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URBAN MORELS! 

I knew that any moment now we were going to hit the first big 

excitement of the fungal year. And thanks to reader Dylan, I can confirm 

that things are finally rocking! 

 

 
A bumper crop of Norfolk morels! 

 

We were very lucky indeed! They were found about five miles outside of 

Norwich on a new housing development, about half a mile from our front 

door. We've never found morels when actively searching before (just the 

odd one or two by chance). So we set off with fairly low expectations, not 

really expecting to find anything. We were wrong. It was one of those 

golden moments mushrooming where everything aligns. You find one, 



then another, then they seem to be almost everywhere. In one patch, no 

more than a couple of foot squared, there must have been ten (we left 

the really small ones). They were only growing on the freshly laid 

dark bark mulch areas. In the more established areas where the bark had 

been sunbleached, there was nothing.   

Dylan 

 

 
Envy is not the word 

  

If any of you are inspired to dash out in search of these fantastic 

mushrooms, be warned they need alkaline soil. That said, the same bark 

mulch which produced Dylan’s bonanza can turn up odd results in the 

strangest of places. Reader David from Peterborough found the following 

in gravel paths around his home . . .  

 



       
Peterborough morels in 2010 . . . 

 

If you are lucky enough to find these gastronomic gems, do cash in! They 

are superb and dry extremely well.  Dylan cooks his with marsala and 

cream, I think they are wonderful in a risotto or fondue (see website for 

recipe).  

 

Still, my partner Helen reports plentiful Jew’s ear and the blossom is 

emerging. It won’t be long before the St George’s begin to burst forth. 

And indeed, one reader reports St George’s were coming up near 

Crickhowell about a fortnight ago. This is at least five weeks early, but my 

best site is only 20 miles away as the crow flies. When I rushed up to 

check, I found it was barren.  But they are variable – the Italians call 

them Marzoolini (the little March ones) and the Germans call them Maipilz 

(May mushrooms), so their emergence varies according to weather 

conditions. The best advice is to keep your eyes peeled for the next 

couple of months, looking for an all-white mushroom growing in 

unimproved pasture – often in rough rings.  

 



 
St George’s are so named because they traditionally emerge on 23 April 

 

Also, if any of you are interested in the advance of spring, there are a 

series of wildlife profiles on www.fungiforays.co.uk as well as information 

on wild garlic (and a recipe). Local highlights include the recently-

returned Dyfi ospreys and chiffchaffs. 

 

Happy foraging! 

Daniel Butler 

www.fungiforays.co.uk  

01597 811168 / 0779 429 4221 

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

