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Explore the diverse world of Michigan mushrooms with this essential field guide, designed for both 
beginners and experienced foragers. Learn to accurately identify various species, distinguish between 
edible and poisonous fungi, and safely navigate the state's rich natural landscapes. This comprehensive 
resource provides detailed descriptions and tips for a successful mushroom hunting experience in 
Michigan.

You can browse dissertations by keyword, discipline, or university.

Thank you for visiting our website.
We are pleased to inform you that the document Michigan Mushroom Field Guide you 
are looking for is available here.
Please feel free to download it for free and enjoy easy access.

This document is authentic and verified from the original source.
We always strive to provide reliable references for our valued visitors.
That way, you can use it without any concern about its authenticity.

We hope this document is useful for your needs.
Keep visiting our website for more helpful resources.
Thank you for your trust in our service.

This document is highly sought in many digital library archives.
By visiting us, you have made the right decision.
We provide the entire full version Michigan Mushroom Field Guide for free, exclusively 
here.

A Field Guide to Western Mushrooms

Descriptions and photographs of two hundred one edible and poisonous species found in western North 
America are accompanied by comments on edibility, habitat and range, and microscopic characters.

The Mushroom Hunter's Field Guide

This Mushroom Identification Record Book is Ideal for Local Mushroom Hunters. Record Your Mush-
rooms Detailed Information on This Mushroom Identifying Comapanion Guide Book. This Book includes 
illustrations to guide you to Document Your Findings with Detailed Information like Cap, Stock & 
Stripe/Stems, This Guide will Make Your Journey More Mermorable & Exciting! Features - Dimensions 
- 6x9" Size is Perfect for Carrying Pages - 120 White Pages Inside Informations - Location, Tree 
Types, Forest Types, Size, Colors, Cap Characterstics, Undercap, Gill Attatchment, Annular Rings, 
Stripe/Stems Space for Additional Notes & Space for Sketching or Stick Your Photos and Many More. 
For further information you can got to look inside & check out inside, This is ideal for Foraging or not, 
Hope You will Love This!

The Mushroom Hunter's Field Guide, By Alexander H. Smith

A fully illustrated and user-friendly reference book that tells where and when to find edible mush-
rooms--with delicious recipes for each

Mushroom Hunter's Field Guide

A guide to finding and identifying mushrooms in the Southern United States.
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Mushrooms of Michigan

Mushroom Hunter's Logbook for Tracking and Recording Mushroom Foraging Trips **Click the "Author" 
link above just below the title of this book to see more notebook designs.** Record the location, 
conditions and details about your wild mushroom hunting adventures with this unique logbook and 
tracking journal. Makes a fantastic gift for anyone who loves to be out in nature foraging for exotic edible 
wild mushrooms. Add To Cart Now for Yourself or a Fellow Mushroom Hunter What's Included: Prompts 
for Date, Location, Trees, Soil Conditions and More Pages to Record the Size,Species and Quantity 
of the Mushrooms Gathered on Each Trip Room for Photos or Sketches of Your Bounty Extra Journal 
Pages to Add Your Own Notes About the Trip Convenient Travel Size Logbook 6"x9" Easy to Toss in 
a Backpack or Bag 102 pages Artistically Designed Cover High Quality Bright White Paper **Prefer 
a different cover design? We have more logbooks and journals available here on Amazon. Click the 
"Author" link above just below the title of this book to check out our designs. Thanks for stopping by.

100 Edible Mushrooms

Sportsman's Connection's Southern Michigan All-Outdoors Atlas & Field Guide contains maps created 
at twice the scale of other road atlases, which means double the detail. And while the maps are sure 
to be the finest quality you have ever used, the thing that makes this book unique is all the additional 
information. Your favorite outdoor activities including fishing lakes and streams, hunting, camping, hiking 
and biking,snowmobiling and off-roading, paddeling, skiing, golfing and wildlife viewing are covered in 
great depth with helpful editorial and extensive tables, which are all cross-referenced and indexed to 
the map pages in a way that's fun and easy to use.

A Field Guide to Southern Mushrooms

Sportsman's Connection's Northern Michigan All-Outdoors Atlas & Field Guide contains maps created 
at twice the scale of other road atlases, which means double the detail. And while the maps are 
sure to be the finest quality you have ever used, what makes this eBook unique is all the additional 
information. Your favorite outdoor activities including fishing lakes and streams, hunting, camping, hiking 
and biking,snowmobiling and off-roading, paddeling, skiing, golfing and wildlife viewing are covered in 
great depth with helpful editorial and extensive tables, which are all cross-referenced and indexed to 
the map pages in a way that's fun and easy to use.

The Mushroom Hunter's Field Guide

The Handbook of Mushroom Poisoning provides an in-depth examination of mushroom poisoning, 
including case examples for each toxic class. The book contains specific chapters on mushroom poison 
pharmacology and approaches to treatment of cases caused by an unknown mushroom or unknown 
poison. For those who want a broader background, there are sections on gross and microscopic 
mushroom identification, general information about the types of toxic substances found in various 
mushroom families, and tables detailing the results of various field and laboratory tests. For those 
interested in learning more about mushroom poisonings and how to treat them, this book is a must.

Wild Mushroom Hunting Michigan

Fusing general interest in mushrooming with serious scholarship, Mushrooms of the Midwest describes 
and illustrates over five hundred of the region's mushroom species. From the cold conifer bogs of 
northern Michigan to the steamy oak forests of Missouri, the book offers a broad cross-section of the 
fungi, edible and not, that can be found growing in the Midwest’s diverse ecosystems. With hundreds 
of color illustrations, Mushrooms of the Midwest is ideal for amateur and expert mushroomers alike. 
Michael Kuo and Andrew Methven provide identification keys and thorough descriptions. The authors 
discuss the DNA revolution in mycology and its consequences for classification and identification, 
as well as the need for well-documented contemporary collections of mushrooms. Unlike most field 
guides, Mushrooms of the Midwest includes an extensive introduction to the use of a microscope in 
mushroom identification. In addition, Kuo and Methven give recommendations for scientific mushroom 
collecting, with special focus on ecological data and guidelines for preserving specimens. Lists of 
amateur mycological associations and herbaria of the Midwest are also included. A must-have for all 
mushroom enthusiasts!

Southern Michigan All-Outdoors Atlas & Field Guide



Mushrooms of the Great Lakes region : the fleshy, leathery, and woody fungi of Illinois, Indiana, Ohio, 
and the southern half of Wisconsin and of Michigan by Verne Ovid Graham. The author with help of 
many others, has examined hundreds of specimens over a period of years. The softer forms, not easily 
compared with dried specimens, were repeatedly identified and their characteristics checked against 
the best available descriptions. In many cases additional, field notes, helpful for identification, have 
been included with the descriptions. This early work by Verne Ovid Graham was first published in 1944 
and we are now republishing it with a brand new introduction.

Northern Michigan All-Outdoors Atlas & Field Guide

For a generation, the Basic Illustrated series has been as much a part of the outdoors experience 
as backpacks and hiking boots. Information-packed tools for the novice or handy references for the 
veteran, these volumes distill years of knowledge into affordable and portable books. Whether you’re 
planning a trip or thumbing for facts in the field, Basic Illustrated books tell you what you need to know. 
Learn how to: Forage for and identify wild mushrooms Treat a variety of ailments and illnesses, from 
colds to heart disease and more Distinguish between edible and nonedible parts of mushrooms Make 
delicious dinners, snacks, and other healthy recipes

Handbook of Mushroom Poisoning

Common Edible And Poisonous Mushrooms Of South-eastern Michigan is a portable handy field guide 
containing a number of helpful pictures. Written by Alexander H. Smith who was an American mycologist 
known for his extensive contributions to the taxonomy and phylogeny of the higher fungi. This early 
work by Alexander H. Smith was first published in 1938 and we are now republishing it with a brand 
new introduction.

Mushrooms of the Midwest

This is a reproduction of a book published before 1923. This book may have occasional imperfections 
such as missing or blurred pages, poor pictures, errant marks, etc. that were either part of the original 
artifact, or were introduced by the scanning process. We believe this work is culturally important, and 
despite the imperfections, have elected to bring it back into print as part of our continuing commitment 
to the preservation of printed works worldwide. We appreciate your understanding of the imperfections 
in the preservation process, and hope you enjoy this valuable book. ++++ The below data was compiled 
from various identification fields in the bibliographic record of this title. This data is provided as an 
additional tool in helping to ensure edition identification: ++++ Michigan Mushrooms: A Few Of The 
Common Edible Fungi Occuring In The State; Volume 208 Of Bulletin (State Agricultural College 
(Mich.). Experiment Station)) Burton Orange Longyear Michigan State Agricultural College Experiment 
Station, 1903 Cooking; Specific Ingredients; Vegetables; Cooking / Specific Ingredients / Vegetables; 
Mushrooms, Edible; Nature / Mushrooms

Mushrooms of the Great Lake Region - The Fleshy, Leathery, and Woody Fungi of Illinois, Indiana, 
Ohio and the Southern Half of Wisconsin and of Michigan

Identifies over one thousand species with detailed descriptions and illustrations.

Basic Illustrated Edible and Medicinal Mushrooms

In Heartland Habitats: 265 Midwest Nature Walks, Mary Blocksma guides young readers through North 
American terrain, introducing them to the land and its thriving wildlife.

Common Edible and Poisonous Mushrooms of Southeastern Michigan

Begin to Identify Mushrooms with this Great Visual Guide for the Upper Midwest! Mushrooming is a 
popular and rewarding pastime—and it’s one that you can enjoy with the right information at hand. 
Mushrooms of the Upper Midwest is the field guide to get you started. The region-specific book utilizes 
an innovative, user-friendly format that can help you identify mushrooms by their visual characteristics. 
Hundreds of full-color photographs are paired with easy-to-understand text, providing the details to 
give you confidence in the field. The information, written by foraging experts Teresa Marrone and Kathy 
Yerich, is accessible to beginners but useful for even experienced mushroom seekers. Learn about 
nearly 400 species of common wild mushrooms found in the Midwestern states of Illinois, Indiana, 
Iowa, Michigan, Minnesota, North Dakota, South Dakota, and Wisconsin. The species (from Morel 



Mushrooms to Shelf Mushrooms) are organized by shape, then by color, so you can identify them by 
their visual characteristics. Plus, with the Top Edibles and Top Toxics sections, you'll begin to learn which 
are the edible wild mushrooms and which to avoid. Get this field guide, jam-packed with information, 
and start identifying the mushrooms you find.

Michigan Mushrooms

Learn to identify wild berries and fruits with this handy field guide, organized by color. Get the popular 
field guide by expert author Teresa Marrone, and get started on your way to becoming a forager. Teresa 
has been gathering and preparing wild edibles for more than 20 years, and she shares her foraging 
experience with you. Use this book with confidence as you learn about nearly 200 species found in 
Minnesota, Wisconsin, and Michigan. The species are organized by color and then by form, so when 
you see a red berry, go to the red section to learn what it is. Book Features Species organized by color, 
then by form Full-page photos and insets showing each plant’s key identification points Interesting 
tidbits about the plants’ many uses Range maps, ripening calendar, and more Nearly 200 wild berries 
and fruits in Minnesota, Wisconsin, and Michigan Learn what’s edible and what to avoid with this 
easy-to-use field guide. Fact-filled information contains the particulars that you want to know, while 
full-page photographs provide the visual detail needed for accurate identification.

A Field Guide to Mushrooms

This book is a guide to the fungi of Kansas. It will familiarize you with some of the most common and 
some of the most beautiful of the state's fungal flora. But it is designed to do much more. It will introduce 
you to a variety of ways to enjoy mushrooms. For most people they are things of beauty and wonder, 
to be discovered unexpectedly on a walk in the woods; some try to preserve and communicate their 
sense of awe on film; others only want to find delectable morsels for the table; a few strive to find rarities 
or to identify mysterious strangers. This book will help you take the first steps in all these approaches 
to the world of mushrooming.

Heartland Habitats

In volumes1-8: the final number consists of the Commencement annual.

Mushrooms of the Upper Midwest

For the seriously dedicated as well as the merely curious ’shroomer, Alaska’s Mushrooms is a 
wide-ranging guide to the fungi of the Last Frontier. The book, featuring detailed descriptions of 114 
species, includes: color photographs; family and common names; genus and species; striking field 
characters; both a macro- & micro-description; habitat and role; edibility, taste, and odor; look-alikes, 
and comments. This comprehensive collection also provides information on mushroom seasons and 
habitats hints for collecting mushrooms for food and study tips on how to tell the real mushrooms 
from their “imposters” directions for making spore prints (an essential test for identifying mushrooms) 
hundreds of black-and-white line drawings a section listing all poisonous mushrooms by toxin groups a 
list of frequently asked questions a range map of Alaska’s biogeographic zones Alaska’s Mushrooms 
provides authoritative natural history, informative color photographs, and black-and-white line drawings 
for clear identification, and lively notes from the field. It’s a must-have for anyone who has a passion 
for hunting mushrooms.

Wild Berries & Fruits Field Guide of Minnesota, Wisconsin & Michigan

""One day I was gazing out my window at a stretch of trees when I was suddenly struck with the 
realization that I couldn't name any of them .... like most Americans, I had somehow become an 
adult who could not claim even an elementary knowledge of my natural neighborhood."" "Thus begins 
Mary Blocksma's ambitious quest to identify the flora and fauna of her Great Lakes home. With no 
big program, no particular organization, Blocksma sets out to identify her environment just a name 
at a time, a few times a week, for a year. Covering everything from blue moons and bald eagles to 
arbor vitae and lake-effect snow, this book transports the armchair explorer out of the living room and 
into the forests and wetlands of the Great Lakes." "In this charming guide to the everyday but often 
overlooked ecological treasures that await the would-be naturalist, you'll find not just the names of 
plants and animals but tips on buying bird feeders, identifying spiders, and telling a blue jay from a 



belted kingfisher. Packed with helpful hints, novel trivia, and a useful "guide to guidebooks," Great 
Lakes Nature is sure to delight and educate."--BOOK JACKET.

Poisonous Mushrooms of the Northern United States and Canada

Unusual shapes and colors make many mushrooms alluring to the eye, while the exotic flavors and 
textures of edible mushrooms are a gourmet delicacy for the palate. Yet many people never venture 
beyond the supermarket offerings, fearing that all other mushrooms are poisonous. With amateur 
mushroom hunters especially in mind, David Fischer and Alan Bessette have prepared Edible Wild 
Mushrooms of North America. This field guide presents more than 100 species of the most delicious 
mushrooms, along with detailed information on how to find, gather, store, and prepare them for the 
table. More than 70 savory recipes, ranging from soups and salads to casseroles, canapes, quiches, 
and even a dessert, are included. Throughout, the authors constantly emphasize the need for correct 
identification of species for safe eating. Each species is described in detailed, nontechnical language, 
accompanied by a list of key identifying characteristics that reliably rule out all but the target species. 
Superb color photographs also aid in identification. Poisonous "lookalikes" are described and illustrated, 
and the authors also assess the risks of allergic or idiosyncratic reactions to edible species and the 
possibilities of chemical or bacterial contamination.

A Guide to Kansas Mushrooms

Many mushroom hunters prefer to do their foraging in the marketplace, where all the mushrooms are 
clearly labeled and safely edible. With this fact in mind, Arleen and Alan Bessette have written Taming 
the Wild Mushroom, one of the first cooking guides devoted exclusively to choosing and preparing 
the mushroom species now available in many grocery stores, supermarkets, and natural and whole 
foods markets. A dozen wild and cultivated species are covered in the book, including White Button, 
King Bolete, Oyster, Chanterelle, Morel, Paddy Straw, Wood Ear, Shiitake, Enokitake, White Mat-
sutake, Black Truffle, and Wine-cap Stropharia. Easy-to-understand descriptions and excellent color 
photographs of each species help market foragers choose mushrooms in peak condition. Fifty-seven 
original, species-specific recipes, from appetizers, soups, and salads to meat and vegetarian entrees 
to sauces and accompaniments, offer dozens of ways to savor the familiar and exotic flavors of these 
mushrooms. A mouth-watering photograph accompanies each recipe.

The Michigan Alumnus

This volume covers territory of tremendous mycological diversity ranging from the Northeast, the 
Mid-Atlantic States, the Midwest through the Plains States, and the Upper South to the provinces of 
Central and Eastern Canada. The 1500-some mushroom species are arranged in major groups based 
on similarities in their appearance. A superb section of detailed color photographs accompany each 
major mushroom group. Includes an introduction to mycology and appendices discussing mycophagy, 
microscopic examination of mushrooms, chemical reagents and mushroom ID, and classification. Paper 
edition (unseen), $45.00. Annotation copyright by Book News, Inc., Portland, OR

Alaska's Mushrooms

Wild, wacky, and weird mushrooms from around the world

Great Lakes Nature

“This full color guide makes foraging accessible for beginners and is a reliable source for advanced 
foragers.” —Edible Chicago The Midwest offers a veritable feast for foragers, and with Lisa Rose as 
your trusted guide you will learn how to safely find and identify an abundance of delicious wild plants. 
The plant profiles in Midwest Foraging include clear, color photographs, identification tips, guidance 
on how to ethically harvest, and suggestions for eating and preserving. A handy seasonal planner 
details which plants are available during every season. Thorough, comprehensive, and safe, this is a 
must-have for foragers in Illinois, Indiana, Iowa, Minnesota, Michigan, Missouri, Nebraska, Ohio, South 
Dakota, and North Dakota.

The Agaricaceae of Michigan

Detailed descriptions of edible mushrooms; tips on finding, preparing, and using mushrooms; a glossary 
of botanical terms; color photos. Use Foraging Mushrooms Washington as a field guide or as a delightful 



armchair read. No matter what you’re looking for, be it the curative Heal-All or a snack, this guide will 
enhance your next backpacking trip or easy stroll around the garden, and may just provide some new 
favorites for your dinner table.

Edible Wild Mushrooms of North America

Hundreds of species of mushrooms flourish in Texas, from the desert and semiarid regions of West 
Texas to the moist and acid soils of East Texas, where species that can also be found in South America 
live alongside those that might be spotted in Malaysia and Europe. Texas Mushrooms was the first—and 
is still the only—guide to all of the state’s mushrooms. This colorful, easy-to-follow book will surprise 
and delight uninitiated nature enthusiasts while also supplying the experienced mushroom hunter with 
expert identification information. Excellent color photographs and precise descriptions of over 200 
species will enable the mushroom hunter—even the amateur—to make quick, careful, easy distinctions 
between the edible varieties and the potentially toxic ones. In addition, kitchen-tested recipes are 
included, along with charts giving spore sizes and a list of recommended further reading. In Texas, 
mushroom hunting can be a year-round, state-wide activity, and with this enticing field guide, collecting, 
identifying, and preparing wild mushrooms will become an activity the entire family can enjoy while 
appreciating the beauty of Texas from a new and fascinating angle.

Taming the Wild Mushroom

One hundred years of scientific study of wildlife and environmental change at the University of Michigan 
Biological Station

Mushrooms

Detailed descriptions of edible mushrooms; tips on finding, preparing, and using mushrooms; a glossary 
of botanical terms; color photos. Use Foraging Mushrooms as a field guide or as a delightful armchair 
read. No matter what you’re looking for, be it the curative Heal-All or a snack, this guide will enhance 
your next backpacking trip or easy stroll around the garden, and may just provide some new favorites 
for your dinner table.

Mushrooms

Mushrooms of Northeastern North America
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