NOV 2022 NEWSLETTER

MSA STUDENT AND
POSTDOC SECTION
Mycological Society of America

Halloween Photos: Page 3

IN THIS NEWSLETTER
General Announcements
Fungi of Halloween
NSF Office Hours
SPS Gifts
Panel Recap: Cómo Convertirse en Micólogue?
Recipie: Seared Hen of the Woods Steaks

2
3
4
5
6
7

General Announcements
Call for Spotlight Submissions
Our Spotlight section highlights the journeys of your fellow mycologists.
These Spotlights help us connect virtually, introduce your research to a
broad audience, and inspire other scientists (or future scientists). By
sharing these stories, we aim to create a more accepting, diverse, and
engaged Society.
But, we need YOU to tell your stories! You can nominate
yourself, your lab, or someone you know to be our next
Spotlight. Simply fill out one of the nomination forms here
or scan the QR code to the right:

Spotlight

Nominations

Undergraduat

Undergraduate
Scholarships from the
MSA SPS
We at the SPS are working on
providing new scholarships for
MSA membership fees for
undergraduates actively
studying mycology! More
information is coming soon, so
stay tuned!
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Fungi of Halloween

Show off your fungus
photos in our next
newsletter using this form:

A mushroom disguised as Dr. Rabern
Simmons (Purdue Herbaria curator)

Witch's Cap, Hygrocybe
conica, Thomas Roehl

Panellus stipticus,
Thomas Roehl
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Jack-O-Lanterns, Omphalotus
illudens, Thomas Roehl

Ophiocordyceps sp. from
MSA 2022, Thomas Roehl

Witch's Butter, Tremella mesenterica, Thomas Roehl

NSF Office Hours
Environmental Biology
December 12: Mid – Career Advancement Solicitation
January 9: Biodiversity on a Changing Planet (BoCP) Update
Info and Registration: https://debblog.nsfbio.com/office-hours/

Integrative Organismal Systems
December 15th: Open Q&A – questions and discussion
Info and Registration: https://iosblog.nsfbio.com/virtual-office-hours/

Molecular and Cellular Biosciences
December 14: Funding Opportunity – Using the Rules of Life to Address
Societal Challenges
Info and Registration: https://mcbblog.nsfbio.com/office-hours/

Biological Infrastructure
January 17: Research Capacity Programs at NSF-BIO – Biological
Collections and Biological Field Stations/Marine Laboratories
Info and Registration: https://dbiblog.nsfbio.com/dbi-virtual-officehours/
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SPS Gift Ideas
The holiday season is right around the corner - consider purchasing a
gift from the SPS Bonfire store for your favorite mycologist! You'll
support Students and Postdocs of the MSA and look good doing so!
Remember: Mycology is better than yours!
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Cómo Convertirse en Micólogue?
Panel in Spanish: How to Become a Mycologist?
13 de Octubre del 2022
Gracias a todos los que asistieron al Panel en Español. Hemos recibido
excelentes comentarios de los asistentes y esperamos organizar más
eventos casuales para SPS. Este evento fue organizado para celebrar el
Mes de la Herencia Hispana.
Thanks to everyone who joined us at the Panel in Spanish. We received
great feedback from the attendees and look forward to working on
creating more casual events for the SPS. This event was organized to
celebrate Hispanic Heritage Month.
Con participación de: Adriana Romero-Olivares, Nicole Colón-Carrión,
Priscila Chaverri, Javier Tabima-Restrepo, Luisa Gómez-Londoño,
Mariela Fernández-Campos, Funga Conservation

YouTube
Link
coming
soon!
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Recipe: Seared Hen of
the Woods Steaks

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

Original Recipe from Hank Shaw (honest-food.net)
Editor's note: This was my first
time trying Hen of the Woods
(Grifola frondosa) "Steaks" and it
came out amazing. If I wanted to
convince someone to enjoy eating
mushrooms, this is the recipe I
would use.
I used water instead of stock,
omitted the fresh mushrooms,
and used whatever cheap red
wine I had available but the
recipe still held up. For the dried
mushrooms, I used a dried mix of
mostly boletes - their strong

Seared Hen of the Woods steaks, served
with sauce. Photo: Thomas Roehl

flavor balances out the wine very
well.

The recipe can easily be made
vegan by substituting the beef

Weighing down the steaks gives

broth and butter. Instead of beef

them a nice sear. I simply put a

broth, simply rehydrate the

full tea kettle on a small frying

mushrooms in water. For the

pan and set the pan with kettle

butter, use a substitute with a

on top of the cooking steaks.

creamy texture.
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Ingredients

frondosa), photo: Thomas Roehl

Mushroom "Steaks"
1large hen of the woods
mushroom, sliced into steaks
2 tablespoons canola oil
Salt to taste

Hen of the Woods (Grifola

Sauce
1/2 ounce dried mushrooms
2 cups beef or vegetable
stock
1 tablespoon canola oil
1/2 cup fresh mushrooms,
chopped (any kind)
1/4 cup minced shallot or
onion
1 clove garlic, minced
1/2 teaspoon dried thyme
1/4 cup red vermouth or dry
red wine
3 tablespoons butter
Salt and black pepper to
taste

Instructions
Sauce
Bring the stock to a boil and add the dried mushrooms. Cover and
turn off the heat. Let this steep for about 20 minutes. When the
mushrooms are soft, remove, squeeze out excess moisture back
into the bowl, and chop the mushrooms finely. Set the mushrooms
aside. Strain out any debris from the stock and reserve the stock.
After the mushroom steaks are seared, you'll finish the sauce. Add
a little more oil to the pan you cooked the mushroom steaks in and
sauté the fresh mushrooms and shallots. As they are cooking, add
the chopped rehydrated mushrooms, thyme, and garlic. Let this
cook until nicely browned, about 5 minutes. (Continued...)
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Instructions (Continued)
Sauce (continued)
Pour in the reserved stock and the vermouth or wine and boil
furiously over high heat. You want this to cook down by 2/3 or so.
Strain off the debris, reserving the sauce. Pour the sauce back in
the pan, set over very low heat. Add the butter one tablespoon at a
time, swirling it in to melt before adding the next tablespoon. Taste
for salt and serve over the mushroom steak.
Mushroom Steaks
Grease up the mushroom steaks and salt them lightly. Let them sit
on the cutting board while the sauce is steeping.
You'll want to sear the mushroom steaks after you've finished the
squash puree. Get a large sauté pan very hot. Add the canola oil
and swirl it around. Pat the mushroom steaks dry and set them
down in the pan. Put a heavy weight over them to sear. Let them
sear like this for a solid 4 to 6 minutes without disturbing them.
You want a heavy sear. Turn them over and sear under the weight
again for another 3 to 5 minutes. Remove the mushroom steaks
and set them on a baking sheet in the oven while you finish the
sauce.
Once everything is ready, set the mushroom steak on peoples'
plates and then pour some sauce over everything. A little black
pepper is nice here, too.
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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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