coprinopsis atramentaria


Appearance: Bell-shaped cap in shades of brown, usually with a darker umbo, blackening and liquifying from the cap margin.


Size: Cap 3–10cm (1–4in) diameter; stipe 5–17cm (2–6¾in) tall.


Toxic effects: Temporary sickness and delirium if alcohol is consumed 24 to 48 hours either side of ingestion, as contains coprine, a mycotoxin that inhibits the breakdown of alcohol in the liver.


Habitat: Parks and woodlands, June to November, though sometimes earlier with a wet spring.


Spore print: Black


Lookalikes: Other inkcaps


[image: A cluster of common inkcaps grows from the ground. The caps are grey and bell-shaped with dark spots.]


[image: ] MAGPIE INKCAP
Coprinopsis picacea


Appearance: Starts as a white egg-shaped mushroom, growing to reveal bell shape and charcoal-brown/bluey-black colouring. Fluffy white tufts from the veil decorate the cap and can be washed off with rain. Free gills are crowded and white before blackening. Within 48 hours the mushroom dissolves into an inky liquid in an auto-digestive process called deliquescence.


Size: Cap up to 8cm (3in) diameter; stipe 12–20cm (4¾–7¾in) tall.


Toxic effects: Nausea, vomiting and diarrhoea.


Habitat: Alkaline soil, grasslands and woodlands, August to December.


Spore print: Black


[image: A cluster of magpie inkcaps grows from the ground. They have bell-shaped blackish caps with white tufts and white stipes.]


[image: ] FALSE CHANTERELLE
Hygrophoropsis aurantiaca


Appearance: Vibrant orange, starting out convex but flattening into a funnel shape, often keeping an in-rolled margin and uniform shape. Inside flesh is the same colour as the cap and stem. Gills are also bright orange, and are deeply decurrent and forked.


Size: Cap 1–8cm (¼–3in) diameter; stipe 2–5cm (¾–2in) tall.


Toxic effects: Stomach pain, digestive upset, hallucinations.


Habitat: Coniferous woodland, July to November.


Spore print: White


Lookalikes: Chanterelles


[image: Two false chanterelles grow from the ground. They are orange with flat caps and gills on the underside.]



[image: ] BROWN ROLL-RIM
Paxillus involutus



Appearance: Downy clay-coloured cap starts off convex, flattening with age, turning a deeper brown and developing a depression with central umbo. Cap margin is in-rolled; gills are a lighter shade of brown to the cap, darkening as the spores develop and staining brown where damaged. Stipe is fairly robust.


Size: Cap up to 15cm (6in) diameter; stipe 5–12cm (2–4¾in) tall.


Toxic effects: Immediate gastric upset from improperly prepared mushrooms; cumulative effects from unknown toxin that causes haemolytic anaemia, a life-threatening autoimmune syndrome.


Habitat: Ectomycorrhizal fungi found in both deciduous and coniferous woodland, July to November.


Spore print: Orangey-brown


[image: A person holds a brown roll-rim. It has a flat, brown cap with gills on the underside. The stipe is yellowish stained with brown patches.]


[image: ] FALSE MOREL
Gyromitra spp.


Appearance: Resembling brains, with their irregularly lobed structure; usually a reddish or tan brown. The inside flesh is full of irregular chambers and hollows.


Size: Cap 5–12cm (2–4¾in) diameter; stipe 3–6cm (1–2¼in) tall.


Toxic effects: Contains gyrotoxins said to build up in the body, causing stomach pains, sweating, vomiting and even coma.


Habitat: Woodland, parks and gardens, March to August.


Spore print: Yellow to tan


Lookalikes: Many of the Morchella species


[image: A false morel grows from the ground. The cap is reddish and resembles brains with their irregularly lobed structure.]


[image: ] COMMON EARTHBALL
Scleroderma citrinum


Appearance: White balls attached by a mycelial thread in the ground. If you cut a young earthball, inside you will see a thick skin and an off-white inner flesh, which later turns a deep grey-purple, almost black, before the mushroom loses its tough, firm structure. When the spores finally mature, the loose skin explodes, enabling spores to puff out when disturbed.


Size: 3–10cm (1–4in) diameter, but can reach 15cm (6in).


Toxic effects: Abdominal pain, vomiting and diarrhoea.


Habitat: Woodland, parks, ditches and gravel tracks, in huge numbers June to December.


Spore print: Dark brown


Lookalikes: Puffballs


[image: A cluster of common earthballs grows from the ground. Their outer skin is thick and off-white, while the inner flesh is powdery and dark grey.]


[image: ] SULPHUR TUFT
Hypholoma fasciculare


Appearance: Sulphur yellow, convex, umbonate cap with crowded, adnate, olivaceous gills. Stipe is a similar colour to the cap. Stipe is often curved or irregular shaped as they grow in clusters.


Size: Cap 2–8cm (¾–3in) diameter; stipe 5–12cm (2–4¾in) tall.


Toxic effects: Rarely fatal but can cause temporary paralysis, distorted vision and sickness.


Habitat: Very common, growing on dead wood, fallen trunks and dying stumps in all frost-free months.


Spore print: Purple-brown


Lookalikes: Honey fungus (Armillaria spp.), velvet shank (Flammulina velutipes)


[image: A cluster of sulphur tufts grows from the tree trunk. They have small yellow-brown caps and thick off-white stipes.]
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