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Mots/Words





Word of Their Excellencies








À toute la populace de l’Isle du Dragon Dormant, de votre baron, Pellandres, dit le frère, bonjour!�En tout premier lieu je dois à mes souverains de transmettre leurs félicitations pour la réussite de Fall Harvest. Ils ont tous deux adorés leur journée, que ce soit pour l’organisation elle-même, l’ambiance sympathique de l’événement et particulièrement pour vous, la populace de notre baronnie. Je vous avais demandé de vous montrer sous vos meilleurs jours et atours et j’admets avoir moi-même été dépassé! En un mot, vous avez tous les compliments de moi-même et de nos majestés. Je profite aussi de l’occasion pour féliciter de façon encore publique le second champion de combat lourd de notre baronnie, maître Conrad Connor MacAllyn.�La fin de semaine dernière, il me semble avoir été pris d’un accès de folie puisque je suis parti pour un lointain pèlerinage. Comme il se doit, cela a été un voyage des plus mémorable qui vaut bien le temps et les ressources que j’y ai investies. Les habitants des Selves Constellées font un accueil incroyable à leurs visiteurs et j’y fus traité aussi bien que le roi ne l’aurait été les aurait-il visité. L’événement était relativement tranquille pour les vingt-quelques participants mais j’y ai eu l’occasion de combattre avec l’un de leurs combattants et de montrer des techniques à quelques aspirants. Le festin était simple mais réalisé de façon de maître au point tel que rare sont ceux, j’en suis certain, qui ne sont parti sans avoir du relâcher leur ceinture et ce bien qu’il en restait amplement dans les cuisines! Leur prochain événement est en avril prochain et je crois qu’en tant que baronnie voisine, il est de notre devoir d’aller les visiter. La flamme « du Rêve » est toute brillante dans leurs yeux et c’est merveilleux à voir! Ha oui, en passant, j’en ai entendu quelques-uns regarder à l’ouest, vers l’Ealdormere (et donc les marches nordiques de Skrael…) et n’y voir qu’une terre sans défense… Comment pourrais-je ne pas être fier d’eux?�Le prochain défi qui se présente à notre groupe est l’investiture de Derfel et Melisende dans le canton de Caldrithig de la baronnie de Skraeling Althing le 18 novembre prochain. Je sais bien que plusieurs d’entres-vous ont déjà réservés et que plusieurs autres en ont l’intention. Pour l’occasion, nous avons a amasser quelques cadeaux alors si vous avez dons ou suggestions, n’hésitez pas à me le faire savoir. Il semblerait, en passant, qu’il y aurait rumeur de scénario dans la suite de notre escarmouche frontalière, mais je n’en sais pas plus.�Parlant de défis, il m’est venu une idée… J’ai soudainement réalisé qu’il y avait longtemps que je ne m’étais pas vraiment lancé un défi. Je vais donc vous demander, vous, la populace de l’Ile du Dragon Dormant, de m’en trouver. Mon intention est de commencer avec un défi tous les deux ou trois mois, dépendant de la nature de ces derniers (apprendre à forger n’est pas de la même trempe que de faire de l’enluminure…). Mettez donc, s-il-vous-plais, votre imagination à mon service puisque je vais bientôt vous revenir là-dessus…�Question de conclure, bien que je sache que c’est encore loin, nous ne sommes qu’à cinq mois du championnat d’arts et sciences. Peut-être serait-il temps de commencer à travailler sur des projets dans l’intention d’y participer?�Puissiez-vous continuer à nous impressionner sur tous les plans, moi et ma dame, Valeria Laskaris, et que cette gloire qui est la vôtre resplendisse au travers du royaume et du Monde Connu!�Pellandres, dit le frère�





Onto all in Isle du Dragon Dormant does your baron, Pellandres, dit le frère, sends greetings!�First and foremost must I convey their Majesties' congratulations for Fall Harvest. They thoroughly enjoyed their day be it in the organization, the "ambiance" or the quality of yourselves, the gentles of the barony. I had asked you to all show off your best and even I was blown away. All in all, my congrats and that of their Majesties to the event crew. I would also congratulate master Conrad Connor MacAllyn for becoming the second champion of Heavy list in baronial history.�I was a bit crazy last weekend as I went on a far pilgrimage. Like it should be, it was a memorable trip, well worth the expense both in time and resources. The people of Selves Constellées are very welcoming of visitors and I was treated as the king would be. The event was quiet as we were but twenty-some yet I got to fight their warrior and show techniques to fighters-to-be. The feast was simple and well orchestrated and everyone left with full bellies and food remaining. their next event is in April and I would love to see us, as a barony, travel their way and gain from it. Seeing the flames of "the Dream" in their eyes is quite incredible. Note, by the way, that they look westward toward Ealdormere (and the Northern reaches of Skrael...) and see a land undefended so how can one not be proud ;o)�The next challenge facing us is the investiture of Derfel and Melisende in the canton of Caldrithig of the barony of Skraeling Althing on November 18. I know for a fact that many of you have already reserved and that many more will do so. We need to find a few gifts to celebrate their elevation so if you have a few ideas, don't hesitate to�get in touch with me. There also seems to be some rumors of having a few "border spat scenarios" but I haven't heard much about it...�Speaking of challenges, I have a project in mind. I realize that I haven't thrown myself a challenge recently. So what I intend to do is ask you, the people of Isle du Dragon Dormant, to find them for me. I want to start with a challenge every two or three months depending on the nature of which. (If it's to do some metal-smithing, it's not the same as make a scroll...) So start thinking about that for I will soon be back to you about it.�As a last note, I know it seems a bit far, but March is but five months away so if you intend to enter something in the A&S championship it may be time to start working on some project...�May you keep impressing me and my lady Valeria Laskaris with your every accomplishment and do the same with Kingdom and Known World!�Pellandres, dit le frère





Word of the Seneschal


�Salutations de Petru cel paros Voda à tous les citoyens de L’Ile du Dragon Dormant!��Premièrement, j’aimerais remercier tous ceux qui ont organisé les Moissons d’Automne, ainsi que ceux qui ont aidé d’une façon ou d’une autre. Ce fut un bel événement, très apprécié de nos visiteurs. ��Notre prochain événement sera l’anniversaire de L’Investiture Baroniale, en Mars, mais cela ne signifie pas que nous ne serons pas occupé d’ici là. Notre assemblée générale trimestrielle sera tenue à nouveau à la fin du mois de décembre (date à venir). Nous aurons certains points importants à débattre en tant que groupe, et qui feront l’objet d’une édition spéciale dy Wyrmwords. Ils seront également présentés sur les listes de discussion. ��Enfin, je souhaite un Bon Voyage! à tous ceux qui participeront aux multiples événements dans, et à l’extérieur, du royaume cet automne, que ce soit le tournoi de la Couronne, Feast of the Hare, ou autre. ��Au service!��Petru





To all the citizens of L’Ile du Dragon Dormant does Petru cel paros Voda send his greetings!��First, I wish to thank all of you who took part in organizing Fall Harvest, and also those who helped in many respect. It was a fine event and much appreciated by our visitors from afar. ��Our next event will be the Baronial Investiture Anniversary, in March, but this does not mean we will not be busy in the meantime. Our quarterly moot will be held again at the end of December (date TBA). We will have to discuss as a group, which will be posted separately in a special edition of Wyrmwords, and on the electronic mailing lists as well. ��Finally, safe travels to everyone attending events in and around the kingdom this fall, whether Crown Tourney, Feast of the Hare, or others.��YIS��Petru


Word of the Chronicler








It may or may not have come to the attention of our loyal readers that there has been a paucity of French articles in the Wyrmwords of late.  This may be because we have run out of those that were in the waiting files passed on to me.  This may be because my written French is even worse than my spoken French.  This may be because the only articles that I have been receiving are in English.  Irregardless of the reasons, the lack of French articles in the Wyrmwords is a shame upon us all.  I am not asking for erudite discussions of the socio-political behaviours of the German peasantry in the 13th century.  I am asking for event reports, recipes and tales of on-going research.  I am asking for participation by more than the few loyal writers that we have currently.   I am asking that people step up and take risks before complaining and throwing their hands up.   We are all in this together.





Mistress Hawise ferch Meredith


						


�


Columns


		 


Event report: Flames of the Equinox


by Lady Katherine Ashewode





On Friday afternoon, I loaded my wagon with gear and food for the weekend and, stopping only to take on Jeanne de Robin as a passenger, I made my way to the Sweet Estate. Alas, but many others were also taking their weekend retreat at the same time, and the road was clogged with wagons and chariots. By the time Jeanne and I arrived at the estate, the sun had already passed below the western horizon.





Nonetheless, we set up our tent and supped. Once we were done, there was already a small fire crackling near the longhouse and the strains of Cairn's music drifted across the field. I sat beside him, and together we made merry music for many hours. As our audience drifted off to sleep or other conversations, Cairn and I sat speaking late into the night. Finally, my eyes shut of their own accord, and I made my way back to my bed.





Saturday dawned and I rose with the sun. Realizing that the hour was so early, I promptly fell back into sleep and awoke again at a more reasonable hour. After breakfasting with some members of House Sable Dawn, I spent the rest of the daylight hours spent in pleasant diversions. I sewed, I embroidered, and I occasionally watched the progress of the baronial archery championship competition. 





Again, my performance caused much mirth and more than a few giggles from the audience.  In the mid-afternoon, I joined Johann von Dannicus, Gwen, Lyly, and others in composing a new song. Though I cannot take credit for the concept, it was an amusing one, and I hope to perform it at future bardic circles. When we were finished writing, Dannicus brought forth his song-book, and I mine. Within minutes, we had amassed a large circle of performers and listeners, and Master Conrad rightly noted that bardic was beginning early. Again, the singing lasted many hours, and only stopped when darkness descended over the field.





Her Excellency Valeria had needed to leave earlier in the afternoon because her heir, at the tender age of two-and-twenty months, was tired from the day's excitement. So His Excellency called His court to session. Lord Angall announced the new archery champion: Aulric. The populace rejoiced at news of the victory. I was bold enough to offer Angall a poem in honour of his position as outgoing champion, which seemed to cause laughter amidst the populace. I know not why, however: the poem is merely about a man with a longbow, and any who feel there might be deeper innuendo within it must surely have too-vivid imaginations.





At court, the populace also cheered the newly-elevated Lady Melodia Makepiece. They applauded as Lady Sciath ingen Chaennaich took Julianna Angelos as her demoiselle. And then, there being no further business before the court, His Excellency turned to face the Ceileigh Cave and take the first draught. I joined Conrad at the bar and we sang songs together until he, alas, needed to depart.





Meanwhle, the fencers repaired to fight in a torchlit tourney. Nine combattants fought, while many more gentles looked on and applauded their skill. The tourney lasted well into the night: by the time it was over, many were too tired to even drink! And so, as the bonfire blazed under the care of Mistress Hawise, I ended my night.





Sunday morning, my mind fixed on the tale of Lord Cosmano. He had told me that the day before; the archers had been hunting vicious beasts, called "Spam," in the woods. Hearing of the fierceness of these beasts, I decided to do a service to the barony by writing a song of warning... But once more, I do not know why. My tale is a dire warning!  Beware, travellers, lest you find yourselves in the clutches of the Wild Eastman Spam!





After too short a time, Jeanne and I reloaded the wagon and returned to the town proper. And here I sit, my bags unpacked and my remaining food safely stored. The subjects of our barony now prepare for the harvest and ensuing winter, when the weather turns so cold that it is impossible to set up a tent in comfort. But, though we huddle indoors, barely seeing the sun, we can all take comfort in knowing that we still host a fine event when the weather permits! Vivant to us all!





Working a Feast





�         I want to go over some of the thinking that went behind my feast menu. The bulk of the recipes come from Fait du Cuisine and Menagier du Paris.  I try to keep all non-meat dishes vegetarian and limit each ingredient to as few recipes as possible to make it easier for people with allergies. The first remove was entirely cold.  This is to keep the pace of the kitchen going while getting the feasters settled down. The kitchen was relatively small though it has a good industrial stove and oven setup. I have always wanted to do the shrimp after reading the recipe in Two 14th C. cookbooks.  It was accomplished with purchased shrimp rings and apple cider vinegar that I infused with my own tarragon. Brie and pears is one of my standard as it is supposed to start the digestion process (I like to serve it at the beginning of a meal, it can also be served at the end.) Honey butter was added to avoid the arguments about why there is no honey butter. The green salad was romaine, mint, oregano leaves and tarragon leaves with oil and vinegar dressing.  I like this start for a meal as it is light and allows people to talk and eat while I get on with the cooking.


       We ended up flipping the leeks and spinach dishes due to stove usage issues.  The leeks were ready and the spinach was not.  I did the fish while the first course was served.  The pea soup is very easy- cook the peas until tender and add the onions after they have been fried in oil to soften and bring out the flavour.  The peas could have used a little more time as they had not softened completely.  Time and stovetop usage issues interfered. In retrospect I could have cooked the soup ahead and reheated it on site. I chose to make it on site, it was close.  The turnips can be done with wine vinegar instead white wine but it creates a very different taste. One is a pickle, the other is much milder and the wine really mitigates the turnip flavour.  The White leeks recipe is supposed to be for invalids and so is very soupy if done by the recipe itself. I modified it to be more bulky by removing the broth.  It was done by melting the leeks in a hot oven and then adding the ground almonds while hot and letting the flavours build for an hour. I reheated it just before serving. It was quite successful (8 large leeks sliced thin to 1 kilo ground almond).  I dropped the sauce for the fish due to the number of people who expressed concern about fish prior to the event. I decided to use it as a teaching dish- see fish is not strange and alien but good and followed the KISS (Keep it simple) principle.  The cod went over very well even with non-fish eaters and I may have scored a convert or two. 


        The third remove was intense as every part of the stove was now in action.  The oven was used to rewarm the spareribs after cutting, the rings were used to cook the spinach and parsley in batches and griddle section was making the crepes. I haven't mention my helpers, they were extraordinary- Melodia who is as good if not better a cook than I but who won't do the planning part, Dave whose skills first time helping out I am supposed to keep from his wife (OOPS), Stephan who is a good cook in his own right and an old friend and Isaac who showed up and worked like a trooper. I was unable to get boar ribs even after an extensive search but the pork ribs are a good alternate and the flavour difference is marginal.  Others have done the bourbulleys as a roast loin but I read the recipe and it screamed BBQ to me. I blanched the ribs in beer and water then put them in a medium oven and basted  them with honey cooked with cloves.  (In my research I found the honey reference but lost it before I saved it, I will find it again when I have some time.) I basted the ribs every 10-15 minutes for the next 2 1/2 hours and then took the ribs out to cool just before the first remove was served.  This allowed us to use the warm stove to reheat some of the 2nd remove dishes.  The spinach had been blanched with the parsley the night before.  We cut it up and fried it in oil and then added the almond oil and salt at the end.  The crepes were made without white flour as we had enough of the chestnut flour for the number of batches needed.  The sauce was made for the ribs and allowed to thicken while the ribs rewarmed in the oven.


       The rissoles were made the night before as they required deep-frying.  I eliminated the ground meat from the recipe and made yogurt cheese to add in, you can use ricotta, cream cheese or drained cottage cheese as well.  The apples in pastry are from the quince in pastry recipe; the apples work as well and were very successful.  I used Puff pastry dough as it is easy to work in large batches (bought industrially) and the dough is not specified in the recipe.  I made the apples in pastry first thing as they are the most time consuming to assemble and bake and can be served cold. I eliminated the coffee at the last minute because I was tired and the kitchen clean up was in full swing.


� 





Border Spat  will return next issue.

















Events to come/Evénements a Venir





The December Moot is coming soon with important items to be discussed.  Please participate and bring a food or beverage to share as it makes the event more convivial.


Décembre discutable viendra bientôt avec les articles importants à discuter.  Participez et veuillez apporter un aliment ou une boisson à la part comme elle rend l'événement convivial.





Deuxième Anniversaire de l’Investiture Baronniale le 3 mars 2007�Armures, Arbalêtes et Amphores - du 23 au 25 juin 2007�Party pas à Pennsic - du 10 au 12 août 2007�Journée Médiévale sur la Montagne - le 8 septembre 2007�Les Feux de l'Équinoxe - du 14 au 16 septembre 2007





Second Baronial Investiture Anniversary - March 2007�Combat, Crossbows and Ceileighs - June 2007�Pennsic Pity Party - 10-12 August 2007�Medieval Day on the Mountain - 8 September 2007�Fires of the Equinox - 14-16 September 2007





Veuillez noter que les informations présentées ici peuvent changer sans préavis. Les autocrates potentiels devraient entrer en contact avec le Seneschal au sujet de présenter une offre ou simplement une idée.


Please note that the information presented here is subject to change. Would-be autocrats should contact the Seneschal about presenting a bid or simply an idea. 
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Désaveu/ Disclaimer


This is Nov./Dec. 2006 issue of Wyrm Words, a publication of the Barony of l’Ile du Dragon Dormant, of the Society for Creative Anachronism, inc. (SCA, inc.). Wyrm Words is available from Mistress Hawise ferch Meredith (Cynthia Dudley) 4654 Ste. Catherine Est, H1V 1Y9,  514 -254-1409,  black_dudley@videotron.ca


Ceci n’est pas une publication corporative de la SCA, Inc. et ne représente pas nécessairement les politiques de la SCA, Inc.  Articles are printed in the language in which they are submitted.


Copyright 2006 Society for Creative Anachronism, Inc. Pour information sur la reproduction des photographies, articles ou œuvres d’art de cette publication, veuillez contacter la chroniqueuse, qui vous assistera pour contacter l’auteur original de l’œuvre. Veuillez respecter les droits légaux de nos contributeurs..


For any address change, please contact the chronicler by writing (letter or electronic mail).
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Art work for covers and inside is always welcome.  For those who have any skill or interest, this space is available for use- medieval themes preferred.


Le travail d'art pour les couvertures et l'intérieur est toujours bienvenu.  Pour ceux qui ont n'importe quelle compétence ou intérêt, cet espace est disponible pour des thèmes médiévaux d'utilisation préférés.
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