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The Scribed Seneschal
From the pen of Lord Otto Goettlieb
Unto the Shire of Endewearde do I send my humble greetings. Happy New 
Year! As of the last Shire meeting on January 22, we’re off to quite a start. 
Shire officers were appointed, we now have a trial First Time Event Goers 
Sponsorship Program, and a Change of Status petition (to Barony) will be 
sent to the East Kingdom Seneschal.
! This was our first round of officer appointments under the system we 
put in place with our new charter, I feel it went well. I sincerely appreciate 
and welcome those newly appointed or re-appointed officers who have 
agreed to another three year term.  Additionally, two newly appointed 
officers will fill the remainder of their predecessors’ terms. A special thanks 
to: Lady Appollonia Knutsdotter who will serve as Endewerde's chatelaine and Lord Njall Randvesson who 
will serve as Endewearde's Chancellor Minor. Applications for terms beginning in 2013 are now being 
accepted for Web Minister, Chancellor Minor, Seneschal, Minister of Arts and Sciences, Local Youth 
Fighting Marshal, and Local Youth Fencing Marshal. Please contact me for details or to express your interest.
! After a discussion and poll, a quorum of shire members endorsed our required officers in signing a 
Change of Status (from Shire to Barony) petition to the EK Seneschal on February 4, 2012. All five required 
officers signed the petition which will begin the process of resolving a discussion that has been going on for 
about seven years. If you have been putting off picking up a new SCA membership or renewing one, now is 
the time to do it! We anticipate the polling to run from the mid-March to mid-April and membership is 
required to participate in this very important issue. I encourage everyone to get involved in this process, 
especially in completing and returning the polling ballot if they receive them.
! For more information on these three important announcements, please see the Endewearde Yahoo 
Group (a.k.a. “the list”) for message numbers 16819, 16820, 16821. You can also enter the following in the 
search field: Subject: “01/22/12 Shire Meeting Results.” 
! I would like to take this opportunity to remind everyone that the official means of electronic group 
discussion is the Endewearde Yahoo Group (see Shire of Endewearde Charter Sec. VII.A and shire meeting 
minutes from 10/16/11). If making Shire-related announcements on Facebook, please remember to re-post 
the announcement on the list for the widest dissemination.
! Finally, regarding future discussions of the barony polling, I would like to ask everyone to be 
respectful and make a sincere effort to understand as much as to be understood. These discussions have a 
history of becoming contentions very quickly; especially on the list. If you have questions, please feel free to 
contact me and I will do my best to provide you with an impartial answer or find the answer for you.
! ! ! ! ! ! ! ! Yours in service,

	 	 	 	 	 	 	 	 Lord O"o Goe"lieb 
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 Orchard Wars III: Not just a Pity Party
This past summer I had the pleasure to attend 
Orchard Wars III in neighboring Hadchester. I was 
excited to go to this event for a several reasons: it 
was close, it would support our neighbor, and many 
of my close friends were away at PENNSIC having 
some great SCA fun and I wasn’t able to go. Now 
most people scoffed a bit when I told them I was 
planning to go to Orchard Wars. Apparently there 
was a time when Orchard Wars was nothing more 
than a small PENNSIC pitty party. But after 
attending last summer, I assure you that time is over. 
With 82 people in attendance, several A&S and 
children’s classes, tournaments in archery, heavy list, 
rapier, and youth combat, and a nice site at the 
Union Fairgrounds, Orchard Wars III firmly put that 
to rest. This full blown event was well planned, 
diverse, and a lot of fun. Certainly, Orchard Wars is 
no PENNSIC and never will be, but if you’re in 
town, it is definitely a worthy local event.
! Orchard Wars III was similar in size to 
Endewearde’s largest event, The Hunt, and was 
similar in other ways as well. And while most people 
I enjoy seeing at local events were away at 
PENNSIC that gave me a great opportunity and 

excuse to meet new people and build relationships 
with people I didn’t know so well. And while I’m 
new and there a lot of people I don’t know, I think 
there’s always space to get to know people better. 
Hadchester has a fairly small population so I 
thought it was really great that a lot of Maligentians 
and Endeweardians came out. Since Hadchester 
doesn’t have marshals in rapier or youth combat, it 
was great to see Lord Radbod of Endewearde 
(formerly Ben of Endewearde) and Lord Roland of 
Endewearde step up to marshal tournaments which 
otherwise wouldn’t have happened. 
! I can’t make PENNSIC again this year and 
Orchard War IV will again be held during 
PENNSIC (August 3-5), so I’m planning to go. If this 
is a year you can’t make PENNSIC, I hope you’ll 
join me in attending this fun camping event both as 
something to do, and as a way to support our 
neighbors in Hadchester. Additionally I believe they 
are again looking for marshals in Rapier, Thrown 
Weapons, and Youth Combat, and they’d probably 
love the offer of an A&S activity or class to add to 
the event.

From the pen of Oleksandr of Endewearde

“Where and when is your 
persona based?”
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In the East Kingdom it is estimated 
that 30-50% of the people who 
participate in the SCA are not 
members. There are 2895 SCA 
members in the EK, are you one? If 
not, here are 10 reasons you may want 
to become one:

1. Take your involvement to next level.  
The SCA is a group effort, if you want 
to help make things run a little better, 
you might want to be a marshal or 
officer, if you aren't a member you 
can't serve as a warranted officer or a 
marshal. If you are a marshal or an 
officer, you have to remember to keep 
your membership up to date. Similarly 
you can’t compete in Crown Tourney’s 
or become King or Queen if you are 
not a member.

2. Sign up, or shut up. Okay maybe 
not, but if you want to have a say in 
kingdom, corporate, or local polling 
or official votes, you'll need to be a 
member.

3. It's quick and easy. Just go to the 
website at https://
membership.sca.org/ and a few clicks 
later you’re a member or you've 
renewed. If you have trouble 
remembering to renew your 
membership consider joining for 2 or 
3 years at a time.

4. Support the mundane necessaries. 
Since we live in the modern middle 
ages there's a lot of things that need 
to get taken care of to make it 
possible to be a society and play the 
games we do. The membership fees 
support the East Kingdom and the 
SCA organizations which take care of 
insurance, web hosting, newsletter, 
legal fees, accounting, tax reporting, 
and probably dozens of other things I 
have no idea about.

5. It's chivalrous. In the SCA, we 
spend a lot of time talking about duty, 
doing the right thing, and chivalry. 
Ultimately, the SCA is a community 
and if you want to serve the 
community, be a member and support 
it financially. It's the right thing to do, 
and the easiest way to serve.

6. If the royalty are doing it, shouldn’t 
you be too? 

7. The EK Seneschal says it’s a good 
idea: “Anyone can participate in the 
rudimentary activities that the SCA 
offers. However, if a gentle either 
wishes to save money, to have a 
greater role in and / or have a voice in 
the organization, that person must be 
a member of the SCA.” - Baron 
Phillip the Facetious, OP

8. Support 
the 
volunteers 
who support 
you.  
Remember all 
those mundane things 
that the SCA does to make our 
games possible? It's easy to forget that 
there are people who have 
volunteered to handle that. One easy 
way to support them, is to make sure 
you're an official member. If you don't 
do it who will?

9. It makes financial sense. It's not 
that expensive and you get discounts 
on events. As an associate member If 
you attend six events each year or 
even just PENNSIC you can pay for 
your membership in gate fee savings 
alone. As a sustaining member it is 
just a three more events for single 
people and only six events if you are a 
couple with a sustaining family 
membership. 

10. Don’t get the plague. Membership 
has it's privilege, chirurgeonic studies 
have shown card carrying members 
are less likely to die of the plague or 
the pox. Plus if you have a blue card 
you don't have to sign the waiver at 
Troll.

“The origin of  the Pennsic Wars: when Cariadoc of  the Bow was King of  the Middle, he thought it would be 
entertaining to have a war between the East and Middle Kingdoms. He sent a declaration of  war to the East in 
A.S. 5, but nothing ever came of  it. By A.S. 7, Cariadoc had moved and become King of  the East, whereupon he 
found the old declaration of  war and promptly accepted. The Midrealm army defeated the Easterners, making 
Cariadoc (as the joke goes) the first king in history to declare war on himself  and lose.”
	 	 	 	 	 	 Provided by SCA, Inc.
	 	 	 	  	 	 http://www.pennsicwar.org/ANNUAL/pwhistory.html

Top 10 Reasons to Join the SCA
From the pen of Oleksandr of  Endewearde

Trivia

https://membership.sca.org/
https://membership.sca.org/
https://membership.sca.org/
https://membership.sca.org/
http://www.pennsicwar.org/ANNUAL/pwhistory.html
http://www.pennsicwar.org/ANNUAL/pwhistory.html
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Appointments:
The newly appointed or re-appointed officers for the 
Shire in 2012 are:
• Chamberlain: Lord Godric of Hamtun
• Knights Marshal (KM): Lord Ané Du Vey
• Herald: Mistress Brita Mairi Svensdottir
• Minister of Lists: William of Wyndhaven
• Local Fencing Marshal: Don Frasier MacLeod
• Shire Chirurgeon: Lord Roland de Endewearde

Two newly appointed officers will fill the remainder 
of their predecessors’ terms. The new officers are:
• Chatelaine: Lady Appollonia Knutsdotter         
(until 2014)

• Chance$or Minor: Lord Njall Randvesson          
(until 2013)

News of the Wearde
Announcements:
• Lady Agatha Wanderer is Apprentice to 

Mistress Moira Fennor of Argyll

• Carl Amulegaine is now Cadet to Don 
Frasier McLeod

Awards and Achievements:
• Aneleda Cyntheria Falconbridge was 

elevated to the rank of court Baroness 
at Birka.

• Mistress Brita Mairi Svendottir was 
awarded the Queens Order of Courtesy 
at King and Queens Rapier Champions

Recurring Shire Events :
*Please check the website and with the organizer for cancellation or questions.
Every Thursday
Arts and Sciences 7:00 PM – 9:30 PM @ Hew of Albion's home and shop in Albion

Every other Thursday
Dance Practice 7:00 PM - 8:50 PM @ Orono High School Cafeteria, Orono, ME 
Contact Lord Gwillim Kynith by email at gwillim@endewearde.eastkingdom.org for more information about 
period dances or with any questions.

Sing Thing 7:30 PM - 9:30 PM @ Lord Gwillim Kynith and Lady Constancia de Vianne's   home in Orrington.
Contact Lord Gwillim Kynith by email at gwillim@endewearde.eastkingdom.org for more information and for 
driving directions to his home.

Most Sundays
Fighting and Fencing 4:00 PM - 7:00 PM @ Bangor Housing Authority Community Center, 161 Davis Road, Bangor, 
ME 04401 
This is an official Society for Creative Anachronism (SCA) practice in the Shire of Endewearde for Youth Combat, 
Youth & Adult Fencing, and Adult Heavy Weapons Fighting. There are tables and chairs available for those who 
want to bring other projects to work on during practice.
Contact Lord Ané du Vey vey@endewearde.eastkingdom.org for questions about heavy fighting, and Don Frasier 
McLeod frasier@endewearde.eastkingdom.org for questions about fencing.

mailto:gwillim@endewearde.eastkingdom.org
mailto:gwillim@endewearde.eastkingdom.org
mailto:gwillim@endewearde.eastkingdom.org
mailto:gwillim@endewearde.eastkingdom.org
mailto:vey@endewearde.eastkingdom.org
mailto:vey@endewearde.eastkingdom.org
mailto:frasier@endewearde.eastkingdom.org
mailto:frasier@endewearde.eastkingdom.org
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News of the Wearde

Recently at meetings:
The newly appointed or re-appointed officers for several shire officer positions were announced. A hearty 
thanks to those member who stepped up to the challenge.

We enacted a one year trial of an newcomer sponsorship program. Under Endewearde's new, trial 
Sponsorship Program, SCA members are invited to sponsor a friend at Shire of Endewearde events, troll-
free, in 2013. The program limits one sponsor per one guest per one event. Sponsors are responsible for 
their guests at the event. We hope this will help make it easier for members to introduce friends and 
family to the SCA, the more the merrier! See Lord Gwillim or the Chatelaine for details. 

The shire officers submitted a request to the East Kingdom for a polling to be conducted to determine 
the population’s desire to become a Barony.

For full details please see the minutes in the Meetings folder on the Endewearde Yahoo! Group. (http://
groups.yahoo.com/group/endewearde/) Our next meeting will be our official quarterly business meeting 
and will held in May 2012. All Shire residents are encouraged to attend.

Upcoming shire openings:
Currently the Seneschal is accepting nominations 
for the following Shire Officer positions for the 
2013-2015 term. Please contact him before the end 
of August 2012 if you are interested in being 
considered for any of these positions.

• Web Minister
• Chancellor Minor
• Seneschal 
• Minister of Arts and Sciences 
• Local Youth Fighting Marshal
• Local Youth Fencing
• Marshal

Tournament Results of Note:
• Don Frasier McLeod finished sixth overall at 

King and Queen's Rapier Champions 

• Don Jordan Harvey qualified for the semi-finals 
as one the final sixteen at King and Queen's 
Rapier Champions but choose not to continue 
the competition.

• In total nine Endeweardian’s competed in the 
King and Queen’s Rapier Champions, 
composing nearly 1/10 of the participants.

Upcoming Shire events:

EK BrewU - Saturday March 31, 2012- April 1 -  Augusta, ME. Overnight crash space available. Autocrat 
Lady Sylvia du Vey - http://www.facebook.com/events/303532703036721/

Jehan’s Fighting and Fencing at the Fort - Saturday, April 28, 2012 - Fort Knox, Prospect, ME. 
Autocrat Lord Neville Sudlow

http://groups.yahoo.com/group/endewearde/
http://groups.yahoo.com/group/endewearde/
http://groups.yahoo.com/group/endewearde/
http://groups.yahoo.com/group/endewearde/
https://www.facebook.com/events/303532703036721/
https://www.facebook.com/events/303532703036721/
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The Tourney of Love was again a great event which 
featured feasting, drinking, dancing, fighting, fencing, 
and an Arts and Science competition. many people 
attended from near and far.  Thank you to Lady Sylvia, 
Autocrat, Lady Leo, feastocrat, and all those who helped 
make the event happen.
 We were blessed this year with the presence of 
the Prince Kenric and Princess Avelina. They held court, 
mingled, and the Prince competed in the tourney.  At 
court they Awarded Arms to Lady Mabbe, Lord Marek, 
and Lord Peter, many congratulations to them! They 
also recognized Lord Otto’s work as seneschal by 
awarding him the a giant, sparkly key to wear as a 

symbol of his office (see picture below). Much of the 
populace of Endewearde collaborated on a “garb 
project” and their Highnesses were presented with 
some amazingly lovely garb (which you can see them 
wearing in the pictures below). 
 Lord Gwillim won the A&S competition with his 
amazing table in a box entry (pictured below), Don 
Jordan won the fencing tournament and took home a 
lovely fencing cloak made by Lady Agatha (pictured 
below), to no one’s surprise Prince Kenric won the 
heavy fighting tournament. But the pink baldric of the 
Champion of Love was won again this year by our own 
Lord Anu du Vey. Congratulations to all!

Tourney of Love Report
From the pen of Oleksandr of  Endewearde

Lord Gwillim’s amazing table in a box. Photo by Lord 
Otto Goettlieb

Fencing Cloak by Lady Agatha. Photo by 
Lord Otto Goettlieb

The Sparkly Key. 
Photo by Lady Agatha 
Wanderer

Prince Kenric and Princess Avellina. Photo by Lady 
Camille DesJardins

Prince Kenric. Photo by Lady Camille 
DesJardins
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As it’s shrimp season in Endewearde, this is a 
dish we served once long ago at an event in 1999. 
I got the idea from “Dining with William 
Shakespeare” by Madge Lorwin which listed a 
recipe from 1661 by William Rabisha in “The 
Whole Body of Cookery Dissected”. The 
original recipe reads:

How to Frigacy Shrimpes
To these you must put a little Claret-wine, an Onion or 
two cut in pieces, a couple or two Anchovies, and a 
fa#ot of sweet herbs: stew them or any one of them up 
together with a little Ginger and Nutmeg: toss them up 
with the yolk of an e# a little Vinegar and drawn 
butter; you may put them into little Coffins; like Hearts 
or Diamonds, to garnish a bisk or Olie; otherwise to be 
dished upon sippets, for a second course dish.

What we served at the feast:
Frigacy Shrimp – serves eight
3/4 - 1 lb peeled shrimp
3 tbsp butter! ! ! !
2 tsp anchovy paste! ! !
1 med. onion grated! ! !
1 tbsp minced parsley! ! !
2 tbsp white wine vinegar! !

3 egg yolks! ! ! !
1/2 tsp thyme! ! ! !
1 bay leaf! ! ! !
1/8 tsp pepper!! ! !
1/4 tsp nutmeg! ! ! !
1 1/4 cup white wine! !
salt to taste

1. Melt butter
2. Add anchovy paste, grated onion, parsley, 
thyme, bay leaf, pepper, nutmeg
3. Simmer 1 minute
4. Add shrimp and coat
5. Add wine and vinegar
6. Simmer 10 minutes
7. Mix 1/4 cup sauce with beaten egg yolks
8. Add back under heat to thicken.

This we served on a bed of white rice.

Though the original source does not fall in SCA 
period, there are references from period, 
including in “Henry IV” by the Bard himself 
which refer to prawns served with vinegar. 
Apparently, a popular, and I might add, tasty 
snack. So I made the stretch.

Frigacy Shrimp
From the pen of Syr Cedric of Thanet

The goal of this recipe is to make 5 gal of palatable dry or 
semi-dry wine for less than $20. The documentation is 
impeccable: 1. There were apples in medieval Europe 2. 
People made wine with them.

Ingredients:
• 5 gal 100% apple juice (Mott’s @ $2.59/64 oz jug) $15.54
• 5lbs sugar (Domino @ $3.99) $3.99
• 1 packet of your preferred wine/champagne yeast (Red 

Star @ .49) .49
Total $20.02

All right I went over by 2 cents, watch for coupons. 
Anyway heat 2 or 3 gal of juice enough to fully 
dissolve the sugar, mix heated and room temp juice 
together in your sanitized carboy or primary bucket. 
Check the temperature (warm to the touch, 90-100 
deg +-), pitch your desired yeast (I like to proof the 
yeast by starting it in a mason jar with a warm sugar/
water mix at the start of the process). Then keep the 
fermentation vessel (with water lock) in a quiet 

Continued next page

Cheap Apple Wine
From the pen of Wi$iam of Windhaven
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This is actually a delicious dish, even if you 
aren’t a fan of turnips!  

Original Recipe from Honesta Voluptate by 
Platina, published in 1475:
Rappe Armate. Fa cocere le rape soto la braxa, ho 
vero fa(e a(essare integre; poi tagliale in fette 
grosse como la costa d'un cortelo; he haverai caso 
permesano, ho altro bono caso grasso, tagliato in 
fette large como que(e de le rappe, ma piu sutile; he 
habi zucaro, pipero he specie dolce miscolateinsieme; 
he aconzarai queste fette in una pade(a da torta per 
ordine, suso el fondo queste fette de caso, ponendo de 
sopra bono butiro )esco, he poi le fette de le rappe, he 
cusi de grado in grado agiongendo sempre per tuto de 
que(e miscolate specie; he cusi farai cocere in la dita 
pade(a cum del butiro assai per spacio de uno quarto 
de hora ho piu al modo de una torta; et questa 
imbandisone se da da poi ale altra.

Translated version from Cariadoc’s 
Cookbook:
Cut up turnips that have been either boiled or cooked 
under the ashes. Likewise do the same with rich 
cheese, not too ripe. These should be sma(er morsels 
than the turnips, though. In a pan greased with 
butter or liquamen, make a layer of cheese first, then 

a layer of turnips, and so on, a( the while pouring in 
spice and some butter, )om time to time. This dish is 
quickly cooked and should be eaten quickly, too.

My redaction:
2 lbs. turnips or rutabagas cut into large 
chunks, boiled till tender and sliced thinly
1 package swiss cheese, cut into smallish 
chunks
1 package cheddar cheese, cut into smallish 
chunks
1 stick butter, melted
Ground spices—I use nutmeg, but I’ve heard 
others use cinnamon, cloves, ginger, etc. Use 
your imagination!
Salt (I use sea salt) to taste
Pepper to taste

Butter a nice oven-proof dish. Sprinkle a layer 
of the cheeses first, then turnips, then butter 
with spices and a bit of salt sprinkled on, and 
repeat. The top-most layer should be cheese 
and spices. Bake in a 350° oven until the cheese 
is melted, about 15 minutes. Serve right away.  

Armored Turnips, or Rapum Armatum
From the pen of Lady Agatha Wanderer

Cider continued +om previous page

corner for a few weeks until fermentation is 
complete (no more bubbles). Once fermentation is 
complete, bottle and store in a cool dark spot for 
at least 6 months.

This recipe is infinitely variable, if you want a 
sweet wine simply add a bit more than 2.5 lbs of 
sugar per gal. I like 10-11% ABV so 5 or 6 lbs of 
sugar in addition to the natural sugar in the juice 
result in a nice dry wine. Store bought juice is 
already pasteurized so as long as your utensils are 
sterilized wild yeasts should not be a problem. And 

you can mix and match juices as you like, 
cranberry, pomegranate, currant, the possibilities 
are endless!

I must admit I had low expectations when I first 
tried this recipe, but the results were surprisingly 
pleasant. The key is to let it age for at least 6 
months (2 bottles out of the first batch made it 
that far, only because they were hidden). In the 
interest of full disclosure, the basis for this recipe 
came from “The Alaskan Bootlegger’s Bible”, I 
highly recommend it “ Makin’ beer, wine, liqueurs 
and moonshine whiskey; an old Alaskan tells how 
it’s done”. Enjoy!
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Original recipe from Curye on Inglysch, a 
middle English textbook, 14th C.
Ad Faciendum Brakott. Take xiiii galouns of good fyn ale 
[th]at [th]e grout [th]erof be twies meischid, & put it into a 
stonen vessel. & lete it stoned iii daies or iiii, til it be stale. 
A.erward take a quart of fyn wort, half a quart of lyf 
honey; & sette it ouer [th]e fier, & lete it se[th]e, & skyme it 
wel til it be cleer. & put [th]erto a penywor[th] of poudir of 
peper & I pennywor[th] of poudir of clowis, & se[th]e hem 
wel togidere til it boile. Take it doun & lete it kele, & poure 
out [th]e clere [th]erof into [th]e forsei vessel, & [th]e 
groundis [th]erof put it into a ba#e, into [th]e forsaid pot, 
& stoppe it wel wi[th] a lynnen cloo[th] [th]at noon eir 
come out; & put [th]erto newe berm, & stoppe it iii dayes or 
iiii eer [th]ou drinke [th]erof. Put auqua ardente it among. 

Redaction (in process) by Lady Sylvia du Vey:
Take nine gallons of good fine ale that the grout 
(grist?) thereof is twice mashed and put it into a 
stone vessel. Let it stand three or four days until it is 
stale(?). Afterward take a quart of fine wort, half a 
quart of life honey and set it over the fire and let it 
boil and skim it until it is clear. Put into the must a 
pennyworth of powdered pepper and a pennyworth 
of powdered cloves. Seep them well until it boils. 

Take it off the fire and let it cool. Pour out the clear 
must into the vessel with the ale. Put the grounds of 
the spices into a bag and cover it well with a linen 
cloth that will keep if free from the air. Put new 
barm (yeast) into the must and let is steep three or 
four days until you can drink it. Put auqua ardente it 
among. (Add brandy?)

(Question marks denote the need for me to continue 
to research and be sure of correct interpretation.)
It looks like this Braggot recipe is more of the “ale 
with honey” type, as opposed to “mead with grains” 
type. It is a short fermenting beverage. I found it 
curious that it calls for steeping of grains, honey, and 
spices. Franky, I didn’t expect the spices.

After it has fermented, it is calling for aqua ardant, 
or fire water. I interpret this to mean brandy type 
liquor. I wonder if this is for flavor, for preservative 
effects, or both. I have read about fortified meads 
and wines, but this is the first recipe I have seen for a 
fortified ale or braggot.

This braggot is on my short list of projects and will 
certainly be a fun recipe to reproduce!

14th Century Braggot
From the pen of Lady Sylvia du Vey

Original Recipe from  “A Daily Exercise for 
Ladies and Gentlewomen” 1617
Beate a quarter of a pound of double refined Sugar, cearse 
it with two or three spoonefu$s of the finest, the youlkes of 
three new laid egs, and the white of one, beate a$ this 
together in with two or three spoonefu$s of sweete creame, 
a graine of muske, a thimble fu$ of the powder of a dried 
Lemond, and a little Annise-seede beaten and cearsed, and a 
little Rose-water, then baste Muskle-she$s with sweete 
butter, as thinne as you can lay it on with a feather, fi$ your 
she$s with the batter and lay them on a gridiron or a 
lattise of wickers into the ouen, and bake them, and take 
them out of the she$s, and ise them with Rose-water & 
Sugar. It is a delicate bread, some ca$ it the Italian Mushle, 

Italian Mussel Bread
From the pen of Baroness Aneleda Falconbridge

if you keepe them any long time, then alwaies in wet 
weather put them in your ouen.

My Own Redaction, “The Heck With It” Variation
1  lb sugar mix* (1/2 cup)
add flour until a touch firmer than cake batter 
consitancy
2 1/3 stick butter
7 whole eggs
zest of 1 lemon
about 1/3 oz anise seed, powdered but not much

Put into buttered shells
bake and ice with sugared rosewater icing.

Excerpted from: http://mbouchard.com/aneleda/to-
make-shell-bread-or-the-italian-mussel-bread
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The Officers of  the 
Shire of Endewearde
ADMINISTRATIVE
Seneschal - Lord Otto Gottleib
- otto@endewearde.eastkingdom.org
Deputy Seneschal - Syr Cedric of Thanet
- cedric@endewearde.eastkingdom.org
Chatelaine - Lady Appollonia Knutsdotter
- chatelaine@endewearde.eastkingdom.org
Exchequer - Lord Gavin of Brockton
- gavin@endewearde.eastkingdom.org
Deputy-Exchequer - Lady Alyss Treeby
Chronicler - Oleksandr of Endewearde
- oleksander@endewearde.eastkingdom.org
Deputy-Chronicler - Mistress Mercedes de Califia
Web Minister - Lady Bryn Millar
- bryn@endewearde.eastkingdom.org
Minister of Arts & Sciences - Lord Nevell Sudlow
- neville@endewearde.eastkingdom.org
Chamberlain - Lord Godric of Hamtun
- godric@endewearde.eastkingdom.org
Chancellor Minor – Lord Njall Randvesson 
- njall@endewearde.eastkingdom.org
Herald - Mistress Brita Mairi Svensdottir
- brita@endewearde.eastkingdom.org

MARTIAL ACTIVITIES
Knights Marshal - Lord Ané du Vey
- vey@endewearde.eastkingdom.org
Minister of Lists - William of Wyndhaven
- william@endewearde.eastkingdom.org
Adult Fencing - Don Frasier McLeod
- frasier@endewearde.eastkingdom.org
Archery - Lord Gwillim Kynith
- gwillim@endewearde.eastkingdom.org
Combat Archery - Lord Ané du Vey
- vey@endewearde.eastkingdom.org
Thrown Weapons - Lady Elena Ross
- elena@endewearde.eastkingdom.org
Youth Combat - Lord Finan Ua Celaig
- finan@endewearde.eastkingdom.org
Youth Fencing - Don Jordan Harvey

Leave me, O love which reachest but to dust  ;  
And thou, my mind, aspire to higher things  ;  
Grow rich in that which never taketh rust,  
Whatever fades but fading pleasure brings.  
Draw in thy beams, and humble all thy might  
To that sweet yoke where lasting freedoms be  ;  
Which breaks the clouds and opens forth the light,  
That doth both shine and give us sight to see.  
O take fast hold  ;    let that light be thy guide  
In this small course which birth draws out to death,  
And think how evil becometh him to slide,  
Who seeketh heav'n, and comes of  heav'nly breath.  
        Then farewell, world  ;  thy uttermost I see  ;  
        Eternal Love, maintain thy life in me.
Splendidis longum valedico nugis.      
	 	 ~Sir Philip Sydney, 1598

This is the February 2012 issue of the Northern Watch, a quarterly publication of the Shire of Endewearde of the Society for 
Creative Anachronism, Inc. (SCA, Inc.). The Northern Watch is available from Oleksandr  of Endewearde (Chris Packard), 
Chronicler, 1014 Western Ave. Hampden, ME 04444. It is not a corporate publication of SCA, Inc., and does not delineate SCA, 
Inc. policies. Copyright 2012 Society for Creative Anachronism, Inc. For  information on reprinting photographs, articles, or  artwork 
from this publication, please contact the Chronicler, who will assist you in contacting the original creator of the piece. Please respect the 
legal rights of  our contributors. Currently only free electronic subscriptions are available, contact the Chronicler to subscribe.

Above is a woodcut of Homo Fanesius auritus 
from the 1642 edition of "Monstrorum 
Historia" by Ulissi Aldrovandi (1522-1605) 

Period Creature of the Quarter

Period Poem of the Quarter
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