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Baronial Calendar 

 

September 

 

1 

12 Noon: Textile Arts Guild – Mistress Brienna’s House 
1 PM: Archery/Rapier Practice – Weather permitting 
 

6 
7:30 PM: Fighter Practice 
 

6-8 

Crown Tourney – Hidden Mountain 
 
8 

1 PM: Archery/Rapier Practice – Weather permitting 
 

13 
7:30 PM: Fighter Practice 

14 

2 PM: Northern Atlantia Heralds Meeting – Lady 
Deirdre’s House. 
 
 

15 

1 PM: Archery/Rapier Practice – Weather permitting 
2 PM: Cooks Guild – Mistress Cordelia’s House 
 

20 
7 PM Baronial Board Meeting 
7:30 PM: Fighter Practice 
 

21 
Holiday Faire – Stierbach 
 
22 
1 PM: Archery/Rapier Practice – Weather permitting 
 
27 
7:30 PM: Fighter Practice 
 

29 

1 PM: Archery/Rapier Practice – Weather permitting 
 

 

 
People gather for court at War Of Wings. 
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Greetings to the Barony! 

 
As the air turns cold and the first signs of winter approach we again find ourselves in awe of the diversity 
of the populace of Bright Hills. And want to thank all that made the trip south to War of the Wings to help 
answer the call for help from our cousins of Black Diamond and Highland Foorde. A special thanks to 
those that represented the barony by participating in the different inter-baronial champion challenges.  
 
By the time you read this post we should have all recouped from a howling good time at our barony’s 
own Harvest Border Wars. We are confident that a good time was had by all and between the feast 
presented by the cook’s guild and the deserts donated by the wonderful populace that once again all were 
fed into submission.  
 
In the first weekend of November we will be traveling to the Barony of Hidden Mountain to witness the 
crown tourney that will determine the heirs of their majesties Christoph and Adelhait and be the 71st 
sovereigns of the Kingdom of Atlantia. For those that once again make the trip south, we look forward 
spending time and visiting with you during the day. 
 
On November 21st the Barony of Stierbach will once again be hosting their Holiday Faire event. This 
event is a wonderful place to meet friends, talk A & S, oh and shop! Currently we are not planning on 
setting up a baronial day shade for there will be far too much going on to set still with checking out ideas 
and searching for that perfect 12th Night Gift among the more than 30 merchants already listed. 
 
We then break for Thanksgiving, though as Baron and Baroness we do give thanks for having such a 
wonderful and amazing populace, we will be spending time with our mundane family, this Thanksgiving. 
We hope all of you take this short break and enjoy time with your families as well. For those traveling 
this Holiday we wish you all safe journeys.  
 
The first weekend in December finds us off to the Barony of Caer Mear for Unevent. We hope to see 
several of our baronial officers there.  
 
In closing once again we ask that you pass on any good deeds done by others or award recommendations, 
though we do are best we are not all seeing.  
 
In Your Service, 
 
Kollack and Rebecca von Zweckel, 
Baron and Baroness of Bright Hills 

 

 
Bright Hills day shade at Coronation 
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From the Chronicler 
 
I wish the weather would make up its mind.  But then it is Bright Hills in November and the weather is 
very unpredictable.  I will not be at any events this month, due to mundane conflicts so I will ask that 
those of you who are travelling to take pictures for the Yeoman. 
 
Our newsletter has received the most wonderful compliment from the kingdom level.  It seems that we 
have captured the essence of what the kingdom is looking for in a newsletter.  We have become the 
kingdom standard.  The “Thank You” for this great compliment belongs to the people of this barony.  
Because of the contributions and support I have received month after month, this newsletter has become 
noted for its consistent content. 
 
A loud “Thank You,” goes to all those that contributed to this month’s newsletter, especially Lord Godai. 
Lord Godai provided me with a last minute article on Japanese Poetry for the Poet’s Corner when Lady 
Katarzyna took ill.  I am delighted and humbled by his courtesy and caring for his fellow Bright Hillians.  
Thank you also goes to Lady Aemelia Rosa for her beautiful cover, Lady Wanda and Lady Rebekka for 
their pictures, Lady Deirdre for her article on Jellies and her picture and Mistress Cordelia for recipe.  
Perhaps the reason I enjoy my job so much is that I get to work with such a wonderful group of caring 
and courteous people. Vivat Bright Hills! 
 
THL Sindara Lind Rachael Fessel of the Falconshield 
Chronicler of the Barony Bright Hills 

 
Minutes of the Bright Hills Board Meeting 

October 23, 2015, 7:15 P.M.   

 
Attendees: Kenneth and Becky Kepple, Michelle England, Erin 
and Fred Scimeca, Hunter Fowler, Barb and John Kriner, Karen 
and Wade Whitlock, Sherrill Abramson, Carl Jacobson, Jay and 
Amy Nardone, MyLinda Butterworth, Victoria Wank, Dawn 
Swieczka, Randy Feltman, Claudia Bosworth, Graham Wright, 
Becky Ritterhouse, Debra Eccles, Jill Peters, Tom Bird, and Sharon 
Saroff.  

 
I. Report of the Baronage – Made it back from WOW- had 

a good time. Hope it was warmer at the Pumpkin Fest Demo. 
 
II. Officer Reports 

 
A. Chronicler: THL Sindara Lind Rachael Fessel of the Falconshield – We have received the 
most wonderful compliment from the kingdom chronicler. To quote Mistress Mordryn, "Your 
newsletter is looking great and it captures the essence of what we want in our group newsletters 
which is a snapshot in time of what is going on so that it preserves our history. Please keep up the 
good work! Your content is great!" I cannot and will not take full credit for our success. Without 
the input of this wonderful barony, the Yeoman would be just another newsletter. We have 
become the kingdom standard. Thank you for that. 
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Because of our success, I have been asked to share what I do with the members of the chroniclers' 
list. I will also share that information with the Bright Hills officers. 
 
I am not in need of any articles this month as I have either been promised or have already 
received all the requested content. What I have received has already been placed in the newsletter 
template. I have created a meeting minutes template for my new deputy, Lady Scholastica to 
assist her in taking the minutes. I will be sending into kingdom the necessary paperwork for her 
warrant this evening, as soon as she fills it out and returns it too me. 
 
At tonight's meeting I would like discuss doing a couple of special issues of the Yeoman. To that 
end, I will be posting to the list to ask the populace to select their 10 favorite A&S articles. 
 
B. Exchequer: Lady Clara – We have funds.  I am working on completing my quarterly 
report. 
 
C. Webminister: Lord Janyn Fletcher of Lancastreschire – The birthday flyer & other 
information is upon the website. 

 
D. Herald: Lady Deirdre O'Bardon – Our heralds have been heralding and holding 
consultations here & at WOW. Wynne has been doing royal herald. 

 
E. MOAS: Lady Reyne Telerius – Here’s is my report for October 2015.  I will not be at this 
evenings meeting.  I give my proxy to Baroness Rebecca. 
 
Sindara - At Coronation I entered 2 new beaded collars in the Chalice A&S 3 new necklaces in 
the All things German competition. I also volunteered to judge in the Tempora Atlantia 
Competition, but there were no entries. As a result of entering these competitions, several 
individuals came over to talk to me about my techniques and research. 
 
This past weekend, I assisted with the demo at the Pumpkin Fest at Christ Church in Forest Hills. 
I started working on a reliquary bag which I talked about to several interested patrons. I also 
talked about my Raised Work embroidery and the jewelry that was on display. 
 
Canton of Green lion Bay – no report 
 
Guild Reports: 

1. Armorers: No report 

2. Brewers: – a Sekunjabin challenge has been made for the contest at Harvest wars. 
The Tavern was on display at the demo and had about 2 dozen folks sampling. 

3. Cheese mongers: No report 

4. Clothiers: No report 

5. Cooks: Once again I wish to thank everyone who filled in for me as I attended to 
family matter in Minnesota.  Knowing that things were handled well by such fine people 
gave me a great feeling of peace…Wynne 

There have been donations made to the Guild over the years and the guild wants to thank 
those individuals who have gifted us with items that make our work easier.  They are as 
follows: 
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Spice grinder, Immersion mixer, Food processor, Cutting board, Small bowls, Ninja 
processor From Baron Barre and Mistress Cordelia 
 
Spice grinder- Lady Beatrice 
Knife sharpener- Master Chirhart and Mistress Jeanne 
Folding wooden baskets- Lady Reyne 
Really large ladle and tasting spoons- Lady Akiyo 
 
The guild has been the beneficiary of many fine things.  If anything or anyone has been 
forgotten you please let the guild mistress know. 
 
Baron Gustav, head cook for Harvest Boarder Wars, passed around copies of the feast 
menu and a cost breakdown.  We discussed each dish and its ingredients.  
 
Menu: 
Appetizer- gourd soup (prepared by Wynne) and marble rye (prepared by Brienna,     
Gustav and Aye) 
 
First Course: Roast pork in apples and onions 
                        Chunky applesauce 
                        Cabbage slaw- vinegar dressing 
                        Roasted broccoli 
                        Savory toasted cheese 
 
Second Course: Roast beef 
                            Eggs in mustard sauce 
                            Barley with mushrooms 
                            Carrots with ginger/oranges sauce on the side 
                            Leeks and cabbage with bacon on the side 
 
Dessert: Buffet table coordinated by Rowan 
 
We plan on converging at the site: Carroll County Agriculture Center, 706 Agriculture 
Center, Westminster, Maryland 21157, to set up on Friday, 30 October sometime after 
noon.  Wynne will coordinate with the autocrat to find the specific time we will be 
allowed in.  If we can get everything set up, started etc the job should go a lot easier.  
 
Lady Deirdre offered to make apple and pear swans for garnish and head table 
decoration.  
 
Gustav hopes to visit the site before the event weekend.  If there is anyone who would 
like to view the site as well, please contact him.  He would also like the guild to be on the 
look-out for good prices for the ingredients needed.  Extra copies of the food item break-
down are available from Gustav. 
 
Pre-cook will be at Wynne’s- 8608 Silver Knoll Dr, Perry Hall, MD; any time after noon 
on Sunday, 25 October. 
We are unsure as to the amount available for purchasing food, but the feast price is 
$12.00 per person, with 60 to 80 people. 
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Shopping will take place whenever it is convenient for Gustav or his duly appointed 
personal shopper.  Volunteers are welcome. 
 
The Bright Hills Baronial Birthday will be held next year on Saturday, 6 Feb.  Chagan, 
the autocrat, has asked for a Celtic-themed menu, for which she has offered use of her 
many cook books.  Lady Deirdre O’Bardon will act head cook and the guild will assist as 
we always do.  A suggestion was to also involve the brewers from the barony as well as 
the surrounding area.  Nothing more was discussed about this. 
 
We are providing lunch for the Kingdom Archery Tournament on Saturday, 9 April, at 
the Baltimore Bowman.  The meal will consist of sandwich spreads, fruit, veggies and 
hopefully dessert.  A donation price has not been named yet. 
  
Many years ago an inventory was conducted of all the guild’s goods.  The guild mistress 
would like another done after April 2016.  More details will be forthcoming. 
 
Meetings for the next few months are as follows: 
November 8- is open, but we hoped Mistress Cordelia would volunteer. 
December 13- Brienna and Gustav 
January 10- Deirdre 
February 7- Wynne (possible pre-cook for Birthday as well) 
All meetings begin at 2:00 pm and end whenever we get tired of talking and eating. 
  
The meeting ended and all returned home.  If any part of these minutes is incorrect or 
something has been left out please contact the guild mistress Wynne ferch Rhodri. 
 
6. Herb Group: nothing to report 

7. PAGE (Performing Arts Guild Extraordinaire): no report. 

8. St. Matthias: No report. 

9. Scriptorium: – Had a get together at FP and was able to give out a scroll 
assignment for Harvest Wars to a new scribe. Went over the handbook and various 
historical resources.  

Randy Feltman said that he would make the prize for the Illumination competition at 
Harvest Wars. 

10. TAG: No report 

11. Woodworkers: No report 

F. Chatelaine: Baroness Barbara Giumaria diRoberto – I sent in my quarterly report. No 
word from the home school group. 
 
I was unable to attend the demo at the Pumpkin Fest due to illness.  Thank you to Chagan Bagshi 
for taking over for me at the last minute, and thank you to all those that attended. 
 
G. Minister of Lists: Lord Alexander Fowler – Nothing new to report.  I will be at Border 
Wars 

 

H. Knights Marshall: Randver Askmadr – We are getting new people at fighter practice. 
There will be fighting at Harvest Wars. 
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IV. Old Business 

A. Trial By Fire/Lochmere Arrow: Lady Livia – Bernie-needs email from individuals who 
paid for camping & didn’t have to, so we know what to do with money.  Livi has sent emails to 
them and is waiting to hear back. 

B. Pumpkin Fest Demo: Chagan Bagshi – It was a cold, windy, gray and dreary day. 13 
people participated.  This was more of an A&S demo, because there were only 2 fighters, Carl 
and David.  Carl did an archery demo and talked to people.  There was a fencing group from a 
local school.  We invited them to use our list field when it was not use. One of them expressed a 
lot of interest in the SCA.  Lord Luke demonstrated how to make period harps. Lady Rebekka 
demonstrated embroidery.  Lady Beatrice demonstrated weaving on the inkle loom.  Wrade 
talked about his weapons display.  Lady Sindara demonstrated and talked about her beadwork. A 
gentle demonstrated how to carve wooden spoon.  Lady Livia set up the Sekunjabin tavern.  
Several gentles tasted the Sekunjabin.  We may get another siege engineer as they have a person 
on staff at church-who is interested.  We did have some people come by & show interest in the 
SCA and what we do.  There was also a group who did pony rides that were interested.  The 
church staff really appreciated our presence. They want us back next year.  They are willing to 
move their festival to accommodate our schedule.   

C. Harvest wars: Lady Scholastica & Baroness Tatiana - 18 paid reservations, 44 people 
have said they are coming. We have shepherds for all the events planned.  We have received an 
official go ahead for pumpkin chuck.  There will be a flea market sharing sight for part of the day 
until early afternoon.  We are having a Corn maze.  It will be located in the park, near the 
hospital. Scholastica is almost done with the beasties and chocolate rats-3 teams will be vying for 
the beasties.  The prizes are sequestered and we have people to run competitions.  There are new 
rules concerning food preparation.  A permit is now required as well as a detailed account of who 
made it, what is being prepared and where it was purchased.  Wynne posted this information to 
the guild.  We can get into the ag. center at 5pm on Friday.  The contract says we can get into site 
at 7am.  If the weather is good, then the fighting rapier and archery activities will be held outside.  
In case of inclement weather, we do have an alternative indoor site.  The kids activities will be in 
the blizzard building.  We will need some help with set up on Friday evening.  Wynn is working 
on a backdrop. We will need volunteers to direct parking for Harvest wars.  Heinrich asked those 
who are attending to get their vehicle into the site quickly.  Then as soon you are fully unloaded, 
to park immediately. 

D. Baronial Birthday: Chagan Bagshi – We have gotten in touch with Brian from 
Manchester fire department.  He said to get a check to him anytime at the beginning of the year. 
We will provide a check and get a contract.  Per Bernie, we will do it in January.  They have us 
on the schedule for 2016 and 2017. Information is on the website and we are updating as we go 
along. 

E. Signs for Events – Signs are needed for next weekend.  This was discussed last month. 

V. New Business 

A. Coronets: Baron Heinrich and Lord Graham began discussion.  The cost to refurbish the 
current coronets is $50.  New ones cost a few hundred to $1000 a piece.  Lady Aemelia and 
Baron Heinrich know some people they can contact to price & look at types.   

Graham would like the members of the barony to have input on the design of the new coronets.  
He would like to ask the artisans of the barony to draw pictures of coronets & send them in.  They 
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would be shown at the next officers meeting and then maybe on the list.  Graham wants a lot of 
input.  Baron Heinrich can get in touch with the person who made the current coronets. 

Lord Alexander proposed providing money to Heinrich to refurbish the current coronets- Graham 
wants input from the barony first. 

Chagan Bagshi suggested an adjustable coronet.  It was noted that there are already some designs 
that have been submitted.  The designs should be sent to Lord Graham.  Lunch at Harvest Wars 
was being advertised as a fundraiser for the new coronets.  Graham asked for that to be removed.  
I offered to put an announcement in the Yeoman.  Lochmere did a polling for new coronets.  
They checked around with different artisans.  It was suggested that we talk to Lochmere to get 
information on their experience.  We will continue this discussion at the next month. 

 

The next officers meeting will be on Friday, November 20, 2015 at 7PM 

Meeting adjourned at 7:54 PM 

 

UPCOMING EVENTS 
 
 

Atlantia Fall Crown Tourney 

November 06- 08, 2015 

Barony of Hidden Mountain 
 
Sponsored through the teamwork of Atlantia's two southern-most Baronies, Hidden Mountain and 
Nottinghill Coill, this tournament will determine who the 71st sovereigns of the Kingdom of Atlantia will 
be. 
 
The heirs of Christoph and Adelhait will be the representative sovereigns of Atlantia for SCA 50 Year 
(June 17-27), a once-in-a-lifetime celebration! 
 
Website:  https://sites.google.com/site/atlantianfallcrown2015/ 
 
Arts & Sciences Activities: The Kingdom Minister of Arts & Sciences, Seigneur Etienne Le Mons 
d'Anjou, is coordination several different A&S Competitions. For all competitions, entries must be 
submitted between 10:00 am - Noon and picked up between 3:00 pm - 4:00 pm. Questions may be 
directed to the KMoAS at KMoAS@atlantia.sca.org. 
 
Competitions 
 
Tempore Atlantia 
This competition is run by Baroness Janina Krakowska.  Tempore Atlantia was started at the Fall 
Coronation of 2002 by the Kingdom Minister of Arts and Sciences. Tempore Atlantia is a single, time-
specific competition and display area held at Fall Coronation, Fall Crown Tourney, Twelfth Night, Spring 
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 Coronation, and Spring Crown Tourney.  Entries for this competition should be placed between 1500 AD 
- 1600 AD.  People may bring as many items as they wish to participate in a Tempore Atlantia exhibition. 
The only criteria will be that those items be from the time period being highlighted at that particular 
event. We hope that the Kingdom’s Laurels, Pearls, and others will make it a regular part of their event 
day to visit the display area and perhaps leave comments and/or tokens for participants. Entrants will be 
able to mark their items as “non-competitive” (display-only) if they choose. 
 
Dirty Dozen Donation Derby 
This competition is sponsored by Seigneur Dreux d'Anjou.  The theme for this competition is Blue and 
White! Your items should be primarily blue and white in order to enter. You may use other colors as 
accent but these colors should make up at least 75% of your entry. Note that you can be creative with this 
rule. For example, if you enter bottled Sekunjabin, make sure your bottles are blue and your labels are 
white.  All entrants must create a dozen (12) of the same type of item based on the theme that are suitable 
for largesse. Some items that would work are: 12 needlebooks, 12 handmade thank you cards, 12 
children's toys, 12 lengths of woven trim. 12 socks would not be suitable as that is only 6 pairs.  All 
entries must be tagged and ready to be gifted the day of the competition. Important information such as 
allergy warnings should be noted here. Items will not be accepted if they are not tagged.  Items need not 
be documented. Judging will be done by the 'beads in a cup' method. Members of the populace are asked  
to come by and vote for their favorite entry!  You may enter more than once! (Note: Two entries means 
24 items, and so forth.) 
 
Prizes 
 
The winner of the Dirty Dozen Donation Derby is the gentle with the most tokens in their entry's cup. The 
winner gets to select one item from each of the other competitors... So 12 entries means the winner gets 
11 prizes!  The rest of the items entered into the competition will be donated to Their Majesties, Atlantia, 
as Largesse. 
 
Scroll Blanks for Kingdom Awards 
This competition is sponsored by the Nottinghill Coill Scribal Guild.  Blanks are used by our combat 
scribes to fill in the names and dates of a worthy award recipient, on the day of an event or very close to 
the date, when creating a scroll would be impossible.  The texts and the badges for the Kingdom Awards 
can be found here: http://scribe.atlantia.sca.org/resources /ASHandbook2008.pdf.  Remember to leave 
space for the recipient's name, and the date of the event that the scroll will be used in the future to be 
filled in at a later date. Documentation is NOT required to enter this competition, but we'd love to see it!  
You do not need to be a member of the Scribes Guild to enter. If you have an interest in the scribal arts, 
please feel free to try your hand! 
 
"Atlantia's Best" Poetry Competition 
The “Atlantia’s Best” poetry competition will be held at Crown Tourney on November 7th. Please convey 
to us what you deem as the best part of Atlantia. Documentation is requested; you may use EZ docs. 
Please bring three (3) copies of your work for the judges. You do not need to be present to enter. You can 
email your entry to Lady Katarzyna Witkowska, Poeta Atlantiae, at k_hawk_us@yahoo.com. The prizes 
will be beautiful blue and white Spike garters made by Mistress Martelle von Charlottenburg and a scroll 
prepared by Lady Aemilia Rosa. 
 
Cost:    
Adult, Member: $10.00 Day-Trip  $8.00Feast  $7.00 Camping 
Adult, Non-Member:   $15.00 Day-Trip  $8.00 Feast   $7.00 Camping 
Youth (5-17): $5.00 Day-Trip $8.00 Feast  $5.00 Camping 
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Child (0-4): $0.00 Day-Trip $0.00 Feast  $0.00 Camping 
 
Make Checks Payable To:  SCA, Inc., Barony of Hidden Mountain 
 
Cost Notes: Children ages 0-4 are guests of the Kingdom and as such stay and eat free.  Tenting sites will 
be available and pricing for guest who tent are $5.00 per adult and $3.00 per child ages 5-17. 
 
Site: Camp Sandy Ridge 3681 Girl Scout Road Bennettsville SC 29512. Site opens Friday 5pm, closes 
Sunday noon. 
 
Site Restrictions: NO Alcohol. NO campfires outside of designated areas. NO pets. Service animals are 
welcome but please have vaccination records in hand. 
 
Feast Information: Feast will be prepared by Lady Milicent Shiveley. Any dietary concerns can be 
directed to her at Robin.Oneal@AOL.com 
 
 MENU: 
First Remove 
Breads 
Honey and Herb Butters 
Butter Nut Squash Soup 
 
Second Remove 
Roast Pork Medallions with mushroom bacon sauce 
Mini Mushroom Tarts 
 
Third Remove 
Beef Steak Pudding 
Honeyed Carrots 
 
Fourth Remove 
Red Currant Chicken (tentative) 
Rice Lombard (vegan-friendly) 
 
Menu may be subject to slight changes due to market variances. 
 
Merchanting Information: Merchant liaison: Mistress Etain of Sutherland Email: claybabyetain@aol.com 
 
Other Information: For the totally acceptable price of $5.00, minus the distraction of having to pack food 
down to the site, the newly minted Canton of Moorhaven is providing a marvelous bagged lunch. 
Included is a hand crafted ham or turkey, with cheddar cheese, sandwich; lettuce, tomato, and onion 
available. Included in your bag will be a bag of chips, a pickle spear, apple with a cool bottle of water. 
 
 Please contact Paul Morse (Lorenson) either at Paul_lorenson@yahoo.com, or PM him on FaceBook. 
 
Autocrat's Information:  Lady Caitriona inghean Ghiolla Phadraig (Jennifer Dutschke), 308 Earle Road, 
Central, SC 29630, Phone: (864) 915-8434, E-mail: SCAGreyhound@Yahoo.com 
 
Reservations:  Mistress Alisoun MacCoul Elphane (E. L. Wimett), Box 522, Mount Pleasant, SC 29465, 
Phone: (843) 881-5517, E-mail: silverdragon@charleston.net 
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Directions:   
 
From the South: 
Take your best route to Highway 52 south of Society Hill.  Take Hwy. 52 North into Society Hill.  In 
Society Hill, follow Highway 401, NOT Hwy. 52, which bears left.  Follow Hwy. 401 straight through 
Society Hill (Gailey and Lord plant will be on the left as leave Society Hill).  Go 7 miles, look for Hwy. 
912.  Turn LEFT onto Hwy. 912.  Follow Hwy. 912 for 8 miles until ends at Hwy. 9.  Turn LEFT onto 
Hwy. 9 and then turn RIGHT onto Ebenezer Rd. (you will see a church and a water tower).  Follow 
Ebenezer Rd. for 3 1/2 miles.  Sandy Ridge will be on the RIGHT. 
 
From the North: 
 
Take your best route to Hwy. 9 near Pageland/Cheraw.  Take Hwy. 9 East towards Bennettsville.  Look 
for water tower on LEFT of highway before Bennettsville.  Turn LEFT onto Ebenezer Rd/water tower 
turn).  Ebenezer United Methodist Church will be on your RIGHT after you turn onto Ebenezer Rd.  
Follow Ebenezer Rd. for 3 1/2 miles.  Sandy Ridge will be on your RIGHT. 

 
 

Holiday Faire 

November 21, 2015 

Barony of Stierbach 

 

Shopping, Shopping, Shopping! Come join us for a day of shopping and martial activities. Fundraising 
lunch available. 
 
Website:  http://www.grimmsfield.com/HolidayFaire.html 
 
Martial Activities:  Rapier, Heavy, Archery, Thrown Weapons. See website for more information 
 
Activities List: 

 
Heavy Fighting Tournament: 

Hark the Herald Angels sing, and the joyous sound of drums beat the call to war. The mythic figures of 
the Season, the venerable Saint Nicholas and the horned justicar Krampus, are now in contest to see 
which is the dominant aspect for this year. They look to the armoured fighters of our fair kingdom to help 
decide. They desire teams of three to compete in a contest of arms to ultimately decide the victor. 
 
So, will you and your comrades side with Jolly Saint Nicholas and face off against Krampus' scourges? 
Or will you stand with the harsh Justicar Krampus and take on the elven hordes of Saint Nick? 
 
Form teams of three. 
Pick your team: Saint Nicholas or Krampus. 
Winning team gets a special treat! 
Participants also get a special treat! 
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Rapier Tournament: 

There will be a full day of fighting at Holiday Faire. The planned fighting for the day will include small 
unit melee's, a tourney proper, a never won a tourney, a poker bear pit and more should time allow.  We 
will also be celebrating the elevation of Marguerite de Lyon to the rank of free scholar within the 
Academie D'Espee.  
 
Archery Tournament: 
The theme of this year’s shoot is Krampus vs. Santa. There will be 9 to 10 targets of various types. Prizes 
will be awarded to best overall score and best score for each rank. Plus there will be a mini challenge! 
Loaner gear will be available. So grab a bow and come on out!  
 
Thrown Weapons Tournament: 
Come One and Come All!  Experienced and New Throwers, alike!  You Must Choose: Krampus or 
Santa? Throw for points, for bragging rights, and for prizes! 
 
Arts & Sciences Activities:  Display and competition See website for more information 
 
 
Arts & Science Tournament: 
So, have you been naughty or nice this year?  
 
This year's Holiday Faire Arts and Sciences competition will feature the light and the dark aspects of the 
winter holidays! We will be looking to see the best entries and displays that combine period crafts with 
our theme.  
 
Pick your team: Santa Claus or Krampus (Or combine the two!)  
Pick your medium(s): Fiber, calligraphy and illumination, woodworking, leatherworking, metal working, 
etc.  
Challenge: Create a Santa Claus or Krampus themed Arts and Sciences entry (displays welcome also).  
Documentation is encouraged as there will be a category for it, but it is not required.  
There will be the following three competitions:  
1. Best Documentation 
2. Royals' and/or Excellencies' Choice 
3. Best Overall (I will be looking for Laurels to judge this!)  
 
Cost:    
         Adult, Member:          $10.00 Day-Trip  $0.00 Feast   $0.00 Camping 
         Adult, Non-Member:  $15.00 Day-Trip  $0.00 Feast   $0.00 Camping 
         Youth (6-17):             $5.00 Day-Trip   $0.00 Feast    $0.00 Camping 
         Child (0-5):                $0.00 Day-Trip  $0.00 Feast     $0.00 Camping 
 
Cost Notes: Family cap of $40. 
 
Make Checks Payable To:  SCA, Inc., Barony of Stierbach 
 
Site:  Prince William Fairgrounds 10624 Dumfries Rd, Manassas, VA 20112. Site opens 9am, closes 
9pm. 
 
Site Restrictions:  No Alcohol, No pets 
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Feast Information:  Fundraising Lunch available. See website for more information 
 
 Merchanting Information:  Merchants, contact Lord Grimm.holidatfaire@grimmsfield.com 
 
Autocrat's Information:  Gunnora Grimm (Jenine Webb), 16132 Crusade Ct., Haymarket, VA 20169,  
Phone: (703) 5081758, E-mail:  jeninewebb@gmail.com 
 
Directions:   
 
Take your best route to Prince William Parkway. Turn onto Dumfries rd. 

 

 
Lord Randver holds the toy chest. 

 

 The Artisans’ Cabinet 
 

Jellies - Unlikely Glamour 

By Lady Deirdre O’Bardon 

 
What are jellies?  Jellies, or gelantins, are simply gelatinous foods.  They usually jiggle and are 
transparent.  They can be sweet or savory.  When most people think of gelatin today, they think of the 
brightly colored sweetened Jello™.  If you want to make gelatin, you can simply go to the grocery store 
and buy Jello™ or some other prepackaged gelatin.   
 
It was different in the fourteenth through sixteenth century.  Although gelatin was made from portions of 
animals and fish that were undesirable for most recipes, gelatin was laborious to make.  Extensive labor 
equals expensive food. Furthermore, the jiggle and transparency made gelatins interesting, so gelatins 
were considered glamorous enough for high table.  Initially, the savory gelatins appear to outnumber the 
sweet gelatins. 
 
Gelatins go back at least as far as the fourteenth century.  Curye on Inglysch by Hieatt and Butler contains 
several recipes for gele from four different manuscripts from the 1300s and 1400s.  In the recipe for mete 
gelee found in one of the older manuscripts, the cook is told to boil the flesh of pigs, hens, or fresh fish 
with saffron, good spices, wine and water.  Based on my own experience, I assume that the flesh is to be 
cut into small pieces, as is suggested in another recipe.  The saffron adds color and flavor.  Although this 
would be a pretty dish, it might not produce what we today would consider a jelly.  However, if boiled 
long enough, it should make a soft jelly in which many pieces of meat or fish are suspended and this may 
be what was intended.   
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A later recipe for gele of flessh in Curye on Inglysch suggests that the cook boil pigs’ feet, snouts and 
ears, calves feet, capons and connynges  in wine, vinegar and water.  The pigs’ feet, snouts and ears, and 
calves feet are all significant sources of gelatin, so this recipe is likely to work.  Neither recipe mentions 
straining the results before serving.  However, the recipe for gele of fyssh specifically mentions cutting 
the fish into small pieces and straining the results through a cloth. The recipes I found in Curye on 
Inglysch are all savory and focus on meat or fish. 
 
Das Kuchbuch der Sabina Welserin, a German cookbook from 1553, develops the jellied fish recipe into 
works of art. The simpler recipe simply calls for creating a yellow jelly with pike, almonds, sugar, ginger, 
cinnamon, good wine and isinglass.  The serving dish is sprinkled with mace, cinnamon and raisins. Then 
the cooked fish is placed in the dish and covered with the jelly for serving.  This dish is pretty enough and 
has introduced the use of sugar, although it is still primarily a savory dish. 
 
The second, more complicated recipe from Das Kuchbuch der Sabina Welserin, suggests scaling and 
shaping two trout to make the head and tail stand up prettily before cooking them slowly in a broth that 
includes both water and vinegar. The trout should turn blue.  Jelly is prepared with pike and isinglass 
water.  The trout is place in a bowl and covered to about two fingers depth with the isinglass mixture and 
allowed to stand until the following day.  The rest of the isinglass water is divided into five portions and 
dyed white, yellow, brown, black and green.  Meanwhile, an empty bowl is sent to a painter and painted 
with coats of arms, plants or letters in the five colors.  The trout and the multi-colored isinglass water are 
placed into the painted bowl the next day for the actual serving. 
 
Obviously, a dish with blue trout swimming in a multi-colored liquid (jelly) with either plants or a coat of 
arms in the background is very pretty.  However, this dish takes at least 3 days to make.  It also requires 
the hire of a professional painter.  Additionally, the endnote indicates the use of trysolita, a professionally 
prepared coloring agent.  Finally, both dishes from Das Kuchbuch der Sabina Welserin use isinglass 
which has not been mentioned in the previous recipes.  Isinglass is the sound of the sturgeon and is an 
excellent jelling agent that is still used by brewers.  The extant writings indicate that isinglass was first 
imported into the British Isles in the sixteenth century.  This was a luxury item to import but the jelly it 
made was clear and firm. Additionally, isinglass can be boiled with milk without breaking the milk into 
curds.  This is not true of most forms of gelatin. Once isinglass became common, the jelly recipes became 
more predictable.   
 
Both Das Kuchbuch der Sabina Welserin and Two fifteenth-century cookery-books edited by Thomas 
Austin contain recipes for sweet jellies using sugar, spices and almonds. The jellied almond recipe in Two 
fifteenth-century cookery-books is a simple two part jelly made to look like an egg. Basically, you empty 
and clean eggshells.  Then cook almond milk to thicken it.  Strain the liquid out through a cloth and add 
sugar to the semi-solid almonds. Color some of the mixture with saffron and cinnamon and leave some 
white.  The yellow goes in the center of the egg shell surrounded by the white.  Roast the egg.  Let it cool.  
Remove the shell and serve.  Pretty and simple. 
 
The jellied almond recipe in Das Kuchbuch der Sabina Welserin is more sophisticated and expensive as it 
uses isinglass, mentions use of a multi-part mold, and uses a release agent.  It also calls for having a wood 
carver or painter gild and prepare the jellied almonds after they have been molded.  
Similar recipes were used up through the nineteenth century. The prepackage forms of gelatin evolved 
over the years and became more reliable as cooks experimented with the process and learned which 
sources of gelatin work best.  Although it is convenient to purchase Jello™ at the store, the mystery of 
gelatin suffered and gelatin is no longer considered haute cuisine.  Perhaps those of us who like to cook 
the old ways can bring some of that glory back. 
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The Poets’ Corner 

 

Japanese Poetry – The Hokku 

Godai Katsunaga 

 

Early History 
Waka or Japanese poetry has a long history; the oldest of the written records is from the 8th century in the 
Manyoshu, a 20 volume set consisting of more than 4000 poems. (Dover Publications, 1000 Poems from 
the Manyoshu, 2005)  Waka was influenced from other genres such as kanshi (poetry written in Chinese 
by Japanese poets) and Chinese poetry. The term “waka” originally encompassed a number of differing 
forms, principally “tanka”  (short poem), “choka”  (long poem), “sedoka” ( memorized poem) and 
“katauta” ( poem fragment). The sedoka and the katauta fell into disuse at the beginning of the Heian 
Period of Japanese history (794-1185) and the choka vanished soon afterwards.  
  
Renga 
Renga differed from the more dominate tanka poetry form.  During the Heian Period the dominant style 
of poetry was the tanka, a 31 syllabic pattern (5-7-6-7-7) poem often used by court nobles.  Lovers would 
exchange poems in the morning when they met at the woman's home. Works of this period, The Pillow 
Book and The Tale of Genji provide us with examples of tanka in the life of aristocrats. 
 
Example of Tanka from Ki no Tsurayuki (872 –945). 
 Finding shelter 
 Among the hills of spring 
 Slept the night; 
 Even amid my dreaming 
 The flower blossoms fell. 
 
 The renga used the same 5-7-5 7-7 meter, but was made up of linked verse of undetermined length. The 
renga poems were often done in informal settings and manly consisted of wit and humor as they were 
done for amusements and seldom written down.   
 
In the Kamakura (1185-1333) period the renga started to undergo a change from just a pastime or 
amusement to that of a literary work.  The beginning part of the renga, the first stanza of 5-7-5, is called 
the hokku.  As the renga was growing in importance, the standard was 32 stanza’s long, but they were 
also being written as long as 50 stanzas with many reaching lengths of over 100 and some up to 1000 
stanza’s.  The hokku or initiating verse was the foundation to support the longer poems; its function was 
to set the theme of the whole poem.   
One work, the “Tsukubashu” (1356) was one of the first collections of both long and short renga.  
 During the Murmochai period (1336-1573) the renga reached its height as a classic poetry style in 
Japan.  Rules governing the composition became complex and covered subject matter of each verse, 
dictation, use of homonyms, anagrams and the method of writing it down and folding the paper. 
  
In the Momoyama period (1568-1600), Toyotomi Hideyoshi, became the most powerful warlord in Japan 
and completed the unification of the country that was begun by Oda Nobunaga. Poems attributed to 
Hideyoshi as well as the recorded improvised exchanges indicate that he measured up the standards of the 
court nobility and further indicate that the samurai class practiced poetry.  
  
Drawing of a Poetry party attended by priests and Samurai.(open source) 
 
The Hokku/Haiku  
 Hokku was the opening stanza of the collaborative linked poem, or renga, and during the 1400’s it 
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began to be published as a stand alone poem.  Several collections such as “Sozei Hokku Shu” by Sozei (d. 
1455);”Sogi Hokku Shu” by Sogi (1421-1502); “Socho Nichi Nichi Hokku” by Socho (1147-1532) 
demonstrate the importance of this short form of poetry.   
 By the time of Matsuo Basho (1644–1694), the hokku was truly an independent poem, and was also 
incorporated in haibun (a combination of prose and hokku), and haiga (a combination of painting with 
hokku). In the late 19th century, Masaoka Shiki (1867–1902) renamed the standalone hokku to haiku. The 
haiku term is now applied retrospectively to all hokku appearing independently of renga, irrespective of 
when they were written, and the use of the term hokku to describe a standalone poem is considered 
obsolete by many.  I will use the term Haiku during the rest of this paper as it is a term that is more 
familiar to the English reader.  All haiku are composed of the three basic elements of structure, season 
and image, each will be discussed further. 
 
Period Examples of Haiku 
 
Shall we ever see 
The time your reign brings lasting peace 
To all hills and streams 
   Iio Sogi (1421-1502) 
 
It’s melted away; 
This Buddha of snow is now 
Indeed a true one 
   Yamazaki Sokan (1464-1553) 
 
A fallen blossom 
Returning to the bough, I thought -- 
But no, a butterfly. 
    Arakida Moritake (1473-1549) 
  
A hazy night 
And somewhere out there 
An absent moon 
    Miyoshi Chokei (1523-1564) 
 
More haze 
Than the sky can hold 
Today’s rain 
   Oka Kosetsu (????- 1609) 
 
As Darkness falls 
Fireflies guide us along 
Longing rivers 
   Hosokawa Yusai (1534-1610) 
 
For all alike 
The cause of noontime napping 
 Is the summer moon 
 
    Matsunaga Teitoku (1571-1653) 
No one travels 
Along this way but I, 
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This autumn evening. 
    Matsuo Basho (1644-1694) 
 
Structure 

Haiku poetry is often known for the simple 5-7-5 meter or is often referred to as a 17 syllable poem in 
English, this is not completely correct.  In haiku the Japanese uses a different syllable weight known as 
"morae” to English-speaking linguists; the modern Japanese term for this linguistic concept is hyōon moji 
or “On”. The term "On" or in 1500’s Japanese "Onji" refers to counting phonetic sounds in Japanese 
poetry and is still used as means of counting in Japanese poetry.  
The 5-7-5 of a haiku or the 5-7-5 7-7 structure of a tanka actually refers to the “On” or sound symbol and 
there is no direct carryover to western languages.    
To illustrate the distinction between on and syllables, the following four words each contain four on, but 
two, two, three and four syllables respectively: 
Nippon (ni-p-po-n) - 4 on, but 2 syllables 
Tokyo (to-o-kyo-o) - 4 on, but 2 syllables 
Osaka (o-o-sa-ka) - 4 on, but 3 syllables 
Nagasaki (na-ga-sa-ki) - 4 on, also 4 syllables. 
 
In Higginson’s “The Haiku Handbook” and in Gurga’s “Haiku: A Poet’s Guide” both authors mention 
that a Haiku written in English should use between 9 and 12 syllables and that this will better represent 
the poetic feel of a Japanese haiku.  Another option is what Blyth suggests in “History of Haiku”, the use 
of stressed rather than syllabic language.  He feels that since English is a stressed language, a stress 
syllable count of 2-3-2 would be more appropriate and acknowledge the qualitative differences between 
English and Japanese. 
Taking into account Blyth’s suggestion, Higginson details what he calls “the traditional form” for a Haiku 
written in English. 
 
• Seven accented syllables, plus unaccented syllables up to a total of 12. A major grammatical pause 
between the second and third or the fifth and sixth accented syllables.  
• A three line structure of two, three, and two accented syllables respectively. 
• Grammar stripped to a minimum. Complete sentences may or may not occur.  Articles and 
prepositions should be used sparingly but not unnaturally omitted. 
 
So, the challenge of structure in haiku is pretty substantial for an English writer. The writer has two 
options: 
a) Convey the meaning and feel of the poetic form.  
b) Respect the rigid structure of the original form in English.   
 
 Doing both of these structure elements is difficult, so the writer has to decide which is most important.  
Does the poet be constrained by the rigid form (5-7-5) using English syllables, or does the poet follow the 
spirit of the poetic form and follow Higginson’s “form” or do something in between.   
 
The following is an example of syllable count for haiku from different translations of the same poem by 
Basho. 
Old pond.../a frog leaps in/Water's sound (2-4-3) 
An ancient pool, /a frog jumps in--/the sound of water. (4-4-5)  
Seasons 
 The season structure of haiku was described by Sogi as “In a Hokku one must adhere to the season 
precisely, including nothing discordant but rather employing images such as flowers, birds, the moon and 
snow with a mind to producing an effect of dreamy elegance” (Columbia University Press, Haiku before 
Haiku, 2011) and again in “Hakuhatsu-shu”, Sogi lists references to seasons and dates; in it he also states 
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“In composing hokku one must be careful about the seasonal element.  For this reason a beginner when he 
composes a hokku must be sincere.  There is no greater secret than to see things as they truly are…” 
 
A period haiku would contain a seasonal reference or kigo. This does not have to be a direct reference but 
may be a general reference to the month or a specific day.   
 
Examples of specific seasonal reference; 
• Frost: January 
• Easterly winds: February  
• Peach blossoms: March 3rd  
• Change of Garments: April 1st 
• Iris: May 5th 
 
Examples of general seasonal reference; 
• Spring: Warm, bright, summer near, leftover snow, to plow, kite flying, willow, tadpoles, cherry 
blossoms.  
• Summer: Short night, heat, morning breeze, clear water, green hills, paper fan, cormorant, blue 
heron, firefly, wild rose, sunflower. 
• Autumn: Morning chill, night chill, dew, morning fog, typhoon, rice-cutting, dragonfly, orchid, 
color, mushrooms. 
• Winter: cold, years end, first frost, clouds, snow, icicles, ice, charcoal fire, blanket, withered grass, 
pine, desolate. 
 
The “Hanabigusa” (1636) by Rippo contained about 650 seasonal words, while the “Yami no I” (1648) by 
Kigin contained close to 1050 seasonal references.  
 
Image 
In traditional haiku we see a moment in time or image captured for the reader.  Often, haiku uses three 
elements to give an experience to the reader.  The essence of the image can be broken down into; where, 
what and when.  Not all period haiku use this structure, but it is very common with the style.  
This image in time is often thought of as the most difficult of the three elements to correctly capture.  A 
modern definition of the image is “an intuitive and emotional complex in an instant of time.” (Modern 
Haiku Press, Haiku: A Poet’s Guide, 2003) 
 
   
Example of the elements in a Haiku written by Basho,  
 
 On a withered bough   Where – On the withered bough 
 A crow alone is perching   What – crow 
 Autumn evening now   When – Autumn evening 
 
Conclusion 
The haiku, though based on a simple 5-7-5 meter, is more complex than just three lines of poetry.  The 
traditional haiku must be able to stand on its on merit while also being able to support either the tenka or a 
100 verse renga.  The traditional haiku should always have the seasonal reference and attempt to capture a 
moment for the reader.  R. H. Blyth  in his book “Senryu: Japanese Satirical Verses” (1949) gave this 
description of haiku. “A Haiku is the expression of a moment of vision into the nature of the world, the 
world of nature.”  Mix this with two distinctive modern interpretations for writing in English and we have 
a complex and direct poetry style that has been in existence for hundreds of years. 
 
Bashio repeated this one fact to his disciples. He who creates three to five haiku poems during a lifetime 
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is a haiku poet.  He who attains to ten is a master. (Tuttle Publishing, Japanese Haiku, 1957) 
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Adelhait 

By Lord Randver Askmadr 

 
Today she will be Atlantia’s queen 

And pizza will be the divine feasts seen 
Burgers with cheese and buffaloed foods 

Should be on the plate to make Adelhait coo 
The queen would prefer, a steak that still bleeds 

Pasta and mushrooms, anything with cheese 
Vegetables pickled, deli meat thinly sliced 
Dr. Pepper and cake or sweet tea with ice 
Cream and sugar with coffee for flavor 

Red, black and pink are colors she favors 
She will often be seen, down at the barn 
In blue and white, the color of her Arms 

Foxes and unicorns, corgis galore 
What more could she ask these things she adores 

Substitutes for sugar and nuts are bad 
For these are the allergies our queen has 

Rosemary, coriander and things with seeds 
Candy so sweet the queen does not need 

Beer she dislikes but drinks chocolate milk 
A German like her should be dressed in silk 

I think I got everything on the list 
Of whims for her highness, all done in gist 
I hope she likes it and smiles when it’s read 
Because if she hates it, I could wind up dead 

 

 
Spectators watch the tournament at Coronation. 
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  From the Bright Hills Kitchen: 

This recipe is the winner of the vegetable category at Trial By Fire. 
 

Almadroc 

By Mistress Cordelia 

 

Source:  The Book of Sent Sovi 

 First compiled in the early 14th Century, these Catalan recipes probably predated this first 
compilation by an unknown author.  The recipes were amended by various authors over time.  The 
compilation from which this recipe was drawn is from a copy dated to sometime in the fifteenth century. 
Today only a single manuscript of this popular cookery book remains; it is housed in the Bibliotec 
Historica, University of Valencia. 

 

Original Recipe: 
Si vols fer almadroc a perdius en ast o ab polles en ast, hages ller d’amet-llese destrempa-les ab aigua de 
calda.  E hages un poc de formatge ratlat ab res gransd’alls, e pic-ho tot fort be; e quan sera be pica, calfa 
un poc la llet de les ametlles, e destrmpa los alls esquesos en la llet.  E mit=hi un poc de manteg qu sia be 
fusa e qui sia fina e bona. 

 

Translation: 

If you want to make cheese sauce for roasted partridges or chicken, take almond milk and dissolve [the 
ground almonds] with hot water.  Take a little grated cheese with three cloves of garlic, and grind it up 
very well.  When it is well ground, heat the almond milk up a little, and blend the garlic cheese into the 
milk.  And put in a little butter that is well melted and that is good and pure. 

 

Redaction: 
 
Ingredients: 
Ingredients: 
2 cups almond milk 
3 ounces grated hard cheese (romano, parmesan, asiago, pecorino, etc.) 
3 cloves garlic, finely minced 
2 tbsp butter 
 
Directions: 
On low heat, warm the almond milk.   
 
Mix the cheese and the finely minced garlic.   
 
Add to the almond milk and stir until the cheese is melted and the sauce begins to thicken.   
 
Keep the sauce warm until ready to serve.  Just prior to serving, add the butter and stir until it is melted 
and well combined with the sauce. 
 
Serve with roasted chicken or partridge. 
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NOTE:  Since the cheese sauce is supposed to be the star of this dish, the chicken is simply roasted with a 
little olive oil, and some salt and pepper. 
 
 

October Events in Pictures 

    
King Logan & Queen Asa hold their last Court.    Prince Christoph is called into court. 

     
Logan crowns Christoph king.  Christoph crowns Adelhait queen.  Christoph & Adelheit hold court. 

   
Fighters and Fencers participate in the various tournaments.       Lisbeth collects her largess entries. 

     
Lochmere Choir performs at Coronation.  The populace gathers for the court procession at War of Wings. 
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Procession of Barons & Baronesses.  Lady Nem & Their Majesties process on horseback. 

     
Their Majesties hold court at WoW.   Lady Scholastica and Baroness Rebecca attend court. 

     
The archers of the kingdom compete at WoW.  Lord Janyn is one of them 

   
Lady Aemelia & Baroness Martell. Lady Sindara & Lady Beatrice show their crafts at the Pumkin Fest  
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Lord Carl and David demonstrate fighting.  Lady Livia runs the Sekunjaben Tavern. 

     
Woodworkers show how to carve spoons and make harps.  Chagan Bagshi and Wrade show weaponry. 

 

Current Baronial Champions 

 
Archery: Lady Wanda Ostowana 

Arts and Sciences: Lady Deirdre O’Bardon 
Bardic: Lady Tarquinia Maida 

Brewer: Lady Nem 
Equestrian: Rachel d'Alton 

Heavy Weapons: Lord Raphael 
Rapier: Milord Conrad Muni 

Children’s Archery- M’Lord Pietre Witkowski 

 

Guild Contacts 
Armorers’ Guild: Baron Heinrich Kreiner (lands_heinie@yahoo.com) 

PAGE: THL Yseulte Trevelyn (brunosharpy@yahoo.com) 
Brewer’s Guild: Lady Livia di Samuele (Abramsonsm@yahoo.com) 

Cheese Mongers’ Guild: Master Chirhart Blackstar (chirhart_1@yahoo.com) 
Clothier’s Guild: Lady Faye de Trees (feataure@yahoo.com) 

Cooks’ Guild: Baroness Wynne ferch Rhodri ap Hwyell ( jay_wynne@hotmail.com) 
Scriptorium: Lady Amelia Rosa (aemiliarosa@comcast.net) 

Textile Arts Guild (TAG): Mistress Brienna Llewellyn Lindsey (LadyBrienna@gmail.mil) 
Woodworkers’ Guild (WAG): Lord Luke of Bright Hills (idylukewild@yahoo.com) 

The Worshipful Company of St. Matthias: Lady Livia di Samuele (Abramsonsm@yahoo.com) 
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To see the most current list of local events, please follow the following link: 

http://brighthills.atlantia.sca.org/events/local.htm 
To see the most current list of away events, please follow the following link: 

http://www.atlantia.sca.org/ 

 
Barony of the Bright Hills Practices and Meetings Site Directions 

Heavy and Light Weapons Fighter Practices and A&S classes are held most Friday nights from  
7:30 PM-10 PM 

Business Meetings are held from 7 PM-8 PM the last Friday of the month (Please See Calendar)  
Location: Christ the King Episcopal Church, 1930 Brookdale Rd., Baltimore, MD 21244 

 
Although we use these facilities, the SCA is not endorsed by the Church. 

 
Directions: Exit the Baltimore Beltway (I-695) at Exit 17 (Security Blvd Exit). Take the exit west toward 

Rolling Road, not the exit east toward Woodlawn. Travel west along Security Boulevard about 
one-half mile, through traffic-lights at Belmont Avenue, Lord Baltimore Drive, and Rolling Road. 

Continue west for another block, until you reach Brookdale Road. 
The Episcopal Church of Christ the King is on your left. 

Make a left turn onto Brookdale, and then turn right into the Church parking lot. 

 
INCLEMENT WEATHER POLICY 

If Baltimore County Schools announce they are closed or closing early, there 
will be no practice that night. You can usually hear the school closing lists 

on virtually any local radio station broadcast throughout the morning. 

 
Sunday Afternoon Archery Practice 

Lady Nichola Blackwell, 301-404-6133 
Every Sunday 1:00 pm - 4:00 pm (See Calendar) 

Location: Baltimore Bowmen Site 
Go to www.baltimorebowmen.com for directions. If the gate is closed, check to make sure it is not 

locked. If it is not locked, open it and drive down the hill to the butts. If the gate is locked, park your car 
and walk down the hill to the butts. NOTE: PRACTICE WILL NOT BE HELD WHEN THERE ARE 

WEEKEND-LONG EVENTS AND WHEN THERE ARE EVENTS AT THE BOWMEN SITE. 

 
Guild Gatherings: 

 
Bardic Circle/PAGE  

(Sundays 4-8pm; Contact Lady Nina for exact dates or check calendar) 
6414 Loch Raven Blvd. Baltimore MD 21239 

ninadances@gmail.com 
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Woodworkers’ Guild (Check Calendar) 

Lord Luke of Bright Hills’ house. 1020 Register Avenue, Towson, MD 21239, (410) 377-6828.  
Directions: Take Baltimore Beltway 695 toward Towson. We live near the northern apex of the beltway. 

Take exit 29 from 695. Take Lock Raven Blvd. south, past Taylor Ave. intersection, go through two 
lights after Taylor, look for quick right onto Regester Avenue just over peak of a hill. (If you miss 

Regester Ave. don’t despair: at next light make a right onto Loch Hill Rd., then left at stop sign onto 
Regester Ave. If you’ve gone too far on Loch Raven, you will reach Northern Parkway – a huge 

intersection.) Our house is at 1020 Regester – white house with porch on right with 
SCA-type banner hanging from a signpost on front lawn - large driveway. Park on the south side of 

Regester Avenue if there is no room in driveway. 

 
Brewer’s Guild 

Lady Livia di Samuele, 7927 Mandan Road Apt 104 Greenbelt, MD 20770; 301-807-5476 
Abramsonsm@yahoo.com 

Contact with questions or to request special brewing days. 

 
Clothier’s Guild 

Lady Faye de Trees, 1402 Hillside Dr., Bel Air, MD 21015; 352-281-8216, feataure@gmail.com. 
The clothiers currently do one class per month on a specific project at Friday night 

fighter practice followed by a sewing session on Sunday afternoon to finish the 
projects. The location of the Sunday sessions varies. (Check calendar) 

 
Textile Arts Guild 

Mistress Brienna Llewellyn Lindsey, 3009 Ebbtide Dr., Edgewood, MD 21040, 410.598.3422, 
ladybrienna@gmail.com. 

TAG meets the first Sunday of every month. Check calendar for location and times  

 
Armorers’ Guild 

Baron Heinrich, 3114 Littlestown Pike, Westminster, MD 21158; 443-789-8109, lands-
heinie@yahoo.com 

Weekends by appointment.  

 
Cook’s Guild 

Baroness Wynne ferch Rhodri ap Hwyell, jay_wynne@hotmail.com 
Meets second Sunday of the month. Check calendar for location and time.  

 
Gold Key 

To Access Gold Key garb, Contact Lady Wanda Ostojowna, wlkinnie@comcast.net 
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A very appreciative thank you to the following individuals for their assistance: Lady Deirdre 
O’bardon for her article on Jellies and her picture, THL Godai Katsunaga for his article on 

Japanese poetry, THL Randver Askmadr for his poem “Adelhaite,” Mistress Cordelia for her 
Almadroc recipe, THL Aemelia for her cover, and THL Wanda Ostojowna and Lady Rebekka for 

their pictures.  Many hands truly make light work. 

 
Have you noticed any errors or omissions? Remember to update your group information with the 

Chronicler! Don’t be left out, send your submissions to the Chronicler. The Yeoman can only improve 
with your help and interesting submissions of articles, project write-ups, book reviews, research tactics, or 
anything else that is newsworthy that your fellow barony members would like to hear about... Submit now 
to The Yeoman by emailing at Sindara@pobox.com or call for information at 410-961-2739. Do your part 

to make The Yeoman get better every month! 

 
Officers and Deputies of the Barony of Bright Hills 

Please try not to call any of the following individuals after 9 PM 
Baron and Baroness 
Lord Kollack and Lady Rebecca von Zweckel  
Kenneth and Becky Kepple 
765 Waugh Chapel Rd. 
Odenton, MD 21113 
443.254.1206 
kepplekd@verizon.net, becky.kepple@gmail.com 
 
Seneschal 
Lord Graham MacRobert  
Graham Wright 
443 375 0257, No calls after 8:30pm. 
grahammacrobert@hotmail.com 
 
Deputy Seneschal 
Lady Ailis 
Erin O’Brien Scimeca 
3830 White Oak Court 
Manchester, MD 21102 
443-857-2849, Erin2325@yahoo.com 
 
Exchequer 
Lady Clara 
Michelle England 
1622 South Hanover Street,  
Baltimore, MD 21230 
443-799-1913, kuscheltier13@yahoo.com 
 
 

Webminister 
THL Janyn Fletcher of Lancastreshire  
Jay Nardone,  
443-508-4456, janynfletcher@comcast.net 
 
Baronial Clerk Signet & Deputy Webminister  
Lady Aemilia Rosa 
Amy Nardone 
2742 Overlook Court 
Manchester, MD. 21102 
443-508-4456, amynardone13@comcast.net  
 
Minister of Lists 
Lord Alexander Fowler 
Hunter Fowler 
2626 Turf Valley Road 
Ellicott City, MD 21042 
410.313.8626, hunterfsca@yahoo.com 
 
Deputy Minister of Lists 
Lady Livia di Samuele 
Sherrill M. Abramson  
7927 Mandan Road, Apt 104 
Greenbelt MD 20770 
301-807-5476, Abramsonsm@yahoo.com 
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Deputy Exchequer 
Wanda Ostojowna 
Wanda Kinnie 
2905 Bachman Road 
Manchester, MD 21102 
443-398-5100, wandaostojowna@comcast.net 
 
Deputy Exchequer 
Cairell mac Cormaic 
Howard Carl Jacobson 
7927 Mandon Road #104 
Greenbelt, MD 20770 
443-416-8356, cairellmaccormaic@yahoo.com 
 
Steward Deputy 
Master Chirhart Blackstar 
Truman Barnes 
PO Box 235 
Hampstead, MD 21074 
410-239-8794, chirhart_1@yahoo.com 
 
Chatelaine 
Baroness Barbara Giumaria diRoberto 
Barbara Kriner 
3114 Littlestown Pike 
Westminster, MD 21158 
410-751-5345, bjokriner@yahoo.com 
 
Deputy Chatelaine 
Wrade map Willis 
Wade Whitlock 
891 Walker Street 
Aberdeen, MD 21001 
410-272-8407, wadewhitlock@hotmail.com 
 
Deputy Chatelaine 
Lady Rebekkah Samuel 
Victoria Wank 
7936 Belridge Rd., Apt. K,  
Baltimore, MD 21236 
443-846-2001, vwank35@comcast.net 
 
Chronicler  
THL Sindara Lind Rachael Fessel of the 
Falconshield 
Sharon R. Saroff 
123 Embleton Road 
Owings Mills, MD 21117 
410-961-2739, Sindara@pobox.com 
 
 

Knights Marshall 
Lord Randver Askmadr 
Randy Feltman  
314 Whitaker Mill Road 
Fallston, MD  21047  
410-877-1735, randver_askmadr@verizon.net 
 
Rapier Deputy Marshal 
Lord Stephen Bridewell 
Stephen Cavano 
2730 St. Paul Street 
Baltimore, MD 21218, 
410.235.3590, stephenbridewell@yahoo.com 
 
Archery Deputy Marshal 
Lady Nichola Blackwell 
Sally Dodosn 
7822 Lake Crest Drive 
Greenbelt, MD 20770 
301-404-6133, nichola_blackwell@yahoo.com 
 
Thrown Weapons Deputy Marshal 
Beatrice Shirwod 
Annelise Bauer  
2952 Kirkwall Ct 
Abingdon, MD 21009 
843-312-5971, spindlebird@gmail.com 
 
Herald 
Lady Deirdre O'Bardon 
Debbie Eccles 
P.O. Box 130 
Reisterstown, MD 21136 
410-356-0028, deirdre_obardon@yahoo.com 
 
Minister of Arts & Sciences 
Lady Reyne Telarius 
Robyn Becker 
472 Winterberry Dr. 
Edgewood, MD 21014,  
(410) 676-5795, robynbecker@comcast.net 
 
Deputy Minister of Arts & Sciences 
Lady Faye de Trees  
Angela Yau  
410-939-2299 or 352-281-8216, 
feataure@gmail.com 
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Lady Scholastica Joycors 
MyLinda Butterworth 
8396 Maryland Road 
Pasadena, MD 21122 
443-817-2129, totallystories@gmail.com 
 
Chirurgeon 
Master Richard ffaukes 
Robert Jones 

443-307-1312, richardffaukes@yahoo.com 

Deputy Minister of Arts & Sciences 
Brigid Cunnigham 
Sarah Gray  
sarah.gray.88@gmail.com 
 
Youth Minister 
Katarzyna Witkowska 
Katherine Hawkins 
439 Main Street 
Reisterstown, MD  21136 
443-813-1436 
k_hawk_us@yahoo.com 

 
This is The Yeoman, a publication of the Barony of Bright Hills of the Society for Creative Anachronism, 
Inc. The Yeoman is available fromTHL Sindara Lind Rachael Fessel of the Falconshield (Sharon R. 
Saroff), 123 Embleton Road, Owings Mills MD 21117, 410-961-2739. Subscriptions are free. The 
Yeoman is currently offered through the Bright Hills website. Please request a hard copy if required from 
the Chronicler. This newsletter is not a corporate publication of the Society for Creative Anachronism, 
Inc., and does not delineate SCA policies.  

 
 (c) Copyright 2015, Society for Creative Anachronism, Inc. For information on reprinting letters and 
artwork from this publication, please contact the Chronicler, who will assist you in contacting the original 
creator of the piece. Please respect the legal rights of our contributors. The chronicler solicits and 
welcomes short articles on medieval subjects of interest, but reserves the right to edit all copy for format 
and length. Materials will not be deleted nor will major changes be made without consulting the author. 
Submissions may be sent to the above address, either as “hard copy” or sent via email in .RTF format. 
When submitting articles, be sure to include your return address, phone number and email address (if 
applicable) so we may contact you. All contributors must sign permission for allowing The Yeoman use of 
their material. The closing date for submissions is the 25th of the month prior to publication. No material 
received after that date may appear in the next month’s issue. 

 
Bright Hills Email List 

To subscribe to the Bright Hills mailing list, please go to 
http://www.yahoogroups.com/subscribe/brighthills 

 
Bright Hills Website 

The Baronial website, http://brighthills.atlantia.sca.org/ contains a listing of current officers, regularly 
scheduled meetings, events and other items of interest. If you have an item for the website, please send it 

to the Webminister, 
THL Janyn Fletcher of Lancastreshire at janynfletcher@comcast.net 
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Bright Hills FaceBook Page 

The new baronial Facebook page is located at https://www.facebook.com/groups/brighthills/.  Further 
information can be obtained from the administrators Lady Reyne Telarius at robynbecker@comcast.net, 
THL Janyn Fletcher of Lancastreshire at janynfletcher@comcast.net or Lady Aemilia Rosa at 
amynardone13@comcast.net 

 
Visit The Yeoman On-Line 

http://brighthills.atlantia.sca.org/yeoman/yeoman.html 
 

 


