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APPENDIX B 

Only the following wild harvested mushroom species may be offered for sale or service in a food 

service establishment: 

Beefsteak (Fistulina hepatica) 

Black Trumpet (Craterellus fallax) 

Blewits (Lepista nuda) 

Blue Milky (Lactarius indigo) 

Cauliflower (Sparassis spp.) 

Chanterelles (Cantharellus spp. Exception C. persicinus) 

Chicken of the Woods (Laetiporus spp. Exception L. persicinus)  

Golden and Burgundy Milkies (Lactarius corrugis, L.volemus, L. hygrophoroides) 

Green Quilted Russula (Russula virescens, R. parvovirescens, R. crustosa) 

Hedgehog (Hydnum repandum, H. albomagnum) 

Honey mushrooms (Armillaria mellea, A.tabescens) 

Lions Mane or Pom Pom or Bearded tooth or Bear’s head (Hericium spp.) 

Lobster (Hypomyces lactifluorum) 

Maitake or Hen of the woods (Grifola frondosa) 

Morels (Morchella spp.) 

Oyster Mushroom (Pleurotus spp. Exception Pleurotus levis, P. dryinus)  

Pecan Truffle (Tuber spp.) 

Puffballs (Lycoperdon spp., Calvatia spp.)  

Reishi mushrooms (Ganoderma curtisii, G. tsugae, G. sessile) 

Shaggy mane (Coprinus comatus) 

Turkey tail (Trametes versicolor) 

Umbrella Polypore (Cladomeris umbellata) 

Wood Ears (Auricularia spp.) 


