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Battle on the Bay

His Majesty Cuan opens Battle on the Bay 2017, with Their Excellencies of Storvik and Lochmere
looking on. Photograph by Master Ursus (T. Tyson), release on file.
This is the September 2018 issue of the Drekkar, a publication of the Barony of Storvik of the Society for Creative Anachronism, Inc. The
Drekkar is available from Jamie Lennon at chronicler@storvik.atlantia.sca.org. Subscriptions are free as all publications are available
electronically. This newsletter is not a corporate publication of the Society for Creative Anachronism, Inc., and does not delineate SCA policies.
© 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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September 28-30: Clash with Bacchus (Big
Island, VA)
Armored, rapier and archery martial
activities, and Bacchus-approved A&S

Upcoming Events
September 7-9: Rip Rap War (Courtland, VA)
Return to battle for possession of Rip Rap
Island. Fun scenarios including “boat battles!”
A&S: brewing competition, sea shanty bardic,
open A&S display. Their Excellencies of
Storvik strongly encourage those who can to
attend, as it was a very fun event last year.

October 5-7: Fall Coronation (Bennettsville, SC)
Their Royal Highnesses Ragnarr
Blackhammer and Lynette Semere will take
the thrones of Atlantia. Cultura Atlanatia
competition (hunt themed), Dirty Dozen
Donation Derby, an “Un-Competition” display A&S items, get feedback.

Regular Baronial Activities
Locations to regular baronial activities on the
last page.

September 8: Stierbach 20th Baronial Birthday
(Leesburg, VA)
Their Highnesses will attend this vibrant
celebration, with armored and rapier combat,
archery and thrown weapons, A&S,
merchants and equestrian! Site is DRY and no
dogs allowed (they scare the horses). Service
animals allowed on leash only.

September Populace Gathering
September 16, 2018, 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.

September 15: Fall University Session 100
(Franklinton, NC)
ONE HUNDRED sessions of Atlantia
University! An amazing variety of classes are
always taught.

Dance Practice: September 10, 17, 24, 810pm. Join the Dance listserv for the latest
news.

Armored, Rapier Practice: September 3, 10,
17, 24, 7-9pm.

Archery: Sundays, 1-3pm, if the weather is
good. Check email/FB for cancelations.

September 21-23: Battle on the Bay (Upper
Marlboro, MD)
This is a local Storvik/Lochmere event – you
should come! Join Their Royal Majesties and
Their Royal Highnesses in celebrating
Lochmere's 30th birthday! Tournaments and
melees (armored and rapier), a “Your Novice
Experience” A&S and an open display; the 4th

Baronial At-Home: Look for announcements.
Early Northern European Adhocracy:
September 18, 7-9pm, 9426 Canterbury
Riding, Laurel MD. Weaving on a simple
loom with heddle bars.
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Baronial Progress
Baron Celric and Baroness Ilaria will be at the following events:

September
7-9
15
21-23

Rip Rap War
Fall University
Battle on the Bay

Tir-Y-Don
STOOOORVIK

Both
Both
Both

OYEZ! OYEZ!
Baronial News Highlights
Indigo Dye Day September 9: Mistress Drea and Dame Emma West are hosting a day of fiber arts.
Mistress Drea will host dyeing with natural indigo. Stop by any time between 10 am and 5 pm with
whatever it is you want to dye blue. The 40-gallon Indigo Vat will dye wool, silk, linen, cotton,
rayon, and some manmade fibers as well; you can dye hanks of yarn, lengths of fabric or finished
garments. Donations are not required but are appreciated, whatever you can afford ($1-$5 dollars).
Dame Emma will hold a dress fitting/body block creation class. Contact her for details.
Link to Facebook event; address is found there.
Changes to SCA Social Media Policy: Everyone is encouraged to read the new policy and contact the
seneschal, Mistress Graciela, with questions.
Heraldry YouTube Channel: Our baronial herald, Rose, has started a YouTube channel on heraldry!
Got Toys?: Toys sought for baronial children's largess. Donations to Their Excellencies.
The Draken Experience: Not an SCA event, but the reconstructed Viking warship Draken Harald
Harfarge will be at the Wharf in DC from October 5-15, and in Baltimore September 7-10. A
baronial expedition has not yet been organized, but come on.
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Skol!
Wordfame for those in Storvik's hall
News of great accomplishments on the fields of Pennsic!
Do not be misled by Baroness Ilaria's pleasant demeanor, her beauty and grace as she sits
serenely with her young son upon her knee. For she is a most formidable warrior, earning her sixth
Shark's Tooth for distinguished valor on the field. Skol! For our valkyrie baroness!
To bear the Crown is a heavy burden, and it is shared with the Their Royal Majesties' loyal retainers.
These gentles give up their own time to coordinate and organize the Royal schedules, and then
accompany Their Majesties throughout their day, providing assistance as needed. Tala al-Zahra
was created a court baroness for her tireless work as Their Majesties' head retainer in the North.
She will use the title Sheikha.
But wait! That was not enough to recognize Sheikha Tala's contributions, for she was also awarded
a Fountain for her assistance during Monday's field battle. The Fountain is an award that
recognizes a single distinguished act of service in Atlantia.
Lord Cameron de Grey showed why the enemies of Storvik can go ahead and run – they'll just die
tired. He took first place in the St. Sebastian archery shoot in the Bowman Elite division. Skol!
For Lord Cameron.
And in... good?... news, Mistress Fevronia Murometsa was awarded custody of a stuffed plague
rat, her booty for coming in second place in the Most Depressing Song Competition. We trust the
prize consoled her lamentations somewhat.

Baronial Meeting Notes, August 19 , 2018
Meeting was canceled on account of Pennsic.
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Lady Alicia’s Cookery Booke: Hais
By Lady Alicia of Cambion

Greetings! Has anyone else heard that strange
whooshing noise? I first heard it when I was
getting ready for Pennsic and then again, right
before I undertook my journey. It's been
haunting me ever since...what? Oh.
Nevermind, one of the servants has just
informed me that it was the sound of Drekkar
deadlines flying right past my head. And here I
thought it was the Mead Fairy, come to
replenish my stock (it got rather...depleted at
Pennsic). Sorry about that, faithful readers, it
has taken me much longer to get you a new
article. I hope your summer has been
enjoyable otherwise.
This month, we will be making Hais, a Middle
Eastern sweet that keeps well at room
temperature or satchel-temperature, wherever
your travels may lead you:
Take fine dry bread, or biscuit, and grind up well.
Take a ratl of this, and three quarters of a ratl of
fresh or preserved dates with the stones removed,
together with three uqiya of ground almonds and
pistachios. Knead all together very well with the
hands. Refine two uqiya of sesame-oil, and pour
over, working with the hand until it is mixed in.
Make into cabobs, and dust with fine-ground sugar.
If desired, instead of sesame-oil use butter. This is
excellent for travellers.1

While this recipe can be made by hand with a
mortar and pestle, I have found the easiest way
is with a food processor. Measure out your
bread crumbs and process to an even finer
grain, almost to the consistency of flour. This
will make your final product smoother. Next
grind the nuts. I was able to find raw, unsalted,
unroasted almonds and pistachios at my local
trader. Grind them finely, but not so fine that
they release all their oil and become paste.
If your dates are not already stoned, you will
have to do it yourself. Remove the pits and
stems and process with the nuts and the
breadcrumbs until well combined. Drizzle in
your oil, butter, or a mix of the two, while the
paste is still processing. I find sesame oil to be
a very strong flavor, so I used six tablespoons of
butter and only one tablespoon of sesame oil
for flavor, but you can adjust to your own taste.

The completed mixture

From left, ground almonds, sugar, dates,
sesame oil and ground pistachios.
1

al-Baghdadi p. 214/14, redaction by Cariadoc and Betty Cook;
http://www.pbm.com/~lindahl/cariadoc/desserts.html

Turn out the mixture into a large bowl. In a
smaller side bowl, add about ½ cup granulated
sugar. The mixture will be warm from the
melted butter but should not be too hot to
work with your hands. It may be a little sticky
so you may want to lightly oil your hands with
butter or a neutral oil (like vegetable oil) to
keep the mix from sticking.

Breaking off small pieces of the mixture, roll
them into 1” balls and then roll them in the
sugar.

Hais
(excerpted directly from Cariadoc's Miscellany)

2 2/3 cup Bread Crumbs
2 c (about one pound) Pitted Dates
1/3 c Ground Almonds
1/3 c Ground Pistachios
7 T Melted Butter or Sesame Oil
½ cup (or so) Sugar
1. Grind breadcrumbs until almost flourlike
consistency.
2. In food processor, combine dates, almonds,
pistachios and breadcrumbs.
3. While processor is running, drizzle in oil,
melted butter or a combination of the 2.

Rolled hais being covered in sugar.

4. Form mixture into 1” balls and roll in sugar
until completely covered. Store in airtight
container.

Store hais in an airtight container with a little
extra sugar to prevent them from sticking to
each other. Hais will remain good for many
weeks – this batch even made it to and through
most of Pennsic. Most of it...

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 HUGE
Viking feast for Battle on the Bay? I hope to see you all
there (or if you want, come help me in the kitchen and
learn all about the delicate dance that is feast cookery)!

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
Deputy Seneschal
Margarite Honoree d’Cheneau
J. Chenault
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 Kanamori Tatsume
C. Flessas
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
Youth Minister
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Astrid Spakora
E. Whitlock, 301-219-7557
storvikyouthofficer<at> gmail.com

Baronial Champions
Archery
Eadgyth the Archer
Arts & Sciences
Maestra Emma West
Bardic
Astrid Spakona and Irena
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 Jason's deli located by red diamond. Monday
practice at 4512 College Ave., College Park, MD
of MD Metro on the Green Line.
20740 is at the letter “A” in the map pin.
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

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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