PLANT FACT SHEET

Clitocybe geotropa ull. fr)ouel.

Genus Clitocybe FAMILY Tricholomataceae

commoN NAMES Cimballo, Monk's head

EDIBLE PARTS AND USES

Edible parts: Mushroom, Fungus

The caps are stewed. They are also cooked with oil and garlic and used to flavour foods.

DESCRIPTION

A mushroom.

HABITAT

It is a temperate plant.
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