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Upcoming Events and Activities
July 28, 2012 – Demo and display table – Immaculate Conception Church, Cook’s
Creek, hours to be announced.
August 30 – September 2, 2012 – Gimli Labour Day Event - “When in Rome (do as
the Visigoths did)!”. The event will be an early period event, with more information
coming available once Crown is over. Autocrats are Asdis Karsadottir and Berach
mac Arailt Oicc.
November 2 – 4, 2012 – Demo and display, Central Canada Comic Con, hours to be
announced.
Officers Needed!
Chatelain/Castellan
Rapier Marshal
Seneschal
MoAS
Exchequer
Chronicler
Chirurgeon
There is currently one bid announced for our 12th Night event. TE’s Isobel and Erec
are proposing an event with a Pirate theme. Please contact the seneschal (Asdis) if
you are interested in helping out or even wish to put forward a competing bid!

Art Credits:
Various photographs in this issue were taken by Mistress Ainesleah.
Clip art used is copyright free from Celtic Designs for Artists and Craftspersons, Dover Publications, Inc., New York City, NY, USA copyright 2003 Dover Publications.
ISBN 0-486-99591-7

A Tournament in the Prairies
It is interesting to see how the passage of time is relative. It was hardly a few months ago that I was making my first
shaky steps into the past. It seems just like yesterday but feels like a long time ago.
And here I am kneeling in front of their Majesties on this superb May afternoon.
Wait a second ? Kneeling ? Me ? What am I doing here ?
I remember clearly my nervosity at my first event, yet the good gentle of Castel Rouge welcomed me, show me new
ways, new skills and offered their friendship to the confused stranger. I believed I repaid them well with entertainment. My ackwardness and clumsiness alone are worth filling hours of laughter. I like these extraordinary people,
their passion and dedication to which they have doubtless infected me. I learned to appreciate the dynamic and the
laughter of each folkmoot and events.
So long ago, yet so close.
For months, the only talk in Castel Rouge was about the Crown tournament. A great honour in this anachronistic
world, but yet a great responsibility and a great challenge also. For months, with a remarkable singlemindess the Barony worked toward that objective.
As a dutiful, confused beginner, I mostly had no clue of the amount of work required, nor where to begin. From my
point of view, my main concern was just to have something to wear decently for the occasion, and considering my
level of knowledge, that was a daunting challenge in itself. For the rest, I was just happy to be a helping hand wherever I could. There were moments of panic, moments of victory and moment of disbelief at what lay ahead but the
days past, followed by weeks, and months, and with a hint of surprise it was the day before. At dusk, a number of us
went to the site to prepare it. We dutyfully placed, replaced, displaced and trialled tables and chairs, set up the crown
area, discovered the magnificient “glasswork” of our Baroness and were honored by the presence of his Majesty coming to inspect the site. Each detail was planned, carefully deployed and the only thing left was to enjoy.
Or was it ?
Not so for the good gentles of Castel Rouge, although there is pleasure at working such event and pride in creating a
magical atmosphere for all to enjoy, there is always a certain uncertainty, a certain anxiety. The day came and there
was court and as seemed to be the norm, his Excellency our Baron Erec of York managed to get into trouble with their
majesties yet again. With pageantry deployed, the noble contenders to the titles paraded and fought valiantly for their
consorts. With gusto, courageous and remarkable skills, the fighters demonstrated their warrior spirit, and with the
exception of an unfortunate wound, went smoothly. The moment so eagerly expected came and Northshield welcomed
their new Prince and Princess.
Then came the feast, it was glorious and echoes of its success will certainly resonate for years to come in every corner
of Northshield. The bread ! The Swans ! Poseidon! And so much more! I can’t even remember it all as I was so busy
serving. I felt pride and joy in putting on the tabard of the servers of Castel Rouge and swooping around the tables
with my colleagues. The laughter at our table in those mad, rushing moments between courses. I highly recommend
such adventure. Then, during the evening we danced, rejoiced and enjoyed the beautiful premise of summer nights.
I will always remember the discrete sigh of relief of Lord Magnus in the kitchen at the end of the evening underlining
above all the success of the evening. From the innocent eyes of this gentle, this was a magical day, filled with joy,
surprises, entertainment and good companionship. It highlighted the reason we engage into such strange activities.
As for me, well, I must bid my farewell to the gentle populous of Castel Rouge, my mundane masters wishing me to
go and raise havoc to yet another place. Bastille du Lac likely does not know what they bargain for. This is not good
bye though, only farewell, as I could never forget them. Nor should I, as I am certain destiny will bring me back to the
wind battered prairies of Castel Rouge.
In the mean time, I will conquer new land in their name, visit them when I can and always remember with fondness
these first few steps.

Lady Jehanne of Castel Rouge

The Three Toasts of Castel Rouge
By Lord Armonn Bonaventa
(This toast was first made at the Crown Tournament of TRM’s Wulfgar and Devon,
held in the Barony of Castel Rouge on May 12, AS 47)
My fellow Lords from among these masses,
Will you take a moment to charge your glasses?
I’d like for us all to use this occasion,
To honour those of the finer persuasion.
They encourage our exploits without being partial,
Whether, scientific, artistic or martial.
They bring us enjoyment from pillar to post,
Please join me Lords: to the Ladies, a toast!
My fellow Ladies from among these masses,
Will you take a moment to charge your glasses?
It seems the men folk take pleasure too often,
To convince our fair noble hearts to soften!
They fail, they succeed, to reach for their prize,
And with their own way, we’re inspired likewise.
Perhaps tonight they shall earn just rewards…
Please join me Ladies: A toast to the Lords!
My Lords and Ladies among these masses,
Will you take a moment to charge your glasses?
We’d now spend some time for those we hold dear;
To remember the times they have brought us good cheer.
Alas at this time they are not here to partake,
In the food, the drink and new memories we make.
Our next meeting shall come, we do not know when,
My Lords and Ladies, to absent friends.

When in Rome (do as the Visigoths did)!
Where:

Ukrainian Park Camp, Provincial Road 222 at Ukrainian Park Camp Road (6 miles north of Gimli, 1 mile north
of Camp Morton).
Site Opens: 3 pm on Friday, August 31, 2012
Site Closes: Noon on Monday, September 2, 2012
Site is discreetly damp. Dorm type Cabins, washrooms and showers are not wheelchair accessible.
Cabins and Feast fill up quickly, so get your registration in early!

Fees:

No merchant fee, but please contact the Steward in advance of attendance.
Full Event: $80 -- includes camping 3 Nights, Saturday and Sunday Brunch, Saturday Feast and Sunday Dinner.
Partial weekend:
Saturday Feast: $20
Sat./Sun. Brunch and Sun. Dinner: $8 per meal
All amounts are in Canadian dollars. Cheques Payable in Canadian to "SCA-Barony of Castel Rouge".
Contact Steward for Single Night Camping Fees. No Site Fees.
Children under 12 half price on meals; Children under 6 no charge on meals.
Weekend package, Camping, and Meal Reservations must be paid in Full by August 27th.
Please use the online registration form.
Make cheques or money order payable to The Barony of Castel Rouge, Inc.

Mail payment to:

Barony of Castel Rouge
14A-405 Assiniboine Avenue
Winnipeg, MB
Canada, R3C 0Y4.
Classes to be announced.

Event Steward:

Ásdís Karsadóttir
gimlievent2012@gmail.com

Homemade Mozzarella
(A Garden for the House, http://www.agardenforthehouse.com/2012/03/homemade-mozzarella-in30-minutes/)
Submitted by HE Faerisa Gwynarden
1 gallon whole milk, not “ultra pasteurized”
1 1/2 tsp. non-gmo citric acid
1/4 tablet rennet
1 tsp. salt (optional)
Water (non-chlorinated)
Equipment needed:
A heavy-bottomed, stainless steel or enameled pot which will hold at least 6 quarts; a thermometer; a large slotted spoon; a knife which will reach the bottom of the pot; a colander. Also, a microwave oven OR a large pot of water, heated to 185F.
Preliminaries – dissolve 1/4 tablet rennet in a 1/4 cup cool water; mix 1 1/2 tsp. citric acid in 1 cup
cool water
1. Pour milk into pot; stir while adding the citric acid mixture.
2. Heat the milk to 90F, stirring all the while.
3. Remove pot from heat; slowly stir in the rennet solution, using an up-and-down motion with
your slotted spoon. Cover and let rest for 5 minutes. Then inspect the curd; it should resemble a
custard if pressed gently with your finger.
4. Using your knife, slice the curd criss-cross into one-inch squares as if you were slicing brownies.
5. Return the pot to the flame, and heat to 105F as you slowly stir the curds with your spoon.
6. Remove from heat and continue to stir for 2-5 minutes. The more you stir, the firmer the cheese
will be.
7. Pour into a colander in order to drain off the liquid, or whey, from the curd. Save the whey, if
you wish, and use it in place of water for your next bread-baking adventure.
Note: At this point, if you are not going to use a microwave oven to heat the curds, scroll down for
Hot Water Bath directions
8. Pour curds into a microwaveable bowl. Holding the curds with one hand, tilt the bowl to drain
off as much of the whey as you can.
9. Microwave on “High” for exactly one minute. Drain off the whey, and fold, with your gloved
hands, the curds into one piece. (Okay, I didn’t wear gloves. But you should.) Then add the optional salt.
10. Microwave again for 30 seconds, drain again, and then place the solid mass on your work surface. Knead just as you would bread, folding the cheese over on itself. Keep kneading until the

cheese turns glossy, and looks, well, like mozzarella. If the cheese doesn’t hold together well, give
it another 30-second spin in the microwave, or until the cheese reaches 135F. You’ll know the
cheese is ready when you can stretch it into a long strand.
11. Form the cheese into a loaf, a ball, or a bunch of little bite-size balls. If you like braided cheese,
by all means have at it.
12. To finish, submerge the cheese in a bowl of ice water for 15 minutes. This will insure the
cheese holds its shape, and maintains its smooth, silky texture.
You can eat the cheese immediately, or refrigerate it in an air-tight container for up to 2 weeks. For
longer storage, wrap the cheese tightly in plastic wrap, and freeze it.
Hot Water Bath Directions:
Heat a pot of water to 185F. Ladle the curds into a colander, folding the curds gently as you drain
off the whey. Dip the colander of curds into the hot water. After several times take a spoon and
fold the curds until they start to become elastic and stretchable. This happens when the curd temperature reaches 135F. Remove the curd from the liquid and pull like taffy. This stretching elongates the proteins. If it does not stretch easily, return to the hot water bath for more heating. Then
proceed with kneading, as described in Step 10.

The Lobster bread
6 cups flour
2 tsp salt
2 tsp active dry yeast
1/4 cup of sugar
2 cups lukewarm milk
1/4 cup-1/2 cup water
Add the yeast to 1/4 cup lukewarm water (with just a pinch of sugar), let sit 5 minutes. Mix dry
ingredients with the yeast water & milk (and more water if necesssary to make a doughy ball.
Knead 10 minutes. Place kneaded dough in a greased bowl & let rise for 1 hour. Punch down,
shape as desired, place on a baking sheet lined with parchment paper & brush with beaten egg
yolk. Bake @350*F for approximately 45 minutes

Onion Salad
Take halved onions baked cut side up on a baking sheet in a 350*F oven (with a little brown sugar
sprinkled on top) until golden brown. When cool, slice thinly & season with salt pepper & olive
oil.

