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A Note from Your Chronicler
My wish for you is that you have joyous holiday season 

and that in the new year we have a vaccine that works so 
we can all be together again soon.

Yours in Service, Story, and Song,
Lady Scholastica Joycors
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Unto the populace of Bright Hills, greetings from your Baron and Baroness. As the holiday season 
closes in on us all, we hope that everyone is safe and maintaining a good outlook.  As the New Year 
approaches, we wish everyone a healthy, prosperous and fun year.

We look forward to every Bright Hills Bardic session.  It gives us all a chance to see old friends and family. 
If you have not joined us yet, please give it a try. The next Bardic is the 12th of December. The link has been 
corrected in Virtual Atlantia and we will have it at the end of the letter. 

Atlantia is having a Virtual 12th Night on the 8th through the 10th  of January, I highly recommend that you 
stop by and see what is going on, it sounds like it will be fun.  The Bright Hills 12th night will not be happening 
in person, but we will have a Bardic/Happy hour on 23 January from 7pm till???? Bring a tale, song, story or just 
drop in to say hello.

It was decided with great sadness that Baronial Birthday will not be happening, I am very sorry, we will all 
miss this event, but current conditions and local regulations have made it all but impossible to successfully hold 
the event.  We are planning a virtual event, court, etc and more will be coming out about that in the near future. 

Please, if you have seen someone do above and beyond work on anything, let us know.  We wish to make sure 
that everyone that is deserving be recognized by the Crown of Atlantia or by Bright Hills. 

We would urge all the populace to consider ways to support the Barony; there are a few Officer and deputy 
positions that need filling.  If you are interested, please speak with the Seneschal, Lady Freydis Sjona.   

We are all missing our friends and the shorter days does not make it any easier. We remind all to check in on 
your friends and family. This time of year will be harder on some as we miss our gatherings and family. 

“Always the Best”, the motto for Bright Hills. We see this displayed everyday from our populace.  We ask that 
you continue with your good works, be patient and remember that others may be under higher levels of stress 
than yourself.   Take care of yourself, we are just a phone call away or even a virtual meeting away and we are 
always ready to talk to our family from Bright Hills. 

Yours in Service, 

Godai Katsunaga and Wanda the Wanderer
Baron and Baroness of Bright Hills 

The Barony of Bright Hills
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In Attendance: Barbara and Robert Kriner, Becky & 
Kenneth Kepple, Becky Ritterhouse, Bill Soucy, Dagny 
auskona, Gordon Kinnie, Kathleen Keener, Michele 
England, Richard Muti, Deirdre O'Bardon, Karen  
Whitlock, Eric Tiso

Officer ReportsOfficer Reports:
ChatelainChatelain

Baroness Barbara Giumaria diRoberto (Barbara Kriner) 
Report is in. One inquiry this month pointed her to 
Facebook page and see next year we hope.

ChroniclerChronicler
Lady Scholastica Joycors (MyLinda Butterworth) 

The Yeoman continues to go out on time. Membership 
renewed until 11/30/2021. Always looking for articles.

ExchequerExchequer
Lady Clara von Wonsiedel (Michelle England)

Ongoing saga of bank signatures, have had to send it on 
to corporate. 3rd quarter was sent in. 

HeraldHerald
Master Richard Wyn (Richard Muti) 

Not much new with the Heralds.  They are busy with 
consultations and submission when needed.

Knights MarshallKnights Marshall
Sir Kollack von Zweckel (Kenneth Kepple)

Probably won't be busy until June of next year. Nothing 
really to report.

MoASMoAS
Mistress Tatiana Ivanovna of Birchwood Keep (Claudia 
Bosworth)
Scholastica Joycors continues to run Needles, Fiber, 
and More as well as her daily reading of the Arabian 
Nights and Alliteration Adventures. Nothing else really 
happening since we are unable to meet together.

Minister of the ListMinister of the List
Lord Alexander Fowler (Hunter Fowler)

No MoL activity since February because of the virus. 
I do not expect any activity until the vaccine is widely 
available

Youth Minister • Youth Minister • VACANT 

Baronial Steward • Baronial Steward • VACANT

WebministerWebminister
Lady Dagný austkona ( Rachael Knoblauch)

Nothing new to report. Looking for birthday updates for 
website.

 Seneschal:  Seneschal: 
Lady Freydis sjona (Casey Keener) 

Unevent reminder is December 6  and will be online and 
will be over two days. We have new kiingdom social 
media officer and they are looking at another social media 
policy. Covid has caused schedule they closed down 
Highland Forde and we will may be next.  Kingdom is 
still taking things one day at a time.

Baron and BaronessBaron and Baroness
Godai Katsunaga and Wanda the Wanderer 

(Gordon & Wanda Lee Kinnie) 
Archery have been going very good. People are fol-
lowing the rules. The order of the Northern Lights  has 
passed and is  now official. 

EventsEvents:
Trial by Fire  We do have a draft for Trial by Fire and 
hope that it will come to fruition.
Royal Archery: Dagny is going to have to step back from 
autocrating due to defending her Dissertation. She will 
be willing to share all of her everything she has planned. 
Deirdre o'Bardon agreed to autocrat.
Birthday: We have to move birthday regardless, it is 
very likely that we will not having an in person event. 
Might have to think about a virtual event or push it off till 
summer. If we go online would the champions be willing 
to do an online event? Ag Center we will not have enough 
people to afford the space. 

Business Meeting Minutes 
November 13, 2020

started online at 7:07 pm
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Oyez ! Oyez!
The Barony of Bright 

Hills is in need of good 
people to serve her in the 

capacity of :
Deputy Seneschal
Deputy Exchequer
Deputy Chronicler
Youth Minister

If you have an interest 
in serving your barony 

in any of these capacities 
please contact the 

Seneschal at frejya2004@
gmail.com

Richard suggests since our champions have not got to 
serve since we shut down after birthday, we should just 
let them continue.
Karen suggest one possibility is that we have an 
unbirthday when we can get together again.  Just cancel 
birthday for next year. 
Baron thinks we should cancel birthday as well. We 
could do a virtual court, but he needs awards. 

Motion: Cancel birthday now, with a virtual baronial 
happy hour and court on February 20th with an unbirth-
day later in the year.  Passed

Old BusinessOld Business
Coronets are at Henrich's house and are in very fragile 
state and they are cleaned and will be stored in separate 
boxes.
The church for practices is ongoing, but this relationships 
is getting thinner and they are looking for us to use smaller 
space and would charge us for inside and outside space. 

New BusinessNew Business
No new business

Next meeting will be December 11, 2020 at 7:42PM.
No physical meetings will occur until the stay-home 
initiative on the Corona Virus has been lifted. 

Meeting ended at 7:38 PM
Any corrections or additions to these minutes should be 
sent to the Chronicler at totallystories@gmail.com
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       Atlantian Calendar of Events

December 2020
5 VIRTUAL - Unevent (R) Atlantia Virtual, MD

11-13 VIRTUAL ROYAL COURT: Navarre Court at the Royal Palace of Olite 
(R)

Atlantia Virtual, MD

January 2021
8-10 VIRTUAL ROYAL COURT: Catalan Court at Castell de Cardona (R) Atlantia Virtual, VA

22-24 VIRTUAL ROYAL COURT: Andalucia Court at Alhambra (R) Atlantia Virtual, SC
30 The Feast of Manannan MacLir - CANCELLED Tear-Seas Shore Harleyville, SC

February 2021
6 Atlantia Crown Tourney Atlantia

13 Bright Hills Baronial Birthday 26 Bright Hills Manchester, MD
13 Winter University Atlantia

19-21 Raven's Cove Baronial Birthday & Investiture Raven's Cove Richlands, NC
26-28 Tournament of Ymir (R) Windmasters' Hill Boonville, NC

March 2021
6 Kingdom Arts and Science Festival (TBD) Atlantia

26-28 Hidden Mountain Baronial Birthday Hidden Mountain Bennettsville, SC
27-28 Defending the Gate Sudentorre Spotsylvania, VA

April 2021
10 Spring Coronation (TBD) (R) Atlantia

16-18 Under a Faie Moon Lochmere Annapolis, MD
17 Festival of Elvegast: Journey to Avalon Elvegast Hillsbrough, NC

23-25 Revenge of the Stitch VII Spiaggia Leventina Denton, MD
24 Birthday of the Dragon Saint Geoges Easley, SC

May 2021
1 Spring Crown Tourney Atlantia

7-9 Highland River Melees Highland Forde Hagerstown, MD
8 On Target Lochmere Annapolis, MD

for more details go to http://www.atlantia.sca.org/events/atlantia-calendar-events

December Local EventsDecember Local Events
6 Archery Practice from 1-4 at the Bowman

Practices will be limited to ten people for the time being (including the marshal leading the 
practice), and you must sign up ahead of time. Sign up here:  
https://www.signupgenius.com/go/4090B44AEAC2EA3FC1-bright.
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Lore from the LarderLore from the Larder

Making and creating traditions are big at Christmas – so what better time to enjoy a portion of fruit cake? 
Panforte is a traditional dessert that contains fruit and nuts, not to mention honey, spices and almonds.

Panforte  goes back to Siena around 1200s by a novitiate nun, Suor Leta. According to the legend, she 
discovered a mound of sugar, spices, and almonds at the bottom of the spice cabinet—mice had chewed holes 
in the bags, and the precious offerings made by pilgrims returning from the Holy Land were hopelessly mixed. 
But instead of wasting the food the nun cooked everything on the fire, adding honey to prevent the mixture from 
sticking to the pot. As the tale is told, the devil, shaped like a black cat, talked to the nun, asking her to taste the 
mixture, and she dumped the hot concoction on the cat to make it go away. The heavenly aroma had overcome 
the devil's stench, and what was left in the pot was enough to taste the mixture and realize what a delicious 
recipe she had come up with. It is said after that Panforte was used as payment for the monks and nuns of the 
local monastery. 

Others say Panforte has its origins in the time of Jesus's birth: An orphan who followed the comet leading to 
the nativity scene wanted to offer the messiah a crust of bread he had in his pocket. Joseph took it, gave a crumb 
to one of the birds whose nest was in the rafters overhead and returned the rest to the boy, who assumed his 
gift was too poor and cried at the thought. But a voice thanked him, and when he returned home to the hovel 
he shared with his grandmother he found his parents, his mother radiant and his father in burnished armor, 
while the table was decked for a feast, with sumptuous platters arranged around an exquisite pastry made with 
almonds, honey, and candied fruit. (Onge, 2020)

Some culinary historians believe it was inspired by lokum, aka Turkish delight, the ancient date- and nut-based 
confection popular in different forms in several Middle Eastern countries to this day, brought back to Tuscany 
by medieval-era crusaders. According to local lore, Sienese soldiers won the Battle of Montaperti against their 
rivals, the Florentines, in 1260, thanks in part to the spiced treat, which is not only packed with protein-powered 
energy but also travels well. (Bizzarri, 2019)

One ingredient — black pepper — was especially prized in medieval times: Monasteries and convents accepted 
pepper, which was once as precious as gold, as a tithe, in place of currency. The monks and nuns baked the 
surplus of pepper into panforte, which is also known in Tuscany as panpepato, pepper bread. (Bizzarri, 2019) 
This could well be part of the reasoning for the translation of panforte is strong bread.

The truth is no one know for certain who actually invented panforte but the origins speak that it is surrounded 
by magic. Over the centuries it has seen many variations and as new ingredients were discovered or became 
available new varieties were created. In 1820 in Rome they introduced Pasticceria Parent which included 
chocolate. Later a panforte nero and panforte Margherita, named after Queen Margherita, were created  dusted 
in confectioner's sugar and much more delicate. One this

This popular dessert is hugely popular in its homeland of Italy and is a Christmas tradition – there are a lot of 
ingredients but it is relatively easy to make. The sugar is dissolved in honey and nuts, with the mixture of this 
and the fruits and spices blended together and poured into a shallow pan to cook. A topping of icing sugar is 

Panforte - An Italian Christmas Tradition
by Scholastica Joycors
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Panforte tradizionale
¾ cup all-purpose flour
1 ½ cups peeled, coarsely chopped hazelnuts, toasted
1 ½ cups peeled, coarsely chopped almonds, toasted
1 cup soft, dried apricots, coarsely chopped
1 cup soft, dried figs, coarsely chopped
½ cup candied orange peel, coarsely chopped
½ cup candied lemon peel, coarsely chopped
½ teaspoon cinnamon
½ teaspoon freshly ground nutmeg
½ teaspoon ground coriander
½ teaspoon ground cloves
½ teaspoon ground black pepper
½ teaspoon salt
½ cup sugar
½ cup honey
3 tablespoons butter
1 teaspoon vanilla

1. Heat your oven to 300 degrees F. You will use an 8-inch springform pan. Cut a piece of parchment paper (the 
same size as the bottom of the pan) and place on the inside bottom of the pan. Grease the parchment with butter.

2. Mix the flour, nuts, dried and candied fruit, spices and salt in a mixing bowl.

3. In a small saucepan over medium heat, stir the sugar, honey and butter until the mixture reaches a boil. Keep 
stirring until it reaches a temperature of about 230 degrees F, usually about 2 minutes after reaching the boiling 
point.

4. Pour the boiling syrup over the ingredients in the mixing bowl. Add the vanilla. Stir with a wooden spoon 
until combined and the ingredients are well-distributed. Pour the mixture into the prepared springform pan and 
press it compactly into the pan with your fingers, smoothing the top with a spatula.

5. Bake, 45 minutes. Let cool completely, then remove the panforte from the pan. Sprinkle heavily with powdered 
sugar.

Panforte keeps well — its flavors deepen over time — and can be stored at room temperature in an airtight 
container for up to two months. Cut with a serrated knife and serve in thin slices, accompanied by a fine vin 
santo.

Bibliography
Bensalhia, J. (2015, December 2015). 10 Italian Holiday Desserts You Must Have On Your Table. Retrieved 
December 2020, from Italy Magazine: https://www.italymagazine.com/featured-story/10-italian-holiday-
desserts-you-must-have-your-table
Bizzarri, A. (2019, December 03). How to make panforte, Italy’s medieval-era fruitcake with a peppery kick. 
Retrieved 12 2020, from Chicago Tribute: https://www.chicagotribune.com/dining/recipes/sc-food-panforte-
italian-christmas-treat-1129-20191203-o3j546zbirgxpdghdjeb5vhvju-story.html
Onge, D. S. (2020, January 04). The History of Panforte. Retrieved December 2020, from the Spruce Eats: https://
www.thespruceeats.com/panforte-ancient-christmas-sweet-from-siena-4082544
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  Curious Christmas Traditions:
Dice-playing and inter-village football from France

On December 26, 1396, Jehan Werry, a 
cloth-shearer, was in a tavern in the 
French town of Senlis when some of the 

people there convinced him to join in on their 
dice-game, because “it was still Christmas.” 
Jehan played the game, but was blatantly 
cheated by the other players and lost five gold 
francs. Jehan compounded his mistake by trying 
to steal money from his cousin in order to recoup 
his losses.

In ‘Games in their Seasons’ Jean-Michel 
Mehl notes that in medieval France two 
activities often happened around Christmas, 
one of which was was dice-playing. Even 
King Charles VII (1422-1461) was once 
coaxed “to play dice and to make merry with during the Feast of Christmas.” Although some French 
church officials tried to ban this game on Christmas Eve, the practice continued and seems to have been 
widely played.

Dice-playing can also be seen in other parts of Europe. In the Kingdom of Castile laws from the 13th 
century onwards mention that the royal monopoly on gambling houses was suspended for Christmas 
Eve and Christmas Day. Meanwhile, in 1511 England’s King Henry VIII prohibited his servants from 
playing various games, including dice-playing, but did allow them to play these games during the 
twelve days of Christmas.

Another popular Christmas past-time in medieval France was the game of soule, which would happen 
once-a-year between neighbouring villages. Mehl explains “the game has many regional variations but 
is based on a very simple principle: two opposing teams compete for possession of a large block of 
wood or a moss-filled leather ball, called the eteuf or pelote. It is propelled by being punched with the 
fist, kicked, or struck with curved sticks. In the course of these encounters, whose participants can be 
numbered in scores, all blows are allowed, which explains the large number of injuries or even fatalities 
involved and the consequent frequency with which this game figures in the letters or pardon.”

https://www.medievalists.net/2012/12/seven-medieval-christmas-traditions/
Photograph by Dominic Strange © www.misericords.co.uk, CC BY-SA 3.0, https://commons.wikimedia.org/w/index.

php?curid=25518240
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The Bard's Corner
Where story, poem and song gather together for the sharing

Quid petis, o fili?
Mater dulcissima ba ba.
O pater, o fili
Mihi plausus oscula da da.

The mother, full mannerly
and meekly as a maid,
looking on her little son,
so laughing in lap laid
so prettily, so pertly,
so passingly well apay’d
full softly and full soberly
unto her sweet son she said:

Quid petis, o fili?
Mater dulcissima ba ba.

I mean this by Mary,
our maker’s mother of might,
full lovely looking on our Lord
the lantern of light.
Thus saying to our saviour:
this saw I in my sight,
this reason that I read you now,
I read it full right.

Quid petis, o fili?
Mater dulcissima ba ba.

Musing on her manners
So nigh marr’d was my main
Save it pleased me so passingly
That past was my pain;
Yet softly to her sweet son
Methought I heard her sain:
Now gracious God and good sweet babe
Yet once this game again.

Quid petis, o fili?
Mater dulcissima ba ba.
O pater, o fili
Mihi plausus oscula da da.

Quid petis, o fili?
by Richard Pygott: 

BBC Music Magazine considers this number 3 of the five of the best ancient Christmas carols written before 
1600. Richard Pygott’s macaronic (mixed-language) poem with its mixture of sacred and profane takes the lis-
tener back to medieval forms, yet his clever use of imitative polyphony turns a delightful text into quite exquisite 
music. Below is the original text and English translation.
Here is the link so that you can enjoy listening to this carol:   https://youtu.be/meRV4LR85vo
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Heavy & Light Weapons Fighter Practices and 
A&S classes are held the second and fourth Friday 
nights from 7:30 PM-10 PM

Business Meetings are held from 7 PM-8 PM the fourth 
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.

Sunday Afternoon Archery Practice
Most Sundays 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. Please join the bharchers google 
group to receive practice schedule emails  NOTE: 
PRACTICE WILL NOT BE HELD WHEN THERE ARE 
WEEKEND-LONG EVENTS AND WHEN THERE 
ARE EVENTS AT THE BOWMEN SITE.

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.

Cook’s Guild
Baroness Jeanne Tenneur de Bec, phone at 410-239-
8794, or by e-mail at beckyritterhouse@yahoo.com.

Meets second Sunday of the month. Check calendar for 
location and time. 

Electronic Connection
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,

Dagný austkona at rmknoblauch@gmail.com 

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,  and 
Dagný austkona at rmknoblauch@gmail.com 

The Yeoman On-Line
http://brighthills.atlantia.sca.org/yeoman/yeoman.html

Everyone is encouraged to contribute to  
The Yeoman

Please, remember that all submissions for The Yeoman 
should be accompanied by an SCA release form. Below 
are the links to the necessary forms.
Society Chronicler forms:
 http://www.sca.org/docs/library.html#release forms
Release form for writing or artwork:
 http://www.sca.org/docs/pdf/ReleaseCreativeFillable.pdf
Release form for photographs:
 http://www.sca.org/docs/pdf/ReleasePhotographerFill-
able.pdf
Release form for models (the subject of your artwork or 
photograph): 
http://www.sca.org/docs/pdf/ReleaseModelFillable.pdf

The Barony of Bright Hills

Practices Guild Gatherings

http://www.baltimorebowmen.com
https://www.facebook.com/groups/brighthills/
https://www.facebook.com/groups/brighthills/
mailto:robynbecker@comcast.net
http://brighthills.atlantia.sca.org/yeoman/yeoman.html
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Regnum 

The Barony of Bright Hills
Please try not to call after 9 PM

Baron & Baroness
Godai Katsunaga and Wanda Ostojowna

Gordon and Wanda Lee Kinnie
443-398-5100

baron@brighthills.atlantia.sca.org  • baroness@brighthills.atlantia.sca.org 

Seneschal
Lady Freydis sjóna
Casey Keener
410-852-0621
frejya2004@gmail.com

Exchequer
Lady Clara von Wonsiedel
Michelle England
443-799-1913
claravonwonsiedel@zoho.com

Webminister
Lady Dagný austkona
Rachael Knoblauch
301-481-1949
webminister@brighthills.atlantia.sca.
org

Deputy Seneschal
Lord Graham MacRobert
Graham Wright
443-375-0257 
No calls after 830 PM
grahammarobert@hotmail.com

Deputy Exchequer

VACANT

Deputy Webminister
Lady Winifred Carruthers
Karen Carothers
410-868-6170
webminister_deputy@brighthills.
atlantia.sca.org

Chronicler
Lady Scholastica Joycors
MyLinda Butterworth
443-817-2129
totallystories@gmail.com

Steward

VACANT

Chatelaine
Maestra Barbara Giumaria diRoberto
Barbara Kriner
443-244-0432
bjokriner@yahoo.com

Deputy Chronicler

VACANT

Baronial Clerk Signet 
Mistress Alexandria Wright
Andrea Scott
410-952-4808
ladyalexandriawright@gmail.com

Deputy Chatelaine
Lord Wrad of Ce
Wade Whitlock
410-272-8407
wadewhitlock@hotmail.com

Herald
Master Richard Wyn
Richard Muti
443-615-1025
RickWyn@comcast.net

Youth Minister

VACANT

Minister of Arts & Sciences
Mistress Tatiana Ivanovna of 
Birchwood Keep
Claudia Bosworth
410-437-7090
tatianabirchwoodkeep@gmail.com

Deputy Herald
Dame Deirdre O’Bardon
Debbie Eccles
410-356-0028
deirdre_obardon@yahoo.com

Deputy Youth Minister

VACANT

Deputy Minister of Arts & 
Sciences

Mistress Chagan Khulan
Karen Whitlock
443-789-9050
chagankhulan@gmail.com
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Minister of Lists
Lord Alexander Fowler
Hunter Fowler
443-538-2220
hunterfsca@yahoo.com

Knights Marshall
Sir Kollack von Zweckel
Kenneth Kepple
443.254.1206

Archery Deputy Marshal
Eadgyth the Archer
Erin Markel

410-459-3959

Deputy Minister of Lists
Lady Livia di Samuele
Sherrill M. Abramson
301-807-5476
Abramsonsm@yahoo.com

Deputy Heavy Marshal
Master Heinrich Kreiner
Robert Stephen Kriner
lands_heinie@yahoo.com
443-789-8109

Rapier Deputy Marshal

VACANT

Thrown Weapons  
Deputy Marshal

Lady Beatrice Shirwod
Annelise Bauer
843-312-5971
spindlebird@gmail.com

Target Archery Marshal
Aiden Killkenny
Jessee Trump
770-845-7962
HesseTrump@Hotwire.com

Target Archery Deputy
Lady Eadgyth the Archer
Erin Markel
410-459-3959
eadgyththearcher@gmail.com

Current Baronial Champions:
Archery: Lady Eadgyth the Archer
Arts and Sciences: Lord William Ringlancer
Bardic: Lord Faolan Mac Raghnaill
Baronial Warlord: Baron Kollack von Zweckel                                    
Brewer: Lady Livi de Samuele

Equestrian: Mor Inghean Ui Dochartaigh
Heavy Weapons: Okai of Bright Hills
Thrown Weapons:  Lord Trygvvi
Rapier: 
Children’s Archery- Cedric and Moira


