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General Announcements
Calling for artists

The Mycological Menagerie
is an art exhibit showcasing
the wonderful world of fungi
and shedding the
misconceptions that exist
around this mysterious
kingdom. This exhibit
highlights the immense
diversity not just in the
fungal kingdom but in how
we as a society view and
work with fungi directly and
indirectly.
Poems, photographs,
cultures, dried samples, and
much more will be featured
and open to the public in
February 2023. Join us either
as a participant in
submitting your own artwork
to be displayed or come and
enjoy The Mycological
Menagerie, learn about
fungi, and talk with local
mycologists.
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MSA Student Spotlight
Michael Malone (he/him)
Current research location
SUNY College of Environmental
Science and Forestry
Current Advisor
Dr. Alex Weir
Current project description
Our project focuses on a poorly
misunderstood group of fungi
called the Laboulbeniales. They
are obligate ectoparasites of
arthropods, especially beetles.
This study is the first to test
infection rates based on habitat
type. Moreover, collections took
place in a region where these
fungi were never intentionally
collected (Long Island). We know
so little about the diversity of
these fungi, that the discovery of
new species during this project is
quite possible.
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Long Island, NY

If you would like to
be spotlighted on
our website and in
future newsletters,
please fill out this
form!

What is your favorite fungus

What is your favorite

and why?

fact/thing about fungi?

My favorite fungus is

Possibly my favorite thing about

Herpomyces ectobiae, an

fungi is their high degree of host

ectoparasitic fungus that grows

specificity and niche

only on the large setae of

specialization. A good example

cockroaches. The thallus is

being Mycena luteopallens, which

grown parallel to the seta,

I have found growing in walnut

however, its haustorium

shells.

emerges from the side of the
thallus to penetrate the seta.
Only those thalli located near
the base of the seta will become
reproductive. Antheridia are
produced on a receptacle that
grows laterally from the
suprabasal cell of the primary
receptacle and down the seta.
Which awards would you like
to brag about?
I am on my college's Dean's List.
What are your career
goals/plans for after you’re
done with your current
position?
I hope to return to my college
for graduate school and study
other forms of fungi, as this is
my first fungal project. Now I'm
hooked!
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Who is your mycology role
model?
Dr. Alex Weir (my project advisor)
Any great stories from field
work?
I did have one lady come up to
me while I was collecting insects
to check them for parasitic fungi.
In response to her asking what I
was doing, I told her the truth of
it all. What ensued was a lengthy
conversation of me convincing
her that these fungi could not
cross over to humans and infect
us via vertical transmission. She
still insists that I wear gloves.

What do you like to do in your free time? What are your hobbies?
When taking a break from my studies, I like to play guitar, go rock
climbing with friends, and maintain my native plant garden.

Anything else you'd like to talk about, leave here!
(career goals, outreach, science communication,
photography, etc)
I am currently figuring out which institution to go pursue
a master's in mycology, and possibly getting my PhD to
become a professor. I am already a teaching assistant
and tutor at my college, so you can tell I love to teach!

Taken from: https://www.esf.edu/Laboulbeniales/
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Huitlacoche Quesadilla

Send us photos of
your creations
and we will
include them in
our next
Newsletter

Prep time: 15 min
Cook time: 30 min.
Serving: 2

Ingredients
8 oz fresh or frozen huitlacoche you can use canned huitlacoche
but it's not quite the same
6 oz 2 large Roma tomatoes (1 one cup canned peeled whole
tomatoes or equivalent)
Kosher salt, to taste
Small handful of chopped fresh cilantro Epazote can also be
added, and is traditional
1 Tablespoons lard or cooking oil
Crushed red pepper flakes or 1 jalapeno, chopped
1 medium onion, finely chopped
1/2 tablespoon minced garlic
2 oz grated cheese, such as queso Oaxaca, mozzarella, etc
8 inch flour tortilla
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Huitlacoche Quesadilla
Instructions
Tomatoes
Bring 2 quarts of water to a boil. Meanwhile, core the tomatoes,
score the bottoms with and X, then put in the boiling water for 30
seconds or until the skin around the X starts to peel back. Remove
the tomatoes, cool, peel, squeeze out the seeds and discard, then
chop the tomatoes and reserve.
Huitlacoche mixture
In a saute pan, heat the lard or oil and add the onion and garlic.
Cook for 3-4 minutes or until translucent, then add the huitlacoche
and tomato and cook, mashing the mixture up with the back of a
spoon as it cooks, until the pan is nearly dry. Season the mixture
with salt to taste, add the cilantro and reserve.
Finishing and serving
To make the quesadilla, grease a large pan, such as a 12 inch cast
iron skillet. Add the tortilla and warm it on both sides for a moment
or two until pliable on medium heat, then add the cheese and
roughly ½ -3/4 cup of the huitlacoche mixture. When the cheese
has started to melt, fold the quesadilla in half, pressing it down
gently to help it brown evenly.
Add some extra oil if the pan looks dry. Peak under the quesadilla
to check on it’s color, when one side is browned, flip it, pressing
down gently again, and adding a teaspoon of oil if needed,
cooking until the other side is golden brown and crisp.
When both sides are brown and crisp, remove the quesadilla to a
cutting board, cut into 4 wedges, sprinkle with cilantro and serve
with your favorite accompaniments.
Taken from: https://foragerchef.com/huitlacoche-quesadilla/
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Resources
Mycological Society of America
MSA memership portal and renewal
MSA awards

Student and Postdoc Section
Mycology colloquium signup form
Student spotlight signup form
Mycology group spotlight signup form
Musings and Mycologists (MnMs) nomination form
Photos of the month submission form
MSA SPS swag

Check out our new merch here!

MSA SPS Social Media
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