
Our Haire Affair was great fun.  The classes were well attended. The rattan fighters 

studied hard and heavy, while the fencers practiced their dance of death, and we 

had a great youth martial turn-out as well. Princess Sigrid was in attendance, and 

seemed to have had a great time. Musicians played most of the day in the merchant 

hall, and it created a lovely atmosphere. We in the kitchen, had an excellent time 

preparing feast with Mistress Ealasaid, and then serving it to the eager patrons. I 

also managed to spend time sewing my dolls, as I studied sewing techniques from 

WILD HAIRE  

UPCOMING MOOTS,  

PRACTICE : 

• Next Moot: April 12: Lady Arianna 
and Lord Rogan. Moot starting at 
1:00 PM  

• Heavy Weapons and Fencing Prac-
tice, Monday  6:30pm, UWSP 
Room 110 

• If you have anything you want to 
add, contact Lady Anna at the fol-
lowing: HollyHeise@Gmail.com 
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Baron Grimond Blackwing, and Baroness Mearha Fyrstdohter  

Rebecca  of Falcon’s Keep 

Logan of Falcon’s Keep vs. Jocoff Alfanng Practicing the graceful art of defence. 
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THE CHRONICLER’S QUILL 

Dear Shire, I am having a delightfully busy year so far. I am working on an 
A&S 50 challenge of 7” courtly dolls. I have been studying a great deal 
about period clothing and dolls in order to complete this project. I loved 
attending Haire Affair.  I learned so much about period clothing construc-
tion, and spent a delightful day with friends.  This issue includes some of 
the photos I and others took at Haire Affair.  Hope you all enjoy them! 

Very truly yours, Lady Anna Meyer 
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Arts of Our Shire 

From the MOAS 

From the MOAS 

It was my honor to be voted in as MOAS at the last moot.  Although the official paperwork has yet to be completed, I would 
like to take this opportunity to than those who helped in the kitchen at Haire Affaire, A March to War.  First, my gratitude 
goes to Lady Katherine de Sainct Denis who identified the site with the wonderful kitchen that made it all possible and to our 
kitchen helper Pam Rasmussen who wore garb for the first time as she worked tirelessly all day and showed me how to use 
the wonders of the Auburndale school kitchen.  Next, I want to thank the others who helped virtually all day: 

Master Guttorm Arnessen, Lord Pedro de Benavides, and Lady Anna Meyer.  Pedro rolled all the piecrusts and all the pizzas 
while Guttorm and Anna stuffed the grape leaves and pitched in elsewhere as needed.  We also had great servers.  Although I 
do not know all of their names, I want to thank them all for their help.  In addition to heralding and serving, Lord Baldwin 
von Trier rushed out with a broom to make sure the banqueting area was ready at the end of the feast.  I do hope everyone 
enjoyed the Elizabethan Banquette.  For those who were not there to hear the explanation, in the Elizabethan period, the ban-
quette was a spread of fabulous deserts laid out in a different room from the feast or even outdoors in fair weather.  The feast-
ers could leave the hot crowded hall to enjoy entertainment, sweets and conversation in a cooler quieter place.   

YIS 

Mistress Ealasaid nic Phearsoinn  

Stave Bucket  and loom by Master Guttorm Arnesson 

First finished spoon, Lady Anna Meyer 
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THE T IME OF OUR LIVES : FALCON’S KEEP MEETING MINUTES 

Minutes for February 15, 2015 Moot  At the home of Baron Guttorm and Mistress Ealasaid 

                                                              (As recorded by the humble scribe Pedro de Benavides) 

It should be noted that this was a ‘work’ moot; in this case, it was to prepare foods for Haire Affaire. The work portion began approxi-
mately at  9 AM; the business portion began around  1 PM. Among the gentles assisting Mistress Ealasaid were Lord Pedro, Lady Kathe-
rine, and Baroness Alex. In a separate area, others helped to make site tokens.  

Old Business 

As a copy of the January minutes were unable to be located in time for review, interested gentles should review January’s Mewsletter.  

Officer Reports 

Seneschal:  

Contract for Poorman’s is in the mail. It was reported that the contract contains no changes from last year.  Insurance will need 
to be purchased for the multitude of Shire sponsored events in the coming year.   (Aside, for those interested: The Shire is spon-
soring six events in 2015: Haire Affaire; Poorman’s Pennsic; AARGH; Artisan’s Circle (formerly Artsy-Fartsy Weekend), Re-
gional Fighter’s Practice… and, this just in: The Griffin Needle Challenge. More on the last later.) 
Except for last minute details, which will be covered later, Lord Alessandro is satisfied that Haire Affaire is good to go. 

Chatelaine:  

Lady Kiku received a letter from the Young Adult Department of the Marathon County Library, Wausau branch. The letter 
requested a demo, which may include fighting,  from the Shire in the month of June. After some discussion, it was decided that 
June 13 would be the most acceptable date for this. 

      Pizza and Games Demo.  

The Shire was also invited to demo at the gaming convention “Pizza and Games”  in Merrill. This caused some interesting con-
versation, as it would conflict with the traditional Kelley Castle Demo, on the same day. It was finally decided that, though both 
had their individual merits and opportunities, the final decision on what to do would be postponed until the March Moot.  

Exchequer: 

Domesday report completed. Current balance: $13,485.98. She noted she would get cash for Troll at Haire Affaire.  

Chronicler:  

“Not Much To Say”. A strong suggestion for more content for the Mewsletter was offered. 



Webminister: 

Website now updated. It is being maintained at the moment. 

Rapier Marshal: 

Justinian reminded the Moot of the Shire Rapier Championship schedule. Monday (February 16) will see the semi-final; HA will be 
the Championship bout, at @ 1 PM. It will be scheduled for 5 rounds. This may change depending on certain circumstances. 

There is a need for new (or gently used) Rapier armor. Anna has patterns and some material, along with expertise; she is willing to 
teach those willing to learn. It was suggested that this could be a project suitable for Artisan’s Circle. 

Herald: 

Baldwin’s device is *this* close to being approved. Also, Baldwin reported that he is on the verge of being a Herald-at-Large himself. 

MOAS: The vote being unanimous, it was decided that Mistress Ealasaid would become the new Minister of Arts and Sciences. 

New Business:  

Baldwin is now authorized for spear and combat archery. 

Event Planning: 

Haire Affaire: 

The moot was reminded that 7 AM would see the doors open on site. Lord Alessandro encouraged everyone to appear as early as 
possible for quick and efficient set-up. After some discussion, it was decided that it would be unnecessary to attempt to go in Friday 
evening.  Alyce and Larry volunteered to take a load from the storage unit to site. Arianna and Emelye will assist them. They will be 
doing this Thursday at 3 PM. 

A royalty basket will be set up by Arianna. Anyone who wishes to contribute may do so throughout the week or bring items to her on 
Saturday. The moot was reminded that this was a DRY site; any gifts of alcohol would need to be discretely delivered and remain 
unopened. 

A discussion ensued about the logistics of tables that are needed.  

Silent Auction will end at 4 instead of 3; this is because Lady Beatrice has to teach a class at 3. 

Lady Mary asked the Moot for simple desserts (bars, cookies) to donate to the lunch.  

Lady Alex asked for a volunteer to place signage for direction to HA. Anna volunteered to do so. 

There will be live music at the event this year, performed in part by a past member of the Shire. 

ARRG: 

The event is on the calendar.  The Shire will run gate. Kiku will be setting up the Facebook event posting shortly. This year will fea-
ture the addition of non-combat related classes. This will keep non-combatants engaged and interested in the event. Lady Beatrice is 
in charge of classes. 

Lady Kiku assured the Moot of more details in March. 

On a related note, Don Michael and Dona Sybil will be attending the March 2nd practice. 

Artisan’s Circle (Formerly Artsy-Fartsy Weekend): 

Lady Katherine has priced out the use of 2 porta-potties for the event at $105. As this is considered a cost incurred by the event, as 
well as a necessary item, it was not voted upon for approval. 

There will be no site tokens for the event, unless an industrious gentle decides to manufacture them and donate them for the use of 
the event. 

The Facebook event posting will also be forthcoming. 
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Fete at Bermondsey—Joris Hoefnage, 1569 

Griffin Needle Challenge:  

Late breaking news indicated that discussion for this year’s event will most likely be held in Stratford once again, though it will be 
October rather than September. A tentative date of October 24 was agreed upon, pending the availability of the church space. Bald-
win has graciously volunteered to be Autocrat. 

After some spirited discussion between the hosts regarding the Challenge, the meeting was adjourned. 

Late Breaking News and other Addenda: 

Moot meeting dates are as follows: 

March 1: Lady Emelye and Lord Pedro 

April 12: Lady Arianna and Lord Rogan 

May 17: Lady Mary and Lord Alessandro 

June (tentative): Baroness Alex and Baron Janvier. Most likely this will be a work moot to prepare for Artisan’s 
Circle. More details to come. 

Lady Kiku reminded everyone of the Regional Fighter Practice to be held May 2 in Stevens Point. Note 
that it is on the calendar, also.  

There is also a tentatively planned event for Falcon’s Gate: The Gate Masquerade. It is to be scheduled for 
March 28. More details on this will be forthcoming. 

THE T IME OF OUR LIVES : (CONTINUED) 

Publishing Disclaimer 

“This is the March 2015, 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, 1713 S. Roddis Ave. Trlr #1, Marshfield, WI. 54449. 

It is not a corporate publication of SCA-WI, Inc., and does not delineate SCA-WI, Inc. policies. Copyright © 2015 Society for Creative Anachro-

nism-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 Chroni-

cler. If you wish to make a contribution to defray mailing costs, please give it to the Exchequer of Falcon’s Keep. 



H[ir_ @ff[ir_: M[r]h to W[r R_]ip_s 

First Remove: A Roman Tavern 
     Epityrum Varium:  

 

 

 

 

Process in food processor adding in the order given: 
 

     Staititai 

Soften 1 tsp yeast and 1 tsp sugar in 2/3 cup warm water 

Add ½ tsp salt and about 2 cups whole spelt flour. 

Knead, let rise till doubled and roll out. 

Top with 4 oz feta cheese, sprinkle with toasted sesame seed and drizzle with honey. 

Bake at 425 till light brown. 

 
     Thrion ex Oryza 

Fry ½ cup basmati rice in 1 Tbsp olive oil, then simmer in 2 cups water till done. 

Add 4 oz feta, 1 egg, salt and pepper to taste. 

Place 1 heaping Tbsp on grape leaf near the bottom fold up lower edge, then sides and roll up to top.   

Place in pan seam side down.  Cover with additional vegetable broth to cover bottom of pan and bake 1 hr at 350. 
 

Second Remove: An Early Medieval Hostel 
      Chicken Stew 

 

 

 

 

 

Simmer until chicken and vegetables are well-cooked. 

     Malt Beer 
Bread 
 

 

 

 

 

Mix everything and knead to form dough, let rise till doubled, shape loaf, let rise again and bake at 350 1 hr of until done. 

A bunch of cilantro 

2 mint leaves 

2 Tbsp olive oil 

1tsp cumin seed crushed 

½ tsp fennel seed crushed 

4 oz green olives (use garlic stuffed type) 

4 oz black olives 

3 lbs boneless chicken browned  

1 lb carrots sliced 

1 large Turnip cubed 

1 lb parsnips cubed 

1 onion coarsely diced 

Fresh thyme, salt and pepper to 
taste 

2 cups chicken broth 

1 cup sourdough starter 

2 Tbsp melted butter 

1 tsp salt 

1 Tbsp honey 

1 cup malt beer 

1 ¾ cup rye flour 

1 ¾ cup wheat flour 
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Perry of Grene Pesoun 

2 lbs frozen peas 

1 jar pearl onions 

Salt and sugar to taste 

Simmer or steam until pes are done. 

 

 

Eliz[\_th[n B[nqu_tt_ T[\l_:Eliz[\_th[n B[nqu_tt_ T[\l_:Eliz[\_th[n B[nqu_tt_ T[\l_:Eliz[\_th[n B[nqu_tt_ T[\l_:    

Marchepane: 

Make crust of ½ cup butter, 1/3 cup sugar, 1 egg yolk, 1 ¼ cup 
flour.  Roll out. 

Top with a circle of almond paste rolled out. Shape edges. Bake 
350 20 minutes or till light brown.  Near end of cooking brush 
with egg white mixed with sugar. 

Decorate with shapes from almond paste. 
 

White Gingerbread 

Process 1 lb blanched almonds  in food processor, adding ½ cup 
powdered sugar, about ¼ cup candied ginger, 2 tsp gum Arabic 
dissolved in a little rosewater.  Roll in balls and stamp or mould. 
(use water to prevent sticking).  Dry in oven 200-250 degrees 20 
min. 
 

Green Makroones 

Process 1 lb blancked almonds with ½ lb sugar, 6 tsp rosewater 
colored green, 2 egg whites beaten.  Lay on wafers and bake 300 
degrees until beginning to brown. 
 

Raspberry Clear Cakes 

Dissolve 2 Tbsp gelatin in 1/3 cup water 

Heat ¾ cup sugar and 1/3 cup water, bring to boil, add 1 cup 
seedless raspberry jam (I made my own out of raspberries, sugar, 
pectin, and water) and dissolved gelatin.  Boil 2 minutes, pour in 
8x8 pan and chill. 

Shellbread 

Sift together ½ cup flour, ¼ cup sugar, ¼ tsp ground anise 

Beat 1 egg plus 2 yolks, 2 Tbsp cream, 2 tsp rosewater, 1 Tbsp 
lemon zest. 

Bake in buttered madeline tins 350 12-15 minutes. 

 

Grete Pyes: 

Arrange 1 lb sliced cooked roast beef in pie shell 

Puree and pour over beef: 

5 each of dates, figs and prunes 

½ tsp cinnamon 

1 tsp ginger 

½ cup beef broth 

Top with 6 chicken drumsticks browned and add top crust 

Bake 350 until cooked through and pastry is browned. 

Succeed of Orenges 

Peel 3 oranges cutting peel in lengthwise strips, boil in fresh water 
15 minutes, change water and repeat twice more.  The last time 
save 2 cups of liquid, add cups sugar and 1 Tbsp rosewater if de-
sired.  Boil peels in this syrup till translucent. Drain, dry in oven 
200-250 degrees. 

 

Suckets of Walnuts 

Boil ½ cup sugar, ¼ cup water a,d ¼ cup honey. 

Pour over 2 cups walnuts stirring till well mixed. Steep for 3 
minutes. Then drain on a rack, scatter on parchment and bake at 
375 15 minutes, tossing every 5 minutes. 

 

Wafers 

Cream 6 Tbsp butter with 1 cup sugar, beat in 2 eggs (one at a 
time), then 1 cup half n half.  Add 1 ½ cup flour, ¼ tsp cinna-
mon, ½ tsp rosewater.  Refrigerate 1 hour.  Then bake in 
krumkake or pizelle iron.  Roll immediately.  Serve with whipped 
cream “snow”. 

 

Shrewsbery Cakes 

Cream 10 Tbsp butter and ½ cup sugar, add ¼ tsp rosewater, 
2Tbsp water, 1 cup whole wheat flour, 1 cup unbleached flour, ½ 
tsp nutmeg, ½ tsp salt.  Roll in balls and stamp or mould.  Bake 
350 10 min, then 300 10 min. 

 

Gynger Brede 

Boil 1 cup honey 

Add 1 tsp cinnamon and 1 tsp ginger (or more to taste) and bread 
crumbs to form a dough. Roll in balls and stamp or mould. 



 

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 Ralik Ravenwolf (MKA Douglas Hizer)  

450 Pepper Ave. Wisconsin Rapids WI 54494, (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: 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: Mistress Ealasaid nic Phearsoinn  (MKA Elspeth Christianson)  

ealasaid27@gmail.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: Lady Anna Meyer (MKA Holly Heise)  

1713 S Roddis Ave Trlr #1, Marshfield, WI 54449 (608)-617-8186 HollyHeise@gmail.com  

Deputy Chronicler: Vacant  

Chatelaine: Yoshida Kiku (MKA Tracy Jo Peterson)  

Chatelaine.falconskeep@live.com  

Deputy Chatelaine: vacant  

Web Minister: THL Janvier der Wasserman (MKA Steven Harteau)  

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

Deputy Web Minister: (vacant)  

Historian: Pedro de Benavides (MKA Bart Forman)  

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



EEEEv_nts C[l_n^[r  
 

March, 2015 
 
That Moot Thingy XV (15) Friday March 6�8, 2015  
Canton of Coille Stoirmeil (Tomah WI) 

Gulf Wars XXIV Sunday March 15�22, 2015 
Kingdom of Gleann Abhann (Lumberton MS) 

Bardic Madness XXV Friday March 27�29, 2015 
Canton of Nordleigh (Hastings MN) 

Ides of March Saturday March 28, 2015 
Shire of Trewint (Brookings SD) 

 

April, 2015 

Spring Coronation Saturday April 11, 2015 49  

Kingdom of Northshield (Andover MN) 

Known World Dance Symposium 2015 Wednesday April 15-19, 2015 49  

Kingdom of Drachenwald (Miltenberg, Germany ) 

THACO 6 Saturday April 18, 2015 49  

Barony of Nordskogen (St Paul MN) 

Road to the Isle XVIII: Überquerung des Rheins Saturday April 18, 2015 49  

Shire of Mistig Waetru (Calumet MI) 

Provost Challenge Saturday April 18, 2015 49  

Shire of Coldedernhale (Fort Pierre SD) 

Northshield Kingdom Arts and Sciences Open Division and Triathlon Tourney  

Saturday April 25, 2015 49  

Kingdom of Northshield (Webster MN) 

 

May, 2015 

New Orders,A Premier Event Friday May 1-2, 2015 49  

Shire of Korsväg (Moorhead MN) 

Midrealm Spring Coronation Saturday May 2, 2015 50  

Kingdom of Middle ( ) 

Falcon's Keep Eastern Regional Practice Saturday May 2, 2015 50  

Shire of Falcon's Keep (Stevens Point WI) 

Barony of Castel Rouge 45th Anniversary Celebration Saturday May 2, 2015 50  

Barony of Castel Rouge (Dugald MB) 

Spring Crown Saturday May 9, 2015 50  

Shire of Skerjastrond (Escanaba MI) 


