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Results - Sixty-seven species of wild mushrooms are edible in the
Congo and are classified into two main groups according to how they
should be cooked: mushrooms that need to be boiled before cooking
and those not requiring boiling (fig.2).
Handling of WEM before cooking
• Only one species (Macrolepiota/Chlorophyllum sp.) needs to be

cleaned, boiled, rinsed twice to remove the red coloured water
and added to the recipe for cooking (fig.3A&B).

• The other species, after cleaning with cold water, can require
processing in the following ways:
 because of their small size (cap usually < 5 cm), the entire

fruiting bodies (fig.3C&D) are added to the recipe and cooked.
 when fruiting bodies are bigger (cap usually > 5 cm), the

fruiting bodies are cut in small pieces (fig.3G-M) and added to
the recipe.

 in some circumstance, some parts of the fruiting bodies such
as cuticle of the cap and stipe (fig.3E&F) or the volva at the
base of the stipe have to be removed before cooking.

Conclusions - It will be important to pay attention to how mushrooms should be cooked
during ethnomycological surveys and studies on nutritional values of those species
requiring particular action before cooking.
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Figure 4 – Recipes containing Termitomyces striatus. The mushroom added to peanut butter sauce and
sardines (A) with Gnetum leaves (B); a dish containing the mushroom cooked with smoked fish and Gnetum
leaves.

Figure 1 – Some Wild Edible Mushroom collected in the field or bought in some markets in the Republic of Congo. A, a team shwing Termitomyces striatus collected in a Gilbertiodendron dewevrei forest in Goualougo (Bomassa); B&C, harvesting and
weighing of Gerronema holochlorum in Thanry; D, Termitomyces globulus (left) and Termitomyces reticulatus (right) sold together with palm nuts at Dragage market in Brazzaville; E, dried Auricularia sp. sold at Total market in Brazzaville; F, Termitomyces le-
testui bought in Total market in Brazzaville.
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Figure 3 – Handling of fruit bodies of WEM before cooking. A&B, Macrolepiota/Chlorophyllum sp. fresh (A) and boiled before cooking (B); C,
Termitomyces microcarpus; D, Lactarius sp.; E&F, Termitomyces reticulatus with cuticle removed from the stipe (F); G-I, Lentinus squarrosulus cut
into small pieces (H&I): J-M, Termitomyces striatus cleaned (K&L) and cut into small pieces (M).

Introduction - Documenting traditional knowledge on wild mushrooms and how they are cooked fully rely on gathering information from people using them in
countries where such a work has never been done in the past. Although some species are considered edible, caution should be paid into how to cook them. This
poster presents the way of cooking Wild Edible Mushrooms (WEM) in some parts of the Republic of Congo.

Methods - Ethnomycological surveys were carried out in three localities of the Republic of Congo namely Bomassa, Brazzaville and Thanry for a cumulative
period of 10 years (2014-2024). Questions were asked to the women selling or cooking the mushrooms about the caution they took before cooking them. In
addition, we observed how the mushrooms were handled before cooking.
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Figure 2 – Flow diagram showing the handling of Wild Edible Mushrooms (WEM) before cooking
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Discussion – Some wild mushrooms are only edible when some action has been taken
before cooking them. By removing the cuticle of the cap and stipe in Termitomyces
reticulatus or by boiling the fruiting bodies in Macrolepiota/Chlorophyllum sp., it indicates
that they might contain toxins that must be washed away first.

Cooking of the WEM
Several ways of cooking WEM are known in culinary knowledge of
Congolese leading to several recipes. As example, WEM are added
to a boiling peanut butter sauce containing sardines (fig.4A). The
mixture will boil for about 10 min then the finely cut leaves of
Gnetum sp. will be added (fig.4B) for ca. 2 min. WEM can also be
added to a white sauce (water + vegetable oil, called “Bouillon in
French”) of smoked fish and Gnetum leaves (fig.4C).
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