
Wild Mushroom Partnership Proposal 

Partnership Agreement to Establish a Wild Foraged 
Mushroom Training and Certification Program for Maine

Background and Rationale for Partnership Agreement
Last summer Maine had two, separate, wild mushroom poisonings involving the 
consumption of wild mushrooms obtained from a local forager by Maine chefs.   Both 
individuals developed severe vomiting and dehydration and required emergency medical 
intervention at a local hospital.  Presently the FDA and Maine Food Code inadequately 
address the collection and sale of wild mushrooms and enforcement thereof. The 2001 
Maine Food Code states:

3-201.16    Wild Mushrooms.*
(A) Except as specified in ¶ (B) of this section, mushroom species picked in the 
wild shall be obtained from sources where each mushroom is identified by the 
Latin binomial name in the fresh state by a person with local mushroom picking 
experience and training recognized by a national mycological organization.

 
Enforcement of this section is not possible because a certification process was not 
developed and implemented.  The Maine Food Code requires that restaurants and 
retailers purchase all products for sale from an approved source. There is currently no 
training program for foragers recognized by a national mycological organization, 
therefore the Department must be able to assure accountability and public safety with 
regard to the identification, sale, purchase, preparation and service of wild foraged 
mushrooms.  

To date, no progress has been made on this retail food issue.  The Conference of Food 
Protection has not developed the comprehensive regulations needed by the States.  Proper 
education and/or certification of foragers, and training of chefs and other retail resellers 
to enable them to distinguish edible from poisonous mushrooms are necessary to ensure 
the safety of those eating wild foraged mushrooms.

In November of 2008, a wild mushroom task force comprised of a diverse group of 
mushroom experts, foragers, restaurant representatives and state government overseers 
was convened to address the need to bring structure to the world of wild foraged 
mushroom sales in Maine.  This joint task force feels strongly that foraging of wild foods 
to sell has a long accepted tradition in Maine, and is not a tradition that the committee 
feels should be prohibited.  Rather than prohibit the sale of wild foraged mushrooms the 
task force proposes to develop rules, supported by training and certification that will 
enable wild mushroom foraging to continue while ensuring the safety of the buying 
public. 
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1. Statement of Agreement to Establish Partnership:

The state of Maine Department of Health and Human Services (DHHS) Health Inspection 
Program  in cooperation with the Maine Mycological Association, Maine Department of 
Agriculture (DAFRR), Northern New England Poison Control, Maine Restaurant 
Association, and other interested stakeholders agree to establish a partnership related to 
the training and certification of foragers of wild foraged mushrooms and the chefs of 
restaurants and retail sellers purchasing wild foraged mushrooms in order to increase 
assurance that the general public will be adequately protected from avoidable mushroom 
poisoning incidents.

2.Partnership purpose and goals:  

The purpose of this partnership is to draft regulations to clarify the process related to the 
sale of wild foraged mushrooms in the state of Maine.  More specifically, the regulations 
will: 

• Make clear the process needed to establish and maintain certification as a wild 
mushroom forager in order to sell or barter wild mushrooms on a retail or 
wholesale basis and,

• Detail the training needed for personnel of retail establishments including 
restaurants, farmers markets, and retail stores, in order for them to purchase wild 
foraged mushrooms for resale.  There is no intention to regulate the sale of 
cultivated exotic mushrooms through this program, e.g. cultivated maitake, oyster, 
lion’s mane, etc. 

a.This agreement covers the period of two years from the date of final signature and 
may be extended as agreed upon by the parties.

b.The anticipated outcomes of this partnership are to:

 Draft language to revise the Maine Food Code as required to establish the 
parameters under which wild foraged mushrooms may be purchased and sold in 
Maine and to detail a process for training and certification of foragers and 
purchasers of foraged mushrooms for resale to the public. 

  
 Establish an accepted list of wild mushrooms approved for collection and 
sale under the certification program in the state of Maine.

 Develop a curriculum, a training manual, and processes to train and certify 
foragers and retail buyers of wild foraged mushrooms in the skills needed to 
recognize approved mushrooms.  Foragers will be trained in methods of 
harvesting mushrooms in a sustainable manner.
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 Develop a state-sanctioned exam for certification of chefs, foragers, 
brokers, buyers and sellers of wild foraged mushrooms upon successful comple-
tion of the training program.

 Establish and staff a series of training seminars to carry out the goals of 
this program.  The seminars will be self-supporting using the income generated 
through tuition charges.

3.Program areas and activities for the Partnership:  

a.  Program area for the partnership include:

1. This program will cover the state of Maine.  As there are no other wild 
mushroom certification programs available, this program will serve as a model 
for Northeastern states.  This project will benefit food retail operations, foragers, 
brokers, FDA and regulatory agencies throughout the Northeastern region by 
training and certifying wild mushroom foragers, chefs and brokers to safely 
identify an approved list of wild foraged edible mushrooms.  This section of the 
Maine Food Code is not currently enforceable and this program will allow 
enforcement.  

b.  Cooperating Agency/organization/public contacts:

1.  Maine DHHS 
Lisa Brown
Program Manager
Health Inspection Program

2.  Maine DAFRR
Steve Giguere
Program Manager
Division of Quality Assurance and Regulation

3.  Maine DHHS 
Laurie Davis
Health Inspector
Health Inspection Program

4.  Maine Mycological Association, Greg Marley, Michaeline Mulvey
5.  University Of Maine (UMO), School of Biology and Ecology, Dr Seanna Annis, 

Associate Professor of Mycology
6.  Maine Restaurant Association, Dick Grotton, President
7.  Northern New England Poison Control Center (NNE), Karen Simone, PhD, 

Director
8.  Dan and Candyce Heydon, forager/brokers
9.  Rick Tibbetts, forager/broker
10.Selected representative restaurant chefs and owners 
11. Selected representative experienced foragers, David Spahr, Barbara Skapa 
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12. Northeast Mycological Federation. Dr. Seanna Annis as Maine Mycological 
Assoc. representative.

13. North American Mycological Assoc.  Michaeline Mulvey as Maine 
Mycological Assoc. representative.

c.  Statutory basis for Partnership Agreement:

1.  FDA:
1. FDA Model Food Code & Food Code Supplement

2. Maine
1. Title 22 Chapter 562 Camping Areas and Eating Establishments.
2. Title 7 Section 482 Manufacture and sale prohibited.

4. Responsibilities:  

 Joint:
1. The parties will conduct joint planning meetings to come to a consensus position 

on the issues and opportunities presented by sale of wild foraged mushrooms in 
Maine and the need to protect the buying public from the potential for the 
consumption of a toxic species.  

2.  Subcommittees will be formed to work out details of drafting regulations, 
determining a list of approved species, developing training curricula and 
materials.

3. Joint efforts of the stakeholders will be needed to develop and coordinate a 
training and certification program funded by tuition and certification fees.

4.  If successful, this program will seek to form cooperative agreements with other 
states also required to enforce similar regulations, but without the mechanisms 
needed to support compliance and enforcement.

Maine DHHS/DAFRR, Health Inspection Program/ Division of Quality Assurance 
and Regulations: 

• Provide the expertise needed to revise the Maine Food Code to reflect the efforts 
of this partnership and come into compliance with food law 3-201.11A food shall 
be obtained from sources that comply with law.

• Act as certifying body for foragers and buyers of wild foraged mushrooms.
• Provide the structure and temporal consistency needed to insure the Wild 

Mushroom Training and Certification Program is perpetuated beyond the efforts 
of the current committee.

Maine Mycological Association and University of Maine:
• Provide expertise to develop a list of approved mushrooms in coordination with 

area foragers and restaurant personnel.
• Assist in the development of training curricula and materials as needed.
• Develop a specific manual of approved mushrooms, look alikes and potentially 
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toxic species for use in the education of foragers and retail sellers of wild foraged 
Maine Mushrooms.

• Provide training personnel to carry out the curriculum to all interested participants 
on a minimally semi-annual basis.

Maine Restaurant Association:
• Provide leadership and coordination between the efforts of this partnership and 

those member establishments in Maine with interest in the use of wild foraged 
mushrooms.

• Act as a communication arm in informing membership about the efforts of this 
partnership.

• Provide resources and logistics needed to carry out the training program including 
monies for training material development, room for trainings and other supportive 
efforts.

Northern New England Poison Control Center:
• Provide expertise and input regarding toxicology and protection of the public as 

related to the use of edible wild foraged mushrooms.
• Provide resources as needed to support development and printing of a manual for 

training on approved edible wild foraged mushrooms.

State-wide wild mushroom foragers and wholesale brokers of foraged mushrooms.
• Provide expert input regarding foraged species for inclusion on approved list.
• Act as a resource to link the partnership with area foragers.
• Assist in development of training curriculum and materials.

5.  Resources planned to carry out partnership (estimated):  
Development of Mushroom ID Manual…………….…....................$ 750.00
Marketing and registration of training program.................................$ 500.00
Printed Material
-Other printed materials.....................................................................$ 250
-Wild Foraged Mushroom Manual……………................................$ 8,000.00
Payment of Training staff..................................................................$ 1500.00
Travel expenses..................................................................................$ 500.00
Total. .................................................................................................$ 11,500.00

Income Potential;
In kind donation of time and expertise*………………………….…$
Mushroom Manual sales beyond use for training..............................$16.00 per copy
Tuition from trainings (est.  $75/attendee x 20/session x 4 sessions)$5,000
Requested FDA support……………………………………………..$5,000

*Maine state employees, UMO specialist, NNE Poison Control and Maine Restaurant Assoc personnel 
time are in-kind donations
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6.  Assessment mechanisms:  
Foragers and others completing a mushroom identification training program will be 
tested for knowledge gained and retained by completing identification of approved wild 
foraged mushroom species.  Scores on tests will be used to assess training effectiveness. 
Numbers of restaurants and retail establishments completing training will be used as one 
method to assess the breadth of the program statewide.  Feedback from foragers and 
retailers completing a training seminar will be gathered as a means of fine-tuning the 
training curricula and materials.

7.Signatures of responsible parties:  
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List of Wild Mushroom Species Approved for Sale 

List of Wild Mushroom Species Approved for Sale
Ranking

1- easy to identify and prepare

2 – caution in identifying, requires special care in preparing

3 – only expert identifiers can collect, multiple steps to prepare for eating 

Edible Mushrooms for Cooking

Latin 
Binomial

Common 
name

Other 
common 

names and 
comments

Ranking Comments 

Agaricus  
arvensis

Agaricus  
campestris

Horse 
mushroom

Meadow 
mushroom

Pink bottom, 
field 

mushroom

1  Look-alikes:  A. 
Xanthodermus (yellow), 
Lepiotaceae and Amanitaceae 
(white spored)

Complex of species

Armillaria 
mellea complex

Honey 
mushroom

Includes A. 
mellea and A. 

ostoye

2 Needs to be cooked 
thoroughly, boil 5 minutes

Do not collect from conifers , 
okay from hardwoods

Boletus bicolor Two color 
bolete

3 Caution for identification, must 
be distinguished from look-
alikes

Boletus edulis Cep Porcini, king 
bolete

2

Calvatia  
cyathiformis

Dark-
spored 
puffball

1 should be purple spored 
puffball

Calvatia  
gigantea

Giant 
puffball

1 bland for restaurant use but 
may be found at farmers 
markets
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Cantharellus  
cibarius

Golden 
chanterelle

Chanterelle, 
pfifferling

1

Coprinus 
comatus

Shaggy 
mane

 Shaggy ink 
cap

1 Very short shelf life

Craterellus  
cornucopioides

Black 
trumpet

Horn of plenty, 
black 

chanterelle, 
Formerly 

called C. fallax

1 

Craterellus  
ignicolor,

C. xanthopus

Yellow 
foot 

chanterelle

Flame-colored 
chanterelle

1 

Craterellus  
tubaeformis

Trumpet 
chanterelle

Winter 
chanterelle 

1 Can be spelled C. tubiformis, 
some recognize C. 
infundibuliformis as a synonym

Grifola  
frondosa

Hen of the 
woods

maitake 1 

Gyroporus 
castaneus

Chestnut 
bolete

2 Caution for identification 

Hericium spp.  
complex 

Lion’s 
mane, 
comb 
tooth

club tooth 1 Includes H. americanum, H. 
ramosum 

Hydnum 
repandum

Hydnum 
umbilicatum

Hedgehog Sweet tooth 1 formerly Dentinum repandum 
and D. umbilicatum

Hypomyces 
lactifluorum

Lobster 
mushroom

1 

Laccaria 
ochropurpurea

Purple 
gilled 

laccaria

2 Caution for identification 

Lactarius  
deliciosus  
complex

Orange 
latex 
milky

saffron milky 1 includes L. thynios and  L.  
deterrimus – L. deliciosus is 
old name and the European sp.

Laetiporus  White 2 Caution, Cannot be collected 
from conifers.  Must be 
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cincinnatus pored 
chicken 

mushroom

collected young.

Laetiporus  
sulphureus

Chicken of 
the woods

Sulphur shelf, 
chicken 

mushroom

2 Caution, Cannot be collected 
from conifers.  Must be 
collected young.

Lepiota procera Parasol 
mushroom

3 Expert to identify, requires 
extra training.  Many similar 
mushrooms, poisonous 
Amanitas or Lepiotas can be 
mistaken for it. 

Lepiota 
rachodes

Shaggy 
parasol

3 Expert to identify, requires 
extra training.  Many similar 
mushrooms, poisonous 
Amanitas or Lepiotas can be 
mistaken for it.

Lepista nuda Blewit 3 Caution for identification, 
requires extra training. 
Difficult to identify, can be 
confused with purple 
Cortinarius species.

Marasmius  
oreades

Fairy ring 
mushroom

scotch bonnet

faux 
mousseron

2 Cannot be collected from golf 
courses or pesticide-treated 
lawns, can be confused with 
Clitocybe dialbatra and 
Inocybe umbratica

Morchella elata Black 
morel

Burn Morel 2 Caution for cooking: Needs to 
be well cooked

Morchella  
esculenta

Blond 
morel

Yellow morel 2 Caution for cooking: Needs to 
be well cooked

Pleurotus  
ostreatus

Oyster 
mushroom

1 

Pleurotus  
populinus

Oyster 
mushroom

1 

Polyporus  
squamosus

Pheasant 
back

Dryad’s saddle 1 Useable when young and 
tender

Stropharia 
rugosoannulata

Wine cap 
stropharia

King stropharia 2 

Tricholoma White Matsutake 2
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magnivelare matsutake

Mushrooms for possible medicinal uses 

Latin 
Binomial

Common 
name

Other common 
names and 
comments

Ganoderma 
lucidum

Ling chih / 
Reishi

1

Ganoderma 
tsugae

Reishi Hemlock 
varnish shelf

1

Inonotus  
obliquus

Chaga, 
clinker 

polypore

Birch clinker 1

Trametes  
versicolor

Turkey tail 2



                                                                                       Maine Wild-Harvested 
Certification Manual

Maine Wild-Harvested Mushroom Certification 
Manual

Manual Overview

INTRODUCTION
• Maine’s Wild Harvested Mushroom Certification Program

o Maine’s Foraging Tradition
o Traditional Use of Wild Mushrooms
o The Federal Food Code and State Regulation of Food Safety
o The Need for Certification of Commercial Mushroom Foragers

 Who Needs to be Certified?
 The Levels of Certification

o Process for Implementing a Commercial Wild Mushroom Foraging 
Certification System

• Current Regulations and Rules Governing the Commercial Harvest of Wild 
Mushrooms in Maine.

• Commercial Mushroom Forager Certification Process.

PART I.  BACKGROUND INFORMATION

WHAT IS A MUSHROOM?  WHY ARE MUSHROOMS IMPORTANT?
• Introduction to the Fungi
• The Importance of Fungi in the Environment
• The Different Types of Mushrooms

ANATOMY OF MUSHROOMS
• General shapes of mushrooms
• The Parts of a Mushroom
• Pictorial Glossary of Mushroom Features

HOW TO IDENTIFY MUSHROOMS
• What do I need to Know?
• How to Collect for Identification
• What Equipment do I Need?
• The Steps to Identify an Unknown Mushroom

NOMENCLATURE 
• Why Names are Important
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• Scientific Names versus Common Names

MUSHROOM TOXICITY
• The History of Mushroom Poisoning 
• The Extent of the Problem in Modern Times
• The Range of Mushroom Toxins
• Who Typically Gets in Trouble and How to Avoid Joining the Ranks

Expectations FOR A CERTIFIED FORAGER
RESPONSIBLE COLLECTING

• Collecting for a Sustainable Mushroom Supply
o Protection of the Habitat
o Avoiding Overharvesting

Whose Land is it?
• Access to Open Land in Maine
• Commercial Foraging on Public and Private Lands
• Securing Permission to Collect- “Ask First”

Responsible Sales Practices
• Education of Buyers/ Final User

o Proper storage
o Proper / Safe Preparation

COLLECTION AND STORAGE OF WILD MUSHROOMS
• Harvesting Mushrooms in Good Condition
• Collecting Techniques

o Separation of Mushroom Species for Safety
o Ensuring a High Quality Product

• Grading and Storage of Wild Mushrooms

RECORD KEEPING
• The Regulations
• Tips for Good Record Keeping

o Foragers
o Brokers
o Chefs and Retailers

PART II.  THE MUSHROOMS
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MUSHROOMS APPROVED FOR COMMERCIAL COLLECTION AND SALE 
IN MAINE

LEVEL I MUSHROOMS (Alphabetical by Genus)

LEVEL II MUSHROOMS (Alphabetical by Genus)

LEVEL III MUSHROOMS (Alphabetical by Genus)

PART III.  APPENDICES

• Additional resources for Mushroom Identification
o Mushroom Field Guides
o Online Resources
o Mushroom Associations and Groups
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Species Format

Name:  Species binomial
Accepted Common Name
Other Common Names in Wide Use

Introduction and History of Use

Description:  
Narrative Description

Typical size: 
Cap:  Size
  Color: 
  Shape
  Texture 
Spore-bearing surface type (gills, pores, teeth…)
  Color
 Unique features
Stem:  Size
  Color
  Shape
  Texture
  Ring +/-
  Cup +/-
Flesh: Color and texture
Spore print color: 

Habitat / Ecology
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Occurrence / Season

Look Alikes: Edible
Non Edible
Toxic- See Following Description

Collection / Storage

Preservation / Preparation / Use History

Special Instruction / Potential Risk

Summary
Example of a Species Entry (without Photographs)

Name:  Agaricus arvensis
Accepted Common Name: Horse Mushroom
Other Common Names in Wide Use:  None

Introduction and History of Use:  This large and stately mushroom is known from 
grassy areas across cooler regions of North America and Europe and widely 
collected for food. Agaricus is the genus of the Western World’s most 
economically important and widely used cultivated edible mushroom, A. bisporus 
including the button mushroom, Crimini and Portabella.   Several wild species are 
commonly collected and used as food throughout the US. 

All Agaricus species share a few features making them fairly easy to distinguish. 
All have gills that start out light cream, become pink to reddish as the cap opens and then 
mature a dark bittersweet chocolate brown.  The spore color is also dark chocolate brown. 
Almost all species have gills that are free of the stalk and the stalk has a noticeable ring 
(annulus) that can be single, double or pendulous.  At times the annulus disappears in 
mature fruiting bodies.  In dry weather or for individuals fruiting in open sunlight, the 
annulus can remain fixed to the margin of the cap and get pulled off in tatters remaining 
attached to the cap edge.  The stalk base lacks any form of volva or cup from a universal 
veil, but it may be swollen in some species. There is one other notable characteristic of 
Agaricus; if you give the stalk of an Agaricus a gentle twist it will separate cleanly from 
the cap without any gill fragments.

Description: Agaricus arvensis
Typical size: Large mushroom up to 8 inches in diameter
Cap:   Size: 4-7 inches in diameter
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  Color: White to cream
Shape: Convex to almost flat

 Surface Texture: smooth, becoming scaly with age.
Spore-bearing surface: 

Gills: Free of the stem and closely spaced; 
Color: maturing from grayish white to pink to reddish to dark brown. 

  Stem:  Size: 3-5 inches long and up to 7/8 in. wide.
  Color: White
  Shape: equal to tapering upward
  Texture: smooth and firm
  Ring: Present, membranous and fragile 
  Cup: Absent
Flesh: Cream to white with mild odor of almonds sometimes present.
Spore print color: Dark bittersweet chocolate brown

The Horse mushroom caps are often 4-7 inches in diameter, but caps up to10 
inches are not uncommon.  The cap is white to cream with occasional pale tan markings, 
tightly rounded in the button stage and becoming broadly convex and finally almost flat 
in maturity.  At times the cap will stain or age pale yellow. The stalk is 3-5 inches long 
and up to 7/8 inch in diameter, generally equal or tapering toward the cap, with a distinct 
and membranous ring and occasionally, a broader base.  Horse Mushroom gills are 
grayish to cream-colored in the button stage but then undergo the same color 
transformation as many Agaricus, becoming reddish brown and finally very dark brown. 
The flesh is firm and cream to white colored. The faint scent of almonds often 
accompanies this mushroom.

Habitat / Ecology:  Horse Mushrooms are saprobes growing on the dead organic matter 
in coarse lawns, pastures and other open grassy ground such as the shoulders and 
medians of roads and highways.  Occasionally it can be found fruiting on the ground in 
open woods.  Often found fruiting in rings or arcs.

Occurrence / Season:  The Horse mushroom frequently fruits in small numbers in late 
June and early July in a wet summer.  The heaviest and most consistent fruiting comes in 
the mid-late autumn and ends with the onset of a hard freeze.  The occurrence from year 
to year is not predictable and this mushroom is infrequent in both unusually dry and 
unusually wet years.

Look Alikes: Edible: Agaricus macrosporus is primarily a European mushroom seen 
occasionally in Maine growing in association with Spruce.  It is of very similar size but 
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lacks any yellowing color and is usually associated with trees, especially spruce. 

Agaricus silvicola and A. abruptibulbous These two woodland 
species are very similar in appearance and habitat.  Both are taller with a thinner stalk and 
smaller cap with a fleshy, pendulous ring on a long slender stalk.  Each species has a 
swollen or bulbous stem base, though it is more pronounced in A. abruptibulbous.  In 
addition the scent of sweet almond is often stronger than in A. arvensis in the flesh.  Both 
are recognized as good edibles.  

Toxic: Agaricus placomyces is a smaller, more slender member of this 
group generally found growing with trees and with dark scales on the cap and the 
tendency to bruise bright yellow, especially at the base of the stem.  Odor is disagreeable 
or chemically.   Causes moderate to severe gastrointestinal distress when eaten.

Amanita bisporigera and A virosa, Destroying Angels 
contain potentially deadly phallotoxins.  This is a pure white mushroom with free white 
gills, giving a white spore print and the stalk with a fleshy pendulous ring and a swollen 
base with a cup-like volva.  It is a mycorrhizal mushroom growing in association with 
trees.  The Destroying Angels are among our most toxic mushrooms!

Collection / Preservation:  Collect firm young caps before they fully open for the best 
combination of appearance, flavor and durability.  Older mushrooms are more strongly 
flavored, but much more fragile and prone to rot.  Sell or use within a several days for the 
best results.  The immature button stage has a longer storage life than the mature 
mushrooms.  Preserve this species by either drying or sauté and freezing.  Mature 
mushrooms can be chopped and cooked down into a sauce Duxelles.

Preparation / Use History: Given the close relationship between the Horse Mushroom 
and the cultivated Button mushroom, Crimini and Portabella, it is not surprising that it 
will lend itself to any recipe featuring its cultivated cousins as well as the closely related 
Meadow Mushroom.  It has long history of use in both Europe and North America in a 
multitude of dishes, from soups to stews, and eggs to pizza.

Caveats / Potential Risks: The yellow staining Agaricus species, including A. arvensis 
have been shown to concentrate certain heavy metals from their environment into the 
fruiting body tissue.   For this reason, care must be taken to avoid collection of these 
mushrooms from contaminated ground including the shoulders and medians of heavily 
traveled highways.  In addition, avoid collections from agricultural lands, golf courses or 
other landscaped areas where chemical treatments are used or suspected as the 
mushrooms can become contaminated. 

Summary:  The Horse mushroom is a common inhabitant of grassy landscape and is 
notable for its large stature, squat, stolid appearance, white to cream color and the 
distinctive transition of the free gills from cream to pink to very dark brown.  The white 
stem has a large membranous ring and lacks any signs of a cup. This common, widely 
eaten mushroom fruits in the summer and fall and has been a favored edible of many 
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mushroomers for generations.
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