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Western Australia  to Export Truffles

Monday, May 28 2007

   Commercial quantities of truffles will be exported from 
western Australia for the first time this season. 

The truffle farm at Manjimup in, WA's southwest, is 
expecting an annual yield of 400 kilograms, which will
 fetch close to $3,000 a kilo in France, Denmark, the US
 and Japan.

   Truffle consultant Nick Malajczuk says this year's early 
harvest is transforming the industry "Suddenly we've got a 
commercial venture. The truffles from the south-west of 
western Australia are really hitting the market," he said. 

"We're probably about a month earlier than the eastern 
states’ people, so we're really sort of satisfying the 
restaurants a month earlier than truffles that come from 
Tasmania or elsewhere would occur for that market."
Source: ABC Rural
http://www.abc.net.au/rural/news/content/2006/s1935176.htm
The Truffle Market
Tuber oregonenses at Roths in West Salem in February 

Price: $199.99/pound. 
$120.00 a pound for fresh Tuber aestivum Italian summer truffles

from August 8th www.earthy.com  Send your fresh market finds to:
lorenmcmahill@yahoo.com include type and price if possible.










A Truffle                          

         By: Gareth Renowden

A hand-written notice in the West London restaurant window advertised white truffle fresh from Italy. The lunch menu offered only two choices: truffle on pasta or truffle on risotto—both at substantial premiums to normal prices. I ordered the risotto, which arrived as a steaming bowl of very plain rice—no frills, no peas or bits of vegetable or meat. The head waiter hovered with a little plastic box and a stainless steel slicer. As he opened the lid, an earthy, musty, musky, garlic and cheesy smell drifted over the table. He shaved half a dozen extremely thin slivers of the brownish-white ball-shaped thing in the box onto the rice. It didn’t seem like much for the amount of money involved. But as the truffle slices were warmed by the steaming rice, the smell intensified and developed new notes—forest floor, damp leaves, sweaty socks and something indefinably sexy and alluring. After lunch—in fact, through the rest of the day and well into the evening—I experienced what aficionados call the “truffle burps”—little eructations of truffle flavour—the classic sign of a good truffle meal. Like the wild pigs of the French forest, the burrowing mammals of northern Italy or Australia’s long-nosed potoroo, I was hooked on truffles. Nearly twenty years later, I still am.
Gavin Hulley uses his nose to assess ripeness before harvest.   Gareth Renowden 

Truffles are smelly bags of spores, designed to be eaten. They are the fruiting bodies of fungi that grow in association with trees. They’re the underground equivalent of the mushrooms that pop up round trees in autumn, and the heady brew of chemicals that gives them their powerful aroma and beguiling flavour is their way of getting their spores distributed. Ordinary mushrooms push their caps above ground and shed spores onto the wind, but truffles rely on persuading animals to carry the spores around in their stomachs, to be dispersed around the forest in dung. As the fruit bodies grow and ripen, they synthesise aroma chemicals which spread out into the soil and eventually reach the air. Long before a passing human nose would detect anything, animals and insects will track them down and start feasting. These are not subtle scents. They have considerable complexity and delicacy, but underlying that is power. If you put your nose into the hole where a perfectly ripe truffle has just been unearthed, the smell can be overpowering—almost sickening. If you leave a ripe truffle in the fridge overnight, its smell will permeate everything in there. To a pig, or to the sensitive nose of a trained dog, finding truffles is not much of a challenge.

That smell is the key to the high value humans put on truffles. It is attractive in itself—we’re mammals, after all, and truffles have evolved to be attractive to our sort—but truffles also have a transformative effect on food. The Périgord or French black truffle, Tuber melanosporum, not only lends its own flavour to the dishes in which it appears, but also seems to intensify the flavours of the ingredients it accompanies. A steak with a truffle sauce is more meaty, a simple egg becomes a luxury item. That’s why the black truffle is one of the key ingredients in the finest expressions of French cuisine, as highly valued as fine wines or foie gras, and that’s why fresh truffles can command high prices. New Zealand grown Périgord black truffle sells for around $3500 per kilo during our winter season—June to August—and we can’t grow enough to meet domestic demand, let alone begin exporting to the world. 
From New Zealand Geographic                                                                                      
By: Gareth Renowden

http://www.nzgeographic.co.nz/articles.php?ID=204    
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Green Uses for Mushrooms

Decoding mushroom's secrets could combat carbon, find better biofuels, safer soils.

Researchers at the University of Warwick are coordinating a global effort to sequence the genome of one of the World’s most important mushrooms - Agaricus bisporus. The secrets of its genetic make up could assist the creation of bio-fuels, support the effort to manage global carbon, and help remove heavy metals from contaminated soils. 

The Agaricus mushroom family are highly efficient “secondary decomposers” of plant material such as leaves and litter -breaking down the material that is too tough for other fungi and bacteria to handle. 

How exactly it does this, particularly how it degrades tough plant material known as lignin, is not fully understood. By sequencing the full genome of the mushroom, researchers hope to uncover exactly which genes are keys to this process. That information will be extremely useful to scientists and engineers looking to maximize the decomposition and transformation of plant material into bio- fuels. 

The mushroom also forms an important model for carbon cycling studies. Carbon is sequestered in soils as plant organic matter. Between 1-2 giga tons of carbon per year are sequestered in pools on land in the temperate and boreal regions of the earth, which represents 15-30% of annual global emissions of carbon from fossil fuels and industrial activities. Understanding the carbon cycling role of these fungi in the forests and other ecosystems is a vital component of optimizing carbon management. 

That however is not the end of the mushrooms talents; several Agaricus species are able to hyper-accumulate toxic metals in soils at a higher level than many other fungi. Understanding how the mushroom does this improves prospects of using such fungi for the bioremediation of contaminated soils. 

Agaricus bisporus is one of the most widely cultivated mushrooms and the genome research will also benefit growers and consumers through identification of improved quality traits such as disease resistance. The University of Warwick’s horticultural research arm Warwick HRI will co-ordinate provision of genetic materials to the Joint Genome Institute in California for sequencing, will organize analysis of the sequence data and act as curator of the mushroom genome. 

Agaricus bisporus has around 35 megabases of genetic information coding for an estimated 11,000 genes. The researchers expect to have a 90% complete genome within 3 years. 

Source: University of Warwick
http://www.physorg.com/news103886407.html
Mushroom Insulation

May 11, 2007 — Insulation made with mushroom spores could eventually replace the familiar pink synthetic foam used by many homeowners to pad their attics and walls. 

Although excellent insulators, traditional polystyrene and polyurethane foam blends require petroleum, are expensive to produce, and are not biodegradable. 

The patented Greensulate formula is an organic, fire-retardant board made of water, flour, minerals and mushroom spores. It not only hinders heat flow but could also be modified to produce sustainable, "growable" homes.

"You could grow it up in a matter of weeks," said Eben Bayer, a student of mechanical engineering and product design innovation at Rensselaer Polytechnic Institute in Troy, N.Y. Bayer and classmate Gavin McIntyre developed the product together and are launching a company in the next few weeks. 

The insulation starts with a slurry of water, biodegradable mineral particles called Pearlite (those white beads in potting soil), hydrogen peroxide and starch. (Waste polystyrene could be substituted for the Pearlite, said Bayer, offering an alternative solution for a product that often ends up in landfills.) 
The mixture is poured into a panel-shaped mold and injected with living mushroom cells. As the cells grow, they digest the starch as food and begin sprouting thousands of cellular strands called mycelium. In nature, these strands act as roots, providing nutrients and structural support. 

After a week or two, a three to six-inch panel of insulation is fully grown, consisting of the insulating particles of Perlite suspended in a tightly meshed network of mycelium. 
continued from page 5

According to Bayer, the organic composite board has an insulating value similar to fiberglass, some foams, or loose-fill cellulose. 

He also thinks the Greensulate could be competitively priced. The total cost for synthetic insulation runs from between $1 and $2 per square foot. The mushroom-based panels would sell for around $1.50 per square foot. A competitive price point is just one of many challenges Greensulate is up against, said Mitchell Joachim, executive director of New York City-based Terreform, a nonprofit design collaborative that integrates ecological principles with urban environments. 

"'Greener' is usually low on the list. It has to outperform what is out there, be lighter, denser, have a better R-value, and be cheaper," he said. 

In addition to insulation, Bayer thinks the product could be used to build inexpensive homes in developing countries or where temporary housing is needed, such as in disaster areas. 

He envisions a dome-shaped structure made of two inflatable membranes with a space in between. The mushroom mixture could be pumped into the space, cured, and left to produce a nicely insulated, fire-proof structure. 
Source: Discovery news: http://dsc.discovery.com/news/2007/05/11/insulation_tec_02.html?category=technology&guid=20070511103030
Australian Truffle Growers’ Association Degustation Truffle Dinner Menu

Jim Trappe and Andrew Claridge were guest speakers at the first annual meeting of the Australian Truffle Growers’ Association on August 7, 2007. Jim spoke on “Truffle Growing in North America,” a topic that he could not have covered without the assistance of Charlie Lefevre and Dave Pilz for both text and photographs. He and Andrew have often spoken in tandem, a “dog and pony show,” but neither knows who is the dog and who is the pony. They enjoy kidding each other: this time Jim’s talk featured a photo of Andrew looking at a huge Boletus edulis with wide-eyed astonishment, while Andrew featured a becoming photo of Jim sound asleep in the back of a car. Despite the humor, both talks dwelt on scientific aspects of truffle growing. Andrew’s talk concerned native Australian animals that love to eat truffles and how they might be kept out of truffle orchards. Dozens of new truffle orchards inoculated with the Perigord black truffle have been recently established in southeastern Australia, and several produced their first harvest in July 2007. Nearly one hundred members attended the meeting, including Gareth Renowden, a friend of Jim’s from New Zealand who is well known to many NATS members. Jim’s and Andrew’s rewards for their presentations were 2 tickets each to the $160 evening degustation event. Jim’s mouth waters even at the recollection of it.

Chef, Neil Abrahams, President, Australian Culinary Federation A.C.T Chapter Inc. 

‘Cauliflower & Bruschetta’
Creamy Cauliflower Soup, Truffled Tomato Bruschetta

‘Risotto & Brains’
Truffle and Green Olive Risotto, Pan Fried Brains with Sage Beurre Noisette and Crisp Pancetta

‘Salmon & Pork’
Braised Pork Belly, Slowly Olive Oil Poached Atlantic Salmon, Truffle Egg Omelets with Cured Scallop, Green Tomato and Corn Salad (Freshly Shaved Truffles)

‘Tournedos Rossini’
Fillet of Veal with Truffles, Creamed Parsnip Puree, Foie Gras and Pumpkin Bread with Braised Fennel and Morel Jus Lie

‘Truffles & Blue Cheese’
Roaring 40’s Blue Cheese Fondant with Truffle Honey and Rosemary

‘Tarte au Citron’
Lemon Tart with Chocolate Tuille and Vanilla Ice Cream

Accompanying wines, carefully selected by the Canberra District Wine Industry Association, to be advised.

Go Ask Alice…      
   July 11, 2007 more than 20-kilo (41-lb) mushroom has been picked in a forest in Mexico's southernmost state of Chiapas, university officials said Tuesday. 

The white mushroom, Macrocybe titans, measured a towering 70 cm (27 in) tall, was found near Tapachula, near the Guatemalan border, according to the Southern Border University Center. 
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A huge mushroom was found in Mexico. The mushroom weighs 20 Kilograms and is 70cm tall - 44 pounds 27.6 inches. 
Right picture:-http://www.breitbart.com/article.php?id=070710184905.473qrihk&show_article=1&image=large
Left picture and article-:
http://www.liveleak.com/view?i=cc2_1184128004
Chanterelles are up in the Willamette Valley
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NYTIMES
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De Gustibus

”Hocus-Pocus, and a Beaker of Truffles”
          By: DANIEL PATTERSON

A TRUFFLE by any other name may smell as sweet, but what if that name is 2,4-dithiapentane? All across the country, in restaurants great and small, the “truffle” flavor advertised on menus is increasingly being supplied by truffle oil. What those menus don’t say is that, unlike real truffles, the aroma of truffle oil is not born in the earth. Most commercial truffle oils are 
concocted by mixing olive oil with one or more compounds like 2,4-dithiapentane (the most prominent of the hundreds of aromatic molecules that make the flavor of white truffles so exciting) that have been created in a laboratory; their one-dimensional flavor is also changing common understanding of how a truffle should taste. 

When I discovered truffle oil as a chef in the late 1990’s, I was thrilled. So much flavor, so little expense. I suppose I could have given some thought to how an ingredient that cost $60 an ounce or more could be captured so expressively in an oil that sold for a dollar an ounce. I might have wondered why the price of the oils didn’t fluctuate along with the price of real truffles; why the oils of white and black truffles cost the same, when white truffles themselves were more than twice as expensive as black; or why the quality of oils didn’t vary from year to year like the natural ingredients. But I didn’t. Instead I happily used truffle oil for several years (even, embarrassingly, recommending it in a cookbook), until finally a friend cornered me at a farmers’ market to explain what I had should have known all along. I glumly pulled all my truffle oil from the restaurant shelves and traded it to a restaurant down the street for some local olive oil.

That truffle oil is chemically enhanced is not news. It has been common knowledge among most chefs for some time, and in 2003 Jeffrey Steingarten wrote an article in Vogue about the artificiality of the oils that by all rights should have shorn the industry of its “natural” fig leaf. Instead, the use of truffle oil continued apace. The question is, Why are so many chefs at all price points ​ who wouldn’t dream of using vanillin instead of vanilla bean and who source their organic baby vegetables and humanely raised meats with exquisite care ​using a synthetic flavoring agent?

Part of the answer is that, even now, you will find chefs who are surprised to hear that truffle oil does not actually come from real truffles. “I thought that it was made from dried bits and pieces of truffles steeped in olive oil,” said Vincent Nargi of Cafe Cluny in Manhattan, which made me put down my pen and scratch my head. The flavor of real truffles, especially black, is evanescent, difficult to capture in an oil under the best of circumstances.

But, much as I did for years, chefs want to believe. Stories of sightings of natural truffle oil abound, like a gourmand’s answer to the Easter Bunny or Santa Claus. One chef told me in an excited, slightly conspiratorial tone that Jing Tio of Le Sanctuaire in Santa Monica, Calif., who sells high-quality specialty ingredients to chefs, mixed his own oil to order.

This seemed unlikely. When I asked Mr. Tio, he gave me a funny look. “Natural?” he said, rolling his eyes. “Nooo ...”  Truffle companies are secretive, and speaking to their representatives does little to illuminate their production techniques. I was told by Federico Balestra at Sabatino Tartufi that its oil is now “100 percent organic,” made from dried truffles and other ingredients with flavors “similar to truffle.” Vittorio Giordano of Urbani Tartufi called its manufacturing method, though conducted in a laboratory, a “natural process.” He described the essence that his company uses as “something from the truffle that is not the truffle.”

Whereas once truffles were hallmarks of local cooking ​ black in France and white in Italy ​ the globalization of cuisine has led to 
worldwide demand for an ingredient whose output continues to decline. As with some highly collectible wines, the virulent combination of high value and scarcity have created an environment ripe for fraudulent behavior. French agencies conduct chemical analyses of black truffles to ensure that they are not inferior Chinese or Spanish truffles soaked in truffle oil or juice. White truffles from other areas of Italy have been known to show up at the Alba market, summer truffles passed off as winter. But when it comes to the oil, chefs are helping to perpetuate the fraud. Why?

Call it the LVMH-ization of cooking. Truffles have become a luxury brand, one that connotes a way of life as much as a style of cooking. “Chefs use truffle oil because it’s easy to add a gloss of glamour with it ​ and because it helps sell dishes,” S. Irene Virbila, chief restaurant critic of The Los Angeles Times, said in an e-mail message.

Although the scent of a truffle just dug can be one of the most profound gustatory experiences of the Western world, it’s one that not many people in this country have had on truffles’ native soil. Once there were only a few expensive and exclusive restaurants that recreated that experience, which only select customers could afford. Truffle oil has simultaneously democratized and cheapened the truffle experience, creating a knockoff that goes by the same name.

The competitiveness of the restaurant scene has a lot to do with this trend. What most people know of truffles is truffle “aroma,” which has helped shape their expectations of what they’re paying for ​and how much they should have to pay to get it. “Price is definitely a factor,” said Shea Gallante of Cru in Manhattan, who uses black truffle oil to reinforce the flavor of real black truffles in a midwinter pasta dish. “If I didn’t use the two drops of oil I would have to add another 8 to 10 grams of truffle,” he said, making the dish too expensive for his clientele. Many chefs agree that the quality of truffles in this country has fallen in recent 
years, added to the fact that every minute a truffle spends out of the ground enervates its flavor. The increased scrutiny of imported goods hasn’t helped; prolonged stays in customs might be keeping the country safe from exploding fungi, but it’s not doing much for the truffle’s aromatic intensity.

And Americans, as many were quick to note, like big flavors. “People expect the slap in the face of truffle oil,” said Jonathan Gold, the restaurant critic for LA Weekly. “They have lost their taste for subtlety; they want bigger than life flavors that are amped up with aromatics. That’s American cooking at the moment.” Many chefs are turning to truffle oil as a way to get truffle aromas that, as many chefs put it, “jump off the plate,” often dressing real truffles in the oil before sending them to the table to heighten their effect. It raises the question, “What will happen when there is a synthetic heirloom tomato scent or an imitation ripe peach flavor? Are we moving toward an era of fake food?”

Probably not. Truffle oil seems unique in this regard. Most chefs I spoke with said they were undisturbed by its artificiality, although they are quite concerned with its “proper” usage, which chiefly comes down to restraint: less, in this case, is more. This is curious, considering that the same chefs will say in the next breath that the best way to use real truffles is in profusion. Some call truffle oil “authentic” only when used in conjunction with real truffles, while others maintain that they like it for what it is, something altogether different.

“I used to use white truffle oil a lot, but now I only use a little bit in my liquid black truffle ravioli,” Grant Achatz of Alinea in 
Chicago told me. “It adds a little more perfume, a slightly different flavor. I cut my teeth cooking at the French Laundry, and when we were using truffles there was always a bottle close by. But after I was on my own for a while I started to ask myself why I was using it, and I didn’t have a good answer. It doesn’t even taste like truffle.”

Chris L’Hommedieu, chef de cuisine at Michael Mina in San Francisco, used truffle oils during his tenure as chef de cuisine at Per Se in New York, although he said he never developed a taste for them. But when asked how much of his aversion to truffle oil was due to its artificiality, he told me: “One hundred percent. I learned that from Jean-Louis.”

Mr. L’Hommedieu’s recollection involved the late chef Jean-Louis Palladin, with whom he worked at Palladin, a Manhattan restaurant that is now closed. Returning from a trip out of town, Mr. Palladin was enraged to walk into the kitchen and find that in his absence bottles of truffle oil had cropped up everywhere. Grabbing two of them, he called the staff out to the alley 
behind the restaurant where the garbage was held. He hurled the oil at the side of the building, smashing the glass bottles against the wall. “It’s full of chemicals,” he screamed at his confused and frightened staff members, who scrambled back to the kitchen through the gathering scent of truffle oil mingled with the fetid air of the alley. “No more!” 

I couldn’t have said it better myself.

Daniel Patterson is the chef and owner of Coi, a restaurant in San Francisco. With this column, De Gustibus returns to The New York Times as an occasional forum for various writers to employ opinion, argument or provocation in reflections on food or drink.

My Thoughts on Truffle Oil and a Recipe.
I thought it would be a good idea to put in a recipe for truffle oil since it’s the off season here in the Pacific Northwest.  And I thought it might be something some of you may have stashed away or could go possibly go purchase at the store. In the course of gathering material for this issue, Matt Trappe sent me the previous article by Daniel Patterson and I was surprised to see that commercial truffle oil was not made from truffles at all. I had seen it in the store but had never bought a bottle. They have both white and black truffle oil (no greater explanation than that, just white and black European) in the local store at $19.99 a bottle. I took a closer look after having read that article, and low and behold artificial flavoring.  Hmmm…

Well after the great N.A.T.S. forays in January and February, I had a load of truffles and experimented with them quite a bit.  One of the experiments was truffle oil.  I took all the broken ones from harvesting, cleaned them up, trimmed them as necessary, simply dropped them in a bottle half full of olive oil, and put it in the fridge.  The truffles I used were nice, ripe tuber Oregonenses. If you don’t have a ripe truffle they are fairly bland, sort of like a small funny flavored potato when immature, and basically white inside. The ripe ones are obvious as they are a nice light brown/white marbled color inside.  The smell is difficult to describe as it changes over time. At first it’s an earthy rocket fuel that slaps you in the face when smelled in quantity after a fresh harvest.  Then the scent mellows into a sort of earthy chocolaty flavor blended with something else that I can’t really describe. They are very pervasive, but I find they pair wonderfully with a variety of different dishes.  Of course I was paranoid about botulism, so I made sure it was refrigerated and used all within two weeks of making it.  When you refrigerate it, it will become cloudy. But as it heats up to room temperature it will clarify. 
Therefore, after letting my olive oil set up for about a week with the truffles inside, I decided to experiment with it. As I opened the bottle, the scent was quite powerful. So there I was with a bottle of fresh truffle oil. What to do with it?

Truffle pizza of course… 

The Recipe

Therefore, the thought of truffle bread (or crust) occurred to me.  Ever made a truffle bread?  Guess what? It’s great! I looked through the fridge and things were getting thin. I had some yeast, half a block of mozzarella cheese, pepperoni, and a can of pizza sauce.  
Ok. So I had the fixins’.  The truffle flavored crust is what this one is all about. 

Let me warn you. This is a tricky recipe unless you’ve had a bit of practice at making bread by hand. You may want to practice this one a few times. It’s great if you can get it right, but it’s easy to mess up and have it come out wrong. I’m not a pro at bread cooking, but here are a few tips.  If you use olive oil that is truffle infused it becomes a heavier bread than some of the lighter vegetable oils that make a lighter, fluffier crust. It is also all right to mix the dough up, then cover and refrigerate it before it rises to make it last a few days.  You can also freeze it and it will last for a few months or so. 
This recipe is enough for two medium pizzas or one large pizza. 

1 cup of water (warm)

1 tablespoon dry yeast

1 teaspoon sugar

1 teaspoon salt 

1 tablespoon of truffle oil (the stuff I made 5 days before “see above” or your own truffle oil)

3 ½ cups of flour (don’t add until you read the rest)

Dissolve yeast into warm water and add all other ingredients, except flour, stir together.

Add 2 cups of flour

Beat until smooth. Then gradually add up to 1 ½ cups of flour.  (It should be like biscuit dough. You may not need the whole cup and a half of flour. 
Knead and let rise for 10-20 minutes minimum. I often cover it with a moist paper towel during the rising.  
Oil the pan, with truffle or olive oil.

Cover the pan with corn meal if preferred. 

Then roll and press into the pizza pan. 

Once the dough is spread, you can of course use whatever sauce you like.  I usually use pizza quick sauce as a quick and easy solution for a base.  

Then simply cover the dough to the degree of sauce you like. I usually go with enough to color everything and then a bit extra to spread around, but not so much as to be juicy. Nothing worse than scalding pizza sauce.   Then I add:

A sprinkle of garlic salt and or powder. 

A sprinkle of black pepper

A sprinkle of parmesan cheese
A pinch of oregano

A pinch of rosemary

A pinch of dill or basil- one or the other, not both. I prefer dill, but basil is a bit more traditional in pizza sauce.
A sprinkle of salt (optional) 

A sprinkle of crushed red pepper (optional)
So that’s the sauce I like ... a sprinkle is an evenly light coated covering whereas a pinch is a grab of the spice between index finger and thumb and sprinkled across the crust.  Once you make a few you’ll know what you like in a pinch and a sprinkle. 
It’s what they call season to taste. 
Then you can top with whatever you choose.  Of course just cheese is fine.  If you want to keep it veggie only, whatever veggies you think would be good. I am a pepperoni and meat (salami, sausage, Canadian bacon etc) fan and they go great with the truffles. I like green olives with it as well. The toppings go as far as your imagination.  It’s the crust that makes this recipe.  If you have a good strong batch of truffle oil you’ll find that the pizza crust dough is pretty flavorful and can be matched up with a variety of toppings. 

I bake at 375 for 40-60 minutes on the upper middle rack unless if you have a hot oven.  (depending on how heavy you go with toppings). The crust will be golden and the cheese will be golden and brown in some spots.  Let it set up for a bit (five or ten minutes at least) before serving. 

They say cooking for long periods of time causes the truffle flavor to dissipate, but I didn’t find this to be true with this recipe. This pizza was quite truffley.  The infusion with the oil must lock in flavor somehow so that it doesn’t dissipate with the steam disbursed in cooking.

For the chef- consider variations of truffle breads using truffle oil and various types of oil that might be good to infuse.  Grapeseed is supposed to take on a good flavor. But the weight of the oil determines the texture and density of the bread. Maybe try infusing some of the lighter oils? Something to consider anyway.
Editor’s Note
I hope you’ve enjoyed our first edition of the NATS newsletter.  It’s been great fun getting everything together. I’ve got to meet some wonderful people and have increased my knowledge on truffles considerably since I started this project. Lauren and I would like to thank Pat Rawlinson and Frank and Karan Evans for all their help past, present, and future, and for their hard work and dedication on all the previous NATS newsletters and to the society in general. 
 I hope you enjoyed the down under theme. Since we don’t have a summer truffle season so to speak, I thought it would be fun to see what’s going on in the southern hemisphere.  We have a lot of ideas in store for future issues. We have a good batch of questions in for the “Ask an Expert /Truffle masters corner” feature.  I have an interview lined up with Chef Czarnecki from the Joel Palmer House and more from Gareth Renowden on truffles and truffle hounds from New Zealand. 
Since this is our first issue I thought it be a good idea just to make this issue a fun read.  We’ll have a lot of member finds and a new members list for the next issue. We will do our best to get caught up.
Is there anything you’d like to see in the newsletter? Have questions for the Trufflemaster? Comments?  Articles you’d like to submit? Pictures? Rare or exotic finds? Recipes?  Moral support?  Did we get something factually incorrect? 
Please contact us and let us know. lorenmcmahill@yahoo.com
We are looking for submissions for the truffle market section, If you spot fresh truffles or truffle products let us know where you found them and what the prices are.  Pictures are great, as well as the best identification possible.  If you spot immature truffles on the market, please let us know. 

I’m checking into getting a color page for the newsletter.  Everyone loves pictures, and black and white just doesn’t do truffles any justice.  If not one in every issue, maybe we can have a special issue or two each year to include the best color pictures for the season. 

We hope everyone is having a nice summer. Prospects look good for lobsters, boletes, and chanterelles this fall. The morel season was outstanding this year.  So have a good rest of your summer and we’ll see you in the woods in October. 

Your editors…. 

Loren McMahill Content editor: lorenmcmahill@yahoo.com   Lauren Holst Technical editor: holst007@aol.com
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The North American Truffler
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   “We know healthy forests and woodlands have a higher diversity of fungi than degraded ones.  The research I’m doing with CSIRO will help identify which fungi occurring in healthy landscapes are missing from degraded land that’s been cleared of trees.  Once we know what functions the various fungi perform, we’ll know what we need to put back into the landscape as part of the restoration process.”
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Calendar of Events


Special Event


Place : The Mundaring Truffle Festival


Time: 1st to the 5th of August


The Mundaring Truffle Festival will be held from the 1st to the 5th of August in Mundaring, a 30-minute drive from Perth, the site of the Southern Hemisphere's largest truffle harvesting area.
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Truffle Experts Dig In





Truffles abound in our backyard and are an important part of the ecosystem.  Rosslyn Beeby talks with those in the know.





   They’re sold in American hardware stores as garden cultivators and have proved to be an ideal research tool for carefully poking about in leaf litter on the forest floor.  


   But they’re not available in Australia, and Customs was intrigued- and perhaps a little wary- when international fungi expert Emeritus Professor Jim Trappe declared several of the four-pronged cultivators during a recent visit.  


   “I told them they were truffle forks, and their response was, ‘Of course!’, as if that was a perfectly obvious and rational explanation.”


   Trappe is one of the world’s leading mycologists, or scientific authorities on fungi, and unearthing new truffle species (as well as new families, genera and orders of truffles) is a familiar and pleasurable pursuit.


   A 2002 award citation by the Mycological Society of America lists him as discovering one new order of fungi, two new families, 24 new genera and 119 new species, but this tally has increased following several recent visits to Australia.


   “You never tire of fossicking around and finding something new out there.  A new species is as exciting as it gets for an old truffle hound like me,” Trappe says.


   Working with a CSIRO Sustainable Ecosystems research team, Trappe recently conducted the first mushroom and truffle survey of woodland remnants across farms at Holbrook in the southern Riverina region of NSW.  He discovered an amazing diversity- 133 species, of which 37 were new to science.
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Dr. Trappe displays some specimens.
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New Zealand and Australia Truffle season starts. 


By Gareth Renowden 


Good news from over the hill - the first truffles of the 2007 Canterbury truffle season are being harvested. Nothing at Limestone Hills yet (but we're looking). It's an early start - last year fully ripe truffles didn't appear until the end of June, so there must be something in the cool spring/summer and dry warm autumn we've had. I won't mention climate change. Harvest is also under way in Western Australia, where � HYPERLINK "http://www.abc.net.au/rural/news/content/2006/s1935176.htm" �Nick Malajczuk� is expecting to get upwards of 400kg this year. WA is also planning its � HYPERLINK "http://www.taste.com.au/news+features/articles/498/wa+to+host+first+truffle+festival" �first truffle festival� - 1-5 August at Mundaring. Copies of The Truffle Book will be available... And if you want to read more, the current of issue of NZ Geographic features � HYPERLINK "http://www.nzgeographic.co.nz/articles.php?ID=204" �an article of mine� on truffles (follow that link to see an excellent truffle dive executed by Gavin, the trufficulteur from over the hill). The next will include one on climate change.  


Gareth was kind enough to take some time to answer a few questions from The North American Truffler.  
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   Forest ecosystems couldn’t exist without fungi because they play an essential role in improving soil structure, controlling pests and releasing nutrients for healthy plant growth, says Trappe.


   “They’re a vital component of all ecosystems, both natural and managed.  They decompose organic matter so that it’s cycled back into plant growth.


   “There’s a group of fungi that control pests like nematodes.  They’re called nematode trappers because their mould filaments form tiny filaments form tiny coils in the soil, and when a nematode wiggles through this coil, it snaps shut like a lasso pulled tight.”


   Trappe is a professor of forest science at Oregon State University in the United States and a visiting fellow with CSIRO Sustainable Ecosystems in Canberra.  Oregon truffles, which grow on the roots of Douglas fir trees are a sought-after  delicacy both California’s haute cuisine chefs (who patriotically declare they’re as good as the Perigord and Piedmont truffles of France and Italy) and the region’s northern flying squirrel.  


   Oregon also has a truffle research center and an annual truffle festival celebrating the “earthy elegance” of its three premier truffle species- white (described by gourmets as exuding an “oniony, musky and earthy” aroma), black (an alluring scent like rich dark chocolate) and brown (a pungent garlic aroma).


   Australia is also particularly rich in truffles, with about one-third of the world’s know species which is “more than the entire continent of Europe”, Trappe says.


   “It’s estimated the world has around 5000 know truffle species, but there could be a lot more than that because we don’t as yet know a lot about species that could occur across Asia.  But Australia has somewhere between 1500 to 2000 truffle species- you could certainly say it’s a truffle-rich continent.”


  The variety of remnant bushland in the ACT makes Canberra one of Australia’s most truffle-rich cities, with new species discovered in Aranda, Black Mountain and, most recently, a new genus in one of the eucalypt beds of the Australian National Botanic Gardens.  Walking through the gardens at dusk, the ANBG herbarium mycologist Heino Lepp noticed a reddish brown fungi protruding near the edge of a garden bed.


   “I didn’t think it was a truffle at first until I took it home and cut it open.  Looking at it more closely I thought it looked like it might belong to a similar genus, the tuber, to European truffles, so I asked Jim to take a look at it,” Lepp says.


  Trappe confirmed it was a new truffle genus, and has provisionally named it Leppia monospora- “it has one spore, which is very unusual.”


  He explains that mushrooms produce spores on the underside of their caps, which are discharged into the air, but most truffles grow underground and their spores are enclosed within a protective skin.


  “They rely on being dug-up and eaten by animals like potoroos and bandicoots, which digest the truffle tissues.  The spores go through the digestive tract unharmed and are dispersed when the animal defecates,” Trappe says.


  Many fungi species grow in the roots of plants and are known as mycorrhiza- a word of Greek origin which literally means “fungus-root”.  The fungus doesn’t harm the roots, but absorbs nutrients and water from the soil and transfers them to the plant host, as well as protecting the roots from pathogens and insect pests.


  Trappe has spent more than 40 years researching the role of these mycorrhizal fungi in sustaining the health and growth of forests, and published more than 250 scientific papers on the subject.  He’s recently co-authored Trees, Truffles and Beasts: How Forests Function with Oregon-based forest ecologist Chris Maser and Queanbeyan-based NSW National Parks and Wildlife Service ecologist Dr. Andrew Claridge.


  Trappe and Claridge have worked closely on fauna and truffle research in East Gippsland, studying the truffle-foraging habits of potoroos and bandicoots across several national parks.  “The mycorrhizal fungi of native trees and shrubs in Australia are unique and amazingly diverse.  Thousands of mycorrhizal mushroom and truffle species occur in Australia, but most are restricted to particular soil types, climate or other habitat features.  We know of no Australian species that occur naturally elsewhere,” Trappe says.


  The fungi are particularly important to the health and survival of eucalypts, casuarinas and wattles, giving native trees the resilience to adapt to changing climate and soil conditions.


   “Some of these mycorrhizal fungi are more active in warm than in cool periods, others are the opposite.  Some are more effective in protecting feeder rootlets from disease than others.  Some are especially able to absorb phosphate from soil, whereas others extract nitrogen from soil organic matter.


  “This diversity of function gives resilience to a woodland ecosystem which is particularly important in a time of climate warming, when Australia’s forests will be stressed and need all the resilience they can get to adapt to new conditions.”


  Fungi played an important role in stabilizing soil and minimizing erosion in some areas of the ACT after the 2003 bushfires, Trappe says.  After the first rains, patches of white mould appeared on ashes and charcoal left undisturbed in some burned out areas of forest.  


  “This was growth of the fungus Anthracobia, one of several groups that specialize in growing at such places.  The mould formed a tight net that held the soil in place.  After some days, pink dots formed on the mould, and within days these grew into tiny orange cups, thousands of them.


  “These were the Anthracobia fruiting bodies, which puffed their spores by the millions into the air to be deposited elsewhere in the soil, awaiting the next fire in 10 or 100 years.


  “Even after the white mould disappeared from sight, it was still present and active right under the soils surface.  Other post-fire fungi of various sizes, shapes and colors also fruited on the burned spots.  If you tried to pick them their mould filaments came with them.  


  It would take a real gully-washer to dislodge the soil knitted together in this soil and mould fabric.”





Canberra Times, 2007


 


 





N.A.T.S.: Are indigenous New Zealand truffles being harvested?





Gareth: There are at least "some" indigenous truffle species, but very little is known about them. One species (very similar to Tuber maculatum) occasionally appears in truffieres, but is usually regarded as a problem, or at best an inconvenience.


�N.A.T.S.: Are you harvesting truffles inoculated from European species?





Gareth: Yes. We have T melanosporum, T uncinatum and T borchii fruiting in plantations, but the latter two only recently confirmed. 


�N.A.T.S.: How do they compare?





Gareth: Our Perigord black truffle is every bit as good as the French/European harvest: not surprising, since they were introduced here from European stock.





N.A.T.S.: Has anyone considered growing Pacific Northwest truffle species down there? If so any success? Comparisons? 





Gareth: I believe there were some experiments ten years ago, but they went nowhere. Charles (Lefevre) tells me that they're a tough nut to crack...





N.A.T.S.: What are the numbers so far this season in weight? Harvest size?





Gareth:  No idea. NZ growers are not always very open about their production. I would guess somewhere around 50kg for the full season- perhaps less.  Australia expects something like 500 kg this year will be up to several tonnes over the next few years as very large plantations reach production.





N.A.T.S.: Any new finds from NZ or AU





Gareth:  See above for NZ. AU has started producing reasonable amounts of T aestivum/uncinatum, but there are no large plantations that I know of.





N.A.T.S.: Thank you so much for your time and contributions Gareth. I look forward to another interview with you.





Gareth Renowden is the author of The Truffle Book, President of the New Zealand Truffle Association and trainer of New Zealand's champion truffle hound, Peg. He grows three different species of truffle on his small farm in New Zealand's Waipara Valley, as well as olives, grapes (pinot noir and syrah) and walnuts.





Gareth Renowden, Limestone Hills, New Zealand


� HYPERLINK "http://www.limestonehills.co.nz" \t "_blank" �http://www.limestonehills.co.nz�/








Gareth Renowden is President of the New Zealand Truffle Association and trainer of New Zealand's champion truffle hound, Peg. He grows three different species of truffle on his small farm in New Zealand's Waipara Valley. 





Check out his website:


� HYPERLINK "http://www.limestonehills.co.nz/" ��http://www.limestonehills.co.nz/�





Gareth Renowden is the author of The Truffle Book as well as The Olive Book.  More information on Gareth’s books can be found can be found on his website:


� HYPERLINK "http://www.limestonehills.co.nz/Books/books.html" ��http://www.limestonehills.co.nz/Books/books.html� 











I went for a ride on August 26th up into the mid-valley coastals to see what the recent rains had brought.  Low and behold the area was loaded with chanterelles.   I took along a friend who had never been before, but who was quite familiar with chanterelles.  She had a great time and we both picked 4-5 pounds in about a half an hour.  They were wonderful specimens, nice and meaty and bug-free.  We left a lot more than we picked, leaving the babies and smaller ones to grow.





We didn’t even bother to go to the back side of this particular patch,  as we had plenty for a few good meals.  My first meal with chanterelles this season was: Linguicia, chanterelles, minced garlic, onions, and green peppers.  It was wonderful. 


My friend made some chanterelle tarts and cream of chanterelle soup with hazelnut oil. 





So all in all it was a great trip on a beautiful day.  We had a lot of fun.  If you like chanterelles, now is the time to get out there and look for them.  If you’re not into foraging for your own, they can often be found at your local farmers market for about $7-$10/pound or so.  Good luck and Bon Appetite!!! 








Photos by Janette and Brittany Sinclair





Truffles from the snowy mountains of Australia. 


From top to bottom


Labyrinthomyces, Gymnomyces, 


Royoungia. 





Photos by Martin Jones
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