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 FEBRUARY A.S. XLI V (2010) 

Cum An Iolair Calendar 
(Events in bold are local) 

 

FEBRUARY (2010) 
 3     Deadline for articles and Officer letters for The Aerie 

 5 Shire Meeting: St. Thomas the Apostle 12251 Antioch

 Rd. (set up for Clothier’s the next day)-7pm 

6    Clothier’s Seminar—Cum An Iolair (So. Johnson Co., KS) 

8-15 Estrella War—Atenvelt (Florence, AZ) 

11 Cook’s Guild 7:30 at Marguerite’s 7216 Cottonwood  

 Shawnee, KS. 

13    Bobbin’ & Weaving—Not an official Event (Odessa, MO) 
19 Shire Meeting: St. Thomas the Apostle 12251 Antioch  

 Rd.-7pm 

20    Winter of the Boar’s Discontent—Canton of Loch Smythe      

 (Parkville, MO) also RUSH—Amlesmore (Hallsville, MO) 

27    Cheiftains—Three Rivers (St. Louis, MO) 

 

MARCH (2010) 
 3     Deadline for articles and Officer letters for The Aerie 

 5 Shire Meeting: St. Thomas the Apostle 12251 Antioch 

 Rd.-7pm 

6    Irish Mueseum Demo—Cum An Iolair (So. Johnson Co.,  

 KS) Union Station, lower level also Carnivale!—Vatavia  
 (Wichita, KS) 

14-21 Gulf Wars—Gleann Abhann (Lumberton, MS) 

 

11 Cook’s Guild 7:30 at Marguerite’s 7216 Cottonwood  

 Shawnee, KS. 

19 Shire Meeting: St. Thomas the Apostle 12251 Antioch  

 Rd.-7pm 

27   Coronation—Barony of Three Rivers (St. Louis, MO)  
31    Deadline for articles and Officer letters for The Aerie 

 

APRIL (2010) 

3   Bloody Trident Inn (site & date changed)—Barony of            

 Forgotten Sea (KC area) Wyandotte Co. Lake Noon to  

 10pm 

 2 Shire Meeting: St. Thomas the Apostle 12251 Antioch 

 Rd.-7pm 

6    Irish Museum Demo—Cum An Iolair (So. Johnson Co.,  

 KS) Union Station, lower level also Carnivale!—Vatavia  

 (Wichita, KS) 

8 Cook’s Guild 7:30 at Marguerite’s 7216 Cottonwood  
 Shawnee, KS. 

10    Spring Spears—Calanais Nuadh (Rolla, MO) 

        Of Leopards and Fleurs—Spinning Winds (Manhattan, KS) 

16 Shire Meeting: St. Thomas the Apostle 12251 Antioch  

 Rd.-7pm 

17   Ceilidh—Dun Ard (Leavenworth, KS)  

24    Melon Wars—Flinthyll (Burlington, IA) 

 

Shire Class Schedule 
       

       February       5   Forum 
       February   19    TBA 

       March            5   Forum 

       March          19    TBA 

       April               2   Forum 

       April           16    TBA 

 

Shire Birthday List    

February 

8 Katya Feodorovna Medvednikova  

10 Herman von Mandel      

23 Lars “Beowulf” Gilsson 

 

March 

9 Miriam Rivka bat Yisrael 

12 Gwendolyn A'Brook (Gwen) 

 

April 

5     Giraude Benet 

8 Jadwiga Marina Majewska 

11  Fiona nic Gormliatha 

12 Sean of Aston Tor, The Traveller and Friederich Falconer 

27 Ursula of York 

30    Felicity (Bronwyn’s daughter) 
 

     Chronicler’s Note:  There was no January Issue of the Aerie, 

due to the fact that all of the libraries were closed due to the 

outrageous weather.  Enjoy your February Issue. 

 P.S. I need a deputy!  Can I have one? 

 

 

 

 



Letter from the Seneschal 

 

     Unto the Populace of Cum an Iolair, Marguerite des Baux 

sends greetings. 

      I am looking forward to our yearly Clothier’s event.  As 

usual, I believe we will have a very good day. The class 
schedule is full, with a lot of good classes. I am sure there will 

be wonderful clothing to be admired during the Walk through 

History, and Bronwyn has a lot of good food planned for the Inn.  

Anyone who wishes to help with the cooking is welcome to 

come to my house on Friday at about 1:00. We will cook until it 

is done.  Bevin and Natalia are coming to help, as well, but 

probably won’t be here until later in the evening.  

     Looking forward to later in February is the Winter of the 

Boarôs Discontent on February 20.  Since this was inspired by 

one of our old events, I really hope it is successful, and would 

like to encourage everyone to go and help Loch Smythe with 

their first event. Another February event is the Bobbin and 
Weaving event at Aine’s home from February 12-14. This is an 

unofficial fiber arts event and is usually a lot of fun. 

     I hope everyone knows by now that the Bloody Trident Inn 

has been moved to April 3. Hopefully we can all re-arrange our 

schedules accordingly. 

     I have enjoyed being Seneschal over the past year and expect 

that we will have another successful year to come! 

      

Yours in Service 

Marguerite 

 

Letter from the Cook’s Guild 

by HL Fiona nic Gormliatha 

used with permission 

 

 Cookôs Guild meets the second Thursday of every month at Her 

Ladyship Margueriteôs (7216 Cottonwood, Overland Park, KS), 

give her a call at (913) 268-0416 for directions. 

   The theme of the January cook’s guild was Foods of winter 

warmth. 

     Some of the recipes were taken from Pleyn Delit “Medieval 

Cookery for Modern Cooks” by Sharon Butler, Constance B. 

Hieatt and Brenda Hosington (University of Toronto Press, 
Toronto, Canada; 2nd Ed. 1996).  The entree was Roast Pork with 

Coriander-Caraway sauce:  Take a 5-7 lb. pork loin roast, poke 

with a fork and putting it in a container in which it will barely 

fit, marinate it for a hour or more in a sauce.  This sauce consists 

of 2-3 crushed cloves of garlic, 1-2 tsp. Each crushed (in a 

mortar or coffee grinder) coriander and caraway seed, ½ tsp. 

Salt, ¼ tsp. Pepper and 1 C. red wine (or ½ C. if you have a clay 

baker casserole dish).  Roast in the usual way (350o oven) baste 

occasionally with the pan juices, when done, degrease the juices 

and reduce in a saucepan , diluting with pork broth or thickening 

with breadcrumbs if desired and serve on the side as a sauce for 
the pork slices. 

  Turnips baked with cheese—peel and parboil 2 lbs. turnips for 

at least 5 minutes in salted boiling water, then it is suggested that 

you let them cool while you shred some cheese, 10-12 oz. Swiss 

cheese like Gruyere or a mixture of Swiss and cheddar.  Slice the 

turnips evenly, butter a pan and arrange a layer of turnips, a 

layer of cheese, then repeat ending with cheese on top.  Sprinkle 

each cheese layer with some salt, pepper and a spice mix of ½ 

tsp. Each allspice and nutmeg.  Bake in a 350o oven until the 

turnips are tender and the cheese is all golden and melted and 

serve it forth.  This is a favorite we keep coming back to, trying 

different spices, cheese types, and parboiling the turnips until 

nearly done. 

     Two more recipes came from The Medieval Kitchen 

“Recipes from France and Italy” by Odile Redon, Francoise 
Sabban and Silvano Serventi ( translated by Edward Schneider, 

University of Chicago Press, 1998).  Pumpkin or winter squash 

soup—Peel and seed 4 ½ lbs. pumpkin or squash, and boil in 

salted water along with one sliced onion.  We opted to cut in 

half, seed and roast on a baking sheet our 4 acorn squash then 

peel; we also took the seeds and mixed them with a ¼ salt and 2 

Tbs. melted butter and toasted them for a snack.  We should 

have only used 2 or 3 of the acorns, as we had a lot of mush.  

When cooked, puree the squash and onion in a blender or food 

processor, adding some chicken broth as needed.  Then put the 

puree in a saucepan and add more broth as needed, (about 1 ½ 

C.) and flavor with 2 Tbs. verjuice (either pickle juice, or a 
mixture of lemon juice, or vinegar with water), salt and pepper, 

and bring to a boil.  Crumble 3-4 threads of saffron and add to 

the soup then beat 2 egg yolk (we used 2 whole eggs) with 2 tbs. 

freshly grated parmesan, remove the soup from heat and 

carefully whisk in the egg mixture.  Reheat the soup over very 

low heat being careful not to let the soup boil.  Sprinkle on 1 tsp. 

of mixed spices, made up of 1/3 cinnamon, 1/3 ginger, 1/3 

ground bay leaf and a healthy pinch of cloves.  This a soup that 

really warms you up, even better the next day with some 

cardamon, coriander or more salt. 

For dessert we had Dried Fruit Pudding, this is a Lenten version, 
take 4 C. hot water and add 1 C, blanched sliced almonds—it is 

best if you pour it all in a blender and puree away.  Some have 

you strain out the almonds, but that is such a waste of good 

almonds!  Then take 8-10 crustless slices of bread and grate, 

chop or process them into coarse crumbs.  Wash 1 scant cup of 

raisins and 5 oz. Dried figs (slice the figs up afterwards), bring 

almond milk to a boil in a heavy saucepan and add the bread 

crumbs, ¼ cup sugar (ADD MORE like ½ C.), and crush 6-7 

threads of saffron into the mix.  Over low heat, simmer stirring 

constantly until the breadcrumbs soften and the mixture 

thickens, then add the dried fruit and cook 15 mins. more until 

the mixture thickens more (do not burn!).  Turn out into a dish 
and let cool, then serve.  We decided that we liked this but it 

needed some nutmeg and cinnamon and more sugar and maybe 

some rosewater, and warm is good for serving. 

   Sean decided that we needed some mincemeat pie, with real 

meat, so he took 1 lb. mild sausage and cooked it up (actually, 

Niccolo made this), then added ½ cup each raisins, figs, dates 

and almonds ( the latter four are minced a bit), salt pepper, 

cinnamon, ginger (1/2 tsp. each?) and a pinch each of saffron 

and cloves.  All of this was put in a 9-inch pieshell and covered 

with crust and baked in 350o oven until piecrust was browned.  

We decided that this was a nice, but rather crumbly pie, we felt 
that the addition of ½ C. wine and an egg would make the 

mincemeat firm up better and make for a more toothsome pie. 

 

Medieval Book Reviews 

By HL Fiona nic Gormliatha (used with permission) 

     If I were to start my reviews of Period fiction 

chronologically, I would have to start with a series set in 

Seventh Century Ireland and Europe in the Sister Fidelma series 

by Peter Tremayne.  Peter Tremayne is the pen name of Peter 



Beresford Ellis, who is better known for his scholarly works on 

the Druids and other Celtic subjects.   

     Besides, there was another author already writing under the 

name of Ellis Peters, Edith Pargeter and her Brother Cadfael 

series!  Tremayne always starts his books with a short (5 1/2 

page) essay on Sister Fidelma’s World, explaining that she is a 
“dalaigh” an advocate in the ancient courts of Irish Law, whose 

duty is to gather evidence in a case and present it to the “brehon” 

or judge.  And also explaining the difference between the Celtic 

and Roman churches of the time, and that this was the Golden 

Age of Irish learning, when peoples from all over the world sent 

students to study at Irish centers of knowledge.  Tremayne also 

gives a list of Principle Characters in the story and usually a 

rather good pronunciation guide for the Irish language. 

   The first book in the series is Absolution by Murder by Peter 

Tremayne, and is set in 664, an important year for the Churches 

of Ireland and Rome.  Conflict over the differing philosophies 

and celebration of Mass between these factions has spread to the 
ordinary folk of the kingdom of Northumbria.  To this end, King 

Oswy  has called a Council at the abbey of Witby so that both 

groups will present their arguments and a decision can be made 

as to which group’s form of Christianity will be taught in his 

kingdom.   

   Among the Irish faction is Sister Fidelma, a redheaded young 

nun who is sister to the King of Muman (Munster) and a 

“dalaigh” or an investigator for the Irish law courts.  When the 

lead speaker of the Celtic church faction, Abbess Etain is found 

dead of a slashed throat, Oswy decides to pair Fidelma with 

Eadulf of the Roman faction, who is descended from hereditary 
“gerefa” or magistrates of Saxon law.  The pair eventually figure 

out how to work together and find many twists and turns in their 

investigation, trying to find out if Etain was killed for political 

reasons, matters of Faith or for reasons more personal and 

deadly. 

Shroud for the Archbishop is the second book in Peter 

Tremayne’s Sister Fidelma series of mysteries.   

   In this book we find Fidelma in Rome, along with Brother 

Eadulf, where she is on a mission to present the New Rule of the 

Sisters of Brigit of Kildare to the Pope.  While they are waiting 

for an audience with the Pope, a murder occurs, Archbishop 

Wighart, is found dead, garroted in his bed.   
   Gelasius, the bishop is charge of security at the Vatican is 

certain that a group of Celtic monks with whom Wighart had 

disputes is responsible for the crime, but he decides that a joint 

Roman/Celtic investigation would be politic.  To that end, 

Fidelma and Eadulf are once again set to track down suspects 

and motives in the halls of the Vatican and the streets of Rome.     

There they find that many of God’s clerics may not act very 

godly, and that the victim had secrets that may have led to his 

death.  They are also assigned a young centurion for protection, 

who seems to be fascinated by Fidelma’s looks and intelligence. 

   Check both out at the Johnson County Library. 
 

Jane Nichols, copyright 2009 

 

13th Annual Bobbin & Weaving, 2010 
Date:  Friday, February 12th, (after work hours), Saturday 13th  

  & Sunday 14th  

Location: Aine nic Taillieur's Manor. 

   Bring your latest project and join us for a weekend of fun. 

Baroness Caitlin nic Aindriu will be teaching a class on book 

binding. A number of other people have offered to teach just 

about anything you would like to learn, such as bobbin lace, 

kumihimo, tablet weaving, netting, spinning, knitting, 

nalbinding, sprang, etc.  

Contact me (johannefg@thelabyrinth.net) ahead of time so I can 

let people know you want that particular class or for info on 
supplies you might need. Also contact me if there is something 

YOU would like to teach so I can let people know. 

      'Aine has a huge sewing/craft room, so if you would like to  

bring your sewing machine and work on garb, there will be 

space. 

     We have a wonderful time sharing, visiting and getting to 

know each other better. If you do anything involving string or 

fiber in any form, this is the place for you. Lasair will have her 

merchant booth set up with a wealth of goodies. 

     Friday night is for arrival, visiting and settling in. Saturday 

will be spent visiting and working on projects or swimming . . . 

yes, swimming.  'Aine has an indoor pool, so bring your suits.        
There is also an elevator for those of us who are stair challenged. 

We will have a pot luck Saturday evening, movies in the theater 

(yes, Aine has one of those as well) or more work and visiting if 

you prefer.  

     Sunday we usually make a run to Yarn Barn and have lunch 

in Lawrence, KS. You are welcome to come all weekend or just 

one day. 

     There are ample kitchen facilities and refrigeration. Bring 

your own snacks and drinks and something for the potluck on 

Saturday. We never coordinate it and it is always exceptional. 

There will be plenty of space for sleeping, but bring your own 
sleeping gear. There will be plenty of table space and chairs, but 

if you want to be assured of comfort, bring your favorite 

portable chair. 

     For those of you with allergies, there are no indoor animals 

(unless you count the occasional bunnies who come as guests). If 

I have forgotten anything, which isn't uncommon these days, just 

contact me. 

     Hope to see many of you there, 

 

              Johanne 

 

Directions: 
The Grain Valley exits are about 25 miles East of Kansas City. 

The Address is 8415 South Corn, Oak Grove Mo. 64075-6202 

The Phone Numbers for Aine are 816-224-4069 or cell 816-223-

9907 

The Phone Numbers for Johanne are 816-230-4272 or cell 816-

645-6460 

From I-70: Exit at the Grain Valley exit ( about the 24.5 mile 

marker). Turn South and go about 3.5 miles. Then Turn left on 

to Nebgen ( the right side says Major ). Go about one block then 

turn right ( this will be Corn ). Go about 1/2 mile. The driveway 

is on the left. White fence numbers on the post.  You will not be 
able to see the house from the street. 

 

Winter of the Boars Discontent 
Please come join The Canton of Loch Smythe in their first event. 

 

Lathrop Community Center 

406 Elm Street. 

Lathrop, Mo. 64465 

mailto:johannefg@thelabyrinth.net


Saturday, February 20th, 2010 

Site fees: $4.00 Adults ($3.00 non member surcharge); $2.00 13 
- 17; 12 and under Free. 

$8.00 for feast with a limit of 60 people. 

Crash space available on site Friday night after 5:00 pm. please 

contact the Event Stewart for more information. 

Merchants are welcome with no merchant fee and setup 

available Friday night if necessary. 

Outside food allowed and small Inn provided by Mea Giuseppi 

de Firenze.  

Feast Menu 

First Remove: 
Wild boar in brasey (soup), bread, fresh 

cheese with herbs and butter. 

Second Remove: 
Sausages stewed, makerouns (pasta with 

cheese), Spiced peaches. 

Third Remove: 

Guest of honor a roasted pig at head table. 

Roast pork loin (everyone else), mustard 

sauce, garlic sauce, black (pepper) sauce, 

Applemuse (applesauce) and Buttered 

worts (green).  

Fourth Remove: 
Creme Boyeled (custard sauce), Apple 

tarts, Cookies and possibly sugar plums 

This is a wet site 

Activities 

 A pig in any medium - Show us your best porcine 
representation. Be it made of marzipan or leather, 

grease or glass, your boarish arts are welcome here.  

 Sing a song of pigpens - a bardic competition will be 

held during the feast with judging to be done by 

populace vote.  

 Create and perform an offering on the theme, "Why 

The Boar is Discontented."  

 A silent auction held during the event.  

For more information on the competitions, contact Lady Annora 

de Braose at 816-528-4605 or annoradebraose@gmail.com.  

Event Steward: 
Feast 

Steward: 

Laird Donald Garrioch of 

Sotherlande  
Lady Amelyn 

Pope  

MKA: Don Sutherland  
MKA: 

Carolyn 

McNeal  

1964 NE Parvin Rd.  
1121 4th 

Street  

Kansas City, Mo. 64116  
Platte City, 

Mo. 64079  

816-309-6127  816-431-6612  

garriochlochsmythe@yahoo.com  
 

 

 

 

OFFICERS 

 

Seneschal  HL Marguerite Des Baux 

                      e-mail: slynch@kumc.edu 

 
Chatelaine    Lady Bronwen Ferch Lloid (for demos) 

   e-mail: chatelaine@shireofcai.org  

 

Chronicler  HL Fiona Nic Gormliatha 

   e-mail: fimortain@hotmail.com 

 

Dance Minister Vacant 

   e-mail: dance@shireofcai.org 

 

Exchequer  Lord Yoshi Fujigorou Shimazu 

   e-mail: reddawggks@hotmail.com 

 
Games Minister Lord Prymeterious 

   e-mail: primyterious@sunflower.com 

 

Herald          Lady Zarra b. Uziel 

   e-mail: herald@shireofcai.org  

 

Historian  Vacant 

   e-mail: historian@shireofcai.org 

 

Knight’s Lord Gianlupo delle Bandi Neri 

Marshall  e-mail: knights_marshal@shireofcai.org  
 

Minister of Arts Lord Seán of Aston Tor, the Traveler 

& Sciences  e-mail: a&s_minister@shireofcai.org  

 

Minister of Lady Bronwen Ferch Lloid 

Children e-mail: minister_of_children@shireofcai.org 

  

Quartermaster Lord Seán of Aston Tor, the Traveler 

   e-mail: seanwinchell@hotmail.com 

Webminister Lord Ulfr Thyrison 

   e-mail: webminister@shireofcai.org  

 
Website  http://www.shireofcai.org 

 

 This is the February 2010 issue number 173 of The Aerie, a 

publication of the Shire of Cum an Iolair of the Society for 

Creative Anachronism, Inc. (SCA, Inc.). The Aerie is available 

from the Chronicler, Jane Nichols 4744 Haskell, Kansas City, 

KS 66104 (913) 596-6307.  It is not a corporate publication of 

the SCA, Inc. and does not delineate SCA policies. Copyright 

2010 Society for Creative Anachronism. 

 

Opinions expressed in articles, letters, etc. are exclusively 

those of the authors.  

 

 

 

 

 

 

Copyright © 2010 Society for Creative Anachronism, Inc. 

For information on reprinting articles and artwork from this 

publication, please contact the editor who will assist you in 
contacting the original creator of the piece. Please respect the 

legal rights of our contributors 
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