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April is up us and with it comes a new reign, more 
events to go to and plans to go to Pennsic is on our 
lips. As for the barony our Deputy MoAS was just 
made a Pelican at coronation - you may know her 
as Mistress Tatiana Ivanovna of Birchwood Keep. 
Vivat Tatiana. So much going on I hope you are all 
feeling better as spring puts a spring back in our 
step. I hope to see you at an upcoming event. You 
will find me at Revenge of the Stitch both sewing 
away and online with Needles, Fiber, and More. 
I hope to see some of you there as well or maybe 
come to my class on Mythical Creatures in Stories 
at Lochmere's event Night Under a Faie Moon. If 
you see me come say hello and collect a hug.

Yours in Service, Story, and Song,
Lady Scholastica Joycors

Your Bright Hills Chronicler
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V ivat Bright Hills.  Greetings from the Baron and Baroness of Bright Hills, Spring has arrived, but winter 
continues to push back.  We were able to attend Defending the Gate in our southern Neighbor of 
Sudentorre, in the lovely Barony of Stierback.   It was great to see so many from Bright Hills and from 

Atlantia in person.   
Thank you to House Wolfshaven for allowing us to join them under their pavilion. Also, for allowing the Baron 

to fight alongside them on the field. 
We will hold our next Baronial meet/practice on 10 April at the Baltimore Bowman from 1 till 4. All are invited.  
 As we move forward, I would remind everyone that this is a volunteer organization, and we need your help to 

make it successful.  Please, look for ways to support the Barony; we need several Officers and Deputy positions 
to be filled.  If you are interested, please speak with the Seneschal, Mistress Jeanne Tenneur de Bec.    

We will be attending the Coronation of Cuan and Adelhait.  
Our next event is Trial by Fire/Royal Archer in September, it is not to early to contact Dame Wynne ferch 

Rhodri to volunteer to help at the event.   
“Only the best from Bright Hills.”  
We ask that you carry Bright Hills motto in your heart every day and in all your interactions with people both 

in-person and online, within the Society, and in mundane life. “Vivat 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:  MyLinda Butterworth, Alexander Fowler, 
Becky Ritterhouse, Debbie Eccles, Gordon Kinnie, Jill 
Peterson, Kathleen Keener, Michelle England, Barbara 
Kriner, Dagny austkona, Jessie Trump, Becky and 
Kenneth  Kepple, 

Officer ReportsOfficer Reports:
ChatelainChatelain

Baroness Rebecca von Zweckel (Becky Kepple)
We had two contacts this month (both in the last week).  

One had reached out to our new MOAS and one had sent 
a message to our Seneschal.  Both have been responded 
to.  The first one is a friend of a current SCA member who 
is moving into our area and has been encouraged to check 
us out and may be at our next baronial gathering, weather 
permitting.   The second is a cold call and interested in 
activities that can include mid teens of which we have a 
plethora. I am currently looking to see what upcoming 
events in our area have youth inclusion in their event 
planning. 

We also have a previous member coming back to 
see what we are up to now and they are planning on 
bringing a new person with them. They too are planning 
on attending our next baronial gathering and maybe 
obtaining some gold key for Defending the Gate; which 
is coming up at the end of this month.

ChroniclerChronicler
Lady Scholastica Joycors (MyLinda Butterworth) 

Yeoman went out on time. Placed an ad for position on 
Facebook and when I sent out the latest Yeoman.

ExchequerExchequer
Lady Clara von Wonsiedel (Michelle England)  

Add PDF financial report.
Financials for 2021 have been submitted.  Next month 
signatory will be updated. New financial policy to be 
added to website. 

HeraldHerald
Lord William Ringlancer (Bill Soucy) 

Currently working with five heraldic clients. Planning 
a heraldry consult zoom Tuesday March 22nd at 7 PM, 
the link will be posted to BH group Facebook page.

Knights MarshallKnights Marshall
Sir Kollack von Zweckel (Kenneth Kepple)

There will be practice at the Bowman this Sunday.

MoASMoAS
Mistress Deirdre O'Bardon (Debbie Eccles)

There was a virtual bardic held on February 19. People 
attended from both within and outside the barony.  
Rebecca von Zweckel and I agreed that we would jointly 
sponsor A&S classes and/or activities for newcomers. 
Later a newcomer contacted me about A&S activities 
and is interested in cooking, sewing and singing. The 
newcomer was given the link to virtual bardic and plans 
to attend the Cooks’ Guild.  Finally, Some people in the 
barony atteded KASF.. 

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

No news MoL wise to report. 

Youth Minister Youth Minister • • VACANT 

Baronial Steward Baronial Steward • • VACANT
.

WebministerWebminister
Lady Dagný austkona ( Rachael Knoblauch)

Have a cue of things that need to be updated.

Seneschal: Seneschal: 
Lady Freydis sjona (Casey Keener) . 

Warrants ends in April, just waiting for new seneschal 
warrant to be approved.

Business Meeting Minutes 
March 11, 2021

started online at 7:04 pm
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Baron and BaronessBaron and Baroness
Godai Katsunaga and Wanda the Wanderer 

(Gordon & Wanda Lee Kinnie) 
Bright Hills trim coming 300 yards and will be for Barony 
fundraiser. Going to coronation and Defending the Gate.   
We will be stepping down when term is up.  Going to 
throw an invitation to the new majesties to invite to Trial 
by Fire.

Guild Reports:Guild Reports:
Cooks Guild.  No report.

EventsEvents:
Birthday - Got the check from Scars, have 3 refund checks 
yet to write. Donation from fees is $561.40. Next years 
event has not been spiked because we don't have the 
new seneschal in place, but we keep trying. Blaming the 
system.

Trial by Fire - Filled out the pre-event numbers. Would  
like to include a feast. Up the prices on some of the items 
trying to reflect inflation. 

Old BusinessOld Business
None.

New BusinessNew Business
None.

Next meeting will be April 08, 2022 at 7:30 PM. 
Meeting ended at 7:30 PM

Any corrections or additions to these minutes should be 
sent to the Chronicler at brighthill.chronicler@gmail.com

Chronicler/Deputy
What is Required: 
• Taking minutes at monthly business meeting.
• Creating a newsletter once a month to be distributed 

electronically as a PDF file.
• The newsletter must include: Cover, Monthly 

Business Meeting Minutes, Calendar, Regum, and 
a statement of ownership. The newsletter can also 
include: articles, letters, cartoons, songs, etc as long as 
they are SCA related. In other words you can keep it 
simple or have fun with it.

• Attend unEvent
• BONUS: No reports due since you create a monthly 

newsletter.

If you have an interest in serving your barony as 
Chronicler or Chronicler Deputy

please contact the Seneschal 
at brighthills.seneschal@gmail.com

In Service To Your Barony
The Following Position Needs Filling
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       Atlantian Calendar of Events

April  2022
1 Spring Coronation of Cuan and and Adelhait (R) Atlantia Boonvile, NC
9 St Paddy's Day Blood Bath Ponte Alto Vienna, VA
9 Dragons' Fire: a Celebration of St. George's Day Saint Georges Easley, SC
9 Festival of Elvegast: Journey to Avallon Elvegast Hillsborough, NC

15-17 Night Under a Faie Moon Lochmere Annapolis
22+24 Revenge of the Stitch VII Spaggia Levantina Chestertown Rd, MD

22 Hidden Mountain Baronial Birthday Hidden Mountain Bennettsville, SC

May2022
7 Atlantian Spring Crown Tourney (QK) Stierbach Leesburg, VA

13-15 Gardens of Thyme and Oakwood Middlegate Boonville, NC
14 Highland River Melee Highland Foorde Frederick, MD
21 On Target Lochmere Annapolis
21 Not Quite Quarterly Braggin' Rights Tourney Ritterwald Aiken, SC
21 Hawkwood Baronial Birthday: Spread Your Wings Hawkwood Tryon, NC

27-30 Ruby Joust Caer Mear Ashland, VA

June 2022
2-4 BAWT II: Moorhaven Myrtle Beach, SC
4 Skewered! 3 Roxbury Mill Gaithersburg, MD
11 Atlantian University Atlantia TBD
17 Below the Salt-Elchenburg Market Faire Sacred Stone Boonville, NC

23-26 Tournoi de Rapiere Blade Stormwall Bryson City
25-26 Kings Assessment Black Diamond Roanoke, VA

July 2022
8-10 Storvik Novice and Unbelt Tournament (Q K) Storvik Upper Marlboro, MD

29-8-14 Pennsic War IL (Q K) Aethelmearc Slippery Rock, PA

August 2022
1-14 Pennsic War IL (Q K) Aethelmearc Slipper Rock, PA
27 Non-European Persona Workshop Nottinghill Coill Spartanburg, SC

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

April Local EventsApril Local Events
10 Archery Practice at the Baltimore Bowman 
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Lore from the LarderLore from the Larder

Basil Ginger Meringue or  
How to Make a White Roman Tart

by Baroness Lucia de Enzinas

TThis savory tart should be fluffy not dense. If a dense tart was wanted the cook would use: egg yolks not 
whites and hard cheese not creamed

All ingredients should be room temperature (except the melted butter).
The recipe calls for adding foam and carefully not adding the liquid left after beating. This liquid is water. With 

the creamed cottage cheese being so wet, the pie would take longer to cook or become soggy if more liquid was 
added. The rest of the redaction choices are easy–the cook gives very precise measurements.

To make a white Roman tart. Take a pound of white cheese of cream, then take the whites of six eggs, & beat 
then well until a foam forms on the surface like snow, & let a little stay in without beating, then take the 
foam from thereon, & cast it into the cheese, then beat the whites at the top until again foam forms on the 
surface like the first time, & cast onto the cheese, & make again two or three times as such, then take two 
ounces of melted butter, a little ginger, a little chopped basil, & make the tart, & cook like the others. 
Master Lancelot de Casteau, Ouverture de Cuisine (1604)
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Redaction

Ingredients:
1 lb cottage cheese, creamed
2 branches basil, stems removed, chopped small
1 tsp ginger, grated
2 oz butter, melted
6 egg whiles from small eggs (1/2 cup), whipped
1 deep dish pie crust

Directions
1. Pre-heat oven to 350
2. Pour cheese into large bowl, then cover with basil, ginger, and butter but do not mix. Then cover with egg 

whites and gently fold ingredients together. The basil will be bright green and show if the batter has been 
mixed together.

3. Slowly pour batter into pie shell. Its ok if the mixture is taller than the crust, it is more or less the final height 
on the tart.

4. Bake for 40-50 minutes, or meringue is browned and doesn’t have a liquid-jiggle in the middle when pan is 
tapped.

5. Serve hot or once cooled.

Modern: make it in little ramkin dishes as souffles because OMG adorable.
------

Copyright 2016 by Michelle Enzinas. Permission is granted for republication in SCA-related publications. This 
article was found in the Florilegium. 
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The Bard's Corner
Where story, poem and song gather together for the sharing

Cap-o'-Rushes
English Folktale

O
nce upon a time, a long, long while ago, when all the world was young and all sorts of strange things 
happened, there lived a very rich gentleman whose wife had died leaving him three lovely daughters. 
They were as the apple of his eye, and he loved them exceedingly.

Now one day he wanted to find out if they loved him in return, so he said to the eldest, "How much do you 
love me, my dear?"

And she answered as pat as may be, "As I love my life."
"Very good, my dear," said he, and gave her a kiss. Then he said to the second girl, "How much do you love 

me, my dear?"
And she answered as swift as thought, "Better than all the world beside."
"Good!" he replied, and patted her on the cheek. Then he turned to the youngest, who was also the prettiest.
"And how much do you love me, my dearest?"
Now the youngest daughter was not only pretty, she was clever. So she thought a moment, then she said 

slowly:
"I love you as fresh meat loves salt!"
Now when her father heard this he was very angry, because he really loved her more than the others.
"What!" he said. "If that is all you give me in return for all I've given you, out of my house you go." So there and 

then he turned her out of the home where she had been born and bred, and shut the door in her face.
Not knowing where to go, she wandered on, and she wandered on, till she came to a big fen where the reeds 

grew ever so tall and the rushes swayed in the wind like a field of corn. There she sate down and plaited herself 
an overall of rushes and a cap to match, so as to hide her fine clothes, and her beautiful golden hair that was 
all set with milk-white pearls. For she was a wise girl, and thought that in such lonely country, mayhap, some 
robber might fall in with her and kill her to get her fine clothes and jewels.

It took a long time to plait the dress and cap, and while she plaited she sang a little song:

"Hide my hair, O cap o' rushes,
Hide my heart, O robe o' rushes.

Sure! my answer had no fault,
I love him more than he loves salt."

And the fen birds sat and listened and sang back to her:

"Cap o' rushes, shed no tear,
Robe o' rushes, have no fear;

With these words if fault he'd find,
Sure your father must be blind."



The Yeoman    page 10 

When her task was finished she put on her robe of rushes and it hid all her fine clothes, and she put on the 
cap and it hid all her beautiful hair, so that she looked quite a common country girl. But the fen birds flew away, 
singing as they flew:

"Cap-o'-Rushes! we can see,
Robe o' rushes! what you be,

Fair and clean, and fine and tidy,
So you'll be whate'er betide ye."

By this time she was very, very hungry, so she wandered on, and she wandered on; but ne'er a cottage or a 
hamlet did she see, till just at sun-setting she came on a great house on the edge of the fen. It had a fine front door 
to it; but mindful of her dress of rushes she went round to the back. And there she saw a strapping fat scullion 
washing pots and pans with a very sulky face. So, being a clever girl, she guessed what the maid was wanting, 
and said:

"If I may have a night's lodging, I will scrub the pots and pans for you."
"Why! Here's luck," replied the scullery-maid, ever so pleased. "I was just wanting badly to go a-walking with 

my sweetheart. So if you will do my work you shall share my bed and have a bite of my supper. Only mind you 
scrub the pots clean or cook will be at me."

Now next morning the pots were scraped so clean that they looked like new, and the saucepans were polished 
like silver, and the cook said to the scullion, "Who cleaned these pots? Not you, I'll swear." So the maid had to up 
and out with the truth. Then the cook would have turned away the old maid and put on the new, but the latter 
would not hear of it.

"The maid was kind to me and gave me a night's lodging," she said. "So now I will stay without wage and do 
the dirty work for her."

So Cap-o'-Rushes—for so they called her since she would give no other name—stayed on and cleaned the pots 
and scraped the saucepans.

Now it so happened that her master's son came of age, and to celebrate the occasion a ball was given to the 
neighbourhood, for the young man was a grand dancer, and loved nothing so well as a country measure. It was 
a very fine party, and after supper was served, the servants were allowed to go and watch the quality from the 
gallery of the ball-room.

But Cap-o'-Rushes refused to go, for she also was a grand dancer, and she was afraid that when she heard 
the fiddles starting a merry jig, she might start dancing. So she excused herself by saying she was too tired with 
scraping pots and washing saucepans; and when the others went off, she crept up to her bed.

But alas! and alack-a-day! The door had been left open, and as she lay in her bed she could hear the fiddlers 
fiddling away and the tramp of dancing feet.

Then she upped and off with her cap and robe of rushes, and there she was ever so fine and tidy. She was in 
the ball-room in a trice joining in the jig, and none was more beautiful or better dressed than she. While as for 
her dancing...!

Her master's son singled her out at once, and with the finest of bows engaged her as his partner for the rest of 
the night. So she danced away to her heart's content, while the whole room was agog, trying to find out who the 
beautiful young stranger could be. But she kept her own counsel and, making some excuse, slipped away before 
the ball finished; so when her fellow-servants came to bed, there she was in hers in her cap and robe of rushes, 
pretending to be fast asleep.

Next morning, however, the maids could talk of nothing but the beautiful stranger.
"You should ha' seen her," they said. "She was the loveliest young lady as ever you see, not a bit like the likes o' 

we. Her golden hair was all silvered wi' pearls, and her dress—law! You wouldn't believe how she was dressed. 
Young master never took his eyes off her."

And Cap-o'-Rushes only smiled and said, with a twinkle in her eye, "I should like to see her, but I don't think 
I ever shall."
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"Oh yes, you will," they replied, "for young master has ordered another ball to-night in hopes she will come 
to dance again."

But that evening Cap-o'-Rushes refused once more to go to the gallery, saying she was too tired with cleaning 
pots and scraping saucepans. And once more when she heard the fiddlers fiddling she said to herself, "I must 
have one dance—just one with the young master: he dances so beautifully." For she felt certain he would dance 
with her.

And sure enough, when she had upped and offed with her cap and robe of rushes, there he was at the door 
waiting for her to come; for he had determined to dance with no one else.

So he took her by the hand, and they danced down the ball-room. It was a sight of all sights! Never were such 
dancers! So young, so handsome, so fine, so gay!

But once again Cap-o'-Rushes kept her own counsel and just slipped away on some excuse in time, so that 
when her fellow-servants came to their beds they found her in hers, pretending to be fast asleep; but her cheeks 
were all flushed and her breath came fast. So they said, "She is dreaming. We hope her dreams are happy."

But next morning they were full of what she had missed. Never was such a beautiful young gentleman as 
young master! Never was such a beautiful young lady! Never was such beautiful dancing! Every one else had 
stopped theirs to look on.

And Cap-o'-Rushes, with a twinkle in her eyes, said, "I should like to see her; but I'm sure I never shall!"
"Oh yes!" they replied. "If you come to-night you're sure to see her; for young master has ordered another ball 

in hopes the beautiful stranger will come again; for it's easy to see he is madly in love with her."
Then Cap-o'-Rushes told herself she would not dance again, since it was not fit for a gay young master to be 

in love with his scullery-maid; but, alas! the moment she heard the fiddlers fiddling, she just upped and offed 
with her rushes, and there she was fine and tidy as ever! She didn't even have to brush her beautiful golden 
hair! And once again she was in the ball-room in a trice, dancing away with young master, who never took his 
eyes off her, and implored her to tell him who she was. But she kept her own counsel and only told him that she 
never, never, never would come to dance any more, and that he must say good-bye. And he held her hand so 
fast that she had a job to get away, and lo and behold! his ring came off his finger, and as she ran up to her bed 
there it was in her hand! She had just time to put on her cap and robe of rushes, when her fellow-servants came 
trooping in and found her awake.

"It was the noise you made coming upstairs," she made excuse; but they said, "Not we! It is the whole place 
that is in an uproar searching for the beautiful stranger. Young master he tried to detain her; but she slipped from 
him like an eel. But he declares he will find her; for if he doesn't he will die of love for her."

Then Cap-o'-Rushes laughed. "Young men don't die of love," says she. "He will find some one else."
But he didn't. He spent his whole time looking for his beautiful dancer, but go where he might, and ask whom 

he would, he never heard anything about her. And day by day he grew thinner and thinner, and paler and paler, 
until at last he took to his bed.

And the housekeeper came to the cook and said, "Cook the nicest dinner you can cook, for young master eats 
nothing."

Then the cook prepared soups, and jellies, and creams, and roast chicken, and bread sauce; but the young man 
would none of them.
And Cap-o'-Rushes cleaned the pots and scraped the saucepans and said nothing.
Then the housekeeper came crying and said to the cook, "Prepare some gruel for young master. Mayhap he'd 
take that. If not he will die for love of the beautiful dancer. If she could see him now she would have pity on him."

So the cook began to make the gruel, and Cap-o'-Rushes left scraping saucepans and watched her.
"Let me stir it," she said, "while you fetch a cup from the pantry-room."
So Cap-o'-Rushes stirred the gruel, and what did she do but slips young master's ring into it before the cook 

came back!
Then the butler took the cup upstairs on a silver salver. But when the young master saw it he waved it away, 
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till the butler with tears begged him just to taste it.
So the young master took a silver spoon and stirred the gruel; and he felt something hard at the bottom of the 

cup. And when he fished it up, lo! it was his own ring! Then he sate up in bed and said quite loud, "Send for the 
cook!" And when she came he asked her who made the gruel.

"I did," she said, for she was half-pleased and half-frightened.
Then he looked at her all over and said, "No, you didn't! You're too stout! Tell me who made it and you shan't 

be harmed!"
Then the cook began to cry. "If you please, sir, I did make it; but Cap-o'-Rushes stirred it."
"And who is Cap-o'-Rushes?" asked the young man.
"If you please, sir, Cap-o'-Rushes is the scullion," whimpered the cook.
Then the young man sighed and fell back on his pillow. "Send Cap-o'-Rushes here," he said in a faint voice; for 

he really was very near dying.
And when Cap-o'-Rushes came he just looked at her cap and her robe of rushes and turned his face to the wall; 

but he asked her in a weak little voice, "From whom did you get that ring?"
Now when Cap-o'-Rushes saw the poor young man so weak and worn with love for her, her heart melted, and 

she replied softly:
"From him that gave it me," quoth she, and offed with her cap and robe of rushes, and there she was as fine 

and tidy as ever with her beautiful golden hair all silvered over with pearls.
And the young man caught sight of her with the tail of his eye, and sate up in bed as strong as may be, and 

drew her to him and gave her a great big kiss.
So, of course, they were to be married in spite of her being only a scullery-maid, for she told no one who she 

was. Now every one far and near was asked to the wedding. Amongst the invited guests was Cap-o'-Rushes' 
father, who, from grief at losing his favourite daughter, had lost his sight, and was very dull and miserable. 
However, as a friend of the family, he had to come to the young master's wedding.

Now the marriage feast was to be the finest ever seen; but Cap-o'-Rushes went to her friend the cook and said:
"Dress every dish without one mite of salt."
"That'll be rare and nasty," replied the cook; but because she prided herself on having let Cap-o'-Rushes stir 

the gruel and so saved the young master's life, she did as she was asked, and dressed every dish for the wedding 
breakfast without one mite of salt.

Now when the company sate down to table their faces were full of smiles and content, for all the dishes looked 
so nice and tasty; but no sooner had the guests begun to eat than their faces fell; for nothing can be tasty without 
salt.

Then Cap-o'-Rushes' blind father, whom his daughter had seated next to her, burst out crying.
"What is the matter?" she asked.
Then the old man sobbed, "I had a daughter whom I loved dearly, dearly. And I asked her how much she loved 

me, and she replied, 'As fresh meat loves salt.' And I was angry with her and turned her out of house and home, 
for I thought she didn't love me at all. But now I see she loved me best of all."

And as he said the words his eyes were opened, and there beside him was his daughter lovelier than ever.
And she gave him one hand, and her husband, the young master, the other, and laughed saying, "I love you 

both as fresh meat loves salt." And after that they were all happy for evermore.

This tale is known by many names and is told in many countries. Many people say that is very like the story in King 
Lear about good salt. In Venice where this story is told it is past on by the comari (old wives, gossips) and it is only because 
folklorist finally sat down and listen and recorded these oral stories that we have them today.  Every telling creates a new 
version or variation of the tale but they all have the same bones says Scholastica Joycors.



The Yeoman    page 13 

THE  
SALT OF THE EARTH

By Da`ved Man of Letters
Lord Xaviar the Eccentric.

The value of salt as a commodity has been known throughout history.  It is very concentrated; being 
the source of the essential minerals sodium and chlorine.  Salt is a biological necessity, proven by the 
evolutionary development of a specific set of taste buds to detect and enjoy it.  When a human being 

perspires, he loses some of his natural body salts and these have to replaced from the food he eats (Tann. 179).  
The want of salt far exceeds the need the body has for its ingestion.  It is estimated that the average person 
consumes more than twenty-five times the necessary amount of salt.  It is likely that this craving for salt brought 
about its' organized production.

Salt-winning is the term for the deliberate production of salt from seawater.  Salt collection from naturally 
occurring sources was undoubtedly practiced for thousands of years before this process was discovered.  Early 
in the Neolithic era, salt was used in bleaching, cleaning, and dyeing of fabric.  It was also used in the degreasing, 
dehairing, and softening of leather, before during and after the invention of fabric.  The early Romans used salt 
as money, (salarium = salt money or salt rations) though this practice was short lived.  The Latin Words for "well-
being" salus, and for "health," salubritas, both derive from the Latin sal, meaning "salt" (Schi. p.3) 

Salt has been documented for medical, sacred, and culinary purposes, by many different sources.  Salts worth 
as a medicine is praised by Claudius Galen (Galen of Pergamom A.D.E. 129-199), who recommended that 
one consume moderate amounts of salt food to encourage a flagging appetite.  Pliny the Elder (Gaius Plinius 
Secundus A.D.E. 23-79, Aug.24) is noted as saying that the gods were especially fond of salt, hence their devotees 
presented it as an offering.  This faded with time and a new fad arose of using perfumes.  This was a sign of 
the intrusion of eastern customs and religions into the culture of the Greco-Roman world. Plutarch (Plutarchos 
A.D.E. 146-119) wrote: "First there is salt without which practically nothing is eatable."  He also calls it a requisite 
to good dining.  Ancient Greek coastal cities traded salt for slaves with their inland city-states.  The need for salt 
inland grew as the sphere of Roman influence increased.

In the fifth century Cassiodorus (a Goth administrator) stated "It may be that some seek not gold, but there 
lives not a man that does not need salt." (Molm. 14-17).  Salt became an international trade item as early as the 
Sixth century. The first salt monopoly is connected to the conquests of King Ancus Marcius (641-616 B.C.E.).  He 
is recorded as establishing saltworks at Ostia on both sides of the Tiber river. The Roman government ceased 
control of these operations in 506 B.C.E. and banned all private salt production.  Medieval Europe inherited the 
ideology of salt monopolies and taxes from the Romans.  Salt was called the chief article of Venetian commerce 
and was produced in Murano and Chioggia.  The Venetians had managed to make salt a major source of state 
revenue by controlling the trade.

Written evidence of salt production, trade and taxation during the Middle Ages is found in ecclesiastical 
records.  This is congruent with most other aspects of Medieval history as the Church seems to have had influence 
everywhere.  Salt making is historically one of the first monastic industries.  Several Bishops of Salzburg became 
veritable entrepreneurs from the development of the salt trade and taxation.
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In the early 12th century Venice became more a trader then producer and asserted control over the salt trade. 
Venice held the control of salt in the Mediterranean until the emergence of Genoa as an important trading city.  
Medieval Arabic cookery, with its leaning toward the sweet, had an effect upon the saltiness of European cuisine.  
This was one of many possible reasons that contributed to the unsalting of Europe during the early middle ages.  
When and why the waning of the use of salt occurred is different for various reasons.  Cost, adherence to the 
whims of the crown, different cultures and geographical locations, all may have played a part.

The High Middle Ages saw an elimination of the use of garum and liquamen (salty fish sauce) from most of 
Europe.  While the Arabic world never totally eliminated its use.  The French reinvented garum using a fish 
called garon and was in commercial manufacture in the south of France.  This might be a direct result of the 
heavy taxation on salt by the French government. Charles of Anjou (1225-1285) instituted a salt tax in Provence, 
to finance his conquest of the Kingdom of Naples (Mult. p 13). This begins to show how important salt was to 
the average person.

Renaissance scholars concluded that the ancients treated salt as a sacred substance, a medicine and as a 
condiment. The increase in the use of salt in the Renaissance was not due to its sacred quality or its medicinal 
value.  It was a gluttonous society that promoted salt over all other condiments as an appetite stimulant.

The gourmets of the Renaissance imitated the Ancients by increasing its repertoire of salt-acid delicacies.  
Renaissance diners baited their appetites with salt fish, salt meat, and salt vegetables (Rabe. 83,575-7, bks I, 
IV).  Francois Rabelais (Alcofribas Nasier 1494- 1553, Apr. 9) wrote that Gargantua constructed a salad with oil, 
vinegar, and salt as an appetizer. This appears to be the first reference to salad dressings.  He called fast days "jours 
maigres entrelardex" or "larded lean days," for the taking of salt-acid delicacies on a fast day was a hypocrisy.  
Renaissance diners were so fond of gorging on salt fish and salted fish eggs that physicians condemned this 
passion (Platina p 265).  This had little effect on the diets of the wealthy.

The fourteenth century saw a general increase in northern European trade.  Salted Herring had just recently 
been 'invented' by a Dutchman, Willem Benckels and was in big demand.  This new commodity switched the 
source of salt from the Mediterranean to more local sources in the North Sea.  The sources were the coast of 
England and the peat bogs of Holland.  Toward the end of the fourteenth century, the Dutch depleted the peat 
and the English were depleting the needed fire wood for salt production.  The English were also concentrating 
their economic growth on the textile industry.  This shifted the production of salt once again.  This time it was to 
bay salt a darker (dirtier) alternative mainly from France and Spain. By the end of the Middle Ages bay salt was 
the principal source of supply for northern Europe.

By the mid-sixteenth century, Jean Baptiste Bruyerin wrote that salt fish was as popular in his day as it was 
in ancient times.  The types having been altered with time.  There being a greater variety available now, for the 
gourmet to enjoy.  In particular Bruyerin points out that the ancient did not have; "...herring, sturgeon eggs 
[caviar], botargo [other fish eggs] and other items brought from constantinople to Italy."  The spread of salt fish 
spread from Italy to France and was well received.  Guido Panciroli claimed that caviar and botargo were being 
used in place of garum.  It is odd though that Messisbugo and Scappi, two famous cooks of the day, do not use 
this substitution in their cookbooks.  The late sixteenth century saw the spread of salt fish preparations into 
England. Caviar was being imported into Europe by the fourteenth century (Balducci, 103)

Salted meat became the standard rather than the exception. Bruyerin states that meat that has not been sprinkled 
with salt and is recently slaughtered will cause stomach upset and slow digestion.  He goes on to state that beef 
is better with moderate salting.  Louis Nonnius disagreed; by the next century he could report that much more 
fresh beef was eaten than fresh pork, which was not eaten by 'elegant people'." (Pete, 140)

Salted vegetables were enjoyed by both the powerful and commoner alike by the late sixteenth century.  The 
modern cornichons of France are a left over of this time period. Cornichons are tiny cucumbers preserved in a 
salt and vinegar brine.  Olives became very popular and became a much larger import than in ancient times.  
Salted capers became a table snack for stimulating the appetite.  Nonnius wrote that artichokes "ought to be 
eaten with oil, garum, and coriander," but "some eat artichokes with salt only." (Nonnius p 408)  He further wrote 
of capers and olives being used "...to incite much drinking."

It seems as though salt has lost some of its prominence. Going from gift to the gods to seasoning that even 
a peasant would not be with out.  But this has not diminished its use for as of 1973 World salt production was 
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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/
mailto:robynbecker@comcast.net
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 d 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
Mistress Jeanne Tenneur de Bec
Becky Ritterhouse
410-239-8794
brighthills.seneschal@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
brighthills.chronicler@gmail.com

Steward
VACANT

Chatelaine
Baroness von Zweckel
Becky Kepple
443-254-1205
brighthills.chatelaine@gmail.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
Lord William Ringlancer
Bill Soucy
410 833 4625
brighthills.herald@gmail.com

Youth Minister
VACANT

Minister of Arts & Sciences
Mistress Deirdre O’Bardon
Debbie Eccles
410-356-0028
brighthills.MOAS@gmail.com

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

Deputy Youth 
Minister

VACANT

Deputy MOAS
Mistress Tatiana Ivanovna of 
Birchwood Keep

Claudia Bosworth
410-437-7090
tatianabirchwoodkeep@gmail.com
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Minister of Lists
Lord Alexander Fowler
Hunter Fowler
443-538-2220
hunterfsca@gmail.com

Knights Marshall
Sir Kollack von Zweckel
Kenneth Kepple
443.254.1206

Thrown Weapons 
Deputy Marshal

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

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

Target Archery 
Marshal

Lord 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: Lord Lewin de Partone
Arts and Sciences: Lærimoðir Deirdre O'Bardon
Bardic: Lady Scholastica Joycors
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


