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BY GARY HOWEY
Hartington, Neb.

This is the time of the year
when Mother Nature’s Garden
starts to grow and mature.

Unlike other gardeners,
Mother Nature doesn’t see the
need to plant her garden in nice
neat rows like we do.

When gardeners see weeds
and grasses growing in their gar-
den, out comes the hoe, not
Mother Nature as she has the
right plan, allowing anything and
everything to grow in her gar-
den.

Now is the time that we
hunters can hit the field, sand-
bars and wooded areas without
a gun and still bring home some-
thing for dinner.

It’s morel and asparagus
picking time in the upper
Midwest, when both of these
delectable edibles will poke their
heads above the ground, just
waiting for someone like you or I
to come along and pluck them
from the earth.

Don’t forget, with any type of
hunting or picking we need to
get permission of the landowner
before entering their land.

MOREL MUSHROOMS
Morels generally appear prior

to wild asparagus and can be
found throughout our area, they
are easy to recognize, delicious to
eat, making them the most popu-
lar wild mushroom in the upper
Midwest.

Elongated with an off white
stem and a crown, covered with
white ridges and dark brown pits,
the morel mushroom are easily
recognized.  

Varying in color from light
gray to dark gray, light tan to
golden brown, pale yellow to yel-
low to dark brown, look for some-
thing growing on the ground
resembling a cone shaped brain.

Morels start to pop out in
mid- to late-April, with the best
hunting or picking happening
when temperatures hit the mid
50s and warmer.

In the upper Midwest there
are several indicators that mush-
room hunters use, to help them
to know when the morels should
be coming up.

If you have a lilac bush, crab
apple tree or violets growing in
your area, keep an eye on them,
when they’re blooming, it’s a
good sign you’ll find morels.

I’ve always found morels to
be up in good quantities around
the week that Mother’s Day falls
on, which is this week.

Other pickers use the
almanac to give them a clue as
to when morels will appear.  

They find the average date
for the last frost; add two weeks
to that date and that should put

you close to
the peak of
the morel
season.

Moisture,
sunshine
along with
warmer tem-
peratures
has a lot to
do with
when morels
appear.

A week
of 60-degree

daytime temperatures after the
frost is gone with no freezing tem-
peratures at night will generally
be a good time start looking for
morels.

Along with warm tempera-
tures, moisture is also important.
Many mushroom hunters say that
the best time to hunt for morels is
after a rain, when temperatures
are around 60 degrees with a high
humidity.

Morels can be found earliest
in sandy areas, on south facing
slopes or in fields that have been
burnt as these areas warm up
quickly and retain heat longer.  

You’ll find the earliest morels
on islands in the river, especially
in sandy areas and areas where
there are dead or dying trees.  

The first morel is always the
toughest to locate because they
blend very well with the forest or
vegetated ground.  Once you’ve
found one, kneel down, looking
closely because morels are like
schooling fish, if you find one
you’ll generally find a bunch.

My preferred method for
locating mushrooms isn’t real sci-
entific; it’s the old meandering
method, picking my way through
the vegetation until I spot one.

It’s a good idea to stop from

time to time and kneel down, get-
ting a better view of the area as
many times as morels will be
pushing up through the leaves
and can be very visible.

Because mushrooms repro-
duce through spores that need to
be returned to the ground in
order to grow. In order to allow
the morels to throw their spores,
it’s not a bad idea to use collec-
tion bags that are porous such as
onion bags or some type of a
bag that allows the spores to be
release back into the air.

Once you’ve found a mess of
mushrooms, they need to be
cleaned up and prepared.

The first thing that you’ll
want to do is to split the mush-
room in half from the top to the
bottom.  The rinse them off over
running water as the crooks and
crannies of the mushroom may
contain sand or insects. After
you’ve rinsed them thoroughly,
you’ll want let them set in water
for a short period of time in
order to flush sand, debris or
stubborn insects out of them. 

Don’t let them soak in water
for an extended period of time
as they will soak up the water
and become spongy.

Then the best part of morel
hunting begins, preparing and
eating them. 

There are numerous ways to
prepare morels including, fried
and in mushroom soup. One of
my favorite ways to prepare the
morels is to fry them up in some
type of batter.  

Morels are best when pre-
pared fresh, but if you have a
good mushroom hunting season
and would like to preserve or
save some of them for future
use, mushrooms can be dried,
frozen or blanched.

WILD ASPARAGUS
Wild asparagus appears

about the same time as mush-
rooms, but I’ve had my best luck
finding the more mature spears
after mushroom picking is done
when temperatures begin to
warm up.

Don’t rely on the asparagus
growing in your neighbor’s gar-
den, as it will appear later as gar-
dens are clean and generally con-
tain darker soil, causing the
ground in a garden to warm up
more quickly.

The ground that wild aspara-
gus grows in is covered with last
years grasses, plants and debris,
keeping it from warm up as quick-
ly, because of this wild asparagus
may not come up as early as that
found in a clean garden. 

Look for last years plants that
have gone to seed, they are more
of a golden color clump or bush,
and resembling dried up tumble-
weed. You’ll find the new growth
sprouting in amongst last year’s
plant.

Once you’ve found your first
asparagus shoot, scout the area
carefully as the seeds of the older
plants may have been dropped or
blown a short distance from the
original plant.

The best places to look for
wild asparagus is along fence
lines, power lines, old railroad
right of ways and places birds
might land or congregate.

In the fall when asparagus
goes to seed, birds will pick the
seeds off the plants, fly off and
pass the hard pit or seed which
drops on the ground and if condi-
tions are right, a new asparagus
plant will pop up. 

Asparagus, like morels need
warm soil and moisture to grow,
so sandy areas along fence lines
seem to be one of those areas
where asparagus comes up first.

If you find asparagus along a
fence line, and there is a shelter-
belt/tree planting near by, be sure
to check them out closely as the
birds will have set in the trees
and may have deposited seeds in
these areas.

Since asparagus gets woody,
it’s best to harvest the tender
shoots; this doesn’t mean that the
larger taller stems won’t be edible.

On the larger stems, it’s best
to grab them by the top, bending
it until it snaps, as it will separate
or break off at the woody part of
the stem.

Cleaning asparagus is easy,
simply cut off the dried up end,
rinse and prepare.

I’m one of the few who enjoy
asparagus in my family, so I won’t
have much competition when it
comes to preparing and eating
fresh asparagus.

To prepare it, I simply boil it
until tender; top it with some
butter substitute, a little Mrs.
Dash or other seasoning and
then pig out.

Morel and asparagus hunting
are excellent ways to get outside
and to not only enjoy the out-
doors but to also enjoy the
bounties that Mother Nature
provides.

Gary Howey Hartington, Neb.,
is a former tournament angler,
hunting and fishing guide. His
Outdoorsmen Adventures television
series www.outdoorsmenadven-
tures.com can be seen throughout
the upper Midwest.

Gary
Howey
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Advertised & Unadvertised Specials Every Week

Yankton Rexall
Liquor Shop

109 W 3rd St., Yankton
FREE Customer Parking
Phone: 605-665-7865

Liquor Store Hours
Monday-Friday 8:30-6:00

Saturday, 8:30-5:00

Price Effective May 12 th - May 18 th , 2010

$14.99
Reg. or Light

 30 pk.

 1.75 ltr.

$11.99

 1.75 ltr.

$13.69

$20.99 $15.95
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Old Crow

Black Velvet

 1.75 ltr.

$14.99

Miller High Life

Seagram’s 7 
Crown

McCormick 
Vodka

Canadian Club

 1.75 ltr.  1.75 ltr.

Schuurmans Farm Supply

5 miles West of Tyndall on Hwy. 50 Corner of Hwys. 50 and 37

www.schuurmansfarmsupply.com
Ph. (605) 589-3909 or Cell (605)464-1113

SEEDING -DETHATCH -AERATE -GRASS SEED AVAILABLE
W E HAVE ALL THE EQUIPM ENT TO GET YOUR LAW N READY!

PREOWNED

$7,500

We now offer a 
full robot 

polishing for 
your 22.5-24.5 
aluminum truck 

rims!
Call for Pricing

 BEFORE  AFTER

$599

AgriMaxx Poly Tanks
1,000 gallon tanks, UV Stabilized 

Polyethylene Construction, 16” Vented 
lid - strong hinged structure, positive 
tie down points, ribbed sides on most 

sizes for extra strength.

XL-Hustler Super Z
26hp Liquid Cooled Kawasaki, Front 

Suspension, 66” Cutting Deck

Landscape trees installed 
with tree spade:

&
Landscape

665-4726
4 Miles East of Yankton

FREE ESTIMATE  on Tree Service Work

8 ft. Colorado Spruce $169SALE

BRADY TREE FARM

Autumn Blaze Maple, 20 ft. Seedless Ash, 12 ft. Colorado Spruce

Ron’s Auto Glass
1915 Broadway • Yankton, SD (Next to Dairy Queen)

605-665-9841

Auto - Truck - Heavy Equipment
Residential & Commercial

Don’s Dust 
Control

• Horse Arenas
• Private Drives
• Unpaved Roads
• Elevator Access
• Free Estimates

605-384-3201
Cell: 605-491-2133

104 W 3rd St. • Yankton
605-260-0024 • 605-760-2023

 Noww ServingNow Serving

Beginning
May 17

 Hardd Icee CreamHard Ice Cream
SUMMER HOURS

8:00 a.m. to 8:00 p.m.
Mon-Sat


