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A  let t er  from  our Ba ron  
Ulrich Halfdon Ulfsson 

 Hailsa! 

Warm autumn greetings to everyone!  The harvest is just around the 

corner and then we prepare to settle in for another long winter.  I hope 

your summer season was full of glory and friendship.  With a victory at 

Pennsic I trust that there are many a story being told and song being 

sung!  I am extremely proud of everyone from Shadowed Stars that 

fought, shot, threw, or crafted for the war effort this year, congratula-

tions on a job well done. 

Another amazing Mounted War Games is behind us with Their Majes-

ties’ Tournament of Chivalry along with the Bardic Symposium also be-

ing held along with the awesome equestrian activities.  We hosted ap-

proximately 400 participants this year!  Congratulations and well done 

to Lady Prudence and the entire staff for an amazing event. 

Very soon we will see another transition as our Prince and Princess take 

their rightful place upon the dragon thrones and will be graced with 

heirs to the throne shortly after that.  I would like to wish Their Majes-

ties Edmund and Kateryn the very best and a hearty thank you for en-

trusting us with Their coronation and tournament of chivalry. 

I hope everyone has a great harvest, relaxing autumn, and I look forward 

to seeing all of you at events in the very near future. 

 

 

                                                                       Yours in Service, 

                                                                           Ulrich 
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Baronial  Calendar at -a -gl ance  
October 2019 

Weekly Activities 

Wednesdays: Rapier and Heavy Practice 

Thursdays: Archery Practice 

 

 

Business Meeting:  Monday October 28th 

 

 

November 2019 

 

Weekly Activities 

Wednesdays: Rapier and Heavy Practice 

 

 

Rapier and Heavy Practice not to be held November 27th 

Business Meeting:  Monday  November 25th 

 

 

The Shadow Press  

December 2019 

Weekly Activities 

Wednesday: Rapier and Heavy Practice 

  

 

Rapier and Heavy Practice not to be held December 25th 

or Jan 1st 

 

 

NOTE:   

For the times, locations, class information, and most up-

to-date info on these and other Shadowed Stars activi-

ties, please visit the Baronial Calendar online at: 

http://shadowedstars.midrealm.org/calendar.  

Also check recent posts on the Shadowed Stars Face-

book group page for last-minute updates and possible 

cancelations or schedule changes. 
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Mounted 
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When I signed up to do feast at Mounted War Games, Fergus wasn’t yet a vigilant Pelican 
and I had no other demands on my time.  I drafted Rashid and Zilia to help and Hadley 
stepped up to offer those amazing smoked meats and sauces.  I decided to try some new 
things, including several period recipes.  I made cheese for the first time, made pickled vege-
tables for the first time and, because I love a good custard pie, made a medieval custard tart 
for the first time.  The recipe I found is called ‘Daryols’ and is from circa 1390.  The original 
recipe is below, along with a translation.  You can also make this with almond milk, but I did 
not note that in the recipe, since I did not use almond milk. 

 

Daryols. XX. IX. III. Take Crème of Cowe mylke. Do therto ayren with sugur, safroun, and salt, 
medle it yfere. Do it in a coffin. Of II. Ynche depe. Bake it wel and serve it forth. 

Take cremeof cow’s milk. Do thereto eggs with sugar, saffron and salt, mix it together. Put it 
in a coffin (shell) of 2 inches deep. Bake it well and serve it forth. 

 

Modern translation: 

300 ml heavy cream 

2 eggs (although a friend recommended and we used 3 eggs, to help it set better) 

¼ cup sugar 

Pinch saffron (5-10 strands, crushed) 

Pinch salt (or up to ¼ teaspoon) 

 

Pie crust  

Prepare (prick holes with a fork) and blind-bake pie shell at 350 degrees for approximately 15 
minutes. In order to prevent the shell from bubbling up fill it with pie weights or even beans 
over a layer of parchment paper. Let the shell cool before adding the filling. 

Blend eggs and sugar together and mix well. Avoid over-mixing (do not beat to the point that 
it begins to foam). Slowly add cream and mix. Add saffron and salt. If you prefer the saffron’s 
color be distributed more evenly, let it steep in the cream prior to mixing with the eggs. Fill 
pie and bake at 350 degrees for approximately 30 minutes, or until the pie is set. It should 
jiggle a little in the center. Allow to cool completely and refrigerate before serving. 

 

Things we did: although we did not have a mortal and pestle, the lovely Angharad Ferch 
Tangwystl (who helped all day Saturday) showed me a cool way to substitute modern tools.  
She took the saffron and some sugar and used a spoon and serving bowl as a mortar and pes-
tle to crush the saffron down to a fine powder.  Once that was done, she taught me about 
making a “saffron tea”.  We heated some cream and poured over the crushed saffron and let 
it steep for about 30 minutes.  This enabled the saffron to really bloom and develop an amaz-
ing deep color.  We then used a bit of this mixture in each of the 20 pies that we made. 

We had also help from Amanda’s kids, Larissa and Marcus, who cracked and beat all the eggs 
together with the sugar and then even got an impromptu lesson on how to put the pies to-
gether from Angharad. 
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I was, unfortunately, too busy to eat much of anything that night, but I believe most things 
were successful.  I did take time after feast to snag a piece of the custard tart and, I have to 
say, it tasted really good to me! 

 

Although I have cooked modern foods on a large scale before (spaghetti dinners and the like), 
this was my first foray into period recipes and overseeing a true ‘feast’.  I was exhausted 
when it was done, but I learned a ton and have a lot of fun along the way. 

My sincere thanks to everyone who helped with planning, shopping, cooking, serving and an-
ything else that helped make this a successful feast!   

 

https://historydollop.com/2017/11/07/daryols-and-diriola-two-medieval-custard-pies/ 

Mounted War Games 2020 - 
please contact Hadley  

of Beckenham at  
hadley.beckenham@gmail.com 
if interested in being on staff. 
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Pennsic 
War Re-
port 

 

 

 

Baron Mas-
ter Fergus 
MacPher-
son 

 

Photo Credit:  
of Leandra 
Corzi 

                                     

Draco Invictus!!  

To the East, drums could be heard far and wide. The sound reverberated through the earth and 

stirred the Dragon. The Dragon awoke and took flight to a distant land. With tooth and claw the 

might Dragon was victorious over the Eastern Tiger. What can be said? This was a Pennsic War for 

the history books.  

The Midrealm army won by one of the biggest margins ever. On top of that, we had great weather. 

The War started off right with back to back wins in the Unbelted and Belted fights. It has been a 

very long time since the Belted and Unbelts both won in the same war. I, with a group of men, held 

the center, as the Eastern Unbelts crashed into us. They were ramped up and ready for us, but we 

didn’t back down. A member of their group passed away before Pennsic began, and they chose not 

to replace him. We sacrificed one of our own in solidarity. It has been a very long time since the 

Belted and Unbelts both won in the same war. Later in the day, the Rapier melee team also won. 

Unfortunately I could not be there to witness it. First one I have missed in several years. The Field 

battles, the next day, also found the Dragon victorious. After each battle, the armies would rotate 

so they started at another part of the field. It kept things very interesting. Both the Armored and 

Rapier fighters stomped on the tails of the Tiger. As is fairly common, the Woods was not the 

friend of the Dragon.  

The Eastern Army and their allies were able to capture and hold the banners. Obviously the ar-

mored fighters were exhausted from the day before. Luckily we would have a day to recover be-

fore we clashed on the bridges. I love bridge battles. Constellation always does well here. We 

aren’t the biggest section of the army, but we fight above our weight class. The first battle took less 

than 13 minutes. This might have been a record, if we didn’t defeat the other side in under 12 the 

next battle. We were so confident of our prowess, we sent two regions to fight for the other side. 

The final day didn’t really matter. Numbers were down, but the Dragon had already won the war. 

The battle was different…. The armored and rapier armies would combine their times to see who 

was victorious. Both attacked and defended banners, and I must say, the rapier side carried us 

across the line. Now we are at peace again. I will continue to fight and prepare for the next war. 

 However, I will be stepping down as the Constellation Regional Commander. I leave the troops in 

good hands. Regardless of other things that happened at Pennsic…. It was a good War.  

In Service,  

Fergus MacPherson  
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Greeting 
from our 
Archery 
Marshal 

 

 

  

Velos tou 
Patmos 

 

Greetings Shadowed Stars members!  

 

As you already know archery is significant part of our community, we have members ded-
icated to ensuring a safe, fun, and well-rounded practice. I wish to continue our growth 
and I require your aid to do so. We are in dire need of a winter location; I’ve personally 
investigated various sites to no avail. If you have an idea, space, or location shoot me a 
message and we can work toward keeping archery practices going throughout winter.  

 

Currently temperatures are allowing for decent practices for the time being. The primary 
concern is daylight, we are ending practice at 7:30 because of the lack of light and as the 
season draws so does our lack of light. I would say that we should be good outside till mid 
October, but there is no way of knowing for sure.  

 

Now, on to more pressing matters.  

As mentioned earlier we have a great many archers in this barony, and I am looking to 
hone our skills. To refine the marksmanship of our members I will be working with our 
members individually at practice, providing knowledge of personal experience and aiding 
in ensuring their aim is true. The  

 

TekVenture site is large enough to host Royal Rounds, and I would like to work on doing 
so. Royal Rounds are posted to the official site and allows your skills to be observed 
throughout the known world. While Royal Rounds may seem daunting, you should never 
allow fear to cripple your chances for success. Every tournament is a chance to further 
your skill, whether you do poorly or dominate you keep that challenge with you as a step-
ping stool on your way toward being a marksman. However, these are Shadowed Stars 
archery practices, so while we work on refining your marksmanship, we will also be hav-
ing a fun time while doing so.  

 

Fall is upon us, and I have many fall-oriented shoots that we will be shooting at practice, 
pumpkins, leaves, and of course heads. The goal of our practices is to refine your skills as 
an archer while having a great time among friends, and as Shadowed Stars archers that is 
exactly what we are going to do. 
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Mounted 
War 
Games a 
Review 
 

 

Lady  

Prudence  

of Calleigh 
 

 

 

 

 

Photo Credit:  
Brian 

 Mahocker 

 

 

So another Mounted War Games has come and gone this past labor day weekend. I would 

like to thank everybody who came out and helped, especially the department heads whose 

work started long before the day of the event. We had a pretty good turn out this year with 

hosting Tournament of Chivalry and Middle Kingdom Heraldic and Scribal Symposium on 

Saturday in addition to all the usual activities.  

 

Much fun was had over the five day event, Equestrian kicking off activities on Thursday with 

general riding and authorizations. The Bardic circle on Friday night was well attended with 

stories and songs to go around. The bulk of the activities only really getting started Saturday 

morning with archery, classes, rapier, TOC, and thrown weapons. Equestrian having the 

most going on with a jam-packed schedule, not even letting a little rain stop the fun on Sun-

day. 29 horses on site by the final count. Pending the final count, about 400 people attend-

ed. Two feasts to put on was quite the challenge, but both kitchen teams did well and it 

was delicious.  

 

Overall a success, even with the Baronial imposter's capture and sentencing in Sunday's 

court.  

 

Looking Forward  to next years,  

Prudence   
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We served period sauces this past Mounted War Games with the smoked meats.  I have 

had a few people inquire into the recipes and wanted to share them with you all.  

These are super easy to make at home and ingredients are readily available.  

Sauce for Stekys –  great for beef and chicken 

3 slices bread  

1/4 tsp. cinnamon  

3/4 cup red wine  

1/4 tsp. ginger  

1/4 cup red wine vinegar  

1/4 tsp. pepper  

1 Tbsp. verjuice (or substitute lemon juice)  

 

 

Tear bread into large pieces and place in a bowl. Add wine, vinegar, and verjuice. Allow 

bread to soak, stirring gently, until it turns to mush. Strain through a fine sieve into a 

saucepan, pressing well to get as much the liquid as possible out of the bread - discard the 

solids. Add spices and bring to a low boil, simmering until thick. Serve warm. 

Cook’s note – using cheese cloth to squeeze the liquid out of the bread works better than a 

sieve. Save the bread left overs to thicken if needed. 

Source [Two Fifteenth-Century Cookery-Books, T. Austin (ed.)]: xxxj - To make Stekys of 

venson or bef. Take Venyson or Bef, and leche and gredyl it vp broun; then take Vynegre 

and a litel verious, and a lytil Wyne, and putte pouder perpir ther-on y-now, and pouder 

Gyngere; and atte the dressoure straw on pouder Canelle y-now, that the stekys be al y-

helid ther-wyth, and but a litel Sawce; and than serue it forth. 

 

 

 
 

Let’s Get 
Saucy! 

 

 

 

Dame 
Hadley of 
Becken-
ham 
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Lumbard Mustard Sauce – good on all things including pork 

2/3 cup honey  

4 Tbsp. prepared mustard  

1/4 cup white wine or white wine vinegar or a little bit of both 

 

Mix ingredients in a small saucepan and bring to a low boil. Simmer for about 15 
minutes. Serve warm. 

 

Cook’s Note - For the feast I did prepare the mustard for the sauce instead of buying 
premade.  

 

Source [Liber Cure Cocorum, T. Gloning - year 1430]: For lumbardus mustard. Take mus-
tarde and let hit drye Anonyn, Sir, wyturlye. Stomper hit in a morter fyne, And fars hit 
þurghe a clothe of lyne. Do wyne þerto and venegur gode, Sture hom wele togeder for 
þe rode, And make hit þyke inowghe þenne, Whenne þou hit spendes byfore gode 
menne, And make hit thynne with wyne, I say, With diverse metes þou serve hit may. 

 

 

 

 

Gyngener Sauce – especially nice on chicken 

 

½ pound white bread, crusts removed 

½ cup apple cider vinegar 

½ cup water 

1 tbsp. powdered ginger 

1 tsp. salt 

Place white bread into food processor and pulse until fine bread crumbs are made. Add vine-
gar, ginger and salt and process mixture, adding water until desired consistency is achieved. 

  

Common shorthand of recipe 14th and 15th century - 

Take payndemayn and pare it clene and funde it in Vinegur, grynde it and temper it wiþ Vyne-
gur, and with powdour gyngur and salt, drawe it thurgh a straynour. and serue forth. 
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Pennsic 
War, The 
Holy Land 
of Reen-
actment  

 

Kraft 
Angest  
 

 

 

 

 

 

Photo Credit:  
Leandra Corzi 
and Kraft Angest 

Ever since I joined the SCA at the youthful age of 
16, I have dreamed of going to Pennsic War. 
Summers came and went until finally, this past 
August, I was able to partake of this glorious 
event.  So, it is with great pleasure that I regale 
you with my tale of adventure, love, friendship 
and tragedy.   

 

I arrived on the first day, excited and hopeful. I 
set up camp and was quickly given the nickname 
Marsupial, (not before I cut my finger on a tent 

spike) due to my little burrow of what was to be my dwelling for two weeks. 
After getting settled in, I ventured off to take some classes. My first class 
was egg tempera where I learned how to mix tempera paint from eggs and 
paint on wooden panels. It was fun! Some other classes that I took were 
guilding, portrait and figure drawing. There 
were so many classes offered. There is truly 
something for everyone.   

 

After Peace Week, War Week arrived, and I 
participated in my first battle. It was a field 
battle and I wielded a boar spear. We battled 
for 3 hours! It was amazing! After the battle, I 
headed back tnight with new friends; sleep-
ing in and missing the next day’s battles. This partying pattern continued un-
til it was time to go home. There were Viking themed parties, Roman 
themed parties (I didn’t get in due to too many people) and parties down at 
the bog. There was plenty drink and merry making among Scadians.   

 

Much to my chagrin, my stay wouldn’t 
be complete without making a trip to 
the emergency room. I was working on 
my rattan sword, taking a thrusting tip 
off, when suddenly, my finger split 
open. Blood was gushing everywhere, 
and I headed to the medical tent 
where I was directed to the local emer-
gency room. A few hours later, I was 
patched up and headed back to camp 
for more fun.   
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There you have it. Many new friends were made, old friendships were made 
stronger, and inside jokes were aplenty. I will never forget my first Pennsic War. 
Dreams do come true.   
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In the SCA, We like to make sure that everyone is included! However, 
catering to several different sets of dietary restrictions can be challeng-
ing under any circumstances, especially when catering a multiple 
course, period (or period-esque) feast. Does the B.O.S.S. shy away from 
such a daunting challenge? No, we do not! So for Sunday’s Roman Feast 
at Mounted War games, we did our best to make adjustments to meet a 
variety of dietary restrictions, and I’d like to discuss how those adjust-
ments were made.  

 

Before going into the details, I’d like to address the topic I hear brought up most often dur-
ing discussions about catering to particular diets: what are reasonable expectations for spe-
cial diets at catered events, both on the part of the guest and on the part of the kitchen? In 
my experience, those expectations are surprisingly easy to navigate. Without exception, the 
guests with dietary restrictions that I have spoken with were quite at peace with not being 
able to partake in every dish. Just so long as the variety and quantity of food provided to 
them left them feeling satisfied, they are content. For example, the first course in the Ro-
man feast was cheese pinwheels garnished with radishes, Roman-style eggs, and seasoned 
olives. While we did make a few pinwheels using gluten-free ingredients, our dairy-sensitive 
guests had to abstain from that dish, and our vegan guests had to limit themselves to the 
olives and radishes. However, with several removes left come, no one was in danger of 
leaving hungry. Of course, in order to achieve this balance, there must be good communica-
tion, and it is only fair that the kitchen should be able to expect that they will be notified of 
dietary restrictions in advance of the meal prep, especially if a guest has multiple re-
strictions or uncommon sensitivities. The next question that usually comes up is how many 
adjustments it is reasonable to expect the kitchen to make to cater to a wide variety of 
needs. This is also often simpler than expected, provided that guests with dietary re-
strictions keep an open mind.  

 

Guests may be presented with an option that they would not normally select or prepare for 
themselves, but I believe this is true of all guests at all feasts. Many different types of limi-
tations can often be addressed with just a single alternative. At our feast, we had guests 
with pork allergies, dairy allergies, egg allergies, vegetarians, and vegans. By serving a vegan 
option at each course, we were able to address all of those restrictions. In the second 
course, we prepared a vegetarian stew to be served alongside the pork stew simply by us-
ing a second roaster and making a few simple substitutions. We began with a base of vege-
table broth. Then, we used plant-based meatless balls in place of both the meatballs and 
the ham, and we used vegetable stock concentrate (sometimes known by its brand name: 
Better than Bouillon) in place of the nomnok fish sauce. We also used extra juice concen-
trate rather than honey to keep it vegan. Do note, however, if using pre-made meatballs 
while catering to a gluten-sensitive guest (whether vegan or otherwise), read through the 
ingredient list carefully, as some formulations use wheat flour or bread crumbs as a binder. 
The stew was served with bread, which could be dipped in the stew or dipped in seasoned 
olive oil already ready on the table. The seasoned oil was thrifty as well as accommodating, 
because it had been used to prepare the seasoned olives from the first remove. Just as in 
period, nothing is wasted!  

Making 
Feast Ac-
cessible 
to those 
with Die-
tary Re-
strictions 
in the SCA 

 

 

Diana de 
Diamel 

 
Photo Credit: 

Diana de Diamel 
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The third remove brought out the main dish: mock dormice. The omnivore version consisted of 
chicken with a pork sausage stuffing, and the alternative version was stuffed portabello caps. To 
make these, we began with a base of boiled grains. In period Rome, they would have used barley 
or a form of wheat such as spelt or durum, that had been hulled or winnowed. However, to keep 
our costs in line and to tailor to those with gluten sensitivities, we used steamed rice. We boiled 
chopped celery, onions, and walnuts in seasoned vegetable stock until tender, and then drained 
off the vegetable stock, holding the drained liquid in reserve. This liquid was simmered over low 
heat until reduced in volume. In period Rome, they would have likely used acorns that had been 
repeatedly blanched until the bitter tannins had been leached away, but alas, we had not 
planned ahead well enough to set aside acorns from the previous season, so we had to make do 
with the walnuts. While the vegetables were simmering, we toasted pine nuts in a cast iron skil-
let. The boiled vegetables and both types of nuts were mixed in with the boiled grains to pleasing 
proportions. Nuts were widely used in Roman recipes, but if we had been preparing for a guest 
with a nut allergy, we would have used sunflower and or pumpkin seeds, or lentils and black-
eyed peas in place of the nuts in order to retain the complexity of texture and depth of flavor. 
The next step was to re- move the mushroom stalks from 
the caps and lay the caps out with the gills facing upward 
on a baking pan greased with olive oil. The mushroom 
stalks were then diced and combined into the mixture of 
boiled grains and vegeta- bles. Then a roux was made from 
the condensed vegetable stock and flour. If gluten sensitivi-
ty is a concern and rice is being used as the base grain, 
then rice flour may be used to form the roux without danger 
of adding in additional al- lergens. Tapioca flour or corn 
starch are also effective thickeners for the purposes of forming a roux, provided these ingredi-
ents do not pose a dietary concern to potential guests. The next step was to fold the roux into 
the boiled grain and vegetable mixture until the grains held together. (The roux acts as a binding 
agent.) This mixture was spooned into generous mounds atop the mushroom caps and baked as 
one would bread (that is to say at approximately 350 degrees Fahrenheit) until cooked through. 
Although stuffed mushroom caps are typically served cap down, in order to give this dish the ap-
pearance of roast dormice, we flipped the caps before serving them so that the stuffing lay be-
neath the cap. This allowed the roasted skin of the mushroom to take on the same culinary pur-
pose and aspect as the flesh of a traditional dormouse.  

 

The last remove consisted of honey-fried dates and honey egg frittatas. Our vegan guests were 
served whole dates topped with toasted chopped walnuts and pine nuts in place of the honey-
fried dates, as was our guest with a honey allergy, but the rest of our guests were able to sample 
both options. Although the original recipe for the honey egg frittata included milk, it was a simple 
matter to make one frittata before adding the milk to the batter. Although the examples from 
this discussion pertained to a Roman-inspired menu, I believe that the general principles can be 
applied more broadly to make a wide variety of SCA feasts more inclusive. So let us all break 
bread together (even if some of it is vegan and gluten-free)! 
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At Midrealm Court at Pennsic War I was put on vigil for the Order of the Pelican. Needless 
to say, I was quite surprised by this. Apparently this was announced to the order on Sun-
day of War week…. While I was standing 30 feet from them. I was in a command meeting 
in the royal encampment. Thus began the “WAR OF LIES.” 

 The lies actually started the first week. My Pelican, Baron Gareth, told Maggie and I he 
was planning something special for his wife. Their 25th anniversary was the same week.  

He wanted a small party on the field after court. “Great!’ we said, and started making 
plans. She contacted all his friends and dependents. We talked about ordering a cake, and 
making sure there would be tequila for his wife. This was all a lie. Gareth had already been 
informed of Their Majesties’ decision. Once Maggie was informed, the lies kept coming.  

They had to scratch the party plans because Hillary wasn’t feeling great. “Maybe we will 
just do a little something in camp.” LIES!  

 

Maggie was instructed by the King to say nothing to anyone. She kept that promise. She 
did however, tell every one of our friends they had to be at court.  I will admit she acted a 
little weird at times, but I was never really sure why. Thursday comes around. We are early 
for court and sitting up front. “Why?” I whined…. I wanted to sit in back and drink “soda” 
with my friends. I am told more lies. “Gareth is going to get called up to wish Hillary a hap-
py anniversary.”  

 

More lies. Gareth gets called up and I heard those words people want, and dread, to hear. 
“Your Majesty, I beg a boon.” Luckily that wasn’t a lie. I still can’t describe the feelings 
from that moment. “Surprise” is definitely one of them though. I shall work hard to be 
worthy of this honor.  
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Mounted War Games IX was a huge success this year. The addition of 
the Tournament of Champions (ToC), the Heraldic and Scribal Sympo-
sium, and the presence of both the Royal Majesties and Highnesses 
brought in more attendance and a broader depth of pageantry, skill, 
and knowledge in the fields outside of the equestrian arena. I would 
like to thank the Event Steward, Lady Prudence of Colleah and every 
department head and member of our Barony, who worked and toiled 
in small and large ways to make the event such a triumph. Thank 

you. Excellent food was served and many merchants sold their goods. Thank you for 
those tireless efforts. To the Royal entourage that organized a grand tournament 
and two peer elevations at Their Majesties' court- thank you. I am so grateful to the vol-
unteers from outside the barony, the region and even the kingdom who offered their 
time. Thank you. To my husband, Brian Mahocker for taking over 7,000 photos to capture 
the event- thank you, love. And to the individuals that volunteered to make the equestri-
an activities run so smoothly this year- thank you so very much! 

 

29 horses, ponies, mules, and miniature horses were in attendance with over 40 riders 
and drivers who competed in 21 scheduled activities. Over a dozen authorizations were 
successfully completed. 

 

 

On Friday morning, Lancer Kitligern MacClibarn hosted nine riders in the "Feed the Live-
stock" Challenge Course. In a final tie-breaker where riders swapped horses Lancer 
Gwendolyn squeaked out a win. Lady Lucinda Azuremont hosted the "Ride Cloud 9" Skill 
at Arms Challenge Course for 14 riders; Lancer Eschina MacDonyll was the victor. Sir Sato 
Jiro no Bitchu of Calontir was triumphant over seven others in Mounted Archery. Horses 
Max and Red were the MVPs of Chariot Archery as they provided four archers the chance 
to compete; Misty was the winner. That evening, Lord Giavanni de la Torre of Calontir 
hosted eight riders in three rounds of Tippet Tag, where Rosamund of Jaravellir, North 
Shield, and Tango were declared the MVPs. Ten riders continued to duke in out in a Head 
to Head competition of Skill at Arms such as heads, reeds, rings and more; Lancer Gwen-
dolyn bested the field.  

Games, 
Horses, 
and More 
at 
Mounted 
War 
Games 

 

Lancer 
Gwen-
dolwyn of 
Shad-
owed 
Stars 
Photo Credit: 

Brian Mahocker  
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On Saturday, sixteen mounted riders and many eques-
trians on foot walked in the Grand Cavalcade (or pa-
rade of equestrians) throughout the event site and into 
the main arena where everyone was introduced and 
welcomed to the event. All riders were then chal-
lenged to compete in the Egg and Spoon Ride; Gemma 
and Rosamund were both declared winners. During 
lunch, Lord Wolfgang von Metten hosted a well-
received class called "How to Fall from a Horse." Quadrilles or Cavalry Practice was a last-
minute addition to the schedule; seven riders worked to improve their skills at teamwork. Sir 
Sato hosted a Mounted to Ground class where several armored combat fighters from the 
neighboring Tournament of Champions and additional volunteers worked to carefully desen-
sitize nine mounted horses to the seemingly scary sights and sounds of armored battle drills. 
Mary Jane was the MVP horse of this activity. Five equestrians then armored up for Mounted 
Combat; Sir Sato was the MVP here. Following Royal Court and feast seven riders teamed up 
to play Daiku or Japanese Polocrosse late into the night. On a rainy Sunday morning, four 

horses were saddled to compete in the Princely Riding competi-
tion, as a culmination of a three-part lecture, practicum, and 
performance of "How to Ride Before a Prince" where riders re-
search, design and execute their own pattern from period 
sources; Lancer Eschina MacDonyll triumphed. The indoor arena 
was quickly staged for Mounted Archery. Here, Gemma was vic-
torious over seven other competitors. Lord Velos won the Chari-
ot Archery competition over four others. Lady Kolfinna was 
deemed the new Baronial Champion in the challenge course and 

quintain ride-off. Seven jousters competed the Foam Joust. Eowyth of Calontir served as the 
List Mistress. Heinrich Metger directed the ground crew. Sir Sato won the field and his mule 
Buttons and Eschina's horse, Max were both recognized as "Perfect Horses". Following Baro-
nial Court and feast, eight riders teamed up to play Buzkashi or "goat rugby" in which every-
one had a great time. Lancer Kiltigern served as Marshal and Lord Christian de Xavier volun-
teered as ground crew. On Monday morning, seven die-hard equestrians competed in the 
final games of the event: Palfrey Pleasure class, won by Lancer Eschina: Ribbon Race, won by 
Lucinda and Eschina; and Musical Heads, won by Lucinda. 

 

I could not have been more pleased by the overall cool 
weather, the pageantry, the prowess, and the com-
radery of all of the equestrians. You inspire me and fill 
my heart with joy from the privilege of getting to host 
such a well-received event. If you felt exhausted at any 
time, like I did, then I am pleased that I succeeded in 
providing a full schedule of activities. On behalf of the 
Barony of Shadowed Stars, thank you for attending and I 
look forward to seeing everyone next year at Mounted 
War Games X! 
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At Mounted War Games IX, we hosted 
the Middle Kingdom Heraldry and Scrib-
al Symposium. We had fifteen classes in 
four different tracks: Vocal Heraldry, 
Scribal, Book Heraldry & Research, and 
Office Administration. Nine heralds 
taught classes, one being our esteemed 
Dragon Herald, THL Jean Yves de Chiere-
bourg, who taught three classes. For-
mer Dragon Herald, Baron Konrad 
Mailander, OP, is the champ for teaching 
four classes! 

I pushed really hard for the Heraldry 
and Scribal Symposium to be at Mounted War Games, because I want 
to engender a love for all things heraldry. There are so many different 
ways to be a herald that anyone can find something about heraldry 
that they like. There’s calligraphy and illumination, court heraldry, 
book/research heraldry, making banners, and incorporating heraldry 
into garb, just to name a few. 

I became enamored of heraldry many years ago, before I ever joined 
the SCA. I’m fascinated with the language of heraldry and what it can 
tell us about the original bearer and their close associates and family. 
Heraldry really is its own language. I’m fluent in Herald-Speak, and will 
gladly teach you. I’m more than happy to talk to anyone about herald-
ry. If you are interested in an aspect of heraldry, or becoming a war-
ranted herald, come talk to me. 

Here Ye, Here Ye…. 
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Dormice : a 
recipe 

 

 

 

 

 

Baroness 
Halldora 

 

 

 

 
 

There wasn't a recipe in the conventional sense.  

Both recipes are mock dormice. I like " a taste of Ancient Rome " by Ilaria Gozzini 

Giacosa. I appreciate how she presents her scholarship and practical presentation on 

dishes and Roman food theory.  

I redacted off of Apicius 397. 

 

“Dormice:  Stuff Dormice with pork Filling, and with the meat of whole dormice 

ground with pepper, pine nuts, silphium, and garum.  Sew up, place on a baking tile, 

and put them in the oven; or cook the stuffed [dormice] in a pan” 

 

I used deboned chicken thighs for the dormice. The first time I made it . the thighs 

were deboned in such a way as to have a pocket. But for feast we did not. It was in 

wide flat pieces. 4 to 6  thigh for the recipe. 

The filling  

This is simple ground pork, pine nuts , garlic ( to substitute silphium) group pepper 

and salt.   

Other flavors such as lovage ( celery like) , leeks , cumin or coriander are in the typi-

cal Roman palate. 

1 lb fine ground pork 

1/4 to 1/2 cup of pine nuts. Whole or coarsely chopped. 

1 tablespoon of fresh chopped garlic. We use prechopped for the feast. Hing or fenu-

greek can be used as well but much less. 

1tsp each  or more of pepper and salt . 

Mix all the filling ingredients together and let it rest for about 30 minutes in a cool 

covered dish.  

Lay the thigh out and take a rough 1/2 cup of the filling  and make a lozenge shape 

that is the width of the raw meat. Roll the chicken around pork and security with  a 

toothpick.  
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Photo Credit: 

Leandra Corzi 

In the past quarter, I have seen a dear friend placed on Vigil 
and Elevated, two beautiful women that I adore were able 
to declare their love for each other in a beautiful ceremony 
surrounded by those that they love, and my husband is now 
a member of the order of the Bronze Ring.   

 

This has been kind of reminder in the 2x4  kinda of way, just 
why I love the SCA.  You get to do and participate in the 
thing that you love, and get to see awesome people be rec-
ognized for the amazing work that they do. Fergus, who is 
an inspiration for showing up before site opens for set up, is 

still there at  long after cleaning, to making sure everything is packed up and away. 
He is a reminder of who I want to be, I want to be that person that people can de-
pend on, and rely on to be there to get things done, because there is just so much 
that we have that goes on behind the scenes.  

 

In watching two of my friends, share in their love with us by having their wedding at 
an event, I hope that they have every happiness that they deserve. In the beautiful 
ceremony of Zilia and Gunnar, there was a joining officially of two families, with two 
wonderful women at the head, this is a couple that has so much heart that I can’t 
help but wish them every joy in the coming years. 

 

At Pennsic, during a field court after the broken field battle for rapier, my husband 
Rashid, was called into court and inducted into the order of the bronze ring. Now 
there was some who may have made sure I was there.. Cause there were like 4 peo-
ple, and they know who they are, who made sure that I was there. So I took my 
phone out and took photos of the battle, not getting a whole lot of my husband, but 
that was okay. I just wanted to be there to make sure that he knew I was there, as I 
knew that he would be surrounded  by his friends, but that I didn’t want to miss it 
either, as this does mean so much to him. 



 

 

 

 

THE BARONY WANTS TO HEAR FROM YOU! 

 We need everyone to submit content for our newsletter!  Things 

like: Editorials, pictures, Event Reports,  Persona Bios, Artwork, 

and short stories  for the quarterly newsletter! 

 If you would like to create a regular or semi-regular column or have ideas of things we 

can include in future issues, please contact us at shadowedstars.chronicler@midrealm.org  

DEADLINE FOR SUBMISSIOINS: 

 Submit by December 15th 2019, for inclusion in the next issue. 

RULES FOR SUBMISSIONS: 

 Release Form types:  

 Creative - For all articles, poems, original artwork that is not a photo-

graph, and the like // We bring this to you and we keep on file. 

 Photographer - Photographs // We bring this to you and we keep on file. 

 Model - For the recognizable person(s) in the photograph(s) // You get 

signed by people in your submitted photograph, turn it in with your pho-

to, and we keep on file. 

 Model Release Forms are available for download from midrealm.org/chronicler. 

 If you are unable to print needed Release Forms, please let the Chronicler know 

and they will be supplied for you. 

 Pictures:   

 Submit as many photos as you can of our Barony activities as well as events and 

happenings of the SCA groups around us!   

 Needed with Submission: Name of Event, date, location, SCA titles and names of 

those in the photo 

 Appropriate Model Release forms for those who are recognizable 

 Images from the internet: 

 If you include an image from the internet with your submission, please make sure 

to include the active URL link to it. 

PUBLISHED MEETING MINUTES: 

 Monthly Business Meeting and Officers Meeting minutes are being transcribed and are 

available for viewing after the meeting takes place.   
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This is the Fall 2019 issue of The Shadow Press, a publication of the Barony of  Shadowed Stars of the 
Society for Creative Anachronism, Inc. (SCA, Inc.).  The Shadow Press is edited by and available from 
Leandra Corzi, email: gwerithkay@gmail.com.  It is not a corporate publication of SCA, Inc., and does 
not delineate SCA, Inc. policies. Copyright © 2019  Society for Creative Anachronism, Inc.  For infor-
mation 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. 
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