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Abstract: Tuber gibbosum Harkn, described from

northern California, originally was thought to bsiagle,
variable species that fruited from autumn througtev to
spring. It has become popular as a culinary truffle
northwestern USA, where it is commercially harvdste
Morphological studies suggested it might be a cemghat
includes at least two species. We conducted moogical
and phylogenetic studies of the complex to deteerhiow
many species it might contain and how they differed
morphologically, geographically and seasonally. &\
provide the first LSU phylogeny for the genus Tuber
Phylogenetic analyses resolve nine major cladéseimgenus
with high bootstrap support and distinguish @ibbosum
clade from thedestivum, Excavatum, Macrosporum,
Magnatum, Melanosporum, Puberulum, Rufum and
Spinoreticulatum clades. Further analyses of ITS and LSU
regions revealed four distinct species in Gibbosum
complex. Although morphologically similar the fogpecies
differ in spore size and shape and in peridial@ngt These
species share the synapomorphy of having suprapelli
hyphae with distinctive, irregular wall swellingsraaturity;
we have not seen this hyphal type in any other Tapp.
worldwide. The three new species are named andibledc
asT. bellisporum Bonito & Trappe,T. castellanoi Bonito &
Trappe and’. oregonense Trappe, Bonito & Rawlinson.
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The Truffler is now “all-electronic”

To save on printing, production and mailing co$te
Truffler is now exclusively available via the internet e t
NATS website. This also allows us to expand theshetter
to more than 12 pages when content dictates.

Two electronic newsletter formats will be available
Microsoft Word and PDF. We're providing the newsein
PDF format, so you can view it on most e-book resdike
the “Kindle”. If you have suggestions for otherrfats, let
us know.

The most current newsletter and archives are pastete
NATS website at:

http://natruffling.org/news/news.htm

If you have special circumstances, and requirerdqut
copy, please contact the newsletter editor. A pdrdopy
will be gladly mailed to you via USPS.
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Conner's Camp NATS Foray Finds, Oct 2010

Sila Shaman
Hysterangium crassirhachis
Rhizopogon subar eolatus
Rhizopogon parksii

Jonathan Evenboer & Jean Ginzburg
Rhizopogon parksii
Leucophleps spnispora

Dennis Allen
Rhizopogon parksii

Allyssa Nickstrom
Rhizopogon parksii

Marilyn Hinds
Rhizopogon parksii
Rhizopogon ater
Hyster angium setchellii

Ben Kalik
Rhizopogon parksii
Rhizopogon villosulus

2,

Oregon Trivia:

* The nation's most photographed lighthouse is the
Heceta Head Lighthouse located in Lane County,

e The Tillamook Naval Air Museum is housed in the
world's largest wooden clear-span building.

e The Tillamook Rock Lighthouse, built in 1880, is
currently used as the site of the final restingelaf
up to 467,000 cremated individuals.

* Oregon White Truffles are rated as “One of the
most sensuous tasting truffles in the world”

Call for Recipes

NATS is putting together a new and improved
cookbook. So, if you have some tasty truffle-an
mushroom-related recipes you'd like to share,
please send them in!

Sylvia is editing the cookbook, so please email
those recipes to her at:

sylviahdonovan@yahoo.com

Visit the NATS Website for a full-color
version of The Truffler!
www.natruffling.org

What does Wikipedia say about Oregon
Truffles?

Not much, according to this page:

http://en.wikipedia.org/wiki/Truffle %28funqus%29

Wikipedia is a user supported and edited online
encyclopedia. This means that you, as a user sarbal a
contributor. You can add to the wikipedia page, #hash it
out with more information about the wonderful qtie$ of
genuine Oregon truffles.

[®X
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WINTER CALENDAR OF EVENTS
NATS JAN. FOorRAY

PLACE: PAUL BISHOP'S TREE FARM
DATE/TIME: SATURDAY, JANUARY 8, 2011 10:00 AM

From Hwy 213, about 4.5 miles south of Oregon City and 4.5
miles north of Mulino, turn east on Leland road at the traffic
signal, go three blocks to a right turn on Dans Ave., go to the
end and look for a driveway by the Jones Creek Tree Farm
sign. This is Paul’'s driveway; drive on in and park toward the
back.

NATS JAN. MEETING

PLACE: CORVALLIS MULTICULTURAL LITERACY CENTER
DATE/TIME: TUESDAY, JAN 11 7:30PM

The speaker will be Dr. Britt Bunyard, editor of FEUNGI
magazine. He will present "From maitake to morels, a
regional look at the edible mushrooms of North America.

OREGON TRUFFLE FESTIVAL

PLACE: EUGENE OREGON
TimE: JAN 28-30, 2001
FMI: HTTP://WWW.OREGONTRUFFLEFESTIVAL.COM/

NATS FEB. MEETING

PLACE: CORVALLIS MULTICULTURAL LITERACY CENTER

TiME: TUE. FEB 8 7:30PM

Speaker: The February speaker will be Randy Molina,
speaking on "Concepts of host specificity in ectomycorrhizal
symbioses" . He will talk about aspects of the diversity of
relationships between plants and fungi, and how our forests
function as a consequence of those relationships in space
and time, including lots of truffle examples. The meeting will
be held at the Corvallis Multicutural Literacy Center at 128
SW 9th street in Corvallis (the big yellow house). There is
parking on 9th street and in the dirt lot at the SW corner of
9th and Monroe.

NATS FEeB. FORAY

PLACE: DUNN FOREST, OFF TAMPICO ROAD NORTH OF
CORVALLIS.
TimME: SAT. FEB. 5 10:00AM
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Reminder: Please Remember to
Renew Your Membership for 2011.

A membership renewal form can be found on the
NATS website. Please renew now for 2011: a
renewal form is included in this newsletter. The
sooner the better!

Editor's Comments

Stay tuned for the spring newsletter, which is
scheduled for mid-spring 2011. As always, please
keep those newsletter submissions coming!

Jon KennekeTruffler Editor - jon@kenneke.com

Disclaimer

The information contained ifhe 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, after, or in transit to/from a NATS event.
Be responsible and use common sense.

By attending a NATS sponsored function, you are
indicating that you read and understand the above
disclaimer.




SHOO, ROO!—Animals and Truffles in Southeastern Augralian Woodlands, Part 1
By Jim Trappe, NATS Science Advisor

Kangaroos on my truffle plots: what next? During #ustralian winters (June through October) of 2@&I®9 and 2010, I've
been evaluating the diversity and productivityrofftes in the Mulligans Flat and Goorooyarroo NatiReserves in the
Australian Capital Territory (ACT) in the contin&nsoutheast. The truffle sampling is part of géarstudy, “Active management
and enhancement of endangered temperate woodldPalsiCipating organizations include the CSIRO (@wnwealth Scientific
and Industrial Organization) Division of Sustair@Blcosystems, Australian National University, ar@TANational Parks.

Beginning in the early fcentury, hundreds of millions of acres of Austalforests and woodlands have been cleared for
pastures and croplands. The ecological consequendas vast forest removal are now recognizedamful, upsetting the
continent’s ecosystems and water balance, damagiaeljminating habitats of many native animalsyéasing the incidence and
severity of dust storms, and accelerating salimradf once productive soils. The study focusesvoodlands, i.e. dry, open
stands of eucalypts and acacias, a kind of ecanytbtat has been a particular target of clearirttpénpast.

Mulligans Flat and Goorooyarroo are on the nortipeedf Canberra, Australia’s National Capital. Tlaeg gently hilly with a
mosaic of relatively young eucalypt forest with asional large, old trees, open woodland and savaramal natural and cleared
grasslands. Canberra suburbs are being built uight the boundary. Both nature reserves are irappparts of Canberra’s
Nature Park system and open to the public. Theydead partially cleared, grazed and logged in pgieavnership for well more
than a century prior to acquisition by the AustalCapital Territory. The woodland management erpant is designed to find
ways to hasten their return to healthy ecosystems.

One indicator of their health would be robust pagiohs of their native fauna. However, the intratuc of foxes and domestic
cats to Australia in the ¥&entury together with habitat degradation spefledm to many of the small mammals, birds and
reptiles native to the area. In 2009 the ACT conegle high-tech, electrified, predator-proof feaceund most of Mulligans Flat
to enclose about 700 hectares . A fox control @oghas been aggressively pursued and feral catdisieated when seen (few
seem to have been in the area, perhaps becausmgést regulation of domestic cats in adjacemiusbs). ACT plans to
reintroduce some once-native animals into the feémacea.

Three species will be the first introduced: thewordree creeper, a bird that includes fungi irditt, plus the Tasmanian bettong,
a small member of the kangaroo family, and New &tallmouse, one of Australia’s native true rodeiitse bettong and mouse
prefer truffles to most other foods. That's whep®mine in: the woodland management consortium idvite to assess the
diversity and productivity of truffles in the natureserves as a guide to what populations of &raffiters might be sustainable. In
2008 and 2009 | sampled 109 plots of 500 sq. metmh in a time-constraint design: each samplimgisted of 50 person
minutes of raking. All mushrooms on the plots wesienpled as well. Because this kind of habitat rehlonly scantily explored
for truffles before, species new to science wetgimely uncovered. This is great fun! Fruit-bodiesre counted and weighed for
biomass estimates.

One of the many pleasures of the project has leéguratively rub elbows with the large numbergody kangaroos resident in
the area. They are generally shy, but sometimgswikee reluctant to leave a shady plot where thesevenjoying a roo nap in

the afternoon. Australia is famed for the diversityts snakes, but | have yet to see any, mo&tbabse they tend to be shy and, it
being winter, were torpid. Once in a while whenimgkfor truffles I'd uncover a fringed lizard orshingle-back lizard sleeping
under the leaf litter. Birds there were aplenty, ot all were pleasant companions. The sulphustetecockatoos, large white
parrots with bright yellow crests that congregateig flocks, are the alarmists of the Australiaisho, and when I'd approach a
flock while making my rounds they would fill theraiith such god-awful squawking and screeching Hoabave to put my

hands over my ears.

The ongoing drought in southeastern Australia st the truffle fruiting season in 2008 and 2088netheless, truffle diversity
was good. Some of the generic names would be famdiNATS memberdArcangeliella, Gymnomyces, Cystangium,
Hysterangium, Hymenogaster, Thaxter ogaster, for example. Most, however, would sound noastoreum, Mesophellia,
Hydnoplicata, Labyrinthomyces, Descomyces. Stay tuned for Part 2!

|
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Truffler Recipes

Babette's Cailles en Sarcophage

1 pound frozen puff pastry, defrosted 20 minuta®ain temperature
4 quails, boned

1 1/2 teaspoons salt

Freshly ground white pepper to taste

12 ounces foie gras, of which is cut across iricgs| the rest cut into
2/3- inch cubes

1 1-ounce black truffle, sliced as thinly as pokesibt least 12 slices
1 tablespoon unsalted butter

1 cup white wine

1/2 cup chicken stock

1/2 cup demi-glace (see note)

16 black figs, quartered

1. Preheat the oven to 400 degrees. Cut 4 5-inahdfrom the
pastry. Make a 3- |nch C|rcle in the center of eamind, being careful not to cut to the bottom & ttough. Bake on a parchment-
lined baking sheet for 22 minutes, or until puféed! golden. Carefully lift out the 3-inch roundrrdhe center to create a nest
with a top. Set aside to cool.

2. Raise the oven to 450 degrees. Season the iwisile quails with 1/2 teaspoon of salt and a gewds of pepper. Lay 1 slice
of foie gras in each quail cavity followed by 3ffte slices and top with the remaining foie grasuss the quails. Season the
outsides with 1/2 teaspoon of salt and a few grofgsepper. Melt the butter in an ovenproof skibger high heat. Sear the
quails, 20 to 30 seconds per side. Place the ptreioven and roast for 10 minutes. Turn the qaaitsroast for 5 minutes more.
Remove and keep warm in a covered dish.

3. Place the skillet over high heat on top of tioee. Pour in the wine and bring to a boil, scrgpip any browned bits on the
bottom of the pan with a wooden spoon. Simmer foridute. Pour in the stock and demi-glace and sinfore3 minutes. Stir in
the figs and simmer for 1 minute. Stir in the lifth cubes of foie gras and simmer, stirring, féo 2 minutes, until the sauce is
reduced to 2/3 cup. Season with 1/4 teaspoon bésdlpepper to taste.

4. To serve, put each quail in a pastry nest. Brimath sauce, top with the pastry round and surdowith the figs. YIELD: 4
Servings

Autumn Truffled Potatoes

Serves 6 as a side dish

An attractive and delicious Peel the potatoes. Using a zester, "rib" the oatsfdeach potato; cut the
way to serve baked bottom so it stands upright. Wrap in aluminum &oid bake in a preheated
potatoes. 350° oven until tender, about 45 minutes. Unwraplahstand until cool

enough to handle.
* 6 russet potatoes

Cut a cap from the top of the potatoes. Scooptauptilp, leaving enough of
a wall to support the stuffing. Mix the potato pwijh the grated truffles,
cream, salt, and pepper. Place the mixture in sypbag and pipe it into the

- 2tablespoons heavy  cavity of each potato shell. Replace the cap; beasin potato with butter.
cream or half and half

* 1/2to 1 ounce Oregon
White truffles, grated

Place on a baking sheet. Bake in a preheated 4@@°for 20 minutes or until

. fnstbelgspoons butter,  heated through and golden brown.

. Salt and pepper to taste --Sharon Polster, Edible Art

|
The North American Truffler 5



Truffle heaven in Umbria yields secrets from muddy lumps to epicurious delights
Associated Press

>y, AMELIA, ITALY Zara made sure we had a sumptuous
dinner that night. Zara the dog, that is.

The cocker spaniel was our purveyor extraordinafire
black truffles.

Have them shaven over your dinner with a silvareslby
a coat-tailed waiter at any Michelin-starred restat)
and you are in for a very expensive meal. But fiast
dug them up from the dark damp earth, carried them
gently in her mouth and dropped them in her master’
hand whenever Fausto Ostili shouted “porta.”

Then Zara became the unwitting victim of one of the
most lopsided economic transactions in history. She
delivered the prized “tartufo” that went for 600es a
kilo (almost $1,000 for 2.2 Ibs) in a nearby shag all
she got in return was the tiniest portion of arustdal
hotdog sausage.

Yet her tail didn’t stop wagging and Fausto’s smkes
one of deep-seated contentment during the two-hont through the Mediterranean oak trees and maskg dotting the
verdant hills.

Happiness in Umbria is what looks at first likelanap of dirt and smells like wet earth.

And unlike that other luxurious gastronomic pleastioie gras, this one comes without a side orflguiit. Even better, it turns
you into a vegetarian. If only momentarily.

In Umbria, all you need is fresh pasta, the vijime oil from the same hills that yield the tr@fd, some onion and garlic to
glaze. Mix it all, sprinkle it with age-hardenedréiano-Reggiano and have some local dry whiteé€oweady to wash it
down. It might not have been the ideal food-winiipg, but “tartufo” was king that evening.

The experience takes some discipline though — dicturising in time to hit the woods at 9 a.m. imrener, it is easy — it is

even good to beat the midday heat. But when théibum for the black Norcia truffle from DecemherMarch, getting out of
bed requires more discipline. For white trufflége thost expensive and highly prized of Italy’s flad, the hunt takes place in
northern Piedmont, September through December.

But even with a double dose of Lavazza espresece thias no way to replicate the joy of two dogsping out of a four-wheel
drive, the twisting of their truncated tails matafpithe pitch of their feverish breathing.

The dogs were sisters, but they could not have beme different. Zara did all the work, sniffingobgpatch of damp moss,
scratching under stone after stone. Cita, meanyayilecialized in playing with whatever scurrietbtigh the undergrowth.

Zara came up with her first black truffle rightbetween the farmhouse where we were spending @ativa and the adjacent
swimming pool. Basically every morning we were thieg on black gold.

A big swath of the farm was surrounded by wire fiegto keep out boar and other creatures that kmgeod thing when they
smell it. At one point, Fausto also found a poroegjuill under a tree next to a freshly dug hotather sign truffles are special
to man and beast alike.

Still, there were plenty left. Now, what to do wahblack lump, sticky with mud?
A toothbrush was the answer. We went up to thd llcaentari to buy one so we wouldn’t have to tls2ones we brought with

us. Before cleaning the truffles, we briefly puethin the fridge. Anyone doubting their originsynkeded to open the fridge
door half an hour later. That divine smell of watte immediately wafted right into your nostrils.

|
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Since we didn’t have a truffle mandolin, it camewdco slicing it as thin as possible with a meréapm knife. When the shavings
on top of the steaming pasta gave dinner its laxusriustre, anticipation was high.

My wife Reine’s version was excellent — yet someghintangible was missing. It didn’t quite matcbdk memories of the
truffles we had the year before at Dimicla, a hwerfikzeria in Tuscany’s Loro Ciuffenna, where tireels under the awning
every balmy night immediately drew you toward tpatt of the menu.

It didn’t dampen the magic of the day: Somethingight from nature, wild from a dog’s mouth, higjtited a dinner at night.
Still, over the next few days, the question lingere why didn’t we get that full opulence a truffleserves?

With all the riches in and around Umbria, it wasyeanough to get distracted. Rome, with over twibemmia of history, was a
short day-trip away. Orvieto, Cortona, Perugia vitshmedieval relics were also within striking diste.

The question came back one night illuminated byllanfioon over Lago Trasimeno, when we were having of the best dinners
of our vacation in the eagle’s nest of CastiglideéLago. At the Ristorante Monna Lisa, our daugfiara had picked a cheese-
stuffed ravioli topped with “tartufo” and, suddentize absolutely right smell hit us.

This time we had to know. We called over owner NiaarBracci.

Yes, Maurizio said, we were right not to cook théftes from the start, but no, just putting themtop was not good enough
either.

“Saltare. Saltare,” he said of the Italian wordt ttraghly translates to leap and jump. Realizinddoed some linguistically
challenged tourists, he put his hands togethesstarted swaying like you do with a pan carefullpging pancakes. That way
pasta and tartufo mix perfectly.

“The pasta has to get drunk with the tartufo,” el sexplaining the process should not take moma 80 seconds and not involve
additional heat.

“The tartufo has to feel the heat. Just a littlatte

Point taken. On to our next quandary: Such wagxieess of the hunt, that we were not going toteantall but wanted to take
some home up north.

Deep freezing seemed too cruel a fate for suchokeriaber and too complicated to take home on @0tklometre trip. Olive oll
provided the solution. Reine shaved the trufflés, thut them in glass and filled it up with find to the rim. Close it up with a
lid, look at it, and you think you caught the l&disun in a jar.

Now that little bit of summer warmth and memoritansis in our kitchen cabinet, waiting for the de&d/inter. We hope to use
it for a risotto with duck’s breast or a mix withied funghi porcini we had brought from a previaougs.

And if it doesn’t work out, we’'ll have to get badRerhaps in time for the NeroNorcia truffle festivathe Umbrian medieval
town of Norcia, traditionally held the last weekesfd-ebruary and early March.

MINUTES OF THE NORTH AMERICAN TRUFFLING SOCIETY
DECEMBER 4, 2010

On December 4, 2010, the North American Truffliragi®ty held their annual potluck at the Corvallenf®r Center.

The business meeting was brought to order by Matilinds, President. She welcomed all those whe weattendance. After
that she announced that anyone who wanted to resn@in NATS could do that at the membership tatMATS t-shirts,
sweatshirts and books were out for sale as wellaffle, and auction of seasonal centerpiece anshnaom prints by the North
Cascades National Park artist-in-residence AngelelyN(donated by Jim Trappe) was held to raisesdadthe Pavelek
scholarship fund.
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Minutes from the November meeting were on the twfdereview, it was motioned and seconded to a&dbeymn as is, and those
in attendance voted to accept them. Zelda Cartegsurer, gave the financial report. Paper copere available for review.
The NATS checking account beginning balance onagnl, 2010 was $4100.45 and ending balance agoébber 4, 2010 was
$4,149.19.

Marilyn presented the annual report:

In 2010 NATS held; 8orays, 8 meetingswith speakers andidformational tables at: the Oregon Truffle Festival, OMS,
Yachats and Mt Pisgah Mushroom shows. She thatfleedolunteers who manned the booth: Adrian Bey&ylvia Donovan,
Mysti Weber, Betty Orner, Helen Yahuki, Sarah Uellehathan Evenboer, Zelda Carter, Pat RawlinsahCéuristy Tye.
Marilyn also extended a special thank you to Mygéber for her additional work in preparing Truffl€deam Cheese for the
shows.

Donations:

In 2009 NATS gave a $500 grant to the Oregon Sfafeersity Herbarium Mycological Collections. Ttgrant was designated
to go towards funding work-study students to helih\accessions and the database of the collecti®hs.work-study program
matched those funds 3 to 1, so the small grantigeeava lot of leverage to get work done. Durihg fatter half of the 2009-10
academic year, the team of students working onnbzgay and cataloging fungal specimens sorted aered roughly 10,000
specimens into the storage cabinets and accessimeed 500 that were new to the Herbarium cataoglhis year we gave
$1,000.

New activitiesthat we held in 2010:

e Sustainable harvesting paper

» To promote sustainable harvesting, we have beekimgwith Jean Rand, dog trainer from Eugene, ferefi
Truffle Dog Training Classes

* Held two Basic Truffle Dog Training classes

» Next Basic class sometime in late February anddaareced class sometime after that.

« We have adjusted our fee structure to be moreewith “dog training classes”. Facts: FEE: B&260 /
$125, Advanced: $225 / $150. Jean: $600 per e¢l&39% of revenue after expenses.

» Thanks to Dan Luoma, we have cut expenses by hpttim class at the Forestry Club building at Peavey
Arboretum,.

Marilyn shared that Paul Bishop had been re-diaggh@gth cancer. Marilyn sent him a card and thee$r Truffles and Beasts
book on behalf of the group. Marilyn has his addr®r those who would like to send him a carche &cknowledged him for his
generosity in hosting forays at his tree farm foregal years.

Elections

Sarah Uebel resigned from being the Exhibit Chadt Boren McMahill resigned as NATS librarian. Jdrat Evenboer
volunteered and was nominated to fill both posgifor 2011. For all of the rest of the board pos# the people presently
serving as officers in 2010 stayed in their pos#io At this time Marilyn asked for the electionafficers. Pat Rawlinson
motioned to accept the slate of officers for 20ad Zelda Carter seconded. Those members in atieadmanimously elected
the 2011 board.

Jim Trappe announced that $1500 will be given bistyear to the Pavelek Scholarship recipientaipjro Mujic. Alija is a
doctorate student, Mycological Collections CuratoBotany and Plant Pathology Department at Oregtate University.

Marilyn told those in attendance to take a briefairand make their final bids on the centerpied@siwbenefit the Pavelek
Scholarship Fund.

Todd Elliott presentetinsect Fungal Pathogens, Where Insects and Fungi'Meodd spoke about the little known world of
fungi that parasitize insects and their associatamd relevance to the environment and human euliiis talk was illustrated
with his prize winning photos of these fascinatimgl bizarre fungi from various parts of world.
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Radioactive boars on the rise in Germany

by VERENA SCHMITT-ROSCHMANN, Associated Press Writer

BERLIN (AP) — It was a big shot. A big hog. And iglgisappointment. When Georg van Bebber haule#d bicwild boar from
Ebersberg forest near Munich after a day of huntiregwas exhilarated about his impressive prey.bgédre he could take it
home, a Geiger counter showed a problem: The boaét was radioactive to an extent considered fiatgrdangerous for
consumption. It needed to be thrown out and butnteally would have liked to have this boar," vBebber said when he
recounted the incident in a telephone interviewnfi®avaria.

Almost a quarter century after the 1986 Chernolglear meltdown in Ukraine, its fallout is stilhat topic in some German
regions, where thousands of boars shot by huntiérnsien up with excessive levels of radioactivity fact, the numbers are
higher than ever before.

The total compensation the German government patdyear for the discarded contaminated meat ghti a record sum of
euro425,000 (about $558,000), from only about eby@l0 ten years ago, according to the Federal &nwient Ministry in
Berlin.

"The reason is that there are more and more bod&@gimany, and more are being shot and huntedistiadty more
contaminated meat turns up," spokesman Thomas ldidblel The Associated Press.

"But this also shows how long radioactive fallogtains a problem in the environment,” he said. 8ase among the species
most susceptible to long-term consequences ofubkear catastrophe 24 years ago. Unlike other galthe, boars often feed on
mushrooms and truffles which tend to store radigdigtand they plow through the contaminated sathwheir snouts, experts
say.

However, boars are actually the beneficiaries otfaer ecological crisis — climate change. Centralope is turning into a land
of plenty for the animals, as warmer weather cabsegh and oak trees to overproduce seeds andr&iongrow more crops the
boars like to feast on such as corn or rape, saigtédn Reinwald of the German Hunting Federatidhe"number of boars in
Germany has quadrupled or quintupled over theykssts, as has the number of boars shot," Reinveddd adding that other
countries like France and Poland are seeing aasimibliferation of boars.

Last season, hunters brought home a record 640a@@dCdpllowing that trend, the amount of contamédameat also went off the
charts. Judging from the total compensation patdro2009, about 2,000 to 4,000 boars were fourtthiee levels above the 600
becquerel of radioactivity per kilogram allowed farman consumption.

That compares to about 125 to 250 a decade age.iffijact of the Chernobyl fallout in Germany, imgeal, has decreased,"
said Florian Emrich, spokesman of the Federal @ffic Radiation Protection. For example, radiatias ceased to be a problem
on fields cultivated with commercial crops, he said

But forest soil in specific regions that were hardiest after Chernobyl — parts of Bavaria and Badererttemberg in southern
Germany — still harbors high amounts of radioac@esium-137 which has a half life of roughly 30 nged&mrich said.

In fact, the Cesium from the Chernobyl fallout iswimg further into the ground and has now reachedtty the layer where the
boars' favorite truffles grow, the Hunting Assoidats Reinwald said. Therefore, the season for sudfies — a variety not
eaten by humans — usually means a rising numbexdidactive boars.

Experts so far have no evidence that the animéferduom the relatively low levels of radioactiyinccumulating in their bodies.
Still authorities are striving to make sure no tathmeat enters the human food chain.

Hunters and authorities go out of their way asguconsumers that none of the problematic meatenil up on their tables. "We
can guarantee that there is no contaminated methteamarket," said Ulrich Baade, spokesman foréigéonal hunters
association in Baden-Wuerttemberg. "In problemag@ions, every single hunted boar will be testedddioactivity before being
sold."
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Bavaria and Baden-Wuerttemberg have dozens ofitestations, many of which are run by hunters,taeccompensation
promised by the German Atomic Energy Law gives tlefimancial incentive to hand over radioactive thea

"For a young boar you get 100 Euros from the gawemt, for a larger boar 200," Guenther Baumer terir@rian running a
testing station in Bavaria, said. "That fully covéne damage." In fact, it might sometimes be ewere lucrative to sell to the
state than to commercial outlets. Hunter van Bebhif that with the gigantic numbers of boars pughinto the market prices
sometimes hit lows of only eurol per kilogram (at®1130 for 2.2 pounds) while probably averagingratund euro2.50. For an
average 35 kilograms of meat per animal that woutéin only about euro90.

Therefore, not everybody is as unhappy as van Bebiblee disappointment (when radioactivity is foundneat) is usually
rather limited," said vet Baumer.

The Associated Press

=,

A Collage of Oregon Truffle Pictures

By Tobiah Orin [Ed note: Tobiah is a Chef/Photographer based in Eugene, Oregon) (http: //www.facebook.com/pages/Tobiah-Orin-
Photography/128214617239930)
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NATS Invites You to Renew Your Menbership for 2011!

The officers and board nenbers of NATS greatly appreciate
that our nenbers have shown for our society.

You can hel p ensure that 2011 is another banner truffle

We are seeking nore volunteer help with officer and committee chairperson activities
(secretary, foray | eader, booth staffing, etc.) If you would like to be nore involved,
pl ease contact us. Thanks! For those of you who have not yet renewed your nenbership,
you can do so by mailing in your dues to the address below. |If any of your contact

i nformation (address, phone, enmil) has changed, please let us know so we can stay in
t ouch.

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? vyes

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+.

|
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North American Truffling Society (NATS)
P.O. Box 296

Corvallis, OR 97339

www.natruffling.org

Field Data \Truffle ID Cards:

Collector

Location

T/R/S or

County Lat/Long

Elev Aspect: N NE E SE S SW W N

Growing On/In; Moss Mineral Rotten ddée
(Circleoneor more) Soil Wood Litter

Other/Notes

Overstory Trees

Understory Shrubs

Fresh Notes (color, odor, etc.):

NON PROFIT ORG
U.S. POSTAGE
PAD
CORVALLIS, OR.
PERMIT NO. 104

Collector

Location

T/R/S or
County Lat/Long

Elev Aspect: N NE E SE S SW W N

Growing On/In: Moss Mineral Rotten ddée
(Circleoneor more) Soil Wood Litter

Other/Notes

Overstory Trees

Understory Shrubs

Fresh Notes (color, odor, etc.):
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