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Miros Productions goes

underground

Groundbreaking! An

executive director and
shareholder of compa-
nies dealing with televi-

as well as computer and
film graphics software is

industry in Southern Af-
rica. In 1992, Volker Mi-
ros decided to sell his

shares in his well-known
printing company to con- lished.

# Volker’s

J interests in
nature and
farming
was initi-
ated by his
grandfa-
ther, a
commer-
cial artist
and print-
ing special-
ist. From a
very young
age, Volker
and his
grandfather
went on
early morn-

centrate on his agricultural ing walks in the forest to
sion and film commercials interests. Four years later
he expanded his farming
interests by bringing black meal preparation.
shaping a new agricultural truffle (Tuber melano-
sporum) farming to South
Africa. Together with a
UK partner, Woodford
Truffles SA was estab-

gather mushrooms and
berries for the Sunday

If you are interested in
establishing truffle-
inoculated oak trees, con-
tact Volker Miros at

www.woodfordtruffles.co.za

An Association for the Gourmet Mushroom Industry

The farm-gate prize of
gourmet mushroom spe-
cies cultivated on woody
substrates should never be
lower than R85/kg.

For detailed price struc-
tures, join the Edible

Fungi Association. It fo-
cuses on gourmet mush-
room businesses, distribu- tion.”

tors, retailers, culinary
schools and journalists.

Membership includes a
subscription to the Myco-
logical Gastronomy news-
letter, which is published
four times a year.

Visit www.mushroomacademy.com
and click on “Edible Fungi Associa-
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Of special interest:

+ Interested in slow food? The international slow food movement started
in 1986 and now boasts over 80 000 members belonging to convivia
(branches) in some 45 countries. For details about Cape Town food
markets, visit the Slow Food®Cape Town Convivium at
www.slowfoodcapetown.co.za

Pushing the barriers: Woolworths July 2008 Taste for publishing the
‘On Ice’ story. A breathtaking Antarctic experience featuring gourmet
mushroom cuisine from South African chef Jenna Viney, illustrating wild
mushroom ravioli

Winter warmers 2008: The Checkers retail group displaying colour

Confusing button mushroom names

Bird’s Nest soup with mushrooms

On the shelves

advertisements of dried king oyster, shiitake, chanterelle and porcini
mushrooms

Advertise your mushroom-related services. Contact the editor at
info@mushroomacademy.com

Once you’re copied, it’s a sign of success. It
means your brand is famous!



Hot off the press

Award-winning food writer Fuchsia
Dunlop went to live in China in 1994,
and from the very beginning vowed to
eat everything she was offered, no mat-
ter how bizarre it seemed to her as
Westerner. In this extraordinary mem-
oir, Fuchsia recalls her evolving rela-
tionship with China and its food, from
her first rapturous encounter with the
delicious cuisine, to brushes with cor-
ruption, environmental degradation and
greed.

Shark’s Fin & Sichuan Pepper is
filled with personal and humorous ob-
servations that make for fascinating
reading. If you have travelled to China
before, you will love every word of this
great memoir. It will make sense why
you have crazed for cheese after a few
weeks! From deep-fried ‘beef” slivers
made from the stalks of shiitake mush-
rooms to an enoki mushroom hotpot

experience, the book is filled with re-
spect for the Chinese lifestyle and fasci-
nation with the aroma and tastes of Chi-
nese food.

“Growing up in Oxford, studying in
Cambridge, working in London, | had
been propped up by a string of academic
and professional credentials that had
seemed to define me in the eyes of other
people. But in China, none of that mat-
tered. As the weeks drifted past, | felt
myself softening. For the first time in
my life | was freed of all duties and
expectations. It took me some time to
accept this, but in the end it was the best
thing that could have happened to me.”
A humble experience we can all learn
from.

Obtain this memoir of Chinese food and
culture from leading bookshops.

www.rbooks.co.uk

The caterpillar mushroom

HARK'S
FIN &

SICHUAN
PEPPLER

A sweer-sour memoir of eating in China

¢ < . - )
TUCHSIA SO
e best writer in the

West ... on Chinese food
Sunday Telegraph

Traditionally, this mushroom is mixed
with other tonic herbal medicines, or
boiled and taken as a tea or soaked in
alcohol as a tincture. It is mainly used
to treat low energy following serious
illness and as a strengthening tonic.

Also very popular, but expensive, is
caterpillar fungus chicken soup, com-
bined with other varieties of wild or
cultivated gourmet mushrooms.

www.danielwinkler.com/cordyceps_expedition.htm
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The Good Eating Guide

Cordyceps sinensis

The longevity and energy mushroom
used by Chinese aristocracy

for more than 3 000 years

The Good Eating Guide will give the
casual 'green gourmet' all the info he
or she needs to pick foods that are
delicious and are produced in humane,
ethical ways. The book will be on
shelves around August this year, and
will be sold in all bookstores, focus-
ing on the Western Cape.

Featuring over 200 producers, retail-
ers and restaurants (from Woolworths
to small organic producers), the focus

will be on people who love good qual-
ity local and organic food. If you pro-
duce gourmet mushrooms, make sure
you get listed as soon as possible.
Otherwise obtain a copy to assist with
the distribution of your gourmet
mushrooms.

For further information, contact llet at
info@michellematthews.co.za or tele-
phone 021 448 8336.

The gourmet mushroom Clitocybe maxima, cultivated on a
sawdust/woodchip mixture
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China, Olympics and mushrooms aplenty

What an amazing country! Accompany-
ing SA Gourmet Mushroom Academy
students on a tour to China, Tibet and
Hong Kong was a mushroom dream
come true. Thus, if on your way to the
2008 Olympic Games in Beijing, make
sure your itinerary includes Kunming,
the capital city of the Yunnan Province.

With more than 200 mushroom spe-
cies on display in restaurants, Kun-
ming’s unique mushroom delicacies are
famous throughout China. Where else in
the world would you find a street named
after mushrooms (Guanshang Mush-
room Hotpot Street), lined with one
gourmet mushroom restaurant after the
other? With a wild mushroom season
from June to October, visit the Kun-
ming’s Mushroom Market on Shang
Yi Street to experience edible wild
mushrooms you have never seen before!

The stadium in Beijing where the open-
ing ceremony will take place on August
8th at 8.08 pm is known as the Bird’s
Nest. An appropriate name since its

lattice network of steel is a giant version

of one of the most famous dishes in
Chinese cuisine, Bird’s Nest soup (see
page 4 for detail).

While in Beijing, make a reservation at
South Silk Road. A plaque on the wall
proudly proclaims the restaurant to be
the winner of the Third International
Edible Fungi Cooking Competition.
Dishes called Wikipedia (nothing to do
with the internet site) are the names for
an encyclopaedic selection of culti-
vated gourmet and wild mushrooms,
steamed, boiled or fried, with various
vegetables and spices.

For more information, visit www.beijing2008.cn

Launching your business

An innovative idea must be viable and
should incorporate the business risk as
well as the financial risk. Entrepre-
neurs often run into cash-flow prob-
lems when they don’t understand that
profit is not always the same as cash.
Furthermore, those who just want
money but aren’t prepared to sacrifice
anything from their side, don’t pos-
sess the right attitude to sustain a
business.

“You need to demon-
strate that you have
knowledge of your
competitors, macroeco-
nomic risks, political
risks, how interest rates
will impact, and how
exchange rates will impact if you are
importing and exporting. Furthermore
you should have knowledge of labour
issues, legal framework, BEE impact,

Confusing button mushroom names

Competition and business
plan workshop details are
available at

www.launchpad2008.biz

and your customers and suppli-
ers,” says Heather Lowe, head of
FNB’s Enterprise Development
Division.

Last but not least: If there’s no
passion, then there won’t be
sufficient drive to make your
business a success, especially during
those dark times.

Story by Glenda Daniels, Sunday Times
Business

The following marketing names de-

scribe different growth stages (often
separated by just a few hours) of just
ONE species, Agaricus bisporus.

White Baby button: Very small, im-
mature button mushroom with a white
cap, gills not visible as they are cov-
ered by a partial veil.

White Button mushroom: Small,
immature mushroom with a white cap,

gills not visible as they are covered by
a partial veil. Most commonly avail-
able.

Brown Button mushroom: Similar in
size and appearance to the small, im-
mature white button mushroom, but
with brown coloured cap, gills not visi-
ble as they are covered by a partial veil.
This brown cap variety is also known
as Portabellini, Cremini, Crimini,
Golden Italian, or Classic Brown.

Brown mushroom: An intermediate
sized mature Portabellini mushroom,
brown gills visible as they are no
longer covered by a partial veil. Also
known as Portabella, Portobella or
Portobello.

Braai mushroom: A large sized ma-
ture Portabella mushroom, brown gills
visible as they are no longer covered
by a partial veil.
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SOUTH AFRICAN GOURMET
MUSHROOM ACADEMY

PO Box 6437
Uniedal
Stellenbosch 7612
South Africa

Phone: +27 (0)82 749 8553
Fax: +27 (0)21 855 1136
E-mail: info@mushroomacademy.com

Bringing mushrooms to life!

I www.mushroomacademy.com

On the shelves

Bi rdos

with mushrooms

Nes

Authentic bird's nest soup is made by using the nests of the swiftlet, a tiny bird
found throughout south east Asia. The swiftlet lives in dark caves, using a method
of echolocation similar to the bat to get around. Instead of twigs and straw, the
swiftlet makes its nest from strands of its own gummy saliva, which hardens when

exposed to air.

Once the nests are harvested, they are cleaned and sold to restaurants, where they
are served simmered in chicken broth and combined with gourmet mushrooms.
To Westerners, authentic bird's nest soup is an acquired taste. Although costly, it
is quite popular throughout Asia, perhaps because of its reputation as an aphrodi-
siac. Western restaurants serve a less expensive version consisting of a soup with

noodles shaped to resemble a bird's nest.

For more information, visit www.ediblebirdnest.com

Various marketing names are
used to describe the different
growth stages of the white
Agaricus bisporus mushroom
and its brown variety. Don’t
confuse these names with that
of the gourmet range of
mushrooms!

King oyster: Pleurotus eryngii

Enoki: Flammulina velutipes

Shiitake: Lentinula edodes

Straw mushroom: Volvariella volvacea
Summer truffle: Tuber aestivum

Black truffle: Tuber melanosporum

Moge
White truffle: Tuber magnatum

White truffle ol
produced by
Morgenster Estate,
Stellenbosch,
South Africa

Photographer: Werner
Antonio

FENSTER

Fresh, dried and oil-based

mushroom products Cost (Rand)

Fresh king oyster/enoki
Fresh shiitake

Fresh white button
Fresh white button value pack 18.95-19.99/400 g

Fresh white button sliced 10.99-11.95-14.95/250 g
Fresh white button sliced value pack 17.99/400 g

Fresh baby button 15.45/125 g

Fresh portabellini (brown button) 11.95-13.99-14.49-15.45/250 g

Fresh brown (intermediate size) 13.99-14.45/250 g
Fresh brown value pack (intermediate size) 21.95/400 g

Fresh brown sliced (intermediate size) 12.49-14.49/250 g
Fresh braai (large) R19.99/400 g
Fresh braai (large) loose 44.99-45.99/1000 g

39.95-41.95/200 g
29.95-33.50/200 g
10.39-11.99-12.45/250 g

Dried shiitake 12.99/15¢g
Dried shiitake / king oyster 16.95-17.99/20 g
Canned enoki 17.95/425 g
Canned straw mushroom 19.00/425 g
Canned bhutan oyster mushroom 20.00/425 g
Canned white button whole 14.39/425 g
Canned white button sliced 15.79/285 g
Cold extracted white truffle extra virgin olive oil ~ 279.95/250 ml
(same product without white truffle aroma) 56.95/250 ml
Olive oil infused with white truffles 0.1% aroma  119.00/60 ml
Olive oil infused with black truffles 112.95/60 ml
Black truffle 560.00/18 g
Black truffle juice 215.00/400 g

Summer truffle 1250.00/280 g




