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Greg Young, 24 MacAulay Place, Winnipeg, Manitoba, R2G 0P8. 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 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.

Upcoming Events and Activities
Make your travel plans early! Here’s a list of some upcoming events that may be of
interest to folks:
Moorish Tavern – June 21 – 23, 2013 – Midewinde
Thatsa Mare XIX – June 21 – 23, 2013 – Mare Amethystinum
Rockhaven Archery Reloaded Too – June 29 – Rockhaven
Warriors and Warlords (WW) XX – July 11 – 14, 2013 – Jaravellir and Nordskogen
Ministers and Magistrates – July 11 – 14, 2013 – Coldedernhale
Pennsic 41 – July 19 – August 3 – Kingdom of Aethelmearc
More information and locations for all of these events can be found on the Kingdom
of Northshield website, www.northshield.org/Events/
If there is an out of kingdom event that should be added to this list, please let me
know. I’ll be happy to include more inter-kingdom listings.

Acknowlegements
Recipes in this issue were provided by Lord David du Pont and are from “Pirates Ravage the
Plains” 12th Night.
Photos in this issue were provided by Mistress Ainesleah and were taken at “Pop Culture Expo”.

Art Credits: 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
Sailing ship clip art licensed from the Clip Art Gallery on DiscoverySchool.com

Twelfth Night Feast Recipes (part 2)
Vegetable Pockets



1 (1 ounce) package ranch dressing mix



1 cup finely chopped cabbage



1 small zucchini, grated



1 small onion, chopped



1/2 cup red bell pepper, finely chopped



1carrot, grated



1 teaspoon minced garlic, or to taste



salt and pepper to taste



1 tablespoon butter, melted

Directions
1.
2.

3.
4.
5.

Make in small pastry shells
Heat a large skillet over medium heat and Add the cabbage, zucchini, onion, red bell pepper, carrot, and garlic. Cook and stir until the vegetables are tender and most of the liquid has evaporated, about 10 minutes.
Season with salt and pepper. Set aside
Place about 3 tablespoonfuls of the filling into the center of each shell. Cover the filling and pinch to seal.
Preheat an oven to 350 degrees F (175 degrees C).
Bake in the preheated oven until golden brown, about 15 minutes. Brush each pocket with melted butter.
Serve hot.

Jerk Chicken
Prep Time: 20 minutes
Cook Time: 20 minutes
Total Time: 40 minutes
Yield: Serves 4
Ingredients:












2 pounds skinless chicken breasts
1 jalapeno pepper, seeded and diced
3 tablespoons water
2 tablespoons lime juice
2 tablespoons lemon juice
1 tablespoon Dijon style mustard
4 cloves garlic, mined
2 cubes chicken bouillon
1/2 teaspoon ground cumin
1/4 teaspoon dried thyme

Preparation:
Combine all ingredients except the chicken and pour into a shallow baking dish or Zip-Top plastic bag.
Add chicken and turn to coat. Cover and place in refrigerator to marinate in jerk seasoning for between
4 hours to overnight. Preheat grill.
Place chicken in covered foil pans overnight to marinate. Remove all but thin layer of marinade from
pan. Bake on 375 for about 40 mins.

Pop Culture Expo Display

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
This year's event will again feature Archery, Rapier, and Armoured Combat activities, including the Water
Duel Shoot on Saturday, new types of Boat Battles for both Rapier and Heavy, and other contests and games.
Baronial Dark Ages War Court will be Friday after full dark.

On Friday evening we will be introducing "Onna Bun": We provide a variety of rolls, buns, etc., and the populace are encouraged to show up with their favourite home style breads, spreads, cold cuts, cheeses or fillings. It
should allow a good snack/meal without inconveniencing the kitchen or staff.

The Fire Arrow Shoot will be either Saturday or Sunday near midnight, weather permitting.

The stewards would once again like to encourage all attendees to bring out banners and such to help decorate the
main hall in a period and theme-related manner.

Merchanting is encouraged, contact the stewards for arrangements.

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!

Figurehead Contest
Almost since the first boats, with eyes to let her see the way, or terrifying beasts meant to frighten both foe and
evil spirits, even lovely Maidens portraying virtues felt to be embodied by the ship and her crew, people of the
seas have marked their vessels with artistic expression of the ship's soul.

Make it at home or on site, but produce a ship's figurehead. Use any materials with which you are comfortable, of
any size, but remember it must be visible through out the Hall — so probably between 1½ to 3 feet tall and suitably massive. The entries will be put on display, a populace bean count vote taken before Feast, and the winning
entry displayed in a place of pride at head table. Oh, and the entrant will receive a nifty prize for his or her efforts.

Fees
No merchant fee, but please contact the Steward in advance.

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. Anyone on site past 11 pm will be obliged to pay for the night.
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 25th.

Classes
Classes will be held on subjects for which volunteer instructors can be arranged. (Please volunteer to teach a
class, everybody!)

Event Staff
Event Steward: Bearaich MachArailtoicc gimli2013@castelrouge.ca

Deputy Steward: Magnus Einarson

Feast Steward: to be announced

And finally, since the more information the better….

Gimli Event Site Rules
Camping Fee: Everyone who stays on-site overnight must pay the camping fee, regardless of whether you're
staying in a cabin, tent, vehicle, or other location within the campground boundaries. Sorry, we cannot allow any
exceptions.

Please keep your cabin clean. Help the autocrats with cleanup by keeping your cabin tidy and sweeping the floor
before you leave. Take full trash bags to the trash shed and replace them with new bags; if you have any questions, talk to the autocrats.

Alcohol: Minors caught drinking alcohol on site will be kicked out and their parents contacted. Adults caught
giving alcohol to minors will be kicked out. Adults may bring alcohol for their own consumption, but please be
discrete -- don't get drunk, don't leave your bottles lying around, and take the empties with you when you leave.

Washrooms: The Washrooms are intended for the convenience of all users of the park. Smoking is not allowed.
It is imperative to respect this camp Property, so that no inconvenience is caused to your fellow campers.

Pets are not allowed on the site. Working animals (e.g. guide dogs) are allowed.

Quiet Hours are between 12:00 midnight and 8:00 AM.

Campfires are only allowed in the fire pits. All campfires must be thoroughly extinguished before leaving your
campsite. Never leave a campfire unattended. There may be restrictions on campfires from time to time due to dry
forest conditions. Restriction signs will be posted.

Firewood is not provided. However, dead fall or dry kill may be gathered from the forest for your campfire. It is
forbidden to cut down any trees or remove any wood from the park without the approval of the management. The
use of chain saws is not permitted in the early morning, late evening and all day Sunday.

Beach: The entire beachfront is public property. It is for the enjoyment of all. Please do not litter. It is prohibited
for anyone to block walking access along the waterfront. This area is not supervised and lifeguards are not provided. Beach fires are not allowed. Fishing from the beachfront is not allowed.

Playground: The playground is not supervised. It is equipped for baseball, soccer, volleyball, and swings for
small children.

