November Shire Meeting

When: November 19th, 3:00 at Lady Jane and Gregor's. If you need directions please e-mail Lady 

Fighter Practice: Monday nights at 6:30 p.m. For more information contact Killian at KilteK@earthlinK.net
This is the Scorpion Tales, a free publication of the Shire of Al-Sahid of the Society for Creative Anachronism, Inc. (S.C.A) It is not a corporate publication of the Society for Creative Anachronism, Inc., and does not delineate S.C.A. polices.  Copyright2004@societyforCreativeAnachronism, Inc.  All rights reserved to authors and artists.

Except where otherwise stated, all articles in this publication may be reprinted without special permission in newsletters and other publications of branches of the S.C.A, Inc. subject to the following conditions:

 a) The text must be printed in its entirety, without additions or changes.

b) The author’s name and an original publication credit must be printed with the text.

C) You must send a letter to the editor of this newsletter, stating which articles you have used, and in which publication the material has been reprinted.
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Meeting minutes

Seneschal: Schmidt Park has been reserved for both Highland 

War and Shire anniversary 2007.  Need to update the shire member list, and update the inventory for shire. Get information to exchequer for the NSF check we received from Highland.

Constable: If Davi doesn't go to 12th night he needs someone 

who is going to take the lost and found things for him.

Arts and Science: Monday October 9th, they did candle 

dipping at THL Teka's. November 13th will make candy at lay Blaise's No A/S night in December. January 8th will be silk banner making at Teka and Killian's. Lord Ryan will get with Lady Jane to get supplies ordered. Lord Davi is looking for someone to teach him how to stamp coins; Sir Killian thought that Sir Malachi was the closest person. THL Teka will be temporarily taking over the office.

Chatelaine: Not present

Chronicler:  Need articles by 25th of each month. THL Teka 

will be temporarily taking over office.

Exchequer: Report for Highland war done. We made money. 

Received all receipts now. 1 NSF check will pursue collections. Was audited by Kingdom at last crown. Everything was ok. Need to find the location of the last 7 years records. THL Teka thought that they were in the filing cabinet in trailer. Kingdom needs to be on our checking account.

Children: Lady Jane will be stepping down at Anniversary and 

Lady Marina (Emily) will be stepping up.

List: nothing new

Presentations: Next presentation will be given at Frost Dragon.

 Chiurgeon:  report to kingdom is turned in.

Herald: Not Present

Marshal: Fritz will be taking over territorial marshal as soon as 

he gets the paper work completed.

Web Wright: Not Present

New Business: Next Shire meeting November 19th at 3:00 at Lady Jane and Gregor's house. Next Craft night is November 13th at Lady Blaise and Lord Ryan's house, we will be making candy.

Old Business: Recapped the Hesperia day's demo. All went well, 

we had fun, didn't place in the float competition in the parade. During the parade, on e of the trailer tires went flat and we continued through the parade anyway, destroyed the tire. We had a quorum of officers on the trailer and took a vote to replace the tire and rim if necessary. Motion was made by Lady Jane and seconded by Lady Blaise. All were in favor.

[image: image3.png]



"November Shire Birthdays”

Dananir Al-Attar    11/22  

The Shire of Al-Sahid Wishes you all

A Very Happy Birthday!
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Seneschal's Corner

Well, Highland’s done, Hesperia Days done… time to breathe now.  Time to kick back and go to events where we don’t have to work.  Collegium soon (or just past, depending on the time of this publication.)  Frost Dragon, our Christmas Party and 12th Night coming up.  More of a party time of the year.

Winter time approaching, time to repair the Dragonwing for next year.  Time to make some new garb and new banners for next year.  And time for family and friends.  And most of my SCA friends are like family.

We do need to consider if we have the ability (make that location) to host an indoor kingdom event, such as a Coronation or 12th night or such.  Kingdom would like us to host something other than a Crown Tournament.  Keep your eyes open for an appropriate venue.  We’re looking into a spot in Apple Valley right now, but need to keep our options open.

Poets Corner
Imprint on the glass

Our existence is our imprint on a window 

of something bigger that  

we do not understand
 We see our reflections in the window

we are the reflections and the people outside the window are really something different,

 then we believe

We are the imprint on a window that, just on the other side is a star strewn sky

 and straight above the quarter moon.
The quarter moon smiles at a girl on the other side of the glass, who is silently crying.

Crying at midnight for no one to hear, 

crying for the reasons that the rain falls 

gentle and warm. 

Breathing for the reasons the breeze whispers secrets through our hair. 

She is staring at the imprint in the glass, of what she is to become, has become, and is

This shadow is here, but not.

It is what she wants to become,

 but strives to change. 

She falls asleep in her chair next to the window with our imprint on the glass.

Knowing the person she will wake as,

 will be different.

Some day the window in which we are imprinted, will shatter and that girl may dance in the rain that falls gentle and warm.

And breath in the breeze that whispers secrets in her hair that she can now understand.

She may lift up her arms to embrace the rain and thunder.

A fork of lighting strikes and she disappears.

But no one forgot the girl transformed into a woman, who would sit out in the rain all night and watch the lightning.

By Alexis

Poet Corner Cont.

IN PRAISE OF THE FIFTH

A cry went out down mountainside

To aid the Shire against the tide

To help beat back the unseen threat

And back an offer came - well met

They traveled long and fast and hard

But always kept a careful guard

Yet hardly did they break a sweat

And quickly made the trip - well met

Their valor in the fight was shown

We’d not have held the field alone

We cheered while they barely broke a sweat

And we marveled at a fight – well met

Such friends as these are far between

And skills like these are hardly seen

Yet they ask us not to pay the debt

For these are truly kin – well met

All in all

A day well met
By

 Lord Ryan

Recipe Corner

Jack O Lantern to Pumpkin Bread

Once your Jack O Lantern in done scaring the kids, don’t throw it out, you can easily prepare it to make pumpkin bread, pumpkin pie and pumpkin soup.

Preparing the Pumpkin

Bring the pumpkin into the house immediately after the trick-or-treaters are gone and place it into the fridge to keep for a day or so, until you have a bit of time to cook the pumpkin.

To cook pumpkin, remove any burned spots and candle wax.  Cut the pumpkin pulp into small pieces and pare each piece thinly.  Cook the pumpkin, covered in one inch of boiling, salted water about thirty minutes, until tender.   Drain pulp, mash and drain well again.  Pulp is now ready to use in recipes.

Pumpkin Bread

Preheat oven to 350.

Sift together:


1 ¾ cups sifted all-purpose flour


¼ teaspoon double-acting baking powder


1 teaspoon baking soda


 1 teaspoon salt


 ½ teaspoon cinnamon


 ¼ teaspoon ground cloves

In a large bowl, beat until light and fluffy:


1 1/3 cups sugar


1/3 cup butter


2 eggs

Add and beat in:


1 cup pumpkin

Now add the sifted dry ingredients in 3 additions alternately with:


1/3 cup milk


½ teaspoon vanilla

Do not over beat between each addition, fold in:


½ cup coarsely chopped nuts


1/3 cup raisins

Pour batter into a 9x5 greased pan and bake about 1 hour or until done.
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Recipe Corner cont.
Cevapcici (Bosnia, Servia, Croatia)

The Turkish defeat of Serbia at the Battle of Kosovo in 1389 made the country a tributary state to the Ottoman Empire.  But by 1459 the Ottomans annexed Serbia outright, although Belgrade did not fall until 1521.  Ottoman rule in Serbia was oppressive, and there were many Serbian revolts, but the last Turkish garrison did not leave Belgrade until 1867.  The Turks left vestiges in the culinary realm—for example, these delicious skinless sausages called cevapcici (pronounced keva-APP-cheekee or chev-APP-cheechee) in Serbo-Croatian, a language shared by all Yugoslavs but spelled with a Cyrillic alphabet by the Serbs.  They are small crepinettes, skinless veal-and-lamb sausages, and there are many different ways of making them.  Sometimes they’re made only with beef or lamb or pork, but the secret to all the recipes is grinding the meat at least three times or processing it to a paste.


4 garlic cloves, peeled


2 teaspoons salt


1 tablespoon water


1 ¾ pounds slightly fatty veal cut from the shoulder or rump


1 ¾ pounds slightly fatty lamb cut from the shoulder


1 tablespoon freshly ground cumin seeds


Freshly ground black pepper


1 large onion, grated


Several sprigs of fresh curly parsley for garnish

1. In a mortar, mash the garlic together with the salt until it forms a paste, then add the water and continue pounding until homogenous.

2. In a large bowl, knead tighter the veal, lamb, cumin, and garlic past, wetting your hands to keep the meat from sticking to them, then season with pepper.  Process the meat mixture in a food processor in batches until it forms a paste, or push through a meat grinder three times.  Cover and leave in the refrigerator for 2 hours.  With wet hands, form the meat in to small sausage-shaped croquettes the size of a large thumb.  Set aside on a baking tray, covered in the refrigerator for another 2 hours.

3. Preheat a gas grill on high for 20 minutes or prepare a hot charcoal fire.  Grill the cevapcici until springy to the touch, about 15 minutes, turning with tongs or a spatula, not a fork—make sure you do not prick them.  Remove form the grill and arrange on serving platter surrounded with parsley. Serve with the grated onions on the side.

Hail al-Sahid!

It is I: Ulrich av Morktorn… I am writing this letter from abroad. I have been questing and finding answers to my father’s demise and the true background of my mother… More for my (persona) stories should come of it…
It was a great honor to hopefully live up to my dolphin and provide services at Highland War. It was a true honor to make it as I was traveling back to the lands of Burgundy and to stop by for a few days. Allowing me to herald here and there especially on court! I was able to walk away with a grand smile and much more fond and wonderful memories. Especially with the smiles I left on those around me and the fair payment of Tiberius’ grand dancing of the Merchant’s Row Eric…… 

The only troubled news a date later after the event, some brigands tore through my cart and off with my belt, sword, and dagger and treasured Highland War token-necklace. Grrr, as I had come to this shire many moons ago as a Brigand myself, somewhat befitting.

Take care all and may the winds bless you all!

Ulrich av Morktorn

Formally: Ulrich Heinrich

Garb Gather's Meeting

Garb Gather's Meeting

We will be watching a new movie "Monarchy" that I have ordered. Looks to be good. So everyone come and join the gathering at 6:30 pm, in my home (Jane de Sealynn).

If you have anything to work on, want help, or just want to look at my clothing library please come too. All are welcome.

Any questions please contact Jane de Sealynn
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Getting together with family and good friends 

is what the Holiday spirit is all about.
