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May is full of holidays to celebrate, but I think the 
best one is whatever one you are at, because time 
spent together with like minded people is great time 
spent. So if you are feeling up to it please join in the 
many events that are happening and don't forget to 
also take a moment and let our Baron and Baroness 
and the Royals know about any awards you think 
need to be given. They love to give out awards to 
deserving gentles.

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

Your Bright Hills Chronicler

A Mother's job is never 
done, they work from 

dawn till dusk and some-
times even then there is no 

time for sleep. 

Happy Mother's Day 
for all you do!
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W
e send greetings to the populace; spring is in the air, and summer is coming. We were able to travel 
south to attend the Coronation of Cuan and Adelhait, it was a wonderful day.  While there, we were 
able to convince Her Majesty that she should attend our “Trial by Fire and Royal Archery” event in 

September. We are on the calendar to have HRM attend.  
Baron Gordon was able to attend Lochmere’s “Night Under a Faie Moon”, it was a great to see so many friends 

and we saw several of our populace enjoying the day. The Baron was also in attendance at Spiaggia Levantina 
for “Revenge of the Stitch,” another great day with friends as well as some fighting and bardic. 

 We will be traveling to the “Atlantian Spring Crown Tourney” in Stierback on May 7th. Please join us, we will 
have a pavilion set up and look forward to being with friends as the hairs for Atlantia are decided.  

We will also be visiting Highland Foorde for their “Highland River Melees” on the 14th of May. a month.   
May is a full month, with events, demos and other events, so we will not be having a monthly practice.  We 

will have our Bardic on the 21st at 7pm.  
Our next event is Trial by Fire/Royal Archer in September, planning is underway and HRM will be in 

attendance. Contact Dame Wynne ferch Rhodri to volunteer to help at the event.   
 The Barony is in need of volunteers to fill several officer positions.  Our Chronicler needs a vacation, she has 

done a wonderful job but needs a break.  Consider stepping up and helping. If you are interested, please speak 
with the Seneschal, Mistress Jeanne Tenneur de Bec.    

 Wanda and I will be stepping down as the Baron and Baroness at our next Birthday.  If you are interested, we 
would love to talk to you and have you shadow us at an event. 

We are having events again in Atlantia, remember that others are still facing high stress levels.  Be kind to each 
other in person and online, check on you friends and neighbors and always remember, the motto of Bright Hills, 
"Semper Optima Ex Coles Luminosis" which is “Only the Best 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:  MyLinda Butterworth, Alexander 
Fowler, Barbara Kriner, Becky Ritterhouse, Debbie Eccles, 
Gordon Kinnie, Jill Peters, Kathleen Keener, Wanda 
Kinnie, Kollack von Zweckel, Michelle England, Dagny 
austkona, Claudia Bosworth

Officer ReportsOfficer Reports:
ChatelainChatelain

Baroness Rebecca von Zweckel (Becky Kepple)
Transplant from East Kingdom that wants to do a demo 

for Dundalk Heritage Days 1-3 July. Have full access to 
Chatelain email. Irish Festival in the fall.  We had 1 return 
scadian, 1 newcomer

Also got the chance to introduce 2 walk-ins to 
Newcomers point  that had happened by. Showed them 
the A&S displays and encouraged them to ask questions 
while waiting their turn. (There were a fair amount of 
walk-ins). Unfortunately, my forgetful self neglected to 
introduce myself as Bright Hills Baronial Chatelaine to 
those on duty so I missed an opportunity to share some 
ideas.

Upcoming: Revenge of the Stitch
Making arrangements for GK at RotS. Also asked to 

help out with newcomers since the chatelaine there is also 
the autocrat. Will update on next report.

2022 Irish Festival:  Barb introduced me to her contact 
at the Irish Festival. Looking forward to following up 
with her as the spring progresses. From my current 
understanding the event takes place this fall.

Received word from Grace Classical Academy/
formerly Oak Grove Classical Christian School

They are looking for reenactors for their Renaissance 
Faire Saturday the 15th of May. *same day as Highland 
River Melees...

Faire lasts from 11-3pm. It does conflict, but we could 
probably get some good people out there. I would like to 
pursue this opportunity with the officer's blessings.

Would like to have some plans for Newcomer activites 
at Birthday. Looking at multi age group: Classes, Tour(s), 
Etc. 

Ideas and volunteers will be most welcome. It sounds 
like this will be a royal progress and my attentions will 
be split.

ChroniclerChronicler
Lady Scholastica Joycors (MyLinda Butterworth) 

Yeoman out on time. Advertised for Chronicler again. 
Who is running the cooks guild? Reports? Will be 
submitting warrant, but still hoping for a replacement.

ExchequerExchequer
Lady Clara von Wonsiedel (Michelle England)  

First quarter report done  Need to put discount in the 
contract for Trial by Fire for cleaning kitchen. Have to get 
new 

HeraldHerald
Lord William Ringlancer (Bill Soucy) 

Held a virtual heraldic consult; sadly, no one visited. I 
will have this consult window open...The fourth Tuesday 
of every month, 7-8 PM Eastern.

One badge submitted; I will be reaching out to clients 
with "works in progress" and hope to have ALL submitted 
by the end of the month.

Mistress Deirdre attended upon Their Excellencies as 
Baronial Herald at Coronation. . 

Knights MarshallKnights Marshall
Sir Kollack von Zweckel (Kenneth Kepple)

Quarterly report in, a few practices, no incidents, all blue 
cards. Good turn out for Defending the Gate went 6 and 
2. 

MoASMoAS
Mistress Deirdre O'Bardon (Debbie Eccles)

A virtual bardic was held March 19 and attended by at 
least 9 people including one newcomer.

Cooks Guild was held on March 13 at the Baltimore 
Bowmen.  Mistress Cordelia and Dame Wynne prepared 
new vegetable dishes for the cooks to taste and possibly 
use for feast.  There was planning for upcoming events 

Business Meeting Minutes 
April 08, 2021

started online at 7:04 pm



The Yeoman    page 5 

(Trial by Fire and Baronial Birthday). Additionally, it was 
agreed that the Cook’s Guild would do a fundraiser at the 
next Baronial populace gathering. 
There was an informal sewing get together at Dame 
Deirdre’s house on Tuesday March 31 attended by 2 
people.  Mistress Tatiana and Lord Faolan have been 
working on garb independently.  Lady Sindara has been 
researching and working on period necklaces.
Scholastica is competing in Revenge of the Stitch and 
ran Needles, Fiber, and More.  There have been heraldry 
consults by both Lord William Ringlancer and Dame 
Deirdre.

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

MOL report submitted. No activity.

Youth Minister Youth Minister • • VACANT 

Baronial Steward Baronial Steward • • VACANT
.

WebministerWebminister
Lady Dagný austkona ( Rachael Knoblauch)

Updated the website and added the sidebar with the 
Baronial Calendar. Added the new financial policy. If you 
need your brighthills.position@gmail account updated 
please contact Dagny. Need to fine tune who will have 
access to Google Drive.  Website contact form now routes 
to both the webminister and the chatelain.

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

Last report until the signatories is updated. First quarter 
report has been submitted. This is last business meeting as 
seneschal. Nothing new from kingdom. Bec is attending 
Seneschal 101 and 102 this coming weekend. 

Baron and BaronessBaron and Baroness
Godai Katsunaga and Wanda the Wanderer 

(Gordon & Wanda Lee Kinnie) 
New majesties, attended to Coronation. Baronies can 
give out AoA. If we clean the kitchen top to bottom at the 
Bowman they will take a $100 off our free. Gathering on 
Sunday at the Bowman from 1-4.  Bardic will be on April 
16th and May 21. Attending Revenge of the Stitch.  

Guild Reports:Guild Reports:
Cooks Guild.  Having a bake sale at the next Gathering.

The Barony of 
Bright Hills is in need 

of good people to serve her 
in the capacity of :

Deputy Seneschal
Deputy Exchequer

Chronicler

In Service To Your Barony
The Following Positions Need Filling

EventsEvents:
Birthday -  This event is spiked. Some discussion about 
somewhere other than the Fire Hall. No contract yet. 
Looking at Feb 11. 

Trial by Fire -  Need to redo the budget on new form. Is 
going to be a Royal Progress. Trial by Fire has been spiked.  
We will be using SCArs. We will approve the budget next 
month. Need to talk about feast.

Old BusinessOld Business
None.

New BusinessNew Business
Send out message to barony to see who would like 

to help out with upcoming demos. Baron and Baroness 
not going to renewing and hope to extend reign until 
Birthday.

Next meeting will be May 20, 2022 at 7:00 PM. 
Meeting ended at 8:03PM

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

If you have an interest in serving your barony in any 
of these capacities please contact the Seneschal at 

brighthills.seneschal@gmail.com

Oyez ! Oyez!



The Yeoman    page 6 

Version: AS L 6 MEDIUM locked LOCAL

COMPARATIVE BALANCE STATEMENT

USD $ USD $

Start End Diff
(2,5a) 12,080.38 13,458.03 1,377.65

(2) 2,608.61 2,608.87 0.26
(5a) 22.00 0.00 (22.00)
(6) 0.00 0.00 0.00
(7) 0.00 0.00 0.00
(8) 2,175.00 1,175.00 (1,000.00)
(8) (2,175.00) (1,175.00) 1,000.00

(5a) 100.00 100.00 0.00
(5a) 0.00 0.00 0.00

j) TOTAL ASSETS 14,810.99 16,166.90 1,355.91

II.  LIABILITIES
(15) 0.00 0.00 0.00
(5b) 0.00 0.00 0.00
(5b) 0.00 0.00 0.00
(5b) 0.00 0.00 0.00

0.00 0.00 0.00

Line I.i minus Line II.d 14,810.99 16,166.90

Proof: Change in Net Worth III(End) - III(Start) (A) 1,355.91

Net Income Income Statement Line 32 (B) 1,355.91

Legal Names: Print Sign

Exchequer: Michelle England Date:
Seneschal: Kathleen Keener Date:

-3-

d)  Other Liabilities
e)  TOTAL LIABILITIES Add a through d

III.  NET WORTH
(A = B) ? If NO, 
the report is 
incomplete.

b)  Deferred Revenue 
c)  Payables

Signatures below certify that the information on this report is correct and complete to the best of their knowledge.

g)  MINUS Accumulated Depreciation
h)  Prepaid Expenses
i)  Other Assets

Add a through f, subtract g, then add h and i

a)  Newsletter Subscriptions Due

b)  Cash Earning Interest
c)  Receivables
d)  Inventory For Sale (Major Inventory)
e)  Regalia & Non-Depreciated Equipment
f)  Depreciated Equipment

For Year-end Reports, the (Start) numbers will be provided to you by the Kingdom Exchequer. The numbers may have 

I.  ASSETS (from page)

a)  Undeposited and Non-Interest Bearing Cash 

changed from what was submitted last year because of transfer reconciliation between your account and other accounts.
The Year-end Report must be signed by the person preparing the report.

THE SOCIETY FOR CREATIVE ANACHRONISM-MARYLAND, INC.

FINANCIAL REPORT

Branch:   Barony of Bright Hills                                                  Period:  1/01/2021             to     12/31/2021            .

For Cumulative Quarterly Reports, use last year's Comparative Balance Sheet (End) amounts for the (Start) amounts. 
For Sequential Quarterly Reports, use last report's Comparative Balance Sheet (End) amounts for the (Start) amounts. 

1/25/2022
Michelle England 01/25/2022
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       Atlantian Calendar of Events

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
11 Atlantian Summer University Atlantia TBD
17 Below the Salt-Elchenburg Market Faire Sacred Stone Boonville, NC

25-26 Kings Assessment Black Diamond Roanoke, VA

July 2022
8-10 Storvik Novice and Unbelt Tournament (Q K) Storvik Upper Marlboro, MD
16 Warrior Games Tear-Sea's Shore Harleyville, SC

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
27 Skewered 3 Roxbury Mill Gaithersburg, MD

September 2022
9-11 Trial by Fire and Royal Archery (Q) Bright Hills Glen Arm, MD
17 Atlantia University  - Live Atlantia TBD

23-25 Battle on the Bay (K) Lochmere Upper Marlboro, MD
24 Tourney of the Silver Chalice (Q) Hidden Mountain Harleyville, SC

October 2022
1 Fall Coronation Atlantia TBD
8 Stierbach XXIV Baronial Birthday Celebration Stierbach Spotsylvania, VA

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

May Local EventsMay Local Events
Archery Practice at the Baltimore Bowman 

21 Baronial Bardic - Virtual
13 Web Minister  Office Hours 7-8 pm  (Video call link: https://meet.google.com/iph-nbed-bib )
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Lore from the LarderLore from the Larder

Camp Cheese
by Hildegard filia Vulframn

General Cheese History
Ah, cheese! A food from the Gods. Literally.
The Greek god Aristaios, a son of Apollo, was the Greek god of cheese. Homer talked of cheese in the Odyssey. 

Greek historian Xenophon, born in 431 B.C.. wrote about a goat cheese that had been around for centuries. Yes, 
cheese has been around for almost as long as man.

It came in to being in the mists of time. Many stories exist about the creation of cheese. The most famous of 
which is about a nomad who put his noontime ration of milk into a container made of a sheep bladder and hung 
it on his horse/camel. At lunch time he discovered that his milk had turned into a solid mass of curds. Being a 
daring kind of guy, he tried it and from that moment cheese was born. No one can give definitive proof of where 
cheese was created. We just know it came into being sometime before anyone thought to write it down.

Milk, Chemistry, Good Food
How does milk become cheese? Chemistry! Milk is a combination of water, fats, milk sugars, called lactose, 

and milk proteins, called casein. The proteins of casein, are what lump together to form the curds when the right 
conditions are created. The liquid that is left when the protein lumps together is called whey.

When we make cheese, we control the environment as best we can, to control the results. If milk is left out on 
the heat, it will naturally spoil and begin the curdling process. If left to it’s own devices, the milk usually turns 
in to a nasty, smelly mess that is highly acidic. This happens because of the naturally occurring bacteria in the 
area. Bacteria are what cause the milk sugars to convert into lactic acid. When the acidity of the milk increases, 
it causes the milk proteins to form into curds. These are the conditions we are artificially creating by adding 
vinegar or lemon juice to the milk.

Varieties of Milk and How to Handle Them
When I make cheese, I purchase cow’s milk from Walmart for around $2 a gallon. You can use milk from what-
ever source you can find. Milk from any mammal can be used to make cheese, such as goat, sheep, camel, mare, 
or water buffalo. If you are lucky enough to be able to get milk fresh from the animal, you must be absolutely 
sure the animal is disease free. If you cannot be 100% sure about the animal’s health, the milk needs to be pas-
teurized. To pasteurize, heat the milk to 165 degrees Fahrenheit and hold it there for 20 minutes, then rapidly 
cool it to refrig- erator temperature and store chilled until ready to use for cheese. This will kill all the bacteria 
present in the milk. Yes, it kills the good ones too, but better to be safe than sorry. Food borne illness is very 
“period” but not something we want to re-create in my opinion. Did you know that tuberculosis can be spread 
through unpasteurized milk?
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Period Recipe for Fresh Cheese
In The Closet of Sir Kenelm Digby Knight Opened, there is a recipe for fresh cheese. It is titled The Cream-

Courds. This recipe is the beginnings of just about any type of fresh cheese.

THE CREAM COURDS
Strain your Whey, and set it on the fire: make a clear and gentle fire under the kettle: as they rise, put in 
whey, so continuing, till they are ready to skim. Then take your skimmer, and put them on the bottom of a 
hair-seive: so let them drain till they are cold. Then take them off, and put them into a bason, and beat them 
with three or four spoonfuls of Cream and Sugar.

As an experiment, I have made this cheese. It is tasty. Kind of like a sweet cottage cheese.

Simple Camp Cheese
Needed Equipment:
Pot large enough to hold 1 gallon of milk Large Spoon
Colander/Strainer Cheesecloth
Small Container with lid
Cooking Thermometer (optional)

Ingredients:
Milk - 1 gallon
Non iodized Salt 1 tsp. Vinegar - 1/2 cup approx.
 
Ingredients to make it yummy:
Herbs/Spices of your choice.
 

Instructions
When making cheese, sanitation is key. To get consistent results, sterilize all your equipment before each use. 

There are many ways to do this. One is to boil everything for 10 minutes. Another is to soak everything except 
the cheese cloth in iodine for 10 minutes. There are a few others. Choose your favorite. Whatever you choose, 
allow all surfaces to dry before using the equipment. You could kill the “good” bacteria you are trying to use to 
make the cheese!

That being said, WE ARE IN THE FIELD! You are not going to be able to get things as institutionally clean as 
you can at home. Fresh cheese is much more forgiving than hard cheese in that it will still curdle most of the time 
in less than operating room conditions.

Pour the gallon of milk into the pot over medium-low heat. At this point, if you are the type, you would insert 
the thermometer and monitor the temperature until you reach between 180-195 degrees. Hildegard would not 
have had a thermometer in her medieval kitchen and we will learn how to tell when the temperature is just 
right by observing the surface of the milk in the pot. We don’t want the milk to boil. Boiled milk is only good for 
making bread or hot chocolate. A slight steam rising from the surface is what we are looking for. This should take 
at least 10-15 minutes depending on the temperature of the milk when we started. Stir every once in a while, but 
not constantly.

While the milk is heating, prepare your curdling agent. The juice of two lemons should be sufficient to curdle 
a gallon of milk. A half cup of vinegar will do the trick also.

Anything that contains acid may be used as a coagulant. My favorite curdling agent is verjuice. It adds just 
the right amount of tang. It is expensive though. Please remember that the acid you choose to use will affect the 
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taste of the final cheese. If you use lemon juice, the cheese will have a slight lemon flavor. If you use vinegar, 
there will be a sharper tang.

At this time we should also prepare our straining device. I find that the whole process goes more smoothly if 
the cheesecloth is wet when the curds are poured into it. Just get it wet and wring it out. Drape the cheesecloth 
across the strainer so the edges are hanging over the sides.

When the milk begins steaming, turn the heat to low and pour the vinegar in while gently stirring. Once the 
vinegar, or other acid, has been well stirred into the milk, put the spoon down and step away from the pot. Just 
watch it for a few minutes. There should be some curdling. As the temperature rises, the curdling will increase. 
Once you see this happening, start to very gently stir the milk. When the right balance between acid and heat is 
achieved, the milk proteins will clump together rapidly. The liquid that is left will be a greenish yellow.. This is 
the whey.

If you like, you can stop here and you would have curds and whey, just like Little Miss Muffet.
However, we are making cheese. Gently pour the curds into the cheesecloth lined strainer and let the whey 

drain out. Pull up the cheesecloth by its four corners, and tie it into a small bag, like a hobo sack. Hang this 
bag over a container of some kind to catch the whey. Let it hang until it reaches the consistency you like. Less 
draining time will make a more moist, spreadable cheese, longer draining will result in a drier cheese which will 
keep a little longer.

When the cheese has finished draining to your liking, untie the knot and scrape the cheese into a sealable 
container.

Now comes another fun part! Add a small amount of salt. If you don’t add salt, the cheese will not have much 
flavor. After you have added salt to your liking, you can add herbs, spices, sugar, and/or fruit or veggies of your 
choice! Any combination is good as long as you will eat it. If you can wait, put the lid on and let it sit overnight 
in the refrigerator, or cooler, to let the flavors meld. If you can’t, just spread it on whatever you like and enjoy!

You could also take the fresh cheese you have just made and put it under pressure for a few hours to press out 
more of the moisture. This will compress the curds and give you a soft but cutable cheese. This is yummy with 
crackers too.

This kind of cheese does not melt well. It kind of melts in the microwave.

References:
www.florilegium.org/files/FOOD/cheese-msg.html  http://www.cheesemaking.com
Home Cheese Making by Ricki Carroll, Storey Publishing 2002 http://www.goodecookery.com
The World of Cheese by Evan Jones, Knopf Publishing Inc. 1976
On Food and Cooking: The Science and Lore of the Kitchen by Harold McGee, Simon and Schuster 2004
The Closet if Sir Kenelm Digby Opened, available for free download at http://www. gutenberg.org

----
©2010 by Roxann Hatch. Permission is granted for republication in SCA-related publications. This article was 
found in the Florilegiu.
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The Bard's Corner
Where story, poem and song gather together for the sharing

  The RED and BLUE Coat 
  A tale of Africa

TThere once were two childhood friends who were determined to remain 
close companions always. When they were grown, they each married 
and built their houses facing one another. Just a small path formed a 

border between their farms. 
One day a trickster from the village decided to test their friendship. He dressed 

himself in a two-color coat that was divided down the middle, red on the right 
side and blue on the left side. Wearing this coat, the man walked along the narrow 
path between the two houses. The two friends were each working opposite each 
other in their fields. The trickster made enough noise as he traveled between 
them to cause each friend to look up from his side of the path at the same moment 
and notice him. 

At the end of the day, one friend said to the other, "Wasn't that a beautiful red 
coat that man was wearing today?"  

"No," replied the other. "It was blue." 
"I saw that man clearly as he walked between us!" said the first. "His coat was 

red." "You are wrong!" the second man said. "I saw it too. It was blue."  
"I know what I saw!" insisted the first man. "The coat was red." 
"You don't know anything," replied the second angrily. "It was blue!"  
"So," shouted the first, "you think I am stupid? I know what I saw. It was red!" 
"Blue!" the other man said. 
"Red!" "Blue!" "Red!" "Blue!" 
They began to beat each other and roll around on the ground.
Just then the trickster returned and faced the two men, who were punching and kicking each other and 

shouting, "Our friendship is over!" 
The trickster walked directly in front of them, displaying his coat. He laughed loudly at their silly fight. The 

two friends saw that his two-color coat was divided down the middle, blue on the left and red on the right. 
The two friends stopped fighting and screamed at the man in the two-colored coat, "We have lived side by side 

all our lives like brothers! It is all your fault that we are fighting! You started a war between us." 
"Don't blame me for the battle," replied the trickster. "I did not make you fight. Both of you are wrong. And 

both of you are right. Yes, what each one said was true! You are fighting because you only looked at my coat 
from your own point of view "
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Introduction
With a bit of ingenuity and dexterity, it is possible to count well beyond ten using one's fingers. The Venerable 
Bede, finding Greek mathematical notation cumbersome for computing the calendar, describes just such a 
method in De Temporum Ratione in the eighth century. The same method is described by Robert Recorde in The 
Grounde of Artes in the sixteenth century, though the role of the hands have been swapped. We can assume, then, 
that the method was in use throughout the SCA period, though Recorde notes that it was not well known despite 
its antiquity.
This method is not the same as the "Chisanbop" method of Pai and Pai [2], which seems to be a much more recent 
development, though the principles of the two systems are similar.

Counting
Recorde has an excellent diagram of what all the hand positions look like, reproduced here as Fig. 1, so I'll use 
his convention rather than Bede's. The basic idea is to divide your fingers into two groups on each hand, and 
each group will represent one digit of a four-digit number in Arabic notation. The third, fourth and fifth fingers 
of the left hand represent the ones position, while the thumb and forefinger of the same hand represent the 
tens position. The third, fourth and fifth fingers on the right hand represent the hundreds, and the thumb and 
forefinger the thousands.
The ones are signified by the last three fingers of the left hand:
1 has the little finger down on the palm;
2 has the little and wedding fingers down;
3 has all three fingers down;
4 has the middle and wedding fingers down;
5 has the middle finger down;
6 has the wedding finger down;
7 has the little finger bent, touching the root of the finger;
8 has the little and wedding fingers bent likewise; and
9 has all three fingers bent likewise.

The tens are then signified by the thumb and forefinger:
10 has the fingertip on the middle joint of the thumb;
20 has the thumb lain across the palm and the finger up-right;
30 has the tips of the thumb and finger together;
40 has the thumb pressing against the outside of middle joint of the finger;

Counting on the Fingers
by Lord Ælfred se Leof
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50 has the thumb pressing between the middle and wedding fingers;
60 has the thumb bent at t he middle, and the finger wrapped over it;
70 has the tip of the thumb touched between the two top joints of 
the finger;
80 has the thumbnail pressed against the inside of the middle joint 
of the finger; and
90 has the fingertip on the base of the thumb.

The same positions on the right hand denote one hundred times as 
those on the left hand. The gymnastics required to make of all these 
positions may take some practice, but at the end of the day it doesn't 
matter if you can't quite make them all cleanly, so long as you can 
distinguish nine different positions for each group of fingers.

Recorde stops here, but Bede goes on to larger numbers, made by 
placing the hand on the body:

10000 has the left palm on the breast, fingers upwards;
20000 is the same, but with fingers spread;
30000 has the fingers downwards;
40000 has the left palm on the navel, fingers upwards;

Figure 1: The Arte of Numbryng by the 
Hande, from Recorde.

50000 has the back of the left hand on the navel, fingers upwards;
60000 has the left palm on the back of the thigh;
70000 has the back of the left hand on the back of the thigh;
80000 has the left palm on the front of the thigh; and
90000 has the left hand on the groin.

The same positions using the right hand denote numbers ten times as large. The position for twenty thousand, 
and Bede's manner of expression, seems to imply that you aren't making any numerals with your fingers at 
the same time. It should be possible to do so (possibly using a different sign for twenty thousand), however, 
allowing you to express any six-digit number on your human abacus. Bede also has a symbol for one million, 
being both hands clasped together.

The reader might have noticed that there is no sign for zero. The zero symbol in Arabic notation is just a place 
holder and there is no need for it where the digits are constrained to be in certain positions, as on an abacus 
or in the finger system. If you want to think of zero as having an explicit sign, it is the sign with all the fingers 
extended.

Computation
The only copy of De Temporum Ratione that I have been able to find is the English translation of Chapter II given 

by Yeldham [6]. This excerpt does not include any instructions on how to do computation though Yeldham im- 
plies that they exist. Recorde ends The Grounde of Artes promising to continue finger-reckoning after he had 
covered fractions, but he never seems to have gotten around to doing so; his later book, The Whetstone of Witte, 
covers only Arabic notation.

Nonetheless, we can see how computation can be (and probably was) done by considering the algorithms used 
by an abacus. Compared to the abacus I described in an earlier article [5], the finger-abacus has a disadvantage in 
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that it can only represent one number at a time. However, bead-frame abaci, such as those used in ancient Rome 
and the modern Far East, are similarly limited and is still possible to compute interesting things with them; 
Nonetheless, we can see how computation can be (and probably was) done by considering the algorithms used 
by an abacus. Compared to the abacus I described in an earlier article [5], the finger-abacus has a disadvantage in 
that it can only represent one number at a time. However, bead-frame abaci, such as those used in ancient Rome 
and the modern Far East, are similarly limited and it is still possible to compute interesting things with them; a 
detailed description of the algorithms can be found in Moon's book [1].

Think of using a simple four-function calculator or adding machine. If you ignore the memory function, these 
devices have only one register, called the accumulator, which stores a single number. The only thing you can do 
is add, subtract, multiply or divide this number with a second number typed in on the keyboard, with the result 
replacing the contents of the accumulator. Using the gestures I described in the previous section, it is possible to 
use your hands as an accumulator that works in the same way.

Addition and subtraction can be done on the fingers using the essentially the same algorithm as for Arabic 
notation on paper. Multiplication can be done using the abacus algorithm that I described in the earlier article; 
at each step you add (or, "accumulate") a partial product onto your hands. Division is a little harder but can be 
done using the algorithm given in Moon's book.

For very complex computations, it may be necessary to employ a "memory" by writing down partial results 
on a piece of paper for later reference – or call them out to a friend who will, since your hands are otherwise 
occupied.

Another Use
Bede suggests that the hand-signals for numbering can be used as a primitive kind of sign language by 

associating the sign for one with the letter 'A', the sign for two with 'B', and so on. As well as being used as a 
training exercise or an amusement, he also suggests that this code could be used to communicate secretly with 
friends amongst ene- mies. Of course this would do you no good if your en- emies also knew finger-reckoning 
(or your friend cannot read, a more likely problem for Bede's contemporaries). The application to deaf people 
seems to have escaped him.

Conclusion
Undoubtedly, breaking into a series of wild gesticulations whenever one wanted to compute a sum would 

look rather bizarre and comical to the untrained eye. Then again, so does wearing garb, so what are you worried 
about?

References
[1] P. Moon, The Abacus, 1971.
[2] H. Y. Pai, The Complete Book of Chisanbop, 1981.
[3] R. Recorde, The Grounde of Artes, 1542.
[4] R. Recorde, The Whetstone of Witte, 1557.
[5] Æ. se leof, Arithmetic by Counters, Cockatrice 16, 2002.
[6] F. A. Yeldham, The Story of Reckoning in the Middle Ages, 1926.

------
Copyright 2015 by Nicholas Sheppard. Permission is granted for republication in SCA-related publications. This 
article in the Florilegium.



The Yeoman    page 15 

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


