
Haire  Affaire court was perhaps the most exciting ever held in Falcon’s Keep.  First 
was the creation of the Shire of Hvitskogarinclud9ng the presentation of a beautiful 
banner.  There were multiple Awarsd of Arms for folk of Falcon’s Gate, starting with 
Lord Baldwin who subsequently appeared many time to accept awards for absent 
frriends and ultimately was presented with a Royal Cookie as a reward for his many 
trips to kneel before their Majesties.  Lady Anna receive the Black Flame for her 
work in garb and leatherwork.  Their Excellencies Alexandra and Janvier  der 
Wasserman were created Barons and Baroness of the Court (actually it was an-
nounced earlier in a brief court on the field where they were caught completely by 
surprise).  Their scroll  was carved on a piece of reclaimed wood that  may be 
nearly a thousand years old. Master Guttorm Arnessen was created a Master of the 
Laurel in a ceremony based on the sage telling how Leif Erikson left the Court of 
Olav Trygvesson  on a mission to convert the Greenlanders to Christianit.y. Master 
Guttorm’s mission however is to spread the love of Norse culture.  He received sev-
eral medallions including not only the Legacy Medallion of Northshield, but also a 
pattern forged knife with an elkhorn handle carved with a Laurel symbol.  A hlad 
(based on a vking find) was bound to his forehead and a cloak with tablet woven 
laurel leaves was provided to protect him on his journey. 

Haire Affaire Court 

APRIL 27 MOOT 

1:00 Sunday at Lady Arianna and Lord Rogan’s. 
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Greetings from Mistress Ealasaid nic Phearsoinn, 

Today I am speaking not as chronicler, but as  Feastocrat for Haire Affaire.  I 
want to put in a very special thanks to Lady Anna Meyer and Lord Gustav 
Kellermeyer who although long time SCA members are new to Falcon’s 
Keep.  They arrived at the site earlier than I was able (even though Gustav 
had driven from Iowa the night before) and had the kitchen spic and span 
ready for me to start cooking, but instead of running off to enjoy their first 
Falcon’s Keep event, they spent the entire day working in the kitchen, do-
ing everything I asked and more.  At the end I had to beg them to take a lit-
tle rest and taste the food they had prepared.  Others helped also both at 
the site and earlier at the cooking moot, and I thank them all.   I also wish 
to thank Their Excellencies, Alex and Janvier for setting up the vigil for 
Guttorm.  Yes, I know is was their duty as my Protégé and Apprentice, but  
I want to acknowledge them because  they went so far beyond the mini-
mum despite having spent most of the previous evening at the longhouse 
and having other responsibilities during the day. 

Yours in Service, 

Mistress Ealasaid 

The Mewsletter is published on behalf of the Shire of Falcon’s Keep and the student members 

of Falcon’s Gate, the Central WI chapter of the Society for Creative Anachronism (SCA). It 

is not a corporate publication of SCA, Inc. and does not delineate SCA policies. For official 

publications, contact SCA, Inc., Offices of the Registry, PO Box 36073, Milpitas, CA 95036-

0743.  

Submissions are accepted until the 20th of the previous month, preferably as a Word docu-

ment inserted into an email.. Submissions are the property of the contributor and may not be 

used without permission of the author or artist. Contact the Chronicler for further informa-

tion.  

The Mewsletter is published monthly. It is available from Elspeth Christianson C3808 Heart-

land Hills RD, Stratford, WI  54484. This publication will be available on the Falcon’s Keep 

webpage at www.falconskeep.org. If you require a paper copy, please contact the Chronicler. 

If you wish to make a contribution to defray mailing costs, please give it to the Exchequer of 

Falcon’s Keep.  

THE CHRONICLER ’S QUILL 

OBLIGATORY BORING DISCLAIMER 

PAGE 2 VOLUME XXIV, ISSUE 4 

 

Web pages :  

www.sca.org  

www.northshield.org  

www.falconskeep.org  

www.uwsp.edu/stuorg/

falcon/index.htm  

 

 

Fighter Practice        

Fall/winter Locations 

 
6:30 pm Monday 

UWSP HEC Room 110 

Please watch  email for 
other practices 

 



 

Minutes for March 2, 2014 Moot held at Guttorm and Ealasaid’s home. 
 

Prior to the moot, various gentles were helping to prepare items for the Haire Affaire feast. 
 

Old Business: 

Alessandro requested reports from officers who are unable to be present be sent via email or other means. 
 

Reminders: Ariana needs items for the Royalty Baskets. 

Lady Beatrice will be holding sewing nights for all interested gentles.  They will be on Wednes-

day nights. 
 

Poor Man’s Pennsic will be held on August 8, 9, & 10.  It has been approved by the Kingdom. 
 

Grimr has been contacted concerning the return of heraldry materials. 
 

Officer Reports: 
 

Exchequer and Web Mistress were not present. 
 

Chronicler:  Please try to submit items for the Mewsletter as early as possible. 
 

Exchequer:  (in absentia) Current operating balance of the Shire is over $10,000.  Haire Affaire receipts have 

not been taken from this balance. 
 

Rapier:  Janvier requested the moots approval on expenditures for Cut and Thrust loaner.  The items requested 

were a loaner gambeson and a loaner weapon.  The total for both items will be approximately $300.  These 

purchases would complete a full set of loaner armor for Cut and Thrust.  A gambeson has been purchased and 

the blade will be purchased at Gulf Wars.  Janvier also announced a preliminary bout for the Shire’s Rapier 

championship would be held on Monday, March 3.  The finals will be held at Haire Affaire.  A request from 

Janvier to step down was also made, effective in September.  If you are interested in filling this position, 

please contact Janvier. 
 

Herald:  Alex reported that she is still hoping to have a heraldry table at Haire Affaire; though no commitments 

have been made. 
 

MOAS:  Cooking before the moot was noted.  Cloth for the banners has been purchased. 
 

Knights Marshall:  Yoshi announced a tourney at Haire Affaire for Shire Champion to be open to gentles who 

have not previously won the title. 
 

Webminister: Caoilfhionn has stepped down, Yoshi will be filling in for a limited time.  A discussion ensued 

about the possible merging of Webminister and Chronicler.  There has been no decision made about this merg-

ing.  Electronic permission to publish forms will need to be resubmitted. 
 

The students of Falcon’s Gate will be on Spring Break shortly. 
 

Other business: 
 

Janvier invited the moot (and anyone interested) to the “Artsy Fartsy” weekend to be held on June 6, 7, & 8, 

starting at 5:30 pm.  He emphasized that this is not an official event for either the Shire of the SCA. 

 
 



 

Griffin Needle Challenge was discussed.  A new site has been proposed at Zion Lutheran Church in Strat-

ford.  There was to be a discussion in Jaravellir concerning this at the same time as our moot.  Results from 

this discussion will be brought up at a future moot. 
 

Kiku asked the moot to help her revive the youth boffer combat in the shire. 
 

The Shire’s participation in Marshfield’s Cultural Fair went well.  It was noted that it generated a great amount 

of interest.  The only draw-back was the lack of a fighting demonstration; though it was noted that a certain 

chainmail shirt will be circulated on facebook.  Another opinion was that it would be good for “present” re-

cruitment – ie adults – as opposed to “future” recruitment which comes from the schools. 
 

It was noted that Portage County holds a similar event in Stevens Point.  An inquiry will be made as to possi-

ble attendance. 
 

Alessandro then raised the topic of attendance at moots, noting that while attendance was steady with certain 

gentles, he would like to see more attending.  No action was taken at this moot, though a lively discussion on 

this topic arose.  One idea was to move the business meeting to a weekday. 
 

Haire Affaire: 
 

The Shire of Hvitskogar will be elevated at Haire Affaire.  Lady Beatrice noted that we will be making banners 

with a tentative delivery date of WW. 
 

Site tokens were completed by Alessandro before the moot. 
 

Major planning for the event is now complete. 
 

It was noted there was a need to transport material from the storage unit.  Arrangements will be made soon. 
 

Alessandro reminded the moot the site opening time was 7:15am sharp. 
 

A call went out for extra Nescos. 
 

As Mistress Ealasaid will not be present at the time the site opens, activities for the kitchen staff will need to 

be started as soon as possible.  This would include cleaning up the kitchen and prepping the dished to be used. 
 

Future Moots: 

April 27 at Arianna and Rogan’s home 

May 25 at Mary and Alessandro’s home 

June 8 at Alex and Janvier’s home (this will be during “Artsy Fartsy” weekend)  



Spanish Haire Affaire recipes 
 
Tostadas de Tinga 
 
1 onion halved and sliced 
1 Tbsp garlic      
Fry in oil 
 
15 oz can tomatos 
2 canned chipotle in adobo 
½ tsp cinnamon 
1 Tbsp brown sugar 
1 Tbsp cider vinegar 
Puree, pour over onions and simmer 
 
12 Corn tortillas soft fried 
 
1 can pinto beans, fried with oil and garlic and mashed 
 
 
An English translation of Ruperto de Nola's "Libre del Coch" by Lady Brighid ni Chiarain. 
 

MIRRAUSTE[1] APPLES ADAPTED FROM NOLA lxxi-2 MIRRAUSTE DE MANZANAS (modified by Ealasaid) 
 

1 c blanced almonds, toasted in butter and ground in food processor or blender 
 

5lbs apples peeled, corecd and sliced 
Rice flour 
½ tsp cinnamon-use more 
¼ c sugar 
 

 Heat 2 c water in a saucepan. When boiling add apples, reduce heat and gently boil for about 20 minutes or until soft. Strain the ap-

ples reserving the broth. Add the almonds, cinnamon and sugar to the reserved broth and return to boil.  Thicken with rice 

flour.. Pour over apples in a crockpot and cook on low until apples are very tender. 
 
Panades D’Aucelles (Sent Sovi) 
 
6 large onions 
6 boneless chicken thighs 
6 slices of bacon  

Cinnamon, cloves, sugar 
 

Wrap chicken in bacon, sprinkle with sugar/spice mixture 
Cut center out of onion and reserve for another use.  Stuff with bacon wrapped chicken. Wrap in foil and roast until chicken is done. 
 

Llesques de Fromage (for 12) 
 

2 cups sourdough culture 
2   Tbsp butter 
1 cup milk 
2 tsp salt 
2 Tbsp sugar 
2 eggs 
6 cups flour 
 

Slice 1 lb cheese, wrap slices in dough and bake until done. 

The original version called for frying the breadsticks in oil, which was delicious buyt not feasible in the Haire Affaire site. 



Recipes below are all from  An Anonymous 13th C Andalusian Cookbook 

Preparing Covered Tabâhajiyya [Tabahajiyya Maghmuma, meat-onion dish] 

Take a ratl [1 ratl=468g/1lb] and a half of meat and cut in slices as told earlier. Pound a ratl [1 
ratl=468g/1lb] of onion and take for this three dirham [1 dirham=3.9g/3/4tsp] weight of caraway and one of 
pepper. 

Put in the pot a layer of meat and another of onion [and alternate] until it is all used up and sprinkle flavor-
ings between all the layers. Then pour on a third of a ratl [1 ratl=468g/1lb] of vinegar and a quarter ratl [1 
ratl=468g/1lb] of oil. Put a lid on the pot and seal its top with paste [dough] and cook over a slow fire until 
done. 

Then take from the fire and leave for a while, skim off the fat and serve. 

I skipped the oil and vinegar and just layered the beef with onions, caraway, salt and pepper in a nesco and 
cooked slowly for about 4 hours.  Since no oil was added no skimming was necessary==Ealasaid 

Preparation of Arnabi [baked eggplant with thyme and saffron] 

Take sweet eggplants of great size and cut in half. Boil in water and salt, then take out of the water and 
leave to drain. 

Then take a tajine and put in it sharp vinegar and a smaller quantity of murri naqî’ [use soy sauce], pepper, 
cumin, thyme, saffron, chopped garlic and a lot of oil. Put in it the boiled halves of eggplant and cover in 
this broth. Then arrange the eggplants in the tajine and put it in the oven, where you will leave it until the 
sauce is dry and [only] the oil remains. 

Take out and leave it until it cools, then serve. There are those who break in eggs and then put it in the 
oven. 

[Arnabi means this dish resembles hare, like a dish in Syria today, called arnabiyya, which likewise con-
tains no hare meat.] 

Recipe for the Same Dish, Browned Version [ratatouille] 

Take sweet eggplants and cut them in small pieces, and with them cut up two or three times of onion [2-3 
onions to 1 eggplant] and boil all. Then drain the water from them. 

Put [the onions and eggplants] in the pot with salt, pepper, coriander seed, thyme, saffron, a little murri 
naqî’ [use soy sauce] and plenty of oil. Cook in the pan until dry and only the oil remains [cook until it forms 
a paste]; then take it out [serve it]. 

 

Andalusian Rice 
 

2 cups rice  
4 tablespoons olive oil 
2 tablespoons wine vinegar 
1 large garlic clove, minced  
1 small onion, minced  and fried in oil 
salt and pepper, to taste 

Cook rice in rice cooker, mix with fried onions and garlic and sa;lt, oil and vinegar 
 
 



The Making of Hadîdât [Pieces of Iron] [polvorone, a Spanish cookie] 

Choose good wheat and toast it until moderately browned, then grind like white flour and sift. Then skim 
honey [heat it over a fire and remove the scum that rises] and thicken it strongly [reduce it down], so that 
it’s thickening almost solid and be on guard against burning. 

Add fresh oil to it and let it cool a little, then throw the toasted flour on it and stir until it cools well. Then put 
a hand into it and knead again until it emits the oil, and let its consistency be somewhat stiff. [This is actu-
ally the instruction for forming the cookie. You grab a piece of the dough and squeeze and knead it in your 
hand until it stiffens. The cookie is just a soft mash of powdery ingredients, giving it the Spanish name of 
polvorones from polvo meaning sprinkle. The name ‘pieces of iron’ must be a joke.] 

[[This is the basis of holiday cookies that are served around the world, including the later incarnation of the 
baked sugar cookie. The Spanish cookie mantecado is the same as a polvorone. In fact, today, polvorones 
are considered just a type of mantecado that is of a slightly different shape, and covered with powdered 
sugar.] 

2 cups flour (half white, half whole wheat) 
1/2 tsp soda 

1/4 teaspoon salt 
1/2 cup  sugar 
1/3 cup light olive oil 
1 large egg, lightly beaten 

2 tablespoons honey 

2 teaspoons finely grated lime zest 

Directions: 

1. Preheat oven to 350 degrees, line cookie sheet with parchment 
2. In a small bowl, combine flour, baking soda, and salt. Set aside. 
3. In a large bowl, beat sugar, olive oil, egg, and honey with an electric mixer for 2 minutes. Stir in 
lime zest and flour mixture until combined (it will be somewhat sticky). On a floured work surface, 
form dough into a log about 8 inches long and 1 1/2 inches in diameter; wrap in wax paper and refriger-
ate for 15 minutes or until firm. 
4. Slice chilled dough into 1/4-inch-thick rounds, place on prepared baking sheet, and bake for about 8 min-
utes or until lightly browned. Let cool 5 minutes on sheet; transfer to a wire rack placed over wax paper and 
cool completely. 
5. Meanwhile, in a small bowl, whisk together confectioners’ sugar, lime juice, and lime zest, adding more 
juice if necessary to thin glaze until it’s pourable. Drizzle glaze over cookies and let set for 15 minutes. 

Then cut it into triangles or circles and squares. Put a frying-pan over a moderate fire with enough oil to fry 
in. Fry [the pastries in hot oil] until done. Drain them of oil [on paper] and then dip them in rose syrup or 
clean honey [heated and scum removed]. [Soak them in a casserole dish until the sugars are absorbed. 
These are like the butterfly pastries of flaky pastry dough soaked in syrup. You can also just dip them in the 
syrup for a thin sugar coating.] 

 

Recipe for Mishâsh [flaky pastry cookies] Note the instructions for making layers 

Soak semolina or fine flour with fat or oil, knead it exceedingly well with some leavening and add water little 
by little. The dough should be dry. Knead exceedingly until it is slack, and stretch [roll out] a piece of it over 
a salâya [stone work surface, marble] greased with oil. [Separate into three pieces.] 



With your hand spread on it fresh fat from a sheep or a goat, cleaned of its membranes and dissolved in 
some oil until it becomes like brains or butter. Spread it thin until it covers the surface of the rolled-out 
piece [of dough]. Then cover with another [sheet of dough], roll it out, smear it with fat like the first one, 
and spread the fat out. [Cover this with one more sheet of dough.] 

Then cut it into triangles or circles and squares. Put a frying-pan over a moderate fire with enough oil to 
fry in. Fry [the pastries in hot oil] until done. Drain them of oil [on paper] and then dip them in rose syrup 
or clean honey [heated and scum removed]. [Soak them in a casserole dish until the sugars are ab-
sorbed. These are like the butterfly pastries of flaky pastry dough soaked in syrup. You can also just dip 
them in the syrup for a thin sugar coating.] 

Another Variety of Mishâsh [flaky pastry filled with almonds] 

Make a filling of almonds and coarse sugar, without putting in any spices or roots but only rosewater and 
camphor so that it remains white.  

 

Mishash-Ealasaid’s version (loosely based on  Classic Sourdoughs: A Home Bakers Handbook by Ed & Jean Wood) 

 

2 cups sourdough culture 
2 tsp salt 
3 Tbsp sugar 
½ cup warm milk 
2 eggs 
2 tsp cinnamon 
4 cups flour 
6 Tbsp butter 
 

Roll each ball to 12x16, spread with 3 Tbsp butter, fold in thirds.  Roll out and fold 2 more times.  

Roll out again. Fill with equal amounts of ground almonds and sugar. Cut in triangles, roll up and bake at 400 till lightly 

browned. 
 

Guttorm’s Informal Elevation at the Longhouse 

Guttorm was elevated Friday evening in an informal ceremony in the Longhouse.  
King Hrodir  announced his arrival with a Budstik containing a message and Ealasaid as 
mistress of the ouse greeted him with a horn of beer (brewed by Guttorm himself).  
Guttorm was sent on a mission to spread the love of things Norse through the King-
dom (mirroring King Olav Trygevesson’s  sending of lefi Erikson on a mission to 
Christianize Greenland).  Countess Bridei spoke for Guttorm as a Royal Peer, Duke 
Sir Raito spoke as a member of the Chivalry, Mistress Shava spoke as a Pelican, and  
Baron Janvier spoke as a member of the populace.  Baroness Alexandra  acting as 
Lawspeaker read the adminotion, and Guttorm pledged service.  He received the  me-
dallion, a knife with laurel Medallion forged by Master Danr, a Mammen style hlad 
and cloak made by Mistress Ealasaid, all with the understanding that this would be 
confirmed in court the following day. 

  



Event Calendar  

April 2013 

Northshield Heralds and Scribes Sat Apr 5 Barony of Windhaven (DePere WI) 

Northshield Coronation Sat Apr12, Shire of Rivenwood Tower (Garden City, MN) 

THATCO 5 Sat Apr 19 Barony of Nordskogen (St Paul, MN) 

Provost Challenge  Fri-Sun Apr 25-27 Shire of Coldedernhale (St Pierre SD) 

Bardic Madness Fri –Sun Apr 25-27 Barony of Caer Anterth Mawr (East Troy, WI) 

Road to the Isle  Sat April 26 Shire of Mistig Waetru (Calumet MI) 

May 2014 

Northshield Spring Crown Tournament Sat May 10, Barony of Jararvellir (Stoughton WI) 

Quest for Camelot Thur-Sun May 15-18 Shire of Schattentor (Sturgis SD) 

Armored Combat Collegium  Sat May 17 (Jefferson WI) 

Castle Fever Fri-Mon May 23-26 Shire of Silfren mere (Rochester MN) 

Lamb to Loom Sat May 24 Shire of Turm an dem See (Random Lake WI) 

Mermaids XXI Fri-Sun May 30-Jun1 Shire of Turm an dem See (Valders, WI) 

June 2014 

Pas d’Armes  Thur-Sun Jun 5-8 Canton of Blachmere (East Bethel MBN) 

Beltaine Almost by the Bay  Sat-Sun Jun 7-8 Shire of Darkstone (Iron River, WI) 

Border Skirmish Fri-Sun Jun 13-15 Barony of Caer Anterth Mawr (Elkhorn WI) 

Midsommar Fri-Sun June 13-15 Shire of Orlova Dolina (Park Rapids, MN) 

Moorish Tavern Thur-Sun Jun19-22 Shire of Midewinde (Bottineau ND) 

Over the River & In the Woods Hvitskrogar Sat Jun 21(Ironwood, MI) 

Hadrian’s Field Fri-Sun Jun 27-29 Shire of Border Downs (Adrian MN) 

THATSA Mare Fri-Sun Jun 27-29 Shire of Mare Amethystinium (Kakabeka OPNT) 

Western Regional Archery Clinic & Tournament Sat-Sun Jun 28-29 Shire of Korsvag (West Fargo ND) 

July 2014 

Pennsic War 43 Fri July 25-Sat Aug 10  Baronyo of the Debateable Lands (Slippery Rock PA) 

August 2014 

Crispin’s Archery Thingy Fri-Sun Aug  22-24 Barony of Nordskogen  (East Bethel MN) 

Known World Bardic Congress  & Cook’s Collegium Aug 29-Sept1 Barony of Jararvellir (Wisc Dells WI) 

BYOM  Sat-Sun Aug 29-31 Shire of Vilku Urvas (Deer River MN) 

Battle of Clontarf 1000 Anniversary  Fri-Mon Aug 29-Sep1 Baronly of Castel Rouge (Giml MB) 



Officers of Falcons Keep 

 

Seneschal: Lord Alessandro (MKA Jason Welker)  

104 N. Florence St. Rothschild WI  715-297-1230  chaosgeneral@charter.net  

Deputy Seneschal: vacant 

Pursuivant: THL Alexandra Wasserman (MKA Terri Harteau)  

5192 Long Drive, Stratford, WI (715)897-4497 terris@tznet.com  

Deputy Pursuivant: vacant  

Exchequer: Lady Arianna d a Lucca (MKA Dona Panter) 

4321 80th St S, Kellner, WI(715)213-2069 Arianna_rogan@yahoo.com 

Deputy Exchequer: vacant  

Knights Marshall: Lord Hideyoshi Yoshimitsu (MKA Jeremy Mallory)  

610 Moon Rd Lot 37 ,Mosinee, WI 54455  

Marshall of Fence and Cut and Thrust : THL Janvier der Wasserman (MKA Steven Harteau)  

5192 Long Drive, Stratford WI (715)897-4497 herrjanvier@hotmail.com  

Marshall of Archery: (pending)  

Marshall Of Thrown Weapons: Lord Alessandro (MKA Jason Welker)  

104 N. Florence St. Rothschild WI  715-297-1230 chaosgeneral@charter.net  

Equestrian Marshal:THL Anna z Pernstejna (MKA Joyce Mueller) 
ajmllr@tds.net  

Minister of Arts & Sciences: Lady Beatrice of Falcon’s Keep (MKA Jennifer Beebe)  

beebejennifer@hotmail.com  

Deputy Minister of Arts & Sciences: (pending)  

Minister of Youth: Katharine de Sainct Denis (MKA Kate Seibel)  

D3188 Bangart Rd, Stratford WI kseibel@gmail.com  

Deputy Minister of Youth: Lady Rawnie de Douglas (MKA Ronda Douglas)  

Chronicler: Mistress Ealasaid nic Phearsoinn (MKA Elspeth Christianson) 

C3808 Heartland Hills Rd, Stratford, WI 54484 715-687-4870 ealasaid27@gmail.com  

Deputy Chronicler: vacant  

Chatelaine: Yoshida Kiku (MKA Tracy Jo Peterson)  

Chatelaine.falconskeep@live.com 

Deputy Chatelaine: vacant 

Web Minister: Lady Caoilfhionn Inghean Mhaghnusa (MKA Becky Mallory)  

610 Moon Rd Lot 37 Mosinee, WI 54455 rlcable@yahoo.com  

Deputy Web Minister: vacant  

Historian: Pedro de Benavides (MKA Bart Forman)  

1614 E Arnold St, Marshfield, WI 54449 otrable@gmail.com  

tel:%28715%29213-2069

