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WILD Mushrooms—Continued on Page 3
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ON OUR COVER—TOP: Nature photographer Jon Klein calls his 
photo of Mycena species 'Mushrooms on a Twig.'
BOTTOM: Photographer Hugh Smith's graceful golden winter 
chanterelles, or yellowfoot, seem to dance on the forest floor. 
(See Smith's memory of a 2016 foray on page 5.)

II
n the theory of the "stoned ape," early hu-
mans evolved bigger brains with the help 
of psychedelic mushrooms that grew in the 
droppings of the herd animals they followed. 

Ingesting psilocybin mushrooms, the theory posits, 
made some of these primeval men and women sexier, 
smarter, and, not least, helped them begin to think 
“outside the cave.” Lucky for us, the magic mush-
room excursionists became our ancestors, rather than 
those who missed the treat and the bigger-brained 
gene pool.

This hypothesis is convincingly presented in the 
award-winning documentary film Fantastic Fungi. 
The film presents evidence that fungi saved life on 
earth after an asteroid wiped out the dinosaurs and 
made the earth uninhabitable for most plants and 
animals. The flora and fauna that connected them-
selves to each other through fungi survived, and life 
re-evolved as an interconnected web. The film offers 
a visual argument for how the vast, tangled mycelia 
that underpin forest floors provide a beneficial com-
munication network. Along with their fruiting bod-

ies, mushrooms, “neither vegetable nor animal, but 
something in between,” fungi came to act as a kind 
of “mother” for all of life. It was the beginning of a 
long and fruitful relationship between humans and the 
massive fungus kingdom, one that only recently is be-
ing documented scientifically. 

Fantastic Fungi Director Louie Schwartzberg, who 
honed his legendary time lapse film skills when he 
lived in Elk, had planned to come to the Mendocino 
Film Festival to screen the documentary here in June, 
but the Covid pandemic caused this year's live festi-
val, like so much else, to be canceled. The gorgeously 
shot, richly detailed film details, among many other 
things, how appreciation for the role of mushrooms in 
healing the body and mind has entered mainstream 
conversation and research. [See interview with Louie, 
page 13.]

STORY BY Frank Hartzell

WILDWILD
mushroomsmushrooms

ABOVE: Field mushrooms on the headlands. Photo by Alison Gardner. 

BOHEMIAN CHARM, home built in 1965 in Surfwood and in same family all these years. The home is nestled in the rustling 
leaves of eucalyptus trees. Detached guesthouse has stained glass windows by artist Leone McNeil Zimmerman. Near the 
Mendocino village.                MLS 12150. Offered at $590,000

COUNTRY LIVING IN FORT BRAGG on almost a full acre with raised beds for vegetables, fruit trees, a chicken coop, and 
pasture within minutes to town. Newer roof, interior wiring, plumbing, walls, flooring, appliances, and lighting fixtures, all done 
in the past year. Large pasture included. Pending sale. Call me to list your home today.       MLS 27562. Offered at $475,000

COASTAL LOG CABIN WITH A MODERN UPGRADE has been fully remodeled. Luxury 
vinyl flooring throughout the home adds to the charm. Remodeled kitchen with farmhouse 
sink. Two acres of privacy, located near the historic Mendocino village. Pending sale, 
accepting backup offers.            MLS 27544. Offered at $595,000 

A ONE-LEVEL RANCH HOUSE WITH A SPACIOUS BACKYARD, perfect for family living. 
Set up the barbecue and enjoy the outdoors. An easy walk or bike ride to MacKerricher 
State Park, beaches, horseback riding, and trails. Pending sale, accepting backup offers.   

MLS 27498. Offered at $425,000 

HERE IS YOUR CHANCE TO BE IN MENDOCINO AND CUSTOM DESIGN THE EXISTING 
STRUCTURE. One of the last remaining lots in the Mendocino village, this property has a 
solid building with plans approved by the Mendocino Historical Review Board to transform 
into a village home; no waiting necessary, bring your hammer and get started right away! 
Pending sale, now accepting backup offers.                MLS 27379. Offered at $389,000

Inventory is low, the demand for houses on the Mendocino coast is higher than ever. 
Call me for a free evaluation of your home value today.

Deirdre Lamb 
Broker

BRE #01841638

707.937.9999

To view any 
listings on the 

coast, call 
MENDOCINO 

REALTY for an 
appointment 

today!

HAPPY THANKSGIVING TO YOU AND YOURS!

45005 Ukiah Street   |   Mendocino, California   |   707.937.9999 & 707.937.4040   |   mendocinorealtycompany.com   

PENDING

PENDING
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Tzutujil Mayan Painting
Antonio Vásquez Yojcom . Juana Mendoza Cholotio . Francisco Yojcom Mendoza 

at

GoodLife Café & Bakery in Mendocino through January 2021

WILD Mushrooms—Continued from Page 2

Mendocino has always known that wild mushrooms are sexy, smart and, of course, deli-
cious. Mendocino Coast people like Eric Schramm, Adrienne Long, David Arora, Mario Abreu, 
Dr. Richard Miller, Jim Gibson, Tom Jelen, and Alison Gardner have long preached the gospel 
of mycophiles (wild mushroom devotees) while forging a path of knowledge, appreciation, and 
celebration of fungus in all its multifarious forms for mycophobes (the wild-mushroom-terrified). 
Their work has brought mushrooms’ powers of healing, nourishment, mind-changing explora-
tion, and sacred mystery into the light and into everyday conversation and use. 

Mushroom entrepreneur Eric Schramm notes, “It's been fun for me to watch Western science 
catch up with Eastern knowledge. Asians have used mushrooms in medicine for over a thou-
sand years.” Asian cultures have used mushrooms in medicine and ritual, as have many other 
cultures around the world, and now, in a kaleidoscope of emerging information, scientists are 
seeing the forest the way many mushroom aficionados have always seen it—as interconnected 
and part of a collective intelligence that also benefits humans. 

ALL MUSHROOMS ARE MAGICAL
There is plenty of magic in all mushrooms; they can heal the body as well as the mind and 

soul; they can poison, as well as restore.
Fear of poisonous mushrooms and the difficulty in finding and correctly identifying mush-

rooms keeps many novices (such as this reporter) from seriously joining in one of the area's 

most exciting forest pursuits. While few mushroom hunters will share their secret spots, the 
Mendocino Coast Mushroom Club, which now meets monthly (second Mondays at 6:30 p.m.) 
via Zoom, as well as Mendocino College classes, are two ways to learn to find, identify, and eat 
fresh wild mushrooms while staying safe. I also found a platoon of friendly local experts willing 
to share their impressive knowledge. 

Fungi connect tree and plant roots to essential nutrients and to each other, and help humans 
and other animals digest food and fend off microorganisms. Fungi are the glue that recycles and 
connects life in the forest and on the entire planet. Fungi enable trees to survive drought…and 
can chew through your bathroom flooring. They are good for dinner, dyes, art, making paper, 
or even making something that mimics beef jerky. Some can even fix the “sins” of humanity, 
devouring toxic waste and plastics and even helping clean up oil spills. 

Slow down and take a long look: both mushrooms and mushroomers emerge from the Men-
docino Coast's woods, farms, restaurants, festivals, grocery stores, and libraries. Mendocino 
Coast forests offer delicious and edible wild mushroom varieties to those willing to learn to 
forage, while commercial mushroom farms, professional mushroom foragers, and mushroom 
innovators serve up mushrooms to the fainter-of-heart. Dig deep. This is a living creature and a 
dynamic economy that intentionally inhabits the shadows. Foragers often fiercely protect their 
identities and their secret spots like the gold mines they can be. Mushrooms themselves have 
evolved to exist primarily hidden, with the fruit only the tip of a mycelium network that extends  
for miles in all directions, con-
necting plants and trees to 
each other and their roots to 
nutrients. They appear sud-
denly, and seemingly magically, 
by the thousands, after a winter 
rain. 

“The biggest discovery and 
surprise for me, beyond the sci-
ence and challenge of making 
the invisible visible, is that fungi 
are the model for how life can 
flourish. I discovered a shared 
economy under the ground, an 
intercellular network that shares 
nutrients for ecosystems to 
thrive,” Schwartzberg says.

ABOVE: Commonly known as earpick mushroom, 'The stem of Auriscalpium 
vulgare is tough and fuzzy, and usually extends from the side of the cap, 
making the mushroom look like a little periscope sent up from a pine-cone 
submarine.'—MushroomExpert.com. Photo by Hugh Smith.

WILD Mushrooms continued on page 6; Mushroom Foray sidebar on page 5.
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www.lsndesign.com

Schlosser, Newberger
ArchitectsArchitects

Architecture, Landscape Design 
& Energy Analysis

Diana

PO Box 395 • Albion •California 95410
www.dianawiedemann.com

Mendocino
Hardware
Hardware ·  Paint ·  Plumbing  

Electrical ·  Lumber 
Housewares

937-0375
10510 Howard Street 

Mendocino

Open 7 Days a Week!

Debra Beck Lennox, AIA
Art & Architecture

User-friendly green design since 1985

707.937.0770
dblennox.com  
dblennox@mcn.org

ALBION DOORS & WINDOWS
New and Recycled

Unique Styles — Low Prices
Antique Door Hardware

Larry Sawyer & Harriet Bye
707  937-0078
knobsession.com

707•357•7044 
KITCHENS • BATHROOMS • DECKS & PORCHES  

DOORS & WINDOWS • CUSTOM CARPENTRY
www.twobearsremodeling.com

License #1022538

TONK’S
TREE SERVICE
• CERTIFIED ARBORIST WE-9236A

• SPURLESS PRUNING 
• VIEW & SUN IMPROVEMENT

• HAZARDOUS REMOVALS
• STUMP GRINDING
• BRUSH CHIPPING
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E-mail: tonk@mcn.org

Paul
Douglas

Architect
Architecture & Site Planning
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pauldouglasarchitect.com

Aaron Rosen,
Owner/Operator
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conditions in adults and children.conditions in adults and children.
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Women’s Health, Flu-like conditionsWomen’s Health, Flu-like conditions

BOOK INTRO-CHAT OR APPOINTMENT ON ZOOM:BOOK INTRO-CHAT OR APPOINTMENT ON ZOOM:
shellygarrisonhomeopath.comshellygarrisonhomeopath.com

••CLASSICAL  CLASSICAL  HOMEOPATHYHOMEOPATHY
 Shelly Garrison CCHCCH
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Douglas

Architect

PO Box 1393 Mendocino
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      707 937-3729
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Fort Bragg
Plumbing

Well Test Reports
Septic Tank Inspections

Complete Water System Service
Water Filtration Water Heaters

Complete Plumbing Emergency Service

State Cont. Lic. No. 407516
P.O. Box 1878, Fort Bragg, CA 95437

(707) 964-0604
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707.937.3102
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Septic Consulting
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Years of Local Expertise


Exceptional Hospitality for Guests
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Info@SchoolHouseCreek.com

Boutique Vacation Home Management

S

our roots run deep

License # C10-18-0000072-TEMP

Open daily 11 a.m. to 6 p.m. 
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Soldemendocino.com

Keeping the ‘Love In It’ 
since 2011

Come visit our new shop! 
45110 Main Street   |   Mendocino

Lance Michael Sprague
LEED AP - MGBP

Green Building Design
Mendocino & Sonoma Coast

Office 707-962-8050 • Cell 707-813-1334
lancesprague@lmsdesign.org

www.lmsdesign.org

707-357-0339
www.DancingDogDesignBuild .com

LICENSE #901297

DANCING DOG

DESIGN-BUILD

Design through Construction
Custom Homes and Remodels

Lisa Aloha  Lisa Aloha  
Massage TherapyMassage Therapy

Offering:Offering: Therapeutic Massage Therapeutic Massage
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Transformative BodyworkTransformative Bodywork
Thai, Yoga or Pregnancy MassageThai, Yoga or Pregnancy Massage
and Myofascial Releaseand Myofascial Release

Certified & Insured Member ABMPCertified & Insured Member ABMP

www.lisaaloha.massagetherapy.comwww.lisaaloha.massagetherapy.com

707-357-4371707-357-4371
Mention this ad for a $20 discount.Mention this ad for a $20 discount.
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FORAY!
In 2016 we were allowed to get together for things like this. And we did.

Story and Photography by Hugh (Who) Smith

It's a day in the woods. Another day in the woods! There aren't enough of these. It's 
not cold. The sun helps you keep your bearings in the deep shade. The forest is wet, 
soaking. There's redwoods, tanoak, chinquapin oak, Douglas fir, rhododendron, ma-
drone. Not many flowers.

It's winter. Everything is green, deep green... on dark, wet brown.
Listen! You hear that?
The sound of the forest. Soothing. Calm. Tranquil.
A raven soars above. You can hear his wings whoosh with each flap.
It's the only sound. Then, off in the distance his mate is vocalizing. It sounds like 

coconuts being knocked together quietly. Fascinating! Where'd you get the coconuts?
Small, camouflaged birds flitter around in the bushes near the ground. You can't see 

them unless they move. They've always been there.
Frogs occasionally sound off from a wet spot somewhere. A tree creaks in the breeze. 

Some other trees rub together, sometimes in a rhythm.
I like to think I could walk through the woods until I hear those two trees rubbing. Then 

I would know I am in this place. I would say to you, "Meet me in the place where the two 
tanoaks rub together. I'll be there waiting for you."

I've heard all of this before. And it's all new.
The All California Club Foray is another one of those great events in Northern Cali-

fornia. What separates this event from the others is its scientific focus. While the other 
forays are more fun than I could ever hope (I love you Fungus Federation of Santa Cruz), 
this one is just as fun and more complete.

The All California Club Foray is catered so you don't have to think about cooking and 
cleaning up. The accommodations are number one when it comes to comfort and clean-
liness, and at this event there are wizards. Many wizards.

Wizards are those that know every mushroom, if not to species, almost always to ge-
nus. These are the people who can expand my knowledge and increase my vocabulary. 
Sure, they sometimes have different pronunciations than I would agree with, but this can 
make for a great debate on phonetics. They say Amaneeta or Amanyta, I say a'MANata.) 
This event is put on by the Bay Area Mushroom Society every two years... well, let's just 
say bi-annual.

David Rust, current president of the North American Mycological Association (NAMA, 
http://www.namyco.org/) and one of the co-founders of the Bay Area Mushroom Society 
(BAMS, http://bayareamushrooms.org/) is also one of the co-founders of this foray. It 
could be in December one year and January, thirteen months later, and you can say still 
say bi-annual. Regardless though, not often enough. 

The rainfall this year has been normal or above normal.
Every weekend since Halloween between Albion and Fort Bragg there has been some 

kind of event or foray relating to mushrooms. There's the Wine and Mushroom Fest, 
the Mushroom Fest, the Wine, Beer and Mushroom Fest and every kind of foray. This 
university, that university, this club and that! Every single weekend! But, they can't get 
'em all. Even after all those weekends and the weekends to come, there are still fungus 
among-gus. (I probably should not be advertising this.)

I probably could have made a living in the mushroom business. But, I don't sell them, 
and I am not interested in selling them. I would rather give them away to people that re-
ally appreciate eating mushrooms (Any takers? No?) I've got far more mushrooms stored 
than I need. But then, I don't need any.

I run four dryers. I've burned up many. I just can't help myself! 
Some say I'm off my chump.
I occasionally volunteer to lead forays. And I know that many people are interested 

only in finding mushrooms that are edible. It's in our genes, y'know, that hunter-gatherer 
instinct. And even though I don't really eat them, I know I've got that instinct, too.

It is rewarding to find something that other people are looking for.
Maybe I'm not off my chump.
It was a Friday night. I arranged to take a few (six) people on a foray to some of my 

hunting places. This is a very difficult thing to do. If I take people to some of my great 
spots, even though they live far away (Santa Cruz, Minnesota, Kansas, and even Belgium 
this time!) and don't come to the California's North Coast very often, some of them will 
remember where I took them and competition for my own hard-earned discoveries will 
increase. What a dilemma.

Saturday morning comes around and we're scheduled to go for the hunt at 9:00 a.m. 

(half the day gone already!). Saturday was an unsettled day, weatherwise. It rained some, 
the sun showed, later there was a gusher. Underneath the forest canopy, it's never rain-
ing as much as out in the open.

Somehow, I ended up with sixteen people! It's not practical to blindfold all of them 
because they're not all in my car. Where am I supposed to take this many UMFs (unblind-
folded mushroom fanatics)?

Now some people are in it just for the edibles. And some just aren't patient enough 
for a real hunt. (Some people want to pick, not hunt.) We ended up with a fair number of 
edibles but lots of cool and different mushrooms, too. There seem to be quite a few rare 
and unusual mushrooms this year. There were Helvella lacunosa (dryophilus), witches’ 
butter, Hygrocybe, reishi (Ganoderma oregonense), giant deadly Galerina, jellies, cups 
and other neat ascomycetes.

The slime molds were out as well. It was a great hunt.
After a day of hunting, everyone met in the woods for a social. There was wine, cheese, 

meat, crackers and other snacks, and lots of tales, tall and otherwise.
After the social event, we returned to the Albion Field Station, our home, to rest and 

eat, and watch the different species come in.
The caterers were already at it in the kitchen preparing the night's meal. Everything 

had mushrooms in it! But I don't want mushrooms.
May I have some ‘Lasagna and Mushrooms’ with no mushrooms? How about that 

soup? May I have some of that ‘Mushroom Soup’ with no mushrooms? 
No?
The caterers are excellent cooks though. The food was great! Was I just starving? No. 

I realize it's all about the chef. Mushrooms can be made tasty. What did I just say? I was 
full! Afterward we had dessert with candy cap whipped cream.

Wow! Are you sure this is made with mushrooms? It tastes like maple!
There are so many things to discover on California's North Coast...banana slugs 

(state mascot), indigenous snails, worm salamanders, Pacific giant salamanders, newts, 
y'know, always something new!

So here I am again, out in the woods…
Listen! Do you hear it? The sound of...nothing!
The fall and winter months are frequently the best weather on the North Coast. Sun-

sets are best in the winter!
But, once again, went to the coast, hardly saw the ocean.
What's up with that?

BOLETUSGYMNOPILUS SPECTOBILUS GEASTRUM FLORIFORME

WILD Mushrooms—Continued on Page 6

A Memory of the All California Club Foray–2016
REM

Mushroom Foray sidebar—Continued from Page 3
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WILD Mushrooms—Continued on Page 7

MENDOCINO MUSHROOM 
CREATED A NEW KIND 
OF BUSINESS

Perhaps the most famous local wild mush-
roomer is Eric Schramm (photo left), who started 
one of the first wild mushroom companies in the 
USA, Mendocino Mushroom, in the 1980s. Twen-
ty years ago he was a founder of the Mendocino 
Mushroom Festival. He also founded the Memori-
al Day mushroom festival in McCloud, California.

Schramm is widely credited with introducing 
the tiny and sweet candy cap mushroom, which 
when dried has an aroma like maple syrup, to 
executive chefs around the country.

Schramm, nicknamed "the King of the Candy 
Caps," has been featured in news articles since 
the 1980s for his unique business and style. 
Mendocino Mushrooms' candy caps are sold 
dried at Corners of the Mouth in Mendocino.

Schramm is enthusiastic about the now-fa-
mous mushroom ice cream, which uses candy cap mushrooms, that the former Cowlick's Ice 
Cream owners David and Johanna Jensen created and offered at the mushroom festival, which 
is still served at Cowlick's.

Although the little candy cap mushroom is prevalent in local forests, Schramm does not rec-
ommend it for foragers who are just beginning. "The candy cap has five look-alikes in its own 
species. It's a hard mushroom for the beginner," Schramm says.. He says even some profes-
sionals are fooled and pick the wrong mushroom only to find they can't be sold. "You have to 
identify five different features to be sure you have the candy cap," Schramm says. He says the 
maple syrup flavor candy caps get when dried is one of those miracles of nature. The morel is 
Schramm's favorite to eat. "It's the steak of the mushroom world," he says, noting that each 
edible mushroom is profoundly different. He is baffled when someone says they don't like mush-
rooms. “I have to ask: what mushrooms are you referring to? Every mushroom has a different 
flavor and texture.”

Schramm's company, Mendocino Mushroom, at its prime, shipped all over the world—about 
sixty thousand pounds of wild mushrooms, including chanterelles, matsutakes, black trumpets, 
boletes, hedgehogs, and candy caps annually.

Schramm is now semi-retired and has cut back to about 10 percent of that number this year. 
"I haven't had a life for forty years. Mushrooming is not a job; it's a seven-day-a-week life," says 
Schramm, who worked in law enforcement before quitting as a forest patrol officer to become a 
mushroom forager. "Nobody bought wild mushrooms back then. They wanted to send me for a 
psychiatric evaluation when I told them what I was leaving to do," he laughs.

While Schramm pioneered the business of commercial sales of wild mushrooms, his explora-
tions have allowed him to touch into a deeper understanding of and respect for the language of 
nature. "Under one footstep in the forest there [are] three hundred miles of mycelium [mush-
room ‘roots’]. It was never my intent, but mushrooms have taken me on a spiritual journey. The 
seminars I give now are about the interconnectedness of nature, how every living thing on earth 
is part of everything else. Science is now showing how life forms like trees and fungi actually 
communicate [with each other],” he says. He likes to start seminars with a paraphrased John 
Muir quote: “If you tug at a single thing in nature you will find the whole earth is attached.” 

Wild mushrooms mostly cannot be cultivated at the present and some never will.
"If you are talking porcini, chanterelle, or hedgehogs for example, they can't live without 

the tree or bush they have a symbiotic relationship to, and the plant can't live without them," 
Schramm says.

Mushrooms that are saprophytic (consume dead flora and fauna) can sometimes be com-
mercially propagated. “They are cultivating morels now. They had a breakthrough in China. They 
finally have production in the last five years,” Schramm says.

MUSHROOMS KEY TO COAST ECONOMY

Unlike timber and fisheries, wild mushrooms’ true economic value is hard to see. The foraging 
economy is as tricky to measure as it is ubiquitous. Wild mushrooms don't even count in the 
county agricultural report, nor are wild foraged mushrooms generally allowed at farmer’s mar-
kets. A growing number of farms exist locally to grow shiitake and oyster mushroom varieties.

One of the West Coast's best-known mushroom authors, David Arora, is from Gualala. His 
book Mushrooms Demystified has been a classic reference since it came out in 1979. Arora has 
also written in scientific journals, like Economic Botany, about the economic potential of wild 
foraging, and the need to make environmental restrictions work with responsible mushroom 
gathering.

As a key component of tourism most other years, the Mendocino Coast's annual Mushroom 
Feast (previously the Mushroom, Wine, and Beer Festival) has been one of the most popular local 
events among tourists and is said to be the largest mushroom festival in the nation. Although 
this year’s event was, of course, canceled due to COVID-19. Travis Scott, executive director of 
Visit Mendocino tells us that in place of this year’s twenty-first annual Mushroom Feast, VMC 
Marketing and Festival committees elected to begin a broader campaign called Our View of Fall. 
“Regardless, this year’s fall and winter months will certainly bring the need to vigorously market 
leisure travel again, when it is socially responsible to do so—and VMC is ready.”

MENDOCINO COAST MUSHROOM CLUB HELPS BEGINNERS
Local experts say that the first thing a beginning wild mushroom hunter sees in the forest 

is…nothing. Mushroom hunting is a kind of moving meditation that requires the hunter to drop 
into the mystery and silence of the woods, using intuition as much or more than other senses. 

Even in this age of COVID cancelations, 
mushroom hunting, which hits a peak 
locally in January, is still fun. “That's 
something positive and energizing about 
foraging. You can go out and be safely 
distanced and still have a lot of fun,” says 
Pat Ferrero, a co-founder of the Mendocino 
Coast Mushroom Club (MCMC). She was 
surprised there was no mushroom club on 
the coast, in the midst of such bounty, so 
she decided to start one herself. Only one 
problem—she knew practically nothing 
about mushrooms. She started by taking 
the Mendocino College class, long taught 
by Teresa Sholars, who has lectured about 
local flora since the early 1980s. When re-
placed by the College of the Redwoods, the new college shortened what had been a twelve-
week class to three weeks, “—Just enough to make it dangerous,” according to Alison Gardner, 
who was one of several teaching assistants for decades. The class now teaches how to find and 
identify the easiest edible mushrooms.

Ferrero continues, “For me, mushroom hunting is something that gets me out into nature. I 
wanted to learn the landscape that I live in. Mushrooms enhanced my visual focus. I am a docu-
mentary filmmaker and hunting mushrooms helped me to learn to see more deeply when I walk 
into nature. It's not just the mushrooms, it's the trees—fungi grow with specific trees—so now 
you are looking up and looking down and really seeing the forest with ‘beginner’s mind.’” To get 
the Mendocino Coast Mushroom Club going, she teamed up with Alison Gardner, who has been 
hunting mushrooms out of Albion for more than fifty years and was soon joined by Jill Surdzial. 

“I love the thrill of the hunt for mush-
rooms and find the process of getting 
to know them, what they can do, and 
learning to read the forest, fascinat-
ing. But most of all, I appreciate all the 
interesting and passionate people I've 
met that form our mushroom com-
munity. Having the opportunity to help 
grow and foster that community and 
build connections with people through 
the Mendocino Coast Mushroom Club 
is truly a labor of love,” Surdzial adds. 

The Mendocino Coast is loaded with 
mushroom experts, authors, photog-
raphers, and amateur and profession-
al mycologists. They also hide out in 
plain sight, exchanging greetings with 
us at the grocery store most of the 
year, but are often found in the woods, 
once the rains come. Some, like the 

late Miriam Rice, are world renowned for their work in mushrooms, but not as famous as she 
was on the Coast. Rice, among the founding faculty at the Mendocino Art Center, is revered for 
her work with natural mushroom dyes in art, pigments, and paper making. 

The club was an immediate hit, and Ferrero and Surdzial paired up to organize many memo-
rable events and programs for the club and community members. They successfully partnered 
with the Ford House Museum, which has given space for club meetings, and the club in turn 
has provided exhibits and mushroom related events for the Ford House. The club organized 

WHERE ALL YOUR BUILDING NEEDS ARE UNDER ONE ROOF

BUILDING MATERIALS

835 STEWART STREET  FORT BRAGG - 964-4086

LUMBER  
WINDOWS

HARDWOOD 
INSULATION 

ROOFING  
GARDEN SUPPLIES

PLUMBING 

FENCING
PAINT MATCHING

PANELING
BRICK & BLOCK

VANITIES
CHAIN SAWS

DOORS

ELECTRICAL
SHEET ROCK
HARDWARE
PLYWOOD

TOOLS
CABINETS

STAINLESS STEEL

ABOVE: Six chefs served over a hundred and fifty happy 
diners at the first mushroom dinner, which was one of 
the most successful fundraisers ever for the Caspar 
Community Center. Photo provided.

ABOVE: The thrill of the hunt! Showing off their finds after a 
thrilling day in the woods at the 2019 Santa Cruz Group Foray. 
Photo by Jill Surdzial.
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WILD Mushrooms—Continued from Page 6
two memorable (and affordable) mushroom 
dinners, the first of which was done as a 
very successful fundraiser for the Caspar 
Community Center. Six chefs prepared a 
multicourse meal that was served to well 
over a hundred happy diners. The next year, 
Ferrero and Surdzial invited Chad Hyatt to 
be the solo chef. “He prepared a fabulous 
meal memorialized in a gorgeous brochure, 
including recipes, designed by Zida Borcich 
and given to each diner. The graphic art this 
year was from Sasha Viazmensky, a world-
class mushroom illustrator from Saint Pe-
tersburg, Russia,” says Ferrero.

Next project was to partner with the Men-
docino Coast Botanical Gardens and to bring Sasha Viazmensky from Russia to teach a class 
in botanical mushroom illustration. Other collaborations with local organizations have included 
a joint class on fabric and yarn dyeing with mushrooms taught by Alissa Allen at Pacific Textile 
Arts. The club has also collaborated with other regional mushroom clubs who come to Men-
docino to forage, including the Fungus Federation of Santa Cruz and the Mycological Society of 
San Francisco. 

The most recent collaboration (canceled due to Covid) was with the Mendocino Film Festival, 
where Ferrero is a programmer and had 
confirmed bringing Louie Schwartzberg, 
the filmmaker of Fantastic Fungi, to the 
screening, along with a special conver-
sation with Schwartzberg and guests, 
with appetizers prepared by chef Chad 
Hyatt. “All through the years, we’ve 
sponsored a wonderful array of many 
guest lectures, and they continue at the 
club’s monthly Zoom meetings. One can 
join the club for the very modest fee of 
twenty dollars and get a beautiful mush-
room patch designed by member and 
artist Billy Sprague. Go to the website 
and join us!” encourages Ferrero. 

WILD Mushrooms—Continued on Page 12

MATSON
BUILDING MATERIALS

EVERYTHING YOU NEED IN ONE AWESOME PLACE!
LUMBER  |  PLYWOOD  |  ROOFING  |  FLOORING  |  DOORS  

TOOLS  |  PAINT MATCHING  |  STAINLESS STEEL  
CABINETS  |  PLUMBING   BRICK & BLOCK  |  ELECTRICAL  

INSULATION  |  SHEETROCK FASTENERS  |  WINDOWS     

           PREMIER ROOFING DEALER

Saturday deliveries available by appointment!

22601 N. Hwy 1  |  Fort Bragg, CA 95437  |  Phone: 707 964 5170    
Store Hours: M—F: 7 a.m. to 5:30 p.m. Closed weekends

www.matsonbuildingmaterials.com

323 East Laurel Street, Fort Bragg (Home Office)
Office: 707-961-1020 • Fax: 707-961-1035 • www.allpointsrealestate.org

Ruth Schnell Broker
ruths@mcn.org

Ted & Dodie Christian Realtors®
tedc@mcn.org

All Points Real Estate Service

WHICH MUSHROOMS ARE BEST AND WHICH MOST DEADLY?

Learning to mushroom safely takes time and dedication. Gardner suggests that novices join 
the mushroom club, invest in mushroom identification books, and take the mushroom class at 
Mendocino College, when it is offered. 

She says a mushroom identification 
book with a good index-key—Mush-
rooms Demystified by David Arora is 
her favorite—go along with one of 
the spectacular picture books like 
Mushrooms of the Redwood Coast by 
Noah Siegel and Christian Schwarz, 
or Wild Edible Mushrooms of Califor-
nia: A Field Guide by Tom Cervenka. 
Many local mushroom experts have 
taken the local class multiple times. 
The late Ryane Snow, the “Mushroom 
Man,” also taught many people about 
mushrooms. 

Yes, mushrooms can be dangerous 
or even deadly. 

"People who don't know what they 
are doing and are tasting little brown mushrooms hoping they are psilocybins can get a Galerina 
and get very sick—or die, if they eat enough. The mushroom that is the most dangerous to hunt 
around here is the meadow mushroom (Agaricus campestris). They are closely related to the 
ones in the grocery store—in the genus Agaricus. There are many species of Agaricus around 
here, and many of them are poisonous, including a look-alike to the meadow mushroom (the 
look-alike is A. californicus). I have found the two growing within fifteen feet of each other. If 
you eat the toxic one, you won't die, you'll just wish you were dead...Extreme intestinal upset,” 
warns Gardner.

The most famous of deadly mushrooms, the death cap (Amanita phalloides) can very rarely 
be found on the Mendocino Coast, Gardner says. “There are a number of species of Amanita 
here that are poisonous. Some will kill you, some will make you very sick, some will make you 
hallucinate while being very sick. Some are edible.”

Eric Schramm claims there are about three thousand mushroom species here on the coast, a 
number made that high because of the many different mushroom-friendly habitats here: pygmy 
forest, ocean meadows, dunes, deep forest, and more. Plus, the foggy, damp climate is ideal.

ABOVE: The more mushrooms are studied, the more medicinal 
value is found. Paul Stamets credits turkeytail mushrooms (shown 
above) with curing his mother's cancer. Photo from the Mendocino 
Mushroom Club's website. 

ABOVE: Trichoglossum hirsutum, commonly known as 'black 
earth tongues.' Photo by Hugh Smith.

ABOVE: San Francisco chef, Chad Hyatt, came to Caspar 
to cook the two famous Mushroom Club dinners. Here, 
he reclines amid his just-foraged ingredients. Photo 
from his new cookbook The Mushroom Hunter's Kitchen: 
Reimagining Comfort Food with a Chef Forager.
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THIS EXQUISITE HOME will take your breath away! Located on Brandon Heights, Fort Bragg’s 
most elite neighborhood. Boldly bragging a classic look, it belongs to the noble family of 
Victorian homes in Fort Bragg, California. Tour this 4 bedroom, 2.5 bath home and you will see 
numerous vintage touches, including a marble fireplace, built-in cupboards, secret hiding spots 
for extra rooms, classic crown molding, and updated window panes. The classic feel merges 
with modern mid-century upgrades, fresh paint, an additional shower, and a tool shop attached 
to a one-car garage. Meticulously manicured landscaping and an imaginative play house finish 
the grand backyard. Enjoy sitting on your front porch as you watch the neighbors stroll by!
                 $769,000

Kathy WestfallKathy Westfall
Realtor® at Garden Ranch Real EstateRealtor® at Garden Ranch Real Estate

707-357-7824707-357-7824
BRE# 01372172BRE# 01372172
Westfallservices@gmail.comWestfallservices@gmail.com
mendocountyrealestate.commendocountyrealestate.com
LET ME HELP YOU SELL OR BUY A HOME.LET ME HELP YOU SELL OR BUY A HOME.

Tenacious Work Ethic Benefiting YOU!Tenacious Work Ethic Benefiting YOU!

VACATION RENTALS
VACATION RENTAL MANAGEMENT

WWW.PACIFICBLUE.BIZ    CARLON@PACIFICBLUE.BIZ
707.357.2520

CHARMING CASPAR BUNGALOW! Well-cared-for, 2 bedroom, 1 
bath home is being offered for the first time in eighty years! Great 
location: close to beaches, the community center, and the pub; also 
convenient to both Mendocino and Fort Bragg. Built in 1882 with 
many upgrades.               Offered at $529,000

KIRA MEADE 
broker associate
BRE# 01220296    

707.357.2194
Kira@mendosir.com
MoveToMendocino.com   

Each office is Independently owned and operated

TWO LOCATIONS TO SERVE YOU 7 DAYS A WEEK  
 1061 Main Street, Mendocino   707.937.5822    |    703 North Main Street, Fort Bragg  707.964.3610

Your real estate 
professional on the 
Mendocino Coast!

Happy Holidays!

M
endocino coast

M

ush r o o M Club

View our website: MendocinoCoastMushroomClub.org

Follow us on Facebook to learn about local activities, 
fruiting news, and more. Join the group and share your 

findings and insights with your friends.

facebook.com/groups/MendocinoCoastMushroomClub

Contact us via email with questions:
MendocinoCoastMushroomClub@gmail.com

Meet, play, and socialize with other local mushroomers. 
If you are interested in any aspect of wild mushrooms—

hunting, identifying, cooking, dyeing, paper or felt making, 
photographing, cultivating—you are welcome. We have 

group forays, speakers, workshops, movies, pot-lucks, and 
more. We meet monthly on Zoom from September to May.
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Barry Cusick, Broker Assoc. 707.813.8430 Sarah Schoeneman, Realtor® 510.418.0070 Kira Meade, Broker Assoc. 707.357.2194 Chuck Meissner, Realtor® 707.684.6388

John Kruzic, Realtor® 707.357.0354 Meghan Durbin, Broker Assoc. 707.272.9681 Dale Simpson, Broker Assoc. 707.813.4051 Linda Simpson, Realtor® 707.813.0964

Cheri Osborne, Broker Assoc. 707.357.4414 Noah Sheppard, Realtor® 707.813.8138   Jessa Poehlmann, Realtor® 707.813.0424 Justin Nadeau,  Realtor® 707.972.3184

Jim Eldridge, Broker Assoc. 707.813.8134 Johanna Hopper, Realtor® 707.357.3694 Bob Jetton, Broker Assoc. 707.734.0417

Art Love, Broker Assoc. 707.972.6585 Greg Burke, Broker/Owner 707.489.7027

Direct Lines

TWO LOCATIONS TO SERVE YOU 7 DAYS A WEEK

Each Of� ce is Independently Owned and Operated

www.mendosothebysrealty.com

PEACEFUL SANCTUARY
Elk            MLS 27280
$810,000

ACREAGE WITH A YURT
Mendocino    MLS 27633
$849,000

OCEAN VIEW DRIVE
Fort Bragg    MLS 27248
$405,000

MENDOCINO SHELL BUILDING
Mendocino   MLS 27330
$1,750,000

NOYO TIMBER RANCH
Willits   MLS 27339
$1,500,000

BUILD YOUR SEASIDE DREAM!
Fort Bragg    MLS 27447
$269,000

GEM OF WESTPORT
Westport    MLS 27439
$289,000

COMPTCHE HEIGHTS
Comptche   MLS 27399
$2,500,000

MENDOCINO COAST OCEANFRONT
Little River   MLS 27135
$1,900,000

LAND

OCEANFRONT PARCEL WITH PERMITS
Mendocino    MLS 27532
$895,000

PASTORAL CASPAR RANCH
Caspar    MLS 26817
$2,408,000

MENDOCINO INVESTMENT
Mendocino   MLS 27035
$1,650,000

VILLAGE RETAIL PIED-à-TERRE
Mendocino    MLS 27463
$739,000

CABRILLO RANCH
Mendocino   MLS 27506
$399,000

703 North Main Street, Fort Bragg
707.964.3610

1061 Main Street, Mendocino
707.937.5822

FEN VIEW
Fort Bragg        MLS 27523
$375,000

STORIED LANDMARK IN CASPAR
Caspar    MLS 27601
$1,700,000

MID-CENTURY MODERN
Little River    MLS 27604
$2,400,000

LIVE, WORK, PROVIDE, PLAY!
Point Arena   MLS 27623
$750,000

DOWNLOAD OUR FREE

Mobile App 

it makes looking for properties easy!

w

Locally owned since 1963, 
Mendo Realty of Mendocino Inc. 

has been a partner in the community 
and leaders in Real Estate 

combining excellence with integrity.

Thanks to your support we continue 
to produce at the highest level.

Global reach to us means 
offi ces in 70 plus countries 

or territories.
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Pamela Hudson Real Estate
E N E R G Y  |  E T H I C S  |  E X P E R I E N C E

1000 MAIN STREET   |    MENDOCINO, CALIFORNIA 95460   |    707.937.3900   |    off ice@pamelahudson.net

Please contact us for our luxury off-market inventory

A CLASSIC AND EXEMPLARY OFFERING in Mendocino just minutes 
north of the village. Private and quiet lane with large parcels separating a 
unique variety of custom homes as it leads you to this magnificent masterpiece 
at the end just at the ocean’s edge. Soaring ceilings and meticulous attention 
to detail in every room of the home. Custom built desks and shelves created by 
master craftsmen. Unique design with each wing of the residence surrounding 
an intimate courtyard with sheltered spaces for entertaining and dining. 
Temperature controlled wine room. Separate guest suite and exercise room 
accessible from a private ground level entrance.

$3,250,000  MLS 27580  
45451 Drifters Reef

Mendocino, CA 95460

RUSTIC RANCH STYLE HOME with massive stone fireplace and soaring 
ceilings. Carefully crafted wood floors and interior finishes give a warmth you 
will treasure for years to come. Unique upper floor design gives the relationship 
to the lower living spaces an intimate connection. Spacious decks surround 
the residence for sunrise to sunset enjoyment. Sauna with a private entrance 
from the exterior on the sheltered east side of the home. Detached large garage 
and shop with lots of storage. Six acres of gently rolling land, cross-fenced for 
livestock and/or agriculture production.

$1,425,000  MLS 27624 
3601 Ca-1

Elk, CA 95432

A GRACEFUL SYNTHESIS OF REFINED SPACES with upgrades 
focused on sustainability and self reliance. This beautiful family home offers a 
particularly flexible floor plan that currently operates one section of the house 
as a private, 1 bedroom, 1 bath airbnb. What was previously a formal dining 
room has been converted to an additional sleeping area in the main section of 
the home. Upgrades include hardwood flooring, a productive fruit and vegetable 
garden with chicken coop, privacy fencing, a whole house propane Generac 
generator, gray water system for irrigation, and floor plan modifications for 
improved use of space. The current floor plan has three + bedrooms in addition 
to the airbnb unit and utilizes the great room in an open concept living/dining 
combination adjacent to the kitchen.
$835,000  MLS 27629 

44801 Little River Airport Road, 
Little River, CA

RIO MACGREGOR
REALTOR®

BRE # 01976996
707.397.0075

PAMELA R. HUDSON
BROKER,

BRE #01036573
707.813.0813

DENISE SMITH
OFFICE MANAGER

MEG WILSON
REALTOR®  

BRE #01720911
707.357.7781

DAVID HARR 
REALTOR®  

BRE # 02114874  
707.513.5055

MARY CHAMBERLIN
REALTOR®  

BRE #01956270
707.367.5920

THOMAS R. HUDSON  
ATTORNEY-AT-LAW
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David Coddington
Broker, Global Real Estate Advisor
(707) 357-3579 
david.coddington@evrealestate.com
DRE# 01261496

Scott Vorhees
Office Manager,  Global Real Estate Advisor
(707) 483-8509
scott.vorhees@evrealestate.com
DRE# 01955981

Craig Comen
Global Real Estate Advisor
(707) 813-7117
craig.comen@evrealestate.com
DRE# 02036136

Kelley Urbani
Global Real Estate Advisor
(707) 813-4406
kelley.urbani@evrealestate.com
DRE# 02094249

Robert Kelsey
Global Real Estate Advisor
(707) 513-0454
robert.kelsey@evrealestate.com
DRE# 01953586

Joanna Schiro
Broker, Global Real Estate Advisor
(707) 536-8691
joanne.schiro@evrealestate.com
DRE# 02094249

Carol Ann Walton
Global Real Estate Advisor
(707) 291-2258
carolann.walton@evrealestate.com
DRE# 00483386

Tracy Wolfson
Global Real Estate Advisor
(707) 272-5733
tracy.wolfson@evrealestate.com
DRE# 02089975

Claire Amanno
Global Real Estate Advisor
(707) 357-3574
claire.amanno@evrealestate.com
DRE# 02055686

B I G  R I V E R  R E A L T Y  I S  N O W  E N G E L  &  V Ö L K E R S  M E N D O C I N O

( 7 0 7 )  9 3 7 - 5 0 7 1  
B I G R I V E R R E A L T Y . C O M

D I V E R S E  P R O P E R T Y C O A S T A L  L I V I N G

3BD|3BA|5,000 sq.f t. on 3 levels
Generous decks and ocean views

Mendocino (27584)
OFFERED AT $1,945,000

M E N D O C I N O  L A N D M A R K

Two parcels, multiple l iving units
Music studio and f ive detached bedrooms

Mendocino (27618)
OFFERED AT $1,990,100

Mixed use three-story building
Spectacular ocean and vi l lage views

Mendocino (27585)
OFFERED AT $1,425,000

H I S T O R I C A L  B U I L D I N G

Six residential units and bar/dance area
Circa 1900 on busy corner

For t Bragg (27612)
OFFERED AT $1,195,000

O C E A N  V I E W  H O M E I N C O M E  P R O P E R T Y

Four-plex apar tment building  
New, 2BD|1BA units 
For t Bragg (27620) 

OFFERED AT $995,000

2 0 0  A C R E  P A R C E L

4BD|3BA Successful vacation rental  
Decks/hot tub and large game room  

For t Bragg (27613)  
OFFERED AT $1,100,000

Ag, recreation, or homesteading use 
Ocean views, meadows, forests 

Westpor t (27590)
OFFERED AT $795,000

R E N O VA T E D  G E M

3BD|2BA with extensive remodel
Large workshop  

For t Bragg (27602)
OFFERED AT $575,000

C O N V E N I E N T  L O C A T I O N C L A S S I C  F A R M H O U S E

3BD|1BA Near beaches and headlands 
Built with locally harvested redwood 

Caspar (27594)
OFFERED AT $475,000

T O O L B E L T  &  I M A G I N A T I O N

3BD|2BA Needs TLC
On coastal thoroughfare and near beach 

 For t Bragg (27589)
OFFERED AT $499,000

A-frame housewith ocean views 
Large barn with automotive work pit 

Albion (27592)
OFFERED AT $475,000

P E R F E C T  1 0  A C R E S

360-degree views of ocean, forest
Fantastic horse proper ty  

Albion (27621)
OFFERED AT $445,000



PSILOCYBIN ’SHROOMS
Very few local mushroom foragers hunt psilocybin mushrooms, choosing to stay in the legal 

realm of the many healing and delicious-to-eat wild mushrooms. Shunned since the 1960s 
due to the “war on drugs,” psilocybin mushrooms have recently gained scientific attention for 
healing powers in those suffering from mental illness and brain ailments, like dementia. The 
documentary Fantastic Fungi also features Michael Pollan, whose book How to Change Your 
Mind documents the brain-healing potential in mushrooms. Among the many wonders depicted 
in the film, one point that stands out is how perfectly the receptors in the human brain fit with 
ingested magic mushrooms—held as evidence of co-evolution between humans and fungi. 

Drug abuse centers and the medical community warn that psilocybin and other hallucinogens 
are dangerous and can have long-term side effects. Even proponents say they should only be 
used by a trained professional in a medical setting.

Fort Bragg is home to an expert in the field, Dr. Richard Miller, whose 2017 book Psychedelic 
Medicine: The Healing Powers of LSD, MDMA, Psilocybin, and Ayahuasca, featured interviews 
with leading experts such as Stanislav Grof and James Fadiman. The book quotes scientific 
studies that showed depressed people who were given psilocybin (in a controlled setting) often 
had more positive outlooks for as much as a year afterwards, with no need for a second dose. 
Denver, Colorado became the first city to decriminalize psilocybin, in May 2019, followed by the 
cities of Oakland and Santa Cruz, in June 2019 and January 2020, respectively. Oregon voters 
passed an initiative in November that decriminalized the use of psilocybin in controlled doses 
by mental health professionals. 

Dr. Miller is writing a new book, coming out in 2021. Psychedelic Psychotherapy will focus on 
how therapy is being used by Sage Institute in Oakland, which uses ketamine as part of psycho-
therapy to benefit low-income people with mental disorders and trauma. There are dozens of 
active medical studies on psilocybin mushrooms under way right now, more than ever before. 
People are traveling to Peru or attending highly sought-after specialists/gurus. “Psychedelic 
medicine is sprouting up here and there,” observes Miller, “but for the most part, unfortunately, 
it's for the wealthy.” The Oakland clinic is a rare exception.

MUSHROOM FARMS

Another Mendocino innovation is the commercial mushroom farm initiated by The Forest 
People—Matthew and Lama Nasser-Gammett. There are numerous local mushroom farms that 
sell farm-raised shiitake or oyster mushrooms or even lion’s mane. The Forest People produce 
about thirty to fifty pounds a week of fresh, highly prized oyster mushrooms, which they sell in 
all the farmers’ markets, at Corners of the Mouth in Mendocino, and at Ukiah Natural Foods. 
They dehydrate, cook, and season the excess from their operation to create an innovative local 
product—a delicious mushroom jerky. 

HEALING POWERS

One important section of the film Fantastic Fungi tells the story of how Paul Stamets’ mother 
recovered from intractable breast cancer with the help of medicine made from turkey tail mush-
rooms—found in the forests of the Mendocino Coast. 

Stamets’ book Mycelium Running: How Mushrooms Can Help Save the World is considered 
a mushroom Bible. Here is the book’s description on Amazon: The basic science goes like this: 
Microscopic cells called “mycelium”—the fruit of which are mushrooms—recycle carbon, ni-
trogen, and other essential elements as they break down plant and animal debris in the creation 
of rich new soil. What Stamets has discovered is that we can capitalize on mycelium’s diges-
tive power and target it to decompose toxic wastes and pollutants (mycoremediation), catch 
and reduce silt from streambeds and pathogens from agricultural watersheds (mycofiltration), 
control insect populations (mycopesticides), and generally enhance the health of our forests and 
gardens (mycoforestry and myco-gardening).

The author, inventor, and vaunted pioneer in the field, is the main character in the film. He 
demonstrates micro-dosing to achieve brain improvements for people, many of whom would 
never desire a psychedelic trip, whose lives have been upended by brain dysfunction.
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There are about five hun-
dred edible varieties, ac-
cording to Schramm. “Out 
of those, there are probably 
fifty good edibles; out of that 
are ten readily identifiable 
mushrooms that you will 
want to hunt. I can teach 
you to identify those ten.

“There are five kinds 
of mushrooms found here 
that are deadly and about 
twenty-five that will make 
you sick for as much as a 
week…or two.” Schramm 
says.

WHAT ARE THE LOCAL FAVORITE EDIBLES?
Alison Gardner provides a list:

1. Chanterelles (golden and white) 
2. Hedgehogs (large and small; large a.k.a. "sweet tooth" 
3. Matsutakes 
4. King Bolete a.k.a. Gamboni a.k.a. Porcini 
5. Black Trumpets 
6. Queen Boletes 
7. Candy Caps 
8. Meadow Mushroom 
9. Prince Agaricus

“The safest are the hedgehogs and the black trumpets, as there are no other mushrooms that 
look like them,” she says. “Other good edible mushrooms that are collected by some people 
are: honey mushroom, oyster mushroom, shaggy manes (also no look-alikes) blewits, sulfur 
shelf, yellowfeet (a.k.a. winter or brown chan-
terelle), cocorra, butter bolete, hawk wing (can 
cause stomach upset in some people—parboil-
ing helps with this), lion's mane and morels (both 
rare here, but found inland), and some of the 
coral mushrooms.”

Gardner and co-author Merry Winslow were 
both involved in the college class. Gardner used 
to bring a hot plate and cook mushrooms for 
class members. “I would chop them up, sauté 
them, and offer them to the class to taste. Win-
slow said, ‘You should write a cookbook.’” Gard-
ner took her up on the idea and enrolled her as 
a partner.

The book, The Wild Mushroom Cookbook: 
Recipes from Mendocino, includes two hundred 
and ninety-nine recipes, in chapters covering 
the whole gamut of menu possibilities: appetiz-
ers, dips, spreads, pickles, sauces and gravies, 
breads, soups, salads and salad dressings, side 
dishes, entrees, drinks, and desserts. Winslow 
contributed recipes and dealt with the business 
of getting the book published, most of the typing, 
and book storage. 

estate plann i n g 
trust administration

probate 

Margaret Mary O’Rourke
      at t o r n e y  at  law

mendocinolegal.com

707.937.42 12

ABOVE: Amanita muscaria, one of the poisonous mushrooms found on the 
coast. Photo by Hugh Smith.

WILD Mushrooms—Continued from Page 7

ABOVE: Boletus edulus, a.k.a. cep, one of the kings 
of culinary mushrooms, grows in abundance in 

the woods of the north coast, as they do in Russia, 
where illustrator Sasha Viazmensky forages and 

paints his exquisite fungi images. 

ABOVE—LEFT: Gomphus clavatus, also known as pig's ear or violet chanterelle. Photo by Jill Surdzial. RIGHT: Billy 
Sprague combines his expertise and creativity as a mushroom forager and artist. His mushroom foraging knives 
(on right) are unique and beautiful, incorporating carvings and unusual colors like the robin's egg blue above. Not 
having to open a blade is an advantage (one-handed), and his brush design is easier to use than the more common 
'toothbrush' designs found elsewhere. See more designs at www.obsidianmonarch.com. Photos provided.

WILD Mushrooms—Continued on Page 14
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MORTGAGE CONSTRUCTION HOME EQUITY

NMLS#472412

Lake County & Mendocino County

We are here to make your homeownership dreams a reality!

Competitive Rates • Low Down Payment Options
Loans Serviced by Savings Bank

(707) 462-6613

dd   For a photo album oF these and all our residential, land and commercial listings, please see  For a photo album oF these and all our residential, land and commercial listings, please see gbrealty.comgbrealty.com    DD

OPPORTUNITY TO OWN two 
homes on large lot in central Fort 
Bragg. Appealing, custom, 1,824 sq. ft. 
(approximately) 2 bedroom, 2 bath with 
additional sunroom and office space. 
Ocean view from second floor. Open floor 
plan, beautiful wood paneling, historical 
Fort Bragg bricks used for wood stove 
hearth, skylights throughout. Large 
deck with glass windbreak, separate 
workshop, large early century storage 
building, full RV hookup and parking, 
alley access, established landscape and 
fruit trees. Built 1992. Second home is 
1,238 sq. ft. (approximately) 2 bedroom,  
1 bath home with covered patio area. 
Built 1909.              (00000) $675,000

WARM SUNBELT and 
minutes from the ocean—
private and peaceful—
this old time, country, 2 
bedroom, 1 bath home 
has a studio, workshop, 
greenhouse and small 
orchard on 2.65 level acres. 
Beautiful redwood and 
pine paneled rooms with a 
cozy living room fireplace, 
bright sunny kitchen with 
handmade pine cabinets. 
Large pass through to a 

dining area that overlooks the small apple, pear orchard, and all the wildlife it brings. Walk 
from dining room on to sunny deck and relax on the porch swing. The outbuildings offer 
room for equipment, work, and storage.             (27606) $575,000

Gale Beauchamp Realty D
 345 Cypress  |  Fort Bragg, CA 95437  |  tel: 707.964.5532

Gale Beauchamp, broker    gbrealty@mcn.org
Carol Ann Walton, realtor®   cwalton@mcn.org
Masha Grohman, aFFiliate broker    mashabyc@yahoo.com 

Gale Beauchamp Realty D
 345 Cypress  |  Fort Bragg, CA 95437  |  tel: 707.964.5532

Gale Beauchamp, broker               gbrealty@mcn.org
Masha Grohman, affiliate broker   brokermasha@gmail.com 
Cheryl Covington, realtor® cheryl@cherylcovington.com 

BEAUTIFULLY 
RENOVATED, 1939, 3 
bedroom, 2 bath, city home 
on 0.20 acres located on the 
north side of Fort Bragg 
minutes from downtown 
amenities, coastal trail access, 
and beaches. Living room 
with large picture window 
brings in the morning light; 
brick fireplace for cozy 
evenings. Small adjoining 

semi-private room perfect for office. Large sunny kitchen features granite countertops and center 
island for cooks who like room to create. Spacious primary bedroom is separate from the other 
two. Tastefully remodeled bathrooms, sunny deck overlooking small rock fish pond. Small garden 
space in spacious rear yard. Large two-car garage with work space, half bath, alley access, and 
parking.                               (27627) $535,000

THIS IMPECCABLY 
MAINTAINED, custom, 
3 bedroom, 2 bath home 
on 1.1 acres south of town 
has both an attached double 
garage and a detached 
576 sq. ft. awesome shop 
building. The spacious 

“great room”  has a vaulted 
c e i l i ng  and  p ropane 
fireplace and opens to the 
rear patio. Woodworker-

owner built the oak cabinets throughout home. The attached garaged is finished and both 
doors have openers. The wonderful 24’x24’ shop building is insulated, has plywood walls, 
woodstove, and a 60 amp electric system with three 220 volt outlets. Privacy hedges surround 
much of the acre and both garages have driveways off the cul-de-sac location. Come see all 
the features of this beautiful home!                   (27573) $640,000

Approaching Thanksgiving 2020, Approaching Thanksgiving 2020, 
we find it easier than ever to feel we find it easier than ever to feel 

and voice our gratitude  and voice our gratitude  
for the good fortune of where we live. for the good fortune of where we live. 

The natural beauty that surrounds us each day The natural beauty that surrounds us each day 
and the rich simplicity of life in a small and the rich simplicity of life in a small 

and friendly community are great blessings. and friendly community are great blessings. 
We are grateful for that and so much more.  We are grateful for that and so much more.  

All the best for a Happy Thanksgiving All the best for a Happy Thanksgiving 
and many thanks to our friends.and many thanks to our friends.

THIS HIGH 
VISIBILITY 0.23 ACRE 
corner lot is located on 
Highway 1 in the very heart 
of Fort Bragg. Now on the 
market for the first time, and 
once site of the cherished local 
‘’Piedmont Hotel’’ in bygone 
years, this vacant parcel is 
ready for a new identity. Now 
enhanced by great ocean 
views and close proximity to 
the popular new Coast Trail, 

the location provides an outstanding opportunity for development. Several permitted 
uses; retail, restaurant/cafe, art studio/gallery, minor auto repair, mixed-use office. An 
exciting spot for a high-traffic business location!               (26960) $299,000
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Stamets’ most recent patent application is for a 
nootropic stack (a combination of cognitive enhanc-
ers) that contains psilocybin, lion’s mane (also grown 
commercially locally and found in the forests), and nia-
cin. He would like to see this supplement available as 
a vitamin, claiming it has the potential to initiate the 
next quantum leap in human consciousness. Stamets 
believes that psilocybin will continue to help humans 
evolve, raising global consciousness. 

WHERE TO GO MUSHROOMING?
The best place to start is Jackson Demonstration 

State Forest, says the Mendocino Coast Mushroom Club.
“JDSF is the prime resource for mushroom hunting here on the Mendocino Coast. Here you 

will find an abundance of species over 48,000+ acres of varied terrain from one to over twenty 
miles inland. JDSF requires all mushroom hunters that intend to pick any mushrooms to have a 
permit. Permits are good for one year, cost twenty dollars and may be obtained via the mail, as 
the Cal-Fire office is currently closed.”

WAYS TO STAY SAFE
Jill Surdzial of the Mendocino Coast Mushroom Club reminds people of ways to stay safe: 

“Consider letting someone know where you’re headed and when you expect to be back. If you 
get lost and don’t check back in, your person can start a search for you,” she says.  
   Also, mushroom hunters should be conscious of the time, especially in the winter months 
when mushrooms are being hunted.  

“Head out early. Call it quits while you can still see. Heading back to your vehicle in the dark-
ness is no fun and increases your chance for an injury or to get lost. It is very easy to lose track 
of time, so maybe set yourself an alarm on your phone for when you should start making your 
return,” Surdzial says.

And wear a hat! “I say a hat is a ‘must have’ because I have had mine ripped off my head 
numerous times while crawling through the brush and I’m always thankful it was my hat and not 
my hair/scalp. Plus, it will keep some of the forest detritus out of your hair,” she says.

For more information about the Mendocino Coast Mushroom Club go to:
mendocinocoastmushroomclub@gmail.com; mendocinocoastmushroomclub.org;
facebook.com/groups/MendocinoCoastMushroomClub 

 

AN INTERVIEW WITH LOUIE SCHWARTZBERG
DIRECTOR OF FANTASTIC FUNGI

Q: Is this a favorite place for you for mushrooms (or otherwise)? 

A: I just returned from a trip to shoot in Big Sur. I was in heaven! It was a chance to reconnect 
with one of my most sacred places. I had the opportunity to film a Harris’s hawk, a great horned 
owl, a northern saw-whet owl, a peregrine falcon, and a red-tailed hawk. 

Q: What is coming next for all of us fans?

A: For Thanksgiving, we are creating a special Fantastic Fungi experience where people can 
share the film with loved ones and reflect on the gift of gratitude. We will be working with Con-
scious Alliance and some great charitable partners to raise funds for the fight against childhood 
hunger and spread the spirit of gratitude during this deeply transformational time. 

I’m working on a feature film about gratitude, expanding on my short film Gratitude that has 
earned millions of views online.

Over at the Fantastic Fungi website, we've launched a virtual community cookbook and readers 
from around the world are adding all kinds of mushroom recipes. I’ve also launched the Wonder 
and Awe podcast, a one-of-a-kind conversation with inspiring minds. It all began with a conver-
sation between two great mycologists, Paul Stamets and Merlin Sheldrake. 

Q: What do mushrooms bring to help us with this mad Covid world?

A: My film talks about shared economies under the ground where ecosystems flourish without 
greed. Nothing lives alone in nature, and communities are more likely to survive than individuals. 
This modality needs to be brought from below to above the ground. 

We can mirror nature’s intelligence without being prescriptive in terms of telling people how to 
behave or how to vote. With the film, we’re embarking on this journey of creating immersive 
conscious events and screenings to network communities and share this hopeful vision for a 
sustainable way of life.

Q: I'd like to get some of the accomplishments of the film to include in the story, as I know 
many people around the world had positive reactions to it and we all learned and smiled.

A: We were going strong in the fall as the number one doc [documentary] in five hundred theaters. 
We had a 100 percent Rotten Tomatoes score. From a distribution perspective, we also didn't 
follow any traditional rules. We really created our own path. We created immersive experiences 
for people in the pre-COVID world. We hosted mycology fairs where people would discover dif-
ferent types of mushrooms and people would mingle with the cast and crew of Fantastic Fungi. 

When COVID-19 happened, we pivoted and pioneered in online virtual cinema. We didn’t aban-
don our partners, instead, we brought our partners with us and did a revenue share for events 
like Fungi Day in the spring, a screening of the film with an afternoon of activities that included 
music, deep conversations about the environment, and different types of environmental solutions 
from fungi. 

We had anywhere from twenty thousand to twenty-five thousand people who tuned in to these 
virtual events, and then we did a follow-up Earth Day as well. We thought outside the box, not 
just being a virtual release, but a complete virtual experience.

Q: I understood you were coming to the Mendocino Film Festival until it got Covided?  
What/who are your Mendocino Coast connections? What would our local film festival offer 
you and Fantastic?

A: My connections in Mendocino go way back. When I graduated from college, I went to Men-
docino, and lived with all these young PhD hippies from Berkeley and NYU. We all migrated back 
to the land, and guess what? We were totally clueless on how to live off the land. We didn’t know 
how to have an organic garden, we didn’t know how to dig a well, we didn’t know how to build a 
house. We had PhDs and MFAs, and we didn’t know anything. But we learned. 

This back-to-the-land movement is happening again. After fifty years of looking back, we were 
totally right on. Doing everything organically, having compassion, building your own community, 
living a life you want to live. Young people today can take out their phone and Google “compost-
ing” or “chicken ranch,” or “how to grow an onion,” and instantly get that information. 

Q: Lots of real mushroom people here! I imagine you have gotten a lot of input from our 
Coast? If I was a fungi tourist, how high would Mendocino be on my list?  

A: Mendocino is a great place for fungi tourism! Every November, Mycological Society of San 
Francisco visits for its annual Mendocino Woodlands Foray.

The Mendocino Coast Mushroom Club is always a great place to start to learn more about your 
local bounty. The club highlights the golden chanterelle as a great mushroom to forage right 
now. Medicinally, this fungi is said to have anti-inflammatory and immune-enhancing properties. 

Q: You have profiled bats, butterflies, hummingbirds, bumblebees, spider webs, and you 
find these amazing interconnections each time you look deep (I haven't seen them all 

but hope to.) The interconnections were stunning in Fantastic Fungi. Were even you sur-
prised? Do fungi truly go beyond everything else in connecting/continuing all life?

A: When I heard that the bees were disappearing, I made the film, Wings of Life, narrated by 
Meryl Streep and now available on Disney+. It was about the love story of pollination that feeds 
the earth. Plants are critical for our survival, giving us healthy food, medicine, and shelter. 

Then I asked, what do plants need? Soil. And, where does soil come from? Fungi, a kingdom of 
life that connects us all. Fungi can clean the environment, heal our bodies, and shift our con-
sciousness. 

The biggest discovery and surprise for me, beyond the science and challenge of making the invis-
ible visible, is that fungi are the model for how life can flourish. I discovered a shared economy 
under the ground, an intercellular network that shares nutrients for ecosystems to thrive. 

Q: I really like exploring the Stoned Ape hypothesis in my story. It makes you wonder what 
we could evolve into in another hundred thousand years if we worked with intent (and 
hope). Is simply experiencing wonder and awe as powerful for expanding our minds and 
evolution as the chemistry of the magic mushrooms and other cures? 

A: Basically, the Stoned Ape hypothesis gives us one answer to the question, How did the hu-
man brain triple in size in just two million years? It was developed by Terence McKenna and his 
brother Dennis McKenna. According to the hypothesis, a community of early hominids might 
have consumed the magic mushrooms they found in the wild. 

That act could have profoundly changed their brains. “It was like a software to program this 
neurologically modern hardware,” Dennis McKenna told me during the filming of Fantastic Fungi. 

It's a miracle that there's a molecule in the psilocybin mushroom that could reach a receptor in 
your brain. It is a tiny molecule that opens up your consciousness and shows you that everything 
is connected. Maybe nature is speaking to us and we don't have the language skills to under-
stand what is happening in other realms of existence. That desire, curiosity, and wonder keeps 
me leaning forward into life.

Q: Has the film stirred action from the medical community or others (the insect pest con-
trol aspect seems huge by itself)?

A: Helping people heal through art, words, and music has also been a life-long passion for me. 
I’m currently part of a project to bring this visual healing into hospitals to treat people with anxiety, 
stress, addiction, and sleep disorders. 

Later this year, we will be doing a clinical trial at the Pacific Neuroscience Institute using psilocy-
bin and my Visual Healing imagery to treat patients with alcohol disorders. It is a brave new world 
and we are breaking barriers with this type of research.  

Q: Did you hunt and eat wild mushrooms before the film? Now? Favorites?

A: I did not hunt and eat wild mushrooms before the film. My favorites are shiitake mushrooms.

ABOVE: Otidea onotica, 
commonly known as hare's ear. 

Photo by Hugh Smith.

— Frank Hartzell
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Real Resources/EventsReal Resources/Events Information about your event must be written copy… E-mail, FAX, mail or delivered to our office. To limit errors 
and omissions phone messages about events will not be accepted. A telephone number for information must 
be included.  Public Service Announcements Courtesy of Real Estate Magazine.

Compiled by Lisa Norman, Editor

Our community is blessed and resilient. Local resources are being extended to serve our community during 
this unfortunate time while the state and nation figure out policy and funding. Help during this COVID-19 
pandemic can be found online and in the essential businesses within our community. Grateful to live in a 
rural town with a myriad of creative craftspeople and farmers! California counties with approved attesta-
tions and variance moved into Stage 3 of reopening, including Mendocino starting June 19, 2020. On July 
25, Mendocino County was placed on the state COVID-19 watch list, found at this link: https://www.cdph.
ca.gov/Programs/CID/DCDC/Pages/COVID-19/CountyMonitoringDataStep2.aspx
Health Officer Dr. Andy Coren issued a revised Shelter-In-Place Health Order, November 17, 2020, that is 
effective until rescinded. The substantive changes are in paragraph 6 on page 2, changing outdoor private 
gatherings of up to three households, by adding the requirement that any such gatherings be limited to a 
maximum of twelve people.  The most recent SIP continues the requirements for the new state tiered sys-
tem, including the widespread risk category (purple) tier for Mendocino County, is significantly streamlined 
to avoid duplication with state orders (the new statewide order became effective August 31), and modifies 
some local restrictions specific to transient lodging, campgrounds, service of alcohol at restaurants and 
tasting rooms, and “Stable Groups” (formerly “Stable Bubbles”). Find the health order online at https://
www.mendocinocounty.org/home/showdocument?id=37424
The order is enforceable by imprisonment and/or fine thus we urge all residents and businesses to closely 
read the order and follow it.
Stay Home Except for Essential Needs and Identified Outdoor Activities
This is a mandatory order. Download the Order to Shelter-in-Place from the county website which carefully 
outlines the designated exceptions to staying in your home.
On March 17, 2020, Mendocino County’s Public Health Officer announced a Public Health Order that states 
residents shall stay home except for essential needs. The SIP has since been revised multiple times in 
response to the changing status of our county in this pandemic.
The state is re-starting the time clocks for all counties, requiring that Mendocino County spend at least 
twenty-one days in the Purple Tier 1, and meet Red Tier 2 requirements for two consecutive weeks before 
advancing to the next less restrictive tier. To help continue the progressive re-opening process, the public 
is urged to wear a mask, practice social distancing and frequent handwashing, stay home when sick, and 
avoid gatherings. The public must follow isolation and quarantine requirements. “This virus is deadly, and 
can spread quietly through asymptomatic carriers,” notes Coren.
Governor Newsom’s resilience roadmap and four-staged plan to reopen the state is found at https://co-
vid19.ca.gov/roadmap/.  
At mendocinocounty.org, Local Resources link, is a Summary of the Health Order link, which further out-
lines the definitions of the Shelter-In-Place Orders. This site has the most complete information regarding 
the county order and virus information as it pertains to our county including links to federal, state, and local 
resources, besides pertinent news releases about cases in our county and the policies being made. 
Extensions and/or shortenings of the SIP order will continue to be updated on the county website. An 
update regarding the new cases will be provided tomorrow at 2:00 p.m. during the Health Officer’s Friday 
Update which will be streamed live on the Mendocino County YouTube Channel (www.youtube.com/Men-
docinoCountyVideo) and Facebook page (www.facebook.com/mendocinocounty/).
Daily updates on cases may be found at the County of Mendocino Facebook page. 
For the latest Public Health COVID-19 updates for Mendocino County go to:
www.mendocinocounty.org
Call Center: (707) 234-6052 or email callcenter@mendocinocounty.org
The call center is open Monday – Friday from 8:00 a.m. – 5:00 p.m.
The Mendocino County Coronavirus Page has the most current information regarding our county and in-
cludes the county health orders. 
As of November 17, 1,332 cases (450 community spread) are recorded in Mendocino County, 1,216 re-
leased from isolation, and 86 in isolation, 8 hospitalized, 0 ICU, 22 deaths; 33,692 total tests (31,131 
negative, 1,332 positive, 1,229 pending).
Information and Updates from Recognized Health Organizations
While social media might provide information, articles, memes, etc., the county, state and national health 
organizations are publishing updates, often daily, to inform the public and give guidance during this global 
public health crisis.
California Department of Public Health
Go to cdph.ca.gov for the daily COVID-19 UPDATE.
As of November 17, 2020, 21,259,076 tests have been conducted. There are a total of 1,037,978 positive 
cases and 18,299  deaths.
Further description of the cases and testing may be found at this website.
Contact:
Office of Public Affairs • (916) 440-7259 • Email: CDPHpress@cdph.ca.gov
COVID-19 hotline: 1-833-422-4255, Monday to Friday, 8:00 a.m. to 8:00 p.m.;  
Saturday and Sunday, 8:00 a.m. to 5:00 p.m.
Centers for Disease Control and Prevention
Go to cdc.gov for the summary of COVID-19 cases in the United States as well as a global map.
As of November 17, 11,136,253 cases are recorded; 246,232 deaths.
CDC Coronavirus Interactive is a website that presents data using visual dashboards that include interac-
tive maps, graphs and other visuals. 
All 50 states have reported cases of COVID-19 to CDC.
Call CDC at 800-232-4636 or go to the CDC-INFO link at the website to submit a webform question. The 
CDC website also has an expansive FAQ page with information on the basics of the disease on down 
through protection measures and testing and CDC response. Automated email updates are available 
through the CDC website.
World Health Organization
Go to who.int for the latest global updates and daily press briefings.
As of November 18, WHO reports 55,064,128 confirmed cases, 1,328,015 deaths, and 220 countries, areas 
or territories with cases (that is 15 less than reported in our last publication). There is a global map showing 
the areas with cases and a bar graph depicting the cases by date of report, which gives a strong visual of 
the peaks of occurrence and/or test reporting. Additionally, the website provides a Situation dashboard with 
the latest numbers by country of COVID-19 cases on a daily basis, plus access/link to the WHO Health Alert 
which brings COVID-19 facts to billions via WhatsApp.

GermTracker
Go to nCoV2019.live for the updated numbers on the pandemic. Seventeen-year-old Avi Schiffmann, a high 
school junior from Mercer Island outside Seattle started the site in late December when coronavirus had 
not yet been detected outside China. It tracks, every minute or so, deaths, numbers of cases locally and 
globally, and provides an interactive map, information on the disease, and a Twitter feed. 
The Virtual Classroom
Just about every organization has opened up an online portal, a virtual classroom. Most sites offer free 
activities and some ask for donation. National parks, zoos, theatre, artists, authors, musicians, and more 
are among the many livestream educational hosts, and, there is an amazing (!) assortment of virtual learn-
ing experiences being offered at this time, from Ivy League universities to our local yoga studios. Just a 
Google search away.
When Social Distance Makes You Lonely, connect in real time with your tribe, ZOOM.US for keeping us 
connected. It is offered for free at zoom.us. 
Mendocino County Mental Health Plan—a 24/7 Toll Free Crisis Line exists, if you are experiencing a 
mental health crisis and need help right away, call 1-855-838-0404
Redwood Coast Seniors—Updated September 8, Hot Meals are available for pickup at the front door of 
the senior center Tuesdays and Thursdays from 11:30 a.m. to 12:30 p.m. for all seniors age 60+. There is 
no charge for the meal however a suggested donation is $5. Please call 964-0443. RCS bus runs Monday 
to Friday from 8:00 a.m. to 3:00 p.m. for medical appointments and supply/grocery shopping limited to 
three passengers at a time for social distancing. 
Fort Bragg Food Bank/Mendocino Food and Nutrition Program, Inc. 
Kids boxes, Wednesdays from noon to 3:00 p.m.; Fort Bragg Food Bank, 964-9404. Emergency food ser-
vice (Emergency Covid Hours: Open 5 days a week; Pre-made bags Monday – Friday, Daily 10:00 a.m. 
to 11:15 a.m., Seniors; Daily 12:00 p.m. to 3:00 p.m., General; Wednesday Evening 4:30 p.m. to 5:30 
p.m.; Curbside Pickup Available, 707-964-9404); Mendocino County has food pantries in many locations: 
Anderson Valley, 895-2609; Round Valley, 983-6262; Gualala, 884-4330; Laytonville, 984-6825; Leggett, 
925-6343; Point Arena, 882-2137; Ukiah, 463-2409; Willits, 459-3333.
Free Meals for All Children
USDA fixed the meal waivers; food bags are available to all children. Each child will receive five days worth 
of meals and snacks. Food bags can be picked up Wednesdays between 1:00 p.m. to 3:00 p.m. at Redwood 
Elementary (324 S. Lincoln Street) or Dana Gray Elementary (1197 Chestnut Street); any child eighteen 
years or younger, regardless of which school they attend or whether or not they are enrolled in school at 
all. This meal service extends through December 2020 or until funds run out; meals are for children only. 
Call or email Pilar, pgray@fbusd.us or 961-3521. No distribution November 25.
Community Curbside Pickups
For the updated list of Grocery Store Delivery and Curbside Pickup, go to mendocinocounty.org, click the 
link to the COVID-19 Information sheet, and then click the Local Resources icon and then the link to the 
Grocery Store Delivery and Curbside Pickup.

REAL EVENTS
Ongoing–Mon.11/30
Alexis Moyer, Ceramic Artist
New wall hanging and freestanding pieces centered 
around the theme of ‘Renewal.
Gallery is Friday to Monday: 11:00 a.m. to 5:00 p.m.
Edgewater Gallery, 356 North Main Street
mpaul@mcn.org

Ongoing–January, 2021
Tzutujil Mayan Painting
Antonio Vasquez Yojcom, Juana Mendoza Cholotio,  
Francisco Yojcom Mendoza
GoodLife Cafe and Bakery, Mendocino

Ongoing–Mon. 11/30
Sarah Logan and Kyoko Hirota
Sculptural ceramics and mixed media drawings;  
mixed media paintings of coastal landscapes.
Friday–Monday from 11:00 a.m. to 4:00 p.m.
362 North Main Street, Fort Bragg • 964-8266

Ongoing–Tues. 12/01
The Strength of Women Online Exhibition
Honoring the life and public service of recently de-
ceased Supreme Court Justice Ruth Bader  
Ginsburg. Forty works celebrating women, created 
by four female Pacific Coast artists—Julie Higgins 
Rogene Mañas,  
Sandy Oppenheimer, and Sue Ellen Parkinson.
8:00 a.m. to 8:00 p.m. 
Mendocino Art Center • 937-5818
Visit: https://www.mendocinoartcenter.org/.../the-
strength-of-women

November, 2020November, 2020
Sat. 11/21
The Long Intermission
Take a seat! Mendocino Theatre Company presents 
this live celebration of the company’s past, present 
and future, with special artists: Gloriana Musical  
Theatre, Mendocino Dance Project, Flynn Creek  
Circus, Hit and Run Theatre, and Bill Irwin; along  
with longtime friends and company members.

7:30 p.m.
Go to mendocinotheatre.org and/or Mendocino 
Theatre Company’s YouTube channel and click on 
the live link to the broadcast on Saturday.

December, 2020December, 2020
Wed. 12/02–Thurs. 12/31
Redwood Burl Art
Greg Burdick, featured artist: tables, bowls, wall 
hanging art. • Free admission
Gallery hours: Friday through Monday, 11:00 a.m. 
to 5:00 p.m.
356 North Main Street, Fort Bragg
edgewater-gallery.com

TOTAL 
RAINFALL*

for the
MENDOCINO COAST

Total Rainfall 2017–2018 . . . . . . . . . . . . . . . 32.00” 
Total Rainfall 2018–2019 . . . . . . . . . . . . . . . 44.42” 
Total Rainfall 2019–2020 . . . . . . . . . . . . . . . 20.91”

 

Total Rainfall 
2020–2021

To Date 1.90”
Total Rainfall 

September 23, 2020 to November 17, 2020

1.87”
This rainfall data was gathered at 

Mendocino City 
Community Services District

*Total rainfall is measured from July 1 of the preceding year  

to June 30 of the current year.
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WILD Mushrooms—Continued from Page 14

OTHER CLUBS:

North American Mycological Association
http://www.namyco.org
Sonoma Mycological Association
SOMA has an excellent camp in late January. www.somamushrooms.org
Humboldt Bay Mycological Society
http://hbmycologicalsociety.org
Mendocino Fungi Club (based inland)
https://www.facebook.com/mendofungi
Bay Area Mycological Association
http://www.bayareamushrooms.org
Mycological Society of San Francisco
http://www.mssf.org
Fungus Federation of Santa Cruz
FFSC hosts two forays at JDSF each year. 
Become a member and join in the fun— http://ffsc.us
Sacramento Area Mushrooms
http://sacmush.com

BOOKS ON MUSHROOMS
Amanitas of North America by Britt Bunyard and Jay Justice
Available for purchase at Fungi Magazine online store
Mushrooms for Dyes, Paper, Pigments & Myco-Stix™ 
by Miriam C. Rice, Illustrations by Dorothy M. Beebee
Available for purchase at Fungi Perfecti
The Mushroom Hunters: On the Trail of an Underground America by Langdon Cook
 A Victorian Naturalist: Beatrix Potter's Drawings from the Armitt Collection 
 by Eileen Jay, Mary Noble, and Anne Stevenson Hobbs
The Mushroom at the End of the World—On the Possibility of Life in Capitalist Ruins 
by Anna Lowenhaupt Tsing
Mycophilia: Revelations from the Weird World of Mushrooms by Eugenia Bone
Mushrooms: A Natural and Cultural History by Nicholas P. Money
Mushrooms of the Redwood Coast by Noah Siegel and Christian Schwarz

JON KLEIN’S RECOMMENDATIONS: MUSHROOM PHOTOGRAPHY TIPS—
https://petapixel.com/2019/12/05/photographer-shoots-stunning-super-macro-photos-of-minuscule-

mushrooms
https://petapixel.com/2018/10/10/how-a-fun-guy-goes-to-the-woods-and-photographs-glowing-

mushrooms
https://petapixel.com/2020/10/13/10-tips-for-photographing-little-mushrooms-in-the-forest
weather blog: https://weatherwest.com

WITH MARIO ABREU 
Mushroom Expert, Tour Leader at Mendocino Coast Botanical Gardens

 
How do you teach people to stay safe while foraging?

 When I lecture in my mushroom workshops, and lead public mushroom docent walks 
at the [Mendocino Coast Botanical] Gardens, I begin by stating that one should identify 
each mushroom by their taxonomic features, and if unsure of the mushroom species, to 
then ask an expert of its identification. Once identified, and only then, should one consider 
ingesting any wild mushroom. Additionally, I recommend that all mushrooms should be 
cooked before eating, and even then only a small amount should be tried due to potential 
individual allergic reactions of a known “edible” mushroom. Some people can eat shellfish 
without any problems, and others may have an allergic reaction to the same shellfish, even 
though it is an edible food. Nuts are edible, but people can have a violent allergic reaction. 
I recommend that one should also beware that any mushroom collected for eating along 
roadsides could be an issue due to the potential presence of herbicides and pesticides that 
may have been used for pest control.

 Mushrooms may have a common “look-alike” that could be mistaken for an edible one. 
However, by looking closer at the mushroom features and taking a spore print, one can 
determine a potential poisonous “look-alike.”

 Mushrooms examined and used for public education at our local botanical garden are 
not to be collected by the public. Collecting mushrooms in the wild may need a collection 
permit, or permission to pick by the landowner. Mushroom picking at our local state parks 
is not permitted, and Cal Fire provides a collection permit for Jackson Demonstration State 
Forest. When mushroom hunting in the wild, it is best to be with another collector and/or 
tell someone where you plan to collect. There are field equipment items that should be 
carried when foraging such as: a compass, cell phone, map, whistle, food and water, ap-
propriate clothing for weather, and a rigid collection container for mushrooms.

 
Are the mushrooms we would see at the [Mendocino Coast Botanical] Gardens 
more numerous in species and numbers than if we were taking a tour at gardens 
in another place? 

 This would be dependent upon whether another garden had the diversity of native plant 
communities and garden collections. The more substrate variations, the more potential 
diversity of mushroom species associated with the sites. The Mendocino Coast Botanical 
Gardens has a native closed-cone pine forest, coastal shrub and bluff plant communities, 
prairie/perennial grassland, and a riparian corridor. Additionally, the Gardens is home to a 
broad range of non-native collection plants, a vegetable garden, lawns, and wood-mulched 
areas which provide a host of mushroom species generally not found in the natural areas.

 
Who is the targeted audience for the MCBG Mushroom walks? 

 Mycologists both amateur and professional, naturalists, teachers, artists and photogra-
phers, adults, and children of ages 5–85 are the most common audience.

 
Are mushrooms an “official collection” at the Botanical Gardens? 

 Yes, since 1999 mushrooms have been documented throughout the forty-seven acres 
now totaling over a hundred and sixty species. Mushroom species are noted in the Plant 
Collection Database, and interpretive signage has been provided for public education.

 Are there certain mushrooms that always fascinate visitors—and what is it 
that gets people’s attention? 

 Yes, Amanita muscaria (fly agaric) with its red cap and “warts” on top, the enormous 
stature of Boletus edulis (porcini) and Agaricus augustus (The Prince), Coprinus comatus 
(shaggy mane) with its shaggy cylindrical form that changes into an inky liquid, the coral 
group of Ramaria spp., Sparassis radicata (cauliflower mushroom), the wood-like shelf 
conks such as Phaeolus schweinitzii (dyer’s polypore) and Fomitopsis pinicola (red-belted 
conk), and Geastrum saccatum (bowl earthstar) always fascinate visitors. REM

Q and A

Chanterelle Pesto Makes 2½ to 3 cups

½ cup nuts (cashews, walnuts, almonds, hazelnuts, or pine nuts)
¼ red onion; 2 cloves garlic
½ cup grated Parmesan cheese
1 cup fresh basil leaves (packed)
1½ cups chanterelles
¼ cup olive oil
¼ teaspoon salt
In a food processor chop the nuts, onion, and garlic until it attains the consistency of coarse meal. (If 

using pine nuts, process only the onion and garlic and add the nuts whole.) Put nut mixture into a bowl 
and add the grated parmesan cheese. Process the basil leaves until they are fnely chopped and add 
them to the bowl with the nut, garlic and onion mixture. Ten stir in the salt and olive oil.

Rough chop the chanterelles and dry-sauté them until their moisture exudes and evaporates. When 
mushrooms are done, run them through the food processor until they are smooth and then stir them into 
the pesto mixture. Serve immediately over hot pasta. 

Chanterelle or Matsutake Chowder
Other mushrooms that go well in this recipe are shrimp russula, variegated russula,
flat-topped club coral, cocorra, grisettes, lobster mushrooms and shaggy manes.
Serves 6 to 8

2 cups chanterelles or matsutakes, chopped
2 tablespoons butter
1 cup chopped onion
1 cup chopped celery
1 cup diced potatoes
1 bay leaf
1 12-ounce (or two 5-ounce) cans salmon or clams
2 teaspoons salt
2 tablespoons cornstarch
2 cups milk (may use half and half, or cream for richer soup)

Sauté the mushrooms, onion, celery, in butter until the onions 
are translucent.

Add 2 cups of water, the bay leaf, and the potatoes. Simmer until the potatoes
are nearly done.
Reduce to low heat. Add the canned salmon or clams, with their juice, the milk,
and salt. Mix the cornstarch with ¼ cup cold water and when the soup comes to
a simmer, stir it in rapidly until the soup returns to a simmer, and then serve.

MUSHROOM RECIPES
from The Wild Mushroom Cookbook: Recipes from Mendocino by Alison Gardner and Merry Winslow

—Frank Hartzell

ABOVE: Cantharellus formosus 
"Chanterelle Flowers," 

by Craig Hathaway.

ABOVE: Agaricus crocodilinus 
"Crocodile Agaricus," 

by Alison Gardner.
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ALL THINGS TAX
Brandt R. Stickel, JD, LLM and Larry Flores, CPA of Hogan & Stickel, Inc. are 
providing this column as a courtesy to Real Estate Magazine readers regarding 

tax changes on the horizon.

President-Elect Joe Biden’s Tax Proposals
 The incoming White House administration can be expected to try to change the way 

Americans are taxed. The Biden administration will work to convince Congress to enact its 
preferred federal tax policies. It remains to be seen if changes will happen during 2021 or 
years later. Stay tuned.

 Meanwhile, here are some interesting tax changes for individuals and businesses from 
the Biden administration’s wish list. 

 Individual
•  Increase the top marginal tax rate from 37% to 39.6% for those with income over 

$400,000.
•  Raise the tax rate on capital gains and qualified dividends for those making over $1 

million. The current preferential rate is 20%, which would increase to 39.6%.
•  Remove the $10,000 limit on itemized deductions for state and local taxes.
•  Phase-out to ultimately eliminate the current 20% deduction relating to pass-through 

income (e.g. qualifying trade or business income and certain rental income earned through 
sole proprietorship, partnerships, LLCs, S-corporations). 

Individual Tax Credits
•  Increase the child tax credit from $2,000 to $3,000 (or $3,600 for children under six 

years old).
•  Raise the child-care credit up to $16,000 for two or more children for individuals with 

income up to $125,000 per year.
•  Allow the earned income tax credit to extend to workers older than sixty-five even if 

they do not have a qualifying child.
•  Enact a new $5,000 tax credit for family caregivers of people who have certain physical 

and cognitive needs.
•  Enact a new refundable tax credit of up to $15,000 for first-time homebuyers.
•  Enact a new renter’s tax credit for low-income taxpayers. This credit is designed so 

that rent and utilities are limited to about 30% of their income.

 Corporation
•  Currently, a flat 21% tax rate applies on taxable income of corporate taxpayers, com-

monly referred to as C-corporations. The new administration proposes to increase the tax 
rate from 21% to 28%.  

 Inheritance
•  Eliminate stepped-up basis on transfers of appreciated property at death. Current rules 

provide for an adjustment to “step-up” to market value the cost of each asset owned by 
the deceased. Beneficiaries inherit the “stepped-up” cost which minimizes or eliminates 
capital gain taxes when the property is sold at a future time; presently, the taxable gain 
would only be the increase in value from the time of inheritance to the future date of sale. 
The new administration proposes to eliminate the “step-up” adjustment; as such, the ben-
eficiaries will use the actual ‘old’ cost of the properties in determining capital gain. This 
scenario could result in higher capital gain taxes.

 Estate and Gift
•  Eliminate stepped-up basis on transfers of appreciated property at death. Current rules 

provide for an adjustment to “step-up” to market value the cost of each asset owned by 
the deceased. Beneficiaries inherit the “stepped-up” cost which minimizes or eliminates 
capital gain taxes when the property is sold at a future time; presently, the taxable gain 
would only be the increase in value from the time of inheritance to the future date of sale. 
The new administration proposes to eliminate the “step-up” adjustment; as such, the ben-
eficiaries will use the actual ‘old’ cost of the properties in determining capital gain. This 
scenario could result in higher capital gain taxes.

 —Larry Flores, CPA of Hogan & Stickel, Inc.

$

CANDY CAP BRINED and 
BRAISED PORK BELLY 

After braising, the pork belly can be cooled down and frozen in 
portions for later use. Makes about 4 pounds of pork belly or 8 
entrée-sized portions
 
4 lb piece of pork belly, skin removed and saved for other use
1 oz dried candy caps, divided into portions of ½ oz and two portions of ¼ oz
175g kosher salt
75g granulated sugar
50g brown sugar
½ gallon water
½ gallon ice water
½ bottle dry red wine
1 pint unsalted pork or veal stock
2 Tbsp cold, unsalted butter, cut into pieces

1. Make the brine: Combine the sugars, salt and ½ ounce candy caps with ½ 
gallon of water. Bring to a boil, then turn off the heat and leave covered for 30 
minutes. After 30 minutes, add ½ gallon of ice water.

2. Submerge the pork belly in the brine. If necessary, place a weight on top of 
the pork to keep it submerged. Leave belly in the brine, in the fridge, covered, 
for 18 to 24 hours. Remove belly and discard brine. Pat dry, and let rest uncov-
ered on a rack in the fridge for 2 to 4 hours to dry the surface.

3. Brown the pork: Heat a large, heavy-bottomed skillet on a medium flame. 
When hot, place the pork, fat side down and sear until browned. Flip the belly 
and cook it meat side down, again searing until browned. Remove pork to a 
casserole or large, deep baking dish and pour out the rendered pork fat.

Note: You will likely need to cut the pork belly into 2 or 3 pieces to fit it into a 
pan. Cook the pieces one at a time, before proceeding.

4. Make the braising liquid: With the pan still hot, add the wine, and scrape 
up any stuck on browned bits. Add ¼ ounce candy caps and let the wine reduce 
by almost half. Add the stock and bring up to a simmer. 

5. Pour the braising liquid and mushrooms into the pan with the pork belly, 
cover with parchment, then foil. Make sure the pork belly is in one layer — if 
necessary, divide into two pans. Bake in a preheated 350˚F oven for 1½ hours 
or until very tender, but not falling apart.

6. Carefully remove pork from the baking dish to cool down. Strain and 
reserve the braising liquid in another container. Let the pork belly cool in the 
fridge for at least 4 hours (overnight is better) to firm up. To portion, cut the 
pork in ½” thick slices.

7. Make the sauce: When cold, scoop the layer of fat off the top of the braising 
liquid and discard. Add the liquid to a small saucepan, along with the remain-
ing ¼ ounce of candy caps. Bring to a boil, and then lower to simmer. Let 
reduce by about two-thirds. Taste and adjust salt, if needed. Remove from heat, 
and swirl in pieces of cold, unsalted butter. If making the sauce in advance, wait 
to emulsify in the butter until right before serving.

8. To finish, heat a heavy-bottomed pan on a medium flame. When hot, place 
the portioned pieces in the dry pan. When lightly browned, turn and brown 
other sides. Serve immediately, topped with the sauce. 

Buy The Mushroom Hunter's Kitchen: www.themushroomhunterskitchen.com

Chef Chad hyatt shares a popular reCipe from his new Cookbook, 
The MushrooM hunTer's KiTchen. Chad served this at the 2018

Third AnnuAl MycologicAl invesTigATion inTo dinner 
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 Fort Bragg Realty
 809 North Main Street • Fort Bragg, CA 95437

707 964-2121
 www.c21fortbraggrealty.com • Lic. #01300755

 CALL  US TO RECEIVE AN AUTOMATIC  E -MAIL  NOT ICE OF  ALL  NEW L IST INGS!

Smarter, 
Bolder, 
Faster

 ® and ™ trademarks of Century 21 Real Estate Corporation. Equal Housing Opportunity.        EACH OFFICE IS INDEPENDENTLY OWNED AND OPERATED.

 From Westport to Gualala • We have Century 21 Agents living and working in Westport, Caspar, Mendocino, Little River, Albion, Elk & Manchester. With the ability to serve you with all of your 
Real Estate needs! Come in to either of our offi ces and see our 31 residential, 2 manufactured in park, 9 commercial, 2 business and 18 land listings.  •  E-mail: C21fbssr@fortbraggrealty.com  

THIS UNIQUE vintage bungalow is centrally located 
near the historical shopping district of Fort Bragg. 
It’s a great location; walking distance to the farmer’s 
market, shopping, and restaurants. Enter from the 
sweet front porch and appreciate the many owner 
upgrades including waterproof vinyl plank � oors, 
new propane heater, and remodeled bathroom. 
Located at the back of a generous city parcel 
for privacy, this two-bedroom home is petite and 
charming. The yard is oozing with potential and 
ready for your gardening touches. In its former life, 
this home was the production site for Mendocino 
Mustard. It went on to be a well-loved private 
residence. Fifty-year roof installed in 2013.  

(27575)  $385,000

ENJOY your own mini botanical garden at the end 
of Walnut Street. Decks on the south and east sides 
of the house for outside entertaining. An automatic 
awning over the slider provides shade when you 
want it. The interior features large, exposed ceiling 
beams and a built-in bookcase. Upstairs enjoy a 
small of� ce and two bedrooms, each of which has 
a walk-in closet. Dormers too! A ceiling fan is at the 
top of the stairs to keep the air circulating. 

(27570)  $599,000

TWO HOMES on a generous 0.32 acre city parcel 
near the Noyo Harbor, shopping, and medical 
services. One home is a 1930s, 4 bedroom, 1 bath 
residence and the second is a 2 bedroom, 2 bath 
home built in 1985. Both residences have plenty 
of private yard space for gardening, city water 
and sewer, and also a well for irrigation. The four-
bedroom house has a woodstove, laundry room, and 
south-facing front porch. The two-bedroom house 
has forced-air heat, double-paned windows, and 
south-facing deck. Perfect investment for rental 
income. Or live in one and rent the other—each has 
their own private entrance and parking. 

(27628)  $525,000 CUSTOM state-of-the-art smart home in the 
sunbelt off Highway 20. This multi-generational 
hybrid log home (logs on the outside, conven-
tional building on the inside) was designed for two 
families. The home can be a full-time home or a 
family retreat, with unlimited potential to host and 
entertain friends and family. Fully automated and 
programmed with award-winning Control4 home-
automation system. The owners can remotely 
monitor and control the home from anywhere 
in the world. Lighting, security, climate control, 
entertainment, intercom, light and water sensors, 
automated shades, motorized skylights, enterprise 
WiFi, distributed audio, and a dedicated THX sur-
round sound theater makes this custom home 
one of its kind on the coast.  (27631)  $2,190,000

TWO HOMES ON A beautiful parcel north of Cleone. 
The main home has had many upgrades, new 
roof and paint; ready to move into. Two bedroom, 
1 bath home with extra rooms and a basement, 
too. Solarium, greenhouse, new well pump, and 
UV system. Much potential for your needs. Second 
home is rented to a long-term tenant, with separate 
driveway access; 1 bedroom, 1 bath. Also, there is a 
storage building, and room for horses and gardening. 
Extra-large septic system.  (27536) $649,000

LOOKING FOR peace and serenity with ocean views? 
This four-bedroom home has plenty of space to live 
and make memories. This home takes advantage of 
the ocean views with a reverse living plan. The living 
and kitchen areas are on the top � oor. Expansive 
decks were all done in low-maintenance Trex 
decking. The property has had new exterior paint, a 
� fty-year roof, and dual-pane windows, and sliding 
glass doors in the past few years. This home is in 
move-in ready condition with most of the furnishings 
available to be included making it a great option for 
a second home. County records show 1,908 sq. ft. 
plus a 936 sq. ft. basement.  (27512) $950,000

MOURA Construction built this incredible home in 
one of the area’s nicest subdivisions. The second 
owners have done extensive upgrades to this very 
unusual, 5 bedroom, 4 bath home. Quality from 
every view. Move-in ready. The lower � oor could 
be your new home of� ce or home-learning center. 
Easy access to town and Highway 20. Huge decks 
and nicely landscaped yard. Paved road for those 
winter days. Newly installed Bock heating system 
with zoned heating. Metal roof and Trex decking 
add to the � re safety.           (27561) $1,200,000

ENJOY the sound of crashing waves in this 50 ft. 
x 12 ft., 2 bedroom, 600 sq. ft. home. Walk/bike 
the nearby coastal trail. New � ooring and paint. 
The home comes with partial fencing. Situated 
within walking distance of restaurants, coffee 
shops, the beach, and Noyo Harbor. Space rent is 
$674, includes water and sewer  (27434)  $45,000

BRAND NEW construction, ready to move into. 
Well-thought-out floor plan. Two-story with 
main living downstairs. Two bedrooms and bath 
upstairs; peek at the ocean, main bedroom, and 
large bathroom and half bath downstairs. Open 
� oor plan and beautiful open areas. Top quality 
from top to bottom. Two-car plus garage, great 
off-street parking. Home meets new code for 
sprinklers too.   (27487) $599,000

COVERED FRONT DECK welcomes you home. 
Open living, kitchen, and dining with hardwood 
� ooring. Custom cabinets and granite counters 
in the kitchen. The open deck off kitchen and 
master bedroom are great for outdoor relaxation. 
Easy-to-care for yard and fully fenced backyard is 
perfect for pets and children. This home is being 
sold subject to current lease ending May, 2021. 

(27555) $550,000
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 Seascape Realty
45050 Little Lake Street • P.O. Box 583 

Mendocino, California 95460

707 937-2121
www.c21seascaperealty.com • Lic. #01300756

SPACIOUS two-acre parcel located in charming 
Caspar. Rustic home with separate entrances for 
� rst and second levels, each consisting of one 
bedroom and one bath. Opportunity to update 
current house or build your dream home on level, 
open lot. Join the welcoming Caspar community 
with easy access to all that both Mendocino and 
Fort Bragg have to offer.          (27632) $495,000

CLASSIC Mendocino-style home designed and 
built by David Clayton. Conveniently located on a 
quiet lane minutes from Mendocino village, and 
all the coast has to offer. Elegant open-beamed 
vaulted ceilings and striking custom woodwork 
throughout creates a feeling of warmth and 
comfort. The many windows, decks, and balconies 
bring the outside in. Lots of lovely landscaping 
including a rose garden on this level acre. Flexible 
� oor plan for extended family or guests includes a 
1 bedroom, 1 bath guest wing with kitchenette and 
living area. Also attached is a hexagon sunroom 
that would make a great hot tub room! Shop in 
garage for your hobby activities. Solar panels for 
energy ef� ciency.                    (27599) $975,000

 ® and ™ trademarks of Century 21 Real Estate Corporation. Equal Housing Opportunity.        EACH OFFICE IS INDEPENDENTLY OWNED AND OPERATED.

 From Westport to Gualala • We have Century 21 Agents living and working in Westport, Caspar, Mendocino, Little River, Albion, Elk & Manchester. With the ability to serve you with all of your 
Real Estate needs! Come in to either of our offi ces and see our 31 residential, 2 manufactured in park, 9 commercial, 2 business and 18 land listings. •  E-mail: C21fbssr@fortbraggrealty.com

 CALL  US TO RECEIVE AN AUTOMATIC  E -MAIL  NOT ICE OF  ALL  NEW L IST INGS!

IN 1855 CAPTAIN DAVID LANSING built the 
� rst Victorian home in Mendocino village using 
redwood milled in San Francisco. Converted to a 
duplex in 1938 and remodeled in 2012, it is now 
offered for sale along with a completely rebuilt 
water tower residence. Plenty of opportunity here. 
1.465 acres zoned MMU 12k for potential minor 
subdivision, or a very large yard. Central heat, 
perimeter foundation, wood floors, dual-pane 
windows and updated kitchens. Easy walk to Big 
River Beach and village center. May be the last 
best investment in the village. Captain Lansing 
took advantage of getting in on the ground � oor 
of the timber rush. This may be your opportunity 
to get in front of a new rush to the Mendocino 
Coast.                (27553) $1,850,000

STEP OUT THE front door of your pristine ocean 
view home to access miles of the coveted Coastal 
Trail. Open � oor plan is great for entertaining 
and your guests will love the private guest wing. 
Elegantly designed and yet low maintenance with 
quartz counters, laminate � ooring, and Hardie 
board siding. Full RV hookup, automatic generator, 
and a spacious two-car garage round out the 
package.              (27475) $1,160,000

A PROPERTY with options! Nice curb appeal, large 
yard with fruit trees, and a covered porch. Newer 
roof and paint. Currently a duplex. Unit A, downstairs 
is 958 sq. ft. with two bedrooms, one bath, kitchen, 
living room, parlor, laundry room, and propane heat. 
Unit B, upstairs is 720 sq. ft. with kitchen, bath, dining 
room, living room, one bedroom, and propane heat. This 
could easily be converted to a single-family residence 
if wanted. Also included is parcel 24 which could be 
developed or kept as a larger yard. This is Very High 
Density Residential zoning so there is development 
potential. Check with the city planning of� ce to explore 
options. Property extends to the alley on the east side.  

(27507) $495,000

A PERFECT PIECE of paradise is within reach! Can’t 
� nd the house you want? Why not build the perfect one 
to your taste! At the end of a private road sits almost 5 
acres of beautiful level usable land in the sunbelt with 
many private trails. Bordering forty-eight thousand 
acres of Jackson State Forest on two sides. A must-see 
peaceful setting and great neighborhood. Five-minute 
drive to the Mendocino village. Septic permit is current 
for a three-bedroom home. A great producing neigh-
bor’s well just south of the property line. Power runs to 
the southwest corner of the property. Hiking and wild 
berry picking in your own paradise. There is plenty of 
room for your horses and a garden too!    

(27464) $279,000

FULLY FURNISHED and popular licensed vacation 
rental. Buy now and let the house help pay your costs 
while you wait to make your move, or even better, 
move in now. Excellent location west of Highway 1, 
overlooking Caspar Beach. Solid well-built home on 
over two acres with beach and white water views. 
Watch the surfers from your front deck or enjoy the 
privacy and beauty of your backyard from your back 
deck or hot tub. Walk to the beach or Point Cabrillo 
Lighthouse. Five minutes to historic Mendocino village 
or the services in Fort Bragg. Three bedrooms, 2.5 
baths, an oversized garage, and separate workshop 
or of� ce for your hobbies or livelihood.   

(27626) $1,425,000

WHERE EAGLES FLY! Located just minutes from the 
village of Westport, this uplifting sanctuary will satisfy 
even the most ardent of isolationists. The relaxing 
sounds of the ocean and the freshest of air, � ltered 
through pine trees, help create a state of well-being. 
High above Westport-Union Landing State Beach (more 
than three miles of rugged and scenic coastline) the 
views are spellbinding. Large decks to take advantage 
of wide views. he home contains two bedrooms and 
three baths plus a large workroom (of� ce) or attached 
guest wing. Also included is a detached 720 sq. ft. 
studio (ready for some fix-up) that boast equally 
captivating views. The twenty-acre parcel runs up the 
hill from the highway to the ridgetop and includes fruit 
trees, garden areas and room for horses.  
       (27596) $1,050,000

BEAUTIFUL OCEAN VIEW parcel in desirable 
Caspar South. Community trail to ocean blufftop 
borders south property boundary; an easy hike 
to Point Cabrillo Lighthouse is walking distance 
from this parcel. Parcel has good ocean views and 
has a nice, level building area. The Caspar South 
Subdivision has mutual water and sewer service 
for ease of development. Property is in a one-time 
Coastal Development Permit exclusionary zone 
area. For those who seek to build their custom 
dream home, this property won’t disappoint. 

(27450) $330,000

Smarter 
Bolder 
Faster

LIVING THE DREAM...Your ticket to the magic of 
the awesome Mendocino Coast! The Fensalden Inn, 
whose name means ‘’The Land of Sea and Mist’’ was 
built in the 1860s and is a coastal treasure � lled to 
the brim with history and charm! Once a Wells Fargo 
Stage Coach stop, it has been extensively renovated 
with care to retain the historical character. Located in 
Albion, it is 7.50 acres at 400 ft. elevation which pro-
vides sweeping ocean views from almost every room 
on the property. The main unit has two kitchens, six 
bedrooms, 6.5 baths, a welcoming foyer, living room, 
dining room, and a spacious sunroom. There are three 
additional detached units.   (27515) $2,100,000
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Count on Real™ 

Elk Ocean View 19.8+/- 
Meadowland Acres gently 

above Always a Great Day  
(In Elk) town; panoramic 

horizon and pastoral se� ing; 
great homesite shouldering 

Coastal hills. What a feeling... 
$390,000

5+/- Verdant Redwood 
Coastal Glade Acres 
above Li� le River, not 

far from the ocean. 
Undeveloped; 
a serene spot. 

$325,000

Ocean View 1860s 
Original Coastal Co� age 
Fixer. Two stories, gracious 

older apple and walnut 
trees; detached shed/

garage/small barn. City 
utilities. Located about two 
blocks to open oceanfront 

land and beach! 
$345,000

Ocean View Elk  
Bungalow 

Two  bedrooms, 
2 baths (!) and studio.  

Older, compact, with sweet 
feeling. Backs up to large 

open land; practically across 
street from Greenwood 

State Beach. Always a Great 
Day In Elk! $549,000 

BEST  RE AL  ESTATE  SERVI CESBEST  RE AL  ESTATE  SERVI CES
phone: 707-YES-BEST (707.937.2378) 

bestres.com | best@mcn.org

Amy Cavanaugh-Volk, Sales Agent | DRE#01904391 
415-254-6882 | amycvolk@gmail.com

Kara Zilboorg, Associate Broker.   Notary Public.
Cell: (707) 357-4279  email: kara4re@mcn.org | DRE# 01932502

     Stay Happy, Healthy—and Safe                                              So much to be grateful for, yes?         – THANK YOU –        10550 Lansing Street, Mendocino   l

        Peter WhitePeter White  

B RO K E R
B RO K E R

PENDINGPENDING

The Woods offers beautifully 
constructed manufactured homes 
for 55+ adults on 37 acres in the 
North Coast. Just a few minutes’ 
scenic drive reaches a pristine 
golf course, tennis courts, one  
of six state park beaches, or 
Mendocino’s famed art galleries, 
shops, and restaurants. Come 
see for yourself how active and 
vibrant, yet comfortable and 
secure life can be. To tour this 
exceptional community, contact 
The Woods at (707) 937-0294.

43300 Little River Airport Road 
Little River, CA 95456

(707) 937-0294 | sequoialiving.org

Homes
of refreshing

tranquility

The Woods is a community of Sequoia Living.
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