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COVER PICTURE

This issue's cover picture is Morchella angusticeps,
a morel mushroom, further excellently described and ill-
ustrated in the following article, courtesy of Dr., Adam
Szczawinski of the Provincial Museum,
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TRUE MOREL VERSUS FALSE MOREL
By Adam F. Szczawinski

The group of fungi, comprising approximately 80,000
to 100,000 known and unknown species, shows an amazing
variety of form, from microscopic unicellular yeasts to
giant puffballs. Some of the species are so prevalent
and abundant that they must be considered one of the most
successful forms of life, Mushrooms, the edible repre-
sentatives of this group, usually draw the most attention,
and in recent years, more and more people have become in-
terested, even enthusiastic, about them. This "mushroom-
ophobia™ or "mycophobia®™ starts usually in early spring
at the time when the Morel makes its appearance,

Morels are well known to many of us, To some they
are the most sought after mushrooms, to others still
somewhat of a puzzle and by some they are even considered
poisonous. No doubt there is a certain amount of confu-
sion, especially concerning their edibility. This is
because some people, especially beginners, do not realize
that besides True Morels, there are also False Morels
which occur at the same time and frequently in the same
place,

False Morels are closely related to the True Morels,
They are dangerous and can cause a lot of trouble, Un-
doubtedly, many people eat False Morels with no ill effect,
However, repofts of poisoning occur every once in-a while
and even death has been attributed to them.

Commonly occurring False Morel, Gyromitra esculenta,
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has engaged the attention of both European and American
mycologists who are still trying to explain its effect on
the human organism. Numerous theories have been advanced,
but none of them have proved with certainty, the cause of
occasional poisoning by this species., We still do not
know if this is the result of personal idiosyncrasy, the
occurrence of certain poisonous strains of the mushroom
or the development of poisonous principles under certain
conditions, with age or partial decay of the fungus, The
occurrence of poisonous principles under certain condi-
tions seems most logical for the author to accept; most
likely, albumins are converted into poisonous substances
by the action of bacteria or enzymes involved in the pro-
cess of decomposition,

In support of this theory, a significant case can be
quoted. A family ate part of a collection of False Morels
(Gyromitra esculenta)with no ill effect, but when they ate
the rest of it next day, severe poisoning developed and
one member of the family died. This case suggests that
the poisonous principles were most likely produced as a
result of decomposition, in the lapse of time between
the two meals, This short time seems to be sufficient
for the action of bacteria or enzymes involved., Whatever
the reason may be, any mushroom known to have such poten-
tialities should not be eaten at any time, and those who
collect and utilize morels as a food must make sure they
can correctly separate True Morels from False Morels.

TRUE MOREL (Morchella)
Commonly called Sponge Mushroom,

Identifying features,

The head (cap) is tan to brown and pitted in char-
acteristic manner that suggests the appearance of a honey-
comb or the surface of tripe. The way the pits are ar-
ranged varies within the species.

When cut in half, the entire mushroom, from top to
base, is hollow,

Edibility. All morels are edible.

Season. March - May.

Habitat. On the ground in old orchards, gardens, waste
places, burned-over areas.
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LONGITUDINAL SECTION

GYROMITRA FALSE MOREL
(GYROMITRA ESCULENTA )

CAN BE POrSONOUS

FALSE MOREL. (Gyromitra)
Commonly called Brain Mushroom,

Identifving features.

The head (cap) is dark reddish-brown to chestnut-red,
rounded and folded into many conveolutions like the lobes
of a brain (not pitted), suggesting the appearance of the
brain,

When cut in half, the inside is almost solid, with
a2 number of twisted cavities. It is quite heavy in the
hand and breaks easily into pieces.

Edibility. A dangerous mushroom. Many people eat it and
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suffer no il leffect,

poisoning have been reported.

Season- April - May.

Habitat: On the ground
mature conifers.
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SWALLOW-TAILS
By Philip J. Croft
About the time this article goes to press, the first
of the familiar Tiger Swallow-tailswill be sailing majes-

tically in and out of sunlit openings in the woods -
Papilio rutulus on the west coast and itscorresponding and
very similar congenor, Papilio turnus in the eastern part
of the continent. It is one of our commonest, most fanmil-
iar, and yet one of our most beautiful butterflies.

To naturalists who, like myself, spent their boyhood
years in nature-conscious Britain, the name Swallow-tail
meant one insect and one only, Papilio machaon, considered

in Britain as something of a rarity and found only among
the fens of Cambridgeshire and Lincolnshire. This circum-
stance was doubtless brought about in past centuries as
more and more of the marsh lands of England, once very
extensive, were drained for agriculture and hog®"s fennel,
food-plant of the swallow-tail, became an increasingly
localized herb. The schoolboy <collector considered him-
self fortunate indeed 1 f he numbered a swallow-tail among
the specimens in his cigar-box cabinet, especially i f he
himself had been to the fens and taken 1 tin his own net.
None of my friends ever achieved this distinction.

Swallow-tails, so called from the exaggerated pro-
longation of the second median nervule of the hind wings
into a tail-like appendage, are a large and honourable
clan in the kingdom of butterflies. The family, Papil-
ionidae, is an enormous one, and numbers among i ts members
some of the world"s most gorgeous and spectacular butter-
flies, including the great bird-wings of Malaysia and In-
donesia. The genus Papilio, designating the true-blue
swallow-tails,is also large and world-wide and includes
many large and beautiful insects.

Canada has seven, or possibly eight, species of swal-
low-tail butterflies, distributed more or less uniformly
across the con tinent,, Here, on the wes t coast, two are
common, the Western Tiger Swallow-tail (P,rutulus) of the
coastal woods, and the Mountain Swallow-tail (P. zelicaon)
of the upland slopes and alpine meadows. Two other, rath-
er dark forms, P. bairdi and P, indra» are much more scarce
and there is a further northern form, P. alias,k,a, which
some writers believe to be a racial variation of P,machaon,



