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April Events and Meetings
April Shire Meeting

The next Shire meeting will be at 3pm April 30, at Sir Killian’s and THL Teka’s. The Shire meetings are potlucks, so bring something wonderful. Well all right, it doesn’t have to be wonderful. Just edible.
Fighter Practice

At least until the weather warms up, Fighter Practice is on Sundays at noon at Sir Killian’s and THL Teka’s. For more information about how to honorably bash one other, please contact Sir Killian
A&S (Craft) Nights

A&S meeting is on April 10 at Sir Killian’s and THL Teka’s. We have several possible subjects at the moment (!) but do plan on coming; whatever we teach will be both useful and entertaining!
Costuming Guild

The Costuming Guild meets on the third Monday of every month at Lady Jane’s. April’s meeting will be 3/20. Bring your ideas, fabric, pictures, patterns, books and anything else..
March Officer Reports
A&S: Not present (snowed in).
Chatelaine: Going through Gold Key. Asked for expenditure vote to purchase two more 

plastic storage containers for loaner garb. Vote taken and $40.00 allocated.
Chronicler: Double-checked if everyone who requested email got their Scorpion Tales.
Constable: Nothing to report.

Exchequer: Read report.
Herald: Not present (snowed in).
Lists: Ready for Anniversary
Marshal: Nothing to report.
Children’s: Nothing to report.
Presentations: Will pick up 2 $50.00 gas cards for Their Majesties.
Webwright: Not present (snowed in). It was reported that the side panel on the Anniversary pages of the al-Sahid website had the wrong date. Lord Ryan was to contact Lady Valdis and have it corrected.
Waterbearer: Waiting on word from the Kingdom Chiurgeon regarding age/height requirements for waterbearers. Shire decided that unless there is a specific ruling from Kingdom, the local event will set the criteria. THL Teka will check further for any Kingdom criteria.

Seneschal — Seneschal: Letter to Starkhafn re: Althing was sent to the Baroness and the Seneschal of Starkhafn and the Kingdom Seneschal. 

Lord Ryan and Lady Blase went to Starkhafn Anniversary and made a presentation, and Lord Ryan talked with the Kingdom Seneschal, the Starkhafn Seneschal and the Baroness. All is well.
“Iron rusts from disuse; stagnant water loses its purity and in cold weather becomes frozen; even so does inaction sap the vigour of the mind. “
Leonardo da Vinci
Documentation
An excerpt from Maestra Giovanna’s article “Documentation”
Ed. note: for the complete text of Maestra Giovanna’s excellent “Documentation” article — and other fine articles on Pentathlon — see “Ars Caidis.” 

Documentation is one of the most intimidating parts of Pentathlon, or of any arts competition. Confident, self-assured artisans quake in their period boots at the idea of having to “document” an item they’ve made. However, instead of looking at documentation as a close cousin of the Iron Maiden, try looking at documenta-

tion as a roadmap, or a chance to share the saga of your creative process. 

Essentially, your documentation should answer the following questions: 

1. What have you made? Be fairly specific here, identifying the item, country/region of origin, and general time period. 

2. How was this object made in period? This is the portion of your documentation where you have a chance to display your knowledge of the period craft. However, do not make the mistake of confusing documentation with a research paper.

3. How did you make your object? This is where you really get to tell your own story, and it’s also your chance to shine. 

4. How did your techniques differ from those used in period, and (this part can be critical) why? What the judges want to hear from you is that, when you have departed from the period process, you 

(a) recognize that you have done so; and 

(b) can articulate a reasonable basis for your departure. (Ed. Such as the fact that the period method led to mercury poisoning!)

Finally, a few hints about documentation strategy: Your judges have a lot of items to get through in very little time. So, while you want your documentation to be complete, again, it is not a research paper. I don’t need to know the history of glass from ancient Egypt to 15th century France in order to judge your stained glass window. The better organized your documentation is, the more the judges will appreciate it. Unless you’re

doing something in totally uncharted territory, three pages should be more than enough.

Grammar and spelling are important. Proofread your documentation. Better yet, have someone else proofread your documentation for you, because it’s extremely difficult to be your own proofreader. A second set of eyes is invaluable. 

Timing is everything. The time to start the documentation process is before you start making your item. Start making notes when you come across bits of information. While you’re making the item, keep notes about what you’re doing. Then writing your documentation is just a matter of compiling the records you’ve kept right along. Your research should be part of the creative process from the beginning.
"No act of kindness, no matter how small, is ever wasted."

— Aesop, ancient Greek moralist
A True Story
A True Story from Our Shire Anniversary
By Jason
After the egg battle which Baron Korwyn won,he stepped off of the field and bowed politely to Donald, the oldest boy that was with me and told him it would honor him if he would accept the egg that was still attached to the helm. So the Baron took the unbroken, candy filled egg and presented it to one of my boys.

Being in the SCA we are used to things like this, but this was the boys’ first event and it meant so much to Donald he keeps his little trophy egg put up on the shelf in the living room. Just acts of kindness and honor like this touched me and really almost brings a tear to my eye when I think about that part. I did well with the fighting that day but when the Baron did that, it just made my whole day. Just thought I would mention that.

A Mother’s Tear
By THL Teka

I shed a tear today 

Not of sadness, but

A mother's tear.

As I watched you walk away

To show a little independence.

A tear for every moment

I can not be at your side to

protect you.

This is not the first tear of it's

kind

And it will not be the last.

For I have shed many like it

your first step

Leaving at the babysitter the

first time

Your first day of school

And now today.

It is not a tear of sadness

It is a tear of letting go.

For you are not a baby anymore.

So if you look my way and

A tear upon my cheek you see

Remember it is not a sad

tear, but

A mother's tear.

A tear full of pride, hope, and

love.

A mother's tear is enduring

and everlasting.

So I shed a mother's tear for

you today.
Shire Birthdays
Lord Gregor 4/14

Lady Jane 4/18

Vasilissa 4/21
Happy birthday!!
"Be great in act, as you have been in thought."

— William Shakespeare
The Hunt for Easy Recipes
By Lady Valdis Isbrandsdottir
Syrup of Lemon

(Lemonade?)

PERIOD: 13th Century

ORIGINAL RECEIPT:

Take lemon, after peeling its outer skin, press it and take a ratl of juice, and add as much of sugar.

Cook it until it takes the form of a syrup. Its advantages are for the heat of bile; it cuts the thirst and binds the bowels

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

Ingredients:

1 cup lemon juice

1 cup water
Instructions

Remove pulp and seeds by straining lemon juice. In a saucepan combine sugar and juice and bring to a boil. Cook it down till it becomes a syrup consistency.

To make a drink mix one part syrup to eight parts water. 

Approximately 30 lemons = 8 quarts syrup.

References:

An Anonymous Andalusian Cookbook of the 13th Century
Waffres (Thin Wafers made with cheese)

PERIOD: England 15th Century

ORIGINAL RECEIPT:

Take þe Wombe of A luce, & seþe here wyl, and do it on a morter, and tender cheese þer-to, grynde hem yfere; þan take flowre an whyte of Eyroun and bete to-gedere, þen take Sugre an pouder of Gyngere, and do al to-gerderys, and loke þat þin Eyroun ben hote, and ley þer-on of þin paste, and þan make þin waffrys, and serue yn.

----------------------------------
TRANSLATION:

Boil the womb of a pike and boil it well. Then, mash it in a mortar. Add tender cheese, grind well. Beat together the flour and egg whites, then mix with sugar and ginger.

Make sure the egg is hot and make a batter. Make the wafers then serve.

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

Ingredients:

1 1/2 cup grated Cheddar cheese

1 dozen eggs, beaten
3 cups flour

1 tbs. ginger

1/2 tsp. salt

1/3 cup sugar
Instructions:

Make a batter by beating together all of the ingredients. Use a modern waffle iron to make the wafers following the waffle maker’s instructions. Spray or oil the waffle maker as needed, the cheese will melt while baking. The waffle is done when it is a light brown.

Can be served hot or cold and you can use honey as a garnish.

These wafers were very popular during the Middle Ages and similar to our modern waffles. Wafereres were wafer sellers and would stand on street corners in cities and towns making wafers for those walking by. They used an iron form which was similar to an old fashioned waffle iron. The ingredients from the original recipe calls for the womb of a pike so it’s possible these wafers were made for fish day or Lent, also egg yolks were not included in the original translation but included here in the modern version.
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.
