L
x C N South Carolina Association of Naturalisis
“_‘ S A Post Office Box 5651, Columbia, South Carolina 29250-5651
3

0

§

July 2019
Hello Fellow SCAN Members!

We had a nice group for our June outing to the Rattlesnake Lodge Trail outside Asheville, NC.

Jerry Bright Greg Ross Kim McManus
Tom Jones Rita Zollinger Phillip Harpootlian
Mary G Douglass Carol Gist Paul Kalbach
Benjamin Gregory Jim Boylston Ron Lance

Jan Ciegler

Upon gathering a few minutes early in the cool morning air at The Folk Art Center just off the Blue Ridge Parkway, Mary
Douglass gave us a rundown on the trail options. We divided up into several cars and drove along the Parkway to three
different trailheads. Some people went for the full trail, starting at the MTS trailhead on Ox Creek Road. A second
group opted for the Bull Gap Trailhead a bit farther up Ox Creek Road. The final group went directly to the Tanbark
Tunnel entrance and walked the trail back towards the other two groups.

The day started off a bit cool, but the sun was out and the day warmed up quickly. There were lots of wildflowers and
an impressive number of caterpillars, especially on the split rail fence that lined part of the trail. Birds could be heard

but were difficult to spot in the foliage. As is typical with SCAN, the groups caught up with each other, then split apart
again as different interests resulted in a variety of hiking speeds.



The trails are well-traveled, so we had no difficulty making our way along the gentle inclines and declines. The excursion
became a bit more challenging when a summer thunderstorm blew in and the rain started coming down in torrents. By
the time we reached the Rattlesnake Lodge ruins, everyone was soaked to the bone and only watching where they were
putting their feet!

Due to the rain, our explorations were cut a bit short. We made our way slowly and carefully down the steep part of the
trail to the waiting cars at the Tanbark Tunnel trailhead. Drivers ferried wet passengers back to their cars at the other
trailheads and we headed to an early dinner at Pomodoro’s Greek and Italian Café.

Here are a few images from the trip. Clockwise: a green metallic bee, Definite Tussock Moth (Orgyia definite), the
somewhat bedraggled hikers, and Pale Touch-Me-Not (Impatiens pallida)

Our July outing is to Lynch’s Woods Park in Newberry County, SC. The park has both a driving loop trail and a nice
selection of hiking trails, so the day’s level of exertion can easily be adjusted to accommodate the heat and your
corresponding energy level.

We look forward to seeing you!

KLl MeManus




Lynch’s Woods Park
440 Wilson Road, Newberry, Newberry County, SC
Saturday, July 27, 2019, 10:30 AM to 4:00 PM

Park sign directly after the Ford dealership on the east side of Hwy 76 (Wilson Rd)

Lynch’s Woods Park is a well-kept secret tucked behind a strip of businesses off Hwy 76 on the south side of
the charming city of Newberry, South Carolina and is comprised of 276 acres of old growth hardwood trees
and upland oak-hickory-pine forests. A 4.2-mile one-way gravel road circles through the woodlands, offering
access to 7.5 miles of hiking and biking trails; elevation gains top out at 130 feet. Gently flowing streams are
found throughout the park and serve as the headwaters of the rambling Rock Branch Creek, a tributary of
Cannon's Creek that feeds into the Broad River.

A three-mile section of the cross-state Palmetto Trail also runs through the Piedmont park. Lynch's Woods
Passage is billed as the Trail's "Gateway to the Upstate" and connects to six miles of equestrian paths. Two
primitive campsites are located within the park for hikers who want to rest up on their way to the mountains.

The land for Lynch's Woods was deeded to Newberry County and the City of Newberry in the early 1930's by
Rev. Elijah Lynch and the park was established in 1934, hence the name Lynch's Woods. Built during the Great
Depression by the Civilian Conservation Corps (CCC), the park still features structures dating back to the 1930s,
including stone headwalls. In recent years, a picnic pavilion, information kiosk and restroom (which is just
really a pit toilet) were added for the convenience of visitors.

Lynch’s Woods Park is what nature in the piedmont of South Carolina is all about. Streams flowing over rocks,
hardwood forests on steep slopes and upland oak-hickory-pine forests make Lynch's Woods an area with a
diversity of wildlife. As you get into the park you may see raccoon footprints, a scarab beetle crawling through
the leaves, a black rat snake on the road or hear the call of a pileated woodpecker. Park your car along the
side of the loop road and get out to explore.



Lynch’s Woods Park

(Newberry, SC)
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Directions to: Lynch’s Woods Park, 440 Wilson Road, Newberry, SC
Latitude 34.273220, Longitude -81.588270 (meeting location just outside the park)

From 1-26 Eastbound, use exit 74 (SC-34): Turn right onto SC-34 W (Winnsboro Road) and drive West toward
Newberry for approximately 2.3 miles to the intersection of US-76 Bypass East (Wilson Road). Turn left onto
US-76 Bypass East (Wilson Road) and drive approximately 0.9 miles to Walter Cousins Lane (which is directly
after Cromley’s Ford on the left side of the road). Turn left onto Walter Cousins Lane and drive up to the tree
line. We will meet in the open “parking” area on the right that’s located just before entering the park through
the trees.

From 1-26 Westbound, use exit 76 (SC-219): Turn left onto SC-219 W (Main Street) and drive West toward
Newberry for approximately 3.2 miles to the intersection of US-76 E / US-76 Bypass East (Wilson Road). Turn
left onto US-76 E / US-76 Bypass East (Wilson Road) and drive approximately 0.8 miles to Walter Cousins Lane
(which is directly after Cromley’s Ford on the left side of the road). Turn left onto Walter Cousins Lane and
drive up to the tree line. We will meet in the open “parking” area on the right that’s located just before
entering the park through the trees.
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Dinner:

The Palms Grill & Bar
612 Wilson Road
Newberry, SC 29108
(803) 276-4668

Prices are a little higher than we normally pay at a House of Pizza but we thought a change might be nice. A
copy of the menu is included below. On the plus side, we won’t need to travel very far because the location is
almost next to the entrance for Lynch’s Woods Park; refer to the map above.

Contact:

Dave Kastner



Burgers

Wings

All Burgers are Half Pound (8 oz.) Ground Fresh Daily USDA Choice Steak
topped with Lettuce, Tomato, Onions, and Pickle Chips served open-face on
a Bun, with Mayonnaise, Mustard, Ketchup & BBQ Sauce upon request.
Served with your Choice of One Side Item. . . $10.00
‘Build Your Own Burger’ Add-Ons:

American Cheese- 50¢, Provolene Cheese- .50¢, Applewood-Smoked Cheddar
Cheese- .75¢, Swiss Cheese- .50¢, House-Made Pimenic Cheese- .76¢, Melted
Bleu Chsase Crumales- . 75¢ Applawood-Smoked Bacon (2 s/} 51,50,
Chill- .75¢, Sautéed Mushroomns- 50¢, Cole Slaw- 53¢, Jalapehos- 50¢

Sandwiches & Wraps

Our Wings are Fried and served with Celery and your Choice of

Blue Cheese or Ranch Dressing.

Choose your Flavor (in Increments of 10): « Hot « Mild « Sweet & Tangy Red
BBO - Carolina Geld BBQ « Honey BBQ « Cajun * Galabash = Chinese + Habafiero «
Jamaican Jerk « an Pepper « Garlc « Parmesan « Teriyaki » Teriyaki Hot « Terivaki-
Lemon Pepper « Southem Fried « Wild West » Around (he World « Sweet & Spicy Plum
Good « Thal Chili = Ranch « Hot Ranch = Lemen Pepper Ranch « Ranch Parmesan

10 Wings-$10.25 » 20 Wings-$20.50 « 30 Wings-$30.00 « 50 Wings-$498.00
Extra Dressing 50¢  All Drums or All Flats add $1.00 (per 10 wings)

Salads & Soup

- Served with your Choice of One Side Item.
Clubs - $10.75 e Traditiona! Club-Ham & Turkey
s Cheese Burger Club-Half Peund Burger
» Chicken Club-Grilled or Fried Chicken Breast.
Sandwiches - $10.75
» Patty Melt
« Steak Special®sion
= Chicken Philly*
* Reuben
* French Dip

“ Includes Hot Peppers

« Fried Chicken Breast

*» Fried Green Tomato BLT

* Flounder Sandwich

* Chicken Salad on
Croissant ($10.25)

Wraps - $11.75
Turkey, Bacon, Ranch- Honey Smoked Turkey Breast and
Bacon with Leftuce, Tomato & Creamy Ranch Dressing wrapped
in an Herb Tortilla. Served with a Pickle Spear.

Shrimp or Chicken Caesar- Your chaice of Grilled or
Fried Chicken Breast or Shrimp with Romaine Lettuce, Croutons,
Parmesan Cheese and Creamy Caesar Dressing wrapped in a
Flour Tortilla. Served with a Pickle Spear.

Southwestern- Grilled Shrimp or Chicken Breast with Black
Bean & Corn Salsa, Lettuce and Chipotle Mayonnaise wrapped
n a Sun Dried Tomato Tortilla. Served with a Pickle Spear.
Buffale Chicken Wrap- Fried Chicken Bites tossed in Mild
Sauce with Lettuce, Tomatoes, Bleu Cheese Crumbles

and Ranch Dressing wrapped in a Flour Tortilla

Wraps - $11.75
Tuna- Seared Ahi Tuna with Wasabi Sesame Aicli, Balsamic
and Teriyaki Reductions and our Asian Slaw in a Flour
Tortillz.

Starters

Asian Tuna

Blackened Ahi Tuna served with Asian Slaw and drizzled with a
Teriyaki & Balsamic Reduction -§11.75

Bacon Wrapped Shrimp

Char-Grilled Jumbo Shrimp (8) wrapped with Applewood-Smoked
Bacon and tossed in your choice of Tomato Based BBQ Sauce or
Apricot Shallot Sauce, served with Pineapple Salsa-§10.75
Conch Fritters *Palm’s Signature

Lightly Fried to a Golden Hue served with Pineapple Salsa and
Remoulade Sauce -$9.50

Crab Cakes

Twao House-Made, Lightly Breaded Cakes with Jumbo Lump and
Claw Crab Meat, complimented with a Rémoulade Sauce -$12.5
Hot Crab Dip

Blue Crab with a seasoned Cheese Blend served with Garlic
Crostinis -$10.50

Boom-Boom Shrimp

Hand-Breaded and Golden Fried Shrimp tossed with a Unigue
Spicy Hot Sauce served on a Bed of Lettuce -§10.00

Mile High Nachos

Tortilla Chips with BBQ Chicken or Chili, toppad with Black
Beans, Tomatoes, Red Onions, Chives, Black Olives,

Jalapefio Peppers and White Queso Cheese Sauce.

Full Size -$11.25 Half Size -$7.25

Blcoming Onion

Flower Cut Vidalia Onion Hand-Breaded and Golden Fried
served with Texas Petal Sauce -38.75

Potato Skins

Fried Potato Skins topped with Cheese, Bacon Crumbles and
Green Onions served with Sour Cream -$7.75

Quesadillas

A 12 inch Flour Tortilla stuffed with your Choice of BBQ Chicken,
Steak or Shrimp, with White Quesc, Sweet Peppors

and Onions served with Pico de Gallo -§10.75

Chicken Bites

Hand-Breaded Crispy Fried Chicken Bites served plain or tossed
in your Favorite Wing Sauce -§8.75

Fried Oysters

Fresh, Select Hand-Breaded and Golden Fried served with Tartar
or Cocktail Sauce $12.00

Fried Green Tomatoes

Served over Cheddar Grits with a Roasted Rec Pepper Coulis
topped with Bacen and Green Onions -58.75

The Palms House Salad- Shredded Ham and Turkey served
atop a Blend of Iceberg and Romaine Lettuces topped with Monterrey
Jack and Cheddar Cheeses, Tomatoes, Chopped Eggs, Almond
Slivers and Bacon Crumbles. Served with a Fresh Baked Croissant
and your Choice of Dressing. (House Dressing Recommended)

Ful Size......512.75 Half Size......§7.75

Southwestern Chicken Salad- Griled or Fried Chicken Breast
with Black Bean and Roasted Corn Salsa, Chipotle Ranch, Shredded
White Cheese, Tomatoes, Onions and Tortilla Strips atop a Blend of
Iceberg and Romaine Lettuces..... $12.75

Buffalo Chicken Salad- Grilled or Fried Chicken Bites tossed in
Hot Sauce atop 2 Blend of Iceberg and Romaine Lettuces with Bleu
Cheese Crumbles, Tomatoes, Cucumbers, Red Onicns and
Mushrooms with your Choice of Dressing....$12.50

Chicken or Shrimp Salad- Fried cr Grilled Chicken or Shrimp
sarved on a Blend of Iceberg & Romaine Lettuces with Tomatoes,
Cucumbers, Red Onions, Mushrooms, Cheese, and Bacon Crumbles
wiyour Choice of Dressing. Chicken -$11.00 Shrimp -$12.75
Blackened Beef Salad- Blackened Choice Sirloin atop a Blend
of lceberg and Romaine Lettucas with Bleu Cheese Crumbles,
Tomatoes, Cucumbers, Red Onlons and Mushrooms with your Choice
of Dressing -$13.50

Caesar Salad- Romaine Lettuce tossed with Caesar Dressing,
Croutons, and Parmesan Cheese. -$7.25

Add Grilled or Fried: Chicken Breast -$11.00 Jumba Shrimp -§12.75
Our Southern Style House-Made Chicken Salad-

Served on a bed of Lettuce with Fresh Sliced Tomatoes and
Cucumbers....$10.00

Loaded Baked Potato Soup- Creamy Potato Soup topped with
Cheese, Bacon Crumbles and Chives. Cup-33.75 Bowl -$5.75

Soup of the Day- Prices vary.
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] Call us or visit our website
Sides ¢ Children’s Menu » De:

Prices, Availability, Menu Subject to Change Without Notice. ©2018

Entrée Selections

All Entrées are servec with your Choice of & Garden or Caesar Sa'ad and
Ore Side Item, or Twe Side l'ems, except where indicated by (*).

Add to Entrée (Ne: for individual sale): « Grilled or Fried Jumba Shrimp - $5.50
» Grilled Chicken Breas? - $5.50 » Lobster Tail (Steamed or Grilled? - $10.00
+ Load Your Baked Potato (Cheese, Bacon, Chives) - $1.50

Steaks
Our Steaks are Natural USDA Uppar 2/3 Choice Black Angus.

Add Steak Toppers: Oscar (Lump Crab Meat, Asparagus, Hollandaise Sauce)-
$6.25, Scampl-Shrimp or Lobster-$4.00, Melted Bleu Cheese Crumbles-$2.75

Filet - Hand-Cut 8 cz. Filet -527.00

Ribeye - Hand-Cut 13 oz. Ribeye -$24.50

New York Strip Steak - Hand-cut 12 oz, NY Strip-$22.00
Sirloin - Hand-Cut 10 oz. Sirloin Steak -$19.75

Sirloin Tips - 10 oz. Grilled Tips with Mushroom Gravy -$16.75

Chopped Steak - 12 oz. Freshly Ground Sirloin topped with
Sautéed Sweet Peppers, Mushrooms and Onions -$13.75

Chicken, Ribs & Chops

Southwest Grilled Chicken {*)

All Natural Grilled Chicken Breast smothered with Black Bean &
Roasted Corn Salsa topped with Pico de Gallo and White Queso
served on yellow rice. Served with choice one side item. -§16.75
Chicken Tenders

Hand-Breaded Golden Fried or Grilled Chicken Tenders (8) served
with Honey Mustard Sauce -$13.50

Palm Springs Chicken

All Natural Grille¢ Chicken topped with Applewood-Smoked Bacon,
Sautéed Mushraoms and Applewood-Smoked Cheddar Cheese -
$17.50

Marinated Grilled Chicken

Qur Special All Naturai Marinated Chicken Breast Grilled to
Perfection.... $13.50 Add a second breast for $5.50

The Palms Baby Back Ribs

Mouth Waterin' Fall-off-the-Bone Baby Back Ribs with your Choice
of one of the Following Flavors: + Dry Rub « Southern Style Mustard
BBQ Sauce * Sweel & Tangy Red BBQ Sauce.

Half Rack...$16.00 Full Rack.... $2350

Bone-In Prime Pork Chop (*)

Grilled 13 oz. All Natural Chop topped with Bourbhon Glaze served
on Mushroom Risotto with Grilled Asparagus ...$21.00

THE PALMS

—GRILL & BAR __
Eer. Zood

612 Wilson Road, Newberry, SC 29108

803-276-4688

www.thepalmsgrillandbar.com

"SERVING NEWBERRY COUNTY RESIDENTS &
VISITORS SINCE 2004:1”

HOURS |

Bar
11am-Until
llam-12am
Closed

Hour 4-6 M-F

Dining
Tue.-Thur. 1llam-10pm
Friday 1lam-11pm
Saturday 1iam-10pm
Sunday & Monday - Closed

Tue,-Fri.

Saturday
Sun.-Mon.

Ha

Specials
Wednesday - Prime Rib Night
Plus AYCE Popcorn Shrimp!
Thursday - Hibachi Night!
Call for our Nightly and Weekday Specials!

FEEE  We Cater!

Call us or visit our web site for
CATERING information.

(=]

Seafood

We use local seafocd when available, and Ziways domestic. -
Broiled Seafood Platter- Choice of Flounder, Jumbo
Shrimp or Scallaps Citrus Seascning, Butter and Wkite Wine
served with a Garlic Knot. Cnoice of 2 -$22.00 Al 3-824.75
Fried Seafood Platter- Choice of Hand-Breaded Flounder,
Qysters, Jumbo Shrimp, Scallops, Clam Strips or Deviled Crab
served with Hush Puppies.Choice of 2-$22.00 Choice of 3-$24.75
Grilled Shrimp and Scallops- Jumba Shrimp and Scallops
Grillec to Perfection and dusted with Citrus Seasoning -$24.75
Alaskan Crab Legs- A Pound of seasoned Steamed
Clusters served with drawn Butter -$22.00
Popcorn Shrimp- Hand-Breaded Fried Popcom Shrimp
served with Hush Puppies -314.75
BBQ Shrimp and Grits (*)- Sautéed Jumbo BBQ Shrimp
on Creamy Stone-Ground Grits, baked with Cheddar Cheese and
topped with Applewood-Smoked Bacon & Green Onions - $18.50

Low Country Shrimp and Grits (*)-Fried or Grilled

Jumbo Shrimp on a Cheddar Grit Cake, servad with a Cajun
Tasso Ham Cream Sauce, topped with Cheddar Chesse, Green
Qnions and Bacon Crumbles -$19.25

Blackened Jumbo Scallops (*)- Seared Blackened

Jumbo Sea Scallops served atop a Roasted Corn Risotto Cake,
topped with Bacon Marmalade and Caramelized Vidalia Onions,
drizzled w/Beurre Blanc, served with Grilled Asparagus -$27.00

Pistachio Encrusted Mahi (*)- Over Parmesan Risotto ar

Yellow Rice, drizzled with Lemon Beurre Blanc, served with
Steamed Broceoli -$24.50

Apricot Shallot Flounder- Crispy Whdle Fried Local

Flounder served with Apricot Shallot Sauce -$22.50

Soy Ginger Salmon- Grilled Atlantic Saimon Filet, topped
with a Soy Ginger Sauce -$18.75

Pasta
Served with a Garlic Knot.

Scampi (*)- Chicken, Shrimp or Lobster with sautéed Garlic,
Tomatoes and Onions in a White Wine Scampi Sauce over Angel
Hair Pasta. Chicken -$16.50 Shrimp -$18.00 Lobster -$25.50
Shrimp and Scallop Coquille (*)- Jumbo Shrimp and
Scallops with Broccoll, Sautéed in Garlic Butter finished with 2
Creamy Seafood Sauce topped with Mozzarella Cheese and
baked over Angel Hair Pasta. -$21.00
Pasta Alfredo (*)- Sautéed with Breccoli.
«Chicken -$17.75 »Shrimp-19.00 «Lobsier -525.50



This list was produced by SCAN from

sightings produced by SCAN members and

is subject to revision as needed. An
asterisk (*) indicates a new sighting for

SCAN. Send any changes or corrections to

Tom Jones.

Please indicate exactly to which flora/fauna

list you are referring. Thank you.

FLORA

Common Running-cedar

Diphasiastrum digitatum
Rattlesnake Fern

Botrypus virginianus
Cinnamon Fern

Osmunda cinnamomea
Christmas Fern

Polystichum acrostichoides
Common Rockcap Fern

Polypodium virginianum
Eastern Hemlock

Tsuga canadensis
Jack-in-the-pulpit

Arisaema triphyllum
Zigzag Spiderwort

Tradescantia subaspera
Speckled Wood-lily

Clintonia umbellulata
Carolina Lily

Lilium michauxii
Turk's-cap Lily

Lilium superbum
Indian Cucumber-root

Medeola virginiana
Perfoliate Bellwort

Uvularia perfoliata
Bellwort

Uvularia puberula
False Solomon's-seal

Maianthemum racemosum
racemosum
Solomon's-seal

Polygonatum biflorum
Common Greenbrier

Smilax rotundifolia
Common Wild Yam

Dioscorea villosa
Downy Rattlesnake-orchid

Goodyera pubescens
Tulip-tree

Liriodendron tulipifera
Cucumber-tree

Magnolia acuminata

Rattlesnake Lodge, Blue Ridge Parkway

Buncombe Co., NC
June 22, 2019

Spicebush

Lindera benzoin
Sassafras

Sassafras albidum
Dutchman's-pipe

Isotrema macrophylla
Common Black-cohosh

Actaea racemosa
Tall Anemone

Anemone virginiana virginiana
Mountain Meadow-rue

Thalictrum clavatum
Appalachian Meadow-rue

Thalictrum coriaceum
Bloodroot

Sanguinaria canadensis
Witch-hazel

Hamamelis virginiana
Dwarf Hackberry

Celtis tenuifolia
Wood-nettle

Laportea canadensis
Bitternut Hickory

Carya cordiformis
Pignut Hickory

Carya glabra
Black Walnut

Juglans nigra
American Chestnut

Castanea dentata
White Oak

Quercus alba
Rock Chestnut Oak

Quercus montana
Red Oak

Quercus rubra
Sweet Birch

Betula lenta lenta
Common Pokeweed

Phytolacca americana
Starry Campion

Silene stellata
Climbing Buckwheat

Fallopia convolvulus
Curly Dock

Rumex crispus crispus
Dwarf St.-John's-wort

Hypericum mutilum
Spotted Wintergreen

Chimaphila maculata
Mountain Laurel

Kalmia latifolia
Indian Pipes

Monotropa uniflora
Sourwood

Oxydendrum arboreum

White Rosebay

Rhododendron maximum
Deerberry

Vaccinium stamineum
Galax

Galax urceolata
Whorled Loosestrife

Lysimachia quadrifolia
Smooth Hydrangea

Hydrangea arborescens
Hairy Mock-orange

Philadelphus hirsutus
Prickly Gooseberry

* Ribes cynosbati
Mountain Stonecrop

Sedum ternatum
Appalachian False Goat's-beard

Astilbe biternata
American Alumroot

Heuchera americana
Agrimony

Agrimonia sp.
Fanleaf Hawthorn

Crataegus macrosperma
Dotted Hawthorn

Crataegus punctata
Black Cherry

Prunus serotina serotina
Black Raspberry

* Rubus occidentalis
Flowering Raspberry

Rubus odoratus
Japanese Spiraea

Spiraea japonica fortunei
Hog-peanut

Amphicarpaea bracteata
Naked Tick-trefoil

Desmodium nudiflorum
Black Locust

Robinia pseudoacacia
Canada Enchanter's-nightshade

Circaea canadensis canadensis
Blackgum

Nyssa sylvatica
Oriental Bittersweet

Celastrus orbiculatus
Eastern Flowering Spurge

Euphorbia corollata
New Jersey Tea

Ceanothus americanus
Virginia-creeper

Parthenocissus quinquefolia
Summer Grape

Vitis aestivalis aestivalis
Muscadine

Vitis rotundifolia rotundifolia



Striped Maple

Acer pensylvanicum
Eastern Red Maple

Acer rubrum rubrum
Yellow Buckeye

Aesculus flava
Eastern Poison Ivy

Toxicodendron radicans radicans
Wild Geranium

Geranium maculatum
Spotted Touch-me-not

Impatiens capensis
Yellow Jewelweed

Impatiens pallida
Honewort

Cryptotaenia canadensis
Bland Sweet Cicely

Osmorhiza claytonii
Tall Milkweed

Asclepias exaltata
Hairy Phlox

Phlox amoena
Appalachian Waterleaf

Hydrophyllum virginianum
atranthum
American Lopseed

Phryma leptostachya leptostachya
Woodmint

Blephilia hirsuta
Northern Horsebalm

Collinsonia canadensis
Basil Bergamot

Monarda clinopodia
Appalachian Beardtongue

Penstemon canescens
Bearcorn

Conopholis americana
Tall Bellflower

Campanula americana
Southern Harebell

Campanula divaricata
Summer Bluet

Houstonia purpurea
Coreopsis

Coreopsis major
Common Rough Fleabane

Erigeron strigosus strigosus
Common Wild Quinine

Parthenium integrifolium
integrifolium
Rattlesnake-root

Prenanthes sp.
Toothed White-topped Aster

Sericocarpus asteroides
Spindle-shaped Yellow Coral

Clavulinopsis fusiformis

FAUNA

Red-spotted Orbweaver
* Araneus cingulatus

Differential Grasshopper

Melanoplus differentialis
Six-spotted Tiger Beetle

Cicindela sexguttata
Woodland Ground Beetle

Cyclotrachelus sigillatus
Woodland Ground Beetle

Agonum ferreum
Striped Click Beetle

* Selatosomus trivittata
Checkered Beetle

Enoclerus ichneumoneus
Multicolored Asian Lady Beetle

Harmonia axyridis
Darkling Beetle

Meracantha contracta
Comb-clawed Beetle

Isomira sericea
Fire-colored Beetle

* Neopyrochroa flabellata
Flower Longhorn Beetle

* Strangalia acuminata
Flower Longhorn Beetle

* Strangalia sp.

Hidden Snout Weevil
Odontopus calceatus
Eastern Tiger Swallowtail

Papilio glaucus
Tulip-tree Beauty Moth

Epimecia hortaria
Saddled Prominent

* Heterocampa guttivitta
Fall Webworm Moth

Hyphantria cunea
Definite Tussock Moth

* Orgyia definita
Pileated Woodpecker

Dryocopus pileatus
Wood Thrush

Hylocichla mustelina
Blue-headed Vireo

Vireo solitarius
Hooded Warbler

Wilsonia citrina
Eastern Towhee

Pipilo erythrophthalmus
Dark-eyed Junco

Junco hyemalis



FAUNA

Southeast Lubber Grasshopper
Romalea microptera

Southern Mole Cricket
Neoscapteriscus borellii

Tawny Mole Cricket
* Neoscapteriscus vicinus

Brown Marmorated Stink Bug

Halyomorpha halys
Predatory Stink Bug

Podisus sp.
Leaf-footed Bug

Leptoglossus phyllopus
Assassin Bug

Pygolampis pectoralis
Froghopper

Prosapia bicincta
Eastern Dobsonfly

Corydalis cornutus
Fishfly

Chauliodes pectinicornis
Horsefly

Tabanus sp.
Gnat-ogre Robber Fly

* Holcocephala sp.
Yellowjacket Hoverfly

Milesia virginiensis
Punctured Tiger Beetle

Cicindela punctulata
Bombadier Beetle

Brachinus sp.
Predacious Diving Beetle

Hydaticus bimarginatus
Dung Roller

Canthon vigilans
Shining Leaf Chafer

Anomala marginata
Firefly; Lightning Beetle

Photinus sp.
Bark-gnawing Beetle

* Temnoscheila sp.
Multicolored Asian Lady Beetle

Harmonia axyridis
Flat-faced Longhorn Beetle

Hippopsis lemniscata
Lined June Beetle

* Polyphylla occidentalis
Longhorn Beetle

* Aneflomorpha subpubescens
Tulip-tree Beauty Moth

Epimecia hortaria
Imperial Moth

Eacles imperialis
Polyphemus Moth

Antheraea polyphemus
Luna Moth

Actias luna

Addenda - Hell Hole, Francis Marion NF
Berkeley Co., SC
May 25, 2019

Cecropia Moth
Hyalophora cecropia
Channel Catfish
Ictalurus punctatus
East. Diamondback Rattlesnake
Crotalus adamanteus
Virginia Opossum
Didelphis virginiana
Gray Fox
Urocyon cinereoargenteus
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