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U PCOMING M OOT & P RACTICES
Next. Moot: April 24th 1:00pm. at the home
of Lord Rogan & Lady Ariana. This will be a
work moot for the storage unit, so come prepared to get dirty.
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

Durer, Albrecht. Great Piece of
Turf , 1505
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THE CHRONICLER’S QUILL
Argent, a fox sejant gardant proper and an orle vert.

Well, It has been a busy Month. What with the late January
Moot to prep for Hare Affaire, Which went off Fantastic. Everyone commented that they it is one of their favorite events, and more than one marveled at our ability to put on such a great feast consistently year after year.
Gustav and I are archery MIT’s now (Marshals In Training), So we are constantly dashing off to archery practices all over the state. We will also be hitting as many archery events as possible this year.
I am also studying the bowyer and fletcher arts, and everything related to archery because, in for a
penny. . .
Then Gustav and I went to Hertzkrieg with Viscountess Elashava bas Riva and had such a full, busy,
yet wonderful time; catching up with distant friends, got to watch a great tournament. Thanks to Baroness Isabella Beatrice della Rosa, there was DANCING! Court was fabulous, and featured the aforementioned Isabella being put on vigil for Pelican.
I’d love to publish for photos and recipes and examples of the arts and science projects of our hard
working shire members. Just remember to fill out and include a release with your submissions, The
model and art release forms can be downloaded, or contact me and I will email you the forms.

Scene From Chapter CXXIX of Jean Froissart's Chronicles, The Battle of Crecy
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Scandinavian Haire Affaire Recipes
Viking Appetizers
Soup of Root Vegetables (serve 6)
(modified from Viking Cookbook ed T Bloch-Nakkerud)
Shred: 2 carrots,1 parsnip, 1 beet, 1 onion, and ¼ cabbage. Cook in 6 cups vegetable stock (I use Massell 7’s cubes which are gluten free) with ½ tsp thyme, 1 bay leaf, and 2 cloves until veggies are tender-crisp. Serve with sour cream.
Rieska
(modified from The Great Scandinavian Baking Book by Beatrice Ojakangas)
1 cup fed sourdough starter
¾ cup water
¼ cup dried buttermilk
1 tsp coriander
1 tsp salt
2 Tbsp dark karo
1 cup whole wheat flour
1 cup barley flour
1 cup light rye flour
Knead together, let rise till double. Shape into 4 flat rounds with holes in the center. Bake at 400 until lightly browned.

Publishing Disclaimer
“This is the March 2016, issue of the Mewsletter, a publication of the Shire of Falcon’s Keep of the Society for Creative AnachronismWisconsin, 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 Anachronism-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.
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Beef with Sauce of Red Fruits
(modified from An Early Meal by D Serra and T Tunsberg)
Sirloin tip roast, season with garlic, salt and pepper. Bake at 325 till internal temp is 140.
Cool and slice thin.
For sauce, boil 1 cup frozen cherries, 1 cup mixed frozen berries (raspberries, blackberries and blueberries), 1 tsp crushed mustard
seed till berries are soft. Strain or put through juicer. Add drippings form the meat and Dijon mustard to taste.

Medieval Early Northern Course
(from Libellus de arte Coquinaria: an Early Northern Cookbook)
Gilded Milk
Larded Milk: Take fresh milk, and to it add beaten egg, diced pork, and ground saffron, and let this all simmer together. Then take it up and let it
cool, and cover it well while it cools. Let all the water in it drain off, and squeeze it in a cloth so that the water runs off.
(Notes on redaction: I decided to omit the diced pork to make it vegetarian. This required using the sour cream so that it would curdle as intended. I omitted saffron as it seemed to be mainly for color but the chesses was already yellow so it added nothing but cost.)
For the cheese heat 1 quart milk to boiling, beat together 6 eggs and 1 cup sour cream, add some of the boiling milk, then mix into
the pan of milk, bring back to a boil. Allow to curdle and partly cool, pour into a cheesecloth bag, drain overnight.
Gilded milk: The same milk can also be wrapped in a dough made of flour, saffron, and beaten eggs; let it fry in lard or in butter.
(Notes on redaction: I decided to bake rather than fry to facilitate serving a group. To make the dough palatable when baked, I decided to use a yeast dough rather than just egg and flour which bakes very hard)
For the dough: soften 2 Tbsp yeast in ¼ cup warm water, add 1 cup warm milk, ¼ cup sugar, 1 tsp salt, 1 egg and 3 ½-4 cups flour,
knead, let rise in a cool place overnight. Roll out, cut in squares, fill with cheese, sprinkle with cinnamon sugar, pinch up corners to
close. Brush with beaten egg. Bake at 400 till golden.
Chicken Pie
About a dish called Chicken Pie: One should make a shell of dough, and put into it a hen, cut into pieces; and add bacon, diced the size of peas, pepper, cumin, and egg yolks well beaten with saffron. Then take the [filled] shell and bake it in an oven. It is called “Chicken Pie”.
For the pastry: Cut ½ cup butter into 2 cups flour and 1 tsp salt, add enough water to make a dough and roll out.
For the filling: Fry bacon (1/2 lb per pie). Discard most of grease. Dredge 1 lb diced chicken in egg seasoned with pepper, cumin,
and saffron and brown in bacon grease.(Pedro’s recipe—I am not sure of exact quantities) Use to fill pies and bake at 350 till brown
and cooked through.
Cucumber Sallet
Since the Early Northern Cookbook contains no vegetable recipes, I borrowed from another source.[Gode Cookery website Historical Cookery Page LJ Spencer].
Slice an English cucumber. Marinate for 6 hrs in a mixture of 2 Tbsp cold water, 2Tbsp white wine vinegar, 1-2 cloves garlic, ½ tsp
salt and a little fresh mint finely chopped.
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Danish Renaissance Course (from Koge Bog Copenhagen 1616)
To cook Pork Game
Boil the piece of pork well in clean water and salt it to taste. When it is cooked then cut it in small or big pieces whichever you want. Take baked
simnel and gingerbread in a pot, poour a good wine over it or sweet. Put it at the fire and let it boil well. Add sugar or honey therein and make it
taste lively. Add thereto peper, ginger, cloves, and a little saffron that it’s nicely brown. Salt it to taste. Peel ripe apples, cut each in four parts. Put
them in a pot. Add thereto big raisins and pur over pork fat and a little wine. Add a little saffron thereto so it’s yellow. Put it to the fire to seethe
softly. Serve out the game and spread this colour thereover and serve it up.
My redaction: Brown boneless country ribs in the oven. Sprinkle with salt, pepper, ginger, cinnamon, and cloves (you do not need
the saffron if you brown the meat). To make it gluten free I omitted the simnel (a type of gingercake) and ginger bread (which in this
time period would be made with bread crumbs, spices and honey). The thickening is not necessary if you cook it in a nesco. Add
apples cored and sliced in wedges, raisins, honey and red cooking wine. Cook in nesco at 300-350 until well done.
To cook squash
Cut it in pieces and peel off the green bark. And take out the soft stuff that is inside with seeds and all and throw it away or keep the seeds if they are
ripe to be planted: the other stuff is no use. Then cut the pieces into small dice. Before you must have put on the fire a clean glaced pot with milk and
when it sttehes throw these dice into it and let it seethe well: When it is nice and soft then grind it small in the pot with a wooden spoon. When it
has seethed a while then put some grated wheat bread into it and let it cook together. Then add butter, pepper and saffron into it and you have a
fine dish.
Green peas to seethe so that they do not become watery
Take a pot or kettle full of water but for two fingers breadth and put it to the fire. Then take green peas, put them in a clay pot, and tie a clean linen
cloth over it. The put the same pot the peas are in over the pot or kettle with the water so that the peas lie on the aforementioned linen cloth and the
water can go over the pot, but the peas don’t touch the water. The peas will be soft from the steam that rises and not watery, but more natural than
otherwise.
Steamed squash (redaction using steaming as in the pea recipe to avoid the need for milk and wheat bread resulting in a lightly steamed pure vegan mashed squash )
Cut, seed, and peel an acorn squash. Steam until soft, season with salt and pepper, mash as you would potatoes, and serve with honey on the side.
Apple Stew
Cut the apples finely. Let them seethe with a little water and add sugar.
Apple Mash: No need for redaction. I used granny smiths peeled with only a little sugar.
Numedal Lefse (as served in the Bygdoy Folk Museum outside Oslo)
2 cups milk
2 Tbsp sugar
6 Tbsp butter
5 cups flour
2 tsp salt
Mix, roll out between 1/ 4 and 1/8 inch), cook on a griddle till light brown.
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Rye buns
(modified from The Great Scandinavian Baking Book by Beatrice Ojakangas)
2 cups fed sourdough starter
1 cup water
¼ cup dried milk
2 tsp salt
2 Tbsp molasses
2 cups light rye flour
3 ½ cups unbleached flour
Knead, let rise till doubled, shape in small buns, let rise again and bake at 400 till done.

Desserts (traditional Norwegian recipes which resemble older dishes)
Frytters (Rosettes)
2 eggs
2 tsp sugar
Pinch of salt
¼ cup heavy cream with milk to make 1 cup.
Mix well, fry in hot oil using a rosette iron.
Waffres (Krumkake)
6 eggs beaten with 1 cup sugar, 1 cup melted butter, 1 tsp cardamom, 1 ½ cups flour.
Cook in a krumkake or pizelle iron. Roll warm cookies around a wood cone.
Sandbakkles
1 cup butter
½ cup sugar
1 egg
¼ tsp lemon extract
2 cups flour
Mix well, roll into small balls and press into small fluted tins. Bake at 325 until light brown. Turn out of tins as soon as you can handle them.
These 3 are from my mother in law. I do not know the original source.
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T HE T IME OF OUR L IVES : F ALCON ’ S KEEP M OOT MINUTES
Minutes for the Moot held on February 21, 2016 at the home of Lord Alessandro and Lady Mary

Seneschal:

Trying to get hold of Grand Rapids Lion’s Park concerning Poor Man’s. Options for Live by the Sword are
being researched.

Chatelaine:

We had lots of new people at Haire Affaire. We will be going through the loaner garb at the next moot as some
shortcomings were found in options. Report is in.

Chronicler:

The February Mewsletter was out. Report is in. The recipes from Haire Affaire will be in the next issue.

Exchequer:

We have a balance of $10,941.30 after the Kingdom donation of $1,000.00 was sent. The fee for the Haire Affaire site may change on the event report because we have not yet received a final bill from the school. Lunch at Haire Affaire did
quite well. All reports are current.

Herald:

Lady Anna Meyer has submitted her name and device and they are registered. Baron Guttorm will be
submitting his device. The Heraldic consulting table at Haire Affaire was well received.

Rapier:

Practices are well attended with several new people showing up on a regular basis. The tourneys at
Haire Affaire were well received.

Armored:

Marshall was not present.

MOAS:

Volunteers needed for A&S night hosts. There will be an A&S column in the Mewsletter.

Old Business: Evercon sent us a letter thanking us for participating and inviting us to join them for a rewards ceremony where
we will be presented with a donation. There were over 1,200 in attendance of the event. Lady Mary and Lady Katherine will be
attending the ceremony to receive the donation on March 1.
Haire Affaire went well. The lost and found is being returned to its rightful owners.
We will be purchasing 6 gallon glass water jugs if the cost is under $50.
The wicker plate holders that the shire owned were tossed out after Haire Affaire because of some issues with storage and usability.
Mistress Ealasaid is looking into some options to replace.
We will also be purchasing another large coffee pot or some hot water carafes to use at events. We are currently using an old coffee pot that had been used for coffee, so the water tastes like coffee. The new coffee pot will be labeled in some fashion as “HOT
WATER ONLY”.
April 30th is the Regional Fighter practice to be held at UWSP.
Upcoming Moots:
March 6th at the home of Lord Pedro and Lady Emelye. We will be going through the loaner garb, so
please bring any donations you would like to make.
April 24th at the home of Lord Rogan & Lady Ariana. This will be a work moot for the storage unit, so
come prepared to get dirty.
May 15th at the home of Baron Guttorm and Mistress Ealasaid.
June 26th at the home of Lady Katherine.
July 31st at the home of Lord Rogan & Lady Ariana. This will again be a work moot in the storage unit
in preparation for Poor Man’s.
Yours in Service,
Lady Emelye Ambroys
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Officers of Falcons Keep
Seneschal: Lady Katherine de Sainct Denis (Katherine Seibel)
D3188 Bangart Rd Stratford WI 54484 kate@folklorefarms.com
Deputy Seneschal: vacant
Pursuivant: Baroness 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: Lady Mary of Falcon’s Keep
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: Lady Emelye Ambroys
Chatelaine.falconskeep@live.com
Deputy Chatelaine: Lucia dell'Emelia (MKA Caity Carmody
Web Minister: Baroness Alexandra der Wasserman (MKA Terri Harteau)
5192 Long Drive, Stratford WI (715)897-4497 herrjanvier@hotmail.com
Social Media Relations: Lady Yoshida Kiku tracykiku@gmail.com
Historian: Pedro de Benavides (MKA Bart Forman)

P AGE 8

March, 2016
That Moot Thingy XVI (16)

Friday March 4-6, 2016 50

Canton of Coille Stoirmeil (Tomah WI)

Ides of March XXV

Saturday March 5, 2016 50

Shire of Trewint (Brookings SD)

Gulf Wars XXV

Sunday March 13-20, 2016 50
Kingdom of Gleann Abhann (Lumberton MS)

April, 2016
Spring Coronation

Saturday April 9, 2016 50

Shire of Rivenwood Tower ( )

Bardic Madness XXVI Saturday April 16, 2016 50
Shire of Rokeclif (LaCrosse WI)

Northshield Rapier Academy / Provost Challenge Friday April 22-24, 2016 50
Shire of Noiregarde (Wessington Springs. SD)
Road to the Isle XIX Saturday April 23, 2016 50
Shire of Mistig Waetru (Lake Linden MI)
Known World Heraldic and Scribal Symposium 2016 Friday April 29 - Sunday May 1, 2016 50
(Salt Lake UT)
Western Regional Fighter Practice Saturday April 30, 2016 50
Shire of Coldedernhale (Pierre SD)
Jararvellir May Day Saturday April 30, 2016 50
Barony of Jararvellir (Madison WI)
May, 2016
Schutezenfest Friday May 6-8, 2016 51
Barony of Nordskogen (Waterville MN)
Spring Crown Tournament of Rhys and Gwenhwyvar Saturday May 14, 2016 51
Canton of Coille Stoirmeil ( Tomah WI)
Lokeild's Quest (Quest for Camelot XVII) Thursday May 19-22, 2016 51
Shire of Schattentor (Keystone SD)
Lamb to Loom Saturday May 21, 2016 51
Shire of Turm an dem See (Random Lake WI)

