
 
 

Surprisingly many wild mushrooms grow in Australia’s pine plantations and surrounding 
countryside. 

 

At Fresh Generation we have a reliable supply of freshly picked wild mushrooms 
available to us directly from Daylesford and its surrounding areas, delivered to us 

twice a week during the wild mushroom season. 
 
 

Slippery Jack Mushroom 
 

Available approximately April to June 
The cap of the Slippery Jack mushroom is usually yellow to 
chocolate brown in colour, often slimy and up to about 12cm 
in diameter.  The older the mushroom the flatter the cap 
becomes.  

 
 

Morel Mushrooms 
 

Available approximately August to September. 
These distinctive mushrooms have a honeycomb like appearance,  
with pits surrounded by ridges and the entire mushroom is  
hollow.  It is vital that this strong flavoured mushroom be  
thoroughly cooked. 
 
 
 

Saffron Milk Cap/Pine Mushrooms 
 

 

Available approximately April to June 
Up to 20cm in diameter, with an orange cap.  It’s gills are 
orange-red to pinkish-apricot in colour. 
The saffron milk cap should be cooked quickly at a high 
temperature to avoid stewing and the stalks should be 
discarded. 

 
 

Other varieties of wild mushrooms such as Wood Blewits & Truffles are subject to 
availability. 

 
 

 


