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2. Identify all the mushrooms 
to be eaten. The same species of 
mushroom can vary in appearance 
at different life stages.

3.  Start small. When trying a 
new mushroom, only consume a 
small amount in case of an allergic 
reaction.

4. Know mushroom look-alikes. 
Only eat mushrooms that have been 
identified as edible, and be aware of 
poisonous look-alikes.

5. Do not trust folklore. Science-
based information, not folklore, 
is critical in correctly identifying 
both poisonous and non-poisonous 
mushrooms.

6. Store mushrooms properly. Clean 
mushrooms, refrigerate in paper 
bags (not plastic), inspect carefully, 

and discard wilted or slimy 
mushrooms.

7. When in doubt, throw it out. 
Mushrooms deemed “questionable”’ 
are not worth the potential cause of 
illness or worry.

When dry land fishing, it is 
important to remember to only 
collect mushrooms where you have 
been permitted to do so. Also, if a 
potentially dangerous mushroom 
has been eaten, seek medical 
attention immediately.

Ashley also has tips of her own to 
share with others who are ready to 
take to the woods.

“Find you a good woods and just 
start looking down,” Ashley said. 

Knowing the parts of a mushroom and their characteristics are crucial in proper 
identification.
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