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uring the 4th Century AD, Nicholas of Myra was the Greek
Bishop of Myra He is generally regarded as being that rare man
of power who managed to live the ideals that he preached. Becoming famous in life for his many acts of charity to the sick and
the poor. In so many ways, he set the standard for what a bishop
of the Church should be.
The story of Saint Nicholas starts in 270 AD with his birth in the small village of
Patara, in what is now on the southern coast of Turkey, but in those days was reckoned to be part of Greece. He was raised by a wealthy Christian couple who died
when he was still a young man, and it is recorded that he spent his entire inheritance
in helping the sick and the poor in area, and he became the Bishop of Myra while still
young for such an office. During the Christian persecution under Diocletian, he was
imprisoned as were many early church leaders. With the conversion of Emperor
Constantine I, the persecution ended, and Nicholas was released. He attended the
first Council of Nicaea in 325 AD, which defined their understanding of what it
means to be a Christian. He died December 6, AD 343 (exact year is in dispute) in
Myra and was buried in his cathedral church. He was eventually Sainted by both the
Roman and Eastern Orthodox Catholic churches, with a feast day of December 6th.
Nicholas' tomb in Myra became a popular place of pilgrimage. Because of the many
wars and attacks in the region, some Christians were concerned that access to the
tomb might become difficult, so for both the religious and commercial advantages, the
Italian cities of Venice and Bari vied to get the Nicholas relics. In the spring of 1087,
sailors from Bari succeeded in spiriting away many of the bones, bringing them to
Bari, a seaport on the southeast coast of Italy (It has recently been proven, that some
of the bones from the same skeleton did find their way to Venice, though Venice was
never able to see the same profits garnered by the people of Bari). An impressive
church was built over St. Nicholas' crypt in Bari, and many faithful journeyed to honor the saint. The Nicholas shrine in Bari was one of medieval Europe's great pilgrimage centers and Nicholas became known as "Saint in Bari." To this day pilgrims and
tourists visit Bari's great Basilica di San Nicola.
Fast forward to Colonial America, where immigrants from the Netherlands brought
their beloved SinterKlaas who, by this time, had devolved into a magical gift bringer
and enforcer of good behavior for children. In 1809, Washington Irving helped to
popularize the Sinter Klaas stories when he referred to St. Nicholas as the patron saint
of New York in his book, The History of New York. Then, in 1822, Clement Clarke
Moore, an Episcopal minister, wrote a long Christmas poem for his three daughters
entitled “An Account of a Visit from St. Nicholas”, but most people today know it by
it’s first line “Twas the night before Christmas”. This poem, and later paintings and
prints inspired by it, did much to transform Saint Nicholas from the small wiry 3rd
century Bishop of Myra to the jolly fat-man in the red suit.

Next. Moot: December 11 at the home of
Mistress Ealasaid and Master Guttorm
Heavy Weapons and Fencing Practice, See
the Shire Facebook page:
https://www.facebook.com/
groups/102651729820675/
If you have anything you want to share,
please contact Lady Anna at:
hollyheise@gmail.com
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THE CHRONICLER’S QUILL

While the origin of leavened bread is shrouded in the mists of the past, it
is
certain that deliberately raised bread was the norm, at least among the
ancient Israelites, by the time that their book of Exodus was translated to
part of the Greek Pentateuch (100 BC). In that book, which went on to become the old testament
of the Christian bible, Jews are instructed to eat only “unleavened” bread in remembrance of
their flight from Egypt, and to “remove all leaven from your house”. Clearly yeast, or at least
some sort of sourdough starter was normally kept on hand for the making of leavened bread. Likely, even the
“leavened” bread of that era was more like a pita then the light and fluffy loaves of bread we have today.
By the 1st century AD, Pliny the elder makes mention that the Gauls and Iberians make a lighter bread by using the
foam that rises from fermenting beer2; and in the second century AD Athenaeus of Naucratis writes a fifteen volume work called The Deipnosophistae, in which he mentions griddle cakes, honey-and-oil bread, mushroomshaped loaves covered in poppy seeds, and rolls baked on a spit. By this time, bread was a true staple of the diet,
while everything else was just “stuff you eat with your bread”. Different breads were made from different grains
by various cultures. These breads were inventoried and listed as tributes and as products customers could purchase.
During the middle-ages, we find accounts of how to prepare extra fine flour to make light and airy bread. There are
art examples showing kitchens and baking of bread. As beer preparation became more reliable, bread bakers were
known to borrow some of the beer foam, called barm from the brewers to start a new batch of bread. Bakeries and
breweries often were built near each other for this reason. Some of the old recipes ask for barm to be added to the
flour, water, sugar, and salt.
Bread was a social food that also served as a dish or bowl. Foods were placed on or in the breads. These bread slices were called trenchers. Trenchers absorbed the sauces or meat juices. One could eat the slice of bread after eating
the meat and vegetables, give the trencher to the poor, or feed the bread to pets or hogs.
During the 1500’s laws were passed to regulate what was permitted to be included in bread and beer. A number of
adulterants were added to bread to stretch the usual ingredients. Sawdust, chalk, sand, clay and alum were not allowed in bread. Yes, they actually had to make that a law. Regulations were also set in motion to control the price
of bread. If bread became too expensive armies did not perform their duties and riots ensued. There are military
records listing how much bread and beer were to be allotted to each soldier per day.
To Serve,
Lady Anna Meyer
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Bread Making Class at Falcon’s Gate
We had a great time playing with dough at UWSP this past Thursday, December 1st. I hope everyone enjoyed it as much as I did. And I look forward
to seeing and sampling the wonderful breads that I am sure my students will be baking. Please remember, there is no failure with bread. You may not
always get what you were expecting (though that too comes with practice), but you always learn, and usually get a tasty result as well. Here are some
expert tips for anyone who is nervous about delving into bread making.
1. Get a recipe and make it, Then do it again. See how easy that is?
2. If you think your dough is too soft, put it in a pan to help it keep its shape while it rises. This isn’t cheating, Bread pans go way back.
3. If you find your crust is too hard, try rubbing the loaf with butter or oil as soon as it comes out of the oven.
4. If your loafs keep looking like flat bread, make flat bread, and Focacia, and Pizza, and Bread sticks and Pretzels. Many also find that dinner rolls
are more forgiving of imperfect technique then full sized loafs
5. Try t start your yeast with warm (but not hot) water, around body temperature or a little warmer.
6. Cool temperatures and drafts can slow down the rise. Don’t panic, it will get there
7. If you run out of time, you can put the dough in the fridge and buy yourself several hours before baking
8. Have Fun!
9. As with everything else, you get better with practice
10. Experiment! Try beer instead of water, or your favorite soft drink
11. Try bread with spices, or fruit, or nuts, or all of the above.
12. If your bread is singed outside and doughy in the middle, make toast, and bake it a little cooler for longer next time
After class, I was gifted this dough by Jacob. Took it home and refrigerated it overnight and baked the next day. See how nice it turned out. Now everyone get out there and have fun.
To serve,
Lady Anna Meyer
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T HE T IME OF OUR L IVES : F ALCON ’ S KEEP M OOT MINUTES
November 5 Moot
At the home of Lord Alessandro and Lady Mary, as taken by Lord Pedro
Officer Reports:
Seneschal: Insurance needed for HA. Report due December 1.
Chatelaine: Absent. Lord Pedro read a brief statement written by Lady Emelye about the Evercon facilities and what the Shire would require for classes and fighting demos, which was discussed at length.
Aside- Evercon Planning Highlights
Lady Kate asked if the Shire wanted to continue participation, as the event's organizers and staff have
changed. The moot agreed to continue participation this year, if only to see if the new staff and venue
would have an impact.
It was noted that there would not be food carryins allowed on site, as there were food vendors present.
A possibility of a Friday evening 'promo' for the Shire's demo was raised.
Class scheduling was discussed.
The moot also discussed inviting fighters from neighboring areas to assist in the demo.
After determining location that would be necessary, the moot discussed ways to draw attention at the
event.
Chronicler: November Mewsletter now available.
Lady Anna will continue with her articles and illumination illustrations as availability allows.
Rapier: Steady, though low, attendance at practices. Some practices have had fighters attending from
other areas.
A need for a different fighter space in January- February was discussed, to accomodate UWSP's closing
for that time. A site that was suggested was Auburndale's school, as in summer. Lady Kate will follow
up to see if this will work.
MOAS: Mistress Ealasaid announced officially her intention to move out of the Shire, possibly in
March. Quinn will step up to become MOAS when she satisfies basic requirements.
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T HE T IME OF OUR L IVES : F ALCON ’ S KEEP M OOT MINUTES
Mistress Ealasaid also invited the moot (and, incidentally, the Shire) to ask her anything at all SCA related, as
she desires for the Shire to have as much of her knowledge as possible.
Absent Officers: Web Mistress; Herald; Exchequer; Heavy Weapons Marshal.
Event Business:
Griffin Needle Challenge was a success.
There was speculation if Falcon's Keep would be hosting the event next year. It was determined that though
this speculation seemed premature, it was something to keep in mind for planning purposes.
A brief post mortem of the event followed.
Other Business:
It was announced there was a new regional Seneschal.
December Moot:
December 11, Mistress Ealasaid and Baron Guttorm's house.
As always, any errors, omissions or obvious declarations of unusual weather patterns are the sole responsibility of your humble scribe.
YIS,
Lord Pedro
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Officers of Falcons Keep
Seneschal: Lord Pedro de Benavides (MKA Bart Forman) otrable@gmail.com
Deputy Seneschal: vacant
Pursuivant: Baroness Alexandra Wasserman (MKA Terri Harteau)
5192 Long Dr, Stratford, WI (715)897-4497 terris@tznet.com
Deputy Pursuivant: Gustav
Exchequer: Lady Arianna d a Lucca (MKA Dona Panter)
4321 80th St S, Kellner, WI(715)213-2069 Arianna_rogan@yahoo.com
Deputy Exchequer:
Knights Marshall: Lord Ralik Ravenwolf (MKA Douglas Hizer)
(715) 459 7384, email: ralik_ravenwolf@yahoo.com
Marshall of Fence : Lord Justinian of Cherson
justinian@tznet.com
Marshall of Archery: (pending)
Marshall Of Thrown Weapons: THL 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: Mistress Ealasaid nic Phearsoinn (MKA Elspeth Christianson)
ealasaid27@gmail.com
Deputy Minister of Arts & Sciences: Lady Mary of Falcon’s Keep
Minister of Youth: Katharine de Sainct Denis (MKA Katherine Seibel)
kate@folklorefarms.com
Chronicler: Lady Anna Meyer (MKA Holly Heise)
W1857 US HWY 10 Granton, WI 54436 (608)-617-8186 hollyheise@gmail.com
Chatelaine: Lady Emelye Ambroys
Chatelaine.falconskeep@live.com
Deputy Chatelaine: Lucia dell'Emelia (MKA Caity Carmody)
Web Minister: Baroness Alexandra der Wasserman (MKA Terri Harteau)
(715)897-4497 terris@tznet.com
Social Media Relations: Lady Yoshida Kiku tracykiku@gmail.com
Historian: Pedro de Benavides (MKA Bart Forman) otrable@gmail.com

P AGE 6

Page 7

Northshield Event Calendar
November,

2016

Stellar University of Northshield
Saturday November 5,
2016 51 Shire of Rockhaven (St. Cloud MN)
Known World Fiber Arts Symposium Friday November 11-12, 2016 51
(Ames IA)
Bardic Madness Midrealm
Kingdom of Middle (Henry IL)

Saturday November 19, 2016 51

Winter Western Regional A&S Day Saturday November 19, 2016 51
Shire of Coldedernhale (Pierre SD)
December, 2016
Boar's Head
Saturday December 3, 2016 51
Barony of Caer Anterth Mawr (West Bend WI)
Kris Kinder
Saturday December 10, 2016 51
Kingdom of Calontir (Kansas City MO)
January, 2017
On the Silk Road - A Nordskogen Twelfth Night
2017 51
Barony of Nordskogen (Ramsey MN)

Saturday January 7-8,

Yuletide
Saturday January 14-15, 2017 51
Shire of Noiregarde (Newell SD)
Shake, Rattle and Roll: Still surviving 900 years after the Verona earthquake Saturday January 21, 2017 51 Barony of Castel Rouge (Winnipeg MB)
Market Day at Birka
Saturday January 28-29, 2017 51
Kingdom of East (Manchester NH)
Die By The Sword III Saturday January 28, 2017 51
Shire of Rudivale (Grafton ND)
February, 2017
Tacky Garb Ball Saturday February 4, 2017 51
Barony of Jararvellir (Stoughton WI)
Lupercalia Saturday February 11, 2017 51
Shire of Rivenwood Tower (Garden City MN)
Winter War Maneuvers Saturday February 18, 2017 51
Kingdom of Calontir (Lincoln NE)
Byzantine Haire Affaire Saturday February 18, 2017 51
Shire of Falcon's Keep (Auburndale WI)
That Moot Thingy XVII (17) - Coille Stoirmeil's 35th Birthday Friday February
24-26, 2017 51
Canton of Coille Stoirmeil (Tomah WI)

The Legend of the Northshield Calendar
His Majesty will at-

Her Majesty will at-

The Fyrste will attend

The Tarkhan will

