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Prepared by
Henry Mann, Nature Enthusiast/Naturalist,

for the Pasadena Ski and Nature Park

This is the first of several planned short presentations featuring a few 
selected species from a variety of groups that occur in the woods and 
fields along the ski and snowshoe trails of the Pasadena Ski and Nature 
Park.  This initial offering focuses on a few interesting mushrooms which 
appear in spring, summer, or fall and can be noted by walking the trails 
and by exploring the woods. Many more than these occur throughout the 
park.  Some winter presentations are also planned for skiers and 
snowshoers.

Special thanks to Andrus Voitk for permission to use several photos and 
for providing information on a number of species



Each year since 2003 the provincial mushroom organization, “Foray 

Newfoundland and Labrador” (FNL), surveys different parts of the province to 

search for, collect, identify and document NL mushrooms. Over 1500 species 

have been documented so far, with many more yet to be discovered. The woods 

surrounding the PSNP trails abound with hundreds of mushroom species, 

especially after the early rains of September. Mushroom enthusiasts have 

periodically collected in the nature park and some first time records and 

significant species have been discovered along our trails. Several of these are 

featured below. Perhaps PSNP natural treasures such as these are better known 

worldwide than locally to our members and community. Hopefully this brief note 

will help create an awareness and interest in what naturally occurs in our own 

“backyard”. In addition to these records, a few of the more common edible 

species along the trails are also featured. 

FNL has a website (nl.mushrooms.ca) where other aspects of our provincial 

mushroom flora are discussed, and all issues of the newsletter “Omphalina” are 

freely available for viewing.



New and Significant Finds in the Pasadena Ski and 
Nature Park

Cubical-spored Hydnotrya (Hydnotrya cubispora)

A mushroom growing underground like a truffle, in a convoluted brain-shaped mass, partially 

erupting from the soil in a pushed-up mound. Locally known as the “Moose Truffle”. A first 

report for NL. See Omphalina VI(3): 16-17. (April 2015)

Cubical spores stained and highly magnified



Black Waxcap (Neohygrocybe subovina)

This little black mushroom is only about 3 cm tall and has been seen only once in 

late autumn on the surface of a ski trail. Not only is it a new species for NL, it is 

also a new genus which has previously not been known for the province. See 

Omphalina VI(5): 14 (Aug. 2015)



(Newfoundland Gymnopus) (Gymnopus eneficola)

A small white to cream mushroom about 5-6 cm tall with a 2 cm cap, new to science and 

currently only known from Newfoundland and Labrador. Its official description is based on 

specimens first collected from the PSNP woods (the holotype). The species name 

“eneficola” means: en = “N”, ef = “F”, (NF = abbreviation for the Island of Newfoundland), 

-icola = “dwelling in”. See Omphalina V(5): 5-12 (May 2014)

Photo: Andrus Voitk



Cinnamon Navel (Omphalina pyxidata)

Late in the fall this pretty species with a funnel-shaped cap depression appears plentifully in 

the mowed grass of the open “stadium/arena” area in front of the chalet. The newsletter of 

the provincial mushroom organization “Foray Newfoundland and Labrador” is named after 

this genus, Omphalina. 



White Coprinus-like Onion Stalk (Leucocoprinus cepistipes) 

This snow white mushroom has a mealy cap surface and a light brown spot at the centre of 

the cap. It is one of the species that grow mainly on wood chips. It is a first report for 

Newfoundland discovered by members of FNL during their August 2017 Foray.



Warty Cavalier (Melanoleuca verrucipes) This species is another saprophytic species 

growing on wood chips, garden beds and disturbed sites. It is white, but the stem has tiny 

brown or black rough projections (scabers) on its surface. The PSNP collection is a first 

report for the province.

Photo: Andrus Voitk



Edible Species

A few of the more common and easily identifiable 

edible mushrooms in the woods of the PSNP are 

listed below, but note the following caution: “Most 

mushrooms are inedible or not tasty, some contain 

toxins that will make you ill, and a few are lethal 

if eaten. A relatively small number are delicious 

and eagerly sought by connoisseurs. However, 

there are many look-alikes in nature, so no one 

should try any mushrooms unless they are

absolutely certain of their identity.” 



Chanterelles (Cantharellus spp.)

Of the three chanterelles known from NL, two occur in the PSNP. All have a similar 

appearance with a yellow/golden/orange colour and thick downward running gills. C. 

enelensis (The Newfoundland Chanterelle) is the large common species of the woods, first 

named from collections made in NL. The other, somewhat smaller and less regularly 

formed species (C. camphoratus) tends to grow on the open trails. All our chanterelles are 

edible and delicious, but there is a non-edible look-alike, the False Chanterelle in our 

woods (Hygrophoropsis aurantiaca). (See Omphalina VIII(4): 4-14) ( June 2017)

Chanterelle 

camphoratus on a 

mossy ski trail.



Newfoundland 
Chanterelle

False Chanterelle



Winter Chanterelle or Yellow Legs (Craterellus tubaeformis)

This little chanterelle grows in mossy sites on the floor of well-drained spruce/fir woods 

and is readily recognized by its yellow stem and greyish downward running gill ridges. 

Found fruiting in September and onward, often in clusters. See Omphalina IV(1): 17-19 

(Jan. 2013) and Omphalina VII(7): 8-17 (Oct. 2016)



Honey Mushroom (Armillaria ostoyae) 

Although a parasite which kills trees, the fruiting bodies (mushrooms) are edible and 

sought after by those who consider it a delicacy. Seen growing in autumn in clusters on 

live conifer trees, sometimes birch, often on stumps. See Omphalina II(7): 10-12 (Aug. 

2011)



Hedgehog Mushroom (Hydnum repandum)

Hedgehog has “teeth” on the underside of its cap and a distinctive colour compared to 

other toothed mushrooms. Found in birch/coniferous woods in fall. See Omphalina

IV(4): 9-11 (May 2013)



Lobster Mushroom (Hypomyces lactifluorum)

This orange misshapen mass is actually composed of two different fungi, the orange outer 

layer growing over and parasitizing species of Lactarius or Russula. See Omphalina II(9): 

4-5 (Dec. 2011)



Gem-studded Puffball or  Harse Farts (Lycoperdon perlatum)

Edible when young with a pure white interior, later interior becomes colored and 

inedible. Grows on ground or woody debris. See Omphalina II(8): 10-12 (Oct. 2011)



Shaggy Mane (Coprinus comatus)

Recognized by its shape and shaggy cap surface and turning an inky black as it matures. 

Found in grassy and disturbed sites. See Omphalina II(5): 7-9 (June 2011)



“The Cat” (Catathelasma ventricosa) is a large edible mushroom with a 

stout stalk tapering to a point at the tip. It tends to appear in coniferous 

woods after the rains of September.



Chaga or Birch Canker (Inonotus obliquus)

The chaga fungus is not mushroom-like, but forms a hard black crusty mass on trunks of 

white and yellow birch. It has a long history of use for its claimed medicinal properties. 

See Omphalina II(1): 1-6 (Jan. 2011)



Happy Mushrooming!

Do Not Eat Me !


