January Shire Meeting

When: January 22 at 3:00 at Lady Marina’s. Craft night is January 9 at 6:30 pm at Killian’s and Teka's. Costuming Guild meets Jan. 16 (every 3rd Monday) at Lady Jane’s house.
Fighter Practice: 1/8 at noon at Sir Killian’s. 1/15 will be a Multi-Brigade practice at De Anza Park at 10am, and 1/ 22 will be 11am at Sir Killian’s in honor of the Shire meeting on the same day. For more information contact Killian at  
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January 2006
Meeting minutes

Note from the new chronicler: Due to the fact that no one should ever give me anything in writing because I’ll promptly lose it, the meeting notes will be very sketchy this issue! Next Shire meeting I’ll take notes on my laptop, which someone would have to pry from my cold dead hands. Oh sorry, that’s a firearm. Caitlin
Seneschal: Discussed gas cards for Their Majesties. 
Constable: Announced special practice with Sir Edward
Arts and Science: Time to start talking about Team Pentathlon!
Chatelaine: Following up on some contacts
Chronicler:  Need articles by 25th of each month.

Exchequer: Not present
Children: nothing new

List: nothing new

Presentations: discussed a presentation for 12th Night, but decided to table the motion
Water Bearer:  nothing new

Herald: no submissions last month. 

Web Wright: updated new awards, and always updates the site as soon as information is passed to her. 

New Business:  Brought up autocrats for Highland War. THL Caitlin volunteered to part of a team of autocrats. Caitlin also volunteered Lady Blaise, which was nice of Caitlin. They would also like Lady Magdalen to help, and must contact her to see if she’ll agree.
Old Business: None that the new chronicler can remember, which doesn’t necessarily mean there wasn’t any. Sorry about that, and it won’t happen again! 

Craft Night
Craft Night ( January 9 at 6:30pm at Teka’s and Killian’s. The subject will be taught by Lady Jane, “How to Make a Reticulated Caul.” These are quite beautiful hats, don’t miss this! Lady Jane has included a list of supplies for  you to bring. (Don’t let a lack of supplies keep you from coming: bring what you can, there will be some extras on hand, and you can always finish your hat later in all its glory.) 

Supplies Needed:

2 Sheets Stiff plastic canvas

4  4 ½” plastic canvas circles

1/3 yd fabric (to cover plastic)

10yd  1/8 to ¼ metallic trim (guessed based on mine)

1 ½ yd ¼ to ½ metallic trim (guessed based on mine)

Circlet (to mount hat on)

Fabric glue

Thread (button and bead) (I used button thread for all since my beads had big holes).

Beads

Needles (sharps & bead)

Scissors

January Shire Birthdays
Lady Alexis            1/20
John



1/29

Lady Ulga

1/31
The Shire of Al-Sahid Wishes you all

A Very Happy Birthday!
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Seneschal's Corner

Sadly, the Seneschal  fled his corner for this issue, but will return for the next. 
The Hunt for Easy Recipes
By Lady Valdis Isbrandsdottir

 

This month I have recipes for chicken and gingerbread. They are called Chickenes Endoryed (Roast Chicken Glazed with Egg Yolks) and Gyngerbrede which is actually a sweet honey confection. 

 

 

 

Chickenes Endoryed (Roast chicken glazed with egg yolks)
 

--------------------------------------------------------------------------------

 

PERIOD: England, 14th century

ORIGINAL RECEIPT: 

 

Chickenes endoryed. Scall chykenes; draw out the brest bone with thy fynggers; save the flesch & the skyn hole. Rost hem till they be thorow, then endore hem with yolkez of eyron. When the endoryng ys stiff & hard let hem rost no more. Endore kydez in the same maner.

 

--------------------------------------------------------------------------------

 

TRANSLATION: 

 

Gilded Chicken. Scald chickens; draw out the breast bone with your fingers; keep the flesh & skin hole. Roast the chicken until done, then glaze it with egg yolks. When the glaze is stiff & hard let it roast no more. Glaze kids (goats) in the same manner. 

 

--------------------------------------------------------------------------------

 

MODERN RECIPE: 

 

Chicken, whole or in pieces, and boneless if possible (see note below) 

egg yolks, beaten

 

Roast the chicken until done. Remove from oven, brush with egg yolk, and return briefly to the oven until the glaze is set, approx. 1 minute or less. Don't overcook - the chicken should be yellow, not brown. Repeat the process a few times for a brighter shade. 

 

Whole chickens with just the breast bones removed would be the ideal choice here, as that is what the original receipt specifically asks for; however, unless you're a skilled chef or carver, or know one, your chances of acquiring such a bird in a raw state, ready to roast, could be a bit difficult. Your local butcher might be able to help you, so it may be well worth asking to find out. Otherwise, be prepared to follow the procedure as described in the Medieval recipe - scald the chicken first, then pull out the breast bone while leaving the skin intact & the other bones in place. If you're not feeling so adventurous, then keep in mind that endoring in this manner was a common feature of much Medieval cooking, and any cut or portion of the chicken, with or without bones, will do. Just remember to leave the skin on, as is advised in the period recipe.

 

References: 

Hieatt, Constance B. An Ordinance of Pottage. London: Prospect Books Ltd, 1988.

A Boke of Gode Cookery Recipes: http://www.godecookery.com/goderec/grec48.htm
 

 

 

Gyngerbrede (A sweet honey confection)
 

--------------------------------------------------------------------------------

 

PERIOD: England, 15th century

ORIGINAL RECEIPT: 

 

Gyngerbrede. Take a quart of hony, & sethe it, & skeme it clene; take Safroun, pouder Pepir, & þrow ther-on; take gratyd Brede, & make it so chargeaunt þat it wol be y-leched; þen take pouder Canelle, & straw þer-on y-now; þen make yt square, lyke as þou wolt leche it; take when þou lechyst hyt, an caste Box leaves a-bouyn, y-stkyd þer-on, on clowys. And if þou wolt haue it Red, coloure it with Saunderys y-now.

 

--------------------------------------------------------------------------------

 

TRANSLATION: 

 

Gingerbread. Take a quart of honey, boil it, skim it clean; take saffron, pepper, and throw on; take grated bread, and make it so thick that it can be sliced; then take cinnamon and strew on; then make it square, like you would have it sliced; and when you slice it, stick in cloves. And if you'd like it red, color it with sandalwood. 

 

--------------------------------------------------------------------------------

 

MODERN RECIPE: 

 

4 cups honey 

1 lb. unseasoned bread crumbs 

1 tbs. each ginger & cinnamon 

1 tsp. ground white pepper 

pinch saffron 

whole cloves

 

Bring the honey to a boil and skim off any scum. Keeping the pan over very low heat, stir in the breadcrumbs and spices. When it is a thick, well-blended mass (add more bread crumbs if necessary), remove from heat & let cool slightly, then lay out on a flat surface & press firmly into an evenly shaped square or rectangle, about 3/4 of an inch thick. Let cool, then cut into small squares to serve. Garnish each square by sticking a whole clove in the top center. 

 

OPTION: add a few drops of red food coloring when adding the spices, "if thou wolt haue it Red."

 

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/grec42.htm
The Shadow

Who am I?

Somebody?

Nobody?

Something in between?

Whose that shadow in my wake,

Is that shadow a big mistake,

I can change who I am,

Just not what's inside,

I keep my Dignity,

I will keep my pride,

Who is that shadow in my wake?

Is that shadow a big mistake?

I feel the love,

I feel the hate,

Will I make it through the gate?

Whose that shadow in my wake?

Is that shadow a big mistake?

By,

Alexis

La Vieille's speech from The Romance of the Rose 
THL Caitlin Christiana Wintour

The Romance of the Rose was a wildly popular medieval allegory written in 13th century France. Although a single name describes this literary work, it actually consists of two separate parts written by two separate authors, Guillaume de Lorris and Jean de Meun. De Loris wrote his part around 1237, and de Meun, followed de Lorris' original by about 40 years. 

The work is an allegory cast in the form of a vision where a young man (the Lover) tries to take possession of a rosebud with whom he has fallen desperately in love. Sadly for the young man, the rosebud resides in a castle of chastity. A cast of characters guards the castle including Jealousy, Danger, and Reason. The Lover must successfully get past the castle guardians in order to find his rosebud and possess Love. He has no lack of allies including Desire, Cupid and Venus herself, while other allegorical characters serve primarily to satirize contemporary advice about love and sexual relationships. The major character of this type is La Vieille, the Old Woman. 

De Loris wrote the first 4058 lines, and de Meun wrote the much longer section, lines 4059-21780. Both authors wrote in Middle French in octosyllabic rhyming couplets, but otherwise the sections are extremely different. Modern scholarship argues strenuously over the unity of the sections, or lack thereof.

They are very different. De Meun's much longer section contains a level of irony, cynicism and sarcasm that de Loris' section lacks. In any case, the extremely different style and treatments of the two sections faithfully serve the theme of the Lover's single-minded, never-say-die pursuit of the guarded rose. 

The poem was extremely popular for its time and extensively quoted in period letters. Not all readers were positive about de Meun's satiric view of women, and we have the documentation for some raging debates. In 1401, one of the French court's royal secretaries, Jean de Montreuil, wrote a treatise praising Jean de Meun's section of the Romance. He sent the treatise to a woman well-known poet Christine de Pisan. Christine promptly wrote him back objecting to de Meun's poor treatment of women in the poem. Later other writers, all men, got involved in the quarrel on both sides of the fence. Some of them roundly attacked Christine for her "outrageous presumption" and "excessively foolish pride," to which she replied "Oh darkened understanding! Oh perverted knowledge!" and to another writer, whom she essentially accused of being a querulous blowhard, "A small dagger of knife point can pierce a great bulging sack!" 

The Romance also influenced the works of other authors like Chaucer, Gower, Dante and Petrarch. Chaucer's Wife of Bath seems to owe a great deal to La Vieille, the Romance's lewd Old Woman. Both fictional women share outrageous beliefs concerning sexuality and marriage, and the proper gender to dominate a marriage. (Hint: it isn't the man.) 

The character of La Vieille is not a sympathetic one. Her audience a nervous young man named Fair Welcoming is outwardly polite but secretly thinks of her as "the senile old whore!" (La Vieille is teaching Fair Welcoming how to be a wily woman. However, in a rather startling allegorical turn, "Fair Welcoming" is a young man. He is apparently the allegorical device for the maiden's/rosebud's choice to welcome the Lover at last to her bed. And yes, it's rather odd.) 

Below is her charming introduction: 

An old beldame to spy upon him there
No other duty had but to keep watch
Lest he some folly might commit. No man
Could trick her with a gesture or a sign;
For there was no device she did not know,
Since in her youth she'd suffered all the pains
And joys that that Love unto his servants gives.
Although Fair Welcome listened and kept still,
Fearing the hag, he could no motion make
So cautiously that she could not perceive
The thought behind his simple countenance;
For well she knew the ancient dance of love.

La Vieille is the essence of the sadder but wiser woman... or not. Unfortunately she did not learn her lesson well. In her youth she was beautiful and had many lovers, but she ruined herself by falling in love with a cruel man who beat her, took all her money, and left her in the dust. Now she delights in "educating" young women on how to seduce multiple lovers and get rich off them, and why they should never trust men. Her speech, while it pretends to be sound advice, would sound to the medieval mind as exactly the lewd nonsense it is. Fair Welcoming, the young man (or woman) to whom the lesson is directed, secretly rejects her advice in favor of constancy and love.

La Vieille is a precursor of several important medieval works, including Chaucer's Canterbury Tales -- the Wife of Bath's Prologue contains heavy references to La Vieille's speech, and the character of the Prioress in the General Prologue borrows freely from La Vieille's discourse on a lady's table manners. In turn, La Vieille appears to have borrowed her sex advice from Dipsas, the Old Bawd character in the third book of Ovid's infamous Ars amatoria the one that got him exiled from Rome. 

In this work, La Vieille's suspect advice centers around her insistence that since no man is true, women should get whatever they can out of many lovers. Thus they will be rich by the time they lose their looks. She suggests all kinds of artifice to prolong beauty and to improve on nature, table manners (you should not drink wine with grease on your upper lip since that leaves unattractive gobbets of grease in the cup), ways to cuckold your husband, how to take a lover for all the money he's worth and how to throw him out when he's penniless and enlisting the help of your servants, nurse, sisters and mother in fleecing him for even more. After all, they benefit from his gifts as well.

La Vieille has a long speech full of ghastly litanies of infamous love affairs gone wrong, fine medieval manners (try those at your next SCA feast), and a lesson on fleecing your lovers. Above all, a woman should never love, for a man is never true. 

(You can read the speech here: http://www.ctaylor-co.com/SCA/Performance%20and%20Literature/LaVeille_speech.htm)
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Stop the Presses ( Pentathlon 2007!
THL Caitlin
Pentathlon 2007 has just been announced. The dates are March 24-25 in Gyldenholt, and will run concurrently with the Gyldenholt/Calafia Friendship Tourney. Master Thorvald will pass out new booklets at 12th Night and they will soon be available online as well. 
Those of you who might be interested in pursuing an Individual Pentathlon entry, or an individual Arts and Sciences Display entry, let me know if you need any information or help. 

I will be putting together a team from Al-Sahid, as many of you know because I have mercilessly hounding you. If you are interested please contact me for more information. You are not committing yourself, but I do need to know who might like to do this, or at least look into it. Once I have the new handbook I’ll be able to give you more details. Thank you all!
Caitlin

