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How to Find, Identify, and Understand Wild Mushrooms

Mushrooms grow everywhere. Here’s how to start finding 
and identifying the best ones to eat—and how to bring 
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A Few Toxic Mushrooms

Poisonous mushrooms grow everywhere in Illinois. Before 
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Mushrooms Found with Trees

Edible mushrooms often grow on or around living and 
dead trees.
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Morchella esculenta, Morchella elata, and Morchella semilibera

The most popular wild mushrooms in Illinois look like a sea sponge.  
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Yellow, black, orange, and red—wildly popular chanterelles are a  
group of vase-shaped summer mushrooms that often grow near oaks.
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These terrestrial mushrooms have pores on the underside of the cap.  
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Recipes and Advice for Cooking Wild Mushrooms

From simple fried morels to a champagne breakfast with fungi, fourteen 
great chefs from Illinois tell you how they get wild with mushrooms.
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