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S EPTEMBER 2015, ASL

September

U PCOMING M OOT & P RACTICE :



Next Moot: at 1:00 PM At Lady
Ariana & Lord Rogan



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



If you have anything you want to
add, contact Lady Anna at the following: HollyHeise@Gmail.com

The Well-Stocked Kitchen - Joachim Beuckelaer, 1566

Storing Meats for Winter
Throughout the medieval period, and renaissance, people in all parts of the world used a variety of methods to preserve foods for later consumption. Early Europeans were no exception.
Any society that was largely agrarian would be keenly aware of the need to store up provisions
against the ominous threats of famine, drought, and warfare. These threats weren't the only
motive for preserving food. Dried, smoked, pickled, honeyed and salted foods each had their
own particular flavors, and any great cook would know how to prepare flavorful meals from
foods that have been stored with these methods. Preserved foods were also much easier for the
sailor, soldier, merchant, or pilgrim to transport. For fruits and vegetables to be enjoyed out of
season, they had to be preserved; and in some regions, a particular foodstuff could only be enjoyed in its preserved form, because it didn't grow (or wasn't raised) nearby, i.e. dates, figs, etc.
Here are some of the methods of food preservation used in medieval Europe.

Drying Foods to Preserve Them
It isn't necessary to understand the chemical and biological processes involved in order to observe that
food that is wet and left in the open will quickly start to smell and attract bugs. So it should come as no
surprise that one of the oldest methods of preserving foods known to man is that of drying it.
Drying was used to preserve many sorts of foods. Grains like rye and wheat were dried in the sun or air
before being stored in a dry place. Fruits were sun-dried in warmer climes and oven-dried in cooler
regions. In Scandinavia, where temperatures were known to plunge below freezing in the winter, cod
(known as "stockfish") were left out to dry in the cold air, usually after they were gutted and their heads
were removed. Meat could also be preserved through drying, usually after cutting it into thin strips and
lightly salting it. In warmer regions, it was a simple matter to dry meat under the hot summer sun, but
in cooler climates air drying could only be done during the dryer times of the year, either outdoors or in
shelters that kept away the elements and flies.
(Continued on Page 2)
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Preserving Foods with Salt
Salting was an important development in methods to preserve any type of meat or fish as one early traveler remarked “their pork isn’t green like
back home!” One method of salting meat involved pressing dry salt into pieces of meat, then layering the pieces in a container (like a keg) with
dry salt completely surrounding each piece. If meat was preserved this way in cold weather, which slowed down the decomposition while the salt
had time to take effect, it could last for years. Another way to preserve food with salt was to soak it in a salt brine. While not as effective a longterm method of preservation as packing in dry salt, it served very well to keep food edible through a season or two. Salt brines were also part of
the pickling process. Salting and/or brining, was often used in conjunction with drying and smoking.

Pickling Foods
Immersing foods in a liquid solution of salt brine was a fairly common practice in medieval Europe. In fact, although the term "pickle" didn't
come into use in English until the late Middle Ages, the practice of pickling goes back to ancient times. Not only would this method preserve fresh
food for months so that it could be eaten out of season, but it could infuse it with flavors. The simplest pickling was done with water, salt and an
herb or two, but a variety of spices and herbs as well as the use of vinegar, verjuice or (after the 12th century) lemon led to a range of pickling
flavors. Pickling might require boiling the foods in the salt mixture, but it could also be done by simply leaving the food items in an open pot, tub
or vat of salt brine with the desired flavorings for hours and sometimes days. Once the food had been thoroughly infused by the pickling solution,
it was placed in a jar, crock, or other airtight container, sometimes with a fresh brine but often in the juice in which it had marinated.

Confits
Although the term confit has come to refer to nearly any food that has been immersed in a substance for preservation (and, today, can sometimes
refer to a type of fruit preserve), in the Middle Ages confits were potted meat. Confits were most usually, but not solely, made from fowl or pork
(fatty fowl like goose were particularly suitable). To make a confit, the meat was salted and cooked for a very long time in its own fat, then allowed to cool in its own grease. It was then sealed up and stored in a cool place, where it could last for months. Confits should not be confused
with comfits, which were sugar-coated nuts and seeds eaten at the end of a banquet to freshen the breath and aid the digestion.

Smoked Meat
Smoking has been used as a way of preserving and flavoring food for many thousands of years. Our ancestors discovered, probably by chance, that
foods exposed to smoke lasted longer before spoiling. Smoking processes and methods have been passed down through generations and are still
very much in use today around the world. In some countries, these time honored techniques form part of the essential yearly ritual of preserving
fish and meat, especially in autumn to provide protein over the winter when hunting proves less bountiful.
In Medieval Europe, when an animal was slaughtered (often pigs) much of the meat was smoked for preservation. Many smallholdings had dedicated smoke houses where the meat was smoked and stored. The less affluent hung their meat high up on the edges or their hearth or fireplace at
night. Ashes were placed over the embers to extinguish any flames which produced a Smoky environment in which to preserve their fish or game.
Although many of us are lucky enough to have refrigeration, food smoking today is still very popular due to the fantastic flavor it imparts (if done
properly). Many of the people of the world still practice the art of food smoking which forms part of their every day diets. Ham, bacon, sausage,
salami, kippers (smoked herring), smoked salmon, smoked trout are all good examples. Food smoking is gaining in popularity around the globe
as ease of access to food smoking technology has meant it's available to those of us that have less time and space to use the old methods.

THE CHRONICLER’S QUILL
Dear Shire,
It has been a very busy summer, as evidenced by the lack of an August
Mewsletter. I took a job that ended up taking all of my time, and throwing
my SCA duties for for a loop. I have completed my 70 hour/week assignment, and although I
may go back and take work there again, I will endeavor to find a balance between my civil and my
SCA life. I just needed to remind myself that my life is more important than my income.
I intend to spend the next few weeks focusing on our upcoming Griffin Needle Challenge; so, lots
of sewing garb, stringing beads, doing Viking era research, and practicing my hand stiching.
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T HE T IME OF OUR L IVES : F ALCON ’ S KEEP MEETING MINUTES
August 16 Moot
Held in the Realm of the Park Of Wildwood, Marshfield.
Minutes as taken by Lady Emelye and Lord Pedro.
Officer Reports:
Senschal: Insurance for Griffin Needle will be finalized this week for October 23-24. The contract will be signed with Lee Forman.
Hotel rooms will be available at the Baymont Inn, next to Walmart. (Note: This was posted @ August 25.)
Chatelaine: Reminder of the Pizza and Games Demo, Sept. 19. Lady Kiku will be setting up classes for Falcon's Gate.
Chronicler: Mundane events have caused the Mewsletter to be delayed. Content is needed. It was also noted that the Permission to
Publish forms need to be refreshed.
Exchequer: Poorman's generated a gross income of $3,421. After expenses were accounted for, the final total was +$324.00. The
total paying attendance was 232. Barring payment for PMP, the current balance was $12,649.
Herald: Was responsible for cries at PMP. Anna submitted name and device.
Webmistress: Alex thanked everyone for helping her to fix errors. She also extended a request for content.
Rapier: Justinian reported the tourneys held at PMP were well received and ran well.
MOAS: Fashion show went well; there was also great interest on Artisan Row despite lack of classes.
A&S at fighter practice will still be possible.
Other Business:
PMP:

Alessandro thanked everyone for their help at the event for this year. The search for an Autocrat for next year's event is
officially open.

Purchase: Pig tail posts for Thrown Weapons and Rapier (0 for Thrown Weapons and 5 for Rapier.)
It was noted that the Archery backstop will need to be replaced very soon. A discussion ensued about what would be necessary for
purchase.
Commission: A weapons rack was present at PMP, which was received well. The question was raised if there should be 2 of them
made for future events and demos. Further discussion will be needed.
Haire Affaire Planning:
Date on Auburndale school calendar; not yet on
Publishing Disclaimer
“This is the September 2015, 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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T HE T IME OF OUR L IVES : (C ONTINUED )
Haire Affaire Planning:
Date on Auburndale school calendar; not yet on Kingdom calendar.
Future Moots:
Sept. 20:(tentative) Stratford.
October 18 (Sunday before Griffin Needle):
Wisconsin Rapids; Arianna.
November 21: Wausau; Vincent.
December 12: Stratford; Baron Janvier/Baroness Alex
Any errors, omissions, and all such diversions are the sole responsibility of Lord Pedro.

Archery Festival at St. Gallen, 1527

P AGE 4
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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: 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: Baron 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

P AGE 5

Events Calendar
September, 2015
Battlemoor Wednesday September 2-7, 1015 50
Kingdom of Outlands (Rye, CO)
Known World Metal & Glass Symposium Thursday September 3-7 50
Canton of Blachemere (Mankato, MN
The Venetian Connection Friday September 4-7, 2015 50
Barony of Castel Rouge (Gimli, MB Canada)
Fall Coronation Saturday September 12, 2015 50
Shire of Border Downs (Rushmore, MN)
Bardic Blades Thursday September 17-20, 2015 50
Shire of Dreibrucken (Glendive, MT)
Hrothgar’s Hall VI Friday September 18-20, 2015 50
Shire of Trewint (Cavour, SD)
Once At A SCA Event Saturday September 19, 2015 50
Shire of Shattered Oak (Augusta, WI)
Sir Gawain and the Green Knight Saturday September 26, 2015 50
Barony of Caer Anterth Mawr (Horicon, WI)

October, 2015
Michaelmas Saturday October 3, 2015 50
Canton of Nordleigh (Elko MN)
Fall Crown Saturday October 10, 2015 50
Shire of Midewinde (Minot ND)
Griffin Needle Challenge Friday October 23-24, 2015 50
Shire of Falcon's Keep (Marshfield WI)
The Fifth Annual Rhythm & "Boos" Saturday October 31, 2015 50
Shire of Korsväg (Moorhead MN)

November, 2015
Stellar University of Northshield Saturday November 7, 2015 50
Barony of Windhaven (MENASHA WI)
Known World Academy of the Rapier and Known World Costuming Symposium Saturday November 14, 2015 50
Kingdom of Middle (Mundelein IL)
Fighters Retrteat Saturday November 21, 2015 50
Canton of Blachemere (Ramsey MN)

