December Shire Meeting

When: December 10th at Lord Ryan and Blaise's home. 
See map for directions 

Fighter Practice: Sunday's at 12:00 p.m. Noon For more information contact Killian at 
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Meeting minutes

Seneschal:  Not too much to report.   Talked about getting gas 

cards for the next presentation to their Majesties.  Recommended 2-$50..00 cards and this was well received, but we held off the vote until next meeting when more officers were present.  Blasé has the idea of presenting the cards in a feed bag, as they are feed for the King's steeds.

Constable: Nothing to report for Althing. All was quiet and 

Thank you for all who helped. It was a nice weekend.  

Arts and Science: For arts and sciences, Lady Caitlin suggested 

ornament making and crafts for Yule.  It was decided at the meeting that Lady Jane would lead a craft session at the Yule party in gingerbread cookies/ornaments/whatever.  
Lord Ryan has volunteered to teach the session on "pointy hats" that he attended at Great Western, combined with a short session on SCA geography, particularly CAID, at some future A&S session.  It was suggested that a class in etiquette for the children might be appropriate and we might do that at Yule, along with a mock court to them to practice.

Chatelaine: Talked to several people from Al-Thing

Marshal: not present

Exchequer:  report -  I have completed Althing's report for 

Kingdom and for Starkhafn. We had 107 Adults, 9 Teens and 9 Children, a total of 125 Attendees (25 of those are non-members, sending Kingdom a check of $75.00). Also, I would like to report per Kingdom Exchequer, since the T-shirts were over $250.00, we are required to account for every Highland T-shirt unsold to this date. Four tees were sold at Great Western (3 from Gary & Denise and 1 from Teka), total remaining tees are 39. Firewood - We changed the price to $8.00 a bundle at Althing. Two bundles were sold. Remaining balance due on firewood is $70.57. Please let me know, how we are disbursing final firewood.

Children: Gingerbread men for Yule

Chronicler: Not present 

List: not present

Presentations: nothing new

Water Bearer: nothing new

Herald:  Not presentLord Ryan said that if Lord Martin was not going to the next CoH meeting, that he would go, and to have anyone who had things to submit, bring them toYule Shire meeting.

Web Wright: not present

New Business:  Next Shire Meeting --- Yule party/ Shire 

meeting, Dec 10, 3:00 pm, Lord Ryan
& Blasé's place

Old Business: By Lady Caitlin: Althing went well.  At this 

time, we are not planning to do it again, so no extensive "post-mortem" necessary.

Other Business: Shire Yule Party:    Shire to provide a ham and 

a turkey.  Gregor will bring his smoker over beforehand 

and we will smoke the turkey.   Everyone else
should bring side-dishes or desserts.  Gift exchange  --  $10.00 limit, SCA appropriate items.  This exchange will include "stealing", the rules of which will be decided upon at the time. Also. A gift exchange for the kids.
"December Shire Birthdays”

Lord Ulrich Heinrich

12/13

Valadimire Dradosaul

12/13

Lillian (Lindsay Pelzel)

12/8

The Shire of Al-Sahid Wishes you all

A Very Happy Birthday!
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Seneschal's Corner

At the Nov. 20 shire meeting, it was decided that the December meeting, followed by the Shire Christmas party, would be on December 10, 2005, 3:00 pm at Ryan and Blasé's house.


The shire will be purchasing a ham and a turkey.  Gregor will bring over his smoker and we will smoke the turkey.  Everyone else bring side dishes or deserts.
After eating, we will have the annual gift exchange.  $10.00 limit, something period prefered (no appliances) and this exchange will include "stealing", with rules to be determined at the time.  There will also be a children's gift exchange.


We will also be making gingerbread cookies/men/ornaments as an activity for the kids and anyone else who wishes to

participate.


Ryan and Blasé's house:


From Hwy 18, take Apple Valley road south (about 1 mile) to Symeron Rd., turn right, then immediately left onto Nokomis.  We are on the right, at the end of the "S" curve.  The Shire banner will be in the front yard.


From Bear Valley Road, take Apple Valley Road north (about 3 - 4 miles)to Symeron Rd,. Turn left, then immediately left onto Nokomis.  We are on the right, at the end of the "S" curve.  The Shire banner will be in the front yard.
Call if you get lost. Hope to see as many of you there as possible.

In service,
Ryan
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A New Way

Why is my life so hard?

Why are the skies so far?

The pages in the book are always straight.

Does it have to be sealed, my fate?

I'm ripping the pages inside, my head. 

I'm singing the songs,

I'm pulling the thread,

A new personality, a new day.

A new life, a new way.    

By

 Alexis
The Hunt for Easy Recipes
By Lady Valdis Isbrandsdottir



For the upcoming holidays I decided to feature a dessert recipe called A Potage of Roysons (An apple-raisin pudding). This recipe calls for an ingredient called Almond Milk which seems to be very simple to make and used frequently as a sauce in a variety of recipes. The recipe for Almond Milk is included in this month's article as well and may appear in future recipes I 
have planned for upcoming issues of The Scorpion Tales.

A Potage of Roysons  (An apple-raisin pudding)

PERIOD: England, 15th century
ORIGINAL RECEIPT:

A potage of Roysons. Take Raysonys, & do a-way þe kyrnellys; & take a part of Applys, & do a-way þe corys, & þe pare, & bray hem in a mortere, & temper hem with Almande Mylke, & melle hem with flowre of Rys, þat it be clene 
chargeaunt, & straw vppe-on pouder of Galygale & of Gyngere, & serue it forth.

- Austin, Thomas. Two Fifteenth-Century Cookery-Books. Harleian MS. 279 & Harl. MS. 4016, with extracts from Ashmole MS. 1429, Laud MS. 553, & Douce MS 55. London: for The Early English Text Society by N. Trübner & Co., 1888.

---------------------------------------------------------------------------TRANSLATION:
A Pudding of Raisins. Take raisins, and take out the kernels, take some 
apples and take out the core, pare the skin and smash them in a mortar then 
mix with almond milk, mix with rice flour so that it's very thick, strew on 
galingale and ginger then serve.

----------------------------------------------------------------------------MODERN RECIPE:


1 cup raisins
1 ½ cup Almond Milk
1 Tbs. sugar
1 tsp. mixture of galingale & ginger
4 tbs. rice flour (or unbleached white)
4-6 apples, peeled, cored, and sliced

Boil the apples and raisins until the apples are very soft; drain well. Mash the fruit and place in a pan with the almond milk, spices, and sugar. Cook over medium heat. Add the flour and continue to cook until "clene chargeaunt" (very thick). Add flour as necessary. Sprinkle top with ginger just before serving. Serves 6-8.

Although the original recipe indicates no sort of cooking (we are advised to merely mash apples & raisins and mix with milk & flour), experiments with this recipe indicate that by not cooking the ingredients the end product was not agreeable.

 The cooked version appears to be much better and is a sort of 
apple pudding which can be served either hot or cold.
Can't find galingale? Use ginger as a substitute.

----------------------------------------------------------------------------References:
Austin, Thomas. Two Fifteenth-Century Cookery-Books. Harleian MS. 279 & 
Harl. MS. 4016, with extracts from Ashmole MS. 1429, Laud MS. 553, & Douce 
MS 55. London: for The Early English Text Society by N. Trübner & Co., 1888.

A Boke of Gode Cookery Recipes: 
http://www.godecookery.com/goderec/grec30.htm
Almond Milk (standard medieval sauce that can be used in many dishes)

PERIOD: medieval & Renaissance

----------------------------------------------------------------------------ABOUT THE RECIPE:

In the Middle Ages, animal milk was, of course, not refrigerated, and fresh milk did not stay fresh for long. Most cooks simply did not use much milk as the short shelf-life of the product made it a difficult ingredient to depend upon. Many recipe collections of the time advise that cooks should only rely 
on milk that comes directly from a cow, something not possible at all times, and purchasing milk was a dubious practice, for street sellers of milk often sold wares that were either spoiled or diluted with water. Milk's use had to be immediate, in cooking or by turning into cheese & butter. It was these 
difficulties that forced medieval cooks to look upon milk with great reluctance, and so having milk in the kitchen was usually unheard of.


Rather than animal milk, Medieval cooks turned to something they could depend upon, and that was the milky liquid produced by grinding almonds or walnuts. This liquid, high in natural fats, could be prepared fresh whenever 
needed in whatever quantities. It also could be made well ahead of time and stored with no danger of degeneration. Because of its high fat content, it, like animal milk, could be churned into butter, and because it was not animal milk, it could be used and consumed during Church designated meatless days.

Almond milk was used extensively in period; all existing cookbooks call for it, and it must have been found in literally every medieval kitchen. It's the prime ingredient in many, many recipes, and the modern cook recreating medieval food will have to learn its production in order to prepare the most 
common of dishes.

----------------------------------------------------------------------------MODERN RECIPE:

1 cup ground almonds
2 cups boiling water
Combine almonds and water. Steep for 5 minutes, stirring occasionally. Sieve the mixture to remove coarse grains

 OR (preferably) blend mixture in electric blender until grains are absorbed. Yield - 2 cups almond milk.

References:
Scully, Terence. The Art of Cookery in the Middle Ages. Woodbridge: The Boydell Press, 1995.
Scully, Terence, ed. Le Viandier de Taillevent. An Edition of all Extant Manuscripts. Ottawa: University of Ottawa Press, 1988.
A Boke of Gode Cookery Recipes: 
http://www.godecookery.com/goderec/grec31.htm
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The Norwegian Kingdom Monarchs - Timeline


The Norwegian Kingdom (872-1319)


872-933 Harald Fairhair Harald Hårfagre
930-934 Eirik Bloodaxe Eirik Blodøks
934-961 Håkon the Good Håkon den Gode
961-976 Harald Gråfell
976-995 Haakon Jarl² Håkon Jarl
995-1000 Olav Tryggvason
999-1015 Svein Forkbeard Svein Tjugeskjegg
1015-1028 Olav Haraldsson, Saint Olav¹ Sankt Olav / Olav den Hellige
1028-1035 Knut the Great Knut den Mektige
1035-1047 Magnus the Good Magnus den Gode
1046-1066 Harald Hardråde
1066-1069 Magnus Haraldsson
1066-1093 Olav Kyrre
1093-1094 Håkon Magnusson
1093-1103 Magnus Barefoot Magnus Berføtt
1103-1110 Olav Magnusson
1103-1123 Øystein Magnusson
1103-1130 Sigurd Jorsalfar
1130-1135 Magnus the Blind Magnus Blinde
1130-1136 Harald Gille
1136-1155 Sigurd Munn
1136-1157 Øystein Haraldsson
1136-1161 Inge Krokrygg
1157-1162 Håkon Herdebrei
1161-1184 Magnus Erlingsson
1177-1202 Sverre Sigurdsson
1202-1204 Håkon Sverreson
1204 Guttorm Sigurdsson
1204-1217 Inge Bårdsson
1204-1207 Erling Steinvegg
1207-1217 Filippus Simonsson
1217-1263 Håkon IV Håkonsson
1263-1280 Magnus Lagabøte
1280-1299 Eirik Magnusson
1299-1319 Håkon V Magnusson

The Union of Sweden and Norway (1319-1343)


1319-1343 Magnus Eriksson
1343-1380 Håkon VI Magnusson

The Union of Denmark and Norway (1380-1396)

1380-1387 Olav IV Håkonsson¹

The Kalmar Union (1397-1814)

Denmark, Norway and Sweden (1397-1523):

1387-1389 Margaret I (Margrete I)
1389-1442 Eric VII of Pomerania
1442-1448 Christopher III of Bavaria
1449-1450 Carl I of Norway (Karl Knutsson Bonde)
1450-1481 Christian I
1481-1513 Hans
1513-1523 Christian II

Denmark and Norway (1523-1536):

1523-1533 Frederick I


The union with Denmark : 1536-1814


1534-1559 Christian III
1559-1588 Frederick II
1588-1648 Christian IV
1648-1670 Frederick III

Three Witches from Macbeth

THL Caitlin Christiana Wintour

Shakespeare’s Macbeth is a tremendous story on many levels. One of its most entertaining and pivotal characters are actually three people: the Witches, or the Weird Sisters. The witches appear throughout the play. Stage directions begin with “Thunder and lightning. Enter three witches,” who ask, "When shall we three meet again? / In thunder, lightning, or in rain?" (1.1.1-2). They plan to find Macbeth upon the heath and exit chanting, "Fair is foul, and foul is fair: / Hover through the fog and filthy air" (1.1.11-12). 

Later the witches meet Macbeth and Banquo and prophesy to Macbeth: "All hail, Macbeth, thou shalt be king hereafter!" (1.3.50) They also mention to Banquo that his descendants will be kings, though he himself will be none. (He’ll be dead.) Thus begins Macbeth’s descent into regicide, betrayal, massacre of innocents, and his eventual bloody death. 

The witches continue to lurk about and meet the wicked Macbeth on the heath, a lonely and frequently cursed place. They apparently do have supernatural powers and some of their prophecies are genuine. At other times they seem to play on Macbeth’s ambitions and weakness, and push him to be absolutely as wicked as he is already inclined to be. 
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The witches’ bizarre rituals and habit of speaking in rhymed couplets set them apart from the other characters who most often speak in blank verse. They are other-worldly yet entwined with humanity: similar to the Three Fates of Norse and Greek mythology.  

They are certainly active in Macbeth’s downfall. They make him do nothing; he has free will to act. But they also use half-truths and mysterious sayings to pull out the worst of his behavior. For example, they inform him that indeed his enemy Macduff might present a problem, but why worry? No man born of woman can stop Macbeth! The fact that Macduff was born by caesarean section either escaped their notice, or more likely was a source of secret hilarity to the Weird Sisters.

In bardic circles, I often perform their infamous “Double, double toil and trouble, / Fire burn and cauldron bubble” scene: Act IV, Scene 1. I do not attempt the entire scene, which includes Macbeth coming in as the object of the Second Witch’s cry: “By the pricking of my thumbs, something wicked this way comes!” But I draw the line at assaying three witches, a Scottish king, and Hecate, goddess of magic ( at least all at once. 

Macbeth was probably first performed between 1605 and 1606. The first printed form of the play appeared around 1623 in the First Folio.  

Here is the part of this scene prior to Macbeth entering. A part for Hecate exists in some versions, but was probably added following Shakespeare’s death. 

First Witch 

Thrice the brinded cat hath mew'd.

Second Witch 

Thrice and once the hedge-pig whined.

Third Witch 

Harpier cries 'Tis time, 'tis time.

First Witch 

Round about the cauldron go;
In the poison'd entrails throw.
Toad, that under cold stone
Days and nights has thirty-one
Swelter'd venom sleeping got,
Boil thou first i' the charmed pot.

ALL 

Double, double toil and trouble;
Fire burn, and cauldron bubble.

Second Witch 

Fillet of a fenny snake,
In the cauldron boil and bake;
Eye of newt and toe of frog,
Wool of bat and tongue of dog,
Adder's fork and blind-worm's sting,
Lizard's leg and owlet's wing,
For a charm of powerful trouble,
Like a hell-broth boil and bubble.

ALL 

Double, double toil and trouble;
Fire burn and cauldron bubble.

Third Witch 

Scale of dragon, tooth of wolf,
Witches' mummy, maw and gulf
Of the ravin'd salt-sea shark,
Root of hemlock digg'd i' the dark,
Liver of blaspheming Jew,
Gall of goat, and slips of yew
Silver'd in the moon's eclipse,
Nose of Turk and Tartar's lips,
Finger of birth-strangled babe
Ditch-deliver'd by a drab,
Make the gruel thick and slab:
Add thereto a tiger's chaudron,
For the ingredients of our cauldron.

ALL 

Double, double toil and trouble;
Fire burn and cauldron bubble.

[Song]

Black spirits and white, red spirits and gray; 
Mingle, mingle, mingle, you that mingle may.

Second Witch 

Cool it with a baboon's blood,
Then the charm is firm and good.

By the pricking of my thumbs,
Something wicked this way comes.
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