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PBarvonial Officers

Baron James Erec of York baron@castelrouge.ca 204-918-4274
Baroness Isobel ate Wode baroness@castelrouge.ca il(()ijlg zlaf_in71902pm)
Seneschal Clare Agatha MacLeod seneschal@castelrouge.ca

Exchequer Amaryllis of Castel Rouge exchequer@castelrouge.ca |204-918-4274
Herald Armonn Bonaventure herald@castelrouge.ca

Minister of Arts

and Sciences

Adalia of Castel Rouge

arts@castelrouge.ca

Chirurgeon Katarzna del Castello Rosso chirurgeon@castelrouge.ca
Hermina Matilda de Ainesleah of Mere-

Chronicler dene chronicler@castelrouge.ca | 204-663-9447
Robin Arthur Kyrke

Webminister Osric of Fayrehope web@castelrouge.ca

Knight Marshal James Erec of York marshal@castelrouge.ca 204-918-4274

Rapier Marshal Clare Agatha MacLeod rapier@castelrouge.ca

Castellan Duras de Valais chatelaine@castelrouge.ca

Gold Key Magnus Einarson goldkey@castelrouge.ca

Signet Berach mac Arailt Oicc signet@castelrouge.ca

Minister of the

. Vacant
Lists
' Cupbearer Asdis Karasadottir Bar(.)nial Chafnpion.Hreodbeorht of Harhundell
Appointed Archerv Captain Cristina de B d Rapier Captain David du Pont
Positions rehery Captain ageno Historian Hermina Matilda de Ainesleah of

Warlord Magnus Einarson

Meredene
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Subscription
Hnformation

Subscriptions to the Chronicle are now
FREE!

Electronic copies of our newsletter will
be made available in our Yahoo Groups
Database folder. For access or details
on viewing the publication, please see
Mistress Hermina Matilda de Ainesleah
of Meredene (Chronicler) at Folkmoot
or email chronicler@castelrouge.ca

Web Site: http://www.castelrouge.ca

Email List: http://groups.yahoo.com/
group/Castel Rouge

And now...The Fine Print (statement of ownership and disclaimer)

This is the January-February 2013 issue of the Castel Rouge Chronicle, a publication of the Barony of Castel Rouge of
the Society for Creative Anachronism, Inc. (SCA, Inc.). The Castel Rouge Chronicle is available from Jocelyn Wirth and
Greg Young, 24 MacAulay Place, Winnipeg, Manitoba, R2G OP8. It is not a corporate publication of SCA, Inc., and
does not delineate SCA, Inc. policies. Copyright © 2013 Society for Creative Anachronism, Inc. For information on re-
printing photographs, articles, or artwork from this publication, please contact the Chronicler, who will assist you in con-
tacting the original creator of the piece. Please respect the legal rights of our contributors.




JFrom the (ex) Senegchal

Greetings to the Good Gentles of Castel Rouge

After four years as Your seneschal, this past Twelfth Night saw the office pass from me to The
Honourable Lady Clare Agatha McLeod. I know that Her Ladyship will do an amazing job stew-
arding this great Barony through the next two years. She has some good ideas and plans in the
works, and I look forward to helping with these where warranted.

I will do my best not to succumb to the “Vanishing Seneschal Syndrome” as has befallen some of
my predecessors. [ plan on promoting and helping Baronial projects and people where I am
needed. I believe Castel Rouge is the greatest Barony in the Knowne Worlde and You couldn’t
keep me away if You tried!

This Barony is great because of her people. Mostly, I wished to thank You for supporting me, put-
ting up with me and coming out to events and activities. As our personal worlds get more complex
and busy, it’s comforting to know there are friends You can turn to who share a love for the magic
of the Current Middle Ages and all it brings. I encourage everyone to learn, laugh, contribute,
come out and enjoy! If You are apprehensive because of a long absence, please just come and join.
Have fun. Bring friends. Get involved. You will be glad you did.

Much love and best wishes to All!

Asdis

CASTEL ROUGE ROCKS!

Apcoming Events and Actibities

Oh, Ship! A Nautical Adventure
An event of all things nautical: merchants, adventurers, pirates, vikings, and explorers.

Where: Ukrainian Park Camp, Provincial Road 222 at Ukrainian Park Camp Road (6 miles north
of Gimli, 1 mile north of Camp Morton).

When: Friday, August 30 - Monday, September 2, 2013

Acknowlegements

Recipes in this issue were provided by Lord David du Pont and are from “Pirates Ravage the
Plains” 12™ Night.

Photos in this issue were provided by Mistress Ainesleah and were taken at “Pirates Ravage the
Plains”.

Conqratulations!

Congratulations to the following people who were recognized at 12" Night Court:

Lord Duras of Castel Rouge -- Award of Arms

Lord Vaclav z Rokycan -- Black Flame

The Honorable Lord Berach mac Arailt Oicc -- Cygnus
Baron Robin Arthur Kyrke -- Hand of Tyr

The Barony of Castel Rouge -- Hearthstead

Art Credits:

Clip art used is copyright free from Celtic Designs for Artists and Craftspersons, Do-
ver Publications, Inc., New York City, NY, USA copyright 2003 Dover Publications.
ISBN 0-486-99591-7




Twelfth Pight Feast Recipes (part 1)

Codfish Fritters

1 Ib or 450g Cod (fresh fillets)

1 1/2 medium potatos (I used yukon 125g)

4 tbsp olive oil (plus for pan fry)

1/2 small yellow onion finely choped

2 small garlic cloves

1 tsp fresh thyme

3 tbsp fresh parsley finely chopped

pinch on salt

pinch of nutmeg (be carefull with this)

2 eggs (egg whites separated from egg yolks)

Enough oil to cover half of your fritters when frying it (I used 1/2 cup olive oil plus one cup canola
oil,the olive oil gives a rich flavor to it) - go for a small pan fry in order to use less oil

Details that makes all the difference:

Boil Cod in salt water till done

Boil potatoes with skin on until done

Break Cod into flakes

Cook onions in oil, add Garlic, when soft, add Cod and cook together
Peel Potatoes and mash

Mix Cod with Potatoes and Egg Yolks, add Thyme

Beat Egg Whites with Salt till foamy

Fold in Egg Whites in 3 parts, until fully combined

Add TINY bit of Nutmeg, and Grated Parsley

Make into balls and store in fridge till ready to fry

Fry in combination of Olive Oil and Canola Oil, Deep fry or pan fry, make sure oil is hot to start



Alioli Sauce
Total Time: 10 minutes
Yield: 1.5 cups (12 0z)

Ingredients:

° 4 medium to large garlic cloves

° salt to taste

° 2 egg yolks

° 1 1/2 Tbsp fresh lemon juice

° 1 cup extra virgin Spanish olive oil

Preparation:

Peel and mince the garlic. Using the flat side of a large knife, crush the garlic. Place in a small mortar
and pestle and add - tsp salt and smash into a paste.

An alternative to save time is to use a good garlic press that peels and mashes the garlic in one step.
Either way, you can use a mortar and pestle to mash the garlic into a paste.

Crack the eggs and separate the yolks into a small mixing bowl. Transfer the garlic paste to the bowl
and whisk to blend. With a hand mixer on low speed, slowly pour in the olive oil in a THIN, steady
stream until a creamy sauce forms. Add the touch of lemon juice slowly at the end, while keeping the
mixer on to ensure that the sauce stays smooth.

Salmagundi

Serve this ground beef and black bean recipe with rice, potatoes, or noodles.

Ingredients:

1 1/2 to 2 pounds lean ground beef

1 green bell pepper, chopped

1 medium onion, chopped

3 ribs celery, chopped

2 carrots, shredded or finely diced

3 medium cloves garlic

1 can (160z) black beans, drained and rinsed
1 can (160z) corn, drained

1 can (160z) diced tomatoes, undrained

1/4 cup chopped green pimiento-stuffed olives
1/2 teaspoon cinnamon

1/2 teaspoon salt

2 to 3 dashes hot pepper sauce

pepper, to taste

Preparation:

Brown the ground beef; drain well and transfer to slow cooker. Add remaining ingredients; mix to com-
bine. Cover and cook on low for 7 to 9 hours (or high for 3 1/2 to 4 1/2). Serve with mashed potatoes
or rice.

Crockpot ground beef recipe serves 4 to 6.



Arrr...
Ffighting on the Gangplank!




SOCIETY FOR CREATIVE ANACHRONISM, INC. (SCA)

PO, Box 360789 » Milpiras, California 95036-0789 « 1154
Tel (408) 263-9305, (200) 789-7485 » Fax (408) 263-0641

MEMBERSHIP TYPES

+ [International: $45.00 - Subscribing membemship not served by 115 Postal Service;
includes a subscription to your Kingdom's newsletter. They are eligible to hold office
and any other privileges designated.

+ Assodate: £30.00 - Non-subscribing membership; does not indude subsciptions to
any publications. Receives membership card only.

+ Family: (ne additional adult and any minor children 21 and under residing at the
same address as a Sustaining Member. Family members are extended the privileges
of Azsociate Membership. A maximum of $75 will be collected from families with
one Sustaining and three or more family members ($45 + $30).

MOTE: A separate application form must be complated and signed for each famidy member.

Memberships are effective iImmediately upon receipt of properly completed applications and

payment Subscriptions may take 4 to 7 weeks for processing. For confirmation, send a self-

addressed, blank postcard. Ome postcard per person. No index cards, please. We're sormy, but we
cannot send fax confimmations. Please send all payments in U5, funds only.

SOCIETY FOR CREATIVE ANACHRONISM, IMNC.
CONSENT TO PARTICIPATE AND RELEASE LIABILITY

I, the undersigned, do hereby state that | wish o participate in adivities sponsored by
the international omEanization known as the Sodety for Creative Anachronism, Inc, a
Califormia not-for-profit corporation (hereafter *SCA™).

The SCA has nules which govern and may restrict the activities in which [ can partidpate.
These mules include, but are not limited to: Corpora, the By-laws, the various langdom
laws and nules for combat related activities.

The SCA makes no representation or claims as 1o the condition or safety of the land,
siuctures or summoundings, whether owned, leased, operated or maintained by the SCA

I understand that all activities are VOLUNTARY and that | do not have to partidpate
unless | choose to do so. | understand that these activities are potentially dangerous or
hammful to my person or my property. | acknowledge that | am responsible for my safety
and my own health care needs, and for the protection of my property.

In exchange for allowing me to panicipate in these SCA activities and events, | agree
o release from liability, agree o indemnify, and hold harmless the SCA, and any 5CA
agent, officer or SCA employee acting within the scope of their duties, for any injury to
my pemson or damage to my property.

This Release shall be binding upon myself, successors in interest, and/or any
person(s] suing on my behalf.

I have read the statements in this dooument. I agree with its terms and have voluntarily
signed it | undemstand that this document is complete unto itself and that amy ol
promises or representations made io me concerning this document and/or its terms are
not binding upon the SCA, its officers, agents and/or employees.

I UNDERSTAND THAT THIS I5 A LECAL DOCUMENT. I HAVE UNDERSTOODY
THIS RELEASE AND | UNDERSTAND ALL ITS TERMS. 1 EXECUTE IT VOLUMTARILY
AND WITH FULL ENOWLEDGE OF ITS MEANING AND SIGNIFICANCE.

Legal Mamse [PRINT)

Legal Mams (S1GH)
Parent/ CGuardian [SIGN)
Dhate

MEMBERSHIP INFORMATION — Frint or type cleany.
APPLICATION MUST BE FILLED DUT COMPLETELY OR IT WILL BE RETURMNED.

INTERNATIONAL
MEMBERSHIP
APPLICATION

u.s.
ONLY

FUNDS

PROCESSING TIME: 4-7 WEEKS
The cutoff for each month i NOON of the last working day
of the month. Forms that come in after the cutoff date are
processed for the following month. Newsletter cycle is two
months ahead: January payments are for March mailing

labels, etc.

Please check membership rype:

O International
O Associate

O Family ($10 X & of members, up 40§30 maximum) §
O Tax-Deductible Donation

Optional

Monthly Newsletters

[0 Artemisia

O #ihelmearc
[ Anstecrra

O AnTir

O Atenweldt

[ Atlantia

O caid

O cCalontir

O Drachenwald
O Ealdomere
O Ease

O cGlenn Abhann
O Lochac

O Meridies

O widdle

O Morthshield
O Outlands

[ ‘Trimaris

O west

Optional Quarterly Publications
O Towrnaments Huminated
Cur member magazine featuring articles om how to thrive in
the SCA, a5 well as works of resaarch plus cohmmms and revisus.

O Board Proceedings

O The Compleat Anachrowist
O monograph semies that focusss on one topic relevant o the
time period G C_E. o 2600 C.E. in sach 50-60 page ssue.

1

MEMBERSHIP TOTAL £

Optional Publications Tetal %
Total Payment Endosed. . . .. .. . _ . ..

- §

Two-Year Renewal (Total Payment X 2) . .. . %
Three-Year Renewal (Total Payment X 3) .. . £

O mew Membership [ Renewal (s . w e

Annual
£45.00
£30.00

£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00
£35.00

£20.00

£20.00
£25.00

Legal Name [ Change of Address [] Replacement Card No
Address O Check or Money (rder, payable io 8.C.A., Inc. | Refunds
City. Province OO visa [ Mastercard Available
Posal Code County HINEEEENENENEEER
Phome | Home) Phone (Work) Month  ¥ear
For Family Membership only: Ape _ Relationship
i ) i i . Carl Expiration Date
[0 Check box to receive renewal notices via e-mail. Year of Birth [opt.)
E-mail address
Signature
Socety Mame
[Optiomal — Far reference anly. Society names are registered through the Collage of Heralds ) FOR REGISTRY USE DMLY
Bank Nurmisar
The information collectad is used for imternal admimistrative purposes and shall not be u
sold or otherwise distributed whsemt permission or court order. Mamisarship Number fiective 113/11 {Rev. 13/10)




