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THE YEAR TO COME 

 
Spring is on its way (did you know gorse flowers are edible and taste of coconut?)  

 

The good news is the days are lengthening – virtually as we watch. They are 

galloping out by around four minutes a day at the moment and the dizzy rate 

will continue well into May before finally slowing to a halt on 21 June. 



 
Jew’s ears are still there aplenty . . . 

Although my local fungal finds are still confined to Jew’s ears, the first really 

edible mushrooms of the year are already emerging in the South with reports of 

morels and St George’s coming in from Hampshire. In case you, like me, are 

having to wait, just to whet your appetites, here are a few things to anticipate:  

March: Morels are emerging on alkaline soils, but watch out too for bark 

mulches in urban parks and even supermarket car parks. 

    

 



April: St George’s Mushrooms begin to emerge in unimproved pasture across 

the country. 

     

 

May: Chicken of the woods erupts from broadleaf trees – oak, willow and beech 

are common hosts. It grows on yew too, but the tree’s toxicity means these are 

probably best avoided. 

     

June: Chanterelles begin to emerge in damp deciduous woods. Look along the 

banks of streams and drainage ditches.  



   

July: Field mushrooms need little introduction, but their close relatives, horse 

mushrooms and A. crocydylis (which used to be called macrosporus) are just as 

good – both larger and with a distinct whiff of aniseed.  

     

August: Although one thinks of autumn as the highpoint of the mushroom 

year, many species start to fruit in high summer. In recent years I have 

discovered my biggest crops of porcini in late August – although whether these 

are Boletus edulis or B. reticulatus is a moot point.  

     

September: The season really starts to kick off in early autumn, but for me the 

hedgehog has to be one of the highpoints.  



    

October: With everything coming up in droves, it is difficult to pick a favourite 

at the peak of the season, but cauliflower deserves a very honourable mention. 

   

November: Although things start to die back once the first frosts arrive, one of 

my absolute favourites is now fruiting at full pelt – the horn of plenty (or 

trompettes des morts) 

    

December: And don’t give up on fungi just because Christmas is on the horizon 

– wood and field blewits love a touch of frost. 



   

These are obviously just ideas. As usual I will be providing my normal range of 

forays in the autumn with both full-day weekend and bespoke mid-week 

packages available.  

Meanwhile, should anyone be looking for an early summer or autumn / winter 

seaside break, my restored Pembrokeshire farmhouse near Little Haven still has 

space available – although it’s filling fast. If you think you might be interested in 

this luxurious, large and dog-friendly holiday home, have a look at 

www.glebeholidays.co.uk Needless to say, discounts are available to newsletter 

subscribers. The unpolluted shallow local coast is also the perfect place to start 

to learn about seaweed (did you know all British marine plants are edible and 

some types are now selling for a fortune in London restaurants as the new ‘go 

to’ ingredient?) 

 
Laverbread – the Welsh caviar . . . 

http://www.glebeholidays.co.uk/
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P.S. As always, let me know if you want to be removed from the list and I will 

do it forthwith.  

http://www.fungiforays.co.uk/

