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How to Use This Guide

  and the Essential Rules


  


	
Read the entire book twice in order to be sure you understand the approach.



	
Study the Gills, Ridges, Tubes, and Spines sections until you’re confident you can correctly distinguish these features; then you’re ready for a foray.



	
Double-check the mushrooms you have picked, back at home, by completing the positive identification checklist step by step, which is listed at the end of every species featured in this book. You must be able to check off every single box. If you can, you have the right species. If you can’t, you might not have, so don’t eat it.



	
Only eat mushrooms that you have clearly identified with all the positive ID marks.



	
If a mushroom smells rotten, it is rotten and if it feels soggy, it is soggy.



	
Never, never eat wild mushrooms raw.








  
The Mushrooming with

  Confidence Method


  What does “edible” mean?


  There are few pleasures as exclusive and satisfying as a feast of delicious wild mushrooms. Likewise, there are few pleasures that can be as fraught with anxiety as mushroom hunting. Nothing curbs the appetite more effectively than a nagging worry that what you eat might make you ill—or kill you. Conventional mushroom identification books promise to enable you to identify hundreds, if not thousands, of edible mushrooms. However, “edible” simply implies “not poisonous” and is no indicator of culinary value. Cardboard is “edible,” too.


  



  Mushrooming with Confidence focuses on the very best and most common mushrooms and allows you to identify them safely. In this book, you’ll find only the mushrooms of the top league, and, luckily, these are easily and safely identified provided you follow the method presented here. If you carry out all the instructions to the letter, you’ll enjoy the most delicious mushrooms, untroubled by fear and doubt.


  Learn to leave a mushroom


  Some people find it really difficult not to pick everything they spot. It might be edible, they probably think. They’re encouraged in this attitude by encyclopedic mushroom identification books displaying a bewildering multitude of mushrooms. This induces indiscriminate mushroom hunting of the “pick first, ask questions later” variety, which is the wrong approach. Back home, attempts to identify the edible ones with the help of a conventional mushroom identification book invariably fail because there is not enough detail to be truly confident you have the right species.
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