
Meetings & Practices:  

Next Meeting January 13  at  TH 
Lady Ariana and Lord Rogan's home.   

Heavy Weapons and Fencing Prac-
tice, See the Shire Facebook page 
https://www.facebook.com/
groups/102651729820675/   

Submissions are welcomed. con-
tact Lady Anna at the following: 
Hollyheise@Gmail.com 

INSIDE THIS ISSUE : 

CHRONICLERS QUILL 2 

TIME OF OUR L IVES 3 

MEET THE BOD 4 

OFFECERS  PAGE 6 

NORTHSHIELD CALEDAR  7 

  

Society for Creative Anachronism  

Shire of Falcon’s Keep AND STUDENT MEMBERS OF FALCON'S GATE  

MEWSLETTER : VOLUME XXVIII , ISSUE 11 , JANUARY2019 AS LII 

January Mewsletter 

Griffin Torch at WW during 
EveningCourt.  
Taken by Anna Meyer 

Happy New Year! 
Comfits 

Comfits are a type of candies that are sugar coated spice, nuts, seeds or other small  tidbits. 
There are a number of different names for  this variety of sweatmeats, including: comfit, dra-
gée, or dredge (in english).  And there are many terms in other languages, though often they 
apply to a single variety of comfit.  For example; koufeta are almonds that have been sugar 
panned, and thus meet the definition of a comfit.   

At this point I will take a small detour into the term “Sugar Plum” which appears in the Nut-
cracker, Clement C. Moore's poem A Visit from St. Nicholas, and the Poem “The Sugar Plum 
Tree” by Eugene Field.  The hard candy known as sugar plums did not appear until latter half of 
the 17th century, and first described in 1668.  Interestinly, the term “sugar plum” predates the 
candy, and appears in 1608 in Thomas Decker's “Lanthorne and Candlelight”; here is the rele-
vant passage:  

“she taking vpon her to answer al the Bil-men and their Leader, Betweene whome 
& her, suppose you heare this sleepy Dialogue. where haue you bin so late? at sup-
per forsooth with my vncle here (if he be wel bearded) or with my brother (if the 
haire bee but budding forth) and he is bringing me home. Are you married? yes 
forsooth: whats your husband? such a Noble-mans man, or such a Justices clarke, 
(And then names some Alder∣man of London, to whom she perswades herselfe, one 
or other of the bench of browne billes are beholding) where lye you? At such a 
mans house: Sic tenues euanescit in Auras: and thus by stopping the Constables 
muoth with sugar-plummes (thats to say,) whilst she poisons him with sweete 

wordes, the punck vanisheth.” 
 

From the context, we know that by the end of our period of study, it is likely that the term 
sugar-plum was already understood to refer to a sweet and desirable confection.  Beyond that, 
we have only speculation.  Perhaps sugar plums were indeed originally sugar preserved 
plums… though by the time that we finally get a description of the making of sugar plums, 
some hundred years or so later, plums are no longer involved, being more like what we would 
call jaw-breakers; a large, shiny, round or oval confection of layers of sugar.               

Comfits did come in a dizzying variety of sizes and colors, and flavors.  The word comfit comes 
from middle French confit (to preserve), from Latin confectum (something prepared). 

One example of modern Comfits is called Jordan almonds.  They are traditionally offered as 
treats at weddings. There are usually five almonds in each cloth bag. There is an almond in the 
center of each of these candies. The almonds are rolled  in sugar in a technique called hard sug-
ar panning.    

Some other present day candies that may be considered comfits are M&Ms, Good &Plenty, 
malted milk balls, Mike & Ikes, jelly beans, jawbreakers, and gum balls… Pretty much any-
thing with a hard sugary shell over something tasty. 
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Publishing Disclaimer 
“This is the January 2019, issue of the Mewsletter, a publication of the Shire of Falcon’s Keep of the Society for Creative Anachronism-
Wisconsin, Inc. (SCA-WI, Inc.).   The Mewsletter is available from Holly Heise, W1857 US Hwy 10, Granton, WI. 54436. 
It is not a corporate publication of SCA-WI, Inc., and does not delineate SCA-WI, Inc. policies. Copyright © 2015 Society for Creative Anach-
ronism-Wisconsin, Inc.  For information on reprinting photographs, articles, or artwork from this publication, please contact the Chronicler, 
who will assist you in contacting the original creator of the piece. Please respect the legal rights of our contributors.” 
 
Submissions are accepted until the 20th of the previous month, preferably as a Word document inserted into an email. Writing and artwork are 
the property of the originator and may not be used without permission of the author or artist. Submission to the Mewsletter editor will be taken 
as one time permission to publish. 
 
Contact the Chronicler, Lady Anna Meyer (MKA Holly Heise), for further information, HollyHeise@gmail.com 
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  

Luckily for us, we have advice from a man who studied many things related to cooking and pre-
serving foods in the late 1500s, and published a book in 1600:  

Sir Hugh Plat: Delights For Ladies 
The art of comfit making, teaching how to cover all kinds of seeds, fruits or spices with sugar. 
“First of all you must have a deepe bottomed bason of fine cleane brasse or latton, with two eares of 
Iron to hand it with two severall cordes over a bason or earthen pan with hote coales. You must also have a broad pan to put 
ashes in, and hot coales upon them. You must also have a cleane latton bason to melt your sugar in, or a faire brazen skillet. 
You must have a fine brason ladle, to let run the Sugar upon the seedes. You must also have a brasen slice, to scrape away the 

sugar from the hanging bason if neede require. Having all these necessarie vessels and instruments, worke as followeth.”  

 

Skipping ahead…  You will need to decide what to use as the center of your comfit.  Small ones use seeds of fennel, 

caraway, coriander, anise seed, larger ones can be made from bits of dried fruit, broken (or even whole) nuts, etc.   

Make a simple syrup of about 3 parts sugar to 1 part water and stir while heating to dissolve sugar.  Keep heating until it 
hits about 225 F.  (you can heat it a bit more— to around 235-240, and the layers will build up faster, but will have a 
rougher texture, and you increase the risk of burns while stirring the comfits) Once you have your desired consistency, 

turn down the heat, but keep it warm. 

Put about 1/3 cup of your chosen centers into a deep basin or pot (a wok might work for this).  Heat the pot and stir to 
bring everything up to temperature, then add a tablespoon or so of syrup while continuing to agitate the pot to keep things 
moving.  If you have really tough hands, some cooks will reach in and stir the seeds manually with there fingers, other-
wise, use a spoon or spatula to stir and separate them as the sugar coat dries.  Always keep them moving to help mini-

mize sticking together and scorching.  

Once the seeds are again fully dry and separate, add another dose of syrup and continue.  Every 10 coats or so, stop 
and fully dry them in a cool oven, or out in the sun, until they are fully dry.  As this happens the color will go from greyish 

to white. 

For the last several coats, you may want to color the syrup with natural colors.  Spinach for green, saffron for yellow, etc. 

 

       To Serve,    Anna Meyer 

NOW LET’S MAKE OUR OWN COMFITS! 
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Business Meeting (Moot) Minutes at the home of Baron Janvier and Baroness Alex 

December 9,  2018 
 

Seneschal: Insurance submitted for Haire Affaire. 
Update on Poorman's site- offer from Marshfield Fairgrounds; inquiry from Lions' Club. 
Poorman’s at Marshfield will be pursued, thanks to a substantial grant from Marshfield’s Visitor Bureau. 
Many thanks to David Buehler for inquiring. 
 

Chatelaine 

Portage County Cultural fair app submitted. 
 

Exchequer: 
We have money. 
 

Chronicler: 
Latest Mewsletter is out, have pics. 
 

Archery: 
Report sent; equipment needed. 
 

Herald: No New business. 
 

Webmistress: New content welcome, as always. Please submit events in a timely fashion. 
 

A&S Minister: Planning for a December 18 Sewing moot, preferably in the Stevens Point area. 
 

Thrown Weapons: 
No New business. 
 

Heavy Weapons: 
No new business. Armor kits are now up to snuff. 
 

Rapier: 
Not Present. 
 

Falcon’s Gate: New officers were voted in. 
 

Other items discussed: 
Possibility of phasing out feast for Haire Affaire, scheduling it for Poorman’s instead, beginning in 2020. 
This would also open up UWSP as an option for a Haire Affaire in 2020, as it would give the Gate higher 
visibility without the need to navigate the bureaucracy of attempting a feast there. 
 

Moots: 
 

January 13, Lady Arianna, Wisconsin Rapids. 
 

February 17, Site TBD. 
 

March 24, Work moot for Haire Affaire, Lord Pedro and Lady Emelye, Marshfield. 
 

April 28, Site TBD. 
 

 
 

As always, any errors, omissions, and tardiness are all the responsibility of your humble servant, 
Lord Pedro. 

 

THE TIME OF OUR L IVES 
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Correspondence concerning a particular Corporate function, office, or kingdom can be sent 
to the director responsible for that area (see each director's ombudsman listing). To write 
to the directors as a group, you can send e-mail to directors@sca.org. 

Mail for members of the Board may also be addressed to the Corporate Office 

Chairman:    Mr. Sherman has served on the Board of Directors of a number of public 
and private for-profit companies in the United States and Canada, including 
Biophage, Inc., CytoMed, Inc., Functional Technologies Corp., IBAH, Inc., Ken-
na Technologies, Inc., Leversense LLC, Mera Pharmaceuticals, Inc., Sparta 
Pharmaceuticals and Immunomedics, Inc.  

 
The Honorable Lord William Walworth de Durham is a late 13th/early 14th century "half-breed" Scottish English 
inhabitant of the "borders" area between England and Scotland. Although his father's family was from the universi-
ty town of Durham, he was born in Whitby, a port town in North Yorkshire, England and educated at Whitby Abbey 
where Caedmon, the earliest English poet, lived. It was there that he developed his fondness for music and poetry. 

 
Ombudsman for: President, Society Seneschal, Corporate Office, Financial Officers, Executive Assistant 

Mr. Sherman can be contacted at 808-554-7456 or via email at rsherman@director.sca.org. 

Vice-Chairman: John St. Dennis is currently the Manager of the Project Management Office of 
a global specialty chemicals corporation. He is both a SAS programmer and dotNet 
application developer and plays D&D for fun. He is also a past president and board 
member of Plays & Players Theater in Philadelphia.  

 

Baron Lorcan Dracontius, OP was born sometime in the late 12th century Drogheda, in what was to become the 
Pale of Ireland. As he was a third son the family decided that he would enter the church as a profession. While the 
young Lorcan had scholastic talents, he had more of an interest in barding than priesting. As the Norman troops 
approached his home village during the invasion there was a traveling troop of minstrels performing a Mysterie for 

one of the church festivals. In the confusion of the attack, Lorcan ran off with the company. Eventually arriving in England. 

Ombudsman for: Board Recruiting, Ansteorra, Gleann Abhann, Meridies, Trimaris 

Mr. St. Dennis can be contacted at 408-899-4512 or via email at jstdennis@director.sca.org. 
 
 

Director:         Craig Carter serves as Chief Operating Officer for the largest private radiology physician 
corporation in the U.S. He now resides in the great state of Texas (Dallas/Fort Worth area), 
but grew up and went to college in Las Vegas. Holding a degree in Nuclear Medicine, he 
forged his early career within that specialty. Throughout the following 25 years he has been 
employed at various levels of hospital and private radiology administration.  

Duke Quintus Aurelius Dracontius was born of noble parents during the early Republican period. Upon reaching 
adulthood, he slowly rose within the ranks of his Legion. He eventually earned the rank of Tribunus Militum. While 
stationed in far-flung Britannia, he grew to particularly detest the cold climate (and necessity to don the terribly low-
class braccae required to cover his freezing legs). He eventually won his transfer from and was finally assigned a 
military ambassadorship to the much more acceptable Mediterranean climate of Ansteorra.  

 
Ombudsman for: Marshal, Drachenwald, Ealdormere, Lochac, Peerage Committee, Avacal, Board Committees 

 
Mr. Carter can be contacted at 817-807-5280 or via email at ccarter@director.sca.org. 

Know your Board of Directors: 

mailto:
http://www.sca.org/members/#mso
mailto:rsherman@director.sca.org
mailto:jstdennis@director.sca.org
mailto:ccarter@director.sca.org


 

Know your Board of Directors: 
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Director: Chele Martines is a 30 year veteran of the fashion Industry. Cur-
rently a Technical Designer for one of the world's leading outdoor 
apparel companies. 
 
DUCHESSE SABINE DE ROUEN, OP AS BORN INTO NOBILITY IN THE TOWN OF ROUEN, CAPITAL 

OF THE DUCHY OF NORMANDY DURING THE 13TH CENTURY.  

 
 

Ombudsman for: Arts & Sciences, An Tir, Caid, West, YAFA Committee, Membership Committee 

Ms. Martines can be contacted at 256-303-4051 or via email at cmartines@director.sca.org. 

Director:T.S. Morgan is a Project Manager for a Medical Software Company. He has been ac-
tive in the Society for 30 years, having started in the small shire of Grimfells in 
the Kingdom of Calontir. He now resides in the Kingdom of Caid.  

 
Abd al-Hakim ibn abd al-Rahman Shaddad al-Tomuki (KSCA, Duke) is a farmer from a small village in the 
southern part of the Kingdom of Aksum, Ethiopia. Fearing religious reprisal, he left his homeland and made his 

way to Carthage in the late 1st Century AD. He joined the Roman Army and was tasked with applying his knowledge of irriga-

tion and farming for the Roman Empire to stimulate agricultural growth in northern Africa, Carthage. 

Ombudsman for: Information Technology (Webminister and Webmaster), Calontir, Northshield, 
Outlands 

Mr. Morgan can be contacted at 562-343-6907 or via email at tmorgan@director.sca.org. 

Director: Vandy Pacetti-Donelson , EDD, a Florida native and former School Librarian, is the 
Master Librarian at Ultimate Medical Academy in Tampa, Florida. She lives in Au-
burndale, Florida with her husband.  
 
BARONESSA FRANCA DONATO IS THE SIXTH DAUGHTER OF AN AGING ARCHITECT FROM MANTUA. STRANDED ON 
THE SHORES OF TRIMARIS, FRANCA FOUND THE COMPANY OF MANY FINE GENTRY IN THE SHIRE OF THE RUINS 
AND IS REGENT OF THE RIDOTTO DEI LE VIRTÙ E LE VIZI. SHE SERVES THE KINGDOM IN ADMINISTRATION, AT THE 

SCRIBAL TABLE, OR WITH NEEDLE IN HAND. 

 
Ombudsman for: Publications (TI, CA, Chronicler), Communications, Artemisia, Atenveldt 

Dr. Pacetti-Donelson can be contacted at 863-307-1222 or via email at vdonelson@director.sca.org. 

Director: Dan Watson is an associate professor in Computer Science at Utah State University 
in Logan, Utah, where he has been teaching and performing research in parallel 
computing since 1993.  
 

SIR BARTHOLOMEW HIGHTOWER IS THE SECOND SON OF A NORMAN NOBLE, WHO GAINED RENOWN IN THE NOR-

MAN CONQUEST OF SICILY IN THE EARLY 12TH CENTURY. TIRING OF THE BLAND MEDITERRANEAN DIET OF 
BREAD, CHEESE, FISH, OLIVES, AND WINE, HE TRAVELED FAR FROM HIS HOME, EVENTUALLY SETTLING IN THE 

HIGH DESERT KINGDOM OF ARTEMISIA WHERE HE OVERSEES THE HOLDINGS GRANTED TO HIM BY THE CROWN.  

 
Ombudsman for: Heralds, Æthelmearc, Atlantia, East, Middle 

 
Dr. Watson can be contacted at 435-770-4315 or via email at dwatson@director.sca.org. 

 

mailto:cmartines@director.sca.org
mailto:tmorgan@director.sca.org
mailto:vdonelson@director.sca.org
mailto:dwatson@director.sca.org
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Northshield Events Calendar 
  
January, 2019 

Dragonshire Kingdom 12th Night and Festival of Maid-
ens Saturday January 12, 2019 53  
Kingdom of Middle (Oswego IL) 

Yule: A Snow Day in Noiregarde Saturday January 12, 2019 53  
Shire of Noiregarde (Lead SD) 

Nordskogen 12th Night     Saturday January 19, 
2019 53  
Barony of Nordskogen (Ramsey MN) 

Live By the Sword Plead the Fifth   Saturday January 26, 2019 53  
College of Svatý Sebesta (Vermillion SD) 

Tacky Garb Ball Hawaiian Luau   Saturday January 26, 2019 53  
Barony of Jararvellir (Stoughton WI) 

February, 2019 

We'll have Naan of That Here Saturday February 2, 2019 53  
Barony of Castel Rouge (Winnnipeg MB) 

Kingdom A&S Competition     Saturday February 9, 2019 53  
Shire of Trewint (Watertown SD) 

Hertzkrieg XXIV   Saturday February 16, 2019 53  
College of Svatý Sebesta (Vermillion SD) 

Fighting in the Shade IX   Saturday February 16, 2019 53  
Barony of Jararvellir (Madison WI) 

Estrella War XXXV Tuesday February 19-25, 2019 53  
Kingdom of Atenveldt (Queen Creek AZ) 

Lupercalia   Saturday February 23, 2019 53  
Shire of Rivenwood Tower (Garden City MN) 

March, 2019 

Gulf Wars XXVIII    Saturday March 9-16, 2019 53  
Kingdom of Gleann Abhann (Lumberton MS) 

That Moot Thing (TMT) 2019 Friday March 22-24, 2019 53  
Canton of Coille Stoirmeil (Tomah WI) 

Haire Affaire Saturday March 30, 2019 53  
Shire of Falcon's Keep (Auburndale WI) 

http://www.northshield.org/Events/EventAd.aspx?ID=4376
http://www.northshield.org/Events/EventAd.aspx?ID=4376
http://www.northshield.org/Branches/Display.aspx?ID=57
http://www.northshield.org/Events/EventAd.aspx?ID=4377
http://www.northshield.org/Branches/Display.aspx?ID=33
http://www.northshield.org/Events/EventAd.aspx?ID=4345
http://www.northshield.org/Branches/Display.aspx?ID=16
http://www.northshield.org/Events/EventAd.aspx?ID=4379
http://www.northshield.org/Branches/Display.aspx?ID=36
http://www.northshield.org/Events/EventAd.aspx?ID=4322
http://www.northshield.org/Branches/Display.aspx?ID=2
http://www.northshield.org/Events/EventAd.aspx?ID=4372
http://www.northshield.org/Branches/Display.aspx?ID=26
http://www.northshield.org/Events/EventAd.aspx?ID=4371
http://www.northshield.org/Branches/Display.aspx?ID=37
http://www.northshield.org/Events/EventAd.aspx?ID=4367
http://www.northshield.org/Branches/Display.aspx?ID=36
http://www.northshield.org/Events/EventAd.aspx?ID=4375
http://www.northshield.org/Branches/Display.aspx?ID=2
http://www.northshield.org/Events/EventAd.aspx?ID=4355
http://www.northshield.org/Branches/Display.aspx?ID=48
http://www.northshield.org/Events/EventAd.aspx?ID=4374
http://www.northshield.org/Branches/Display.aspx?ID=21
http://www.northshield.org/Events/EventAd.aspx?ID=4354
http://www.northshield.org/Branches/Display.aspx?ID=62
http://www.northshield.org/Events/EventAd.aspx?ID=4343
http://www.northshield.org/Branches/Display.aspx?ID=3
http://www.northshield.org/Events/EventAd.aspx?ID=4381
http://www.northshield.org/Branches/Display.aspx?ID=7

