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THE FUNGI CLUB

A Community for Fungi
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Lovers

From ecology & sustainability +o mycology researcir\' +o art design & culture — Fat
| Fox Fumgi Club kelps support a diverse vange of exciting fungal projects and events
Whether you've hoping +o pursue a fungi—inspived art or design project wanting +o
conduct a mycology expeximent or looking o connect with other mushroom \overs we

welcome vou +o the Fungi Club community! ‘l‘l«‘(out)l« community projects o an online
; %ruw" % social and educational events in Loméow, The Fungi Club is helping to inspive
L} the vext generation of fungi enthusiasts!
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SUFFORT THE FUMGI CLUE WITH A SERSOMAL

i MUSHROOM B SUBSCRIPTION:

?.‘ FATFOMUSHROOMS. COM - SERSOMALED:

\ the voots of avomatic Flowerng plants But what we call the King oyster
: SUBSCRIEE TO QOUR MEWSLETTER: actually includes a variety of variants Find out more about +his \arge and
! FATFO=MUSHROOMS.COM.~FUMGICLUE '
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complex oyster mushyroom!
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¢ Pleurotus exyngii commonly called "ing o\jsker" 'iKing

g Trum?ek'y "French Horn Mus(r\\footm', and 'Trumpet Tlo\ja\e'y
ave wative £o the Mediterranean North Africa the Middle
. Bast & Central Asia They are 5 species complex that

' nclude at \east 6 vavieties that avre cultivated all over the
: world They ave especially popular in China Japan & Kovea
for their size & wmeaty texture They are unique among £he
gevus Pleuvotus genus because they fruit divectly from the
ground and ave weak pavasites on Flowering plants
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[ King o\jséer mushrooms V\o-(: ow\\j l«ave ) &av\-l:as-k.c texture and umami &\avou\f they \}
i also bhave 3 wumber of wutritional and medicinal benefits They are vich in $ bers,
f carbo(mjéraées vitaming and winerals, and have especially l«.g(« \evels of e‘(go-H'\mV\eme {
| on antioxidant that kelps veduce Aaw\age from free vadicals and oxidative stress P,

4 evyngii also contain 3 high quantity of selevium, avother essential antioxidant |+
i activates Nrfz 2 protein waturally found within the body that helps vequlate ‘the
antioxidant ?YD-EQW\S that can help protect against oxidative Aaw\age' \King oyster
mushrooms also contain trace elements such as Zine i high quantities
Lab studies of P eryngii have shown that they may lower cholesterol and help with
weight \oss King Oyster mushroom extracts have also been shown to have anti—viral
properties and to suppovt bove health
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The King oyster is 3 great mushvoom to grow i chillier weather as it prefers
Fruiting Conditions of F - LOO I+ can be cultivated on avy growing medium vich in
cellulose such as straw, sugar cave mulch or havdwood sawdust Because IKing
oysters fruit from the Jco? of the mycelium block 2 casing \ayer can kelp vetain
moisture within the block and kelp improve yield + is, however completely optional
and theve is 3 slight visk of contamination when applying 2 casing \ayer as these
\ayers can also be a haven for fungus gnats |§ you want £o apply 2 casing \ayer,
vehydrate a mixture of 50% coco—coiv and 50% vermiculite with boiling water
once cooled +o voom temperature a \ayer can be applied fo the fully colomised
sucface of the substrate
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oxygen \evels can atfect the shape of your (King oyster
Mushvooms For shorter stems and wider caps voll down
the sides of vou grow bag +o give your mushrooms move
oxygen FOv longer stems and simaller caps keep your
grow bag closed with a paper clip In their search for
oxygen  You mushrooms will grow taller!
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FUMGI FOLE AWARD |
Rhizocore Technologies |
”hizocove develops technologies +o grow
, symbiotic fungi that enhance the growth
| vesilience and carbon sequestration
' potential o$ vewly planted forests and F
wood\ands in the Ul They find & grow !
Nocally—sourced mycorvhizal fungi o ensuve
| local adaptability o the forests &
| wood\ands wheve the introduce the fungi |
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CHRISTMAS FRE-ORDER SALE!
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[ Theycollleet J Give +he gif+ of Fungi +his Christmas

! species from o™= { and pre—ovder mushvroom growing kits for
j; across the Uk and L the mushroom \overs and mycologically

i hold key g curious w vour hife! {
‘ ectomycorrhizal 8 . :
‘ species from half f 2054 OFF L z‘.
’ of the seed zones CHRISTMAS T i V
¢ n the UKkl ! FRE-ORDERS! g
{ rhizocore.com ki i
I iy W | atfoxmush rooms. com/shop }


https://www.todaysdietitian.com/newarchives/110310p20.shtml
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3730794/
https://www.longdom.org/open-access/a-potent-pharmacological-mushroom-pleurotus-eryngii-2165-8056-1000139.pdf
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I-.-'EGFlI"-I MLSHROOM SCALLOFS

The -H'\'ncky meaty base of the (King

¢ KIMG O%STER MUSHROOM:S
oyster mushyoom makes amazing vegan e LEGAM EUTTEE
scallops/ Cooked i 3 vegan \emon garlic e GARLIC
butter sauce with fresh parsley they e ELACK FEFFER
have the tender meaty texture of o SALT
scallops Serve them alove s an o LEMOM JUICE
appetiser ov over |talian ovzo for a ALIVE DIL

heavrtier meal
) * FRESH FARSLEY

o Slice the [King oyster stems into | inch thick dises

o Place them on 3 baking tray and then brush the mushroom vounds with olive oil
on each side Sprinkle the tops with sea salt & ground black pepper

o Add the mushroom scallops +o 3 ot skillet, seasoved side dDWV\.

o While the first side is seaying  season the other side with sea salt & ground
black peppey

o Cook for avound z minutes and then 3}\:?‘ The seaved side should be golden brown

o  Cook the other side for around z minutes and when both sides are seared and
go\den brown veturn them to the baking tray,

o Add lemon juice and pavrsley to the pan and then turn off the heat

o Add all the mushvoom scallops back +o the pan

o Gently move the scallops avound in the sauce and use a spoon +o gently pour
sauce over the top of the scallops,

o Serve with a sprivkle of ground black pepper, fresh chopped parsley and fresh

lemown slices
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% Pleurotus eryvoii variants include:
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King oyster mushrooms are wative to the Mediterranean \,
and grow wild in vegions from the Atlantic ocean through
the Meditervanean Basin and Cendral Burope wnto !
Westerw Asia and India In \taly P, exyngii or Fung 1
Cavdoncelli have been a popular food since the Middle Ages |
They weve ove of the most popular varieties during the
Rewnaissance and weve Yumouved +o have aphrodisiac
properties — their consumption was frowned on by the
chureh In Sicily the mushrooms are popularly boiled in
vivegay dried and then preserved i olive oil with oregano
- Nemon juice, and chilli IKing oysters have also become quite
popular in Asian cooking lw Japan, cultivation began in
the 14905 and P exrywgii is one of the most widely
cultivated mushrooms i (Kovea wheve they are often
cultivated i jars,
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i"’ P\ewo-&us erywgii is 2 colm?\ex of closely velated w\uskrooms Unlike other species of

Pleurotus which are primavily wood—decay fungi the mushrooms n the P, eryngii

complex also act as weak pavasites on the voots of herbaceous plants, with d; fering ;
plant associates i the carvot family (Apiaceae) P eryngii var exrywgii grows wild ;
neay the voots of thistle plant (gevus Bryngium) that gives the sPec.es its wame, :

o var eryngii — grows w/ sea holly
o var ferulae — grows w/ giant fevnel
o var tingitanus — grows w/ Tawngier fevmel

e var elaeoselini Venturella

\ o var thapsiae Venturella — grows with deadly carvots
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A 20z| study shows that king oysters

may have antidepressant properties! P,

exyngii produces tryptamine a |

Functional molecule that is a tryptophan

devivative Tryptophan is an essential |
dietary amivo acid 3 precursor of

sevotonin and kelps veduce feelings of

anxiety and deyre‘.s.s.ovx'
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kIMG OF THE DESERT \
Did you know that a vaviant of the |

iKing Oyster has adapted to grow in
the Gobi Desert? P erywyii var, ;
> ferulae grows on the voots of the ::
plant Ferula communis acvoss Buvope |
and Centyal Asia Bvolutionary and '
population genetic analysis shows
that some genes wmight be associated
with adaptation o avidity l\arge
temperature c(mawges long sunshine
durations and other stresses in the
Grobu Deser-(; n Xinjiang C"\MB )
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https://en.wikipedia.org/wiki/Wood-decay_fungus
https://en.wikipedia.org/wiki/Parasite
https://en.wikipedia.org/wiki/Herbaceous_plant
https://www.sciencedirect.com/topics/biochemistry-genetics-and-molecular-biology/eryngium
https://en.wikipedia.org/wiki/Atlantic_Ocean
https://en.wikipedia.org/wiki/Mediterranean_Basin
https://en.wikipedia.org/wiki/Central_Europe
https://en.wikipedia.org/wiki/Western_Asia
https://en.wikipedia.org/wiki/India
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The Fungi Club has become a Commumity Interest Company!
i That means we've vow officially a social enterprise looking +o spread the spores and
create a wmycelial network H\rougkoui Lovndon and the world] The Fungi Club CIC aims

; to empower communities to grow their own food and learw about the crucial vole fung

} Play in +the watural envi‘(owvvxevdz' We build communities avound the shaved Passion for

ol = 3.

mycology both in person and owline,
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v the vew year we'll be embarking on projects +o set up
mushroom growing spaces at community gardens allotiments
and schools These projects aspive o help connect people
with wature and sustainable food systems as a means of

developing individual wellbeing and community cokesion

We welcome ouv vew Education & Outreach Coovdinator James

who joins Ben & Lex (neadivxg up The Fungi Club team!
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‘ JoId THE COMMUHITY OMHLIME!
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zeishi & Pivk oyster Mushrooms From

Discovd community membey Holll
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We've got some amazing vesults From Poppy
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Flivt's Fungi Club Project! Poppy has been .
working £o grow sheets of wycelium For ey ‘..
nteractive nstallation 'Underfoot’ which
explores the world of voots and mycelium
beneath our feet Read move about her Project

at: poppyflint com/project/undertoots ‘
A

Poppy filled sheets of glass with agar and grew
blue oyster mycelium acvoss the surface EBven
the agar sheets that contammated with
compeating species make for a Fascinating view

of the wovrld of mycelium/
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https://shoutout.wix.com/so/5cOEl0IIT/c?w=YqXDPlr5YsUJLVmwtjDR5MvaDb5B0EDsYYggz-pipGQ.eyJ1IjoiaHR0cHM6Ly9kaXNjb3JkLmdnL1NHZFdyUjNEM3AiLCJyIjoiNDhlZDQxMjMtODZmYi00YTBjLTc0N2QtZTBlYmU5MjNkMGQxIiwibSI6ImxwIn0

