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Populace Meeting
The December meeting will be via Zoom & live streamed 
on Facebook, Sunday, Dec. 20th 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.

Greetings unto the Sun-filled Lands of Tir Ysgithr,
November has been a very quiet month with the 
holidays swooping in upon us.  
December activities include the latest Allthing featuring our 
very own Countess Golda!  That will be December 6th at 6PM.  Yo u t u b e 
link will be posted to Book of Faces, Instagram and Twitter accounts.  
December 20th at 7PM will be Populace Meeting and years end meeting. 
Link will be posted to Book of Faces, Instagram and Twitter accounts. 
December 27th will be Sunday Shop Day with the Baron.  He will be 
discussing bronze casting and green sand casting methods. Link will be 
posted to Book of Faces, Instagram and Twitter accounts.
There will be a minor change to the Populace meeting.  We are moving to 
the third Sunday Night of each month @ 7PM on Zoom and Facebook live. 
December 20th at 7PM.
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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Dragon’s Horde Court Report - 10/17/2020

Illumination by: Lady Ceridwen Verch 
Deykin & Calligraphy by: Baroness Sigríðr 
Úlfsdóttir de Lacy

Lord Hrafn Vargr - 
Boar Argent

Scroll by: Lady Ibsittu Dawit

M’lady Germana 
Schatten von Lewin - 
Boar Argent

Scroll by: Lady Ceridwen Verch Deykin

Baroness Illaria la 
Volpe - Ffriend of 
Tir Ysgithr

Illumination by: THL Ponar’ia Apoloseva & 
Calligraphy by: Baroness Sigríðr Úlfsdóttir 
de Lacy

M’lady Jessica of Tir 
Ysgithr - Boar Or

Scroll by: Lady Ceridwen Verch Deykin

Baroness Eilidh 
MacMurtrie - Boar Or
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12 Days of Nostalgic Nibbles
The following recipes were generously shared with us 
by chefs both within and beyond our Barony’s borders, 
and we are so excited to try them all! You can spend 
time this winter making each of these recipes in turn (if 
you like pickled eggs i’d start there), or try pairing them 
up for a meal. Below are some menu suggestions for 
what I think would work well together.
-Her Honorable Ladyship Ponar’ia Apoloseva
Caroler’s Lunch: 
Spiced Hot Apple Cider, Duke Ivan’s Pickled Eggs, & 
Perin’s Cornish Pasties.

Keto Delights: 
Barded Kabobs, Duke Ivan’s Pickled Eggs, & Keto 
Friendly Cheesecake for Everyone.

DIY Decadence: 
Spiced Hot Apple Cider, Shortbread Cookies with 
Chocolate, & The Chocolate Beast.

Mini Medieval Feast: 
Perin’s Cornish Pasties, Duke Ivan’s Pickled Eggs, & 
Apple Pie with Cheese.

The Taste of War (AKA Feeding an Army): 
Wyllum’s Tower of Cucumber Sandwiches, Barded 
Kabobs, & Blossom’s Fighter Bites.

Comfort Food is King: 
Spiced Hot Apple Cider, Smoked Gouda Mac & Cheese, 
& Pumpkin Crumble Caramel Top Loaf.
Gluten Free & Glorious: 
Spiced Hot Apple Cider, Barded Kabobs, Perin’s Cor-
nish Pasties, The Chocolate Beast, & Keto Friendly 
Cheesecake for Everyone.

Beverage

Spiced Hot Apple Cider 
by Mistress Shoshana Drakere of Household 
Sable Millrind (BTY)
I have been bringing this is warm beverage to Choco-
late Decadence for years now, it is always popular. It 
really warms you up on those brisk fall nights during 
yule, and pairs well with chocolate. I raise a cup of cider 
to you all, and look forward to being able to bring this 
yummy beverage to you again and many future years 
at Chocolate Decadence.
• 1 Gallon fresh pressed apple cider (in a pinch 

bottled is fine, even apple juice is okay)
• Fresh Orange (right off the tree & cut in half)

• 1 Cinnamon Stick
• 6 Whole Cloves (shoved into the orange’s peel)
• Fresh Ginger cut and peeled about a 1” cube (2 tsp 

powder is ok if you can’t get fresh)
1. Place all ingredients in a crock pot, give the orange 

halves a good squeeze.
2. Turn crockpot on high for a couple hours before you 

plan to enjoy it, then turn to low med or low, I usu-
ally do low but it is gone so fast it does not usually 
cool off to low so I can’t tell you which is better.

3. Set out the crockpot of cider with coffee cups and a 
ladle for serving. ENJOY!

Appetizers

Blossom’s Fighter Bites
by Mistress Sely Bloxam
These tasty breakfast nuggets have been enjoyed by wa-
terbearers and hungry fighters at many a war, and they 
are easy to make! You can use mild, spicy or turkey sau-
sage and whatever type of cheese you like, sharp or mild 
cheddar, Monterey Jack, etc... Any raw seasoned ground 
meat can be used to substitute the sausage used in the 
recipe below. Past favorites include: diced bacon Chorizo 
with shredded queso, Italian sausage with pizza blend, or 
chopped pepperoni with shredded mozzarella cheese. 
• 1 tube of breakfast sausage or other ground meat 

(typically 12oz but a pound is fine)
• 2-3 cups baking mix (like Bisquik) 
• 4 cup size bag of shredded cheese (whatever type 

suits your fancy.)
1. Preheat the oven to 350. 
2. Mix meat and cheese together.  Hands work best so 

take off your rings and wear gloves (these might be 
hard to find so a large bowl of warm soapy water 
might be a good idea for a hand wash to keep sink 
handles dough-free.)  

3. Slowly add baking mix little by little, until you get 
a dough that holds in a ball. You don’t need liquid, 
but if you add too much baking mix, you can add a 
little milk to get it worked in.   Adding the ingredi-
ents in layers makes it a little easier. 

4. Form into walnut size balls and bake for 15-20 
minutes until the sausage is cooked. I like the edges 
crispy, so I bake them a little longer. 

The nuggets can be frozen after they’re baked and re-
heated easily in a toaster oven. They’ll keep in the fridge 
for about a week if they don’t get eaten immediately. 
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Barded Kabobs
By Her Honorable Ladyship Ponar’ia Apoloseva 
of Household Hrafenheim in BTY
Before I joined the SCA I lived off-grid with my fam-
ily on a tiny farm surrounded by National Forest. We 
hunted in the fall and kept a tiny herd of dairy goats. 
Male goats were a byproduct of the dairy process, so I 
have eaten a lot of them. Goat and deer meat are both 
very lean and can dry out when grilled, to prevent this 
the meat is barded in bacon, a medieval cooking tech-
nique still used today! These Kabobs were one of the 
first things I made for an SCA campout and they were 
well received. They also make a good appetizer if taken 
off the kabob spear and harpooned with a toothpick.
• 2-lbs of Goat meat or Venison (deer) cut into 2” 

cubes
• 1 pound Smoked Bacon Strips (standard or thin cut)
• 1/2 tsp Fresh Ground Black Pepper
• 1/2 tsp Garlic Powder
• 1/2 tsp Onion powder
• 8-12 kabob skewers
1. Preheat your grill to medium heat. 
2. Combine all the dry spices in a cup. Arrange the 

cubed meat on a plate and dust evenly with the 
spice mix, do both sides. 

3. Cut bacon strips in half, you want the strips just 
long enough to “belt” each meat cube. As you wrap 
the cubes skewer them so the bacon is held in place. 
Repeat until all meat is on a skewer. 

4. Grill the kabobs rotating them every 3-5 minutes. 
Watch for flare-ups as bacon is greasy. Reduce heat 
to low or move to the top rack if it keeps flaming up 
on you. 

5. Cook until the bacon is brown & edges are crisp. A 
little char is okay! Remove from heat and let rest for 
5 minutes before serving or removing skewers so 
the juices stay put. Enjoy this tasty treat!

Duke Ivan’s Pickled Eggs
By Kniagnia Ivan Petrovich, OL, KSA of 
Household Hrafenheim (BTY)
A lot of people look at me funny when I tell them I 
make and enjoy pickled eggs. Pickled eggs have, unfor-
tunately in my opinion, been relegated to the realm of 
‘bar food’ in modern America and that’s the way people 
think of them, if they have even heard of them. 
To me, pickling eggs is a fine way to enhance the flavor 
of the traditional hard boiled egg. You can get a number 
of different flavors easily with pickling, due to different 
vinegars and spices and the eggs can keep for a very 
long time if you refrigerate them after opening. Pickled 
eggs can be enjoyed right out of the jar, sliced up as a 
side dish, made into some famous deviled eggs, put in 
tuna or egg salad or used in almost anything that calls 
for hard-boiled eggs. 
The Basic Process: 
Applied to all Duke Ivan’s Pickled Egg Recipes:
Step 1. Find and clean a large jar, one that will hold at 
least 6 eggs. You don’t think you can eat half a dozen 
eggs? Trust me, these things can last for months and 
months in the fridge, you have plenty of time to go 
through a measly half dozen. If you end up like me, 
you’ll go looking around for one of those old glass 
pickle jars, you know, the ones that held a gallon of 
pickles? Yeah, those are the ones. They hold about three 
dozen eggs comfortably and three and a half if you 
crowd them in. There is always one with some eggs in it 
in my fridge, taking up space, but well loved. 
Step 2. You need to hard boil your eggs. Most people 
plop their eggs in hot water and let them go for ten or 
fifteen minutes and then let them cool before peeling. 
There are a few tricks to achieve the perfect hard boiled 
egg:
A. Boiling water, put the eggs in the pan first, add cool 

water out of the tap and then bring up to a boil. This 
will ease the thermal shock that the eggs experience 
and keep most of them from cracking open during 
the boil. 

B.  I don’t use boiling water any more, I use my steam-
er. Yes, that same device most people use for steam-
ing their vegetables can be used to hard cook eggs 
to perfection. Just put your eggs in the steamer, turn 
it on for about twenty minutes and walk away. If 
you still have the book for your steamer, it might 
even mention the correct time for eggs, I don’t 
know, as mine is long gone. 

Step 3. Peeling the eggs is a lot harder if you wait for 
the eggs to cool off by themselves. The best method I’ve 
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found to date is to pick out a hot egg and submerse it 
in an ice water bath for a moment and then peel imme-
diately. Make sure to peel off that thin membrane that 
covers the egg as well or it will hinder the uptake of 
vinegar and spices. 
Step 4. Ok, so now that your eggs are hard cooked and 
peeled, fork some holes in them and put them in your 
jar. I generally stick an egg five or six times with a fork 
before placing it in the jar to help the vinegar and spices 
soak all the way into the egg. The eggs will still pickle 
fine if you skip this step, they just won’t get that deep 
penetration of flavor that I like.   
Step 5. The pickle: Generally, I just guess how much 
pickle to make for a jar of eggs but if this is a little too 
relaxed for you, fill your jar full of eggs up with water 
and then dump the water in a measuring cup to get 
an exact amount. Once you have an idea of how much 
vinegar you need, measure it out and pour it in a pan 
and add your spices to it. I always add salt to my pickle, 
about 1 teaspoon for each half dozen eggs. Other than 
that, my spicing depends on what vinegar I am using 
and what I want the eggs to taste like. See some of the 
recipes below.  
Set your pan of vinegar and spices on high heat and 
bring to a boil. Once you have reached a nice rolling 
boil (do not inhale the fumes, you will regret it), take 
the pan off the heat and pour the contents into the jar 
with the eggs. Screw the lid on tight and set it aside to 
cool. Once it’s cool, put it into the refrigerator and let it 
rest for at least two weeks to develop flavor. After two 
weeks, open and enjoy. 

Recipe 1: Balsamic Black Eggs
Balsamic eggs, mmmmm. What can I say? These are by 
far my most popular pickled egg. Let me preface that by 
adding ‘once I get them to try it’. Balsamic eggs do not 
look pretty. In fact, they look downright scary. They are 
black. Not brown, but black and evil looking. The first 
batch I did, I almost threw out without trying them they 
looked so bad. But then temptation got to me and I tried 
one and was hooked. Seriously, most of your friends are 
not likely to try one of these without some encourage-
ment. And then, of course, they will eat you out of your 
house and home. 
The only problem with balsamic eggs is that balsamic 
vinegar is expensive and if you don’t read the label, you 
might not be buying real balsamic vinegar. Make sure to 
read the ingredients. If it says ‘red wine’ anywhere on 
the ingredients and not ‘balsamic vinegar’ well, now you 
know what you are getting. Now mind you, this is the 
little tiny ingredients listing, not the label. The label will 
say ‘Balsamic Vinegar’ blatantly on the front but unless it 
says it in the fine print, it is a lie. And the flavor shows it. 

•  6 large eggs, hard cooked, peeled, forked and 
placed in a jar

• About 2 cups of Balsamic vinegar. Depending on 
the size of your jar, you may use more or less. Prob-
ably less.

• 1 teaspoon salt (Yep, same stuff again)
• Carrots. Either baby carrots or whole carrots peeled 

and sliced into little rounds, put in with the eggs. 
The carrots add color and are really tasty, especially 
the baby ones. Use as many as you like. 

• 1 teaspoon marjoram
• 1/2 teaspoon tarragon
• 1/4 teaspoon thyme
• A dash of oregano
• 1/2 teaspoon black pepper. 
Optional Spices:
• 4-6 cloves of garlic, added with the eggs
• 1-2 crushed cloves of garlic
• Italian spices, any and all at about 1/2 tsp each. Use 

a little moderation, especially with rosemary. 

Recipe 2: Cider Vinegar Eggs
Cider vinegar eggs are my staple pickled egg, simply 
because cider vinegar is cheap and the eggs are good 
and don’t look too ‘weird’ for most people to try. My 
staple spices for cider vinegar eggs are turmeric, which 
gives the eggs a beautiful yellow color, paprika and bay 
leaf. You can throw other spices in, like chili powder 
and black pepper if you like but you won’t go wrong 
with just the basic three. 
• 6 large eggs, hard cooked, peeled, forked and placed 

in a jar
• About 2 cups of cider vinegar. Depending on the size 

of your jar, you may use more or less. Probably less.
• 1 teaspoon salt
• 1/2 teaspoon turmeric
• 1/2 teaspoon paprika. If this doesn’t do it for you, 

add a whole teaspoon. 
• 1 whole bay leaf 
Optional Spices:
• Anything you want, but here are my favorites to 

add, not always all at the same time.
• 1/2 teaspoon black pepper. I almost always do this. 

I just like black pepper.
• 1-teaspoon chili powder. Depending on how chili I 

want it, I may even add 2 teaspoons. 
• 1-teaspoon hot sauce. If you like it spicy. More if you 

like it spicier. 
• 1 or 2 cloves crushed garlic. 
• 1 teaspoon curry powder
• 1/2 teaspoon sage, or thyme, or oregano, or basil. 

I have used these here, but mostly with red wine 
vinegar.
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Recipe 3: Red Wine Italian Eggs
I love my Italian eggs, with all the herbs that you expect 
in spaghetti. These eggs are a little weird looking when 
they are done as they turn a brownish color when pick-
led. They may not look as appealing as the cider eggs, 
but trust me, they are. They are rich and not as ‘sharp’ 
flavored as cider vinegar eggs. Also, if you buy cheap 
balsamic vinegar, you may find that it is just spiced red 
wine vinegar (see “Balsamic Vinegar Eggs Recipe” for 
details) and while disappointing, it will work fine for 
the red wine vinegar eggs. 
• 6 large eggs, hard cooked, peeled, forked and 
placed in a jar
• About 2 cups of red wine vinegar. Depending on 
the size of your jar, you may use more or less. Probably 
less.
• 1 teaspoon salt (any of this look failure so far?)
• 4-6 cloves garlic, put in with the eggs, not the 
pickle. You can eat them when their done as well. 
• 2 or 3 bay leaves
• 1/2 teaspoon oregano
• 1/2 teaspoon sage
• 1/2 teaspoon thyme
• 1 clove crushed garlic 
Optional Spices:
• As above, you can put anything you like in, but here 

is the direction I go.
• Italian spices. All of them at about 1/2 teaspoon 

each. Rosemary, tarragon, marjoram, parsley and 
any others that sound good to me. Seriously. There 
are a lot of leafy green bits floating around in this 
pickle when I do it. 

• 1/2 teaspoon black pepper. Again, I just like pepper. 

Recipe 4: Rice Wine Vinegar Eggs
Rice wine vinegar eggs are the least offensive looking of 
the pickled eggs, turning a very pale yellow or tan-ish 
color when finished. These eggs also take the longest to 
mature and I found them best after a month, rather than 
2 weeks. Their flavor is very oriental and delightfully so.
• 6 large eggs, hard cooked, peeled, forked and placed 

in a jar
• About 2 cups of rice wine vinegar. Depending on 

the size of your jar, you may use more or less. Prob-
ably less.

• 1-teaspoon salt (Wait, I know I’ve seen this stuff 
before…)

• 1 bit (as big as the end of your thumb or so) of fresh 
ginger, pealed, slivered and put in jar with the eggs.

• 1-teaspoon powdered ginger, or one more bit fresh, 
crushed to pulp. A garlic press works great, and 
then again, so does your kitchen mallet or a flat 

chunk of granite, a la Alton Brown. 
• 1-teaspoon Chinese five-spice powder. 
• 1-teaspoon sugar. Sugar you say? Yes, sugar. Trust 

me; this isn’t supposed to be a spicy egg, just tasty. 
• Peel of half a large orange (or all of a small orange). 

Just take your handy potato peeler and take off the 
orange part of the orange peel. Leave the white stuff 
behind. 

Optional Spices:
I don’t have as many options on this one, because I 
haven’t done this too many times yet. Suggestions how-
ever are:
• Lemon or lime peel
• More ginger. If you like ginger. 
• 2 tablespoons soy sauce, if you don’t mind a darker 

egg and instead of the salt. 

Meals

Wyllym’s Tower of 
Cucumber Sandwiches
By Don Wyllym MacLeod of Tir Ysgithr
Need a simple snack to fortify your fighters between 
scenarios? Desperate to find a vegetarian sandwich op-
tion for a party? Well this recipe covers both those 
options and feels fancy without breaking the bank. 
This recipe makes a LOT of tasty sandwiches. Serve 
cut in half on the diagonal or quartered for a dainty 
afternoon tea.
• 4 medium cucumbers
• 2 loaves of bread
• 2 8oz packages of cream cheese
• 2 tbsp lemon juice
• 1 package fresh dill OR 0.2 oz dried dill
• 1 cup wilted spinach
• 1 tsp pepper
• 2 tbsp salt
• 1/4 cup vinegar
1. Peel the cucumbers and then finely slice them. 

Lightly salt and vinegar the cucumber slices and 
sweat them in a colander for at least 1 hour. Every 
15-20 minutes, add another sprinkle of salt and dash 
of vinegar and then stir. When done, layer them on 
a plate with a paper napkin between each layer. 

2. Make the spread: Mix the spinach, cream cheese, 
lemon juice, dill (if using fresh dill, only use the 
fronds and discard the stalk), and pepper into a 
blender. Puree. You can also add carrots, fennel, 
anise or other spices to flavor as desired.

3. Prepare the bread: Remove the crusts. For maximum 
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visual appeal, you can do one side of the sandwich 
with white bread and the other with wheat. 

4.  Lightly spread cheese mix onto bread slices and add 
a double layer of cucumbers. Leftover cheese mix 
makes a great chip dip

5.  Cut the sandwiches in half for battlefield suste-
nance, or into quarters for finger food servings.

Smoked Gouda Mac & Cheese
By Her Honorable Ladyship Ponar’ia Apoloseva 
of Household Hrafenheim (BTY)
Nearly 8 years ago my old household “Dancing Goat” 
threw me an engagement party. Knowing that I can’t 
drink for medical reasons they gave me a night of 
indulgence with music, board games, and a bountiful 
buffet of every kind of mac and cheese they could think 
of (it’s a personal weakness). Smoked Gouda was my 
favorite, so with a little bit of trial & error I managed to 
recreate it for my birthday during quarantine! Makes 
about 4-6 servings. 
• 7 oz. Elbow Pasta 
• 4 oz. Smoked Gouda, grated
• 1 cup Heavy Whipping Cream
• 1 tsp All Purpose flour
• Salt & Pepper to taste.
• 1 oz grated Cheddar Cheese (optional garnish)
• Dash of Paprika to garnish (optional garnish)
Preheat oven to 350.
1.  Cook the pasta until al dente.
2.  Drain pasta then transfer into a greased 9’x9’ glass 

baking dish to cool. 
3.  Next grate the cheese and set aside. 
4.  Pour whipping cream into a small saucepan over 

medium heat with salt & pepper. Whisking often, 
when cream is hot (just starting to bubble), reduce 
to low heat.

5.   Sprinkle in the Gouda cheese whisk gently until 
melted. 

6.  Once cheese is dissolved, slowly add the flour by 
dusting the surface while whisking adding about a 
third at a time. Should thicken to form a roux.

7.  Pour the hot roux evenly over your pasta, (a spatula 
is helpful for this). Add garnish of cheddar & pa-
prika if desired.

8.  Bake for 20-25 minutes. Should be bubbling in cen-
ter as well as the edges.

9.  Cool for 5 minutes so sauce can thicken.
10.  Enjoy!

Perin’s Cornish Pasties
By Doña Perin de la Serena,  formerly of the 
Barony of Tir Ysgithr
A pasty is somewhere in between a calzone and a meat 
pie. These can go without refrigeration for several 
hours, making it the perfect food to grab on your way 
out of camp at an event. This recipe makes 16 pasties. 
Recipe can be adapted to be gluten-free.
Crust (will need to make 4 batches of the following):
• 1 cup flour (or gluten-free pie crust flour, such as 

Bob’s red mill)
• 1/2 teaspoon salt
• 1 teaspoon sugar
• 1 stick cold butter, cut into pieces
• 3 tablespoons cold water
• 1 egg, separated
Filling:
• 1 lb Rutabaga
• 1 lb Turnip
• 1 large onion
• 2 lbs beef roast (can substitute pork)
• 1 lb frozen peas
• 1-3 teaspoons salt
• 1-3 teaspoons black pepper
• 1 1/2 teaspoon marjoram (dried) and/or 11/2 tea-

spoon thyme
• 1 1/2 teaspoon parsley (dried)
• 1 tsp Worcestershire sauce (optional)
• 1 tablespoon red wine vinegar
• Flour or unflavored gelatin (~3 tablespoons)
PREPARE CRUST: Repeat this step 4 times to make 
enough crust! (Pre-made crust may be substituted, so 
long as it is not the “performed in a tin” kind, look for 
flat or rolled crusts.)
1.  Add flour, salt, sugar to food processer and pulse 

1-2 times to mix. 
2.  Add cold, separated butter and process until butter 

is incorporated and mix resembles cornmeal. 
3.  Add 1 egg yolk and pulse. (set aside egg whites for 

assembly)
4.  Add water 1 TB at a time until the mixture forms a 

ball. 
5.  Work with your hands to make sure water is incor-

porated (crust should hold together without being 
sticky). 

6.  Wrap ball in saran wrap and place in the fridge for 
at least an hour. 

PREPARE FILLING:
1.  Peel and cut rutabaga and turnip into 1/2” cubes.
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2.  Parboil rutabaga and turnip by adding to gently 
boiling water with a teaspoon of salt. Cook until 
they can be pierced by a fork or knife. Drain and set 
aside in a large mixing bowl to cool.

3. Rinse beef with water and pat with paper towels to 
dry. Cut beef into 1/2” cubes, discarding heavy fat 
and gristle. 

4. Sprinkle beef with salt and pepper to taste. Sprinkle 
lightly with flour or gelatin until beef is evenly 
coated all sides (will be dry to touch if using flour or 
sticky if using gelatin). 

5. Dice onion. Add into a large mixing bowl with tur-
nips, rutabaga, and frozen peas.

6. Mix vegetables with desired seasonings to taste 
(I add herbs until mixture smells aromatic; your 
preference may vary). If using pork instead of beef, 
substitute sage for marjoram/thyme. 

7. Add beef and mix to incorporate. Mixture should 
be sticky; if wet add more flour, if dry, add more 
vinegar or a tiny amount of stock.

ASSEMBLY:
1. Preheat oven to 350 F
2.  Remove the crust ball from the fridge and divide 

into 4. Roll each section on a lightly floured surface 
until thin, but not fragile (~6” circle).

3.  Place the crust onto a silicone mat or parchment 
paper atop a cookie sheet. 

4.  Beat 4 egg whites, from the crust step or 2 whole 
eggs.

5.  Fill 1/2 of the circle with mixture (1/4-1/2 cup of 
filling), leaving 1” around edges. 

6. Brush a small amount of egg white or water around 
the edge.

7. Fold over the crust and roll the edges together then 
pinch to seal.

8. Brush egg wash over assembled pasties and bake at 
350 for 30 minutes or until golden brown.

9. Extra filling can be baked like a casserole or on the 
stove with stock to make a soup.

After cooling, wrap pasties individually with foil. These 
can be refrigerated for 5 days or frozen up to 2 months. 
Frozen pasties will thaw in a cooler and work well for 
events. 

Desserts

Shortbread Cookies with Chocolate
By Mistress Magdalen Venturosa, OP, 
Bannthegn of TY, Household Hrafnheim
Year’s ago, when I was new to the Barony of Tir Ysgithr, 
I was told of this recipe by a friend as a quick dessert 
that was good for a potluck.  I have made it a few times 
over the years and found that it is usually well received 
and it takes no time at all to make.  
I have always used store bought cookies, but one 
could easily make homemade shortbread and get good 
results.  Cheers!
• Shortbread cookies (pecan shortbread are ideal, but 

any shortbread cookie will do)
• Chocolate Hazelnut spread
• Fresh Raspberries
• Cocoa Powder
• Confectioner’s Sugar
ASSEMBLY
1. Take your favorite pecan shortbread cookies.
2. Lay them out on a serving tray in a single layer.
3. Place approximately 1 tablespoon of Chocolate Ha-

zelnut spread on each cookie.
4. Top with a single raspberry in the center of each 

cookie.
5. Sprinkle with Cocoa powder or Confectioner’s 

Sugar or both, for extra decoration.

The Chocolate Beast 
By Count Thomas de Revele of Household 
Hrafenheim (BTY)
What’s Yuletide without some Chocolate Decadence? 
This Chocolate Beast will satisfy your craving. It’s dark, 
decadent, and oh so rich! Being a flourless cake, this 
dessert is gluten free (as long as you check your choco-
late is GF too). A perfect indulgence for a party or quiet 
night in with the family. 
Can be made up to 2 days before a planned event. 
Cover and keep refrigerated. Serves 8-12 

CAKE INGREDIENTS
• 1 cup water
• 3/4 cup sugar
• 9 tablespoons (1 stick plus 1 tablespoon) unsalted 

butter, diced
• 18 ounces bittersweet (not unsweetened) or semi-

sweet chocolate, chopped
• 6 large eggs
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GANACHE INGREDIENTS
• 1 cup heavy whipping cream
• 8 ounces bittersweet (not unsweetened) or semi-

sweet chocolate, chopped
• Lightly sweetened whipped cream

BAKING THE CAKE:
1. Preheat oven to 350°F. 
2. Butter 10-inch-diameter springform pan. Line bot-

tom of pan with parchment round; butter parch-
ment. Wrap 3 layers of heavy-duty foil around the 
outside of the pan, bringing foil to the top of the 
rim. Combine 1 cup water and sugar in a small 
saucepan. Bring to boil over medium heat, stirring 
until sugar dissolves. Simmer for 5 minutes. Re-
move from heat.

3. Melt butter in a large saucepan over low heat. Add 
chocolate and whisk until smooth. Whisk sugar 
syrup into chocolate; cool slightly. Add eggs to the 
chocolate mixture and whisk until well blended. 
Pour batter into the prepared pan. Place the cake 
pan in a large roasting pan. Add enough hot water 
to the roasting pan to come halfway up the sides of 
the cake pan.

4. Bake the cake until the center no longer moves 
when the pan is gently shaken, about 50 minutes. 
Remove from the water bath; transfer to rack. Cool 
completely in the pan.

MAKING THE GANACHE:
Bring whipping cream to a simmer in a small saucepan 
over medium heat. Remove from heat. Add chocolate 
and whisk until smooth. Pour over the top of the cake 
still in the pan. Gently shake the pan to distribute ga-
nache evenly over the top of the cake. Refrigerate cake 
in pan until ganache is set, about 2 hours. Run knife 
around pan sides to loosen cake; release sides. Cut cake 
into wedges and serve with whipped cream.  Cover and 
keep refrigerated up to two days.

Apple Pie with Cheese
From The Opera of Bartolomeo Scappi recipe 
V.61-Submitted by Mistress Dairine mor 
o’Uhigin (BTY)
Want to try a period recipe during the holiday’s to lift 
your Scadian Spirit? Try this lovely pie from the cook-
book of the famous Italian Renaissance Chef Bartolo-
meo Scappi. Each pie makes 8 servings. 
“Get red apples (baking apples), either pare them or 
roast them in the coals, and cut them into thin slices. 
Stew them a little in an earthenware or copper pot in 
fresh butter, sugar and a little malmsey or white wine. 

When they are done, take them out and make a cro-
stata* with them, with slices of fresh provatura (fresh 
cheese) under and over them, sprinkling them with 
sugar and cinnamon. 
Put a few lumps of butter and seeded muscatel rai-
sins in with that. You can do pink apples, and russet 
apples the same way, and several swords of pears and 
even muscatel pears, too when they are cut in two. Red 
apples can be used raw if you slice them very thin.”
Mistress Dairine’s Translation of the Original Recipe:
• 6 small Macintosh apples or similar crisp apples
• Cinnamon sugar
• Rosewater
• 4 oz raisins
• 4 oz of sweet wine like Moscato
• 1 16 oz block Farmer’s cheese, Mexican fresh cheese, 

ricotta, or 1 pint of washed cottage cheese
• 16 oz cream cheese (2 packages)
• Unsalted butter
• 1 flaky pie crust
1. Peel and core the apples, cut into thin slices. Sauté 

with 2 oz of butter in a sauté pan. Add the wine 
to the juices in the pan and season with cinnamon 
sugar. (I use some of the glaze packet from Christ-
mas ham.) Cook all until soft and sweet. 

2. Mix the cream cheese and farmer’s cheese in a food 
processor.

3. Line a shallow pie pan with flaky pie crust dough 
and give it a raised edge. Spread half the cheese mix 
on the bottom of the pie shell. Cover with cinnamon 
sugar, dot with lumps of butter and raisins.

4. Remove the apples from the saute pan with a slot-
ted spoon and place over the cheese. Reduce the 
juices in the pan over high heat until syrupy. Pour 
over the apples and cheese. 

5. Spread the rest of the cheese on top. Top with a 
sprinkle of cinnamon sugar. 

6. Bake on high (425º F) until the crust is brown and 
the filling is brown and bubbly. Chill. Serve cold. 

Keto Friendly Cheesecake for All!
By Lady Inea al Andalusiyya, 
Barony of Atenveldt
I was in charge of lunch for the last Kingdom A&S Com-
petition, and I made keto cheesecakes for dessert because 
I knew many people have moved to keto, and I wanted 
to be inclusive, so they could have yummy food and not 
break their diets. I put blueberries in one and left the 
other plain. They went super quick! Makes one cheese-
cake with 6-8 servings depending on how you slice it.
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Filling Ingredients: 
• 24 oz Cream Cheese 
• 2 cups Yogurt 
• 2 1/2 tsp Vanilla Extract 
• 1 tbsp Lemon Juice 
• 2/3 cup Erythritol 
Crust Ingredients: (Crust is optional, crustless cheesecakes 
are also tasty.)
• 1/4 cup Almond or Pecan Flour
• 1/4 tsp Salt 
• 4-6 tbsp Melted Butter
Instructions:
Crust: 2 cups almond or pecan flour (you can pulse 
nuts in a food processor to make flour), 1/4 tsp salt, 4-6 
tbsp melted butter OR enough water to make it slightly 
sticky. Combine all ingredients, pour into a lined 8 or 9-
inch springform pan, press down evenly, then set aside 
while you make the filling. 
Preheat oven: Set to 350 F. 
Filling: Fill any baking pan about halfway up with wa-
ter, and place it on the oven’s lower rack. Bring cream 
cheese to room temperature, then beat all ingredients in 
a blender or food processor just until smooth (overbeat-
ing can cause cracking as it bakes). I do usually include 
the lemon for a classic cheesecake flavor, but it will still 
work if you don’t have any on hand and need to leave it 
out. Spread filling on top of prepared crust. 
Bake: Place on the middle rack (above the rack with the 
water pan). Bake for 30 minutes (or 38 minutes if using 
an 8-inch pan), and do not open the oven at all during 
this time. Once time is up, still do not open the oven, 
but turn off the heat and let the cheesecake sit in the 
oven an additional 5 minutes. Then remove from the 
oven—it will still look underdone. Let cool on the coun-
ter for 20 minutes, then refrigerate overnight, during 
which time it will firm up considerably. Cooling times 
are important so the cake cools gradually and thus does 
not crack. Store leftovers covered in the refrigerator 3-4 
days, or slice and freeze if desired.

Pumpkin Bread or Pumpkin 
Crumble Caramel Top Loaf
By Lady AySun Al-Andalusi of Household 
StandingWolf, Thunder (BTY)
Our family grows many vegetables and pumpkin is 
among them. When you have counters covered in 
pumpkins and holiday’s on the horizon you get cre-
ative! This pumpkin loaf is a family favorite; it’s sweet, 
moist, and full of holiday spice! The crumble top is 
optional but so worth the effort. I hope you enjoy this 
tasty treat as much as we do!
Oven: 350 degrees
Bake time: 40 min
Prep time: 20 min
Makes: 1 loaf
•  1.5 Cup Flour 
• 1/2 teaspoon Baking Soda 
• 1/2 teaspoon Baking Powder
• 1/2 teaspoon Salt
• 1/2 teaspoon ground Cinnamon
• 1/4 teaspoon ground Clove
• 1/4 teaspoon ground Nutmeg
• 2/3 Cup Granulated Sugar 
• 2/3 Cup Brown Sugar 
• 1/4 Cup Milk 
• 3 Eggs (room temp) 
• 1 Cup Pumpkin Puree (or 15 oz if canned) 
CRUMBLE TOP (optional)
• 1/2 Cup Butter  (soft, room temp) 
• 1/2 Cup Brown Sugar
• 3/4 Cup Flour 
• 1/2 teaspoon Cinnamon 
• Caramel spread (optional)
MAKING THE CAKE
1.  Start with 2 mixing bowls, one bowl place all the 

dry ingredients: Flour, Baking Soda, Baking Powder, 
Salt, Cinnamon, Clove, Nutmeg, and both Sugars. 
Wisk together all the ingredients mixing everything 
together 

2.  In the second bowl using a fork mix the eggs with 
the milk, then mix in the pumpkin

3.  Slowly add the liquid pumpkin mix into the dry 
bowl mix slowly to get an even mix.  

4.  Spray or oil your loaf pan, or pans.  
5.  When you fill your pans only feel 2/3 of the way
MAKING IT FANCY (optional)
6. If you choose to add a crumble on your loaf with a 

fork mix together; butter, brown sugar, and cinnamon. 
Slowly add flour as you mix, this will become thick. 
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7. Once you get a good mix with your hands take the 
mix and crumble it between your fingers. It will look 
and feel like thick sand. Place this mixer on the top of 
your loaf, do not push down allow it to sit on top 

8. Place the baking rack in the center of the oven. Pre 
head oven. Bake at 350 degrees for 40 min or until 
toothpick clean 

9. Set aside to cool for minimal 5 min before removing 
from baking loaf 

(Option: if you choose to add a caramel spread, it is best 
to drizzle it onto the warm loafs after it has been re-
moved from the baking pans and onto cooling rack) 
10. When storing try to store in airtight container or zip 

lock bags 
How to make Pumpkin Puree from Scratch:
I have not found a pumpkin that cannot be roasted. So 
be it your Halloween carving pumpkin or the smaller 
pumpkins for pumpkin pie it is still a winter squash.  
More meat on the inside the better and your limitation 
is the size of your oven.  
First wash the outside of your pumpkin.  They come off 
the field and are often not clean.  You will want to wash 
off your pumpkin first.  Avoid using pumpkins with 
soft spots or green.  Your pumpkin will help you with 
the placement of your oven racks in your oven.  I can 
often only fit one.  You would want about 4 inch away 
from your top heating element, gas 4 inch away for the 
high point of your oven.  
Preheat your oven to 325 degrees. 
Cut the pumpkin in half and pull the seeds out (Keep 
the seeds for roasting).  If your pumpkin is still too 
large to fit in a large casserole dish you can cut it into 
quarters.  Place your pumpkin in a casserole dish, skin 
side up meat down.  Place a cup of water on the bot-
tom of the dish.  Depending on your pumpkin you may 
have to replace the water.  The water is to help with the 
cooking of the pumpkin.  
Start cooking your pumpkin for about 20-30 min for 
your average pumpkin.  You’re looking for the pump-
kin to be soft enough that you can run a fork into it with 
little resistance, but you don’t want to burn it.  Once the 
pumpkin is done let it cool.  
Once the pumpkin has cooled, removing the skin 
should be simply peeling it off, if you find a spot it is 
difficult, cut the skin off.  Place the meat of the pumpkin 
into a bowl.  With an Immersion blender blend down 
the pumpkin to a nice creamy mush.  
This is your Pumpkin Puree!!! With a medium to small 
pumpkin you can easily get 10 to 12 cups of pumpkin. 
Now you are set to make all though pumpkin recipes 
you can find!
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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 

June 1, 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 

Aug. 26, 

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 marshall@btysca.org

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 is clipart. 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
December 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


