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An Ottoman Reign

Short Sword (Yatagan) from the Court of Süleyman the Magnificent (reigned 1520–66)
    Workshop of Ahmed Tekelü (possibly Iranian, active Istanbul, ca. 1520–30) From the Metropolitan

Museum of Art.  Public domain image.
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© Copyright 2018, Society for Creative Anachronism, Inc. For information on reprinting letters and artwork from this publication, please 
contact the Storvik 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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Upcoming Events

April 6-8: Spring Coronation (Ellerbe, NC)
Heavy and youth fighting, combat archery, 
rapier.  Middle Eastern-themed A&S, including
performing A&S.  Middle Eastern feast is 
planned.

April 14: Performer's Revel (Bowie, MD)
As the name suggests, this is Storvik's annual
all-day performance event. Largely bardic, 
but dance, instrumental music, drama and 
other performance is welcome, too!  Cooking 
will be a performing art as Lady Alicia of 
Cambion prepares a delicious supper.

April 14: Royal Archery Tournament (Glen Arm, 
MD)

To the surprise of absolutely no one, this 
event will be all about the target archery!  
Awards for best scores in each ranking as well
as the Royal Archer.

April 14: Tourney of the Red Dolphin (Yorktown, 
VA)

Attend our baron as he journeys south to this
day of tournaments.  The event 
announcement has the baronial bardic filed 
under “Martial Activities,” so this ought to be 
interesting!  Red dolphin-themed A&S (Finn, 
the barony's mascot).

April 20-22: Queen's Rapier Championship 
Tournament (Clarksville, VA)

Just when you thought you had this event 
name stuff all figured out, this event is 
about... rapier!  

April 6-8: Spring Coronation (Ellerbe, NC)
Heavy and youth fighting, combat archery, 
rapier.  Middle Eastern-themed A&S, 
including performing A&S.  Middle Eastern 
feast is planned.

April 27-29: Revenge of the Stitch V (Denton, 
MD)

Not just the 24-hour garb construction 
challenge! Also heavy weapons, archery, 
static A&S and a number 5-themed bardic. 
Children's activites are also planned.

April 6-8: Spring Crown Tournament (Boonville,
NC)

Dietrich and Una will select Their heirs in 
trial-b-combat.  A&S: Tempore Atlantia 
(1250-1400CE), Bring Your Bling 
competition, banner competition

Regular Baronial Activities

Locations to regular baronial activities on the 
last page.

Early Period Arts gathering canceled for 
April

April Populace Gathering April 15, 6:30-
9pm, Jason's Deli, 7356 Baltimore Ave, 
College Park, MD. 301-779-3924. Business 
meeting starts at 7pm. Parking is free on 
Sundays.

Armored, Rapier Practice: April 2, 9, 16, 23,
30, 7-9pm.

Dance Practice:  April 2, 9, 16, 23, 30, 8-
10pm. Join the Dance listserv for the latest 
news.

Archery: On hold until spring

Baronial At-Home: If held: April 24, 7 or 
7:30pm (look for announcements). 

Early Northern European Adhocracy: 
Canceled for April.
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Baronial Progress
Baron Celric and Baroness Ilaria will be at the following events:

Apr 7 Spring Coronation Windmaster's Hill Both
Apr 14 Tourney of the Red Dolphin Tir-Y-Don Celric
Apr 14 Performer's Revel STORVIK Ilaria
Apr 27-29 Revenge of the Stitch Spiaggia Levantina Ilaria

OYEZ! OYEZ!
Baronial News Highlights

Storvik Email List Has Moved to Google: We are off Yahoo Groups now. Contact 
webminister@storvik if you need an invitation to the new Google group.

Armor Workshop April 8: Lord Carlyle has an armoring workshop at his home 2-8pm. Contact him 
at 202-909-3679  for directions. 

Smocked Apron Class April 12: THL Kate de Mallow of Northshield is passing through Storvik, and 
has graciously offered to teach a class on making a smocked apron on April 12, 6-9pm at Jason's 
Deli in College Park (same as populace meeting).  BYO yard of white linen or buy some from Lady 
Kate for $10.  Parking is not free the way it is on Sunday nights, and College Park tickets 
aggressively!

Performer's Revel is April 14: The  Storvik tradition of gathering at the fortress of Caer Bear (the 
home of Master Igor and Mistress Fevronia, in Bowie, MD) for a day of songs, stories, poems, 
music, dance, and performance of all kinds continues!  But this year will be different as a torch is 
passed.  Lady Alicia of Cambion will prepare the feast, as Master Igor takes a long-deserved break. 
Heed the words of the lady of the hall:

PRACTICALITIES: By ancient custom, the revel will be held at the home of Baron Igor Bear and 
Baroness Fevronia Murometsa, The site is wet (as long as you are 21 or older) and very cheap! The
hall opens at 10am, performances usually start around noon and continue until the last vestiges of 
energy run out. The only fee is $12 to cover the feast. ***New this year*** Lady Alicia of Cambion
will follow in Baron Igor's footsteps and show us that cooking is indeed a performing art! [NOTE 
BENE: small children may find the need to sit quietly rather tedious, so parents may want to make 
appropriate childcare arrangements].

DIRECTIONS: 
Take the Beltway/I-95, 495 to the MARYLAND exit for Route 50. Take Route 50 East, towards 
Annapolis. Go about 6 miles to the exit for Route 301. Take Route 301 South. Go down about 2 
miles to Mitchellville Road (it is a traffic light). Turn right on Mitchellville. Go about 1/4 mile to 
Arbor Hill and turn right. Take Arbor Hill until it T-bones into Alderwood. Turn right on Alderwood, 
then take the first left onto Alstead, and an almost immediate right turn onto Amber Meadows 
Drive. We are 2204 Amber Meadows Drive, 3rd house on the left. Our phone is 301 390-4428. 

Silk Banners Class April 21: Dame Emma West hosts a class that will cover the typical SCA and 
medieval way to paint a silk banner.  Bring small cartoons (design drawings) or use one provided.  
10 am – 6pm, at 13501 Steeplechase Dr, Bowie, MD 20715.

Target Painting at Baron and Baroness's April 22: Paint targets for Novice Tournament starting at 
11am. Same address as baronial at-home.
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Atlantian Cavalry Rides April 29: Northern Atlantia Cavalry Practice begins April 29, 11am – 4pm at 
Spotted Horse Keep in Stierbach. Contact Lord William de Hirst for directions. 

Skol!
Wordfame for those in Storvik's hall

Lord Jeffry Thorne has been taken as a student of the bardic arts by Master Richard Wyn of Bright
Hills at Night on the Rhine in Lochmere.  For those who may not know, not only is Lord Jeffry a 
ferocious rapier fighter, he is also a very funny songwriter and singer!

Storvik's singers swept the vocal music competition at Night on the Rhine! Lilies Among Thorns 
(Sir Volodya, Lady Gwailyn, Master Igor and Mistress Fevronia) won for the group performance, and 
Mistress Teleri won for individual.

Between the Beltways

Early Music DC lists medieval and Renaissance music happening in the area. Not much in period this
month, but Tempesta di Mare is playing April 20, and they're fantastic.

April 11: Discussion to celebrate the publication of “Peace and Penance in Late Medieval Italy” at 
Catholic University, 5:15-7 PM

April 14-15: Living Through the Ages is a living history event that covers many eras and is  held at 
Croom. Three Left Feet, who dance at the Monday practice, will be there.

April 14: Medieval Day at Catholic University. Good opportunity to represent the barony to college 
students if you're not at Performer's Revel or Royal Archery.

Through April 22: “Potted Potter” is a parody of Harry Potter and the Sorcerer's Stone running at 
Sideny Harman Hall. Use promo code MAGIC20 for 20% discount.
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Lady Alicia’s Cookery Booke: Honey Glazed Ham

By Lady Alicia of Cambion

Greetings! The Lenten season is over, which means

meat and cheese and butter and cheese and eggs

and cheese and milk have all returned to the table.

Did I mention the cheese? Still, it is good to have

the tables groaning again and not the servants in

the hall!  To celebrate  the ongoing Easter  season,

this month's recipe is a 1st century CE Roman glazed

ham  from  Apicius's  De  re  coquinaria (On  the

Subject of Cooking):

Petasonem ex musteis: petasonem elixas cum bilibri

hordei et caricis XXV. cum elixatus fuerit, decarnas

et  arvillam  illius  candenti  vatillo  uris  et  melle

contingis.  quod  melius,  missum  in  furnum,  melle

oblinas.  cum  coloraverit,  mittis  in  caccabum

passum, piper, fasciculum rutae, merum, temperas.

cum  fuerit  temperatum,  dimidium  in  petasonem

perfundis  et  aliam  partem  piperati,  buccellas

musteorum fractas perfundis, cum sorbuerint quod

mustei recusaverint, petasoni refundis.1

Fresh Ham: A fresh ham is cooked with 2 pounds of

barley  and  25  figs.  When  done  skin,  glaze  the

surface  with  a  fire  shovel  full  of  glowing  coals,

spread honey over it, or, what's better: put it in the

oven covered with honey. When it has a nice color,

put in a sauce pan raisin wine, pepper, a bunch of

rue  and  pure  wine  to  taste.  When  this  sauce  is

done, pour half of it over the ham and in the other

half soak specially made ginger bread. The remnant

of the sauce after most of it is thoroughly soaked

into the bread, add to the ham.2 

The ham indicated here would have been from the

hind leg of a pig, but it would have been fresh, not

smoked as modern ham is. While it is possible to

source a fresh ham, it  is more common to find a

picnic  ham  (or  shoulder)  which  comes  from  the

front  leg.  These  are  usually  sold  fresh  and

unsmoked. For this recipe, I used a fresh, half-picnic

that  I  purchased at  the store  rather  than a fresh

ham  from  a  butcher.  I  also  scaled  down  the

remaining ingredients to match (25 figs indeed!).

1 http://www.hs-

augsburg.de/~harsch/Chronologia/Lspost04/Apicius/

api_re07.html

2 http://penelope.uchicago.edu/Thayer/E/Roman/Text

s/Apicius/7*.html

Here  we  see  the  sweet-with-meat  flavor

combination  that  happens  in  later  medieval  and

renaissance recipes, too. The figs in the barley add

an additional layer of sweetness, even before the

honey is added. 

The  recipe  is  fairly  straightforward,  although,

lacking a fireplace full of coals, I opted to brown the

meat before the braising process, which allowed it

to render some of the fat into the braising liquid, as

well  as offer a first  layer of caramelization to the

meat. 

The browned pork, before adding figs and barley. 

Also Figs & Barley is going to be the name of 

my new hipster craft cocktail bar.

First, allow the meat to come to room temperature,

pat it dry and salt and pepper it. Heat a tablespoon

of olive oil in an oven-safe dutch oven and brown

the meat on all sides. Preheat oven to 375*

When meat is browned evenly, add enough water

to  come  halfway  up  the  side  of  the  roast

(approximately  1  quart  or  so).  Be  careful  of

spattering! Add figs  and barley,  cover,  and put  in

oven until internal temperature at the thickest part

of the meat reaches 160* (approximately an hour

or so, depending on weight).

Remove pan from oven, spoon honey over the top

of the meat and return to oven without the lid for

about  another  30  minutes  or  so  until  internal

temperature  reaches  165*  and  the  barley  has

absorbed all the remaining cooking liquid.



Meat, just glazed with honey. Note the barley 

hasn't absorbed all the liquid yet.

Meanwhile combine the wines with the pepper and

herbs to make the sauce. If you do not have raisin

wine, a sweet red wine makes a good substitute.

The  Romans  prized  sweeter  wines,  so  a  sweet

white for your “pure” wine will work as well.

SPECIAL NOTE: Rue is an herb that is used often in

classical cookery but may have serious side effects

for some people, especially anyone pregnant, trying

to become pregnant or breastfeeding. It is hard to

determine what is a “safe” quantity, so I advise to

leave it out entirely. You can attain the same bitter

quality of the herb by using something similar (like

endive) to get the true Roman flavor or substitute

another savory herb instead.

While the meat is cooking, bring the wine sauce to

a simmer and allow to reduce as thick as possible.

The original  recipe indicates  making  a  small  cake

like libum3, which is soaked in wine sauce instead of

honey. You can also make a smaller quantity of the

wine sauce if you want to skip making the libum, as

I did.

Once the honey has cooked down and glazed the

roast,  you are  ready to  serve  this  festive  Roman

dish forth to your table! The roast is moist and not

cloyingly  sweet  and  the  barley  makes  a

complementary side dish, all in one!

3 https://ladyaliciascookerybooke.wordpress.com/201

5/06/22/roman-libum/

Honey-Glazed Ham (after Apicius)

1 3 lb picnic shoulder ham

Salt & Pepper

1 T Olive Oil

4 C (or so) Water

8 oz Barley

7 Figs

½ c Honey

1 C Sweet Red Wine

1 C Sweet White Wine 

¼ C Minced Endive or other bitter herb

¼ t ground black pepper

1. Bring meat  to room temperature then pat dry

and salt and pepper liberally. Heat oil in oven-safe

dutch oven and brown meat on all sides. 

2.  Preheat  oven  to  375*.Add  water  to  about

halfway  up  the  meat,  add  barley  and  figs,  then

placed  lidded  dutch  oven  into  preheated  oven.

Cook until internal temperature is 160*

3.  Combine  wines,  endive  and  pepper  in  a

saucepan and simmer until wine has reduced by at

least half and starts to thicken slightly.

4. Remove meat from oven and cover with honey.

Return to oven without lid for another 30 minutes

or so, until internal temperature is 165* and barley

has absorbed all cooking liquid.

5.Plate  meat  and  barley.  Spoon wine  sauce  over

both. Slice and serve.

Enjoy! Go forth and cook good food!

Do you have a pressing cookery  question you’d like to

have  answered?  Email  Lady  Alicia  at

ofnoimp@yahoo.com. Do you know, I'm cooking a feast

in  honor  of  Saint  George  at  the  Performer's  Revel  on

April 14! Come show your talents and let me feed you!



Baronial Meeting Notes, March 18, 2018
Meeting start approx 7pm, 13 in attendance

Officers' Reports

Seneschal
Mistress Graciela/G. Hutchings 

• Make sure background checks go through proper channels. Anyone running or involved in 
youth activities has to have a background check. Our youth officer talks to the Kingdom 
youth officer to set up background checks.

Minister of Arts and Sciences
Lady Mirabella/M. Gretsinger

• Submitted quarterly report. 
• Will run A&S for Novice Tourney; will send out email asking for classes for Novice. 
• There was a knitting class to learn how to make pouches.  

Exchequer
Lord Morton/S. Graf

• The Domesday report went missing, so he re-sent it and will check to make sure it was 
received.

Quartermaster
Lord John West/J. Hutchings 

• Llyr has the list fence.

Chatelaine
Lady Sonya/S. Gross

• The newcomer’s class was today; 1 newcomer and 6 other Storvikii. 
• We have too much Gold Key garb. She would like to hold a yard sale at Night on the Town or 

Novice. If we want to take it to NotT/Lochmart, someone will have to take a turn working for 
Lochmart, but we will get the money from selling our things. 

• Patches asked for reimbursement for $75 for Awesomecon (Discussion but no vote?)

Chronicler
Mistress Teleri/J. Lennon

• Absent but...
• Drekkar went out.  

Webminister
Outgoing: Lady Kunigunde/R. Green
Incoming: Lady Tatsume/C. Flessas,  Deputy J. Chenault

• Margarite reporting, Tatsume absent
• Launched the new webpage. Needs FTP access to finish the new webpage, but it is live. 
• She will put together a how-to for emergencies. 
• Tatsume is handling transition from Yahoo Groups to Google Groups. 

◦ Address for new Google group was requested (Kunigunde emailed out the next day.)

Knight Marshal
Lady Angeline/L. Madan

• Absent
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Herald 
Lady Rose/E. Stark

• She has art supplies and will help if anyone needs ideas for their arms.

Youth
Astrid/E. Whitlock

• Absent

MOL
Lady Kunigunde/R. Green

• Signed up to run MoL table at numerous events this Spring (Ponte Alto, Highland Foorde, 
Spiaggia Levantina).

Baronage
Baron Celric and Baroness Ilaria/D. And M. Bartlett

• Tuesday will be At-Home making benches in the wood shop. 
• Please submit recommendations for awards – we give most Storvik awards at Novice. 
• Illaria says we have some projects to do, like painting the new tent and thrones.

Events
Performer’s Revel (Fevronia & Igor, not here) is April 14. Kunigunde will update the date on the 
Google calendar on the webpage. 

AwesomeCon (Carlyle, not here) – AwesomeCon demo is 3/31. Carlyle has not been in touch.

Novice Tourney (Kunigunde) – Most staff positions are in place. Tirzah will set up PayPal. Patches 
will set up a Facebook page. Kunigunde is asked to send info about the event and what jobs are still 
not filled. Margarite has set up event webpage. Illaria has some prizes at home.

Discussion of kingdom Twitter and Instagram accounts which are run by Northern Regional 
Webminister. Do we want to set up Twitter and Instagram? This would need someone to update it 
often.

Battle on the Bay (Gracie) – Gabrell is supporting Autocrat/point person from Lochmere. It is 
Lochmere’s 30 year anniversary. Theme is the Battle of 30. There will not be equestrian since 
Master Terafan’s equestrian event is just two weeks before.

Fall Crown (Emma) – Emma says our bid is in; she thought the bid committee was supposed to 
have decided by now.

Spring Fair 2018 is cancelled due to lack of time to prepare.

Spring Fair 2019 – we will try to claim the 2nd or 3rd weekend in April.

Revenge of the Stitch – in Spiaggia Levantina April 27-19. We have a sewing team attending. Illaria 
is our model. Celric says she does need new clothes.

Medieval Day at Catholic University: April 14. They would love to have us participate. 

8



Old Business: None

New Business
Mead Hall – Celric wants something like a 40’x40’ tent that looks more like a solid structure. To be 
used for brawl fights, singing, and a bar in the evenings.

End ~8:30 PM
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Baronial Regnum
Baron and Baroness of Storvik

Baron Celric d'Ravelle & Baroness Ilaria de Gandia
D. Bartlett and M. Bartlett

baron<at>storvik.atlantia.sca.org, baroness<at>storvik.atlantia.sca.org
423-747-7473 (Baron Celric), 423-737-5284 (Baroness Ilaria)

Officers & Deputies

Seneschal
Mistress Graciela Esperanca de Seville
G. Hutchings, 301-213-4244 
seneschal<at>storvik.atlantia.sca.org

Minister of Arts & Sciences
Lady Mirabella Walmesley
M. Gretsinger, 410-868-1587
moas<at>storvik.atlantia.sca.org

Chronicler
Mistress Teleri the Well-Prepared 
J. Lennon
chronicler<at>storvik.atlantia.sca.org

Exchequer
Lord Douglass Morton
S. Graf
exchequer<at>storvik.atlantia.sca.org

Quartermaster
Lord John West
J. Hutchings
ironkey<at>storvik.atlantia.sca.org

Herald 
Lady Rose nic Galen
E. Stark, 703-409-2728
herald<at>storvik.atlantia.sca.org

Castellan/Chatelaine
Lady Sonya Flicker
S. Gross, 301-772-0499
chatelaine<at>storvik.atlantia.sca.org

Knight Marshal
Lady Angeline Falconis
L. Madan
knightmarshal<at>storvik.atlantia.sca.org

Armored Deputy
Lord Carlyle Jamesson

Minister of Lists
Lady Kunigunde von Darmstadt 
R. Green
mol<at>storvik.atlantia.sca.org

Archery Marshal

Rapier Marshal
rapiermarshal<at>storvik.atlantia.sca.org

Web Minister
Lady Kunigunde von Darmstadt (outgoing)
R. Green
Lady Kanamori Tatsume (incoming)
C. Flessas
Margarite Honoree d’Cheneau 
J. Chenault
webminister<at>storvik.atlantia.sca.org

Deputy Web Minister for Yahoo Group
Lady Kunigunde von Darmstat
webminister<at>storvik.atlantia.sca.org

Equestrian Marshal
Griffin Wharvager
ggriffin924+sca<at>gmail.com 
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Youth Minister
Astrid Spakora
E. Whitlock, 301-219-7557
storvikyouthofficer<at> gmail.com 

Baronial Champions

Archery
Sayyida Tala al-Zahra

Arts & Sciences
Maestra Emma West

Bardic
Lord Charles Alexander

Heavy Weapons
Lady Eleanor Bywater

Rapier
Lord Jeffry Thorn

Youth
Vacant

Baronial Appointees

Warlord
Lord Griffin Wharvager
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Populace meetings are held the 3rd Sunday of 
the month at 6:30pm at Jason's Deli in College 
Park, MD. Baronial business will be conducted at 
7pm. Take your best route to US-1 S in College 
Park. Go past the university main gates; a few 
lights down is Knox Rd, with a Peri-Peri chicken 
place on your right. Turn right and then turn left 
into the parking lot of the mall. Jason's Deli is 
near the entrance where you came in. 7356 
Baltimore Ave, College Park, MD. 301-779-3924.
Fight practice (armored and rapier) and dance
practice are held each Monday at St. Andrew's 
Episcopal Church, 4512 College Ave., College 
Park, MD 20740, at the corner of College Ave 
and Princeton Ave. off of Route 1, south of Paint 
Branch Pkwy.  7 blocks from the College Park/U 
of MD Metro on the Green Line.
Archery practice on Sunday 11:00am at 
Adelphi archery range, 2800 University Blvd E, 
Adelphi, MD 20783; equipment-making at Lord 
Cameron's during inclement weather.
Early Northern European Adhocracy: 9426 
Canterbury Riding, Laurel, MD. Right off I-95 
exit 35A.  Free unassigned parking.  One cat.
Baronial At-Home: 1204 Canberwell Rd, 
Catonsville MD

Jason's deli located by red diamond.  Monday 
practice at 4512 College Ave., College Park, MD 
20740 is at the letter “A” in the map pin.

Release Forms

Want to share something in the Drekkar? Give me legal permission to do so!

Grant of Use Form: For articles, non-photograph artwork, most other contributions

Model Release Form: People appearing in photographs must sign this if: 
1. The image is portrait-style
2. The photograph is taken in a private space at an event (such as a personal encampment)
3. The photograph is taken at a non-public venue (such as an armor-making workshop at a 
home)

No model release form is needed when the photograph is taken at a public place and in a 
public forum
(where there is no expectation of privacy), including:
- any SCA contest or competition, merchants' row, court, class, etc.

Photo Release Form: The photographer who takes a picture (of anything or anyone) must sign 
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http://chronicler.atlantia.sca.org/ReleasePhotographerFillable.pdf
http://chronicler.atlantia.sca.org/ReleaseModelFillable.pdf
http://chronicler.atlantia.sca.org/ReleaseCreativeFillable.pdf

	1. The image is portrait-style 2. The photograph is taken in a private space at an event (such as a personal encampment) 3. The photograph is taken at a non-public venue (such as an armor-making workshop at a home) No model release form is needed when the photograph is taken at a public place and in a public forum (where there is no expectation of privacy), including: - any SCA contest or competition, merchants' row, court, class, etc.

