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Populace Meeting
The November meeting will be via 
Zoom and live streamed on Facebook, 
Sunday, Nov. 15th from 7pm-8pm. 
This is our monthly Populace Meeting in which 
Their Excellences and their officers invite 
the Populace to sit in and give their voice on 
various topics ranging from upcoming events to 
financial updates.

All current BTY Officers are expected be 
present, or expected to submit their reports to 
Their Excellencies and the Baronial Seneschal 
prior to the meeting if they are unable to attend.

If you have a desire to get more involved in the 
barony, but you aren’t sure how to go about it, 
we encourage you to come and listen in to learn 
more about volunteering opportunities.

As the weather turns cold (or at least cooler) 
thoughts turn to feasting and compaionship with friends and family. 

Cover by THLady Ponar’ia Apoloseva

Tusker Times is looking for Recipes
Pray attend! Honorable Lords & Ladies of Tir Ysgithr!
The Tusker Times is collecting recipes to print in the 
November & December issues. It is our hope that the 
collected recipes will nourish the medieval spirit of our 
community and help us keep the dream alive during 
the plague. Below is the proposed outline for Tusker’s 
Recipe Selection.

DECEMBER ISSUE: 
Submissions accepted until Nov. 20th

12 days of Nostalgic Nibbles: appetizers, finger foods, & 
desserts.

Submission of  Recipes is Open to All! We welcome 
collaboration from chefs & cooks throughout the 
Known World, so please share this post and encourage 
talented Scadians in your life to submit a recipe!

A short introduction to your recipe is encouraged but 
not required. (Example: “This recipe is from an A&S 
project I did years ago...) 
Recipes can be a translated/interpreted period recipe 
(with source given) or your own anachronistic recipe or 
family recipe (to avoid copyright issues). 
The use of non-period ingredients is acceptable, as 
this collection is for morale boosting not competition. 
Recipes can be submitted singularly or as a pairing (if 
paired please specify). 
Recipes can be written in the email or attached as a 
Word doc or PDF.
Please send any & all submissions with your Full 
SCA Name and Kingdom/Barony/Household to 
deputyscribe@btysca.org & chronicler@btysca.org as we 
are working in tandem to assemble the collection.
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Greetings unto the Sun-filled Lands of Tir Ysgithr,
Dragon’s Horde Bardic was a great success!  Draconus 
has been successfully sent back to his hovel for another 
year and our Bards were victorious over that dastardly 
lizard.  We would like to welcome Lady Runa as our newest B a r d 
of the Boar!  She has some wonderful bardic plans in store for us so please 
keep a watchful eye on the Book of Faces, Instagram and Twitter for her 
announcements.
There will be a minor change to the Populace meeting.  We are moving to the 
third Sunday Night of each month at 7PM on Zoom and Facebook live.
As the holidays are coming up for all of us and our families, we are still 
looking for the Lord/Lady of Yule.  We want to talk to whoever would be 
interested in coordinating this year’s yule virtually!  Please reach out to us if 
you may be interested in taking on this fun endeavor!
As the Season is approaching, we want to wish all of you safe travels, fun 
endeavors, and all the love for you and yours.  As the pandemic still keeps 
us at home, and away from gathering the way we are accustomed to, know 
that the officers, and helpful populace members are trying to find new and 
creative ways to bring us together.  We are excited to see what everyone 
comes up with for the holidays!

Baron     Baroness

Baron and Baroness:
Baron—Ruadhan MacDubghail 
Baroness—Thyri ingen Aedain 
ui Rigain: 520-808-2060 cell, 
coronets@btysca.org

Baronial Court
Chamberlin: Avelina Scarlett: 
Steward: Lord William of Grimsby
Herald:
Bannthegn Mistress Magdalen 
Largesse Coordinator:
m’lady Jessica Abreu
Head Lady in Waiting:
Mistress Norah Rose Tenpenny

Baronial Guard 2020
Captain of the Baronial Guard and 
Bearer of the Great Helm:
Lord Grigor Medvedev
Lieutenant of the Guard: 
Lord Jorgen Unruh
First Sergeant: Lord Ogedai Qara
Second Sergeant: Lord Styrborn
Banner Bearer: 
Lord Nicodeamos Synadenos 
Guardsman in Perpetuity: 
Lord Cuchlarainn
Captain of the Rapier Guard: 
THL Riàn hua Tadgáin
Lieutenant of the Guard: 
Lord Dougal Corkran
First Sergeant: 
Duchess Elzbieta the Constant
Second Sergeant: 
Lord Hrafn Vargr
Banner Bearer: 
m’Lord Justin Vargrsson 
Youth Champion: 
m’Lady Lissette du Loc 

Baronial Champions
Bard of the Boar: 
Lady Runa Gigja
Tantony Bard: 
M’lord Benny of Tir Ysgithr
BTY Archery Champion: 
Lady Erica Romandia Andres
BTY Youth Archery Champion: 
m’lord Archer of Standing Wolf
A&S Champion: 
Mistress Shoshana Drakere
Youth A&S Champion
m’Lady Lisette du Lac 
A&S Household Champion: 
Household Hrafnheim
Gawd Awful Grail: Lord Peleus of Crete
Gaudy Goblet: 
Lord Lucjan Maciej Niemara
Ghastly Glass: 
M’lord Gunni Blodvok  

From Their Excellencies
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Dinners for Two (2-4 servings)
Main Courses:

Roast Chicken Stuffed 
with Fruit, Spices, & Ale
By Her Honorable Ladyship Ponar’ia Apoloseva 
of House Hrafenheim/BTY
This was my first A&S project. I wanted to use period 
ingredients to create a Kosher chicken recipe for 
my Jewish & lactose intolerant friends to enjoy. I 
created this recipe by researching the origins of every 
ingredient and documenting their use in period. The 
documentation was huge and unwieldy, so it didn’t 
score well, but the chicken was tasty & the cook’s 
guild members judging gave me praise for my use of 
medieval flavors.
Helpful Hint: If cornish hens are too expensive, a single 
large chicken will suffice, just increase the cooking 
time and/or use a meat thermometer to check that it is 
cooked through.
• 2 Cornish Game Hens (or 1 chicken)
• 3 parsnips
• 24 dried Apricots (chopped small)
• 1 cup Golden Raisins
• 1 cup Dried Sour Cherries
• 24oz. of Pale Ale
• 3 lobes of Fresh Ginger (sliced thin)
• 1 cinnamon stick
• 1 pinch of Saffron (6-8 threads)
• 4 sprigs of Fresh Lemon Thyme (if unavailable use, 

1 tsp lemon zest & 1 tsp dried thyme)
• 1/2 tsp Ground Rock Salt 
• 1/2 tsp Ground Black Pepper 
• 3 tsps Olive Oil (divided)
The Night Before (or at least 8 hours before) you wish 
to cook this meal you should combine the Ale, Salt, 
Apricots,Cherries, Raisins, Sliced Ginger and Cinnamon 
Stick. Stir together in a glass bowl and side aside so the 
fruit can absorb the liquid, rehydrate, & plump up. It 
will smell really good, so be sure to cover the bowl & 
refrigerate to keep out pets, housemates, and flies! 
On Roasting Day, Preheat the oven to 400 degrees. 
Then transfer your fruit & ale mixture into a pot. Add 
the Saffron and bring to a gentle boil over medium heat 
(about 10-20 minutes), stir frequently. While the mixture 
is heating, peel and slice 3 parsnips. Toss the Parsnips 
in 2 teaspoons of the Olive Oil, 1⁄2 tsp Pepper, and half of 
your lemon thyme in a mixing bowl. Once the fruit and 
ale mixture reaches a boil remove from the heat and set 

aside until cool enough to be handled and stuffed into 
the bird. Next remove and discard the cinnamon stick. 
Use a slotted spoon to fish out the warm fruit and stuff 
the birds. Mix any extra fruit with the parsnips. Keep 
the liquid in the cooking pot and pour in the remaining 
teaspoon of olive oil, stir to blend. This will be your 
Basting Liquid. 
Prepare to roast: spread the parsnips evenly into a 
roasting pan and place the stuffed birds chest-down 
atop it. Baste the birds and roast covered (by lid or 
tin foil) for 45 minutes (1 hour for large chicken) then 
flip the birds and baste again. Sprinkle birds with 
remaining thyme, and light dusting of salt & pepper. 
Reduce oven temperature to 300 degrees and roast for 
1 hour uncovered (1 hour 15 minutes for large chicken). 
Let rest 10 minutes before slicing. ENJOY!

Side Dishes:

Green Pottage
By Lord Savaric (formerly of Household Flagons 
& Dragons) BTY
“It tastes like spring, you know fresh and green.” I 
think this comment says it all.  While we use frozen 
peas for this recipe I am sure that fresh peas would be a 
great treat. Serves 4-6 people as a side or 2 as the main 
protein in a vegetarian meal.
• 1-lb frozen or fresh Shelled Peas
• 2-3 sliced Bread cut into cubes
• A fistful of Parsley
• A dash of Sage
• A sprinkle of Ginger
To cook: Put peas in a pot and fill with water until just 
covered. Boil Peas and pour out half of the water. The 
peas, if using frozen, should be boiled till warmed 
through, fresh peas boiled for 1-2 minutes. Add cubed 
bread, a lot of parsley, some sage and a little ginger, 
then mash.
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Stuffed Pumpkin
by Lady Runa Gigja 
of House Hrafenheim BTY
A favorite recipe I’ve been adjusting over the years, 
perfect for fall weather. Serves 2 generously. Makes a 
great side dish, but is hearty enough to be a meal in itself! 
• 1 pumpkin, about 3 pounds (get a heirloom or sugar 

pie pumpkin for best results.)
• Salt and freshly ground pepper
• 1/4 pound stale bread, thinly sliced and cut into 1/

2-inch chunks
• 1/4 pound cheese, such as Gruyère, Emmenthal, 

cheddar, or a combination, cut into 1/2-inch chunks 
• 3-5 garlic cloves (to taste), split, germ removed and 

coarsely chopped
• 4 slices pork belly or bacon, cooked until crisp, 

drained, and loosely chopped 
• About 1/4 cup snipped fresh chives or sliced 

scallions 
• About 1/4 cup chopped leeks 
• 1 tablespoon minced fresh thyme
• About 1/3 cup heavy cream
• Pinch of freshly grated nutmeg
Center a rack in the oven and preheat the oven to 350 
degrees F. Line a baking sheet with a silicone baking 
mat or parchment, or find a Dutch oven with a diameter 
that’s just a tiny bit larger than your pumpkin (If you 
bake the pumpkin in a casserole, it will keep its shape, 
but it may stick to dish). A baking sheet also works 
perfectly well.
Using a knife cut a cap out of the top of the pumpkin. 
You want to cut off enough of the top to make it easy 
for you to work inside the pumpkin. Clear away the 
seeds and strings from the cap and from inside the 
pumpkin. Season the inside of the pumpkin generously 
with salt and pepper, and put it on the baking sheet or 
in the pot.
Toss the bread, cheese, garlic, pork, leeks, and herbs 
together in a bowl. Season with pepper—you probably 
have enough salt from the bacon and cheese, but taste 
to be sure—and pack the mix into the pumpkin. The 
pumpkin should be well filled—you might have a little 
too much filling, or you might need to add to it. Stir 
the cream with the nutmeg and some salt and pepper 
and pour it into the pumpkin. You don’t want the 
ingredients to swim in cream, but you do want them 
nicely moistened. (It’s hard to go wrong here.)
Put the cap in place and bake the pumpkin for about 
2 hours—check after 90 minutes—or until everything 
inside the pumpkin is bubbling and the flesh of the 
pumpkin is tender enough to be pierced easily with the 

tip of a knife. Remove the cap in the last 20 minutes or 
so, so that the liquid can bake away and the top of the 
stuffing can brown a little.
When the pumpkin is ready, carefully remove from the 
oven. 
Serve either by scooping out the filling (making sure to 
get lots of pumpkin) Or cut into slices and enjoy!
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Small Family Feasts (4-8 servings)
Main Courses:

Turks Head Pie 
by Master Domingo Diego Diaz 
de la Vega y Martin
This recipe is based on an Anglo-Norman recipe. I have 
experimented with this recipe over the years, trying 
lots of variations. I finally settled on using edible pastry 
dough rather than the original non-edible case and 
layering the ingredients rather than mixing them all 
together. Makes 1 large or 4 small pies

“A sheet of pastry [used as a case] well filled with 
rabbit and poultry, dates peeled and sweetened in 
honey, new cheese, cloves, and cubebs, (put) sugar on 
top, then a generous layer of ground pistachio nuts; 
the color of the ground pistachios, red yellow and 
green, the head (of hair) should be black, arranged to 
resemble the hair of a woman, in a black bowl, with the 
face of a man set on top.”

-Translation by Constance B. Hieatt and Robin F. Jones 
Speculum 61/4 (1986) University of Ontario

• 2 store-bought pie shells (or make your own pastry 
dough)

• 1 lb ground meat (This can be all chicken or a half-
half mix of chicken and rabbit, when using chicken, 
use ground chicken thighs, if substituting turkey 
add 2 tbsp of butter to increase fat content)

• 2 cups chopped dates
• 2 cups farmers cheese or ricotta cheese
• 2 cups finely chopped pistachios
• 3/4 cup brown sugar
• 1 tbsp ground cubebs (You can find these at online 

spice retailers)
• 1 1⁄2 tsp sage
• 1 tsp ground clove
• 1 tsp thyme
• 1 tsp salt
Preheat: Set the oven to 450°F.  
Prepare the Filling: If you are making 4 smaller pies, 
divide each of the mixtures (meat, dates, and nuts) into 
4 equal parts.
1. Mix the ground chicken with the cubebs, sage, 

thyme and salt.  Place this in a bowl, cover with 
plastic wrap, and store in the fridge.  

2. Mix the brown sugar with the crushed pistachios 
and set aside. 

3. Mix the dates with the honey. Take two pieces of 

parchment paper about the size of your pies and 
place them side by side on your countertop. Place 
the date mixture on one paper and cover with the 
other piece. With a rolling pin, roll out the date 
mixture to roughly the size of the pie, trying to 
maintain an even thickness. Set aside.

Prepare the Pie Shell: If you are making one large pie, 
line your pie tin with one of the pie shells, reserving the 
2nd for the top. If you are making 4 small pies, divide 
each pie shell into 4 pieces and reroll each into a circle. 
Line the four small pie tins, reserving the other four 
shells for the tops. 

Assemble the Pie: 
1. Place the chicken in the bottom of the pie shell and 

spread evenly. 
2. Cover with the rolled out date mixture. 
3. Place the cheese on top of the dates. 
4. Sprinkle the nut mix evenly over the top. 
5. Cover with 2nd pie crust. Crimp the edges firmly. 

Wrap the edge of the pie in foil to prevent burning 
of the edges.

Bake: Place the pies in the preheated oven on the center 
rack until the temperature probe reaches 165 degrees. 
The crust should be golden brown. If the crust isn’t 
browned enough for your tastes, turn your oven to broil 
(400°F) and check every 2 minutes.
Serving & Reheating Options: Serve hot or at room 
temperature. These pies are fairly dense and durable,so 
they are a good option for camping if you make the 
pies ahead of time, allow them to cool, seal them in a 
vacuum bag, and possibly freeze them depending on 
how long you will be storing them. When you want 
to eat the pie on site, you can reheat the pie either by 
placing it in a sunny spot to thaw to room temperature 
or place the bag in a pot of boiling water. Alternatively, 
you can warm up  the pie in a dutch oven, making sure 
to elevate the pie above the bottom of the dutch oven 
with a rack or crumpled tin foil.
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Estrella Sous Vide Steaks:
By Don Wyllym MacLeod of Tir Ysgithr
• Steaks
• Tbsp Worcestershire sauce
• Tsp Rosemary
• Dash of Salt
• Pinch of Pepper
• Small cooler
• Thermometer
• Gallon Ziploc bag
A day or two before the event: Prep your steaks by 
putting 1-2 lbs of meat per gallon bag.  Season per your 
grill preferences; I usually use a dash of Worcestershire, 
pepper, salt, and a bit of rosemary.   Remove excess air 
from the bag.  Pack all your steaks into the cooler and 
make sure there’s at least 30% of it still empty.  Pack the 
extra area with ice.  Drive to Estrella and set up camp.
The Morning of Steak Night: Set the cooler outside 
in the sunlight.  The ice should have partially or 
completely melted.  Add more water until the steaks 
are about half covered.  Boil water on your camp stove 
and add to the cooler until the average water temp is 
~130 degrees F and the steaks are submerged.  Close 
the cooler and leave it alone.  Go to the field and fight, 
spectate, waterbear, or otherwise enjoy the day.
Around Dinner Time: Heat your grill as hot as you can 
get it.  Remove each steak from the bag and sear for 1-2 
minutes per side.  Serve with salad or other previously 
made sides to make for a quick serve meal before Court 
or other revelry.

Egg and Onion Tart 
Bannthegn Mistress Magdalen Venturosa
I add about double the saffron to make it my own dish 
and it is a good potluck item because it is good served 
at room temperature - it is basically a quiche. I like it 
because it is a filling and tasty vegetarian dish.  It is also 
not super expensive, the saffron is the most expensive 
item and on may use as much or as little to taste, but it’s 
flavor gives the dish a distinctive medieval taste.  I call 
it an Egg and Onion tart because it is how I was first 
introduced to it. 

ORIGINAL RECIPE:
173. Tart in ymbre day. Take and perboile oynouns & 
erbis & presse out e water & hewe hem smale. Take 
grene chese [brede AB] & bray it in a morter, and 
temper it vp with ayren. Do erto butter, saffroun & salt, 
& raisons corauns, & a litel sugur with powdour douce, 
& bake it in a trap, & serue it forth.

- Hieatt, Constance B. and Sharon Butler. Curye on Inglish: 
English Culinary Manuscripts of the Fourteenth-Century 

(Including the Forme of Cury). New York: for The Early 
English Text Society by the Oxford University Press, 1985. 

GODE COOKERY TRANSLATION:
Amber Day Tart. Take and parboil onions and herbs & 
press out the water & cut them small. Take green cheese 
[see note: bread] & grind it in a morter, and mix with 
eggs. Add butter, saffron, salt, currants, and spices, & 
bake it in a pie shell, and serve it.

MODERN RECIPE:
• 3 - 4 small onions, chopped
• 2 bunches of parsley, chopped
• 1 cup shredded Cheddar cheese (OR 1⁄2 cup 

unseasoned bread crumbs)
• 8 eggs, beaten
• 1 Tbs. melted butter
• 1/8 tsp. saffron
• 1/2 tsp. salt
• 1/4 cup currants
•  1/4 tsp. sugar
• 1/8 tsp. each cloves and mace
• 1 nine-inch pie shell
• optional spices - 1⁄2 tsp. each of any of the following 

type of herbs: sage, basil, thyme, etc.
This translation is from a Boke of Gode Cookery an on-
line webpage for period cooks. Gode Cookery James L. 
Matterer http://www.godecookery.com/goderec/goderec.htm
 

Egg & Onion Tart and Photo by 
Bannthegn Mistress Magdalen Venturosa

http://www.godecookery.com/goderec/goderec.htm
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Fesenjan: A Persian Delight
By A’isha al-Zarqa al’umu alhakimat 
lil-Shafarat al-Khalida (BTY)
Many of the flavors traditional to ancient Persia can 
be found today. Because of the location of ancient 
Persia, many of the ingredients are also shared with 
Mesopotamian cuisine and other Mediterranean 
cuisines. Usually, fresh green herbs are used alongside 
fruits like plums, prunes, apricots, and pomegranates 
(one of the key ingredients in Fesenjan). 
Persian main dishes are a combination of meat (lamb, 
duck, fish) with onions, vegetables, nuts and herbs. To 
season these dishes, the Persians used saffron, dried 
limes, cinnamon and parsley (Fragner)
Archaeologists have found Pantry staples inscribed on 
stone tablets as far back as 515 B.C. in the old Persian 
capital of Persepolis. Among the ingredients listed were 
walnuts, pomegranates and poultry. These are the main 
ingredients in the dish of Fesenjan (Sedar).
History of Fesenjan
Fesenjoon (pronounced Fesenjan in Traditional Persian) 
from the province of Gilan bordering the Caspian Sea. 
Gilan is known for their duck population which is one 
of the main ingredients in Fesenjan. This recipe has 
been around since the time of the Persian Empire (550 
BCE– 330 BCE) Some modern recipes will use chicken, 
meatballs or are completely vegetarian instead of the 
traditional duck. 

Originally the dish was prepared with fresh 
pomegranate juice but some modern cooks will 
use pomegranate syrup or molasses (Benayoun). 
Traditionally, Fesenjan is consumed during Zoroastrian 
festival of Yalda (the Winter Solstice) (Sina). However 
nowadays it is a popular dish at weddings and special 
celebrations.

• 4 Duck or Chicken pieces
• Olive Oil
• 1 yellow onion, finely chopped
• 2 cups walnuts
• Pomegranate seeds (for Garnish)
• Pomegranate juice
• 1/4 cup sugar
• 1 tablespoon Cardamom seeds
• Fresh parsley (for Garnish)
• 1 tablespoon Cinnamon 
• Dried Lime to taste*
• 1.5 cups Jasmine Rice
Break Down the Duck and remove skin. If you would 
like to stay traditional to the original recipe, get a whole 
duck and break it down. Chicken pieces or duck pieces 

are also acceptable. I prefer dark meats (like thighs 
and drumsticks) as I think they are more flavorful, but 
breast or a variety will work as well. 
2. Season with salt and pepper and saute in oil until 
lightly browned on all sides. 
3. Remove duck and fry onions until translucent.
4. Put the duck pieces back in the pan. Add 2 cups of 
water. Bring to a boil. Cover the pan and simmer
5. Toast the walnuts in another pan without oil. Once 
the walnuts are warm crush them with a mortar and 
pestle. Try to get as fine a powder as you can.
6. Reduce pomegranate juice in a separate pot (to one 
cup) and add sugar to thicken. 
7. Add walnut powder, pomegranate reduction, 
cardamom seeds, dried lime and cinnamon to the duck.
8. Cover and simmer over low heat for 1 hour. Make 
sure to stir every 20 min so that the walnuts do not stick 
to the bottom.
9. Rinse Jasmine rice thoroughly in 2-3 washings.
10. Add rice and 3 cups of clean water to a pot. Bring to 
a boil then cover, turn heat down and let simmer until 
all water is dissolved (15-20 min).
11. Serve the Fesenjan over the rice and garnish with 
pomegranate seeds and fresh parsley.

Final Thoughts
Fesenjan is a rich dish full of many different flavors. 
The combination of the acidity of the pomegranate, the 
silkiness of the walnuts, the earthiness of the onions, 
and the fattiness of the duck create an interesting 
overall flavor. 

With the Persian’s access to so many different spices 
I speculate that their food was full of many different 
textures and tastes and I am excited to try other Persian 
recipes.

Notes on Techinques and Ingredient choices: 
Step 1: First thing is to deconstruct the duck. Instead 
of sticking to one cut of meat I decided to procure the 
entire duck carcass to represent the use of only one 
animal. In my opinion it would have been easier to use 
an entire animal rather than slaughter several for one 
specific cut of meat. 
Breaking down the duck and removing it’s skin and 
bones was more difficult than I thought it would be 
(I removed the bones because I wanted to absolutely 
make sure I didn’t leave any in). Luckily I have a 
butcher for a husband and he walked me through every 
step.
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Step 2: Once the duck had been broken down and all 
skin removed it was time to season the pieces and saute 
them. I decided to season with salt and black pepper. 
Pepper was an incredibly expensive spice in Europe 
during medieval times. However the Persian people 
were responsible for its importation along the silk road 
(Butler). I felt that this was justification for including it 
in this recipe. 
Salt was an incredibly important aspect of the medieval 
world and was used worldwide for seasoning 
(Kurlansky). 
For the fat to saute in, I decided upon olive oil. Olive 
trees are native to the Mediterranean making olive and 
their oil easily accessible to the Persian people. The 
southern part of Spain (also known as Andalusia) is 
one of the most important regions for the production of 
olive oil. This area was also controlled by Arabic people 
during this time period (Weiss-Adamson). I used extra 
virgin olive oil as I felt that the pure cold pressed oil 
would be more suitable to the time period than the 
refined qualities found in plain olive oil.
Step 5: In the medieval ages they did not have electronic 
food processors. So I got out a bit of aggression and 
pounded away at my walnuts. 
I also ended up using less than the original recipe called 
for. I found the stew was quite nutty with 2 cups of 
walnuts.
Step 6: Historically this recipe calls for pomegranate 
juice but many modern recipes call for pomegranate 
molasses or syrup. I decided to split the difference 
thinking that there was a chance this was a method 
used in medieval times and was passed down through 
the generations. 
Sugar was again one of the exports for the Persian 
people, something that they traded along the silk road. 
The climate needed for sugar to grow is also that of the 
warm Mediterranean (Sato). 
The reason I used pomegranate juice instead of 
extracting my own is that pomegranates are not in 
season. Each pomegranate costs $3.99 and I did not 
want to break the bank juicing my own pomegranates.
Step 7: I chose to add cinnamon because many recipes 
online had suggested it and I knew it was a spice used 
in that region in that time period (see above). 
Dried lime was also a common spice used and I thought 
it would compliment the tartness of the pomegranate. 
For the cardamom seeds I ground them up in a mortar 
and pestle. I wanted their flavor to penetrate better.
Step 11: Parsley was a popular spice for that area. A few 
recipes had also mentioned parsley so I decided to also 
throw some in.

Chicken & Dried Apricot Pie
By Lord Savaric BTY
One of the cooks in our household was lactose 
intolerant, so I came up with this pie for him to enjoy 
while others had a dairy version.  It turns out the 
lactose-free one was more popular than the dairy!  
This recipe was made quick, easy, and ready for a 
wartime kitchen, by using store-bought rotisserie 
chicken and ready-made pie crusts and disposable tins. 
Makes 2 pies.

• 4 premade raw pie crusts
• 1 rotisserie chicken 
• 1-2 handful of dried apricots, sliced
• 2 cups of  unsweetened almond milk 
• 1 Tbsp green cardamom pods (crushed but not 

powdered) 
• 6 egg yolks
• 1 tsp salt
Note: if you can find almond milk already flavoured 
with cardamom then feel free to use that and omit the 
step where you steep the pods in the almond milk.

1. Preheat oven to 350 degrees
2. Put almond milk and crushed cardamom pods into a 

pot and bring to a simmer.  Then turn off heat and let 
cool till you can dip your finger in without discomfort. 
Pour through a strainer and discard cardamom.

3. Pull the chicken off the bone and tear into bite-sized 
pieces.

4. Place ready-made pie crusts into disposable 
aluminum pie tins.

5. Mix chicken and apricots about 2 parts chicken to 
1 part apricots, divide the mix between the two pie 
crusts. 

6. Whisk egg yolks into cooled almond milk with salt.  
7. Pour the liquid over the pie filling. 
8. Cover each pie with a second pie crust and cut small 

hole in the center to allow steam to escape.
9. Bake uncovered till the crust is golden brown, about 

45 minutes.
The center will still be a bit wobbly, but it will set as it 
cools.  Eats well cold or reheated.
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Silk Road Fried Rice
by Lady Dominic del le Mer 
of House Hrafenheim/BSD
The SCA incorporates many cultures, and cultural 
exchange brings flavor to the table.This is my husband’s 
family recipe, traditionally made for New Year’s 
parties. The recipe as sized will make a large wok full of 
fried rice (8-10 portions) and can easily be doubled. 
This recipe cooks fairly fast, but has a lengthy prep 
time. It’s best made over two days, with Day 1 for the 
rice cooking and vegetable prep and Day 2 cooking the 
fried rice. The rice should be at least a day old, as using 
fresh rice will result in a gummy final dish.

• 1 lb carrots, (2 large or three medium)
• 2 bell peppers (any color can be used)
• 1 lb mushrooms
• 1 shallot
• 1 head of garlic
• Thumb-sized chunk of fresh ginger
• 2 cups peas, frozen
• 1.5 pounds of protein - ground pork, chopped ham 

or shredded chicken
• 6 large eggs
• 2.5 cups short grain rice
• Soy sauce, to taste
• Vegetable oil
• 4 tablespoons sesame seeds (garnish)
• 3 green onions, chopped finely (garnish)
Day 1
Rinse and cook rice. Transfer to an airtight container 
and refrigerate overnight.
Prepare the vegetables:
• Carrots - peel and chop into medallions
• Bell peppers - remove stem, deseed, and dice
• Mushrooms - Clean and quarter
• Shallot - peel and mince
• Garlic - peel and mince
• Ginger - peel and mince
Because of the different cook times, the carrots, bell 
peppers and mushrooms should all go into individual 
containers. The shallot, garlic and ginger can be put in 
the same container. Refrigerate the vegetables. Prepare 
and pre-cook the protein. If using ham, dice into 1-cm 
cubes. Sausage/ground pork should be drained, with 
fat reserved for later use. Chicken should be cooked, 
deboned, skinned and cut into small, bite-sized pieces.

Day 2
In a medium bowl, whisk eggs together until yolks and 
whites are thoroughly integrated. Pour into a greased 

skillet and cook on medium heat, stirring constantly 
with a spatula. Cook until scrambled and almost dry, 
then move to a medium bowl. When cool enough to 
handle, chop finely.
In an oiled wok over high heat, stir-fry the vegetables 
in batches. As each batch of vegetables finishes cooking, 
move to a large bowl and begin the next batch. When 
the vegetables are finished entirely, add more oil to the 
wok, set heat to the highest setting and begin frying 
the rice, taking care to break up the clumps. This will 
take a while. When the rice is mostly finished, add 
soy sauce to taste and stir. Mix the vegetables into the 
rice, and serve with sesame seeds and green onions. 
Refrigerated, fried rice will keep for roughly two weeks.

Side Dishes:

Root Vegetable Medley
By Lord Savaric (formerly of 
Household Flagons & Dragons) BTY
What kind of side dish do you serve to a meat and 
potatoes person in an old world style?  Time to 
experiment with old world vegetables! Prior to testing we 
thought this one might bomb, but it was a surprise hit!  
Mix the seasoning and the vegetable amount to suit 
taste.  The percentage of each type of vegetable should 
be roughly equal by weight since the vegetables vary 
in size and shape the ingredients list is a rough guide. 
Remember turnips and radishes are related and both 
can have a bit of a bite!

• 3 large Carrots
• 2 large Parsnips
• 2 medium Turnips
• 4 small Radishes
• Butter
• Ground cinnamon, black pepper, clove, paprika
Boil the root vegetables until you can put a fork through 
them but are still firm, then drain.
Next melt butter in a large pan, then add the vegetables 
to the butter and dust with the spices.  
Cook over medium heat stirring frequently until lightly 
browned (10-20 minutes) and serve warm.
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Breads:

Black Bread 
By Don Wyllym MacLeod of Tir Ysgithr
INGREDIENTS:
• 1 pot warm and fresh brewed coffee
• 2 tbsps apple cider vinegar
• 1 cup whole wheat or rye flour
• 1/4 stick of butter
• 3 tbsps dark molasses
• 3 tbsps powdered cacao or baking chocolate
• 2 tbsp extra fine fresh coffee grounds
• 2 tsps instant yeast
• 2 1⁄2 cups unbleached flour
1.  Place 1 cup of the fresh coffee into a mixing bowl.  

Serve the rest to the chef and anyone helping do 
dishes.

2.  Mix all the ingredients in the bowl with the coffee, 
except one cup of unbleached flour.  Mix thoroughly.

3.  Slowly stir in the rest of the unbleached flour until 
the dough consistently pulls away from the sides 
and forms a single solid ball. Knead (or let your 
KitchenAid run) for about 8-10 minutes.  Feel free to 
add a splash more coffee if too dry or dash of flour 
if too sticky.

4.  Cover the bowl with a damp cloth and allow to sit on 
the counter for about an hour.  If it hasn’t risen well, 
add some more fresh yeast, mix, and allow to sit for 
another hour.  If it has, punch it down, form it into a 
ball, and place it in a greased bread loaf pan.  Cover 
again and allow it to rise for another hour or so.

5.  Heat your oven to 375 F.  Garnish the top with sesame 
seeds, cracked oats, or other whatnot per your tastes.  
Score the top of the loaf about 2” apart and 1⁄4” 
deep as well.  Bake for about 40 minutes, until firm 
throughout and sounds hollow when tapped.

Serve with butter and honey.

Pumpkin Bread 

by Lady Dominic del le Mer 
of House Hrafenheim/BSD
The addition of blackstrap molasses gives this loaf a 
very dark color and the combination of nuts and dried 
fruit provide an interesting texture.
Makes: 1 loaf
Prep time: 10 minutes
Bake time: 1 hour
Total time: 70 minutes + cooling

• 1 copy of Shakespeare’s Macbeth, unabridged
• 1 3⁄4 cup sifted all purpose flour
•  teaspoon double acting baking powder
• 1 teaspoon baking soda
• 1 teaspoon salt
• 1 teaspoon cinnamon
• 1/2 tablespoons cloves
• 1/2 cup coarsely chopped nuts (walnuts, pecans, 

hazelnuts or sunflower seeds)
• 1/3 cup raisins, chopped dates or assorted dried 

fruit
• 1 cup blackstrap molasses
• 1/3 cup olive oil
• 1 egg 
• 1 cup pumpkin puree
• 1/2 teaspoon vanilla extract

1. In a medium bowl, sift together the flour, baking 
powder, baking soda, salt, cinnamon, cloves, dates 
and nuts.

2. In a large bowl, whisk molasses, olive oil and egg. 
Add the pumpkin and vanilla to wet ingredients 
and mix thoroughly.

3. Read the Witch’s Spell (Act 4, Scene 1, lines 1-47) 
while mixing the wet ingredients.

4. Mix wet and dry ingredients. Pour batter into a 
large greased loaf pan. Bake about one hour at 350 
degrees. Loaf will be very dark, so test for doneness 
with a toothpick.

5. Turn out from the loaf pan and allow to cool on a 
rack.

6. Loaf will keep about a week, if wrapped in plastic.
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Oatmeal Munch Bread
by Lady Dominic del le Mer of House Hrafenheim/BSD
This recipe makes a slightly sweet, interestingly 
textured loaf with a dense crumb that keeps and toasts 
very well.
Yields: 2 small loaves

• 1.5 - 2 tablespoons vanilla
• 4 cups chopped dried fruit
• 3 cups nuts
• Water to cover
• 1 cup coarse rolled oats
• 3.5 tablespoons dry yeast
• 1 teaspoon granulated sugar
• 1/2 cup warm water
• 1 cup milk
• 1 tablespoon salt
• 1/4 cup dark brown sugar
• 4 to 5 cups flour, approximately (AP or bread flour)
Notes:
• If inclined, you could replace the nuts, dried fruit 

and rolled oats with granola.
• Depending on your oven, you may need to swap 

the positions of the loaves at the 30 minute mark, to 
ensure even baking.

• Options for dried fruit: Raisins, figs, dates, prunes, 
candied ginger, cranberries, apricots, apples, 
peaches, pears or cherries.

• Options for the nuts: Sunflower seeds, walnuts, 
pecans, pistachios and macadamias. Use the raw, 
unsalted varieties when you can get them.

1. Chop nuts, place in large bowl, set aside.
2. Chop dried fruit finely. Combine fruit and vanilla 

in medium pot, add enough water to almost cover. 
Simmer for five minutes, or until the fruit has 
plumped and softened. With a slotted spoon, move 
fruit into the bowl with the nuts, retaining the water 
in the pot.

3. Cook the oats in the reserved water until thickened, 
about 3 minutes. (Add water if needed, but the 
resulting oatmeal should be thick and gummy.) 
Pour into the same large mixing bowl and let cool.

4. Meanwhile, combine yeast, sugar and warm water, 
allow to proof.

5. After oats have cooled, mix in the yeast mixture, 
milk, salt, and brown sugar.  Gradually, add flour.

6. Place dough on floured counter, and knead into a 
pliable, elastic dough, adding flour as needed. (This 
will take about 10 minutes and with all the nuts and 

fruit, is harder than it sounds.)
7. Shape the dough into a ball, put into a well-greased 

bowl, and turn to coat on all sides. Cover and let 
rise in a warm, draft-free place until doubled in 
bulk, 1 to 1 1⁄2 hours.

8. Punch the dough down. Knead for 2 or 3 minutes 
and shape into two loaves. Thoroughly butter two 
8×4×2-inch tins. Place the dough in the bread pans, 
cover, and let rise in a warm place for an hour.

9. Preheat the oven to 375 °, place the bread in the 
center of the lowest rack, and bake for about 45 to 
50 minutes, until the loaves sound hollow when 
tapped on top and bottom with the knuckles.

10. Remove from oven and allow to cool. Brush with 
butter for a soft crust.

Soups:

Poe’s Peas Porridge 
with Lemon Dumplings
By Her Honorable Ladyship Ponar’ia Apoloseva 
Household Hranfenhiem, BTY
A simple vegetarian comfort food I cobbled together 
on a cold and rainy day. A delicate spring flavor with 
a lemony surprise brightening each dumpling to keep 
the stormy blues at bay. Enjoy, this soup & dumpling 
combo, my husband swears it is even better cold the 
next day.
Makes 6-9 servings.

Soup Ingredients: 
• 3 1⁄2 cups dried Split Peas OR 2 lbs frozen or fresh 

shelled peas (fresh peas cook in just an hour)
• 2 Carrots chopped
• 2 Celery Stalks chopped
• 1 Sweet Onion peeled & minced
• 5 Cloves Garlic peeled & minced
• 1 tsp Thyme
• 1 tsp Rosemary
• 1/4 tsp Fresh Ground Pepper
• 1/4 tsp Kosher Salt
• Water to cover 
Soup Instructions:
If you use dried split peas be sure to soak them for at 
least 24 hours. Rinse then soak another 4 hours (the 
rinse releases excess nitrogen gasses from the peas = 
less gassy tummies) When ready the peas should be 
visibly plumper. 

Add to a pot and cover under 2 inches of water and boil 
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for 2 hours stirring occasionally. The peas may continue 
to absorb the water so add more as needed. 

If using Fresh/frozen Peas start here, put all the 
ingredients into a large pot, simmer for 2 hours under 
just enough water to cover and stir occasionally. While 
the soup is cooking prepare the dumplings.

Dumpling Ingredients:
• 1 cup All Purpose Flour
• 1/84 tsp Salt
• Pinch of Pepper
• 1/2 tsp Baking Soda
• 1/4 tsp Dried Thyme
• Zest of 1 small Lemon
• 4 tsp Butter
• 2 tbsp Fresh Lemon juice
• 1 egg

Dumpling Assembly: 
1. In a large bowl combine Flour, Salt, Pepper, Baking 

Soda, & Thyme. Mixed well with a whisk or fork. 
Slowly stir in Lemon Zest (as it will stick to the 
flour) once evenly distributed set it aside. 

2. Chop the butter into small bits and drop them into 
the large bowl with the dry mix. Then use your 
fingertips to work the butter into the flour until it 
all looks like a crumbly meal and no powdered mix 
remains loose. 

3. In a small bowl or cup combine the Lemon Juice & 
egg until smooth. 

4. Pour egg/lemon juice mixture into the bowl 
of crumble. Stirring it in with a spatula, until it 
becomes a dough. Cover with plastic wrap & 
refrigerate for at least an hour.

5. Once dough is stiff, work quickly to tear off pieces 
and roll them into 1-1 1⁄2 inch balls. Set the balls 
of a flour dusted plate until all the dumplings are 
assembled.

Putting the Soup & Dumplings Together:
Bring the soup to a steady boil (add water if necessary, 
overly thick soup might scorch) once boiling carefully 
add the dumplings with a ladle to avoid splashing 
hot soup. Boil dumplings for 5-6 minutes (they should 
enlarge at least 50%). 

If you have Gluten intolerant people at your meal the 
dumplings can be boiled in a separate pot of water 
with a tbsp of oil and then fished out and set aside in 
a covered dish (i recommend a bit of melted butter be 
added to prevent sticking.) Remove soup from heat and 
let rest 10 minutes then serve. 

Rabbit Stew in Pearl Barley
Lady AySun Al-Andalusi 
of House Standing Wolf, Thunder. BTY
Our house is dedicated to service and homesteading.  
With the weather getting cooler we turn to simple 
comfort food, a Rabbit stew in Pearl Barley.  Rabbits can 
be purchased from local butchers (some may only stock 
on request) or you can hunt wild rabbits according to 
local laws and ordinances. 
When hunting wild rabbits in the desert, winter time 
is the best time to avoid any parasites in the meat.  
Always check wild rabbit’s liver for any signs of disease 
(white or yellow spots.) Do not use sick animals.
Cooking Instructions:
Rabbit meat is lean meat, similar to chicken.  The older 
a rabbit is the slower you want to cook it to tenderize 
the meat, otherwise it can be chewy.
• 1 medium size onion (chopped up)
• 2 sticks of celery (crisp outer stocks)
• 3 large Carrots ( large cut ) 
• 3 thick cut bacon (about 3 oz) chopped 
• 1 rabbit, parted out (only needing legs for this recipe)  
• 2 tablespoons olive oil
• 2 Cloves of Garlic, Minced out
• Tomato paste (about 4 oz)
• 1 cup Pearl Barley
• 3 cups Chicken Stock
• 1 1⁄2 tablespoon Rosemary
• Fresh cut parsley
• Flour 
• Salt and Pepper to taste

1. Clean and chop veggies:
• Mince the Onions 
• Celery cut in medium size pieces 
• Carrots chop into large chunks 

2. Chop bacon into small chunks.  (You can also use 
“ends and pieces” if you don’t have bacon strips) 

3. Heat olive oil in a medium size stock pot, or Dutch 
oven 

4. Pat rabbit legs dry.  Powder rabbit legs with flour 
and cook.  Rabbit is simply getting browned to keep 
the meat fiber in place during cooking

5. Remove legs and put aside
6. In same olive oil cook bacon for about 2 mins
7. Add onions and celery cook for another 5 mins
8. Add carrots, tomato paste, and Barley.  Cook for 

about 2 mins
9. Add 3 cups of chicken stock
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10. Let the chicken stock heat up to about 95 degrees F.
11. Add legs and rosemary
12. Cook on stovetop for 70 min medium heat, covered
13. Remove rabbit and shred meat off the bone.  Place 

meat back into pot
14. Add fresh chopped parsley (to personal flavor)
15. Serve hot & ENJOY!

Cauliflower in Meat Broth 
From The Opera of Bartolomeo Scappi, Recipe II. 195
Submitted by Mistress Dairine mor o’ Uhigin,  BTY
Original: 
Get a (head of) cauliflower, which has two seasons, 
spring and fall. Remove it from its stem and cut in 
several pieces, wash it repeatedly in water (to get out 
the grit) and put it into boiling meat broth. Let it boil a 
quarter of an hour with yellow saveloy (sausage) and at 
the end, just before you will be wanting to serve it, put 
a handful of herbs (basil, oregano, fennel, marjoram, 
etc) in with it. Serve it hot. Sprinkle grated cheese and 
cinnamon over the top.
Ingredients (Adapted for modern cooking measurements & 
availability)
• 1 sweet Italian sausage boiled.
• 4 cups beef broth or bouillon
• 1⁄2 head of cauliflower, cut into small florets
• 1 carrot, diced
• 1 onion diced & sauteed
• 1/2 onions, diced and sautéed in 2 tbsp olive oil 

(optional)
• 1 sprig of basil
• 1/2 tsp ground fennel seed
• 1/82 tsp marjoram
• salt and pepper to taste
• cinnamon sugar
• Parmesan cheese
Boil sausage in broth until done. Remove the sausage 
to a platter to cool. Add the cauliflower, carrots, and 
sauteed onions to the broth. Return to a boil and reduce 
to simmer. Slice the sausage into thin slices. Make a 
bouquet garni of the herbs by tying them together with 
string. Add the sausage and herbs to the broth. Simmer 
for 10-15 minutes, remove the bouquet garni and 
adjust the seasoning. Serve in bowls with a sprinkle of 
cinnamon sugar and Parmesan cheese. Serves 4-6.
Commentary:  While the cinnamon sugar in soup may 
sound odd, it is used to garnish many recipes in The 
Opera of Bartolomeo Scappi which is one of the most 
influential recipe books of the Renaissance. You can also 
use pumpkin pie spice. If you prefer, you can go the 

other way instead and add a dash of vinegar to the broth.  
You can add any herbs you want and the amount is up 
to you. The onion was my idea but it really adds a lot of 
flavor and is used in many other soup recipes in Scappi.

Desserts:

Brandied Pears 

by Lady Dominic del le Mer 
of House Hrafenheim, Barony of Twin Moons
This is a cut-down recipe I made for A&S. It takes a 
while, and involves boiling sugar but the end result is 
delicious and the best kind of syrupy. It calls for pears, 
but can be used with apples or stone fruit.  If you don’t 
have cubeb or grains of paradise, use nutmeg and 
allspice in the listed amounts. 
• 1 teaspoon lemon zest
• 4 large of pears
• 2 cups of water, and enough water to fill a large bowl
• 1 three-inch sticks of cinnamon
• 1/8 teaspoon cubeb
• 1/8 teaspoon grains of paradise
• 3 cloves
• 1 1⁄2 tablespoon fresh ginger, minced finely
• 2 cups of sugar (preferably turbinado, demerara or 

dark brown sugar)
• 1/2 cup quince brandy
• 1 oz. crème de cassis
1.    Peel, core and quarter the pears.
2.    Combine the water and sugar in a medium pot over 

medium heat. Bring to a boil, stirring occasionally to 
ensure the sugar dissolves.

3.   While the water heats, crack the cloves, grains of 
paradise, cubeb and cinnamon. Place the spices into 
a cheesecloth bag and add to the syrup. Add the 
minced ginger and lemon zest to the syrup directly.

4.    When the syrup comes to a boil and the sugar has 
dissolved, add the pears (in batches) into the syrup. 
Cook until slightly softened (no longer than five 
minutes).

5.   With a large slotted spoon or spider strainer, remove 
the pears from the syrup and allow to drain on a 
platter. Return excess syrup to the pot. (This will 
make an ungodly mess. You’ve been warned.)

6.  Boil the syrup until slightly thickened (222°F/106°C 
on a candy thermometer).

7.   Once the syrup reaches temp, remove from heat, allow 
to cool slightly and stir in the quince brandy and crème 
de cassis. Ladle the brandy syrup over the pears.

8.  Serve warm, ideally over a bed of crushed 
gingersnaps or sugar cookies.
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Fighter Practice
Tuesdays 7pm-10pm 

Armored Combat
Baronial fighter practice held every 
Tuesday at the SW corner of Reid Park 
near the intersection of 22nd and Country 
Club.
Loaner armor available for hard suit and 
rapier, however you must provide your 
own groin protection.

Rapier
Swashbuckling! Feats of Finesse! Deeds of 
Steel! Try your hand at SCA Rapier fighting 
alongside the skilled men and women of 
the sword!
Fight with real steel blades! Learn to fight 
from real Period Manuals and Masters! 
Fight alongside friends in games and 
melee competitions nearly every week! 
Prepare for war! Dress to impress!
Loaner gear is always available, however 
you must provide your own groin 
protection. Teachers are always looking for 
new students!
You’re never too old or too young to take 
up the sword!

Arts at Fighter Practice
Arts are happening at fighter practice. 
Drumming and belly dancing will be at 
the 2nd fighter practice every month. 

Archery/Thrown Weapons
Archery/Thrown Weapons Practice held 
at Southwest Regional Park, 11296 S. 
Harrison Road, 10am to 1pm. 

Loaner equipment available for archery, 
$5 range fee to shoot archery, children are 
welcome but must be supervised.

It is highly recommended that anyone 
wanting to try out throwing weapons 
please wear close toed shoes!  Thrown 
weapons loaner gear and instructions will 
be available.

Combat

Above: Photo 
taken by HE 
Baron Sir 
Brendan mac 
Artuir.

Photo taken by Baroness Eilidh MacMurtrie. 

We are 
here!

Photo taken by Bannthegn 
Mistress Magdalen Venturosa.

On H
old until 

Febru
ary 2, 2

021
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Households of Tir Ysgithr
Clan Nightwolf: Desert Yeti 
(“Yeti”) - klabaw@gmail.com

County Mightrinwood
Countess Deborah 
of Mightrinwood, 

debwooten@ gmail.com
520-240-6649 

Del la Roc
Viscount Sir Justin du 
Roc, KSCA, O.L., O.P. 

swor378775@aol.com
520-400-0074
Viscountess Victoria of the 
Vales of Barnsdale, O.L., O.P. 
viscvictoria@aol.com
520-400-0078

Druid’s Keep
Master Davan Inn Spaki called 
Gannd the Druid. O.L.
thedruid2009@hotmail.com 
520-403-4898

Eber Hauer Landsknechts
Sir Jorg, KSCA - 
cbelford@cox.net, 520-551-0531

Falcon’s Eyrie
Lord Loys LeFevre - 
bp0093@gmail.com
402-203-3355

Hall of the 
Laughing Wolf
Sir Thorin vorðr 

O’Séaghdha, KSCA 
vikingthorin@gmail.com  
818-207-9166
Baroness Eilidh MacMurtrie, O.P. 
laughingwolfhall@gmail.com 
520-729-8070

House of the Red 
Dragons
Lady Juliana 
MacLachlan 

rusty_210@yahoo.com  
520-860-0414

House Tage Sterne
Ricolda de Aspenwall
ddzmail@aol.com  

520-576-8732 (no calls after 9p)

House of the Winged Feline
Lady Cyneburga Thorisdohter
Weatherwench@aol.com 
520-591-6030

Hrafnheim
HG Duchess Ian’ka 
Ivananovna 

zhena P’trovitsa, O.L.  
(Jennifer Nelson Kemp) - 
lady.ianuk@gmail.com 
520-296-9817
HG Duchess Asa Hrafnsdottir 
(Candace Downard) 
duchessasa@gmail.com
520-751-7982

Keg’s End
Lady Elizabeth Rose 
dawnmgr@aol.com  
520-471-3820

Sir Cosimo Orsini, KSCA, O.L.
nphull@aol.com 
317-691-5711

Petra’s Army
Lady Decima Aspenewell
theunittrium@gmail.com

Sable Millrind
Sir Jakob van Groningen, 
KSCA, O.P. 
jake@renstore.com 
520-591-1319
Mistress Dairine Mor O 
hUigin, O.L.
520-591-1327

Shafarat Khalida
A’isha al-Zarqa 
(Amanda Creed) 
ahansen410 @gmail.com  
520-279-1489
Lucjan Niemira
(Dan Creed) 520-429-5693

SIBOD
Duke Sir Craven, 
KSCA, O.P.
Duchess Elzbieta, 

O.P., O.D.
cosmocraven@gmail

StandingWolf 
Thunder
Lady AySun 
al-Andalusi

Lord Draulf Basul 
Happyhope2003 @yahoo.com 
520-272 -6561

College of St. Felix
A Recognized University of Arizona 
Club promoting the Society for Creative 
Anachronism and Historical Study at the 
University of Arizona through re-creation and 
education. Living the Middle Ages as they could have 
been. Learning from our pasts to make our future better. 

We Are the College of St. Felix. Come Join us Thursday 
Nights for our weekly Fighter Training/Social 
Gathering!

Fighter practice Information:

Time: Every Thursday during the academic year 
(excluding holidays and wars) from 5:30pm to 9:30pm

Location: The Highland bowl on the University of 
Arizona campus (map below) 

Activities: Hard suit fighting, rapier fighting, and 
varying arts and sciences activities

Seneschal: Jake Morin. email: stfelixseneschal@atenveld
t.org 

Deputy Seneschal: Micah Kaufmann email: stfelixsenesc
hal@atenveldt.org

Photo taken by Baroness Eilidh MacMurtrie.

On Hold 

until 

Feb. 4, 

2021
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Officers Wanted
Our volunteer officers are the backbone of the Barony. 
Whether you are sharing your knowledge and/or 
expertise or wanting to learn a new skill, becoming an 
officer or deputy helps the Barony to grow and prosper. 
Here are the basic requirements for all Baronial Officers 
and Baronial Deputies: 
•  At least 18 years of age
•  Must be a paid member of the Society for Creative 

Anachronism and reside within the barony for the 
duration of your warrant

•  Must have the ability to communicate by phone, 
internet and receive/ send email

•  Attend monthly Officer meetings
If you are interested, please contact the appropriate 
officer, the Seneschal at seneschal@btysca.org, and their 
Excellencies at coronets@btysca.org.

Scribes!
Greetings to all scribes of the Barony of 
Tir Ysgithr! Do you long to brighten your 
hermetic existence by making art for the 
barony? 

Your friendly baronial signets are looking 
forward to the time when the barony can 
once again gather, and we need your help 
to be ready for that day, whenever it may 
be. 

Help us by making scrolls for baronial 
awards. Do you like to do the whole 
scroll? Just the art? Just the calligraphy? 
Whatever your preference, we have a use 
for your skills!

Find me on the Book of Faces under my 
mundane name (Angie Grischkowsky), or 
email us at scribe@btysca.org to arrange a 
contact-free delivery of paper, which you 
will naturally put in quarantine for a few 
days before using, just to be safe.

YIS, Ida Grim & Ponar’ia Apoloseva

Heavy Combat 
Marshall 
(Open until filled)

The Barony of Tir Ysgithr will be in need of a new 
Baronial Heavy Combat Marshall.  
In addition to the standard requirements listed to 
the left, the Baronial Heavy Combat Marshall has 
the following duties:
• Authorized in heavy combat
• Know the rules of the list, weapon and armor 

standards
• Reporting monthly to the Kingdom Marshal 

on activities in the Barony, 
• Working with new fighters 
• Overseeing the loaner gear
• Setting up the combat fields at events/

practice,
• Authorizing fighters for combat and 

associated paperwork
• Inspecting fighters at tournaments 
• Marshalling the combat at tournaments.
Letters of Intent should be sent to the 
Baronial Seneschal at seneschal@btysca.org, 
Their Excellencies at coronets@btysca.org, 
and the current Baronial Marshall at 

Waiver Secretary
(Open until filled)

The Barony of Tir Ysgithr will be in need of a new 
Baronial Waiver Secretary  

In addition to the standard requirements listed 
the the left above, the Baronial Waiver Secretary 
has the following duties:

• Collect waivers at Fighter practices, archery 
practices, and official events.

• Organize and report to Kingdom officer
• Maintain waiver rooster where appropriate

Letters of Intent should be sent to the Baronial 
Seneschal at seneschal@btysca.org and Their 
Excellencies at coronets@btysca.org.
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Barony of Tir Ysgithr Panjandrum
Baronial Officers:
Seneschal: Mistress Nora Rose 
Tenpenny, (Pricilla Diaz), 9/1/2022 
Seneschal@btysca.org 
Seneschal Emergency Deputy: 
Master James Constantine 
(James Mead) 
deputyseneschal@btysca.org

Seneschal Deputy: Lady Aisha al-
Zarqa (Amanda Hansen), 8/31/2021, 
deputyseneschal@btysca.org

Exchequer: Lord Jorgen Unruh 
(James Daryl Wood Vaughn), 
10/31/2020, reeve@btysca.org

Exchequer Deputy: Lady Lagertha 
Arnfridardottir, 12/31/2020, 
reeve@btysca.org

Minister of Arts & Sciences: Lady 
Emma Wheeler of Sommerset 
(Lauren Wilcox), 8/31/2022, 
as@btysca.org

MoAS Deputy: HE Lady Magdelena 
Waclawowa, (Lisa M Potecek), 
3/21/21, as@btysca.org

Armored Combat Marshal: OPEN 

Acting Combat Marshal: 
Lord Styrbiorn Inn Raudi 
(Justin Schackart), 1/25/2021 
marshall@btysca.org  

Archery Marshal: Lady 
Anastasia MacEwan de Ravenna 
(Susan Mastin), 7/31/2020, 
archery@btysca.org

Archery Marshal Deputy: Lady 
Erika Andres (Erika Andres), 11/31/
2020, archery@btysca.org

Black Boar Pursuivant: Lord 
Seamus mac Riain (James Wilcox), 
11/3/2020, herald@btysca.org

Black Boar Herald: OPEN

Herald Deputy: Lady Iuliana of the 
Unicorn (Julie Wilcox), 06/30/2021, 
herald@btysca.org

Historian: Viscountess Victoria 
of the Vales of Barnsdale 
(Victoria Wortman), 1/12/2021, 
viscvictoria@aol.com

Chatelaine: Lady Ulfrun 
Bergsdottir (Misty Barry), 6/30/2020, 
chatelaine@btysca.org

Chatelaine Deputy: M’lord 
James White, 5/18/2021, 
chatelaine@btysca.org

Chatelaine, Demo Deputy: OPEN

Youth Minister: OPEN

Youth Minister Deputy: OPEN

Chronicler: Baroness Eilidh 
MacMurtrie, OP (Ellie Acton), 
2/11/2022, chronicler@btysca.org

Chronicler Deputy: OPEN

List Minister: Mistress Elaine O 
Llansteffan (Elaine MacKenzie), 
9/30/2020, lists@btysca.org

List Deputy: OPEN

Rapier Marshal:  Lord Kadak 
Dragomirov (the Deadfish), 
(Michael Wilson), 6/30/2021, 
rapier@btysca.org 

Rapier Marshal Deputy: Sean 
McKaidan (Zachary Woeste), 
6/30/2021, rapier@btysca.org 

Emergency Rapier Marshal 
Deputy: OPEN

Youth Rapier Marshal: OPEN

Regalia: Baron Robert Heinrich 
(Robert Stickney), 4/16/2021, 
regalia@btysca.org

Regalia Deputy: Sir Jakob 
von Groningen, 4/16/2021, 
regalia@btysca.org

Scribe: Lady Ida Grim (Angie 
Grischkowsky) 3/17/2022 
scribe@btysca.org

Scribe Deputy: Lady Ponar’ia 
Apoloseva (Kelly Ann Gann), 
3/17/2022, deputyscribe@btysca.org

Sheriff: Sir Thorin vorðr Ó 
Séaghdha (Clark Acton), 3/23/2022, 
sheriff@btysca.org

Sheriff Deputy: OPEN

Social Media Officer: Mistress 
Sely Bloxam, OP, (Jerrine 
“Blossom” Bergman), 8/31/22, 
socialmedia@btysca.org 

Social Media Deputy: OPEN

Waiver Secretary: OPEN

Waiver Deputy: OPEN

Web Minister: Lord Niall 
MacTaggart (Donovan Wagner), 
1/26/2022, webminister@bytsca.org

Web Minister Deputy: OPEN

Youth Combat Marshal: OPEN

Youth Combat Deputy: OPEN
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LandofTheSun.org
Welcome to the Land of the Sun, the 
Kingdom of Atenveldt, Arizona’s 
local chapter of the Society of Creative 
Anachronism (SCA.) In some ways, 
the SCA is a game and in other ways 
it is a social club. However, at its 
heart, it is a 501c3 educational, non-
profit organization, dedicated to the 
recreation of medieval culture. 

We recreate arts and sciences (cooking, 
sewing, brewing, blacksmithing, etc.); 
explore medieval styles of combat 
and war; and lighten the heart with 
flirtations of courtly love through 
poetry, dance, and song.
As you start your journey into the SCA, 
please feel welcome to contact our 
Newcomer Officer, Joanne Cole. She can 
answer questions about how you can 
come join us!

More Information
For more information check out the 
Baronial Website, SCA Website, and 
the New Member’s Guide below. 
Hope to see you around!

Websites
Barony of Tir Ysgithr 

(Tucson Chapter) 
http://www.btysca.org

Kingdom of Atenveldt 
(Arizona Chapter) 

http://www.atenveldt.org

Society for Creative 
Anachronism Inc. (Main)

http://www.sca.org

Facebook
Barony of Tir Ysgithr 

(Tucson Chapter) 
https://www.facebook.com/ groups/

162688523790639/ 
College of St. Felix

(University of Arizona Chapter)
https://www.facebook.com/groups/

SCA.CSF

Gmail Group
Barony of Tir Ysgithr 

(Tucson Chapter)
barony-of-tir-

ysgithr@googlegroups.com

Artwork Credits:
Cover by drawn THLady Ponar’ia Apoloseva. Interior photos 
are from Thegn Sir Brendan mac Artuir, Bannthegn Mistress 
Magdalen Venturosa, and Baroness Eilidh MacMurtie. 
Proofreader is Thegn Sir Brendan mac Artuir. The Tusker is 
always looking for new art for the interior, as well as guest 
artists for the cover. Contact: chronicler@btysca.org.
Household heraldry was provided by the heads of each household.

Submissions
Submission Deadline: 15th of the month before the cover date. 
Example: May 15th for the June issue.
Hardcopy: Articles should be typewritten in 10 point or larger font. If 
handwritten, please make it legible and include a telephone number. 
Art- work is best if the paper is 8.5” x 11” or smaller. Good quality 
photocopies are acceptable. Hard- copy submissions should be given 
directly to the Chronicler or Deputy Chronicler at events or fighter 
practice.
Electronic: Articles submitted electronically may be in the 
body of email message or MS Word. Send to the Chronicler at 
chronicler@btysca.org. Scanned artwork should be scanned at 600 dpi 
if they are printable size. They may be scanned at lower resolutions if 
they will be reduced.
Editing: Articles will be edited for common spelling errors and 
formatting style. The rest is up to you! Articles may also be edited for 
space restrictions. Articles reprinted from Southwind will be edited 
for space and per SCA rules. 
Household information: Don’t see your Household or want to add 

your Household Device? Send an email to chronicler@btysca.org 
with household name, head(s) of household, an email, and a phone 
number. Please submit jpeg images.
Copy Distribution and Subscription Information
We distribute physical copies of the Tusker Times at Baronial fighter 
practice, Baronial events and the monthly officer meeting. The full 
Tusker Times is available through the Tir Ysgithr Facebook Page and 
the Baronial Website. If you would like to make arrangements to pick 
up a full copy or multiple copies for your households, or if you have 
special requirements/needs (such as a large print version), please do 
not hesitate to contact the Chronicler.
Publication Information & Disclaimer
November 2020 (Anno Societatus LV)
The Tusker Times is a publication of the Barony of Tir Ysgithr of 
the Society for Creative Anachronism, Inc. The Tusker Times is 
available twelve (12) times a year from the Baronial Chronicler, 
chronicler@btysca.org. It is not a corporate publication of the Society 
for Creative Anachronism, Inc., and does not delineate SCA policies. 
Copyright © 2020, Society for Creative Anachronism, Inc.
Reprinting: All contents of these pages belong to the authors, artists, 
musicians, and other credited persons. If no person is credited they 
belong to the Barony of Tir Ysgithr. Use of the content without 
permission of the owners may result in liability for infringement 
of copyright and other actions. All rights are reserved and will be 
enforced. For information on reprinting articles and/or artwork 
from this publication contact the Chronicler; who will assist you in 
contacting the original creator of the piece. Please respect the legal 
rights of our contributors.

New to the SCA?

The Fine Print


