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Book of Flower Studies
ca. 1510–1515

Master of Claude de France
Folio 3: Marigold (Calendula arvensis) with a blue butterfly
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Upcoming Events

January 18: Kingdom 12  th   Night (Roanoke VA). 
Weekend of festival, festivity and 
camaraderie at the Hotel Roanoke. Royal 
Bard Competition, A&S, Merchants. No 
smoking, no feast.

January 25: Midwinter's 2020 (Severna Park, 
MD). A&S competitions, open displays; bards 
welcome. Lunch and feast, limited merchant 
space.  No marshal activities planned.

February 1: Winter University (St Mary's City, 
MD).  Kingdom University.  Classes of various
types. No cost to attend, donations accepted.
No feast, no live steel, no alcohol, no tobacco
products. Located at St Mary's College of 
Maryland.

February 8: Bright Hills 26  th   Baronial Anniversary 
(Manchester, MD).  Unicorn/rainbow theme.  
Bardic Bearpit, baronial brewing 
championship, Four Unicorns A&S challenge, 
heavy/rapier/youth combat and target 
archery if weather permits.  Feast, discreetly 
wet, no smoking, no pets.

Regular Baronial Activities

Locations to regular baronial activities on the 
last page.

Populace Gathering: January 12, 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: January 6, 13, 
20, 27 7-9PM.

Dance Practice:  January 6, 13, 20, 27 8-
10PM. Join the Dance listserv for the latest 
news.

Archery: Archery will resume in March 2020.

A&S: January 8, 6 PM. See the Facebook event
page for location and contact information.

Martial Related A&S: 2nd and 4th Tuesdays,  
6-8:30 PM. Contact Lord Cameron de Grey 
at 202-321-9102  for details

Baronial At-Home:  Consult their Excellencies
for details for this month's at-home.

Early Northern European Adhocracy: 
January 21, 7-9 PM. 9426 Canterbury Riding, 

Laurel MD 20723. Contact Mistress Teleri 
the Well-Prepared at 301-483-3691 for 
details.

Knitting/Fiber Arts A&S Night:
January 29, 7–9 PM. 6313 Jason St, Cheverly, 

MD 20785. Join Patches for a night of 
knitting or other fiber arts. 
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Greetings from their Excellencies!
Last year, Storvik had many accomplishments. We held our annual Novice tournament and hosted
Battle on the Bay, and both were very well attended. We had wonderful participation in 

cooperation with AwesomeCon and added an 
additional demo opportunity with the 
Greenbelt Labor Day Festival. SENEA held 
its 5th year anniversary, while we believe the 
Performer’s Revel is celebrating its 30th. 
Storvik herself turned 40, to much fanfare, 
and will be celebrated until Novice 2020.

Speaking of the year to come, Her Excellency
and I are excited to announce the beginnings 
of a new event in the making: Spring Faire. 
We’ve plotted long for a spring event to 
brighten the winter months and we’re starting
with a small baronial activity in late March 
that will hopefully bloom into something 
vastly more grand. In addition, here’s a short 
list of the events We’ll be at through March:

January 18th Kingdom 12th Night
February 1st Winter University
February 8th Bright Hills 26th Anniversary
March 14th St Patty’s Day Bloodbath
March 21st Storvik Spring Faire (Weekend 
Baronial activity)
March 28th Defending the Gate

There are a bunch of initiatives in the works, maybe even a few surprises, and we’re hoping that we can 
all pull this boat together. Opportunities abound for not only large and small A&S collaborative work, but
all sizes of necessary acts of volunteerism. So come to a Baronial Meeting, attend a practice, pick up a 
new skill or fighting technique, and join in the fun that will be 2020!

Happy New Year!

In service,

Celric and Ilaria
Baron and Baroness of Storvik
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OYEZ! OYEZ!
Baronial News Highlights

THE BARONY NEEDS A DEPUTY SENESCHAL.  
THE BARONY NEEDS A DEPUTY SENESCHAL. 
THE BARONY NEEDS A DEPUTY SENESCHAL.
Contact the Seneschal if interested.

Praise the Praiseworthy: Their Excellencies welcome recommendations for awards, as always.

SENEA:  January 21, 7pm. (Address and details will be in the Drekkar or on the FB event.) This 
month: nalbinding, a needle art that produces a knitted-looking, stretchy textile.  Mistress Teleri 
says: 

• “It is easiest to do with a light-colored, single-ply (single strand) wool. Lamb's Pride is a good
brand. I have a few skeins of their yarn that I can share for teaching, but if you want enough
yarn to finish a project (like a pair of mittens) you should get yourself a skein. Order soon - 
like in the next 1-3 days - because their shipping looks slow.  If you have wool yarn you've 
spun yourself that's at least worsted weight, that should also work.”

•

Overheard and Unattributed

Said at the populace meeting; we won't say by whom

:silverware clinking on plates, glasses refilled, various satisfied noises as food is consumed:
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Baronial Meeting Notes, December 15, 2019

Meeting started at 7:15 at a private residence (holiday party).  Next meeting at Jason's Deli, College
Park, on January 19th 2020.  20 adults, 2 children.  No ice cream, but everything else and I mean 
everything this was a ridiculously good dinner.

Officers' Reports

Seneschal 
Lady Marguerite Honoree d'Cheneau/J. Chenault

• Still looking for deputy seneschal (extra highlight)

Minister of Arts and Sciences
Lady Mirabella/M. Gretsinger

• SENEA had a great dinner.
• Informative Unevent 

Exchequer
Lord Morton/S. Graf

• Checks cut for 2020 1st Q and kingdom cut of Coronation.  After that, $13,700 in bank. 
Unevent: no raffles.  

• Needs W-9 for anybody doing work that we’ve paying them for.  
• Warrant updated. 
• Has contact with bank over signatories. 
• Warrant process for Johanna to continue. 
• Need to do inventory.

Quartermaster 
Lord John West/J. Hutchings 

• Not present/nothing to report.

Chatelaine
Lady Sonya/S. Gross

• New people coming in, maybe new shaum player,.
• Unevent meeting informative (they want to do theme months on kingdom level).
• Need to restart Newcomer’s Nnight.
• Working on UofMD demo, specifically to lower the asking price for the venue. With regard to 

demos: Unevent said no people fighting other people without waiver.

Chronicler
Lord Morgan O'Lathlann

• Drekkar went out.
• Unevent report: contact information needed for officers.

Social Media Officer
Lady Sonya/S. Gross

• Unevent: talked about shadow-banning on Instagram. They want all the kingdom websites to
look alike. Events need to be on the Facebook page. They're looking to make an Android app 
and a way to integrate calendars.
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Knight Marshal
Lady Angeline/L. Madan

• Not present/nothing to report.

Deputy Chatelaine
William de Hirst/B. Fisher

• 3 new fighters.

Herald 
Lady Rose/E. Stark

• Send her photos for Twitter/Instagram.  
• Issues about bullying and whatnot take to Baron/Baroness, Seneschal, or Chateline.
• Unevent: Heralds will let you remove certain now-problematical images for free.  The items 

don’t have to be changed, but they will facilitate changes.

Youth
Astrid Spakona/E. Whitlock

• Kingdom youth officer will be stepping down at Kingdom 12th Night.  
• Going to be a Demo in November 2020 by northern baronies.  
• Going to run a couple of things at Youth.  
• Has some kid’s garb for newcomers.

MOL
Lady Kunigunde/R. Green

• The authorization renewal process will be available online.  Class attendance also to be 
available online.  Children authorization process streamlined

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

• Unevent talked a bit about bullying. No resolution, but it’s kind of up to us.  If it happens, 
jump on it by getting the  Seneschal, Chatelaine, or Baron/Baroness in on it.  Inquiries will 
be held confidential. 

• Baron: working group sent out notice saying they are prepared to have a polling for a 
Northern Principality. It's be everything north of Steirbach.  Direct questions to the Baron. 
Looking for a 66% responding populace.

Events: 

Coronation: Some papers and checks need to be signed, $1900 profit for Storvik.

Spring Faire: Can get Croom for $200 plus $100 Security Deposit. 2 day equestrian event in 
March, no feast, robust lunch with hot beverage.  Variance asked for March 21st date; reservation 
already made and paid for.  Move to approve tentative budget even if variance not approved passes 
by acclimation. Reimbursing Kathy Sobansky for $300 for budget passes.

Novice: Discussion about changing date to June 20th.

Battle on the Bay 2020: nothing new to report.

Performer’s Revel: May 16th date proposed for event as a baronial activity.  Passes by acclimation 

Old Business: 
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• Financial policy meeting still being worked out.

New Business:

• Questions on carpool list. When in doubt, ask the baronage?

Meeting adjourned.
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Auntie Fevronia’s Award-winning Honey Sriracha Cookies

By Baroness Mistress Fevronia Murometsa, OL, OP, Shield of Storvik

(My redaction of a recipe published in the Washington Post based on a recipe from Greer Ann Gilchrist)

• 2 sticks salted butter (room temperature)

• 2 cups packed brown sugar

• 2 large eggs

• ¼ cup Sriracha

• ¼ cup honey

• 4 cups flour

• 1 cup old-fashion rolled oats (do not use quick-cooking oats)

• 2 teaspoons baking soda

• 1 teaspoon kosher salt

• ¾ cup shelled pumpkin seeds

Preheat oven to 350 degrees. Line several baking sheets with parchment paper. Whisk together 
flour, oats, baking soda, salt and pumpkin seeds. In a separate bowl, combine the butter and brown 
sugar, and beat until fully incorporated. Add eggs, Sriracha and honey, and beat until thoroughly 
mixed.  Gradually add the dry ingredients to the wet ones, one cup at a time, beating thoroughly 
after each addition.  When all dry ingredients have been added and well-mixed to form a sticky 
dough, grease your hands with butter or oil and roll tablespoons of dough into balls.  Place balls 
onto the parchment-lined cookie sheets, allowing 2 inches between balls.  Bake each sheet on the 
middle rack for 8 minutes; then rotate the baking sheet 180 degrees and bake for another 8 
minutes.  Transfer cookies to cooling rack after 10 minutes.  Makes roughly 45 cookies.  

8



Tinginys: The Lazy SCAdian’s Cookie

By Lady Patricia of Trakai

For the 2018 Storvik cookie competition, I had picked a recipe honoring my Lithuanian ancestors’ 
obsession with mushrooms, or grybai. The grybai cookies looked cute and all that, but were finicky and 
time-consuming to prepare. Therefore, for this year’s Storvik baking showdown, I decided to look for an 
easy recipe that would be either Lithuanian, or a subtlety, or maybe even both.

Fortunately, I stumbled upon tinginys, which basically translates to “sluggard” or “slacker.” In other 
words, this is the lazy person’s cookie recipe. Simple ingredients, based on prepackaged cookies, and no 
baking in the oven. What could be easier?

Tinginys makes no pretensions of SCA period-ness. I’m not sure that chocolate even reached the area we 
now call Lithuania before the 19th century, and some accounts on the Web say that the dessert was 
invented in the 1960s by a woman whose cake batter went awry and who wanted to salvage it for some 
sort of dessert for her guests. (Based on what I’ve read about the Soviet era, it wasn’t always simple to 
just run to the grocery store for a needed item.) Desserts resembling tinginys are served in other 
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countries: Italy, Portugal, Greece, Turkey, Romania, Uruguay. In the local language it’s usually called 
“chocolate salami” or something similar. Indeed, it does look like a coarsely ground sausage, or even 
head cheese.

Various recipes for tinginys exist in cyberspace. I picked the one at https://ethnicspoon.com/authentic-
lithuanian-cookies/ and tweaked it a bit as follows:

 1 can sweetened condensed milk

 2 Tbsp cocoa powder

 ¼ cup milk

 1/8 tsp cinnamon

 ¼ tsp salt

 4 oz unsalted butter (the recipe said European butter is best, so I got some of the dense Irish butter
sold at Lidl)

 360 g tea cookies (I used two packages of Kedem tea biscuits from the kosher foods section)

 2 Tbsp dried cherries, chopped (I substituted dried cranberries because that’s what I already had 
on hand)

Basically, I put the biscuits into a zippered freezer bag and smashed them into chunks with a rolling pin. 
Some crumbs are inevitable during this process, but I tried not to grind all the cookies into crumbs.

I cooked the milks, butter and powdered spices in a metal bowl on top of a pot of water (my version of a 
double boiler). The recipe says to cook them until they begin to thicken; I’m not sure if I cooked them 
enough. Then I put the cookies and cranberries in a bowl, poured the chocolate sauce over them, and 
stirred them up until coated.

Because I wanted the finished product to look like a sliced-up sausage, I put the mixture on a large sheet 
of foil and tried to form it into an oval loaf as best I could. Then I wrapped it up and put it into the 
refrigerator overnight. Before the party, I peeled off the foil (more difficult than I’d anticipated) and 
dusted the outside of the loaf with a mixture of sugar and cornstarch.

That’s it!

The only part of this dessert that contained gluten was the Kedem biscuits, which, according to the 
company’s website, contain wheat and soy. Substituting prepared gluten-free cookies could make this 
dessert gluten-free. However, I don’t know how to make it dairy-free. One could experiment with non-
dairy cream and margarine, with an additional dollop of sugar thrown in, I suppose. Of course, the tiny 
bit of cinnamon is optional, and a chef could add some zing by throwing in other fruits, nuts or spices.

As the Lithuanians say, skanaus! (“Bon appetit!”)
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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
Marguerite Honoree d’Cheneau 
J. Chenault
seneschal<at>storvik.atlantia.sca.org

Deputy Seneschal

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

Chronicler
Lord Morgan O'Lathlann
M. Lane, 301-483-3691
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, 301-928-1136
chatelaine<at>storvik.atlantia.sca.org

Deputy Chatelaine
Lord William de Hirst
B. Fisher

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
Lady Talia de Morales
C. Watkins
archerymarshal<at>storvik.atlantia.sca.org 

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

Web Minister
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Equestrian Marshal
Griffin Wharvager
ggriffin924+sca<at>gmail.com 

Youth Minister
Lady Astrid Spakona
E. Whitlock, 301-219-7557
storvikyouthofficer<at> gmail.com 

Baronial Champions

Archery
Lord Cameron de Grey

Arts & Sciences
Dame Emma West

Bardic
Lady Astrid Spakona and Irena

Heavy Weapons
Lady Eleanor Bywater

Rapier
Noble Rajan of Kapellenberg

Youth
Vacant

Baronial Appointees

Warlord
Lord Griffin Wharvager

12



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.

13

`



Release Forms

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

Please send submissions to

Moe Lane
9426 Canterbury Riding

Laurel, MD 20723
chronicler<at>storvik.atlantia.sca.org

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
a release form. 
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