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“..fresh from our forest..."

AGROFORESTRY in the Ozarks
Agroforestry Academy

= Nicola Macpherson, Ozark Forest Mushrooms, LLC
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Where we are located.
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Navigating the Sinks
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Heating the Greenhouse — FuelI
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SHIITAKE: Indoor Production




£
&
L

i
%
<
>
o




-

e

N
Y-
N
S ol
o i
s
\\_’i'
%
™

o
S
Za
B
L 25

R
R

o

RN
< -

-
ot

P

P TN
=

~

.
-
L.
-






30! SAUCE MAGAZINE | soucemagazine.com

March 2010

* woodland
wonders

local mushrooms offer a taste of spring
by ligaya figueras | photos by greg rannells

delicate to medium to meaty-firm; curious,

whimsical shapes; and a full spectrum of

colors that can light up a sauce, a soup, a
soufflé and a myriad of other dishes.

There is much o love about mushrooms - that
* ‘ savory, earthy faste; fextures that range from

Members of the Missouri Mycological Society
are gearing up for the start of wild mushroom
season. Whether you choose to go on a MOMS
foray or head fo your local farmers’ market or
supermarket for some fresh or dried ‘shrooms,
here’s a quick guide fo cooking the delectable
edible “higher” fungi that you're most likely to

encounter this spring and early summer.
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David loading Oysters
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Henry’s Oyster Spawn Run



WILD FOREST PRODUCTS: Non-Local Mushrooms
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WILD FOREST PRODUCTS: Local Mushrooms
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Watercress

Wild Greens



Spent Oyster Substrate
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Taters & Chokes!




Marketing Agroforestry Products
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Delicate combination of spices,
shiitake and oyster mushrooms,
served over somen noodles.

Add your own toasted sesame seeds
and fresh cilantro.

$6.50

includes tax + condiments

Sustainable Forest Food Products from the Missouri Ozarks



Drying Mushrooms
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N RICE COMPANY
22326 County Rd. 780

Bernie, MO 63822
(573) 2934884

www.martinrice.cofm

NET WE. 2 Ibs. (91kg)

Organic Dried

Sh itake

OAK LO( OZARK |

Lentinula edodes

PRODUCT OF MISSOURI. 11.S.A.

Value-Added Products!
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Missouri Mycological Society
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www.TimberFarmstheSinks




www.ozarkforest.com




