Presented by the

Fungus Federation of Santa Cruz

Mushroom Exhibits
Fun(gus) Kids Activities
Chef’s Demonstrations
Expert Speakers

Food Booths | Vendors

Mushroom Identification

Santa Cruz

FUNGUS

For information call 831-684-2275 or

www.ffsc.us

Friday | January 10
3:00to 7:00 pm

Saturday + Sunday
January 11+ 12
10:00 am to 5:00 pm

Louden Nelson Community Center
301 Center Street | Santa Cruz

ADMISSION
Friday $5

Saturday or Sunday
$10 General/$5 Students + Seniors (over 60)

Kids under 12 Free
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Debbie Viess (aka Amanitarita) Bay Area Biologist,
and Co-Founder of the Bay Area Mycological Society “Amanitas:
From Deadly to Delicious”

Chef Zachary Mazi

of Haute Healing

After Hours Mushroom Dinner | catered by
Director Eric Carter of Pino Alto Restaurant, Cabrillo College
Culinary Arts pairing with Winemaker Eric Baugher of Ridge
Vineyards | Music by Fernando Lezama and his Latin Jazz Band
Sound | Expert led private tours of mushroom displays.
Separate Admission, see website for details

Forest “Farmacy” to Kitchen: The Art

Professor Tom Volk | professor of Biology, University of
Wisconsin-La Crosse | The Tom Volk Show

David Arora

Chef Bob Wynn pairing with Winemaker Jeff Emery
Santa Cruz Mountain Vineyard

Celebration of 40 Years of FUNgus
Chef Bob Wynn, Santa Cruz Mountain Vineyard, The Penny Ice Creamery
Music by The Soft White Sixties | Separate Admission, see website for details

The Wheel of Fungi

Professor Tom Volk | Professor of Biology, University of
Wisconsin-La Crosse | Toads and Toadstools what old wives (and
husbands) have to tell us about Fungi

David Arora | TheWheel of Fungi
Chef Jozseph Schultz

India Joze, Santa Cruz

Additional lectures throughout the day

Open Saturday + Sunday



