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Guiseppe Pace : Mushrooms of the World  before purchasing it in order to gage whether or not it would be worth 
my time, and all praised Mushrooms of the World: 

1 of 3 people found the following review helpful. This is a re-issue of a 1974 publicationBy A Customeroriginally 
published as "The Complete Book of Mushrooms" by Rinaldi and Tynaldo in 1974 by Crown Publishers.The artwork 
is wonderful.1 of 3 people found the following review helpful. intriguingBy A CustomerThe content seems very 
thorough and well researched. However, the artwork is beautiful and IT is why I bought this book. This makes a 
unique coffeetable book.

All over the world, mushrooms fascinate people. From the earliest times, they have been associated with magic, 
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witchcraft, religious ceremonies, and special healing rites. But for most of us, mushrooms are something to eat and 
enjoy, both as a special additional flavoring for cooked foods, and as the central ingredient in both delicate and hearty 
dishes. Mushrooms and fungi of all kinds have been used as food, and poisonous ones are easily mistaken for edible 
varieties which look very much alike. Some of the most appealing mushrooms may be poisonous, so the first task of 
the mushroom hunter is to become familiar with the enormous variety of mushrooms. Secondly, every mushroom 
hunter needs to determine the best seasons and locations to find the most desirable species. This is the appeal of 
Mushrooms of the World. In the first part of the book the author describes more than 1,000 species and varieties of 
mushrooms from the Americas, Europe, Africa and Asia, from the Mid-east to the Far East. About 400 species are 
described in the text; the rest are described and illustrated in 300 splendid color plates. In the second part of the book, 
with the help of drawings and photographs of more species (some of which are very rare, and of great interest to 
mycologists) the author expands on several important mushroom subjects including: prejudices regarding the edibility 
of mushrooms and fungi; mushroom poisoning and first-aid remedies; the cultivation of common and exotic species; 
and a brief history of mycology. To complete the book, the author has added directions for the identification of the 
principal genera of mushrooms, a glossary of technical terms, an index of the genera, species and synonyms, a 
bibliography, and a short list of mushrooms commonly found in North America. 


