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The Truffler Recipes

Brouillade deTruffe
Ko Atteberry, Executive Chef at Cloud 9 and Downward Dog in Corvallis supplied this wonderful recipe. He says “It is a little different from the classic French version, but I think it's better.”
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8 eggs, beaten

1 TB butter, unsalted

1 small Oregon Black truffle, chopped

1 tsp shallots, chopped

1 small garlic clove, minced

1 pinch fresh thyme, chopped

1 TB mascarpone
Salt and pepper to taste
2 slices of brioche, one inch thick
In a non-stick pan melt butter over med-high heat. Add shallots and garlic and sauté until translucent then add thyme and truffles. With a heat-proof spatula mix in mascarpone. Once the mascarpone begins to melt, slowly add in your eggs while mixing with the spatula. Continue until it has thickened into a creamy mass of tiny curds. Season with salt and pepper then serve over toasted brioche. 
You can substitute or add other mushrooms if you like.

Classic Oregon White Truffle Pasta
This recipe was adapted from a European white truffle recipe on the Splendid Table radio program web site.
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1 pound homemade fresh egg pasta, or a premium commercial brand
6 quarts boiling salted water

6 to 8 tablespoons unsalted butter

Salt and freshly ground black pepper to taste

1/2 cup freshly grated Parmigiano-Reggiano cheese

1 fresh Oregon White truffle

1. Warm 4 to 6 soup dishes in a 200 degree oven. Drop the pasta in the boiling water and cook at a boil until barely tender to the bite. Drain in a colander and return to the pasta pot.
2. Toss with the butter, salt and pepper to taste, and the cheese. Use tongs to pile the pasta in individual heated soup dishes.

3. At the table shave a generous amount of the truffle over each serving.
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That’s Life – In a Truffled World

A Poem by Vern Moore
A bunch of You Truffles, all tucked in their bed.

Of Fir needles, moss, and litter, that covered their heads,

We are safe from all danger, They all agreed,

For being underground, there is certainly no need

To fear the things those other mushrooms faced.

My, we are as lucky as can be!

But, then they ripened; and their spores did swell,

The truffles, now older, knew the problem well,

We can’t throw our spores, they seemed to

agree, cannot further our species,

From where we dwell.

Then, each felt a nibble, a peak, or a bite,

And some hungry animal felt much delight,

To find such a treasure, that was out of sight;

Now, that lucky diner was well satisfied,

At filling it’s tummy,

With this gourmet delight.

And, for all involved little did they know,

that propagation of the species, was

the main reason for this show!
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Call for Newsletter Submissions

As you probably already know, The North American Truffler is published every quarter. If you, as a member of NATS, have articles, experiences, or recipes you would like to have published in the newsletter, please submit them to the editor. His email address is: jon@kenneke.com. Any type of format is accepted.

We also appreciate photographs of NATS forays and other interesting things!
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NATS Meeting Minutes 
DECEMBER 5, 2009

On December 5, 2009, the North American Truffling Society held their annual potluck at the Corvallis Senior Center.  

The business meeting was brought to order by Marilyn Hinds, President.  She welcomed all those who were in attendance.  After that she announced that anyone who wanted to re-new or join NATS could still do that at the old rate of membership, $10 for individual, $5 for additional members living at the same address and $20 for foreign membership.  She informed the group that the Board of Directors had recommended increasing the membership dues to $15 for Individuals, $10 for additional members and $20 for foreign members.  Zelda Carter, Sec. Treas. Gave the financial report at this time.  

At this time she introduced all the board members and put out a plea for someone to volunteer for Secretary.  She thanked all the board for all their work throughout the year and also wanted to acknowledge Paul Bishop even though he was not present for hosting forays at his tree farm.  She also thanked Joyce and Abigail for their entertainment before the potluck.

Matt Trappe reported on the foray to Wiley Creek.  He said Oregon whites, Hymenogasters and Melanogasters were found.  Matt reported that he had 212 attending forays throughout the year with an average per foray of 26 and 90 attending the one at Paul Bishops.  He said he thought the most interesting place to hunt had been at the Beaver Creek Road area.  In January he will lead a foray to the Blodgett area on Starker Forrest land.  The February foray will be at Paul Bishops, March in the Alsea area and April on the Oregon coast.  NATS had 8,000 hits on the website and around 51,000 accumulated total to date.

Marilyn Hinds mentioned that the attendance always spiked after a mushroom show.

Marilyn announced the decision by the board for the need to increase membership dues.  In order to make increases without changing the by-laws each time, a motion was made at a prior meeting to make the following change to the by-laws.  This had to be read at three meetings with a vote taken at the last reading in order to make the change.  

Section II           FEES AND DUES

Amendment 5.   Amendment 5:  Annual dues for active U.S. and foreign members

                           of the North American Truffling Society shall be determined by the

                            board of directors, followed by a vote of the membership of the

                            society in attendance at a scheduled monthly meeting.

The change was carried by a unanimous vote by the members present at this meeting.

At this time Marilyn asked for the election of officers.  All people presently serving as officers were voted in for the coming 2010 year except for the position of Secretary.  Sarah Uebel was nominated to be the secretary and all present voted for her to assume that position in January 2010.

At this time it was brought up that at the last foray a member rode out to Wiley Creek but did notify anyone that she would ride back into Sweet Home with someone else.  This caused a lot of concern and members stayed out there calling and searching until it started to get dark.  A note will appear in the next Newsletter about foray etiquette.  Also, at each foray the rules to be followed will be stated and people will be asked to put a phone number beside their signature.  

Jim Trappe announced that $1500 will be given out this year to the Pavelek Scholarship recipient, Todd Elliott.  He is the youngest person to receive the award and is still in high school but has already shown a great interest in mycology and spent two weeks in Australia with Jim.  He has also been a speaker at a number of well know mycology events.  

Marilyn told those in attendance to take a break and make their final bids on the centerpieces which benefit the Pavalek Scholarship Fund.

Dr. James Trappe gave a presentation on “Adventures of an International Truffler”.  Included in the presentation was a picture of Todd Elliott working with Jim in Australia.
JANUARY 5, 2010  
The members of NATS met for the monthly meeting in Corvallis, OR on January 5, 2010.  Marilyn Hinds, president, called the meeting to order.  She began by having those in attendance introduce themselves, in addition to introducing the new secretary, Sarah Uebel.

Zelda Carter provided a paper copy of the minutes from the December potluck meeting for members to view.

Marilyn reviewed the summary of last year’s activities and accomplishments:

NATS held 8 forays with 212 attendees that signed in, those that arrive late on large forays often don’t sign in so this number is lower than actual attendees.

The website received 8,000 hits in 2009, with a total of 51,000

The preliminary foray schedule for 2010 is:


January

Scappose


February
Paul Bishop


March

Alsea


April

Oregon Coast


May

Metolius


June

Turner

The by-laws were changed and membership dues increased (effective Jan. 2010).

Created the Sustainable Harvesting document.

Election of Officers for 2010 was held at the December meeting.  The officers are the same as last year with exception of Sarah Uebel as Secretary.

The Pavelek scholarship was awarded to Todd Elliott.

Zelda presented a treasurer’s report, stating that there is $4100 in the checking account now.  A full written report was available at the meeting for viewing.

Adrian Beyerle gave a foray report for the January 2 foray near Scappose.  The attendance was high with somewhere between 40 to 50 people, more than signed in on the book.  The group found Rhizopogon, Hysterangium, Hymenogaster, Leucangium carthusianum and lots of mature Tuber oregonense.  The owner of the neighboring 150-acre property offered to open his property to a foray as well.  This is a location that the group may return to in the future.

NATS will set up a booth the Truffle Festival marketplace on January 31, 2010.  Sarah Uebel, Sylvia Donovan, Zelda Carter and Mysti Weber are planning to volunteer at the booth.  NATS has two free passes and will cover the cost ($15 each) for two more members to attend.  Frank Evans and Adrian Beyerle may be able to help at the booth as well.  The Truffle Festival events can be viewed at oregontrufflefestival.com.

Joyce Eberhardt and Dan Luoma offered to purchase the printer that Sylvia Donovan purchased in January of 2009 for NATS use, which did not meet the needs of the club.  Marilyn requested the members in attendance come up with a price to sell it to them.  Zelda proposed the club sell it to Dan and Joyce for $50, Mysti Weber seconded and it passed unanimously.  Jim Trappe donated the new printer to NATS.

A question was asked about the availability of the winter electronic newsletter.  It was proposed that if they aren’t already planning to, that an email should be sent out to the NATS mailing list to let members know that it is available on the website.

Dr. Jim Trappe then introduced Dr. Efren Cazares.  Dr. Cazares presented the “Ramaria of the Pacific Northwest”
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The Oregon Truffle Marketplace: Celebrating Oregon's Native Truffles as Emblems of Our Region's Remarkable Bounty

Growing up in the hills of Western Oregon, the soil was something my companions and I came home covered with, but in all our intimate experience with that earth, none of my cohort imagined there was real treasure hidden beneath our feet.   Growing up here, we never thought of the soil itself as a source of wealth and pride.

Decades later, those red hills are covered with vineyards producing the most remarkable wines, and lovers of good food no longer need to buy imported cheese.  Good cheese is made here now from cows, sheep and goats eating grass and forbs growing in that soil.  Most remarkable of all, some of our world's greatest delicacies arise from that soil.  I still come home occasionally covered with it, but now with any luck, I bear truffles in hand.  

As it happens, Western Oregon is one of the few regions of the planet where truffles, among the world’s most expensive foods, are harvested in abundance, and as well, Oregon and the Northwest have become the source for many of the finest food ingredients available in North America.  In 2006, we began to celebrate the native Oregon truffles through the Oregon Truffle Festival, where, like their famous European cousins, truffles are served within a milieu of other locally produced foods.  The Festival devotes one full day to the celebration of that milieu, the bounty of glorious foods and wines produced in our region.  That event is the Oregon Truffle Marketplace.  It is a festival unto itself with lectures all day, truffle dog demonstrations, fabulous wines and food producers of all sorts presenting samples of the wealth born of our local soil.  

To the extent that inhabitants of a region are themselves made of its soil, it seems natural that one might instinctively identify with everything else that arises from it.  As such, Oregon’s abundance of finest foods served in the finest restaurants around the country is a genuine point of pride.  And in that spirit, the Oregon Truffle Marketplace celebrates truffles as emblems of the many good things that arise from our region.   

Oregon Truffle Marketplace

January 31, 2010

Valley River Inn Hotel, Willamette Ballroom

$15 at the door

Charles Lefevre, Oregon Truffle Festival
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Foray Safety, Courtesy and Common Sense

By Jon Kenneke, Truffler Editor

As we all (hopefully) have experienced, hunting truffles and other wild mushrooms often involves visiting remote areas. Sure, there is a somewhat urban tree farm or two, but there are lots of opportunities to be “out in the middle of nowhere.” And with these opportunities come the possibilities of getting lost, cold, wet, hungry and/or injured.

With club forays, we usually are in a somewhat spread-out group. It’s always a good idea to stay within eye- or ear-shot of someone else. It’s even a better idea to always hunt with a partner. Even then, things can go wrong. Look out for yourself, and your foray partner(s).
One of the most important things to consider before going out in the woods is proper clothing. In our Oregon climate that means wearing layers of clothing, even in the summer. Proper water-proof footwear is also a must during the rainy season. A dry change of clothes is also a good idea.
Basic safety equipment carried in a small backpack is also important. Here is a list of the “12 essentials”:
1. Pocket knife 
2. Cell phone (but keep in mind there are many locations where cell phones don’t work)
3. Some fire-starting method (waterproof matches, lighter, magnesium starter, etc)
4. Compass (or GPS with fresh batteries) and the knowledge to use it. A map helps too.
5. Mylar survival blanket 
6. Mini L.E.D. flashlight 
7. A small section of rope (10’)
8. Full water container 
9. Food, like an energy bar 
10.  Small first-aid kit
11. Loud whistle

12. Small plastic tarp

All of the above items weigh just a couple of pounds total and will literally be a lifesaver if you get lost.

If you do get lost (and I personally know many mushroom hunters who have, me included), stop and consider your situation. Look around, and focus. You might see something that will give you a bearing. If you have a compass or GPS, use that to determine the route out. In certain situations (like injuries), it is prudent to stay put, and let searchers find you. Of course, if there is cell service, make that call! A wilderness survival guide can give you much more information.
I don’t normally praise commercial products, but this one really fits the bill: SPOT Satellite messenger. This is a GPS receiver and a satellite transmitter in one unit. You can actually send pre-defined messages to a person’s email address with the unit. There are routine messages (which I use to mark good mushroom spots; they are only sent to me), as well as help and 911. This unit gives relatively inexpensive peace-of-mind. 

And finally, on a recent NATS foray, one member decided to ride home with a different driver. This person did not inform the driver that they came with about this change. This resulted in folks looking for this person for several hours. It was finally determined what happened, and this person was safe, but several people spent several worried hours in the cold looking for this person.

The whole situation could have been avoided by courtesy and common sense: the person could have been responsible, and notified the folks that they rode up with about the change in plans. No muss, no fuss.

A foray can be a safe and enjoyable experience with the combination of preparation, proper gear and clothing, and some common sense. Let’s all stay safe and happy, and find those fungi!
[image: image7.png]



[image: image8.jpg]



Fall 2009 in Pictures
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What is that in the ground? 




NATS Invites You to Renew Your Membership for 2010!


The officers and board members of NATS greatly appreciate the enthusiasm that our members have shown for our society.

You can help ensure that 2010 is another banner truffle year!

We are seeking more volunteer help with officer and committee chairperson activities (secretary, foray leader, booth staffing, etc.) If you would like to be more involved, please contact us.  Thanks! For those of you who have not yet renewed your membership, you can do so by mailing in your dues to the address below.  If any of your contact information (address, phone, email) has changed, please let us know so we can stay in touch. 

THE NORTH AMERICAN TRUFFLING SOCIETY, INC.

P.O. Box 296 

Corvallis, Oregon 97339

www.natruffling.org 

Name(s):






Phone:




Address:











City:





State:


Zip:










(Province)

(Postal code)

Country:




 (if other than USA)

Email address(es):










Would you like to receive your NATS News letter electronically?   yes____   

Annual membership fees: $15 first family member, $10 each additional family member in the same household.  Businesses: $15.  Individuals/Businesses from other countries:  $20. Payable in US funds.  
Annual contribution categories: Donor: $15-$49; Contributor: $50-$499; Sustaining $500+.
	North American Truffling Society (NATS) 
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Corvallis, OR 97339

www.natruffling.org
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Dogs help truffle hunters find the ripest, most valuable specimens





�


Photo: Faith Cathcart/The Oregonian





[Ed note: meet Jean and Gusto at the February meeting]





By LAURA McCANDLISH�FOODday: Special to The Oregonian 1/19/2010





Until last year, Gusto, a 6-year-old search-and-rescue black Labrador retriever, didn't know a sumptuous truffle from a poisonous puffball mushroom. While she had sniffed out crime scenes and searched for cadavers since she was a puppy, her Eugene-based owner, Jean Rand, found it difficult to go out on those 3 a.m. calls. Wasn't there a more regular daytime pursuit for Gusto's keen nose?





Enter Charles Lefevre, who owns a leading truffle tree nursery and needed dogs to find his maturing orchards' underground fruit. Europeans historically hunted truffles with pigs, to which the irresistible musky aroma smells like a boar in love. Today, most foragers of wild truffles and those who cultivate them prefer trained dogs. Lefevre, an OSU-trained mycologist, envisions a broader benefit of hunting with hounds: boosting the culinary reputation of Oregon's native truffles. ��Among the many varieties of truffles, four species of Oregon truffles are favored for cooking: the plentiful winter whites and spring whites, both with scents of ripe cheese and acetone; the rarer pineapple-chocolaty blacks; and the elusive, garlicky Oregon browns.








Although the Pacific Northwest isn't the only place in the U.S. that produces truffles, the wild morsels found in Northern California, Oregon and Washington (all called "Oregon" truffles) are the most coveted noncultivated ones. ��Whether from the Périgord region in France, the Piedmont in Italy or the Pacific Northwest, truffles achieve their fabled fragrance and flavor only when ripe. And when humans blindly rake them up by hand, they often harvest truffles that are unripe. ��"The dog ignores truffles with no scent and only chooses the ripe ones," Lefevre says. "It's really the only way to ensure the truffles you're harvesting are worth serving, without causing all the habitat destruction that raking does." ��For now, the Oregon Truffle Festival, organized by Lefevre and celebrating its fifth year in Eugene Jan. 29-31, is one of the few places to sample the more pungent local truffles found by dogs. 





Lefevre has converted some formerly skeptical chefs to Oregon truffles, including Philippe Boulot of the Multnomah Athletic Club and Carafe's Pascal Sauton, who join Naomi Pomeroy and Gabe Rucker on the bill for the event's gala dinner.





Others still need convincing. ��





continued on page 2





�Italians, and some other hunters here, swear by the poodlelike Lagottos. Like Labs, Lagottos were originally bred as waterfowl retrievers. Oregon doesn't have any of the dogs working; the closest truffle-tracking Lagottos live on Vancouver Island. As puppies, the dogs fetch between $2,500 and $3,500. Importing a trained one from Italy costs significantly more. ��It doesn't take a pooch with a fancy pedigree to find truffles. You can imprint any mutt with the scent, but it could take months or years for success in the field. Trained scent-detection dogs are ideal. Everything from beagles to German shepherds, even to miniature dachshunds, can be trained to track truffles. ��There are at least two known truffle dogs working in Oregon: Gusto, and another purebred black Lab named Zoe. At the festival, hobbyist mushroomer Eric Lyon will demonstrate the latter dog's skills. "Now, we just need about 998 more (dogs)," Lefevre says. ��There could soon be a third: Anne Seward, who plans to plant inoculated hazelnut trees on her Newberg farm, is teaching her dog (another black Lab) to smell truffles. While his first few forays were unsuccessful, Cooper at least finds the truffle-oil-rubbed toys Seward hides around her Southeast Portland home. "He really loves the game," Seward says. "It's an opportunity for him to have a job, to pay for some of that dog food." ��It's not the culinary possibilities that motivate most dog lovers; Rand hadn't tried truffles until last January. Nor does Gusto care for their taste. It's the thrill of tracking -- and then being rewarded -- that keeps them going. "I wouldn't be out there hunting truffles, or any mushrooms, if it weren't for the dog," Rand says. 





Laura McCandlish is a Corvallis-based writer who blogs at � HYPERLINK "http://baltimoregon.com/" �baltimoregon.com�. She co-hosts a food show on KBOO 90.7 FM the third Wednesday of the month at 11 a.m. (� HYPERLINK "http://kboo.fm/foodshow" �kboo.fm/foodshow�).








�





Visit the NATS Website for a full-color version of The Truffler! 


� HYPERLINK "http://www.natruffling.org" ��www.natruffling.org�


-----


Watch a great video (squirrel digging truffle) courtesy of Paul Stamets:





www.youtube.com/paulstamets





�Alba Osteria's Kurt Spak says Oregon white truffles are next to "useless" -- no substitute for the aromatic Italian whites. At Carlyle, chef Jake Martin shaves local whites over an appetizer of bay scallops and celeriac purée but still admits, "I love Oregon and all, but they don't quite stand up to the Albas or French blacks."





Culinary benefits aside, dogs quickly root out deeper, bigger specimens, often in brushy areas people avoid. Such targeted foraging protects the tree roots, threadlike mycelium (the cells that spawn truffles) and forest loam, which indiscriminate raking destroys, says the Corvallis-based North American Truffling Society. France and Italy now largely rely on dogs. Heftier hogs were hard to transport; dogs hop in the back seat of a car. Dogs also are less prone to gobble up the unearthed morsels.





The U.S. is just waking up to truffle dogs. They're more in demand as entrepreneurs such as Lefevre plant truffle orchards with oak and hazelnut seedlings, their roots inoculated with the fungus. North Carolina has the most new plantations, spurred by state money reserved for transitioning tobacco farms. New Zealand and Australia, whose cultivated truffle production dwarfs that of the U.S., also harvest with dogs.





Under the command of Rand, a veteran dog trainer, Gusto barks down truffles throughout the Willamette Valley, sniffing out likely spots such as young Douglas firs on vineyards and old Christmas tree farms. The first job of Gusto's truffle-hunting career was locating some of the 32 pounds of "black diamonds" cooked up at last year's truffle festival. �


Now, when out on an ordinary hike with Rand, Gusto will catch the truffle scent 100 feet away. "She'll find it and come blazing down the hill barking at me, going, 'Guess what I found,'" Rand says. "I don't think a lot of truffle dogs are taught to go find it and come back and tell you, but because she's done search-and-rescue, when she gets a track, she's gone." ��Cultivated Périgord blacks wholesale for about $1,000 a pound; piquant Alba whites can cost three times as much. However, the most expensive Oregon black truffles only go for about $300 a pound -- and this season sometimes less, thanks to the December cold snap that damaged the crop. If exclusively harvested by dogs to assure ripeness, Oregon truffles could sell for as much as their European rivals, Lefevre says. �


For the first time, the Oregon Truffle Festival features a two-day dog-training seminar, with a hunt for wild specimens on a Kings Valley property. Rand and Gusto will be joined by French truffle expert Pierre Sourzat, who hunts with a yellow Lab, and former elephant trainer Jim Sanford, who works the Lagotto Romagnolo breed of truffle dog at the Blackberry Farm resort in Tennessee. �





continued from page 1





Please Remember to Renew Your Membership for 2010.





A membership renewal form can be found at the end of this issue. Please renew now! We appreciate the support of each and every member.





�





Editor’s Comments





As usual, I’m always looking for newsletter material. If you have anything you’d like to send in, please email or mail it to me in whatever format works for you.





My personal mushroom highlights of 2009 were finding a baseball-sized Oregon Brown, and my first Sparassis. Send me some of your foray highlights!





I’m planning on publishing the next issue in April, 2010.





Jon Kenneke, Truffler Editor - � HYPERLINK "mailto:jon@kenneke.com" ��jon@kenneke.com� 





�





Disclaimer





The information contained in The Truffler is to be used at your own risk. NATS, Inc., its officers, editors, and members are not responsible for the use or misuse of information contained in the newsletter. If you are unsure of mushroom identification or safety, please consult an expert. It’s better to be safe than sorry!





In addition, attending and participating in a NATS event is entirely at your own risk. No person associated with NATS, is either directly or indirectly responsible for anything that occurs during, or in transit to/from a NATS event. Be responsible.





�








Calendar of Events





Oregon Truffle Festival


Place: Eugene, Oregon


Time: Jan. 29 – 31, 2010


www.oregontrufflefestival.com. See article on page 7.


NATS February Meeting


Place: Corvallis Multicultural Literacy Center


Time: Tue. Feb. 9, 2010, 7:30PM


Speaker: The speakers will be truffle dog trainer Jean Rand and trufflehound Gusto. They will speak on the subject of "Truffle Hunting with a Canine Partner and Truffle Dog Training.” The meeting will be held at the � HYPERLINK "http://www.cmlcenter.org" �Corvallis Multicutural Literacy Center� at 128 SW 9th street in Corvallis (the big, yellow house between Monroe and Madison avenues). There is parking on 9th street and in the dirt lot at the SW corner of 9th and Monroe.


NATS February Foray


Place: Paul Bishop's tree farm, near Mulino


Time: Sat. Feb. 13


As always, Paul will provide a fire, hot coffee, and his unmatched hospitality. This year folks are encouraged to bring a potluck dish. See the NATS website for more.


NATS March Foray


Place: Probably Trenhom Saddle area, west of Alsea


Time: Sat. Mar. 6


See the NATS website for more information.


NATS March Meeting


Place: Corvallis Multicultural Literacy Center 


Time: Tuesday, Mar. 9, 7:30pm


The speaker will be Dr. Gabor M. Kovacs, a visiting Fullbright Scholar from Hungary, who will present "Truffles connecting continents: an update on the genus Mattirolomyces." He will overview the knowledge about the type species, Mattirolomyces terfezioides (commercial harvest in Hungary, trophic status, hosts, biogeography, and ultrastructure), and how recent studies have revealed the taxonomic and geographic diversity of the genus Mattirolomyces. The meeting will be held at the � HYPERLINK "http://www.cmlcenter.org" �Corvallis Multicutural Literacy Center� at 128 SW 9th street in Corvallis.





From Wiley Creek





Wiley Creek Foray 2009





Beaver Creek Foray 2009





A nice scene at an undisclosed location. Matsutake has been found nearby!
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