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Nations have been classified as “mycophilic™
or “mycophobic™ based on their attitudes to the
use of mushrooms as food. but patterns of use can
change through time. Mushrooms may be used as
entheogens, in medicine. or food. but these
different categories of uses may vary in extent
even In countries regarded as mycophilic. Past
use by peoples with no or few contemporary writ-
ten records can be uncovered only by often
painstaking research using evidence from trav-
clogs, diaries. artefacts. and oral traditions. In ad-
dition, there may have been suppression of rec-
ords relating to the use of fungi as enthcogens,
cither because religious leaders wished to keep
the knowledge to themselves, or later because
they did not approve of such use. In Europe, how-
ever. the church may have had a role in encourag-
ing the use of mushrooms for food: here it is the
predominantly Catholic countries that are the
main mycophiles, perhaps because they were not
allowed to eat meat en Fridays and found mush-
rooms a satistactory alternative - especially if
fish were not easily available.

In perhaps the worid’s most mycophobic re-
gion, the United Kingdom. in the 19th ¢century the
cating of wild mushrooms appears to have been
something of a speciality of the middle and upper
classes. However, when food was scarce in World
War II, the government actively promoted the
collection of distinctive wild species for food, and
also small-scale mushroom cultivation. Similarly,
in the United States the government encouraged
mushroom growing during the shortages of the
Depression. As people have travelled more and
settled in different countries, traditions have been
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introduced. In the United Kingdom it is people
from Mediterrancan and eastern European coun-
triecs who most regularly collect mushrooms for
food, and restaurants featunng wild mushrooms
tend to have ltahan chefs. The increased avail-
ability of Asian mushrooms in supermarkets in
Europe and North America, a result of demand
from people who have resettled, encourages oth-
ers to experiment. Species at first appear only in
ethnic food stores, but as they catch on spread to
supermarket chains. Mycophobes may be reluc-
tant to collect and eat from the wild, but happy to
toray in their comfort zone among the super-
market shelves. Traditions also lead to some spe-
cies being eaten trom the wild, cultivated. or used
in medicine in some countrics but not in others
where the same or cioscly alited mushrooms
occur.

The numbers of mushrooms on sale, eaten
from the wild, cookbooks. artefacts, and hits on
the Internet can provide indications of ditfering
traditions—-yet these resources are only now star-
ting to be tapped to analyze different traditions.
These datasets show, for example, that the Umted
States generales more mushroom artefacts and
cookbooks than any other country, something
perhaps more linked to a desire to be close to
nature and use what 1s “natural™ in the better-off
rather than innate mycophilia. However, more
low-cost well-illustrated identification guides,
recipe books, and poster guides will be found in
small bookstores and newsagents in openly my-
cophilic countrics such as Naly than in similar
stores in the United States,
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