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There comes a tim e, in the course of any 
m aqnificent dream, when the dreamer can 
no longer V fo rd  to sle<®p Left to 
themselves, lies become re a lity  as easily 
as tru th , and. if our dream was about love, 
human d ign ity  and sense of piacp it has 
unravelled badly as we slept

we are told, on awakening, that our 
drearn is an illus ion , that some kinds of 
lov* are abominations, that some children 
must starve, that some life  is not w orth  
preserving

We are told, waking to th is  most 
p ro fita b le  of a ll possible w orlds, that 
there is only enouqh fo r those who already 
have too much, that power is more 
virtuous than compassion, and that 
n o b ility  is the handmaiden of ex tin c tion

We are to ld  by the p rie s ts  and kings that 
our dream was an idleness for fools, that 
war is the only peace, lust is more honest 
than love, envy is the root of progress, and 
greed is the only prayer that s ever 
answered

we are to ld  that God hates, that I 
gentle Carpenter from Galilee has risen to 
c ru c ify  innocents, that races have need of 
cleansing, that we can have our w nrld  and 
eat it too

The p rie s ts  3nd kmqs te l l  us our dream 
is dead but, speaking as a peasant, that is 
fo r us to say As a poet once cautioned 
those announcing the de^th of jazz You 
got to be carefu l of those premature 
autopsies ’•' «* k k «-

What thp magicians do not mention is 
the new m agit ris in g  from the ashes of a 
malignant myth

The earth is not a cache of com m odities, 
it  is a liv ing  being whose fo res ts  breathe 
once each day It does not belong to us. we 
belong to it  It lends us our bodies and 
feeds us
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The creation is a continuum whose only 
events ar* re la tionsh ips We are no more 
separate from the furthest galaxy than we 
are from one anott»er we are ne ither 
islands, you and I. nor enemies Your 
success is not my fa ilu re , your pain can 
never be my joy

There is. in our new magic, no more of 
thee than me E pluribus unum is a 
fundamental tru th  We are not many, we 
are one

we are S< weto and Birminqham, 
Auschw itz and Wounded Knee We starve in 
Somalia, endure in Sarajevo, face down 
tanks in B eijing we ire  the Dalai Larna. 
and the murdered monk s of T ibet

we are Father Romero. Desmond TuTu. 
Bob Marley, and I eonard Pelt ter We are 
Mother There a, Chief Joseph and A lbert 
E instem  We are Ghandi and Malcolm X, 
Bobbv Kennedy and M artin  Luther Kinq

We are the dreamers, and we are awake
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it s mushroom season Iim e  for those 
,eek ing p ro f it ,  provender or psychodellia 
to hie themselves to t le ld  and for est in 
search of the w ily  fungi, hi ho For those 
who are new to Shroomin some advice

It you re a tyro , get someone to show 
you what a chan tre lle  looks | o e once 
you ve received th is  ins truc tion  you are no 
more like ly  to  m istake a poisonous 
mushroom for a chantre lle  than you are to 
hit <»n your own mother in a disco (W ell, 
most discos Most mothers, too )

Now it  s tim e  to make some soup 
I Pick some chantre lles A half ga llon is 
about rig h t

Melt 2 tbsp butter in a 4 qt saucepan 
ind saute a half cup ear h of onions, celery 
and ca rro ts , chopped fine, u n til onions 
soften

Add chantre lle  , Lower heat to low 
Cover and let chantre lles sweat down to 
I /4  of o rig ina l volume
4 Add 3 cups good chicken stock, 
preferably home made
5 Bring to a boil
6 If you prefer a th ick broth, m ix 2 tbsp 
of corn starch in 1 /4  cup cold water and 
s t ir  into soup now
7 Add I qt ha lf and half Reheat to 
serving tem perature, add sa lt, black 
pepper and any other spice you might like, 
to taste. now enjoy
8 Do not count c ilor tes

Chant re lie s  can be frozen and are 
de lic ious Here s how
1 Go pick a bunch of chantre lles
2 for each 2 qts of mushrooms, rnelt I / 2  
lb of bu tte r in a large, lidded pan Add 
mushrooms, cover and sweat down to 1/4 
or iginal volume over low heat (Go ahead, 
be a sport, use real bu tte r )
3 Pack into clean l / 2 p t  freezer ja rs  
Pour hot broth from  the pan over the 
mushrooms to the top and seal them 
p e rfe c tly  from  freezer burn Put lids on 
jars and freeze

These are especia lly de lic ious folded 
into an om elette

For those who absolute ly must seek the 
psychic high ground BE SURE YOU KNOW 
WHAT YOU ARI INGESTING! There is an 
old and important tru ism  in mushroom 
picking, NF VER F AT AN I BM' LBM stands 
for L it  t ie  brown Mushroom and there are 
several that grow in th is  area that are 
DEADLY Eat them, you die

If you sim ply must do it ,  get 
ins truc tion s  from an old, g rizz led  freak 
who's been doing it for years and can s t i l l  
count his fingers  and toes accurate ly I am 
not vo lunteering
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