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CHANTERELLES AND HEDGEHOGS 

The recent damp weather has produced an impressive flush of chanterelles, but as 

always they are surprisingly difficult to spot (and photograph)! When I first glanced in at 

a favourite spot, I saw almost nothing and assumed there was very little there. But as I 

stared harder, slowly a host of tiny golden gems started to come into focus . . . 

 
Chanterelles blend in surprisingly well with the surrounding leaf mould and moss . . .  



 
Here’s a closer view of the same scene . . . 



 
But how do you get a really good shot of the mushrooms themselves? 

      
This was the best I could manage . . .  

 

 



This should only be the start of the good things that are on their way over the next few 

weeks. If chanterelles are up in numbers, then hedgehogs (a surprisingly close relative 

and to my mind gastronomically slightly superior) should be close behind.  

    
 

    
Hedgehogs, wood hedgehogs or pied de mouton have a fantastic flavour, but slightly crunchier texture than chanterelles 

 

Finally, if you are fortunate enough to stumble across either of these two delicious 

species over the coming weeks, they are best eaten fresh and work particularly well with 

white meats, butter and cream. If you are even luckier and find a bumper haul, then 

they are best preserved either flash-fried and frozen or ‘potted’ in butter (see 

www.fungiforays.co.uk/mushroom-butter for the recipe).  

http://www.fungiforays.co.uk/mushroom-butter


 

As always, I have a range of three-hour forays over the summer holidays prior to the 

‘main events’ in September and October. Details are on the website, but phone if you 

want to arrange something special for a group of friends or family.   

 

Daniel Butler  
 

www.fungiforays.co.uk  
 

01597 811168 / 07794 294221 
 

P S As always, let me know if you want to be removed from the mailing list – this is a bit 

more complicated at my end than it should be, but I will do my best to keep everyone 
happy.  

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

