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and it requires many hunters and dogs to meet quotas, 
as they are dug out by hand. For this reason, the new 

more precise cultivation.
If all this sounds overwhelming, you are not alone. The 

and been inaccessible to all but a select few harvesters and 

Charles Lefevre and his wife Leslie Scott, was created to 
remedy this predicament. With their festival, the couple 

educational programs. The 2026 festival will take place 
each weekend throughout February, and the lead author 
of the UF study has been invited to speak at the festival. 
Other authors have spoken or volunteered at the festival in 

dog championship. In addition to their yearly festival, the 

To experience these local delicacies for yourself,  

visit 

Moreover, this incredible study proved a symbiotic relationship 

notoriety of this Oregon delicacy.

underground fungus, usually small and irregularly 

been described as earthy, funky or nutty, and these 
tiny delicacies have been revered for centuries. 

enthusiasts. This name change and ecological 

in the industry and supports theories that other 

shaved directly onto cooked dishes like risotto 

Although, real gastronomes dive deep into precise 
food and aromatic pairings. 

Before the integration of dogs in the industry, 

problems as the pigs were more likely to eat 
the nuggets instead of delivering them safely. 
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