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From the Chronicle

Greetings fronDagny
LQ@S (1 1Sy G4KS tfA0SN
gAft dzadza tfte& 0SS NBaSN]

monthly column so | can formally introduce mys
to my Calafiarcompatriots. | first joined the
Society in A.S. 14 and spent fifteen years being
!t SEA&aZ¢ o0dzi 20KSNJI A
YSIyid GKIFIG LQ@S 2yfe
last 20 years while | raised my son and visited
20KSNJ SNIra 2dziaARS (K
LQY oF O]l ¢AGK I FTNBakK
a newcomer agaiq there are so many new faceg
and even the familiar ones have changed a lot
over my two decades away!

and began introducing my husband, |dpdidmar
svidbalkj to the Current Middle Ages, | got that
FIEYAEAFNI 2f R aAGOKE
years back in the Olden Days as Birectriceof
The Crown Printsevisitingd KS / KNER y A
seemedan excellent way tbegin.

LordKetillhas done an outstanding job
producing the{ S N1JS y (i fbathetpasyhibdz
years, and | would like to thank him for passing
along such a webrganized publication and
ensuring that the transition went smoothly!

Going forward, | have a lot of ideas for &
GKFG LQft 0SS RAaOdzaaa
the next couple of monthgF Y R L Qf f 0
some wonderful ideas for th8Tas well. Please
email me or corner me when you see me at an
event and pass those ideas along! As time goeg
LQf f 0S ¢ 2 Bigikigfaexparid ouk
A&S content, with a monthly article or two
covering research projects ambw-tos.

LOERAaS gAGK |
the only one writing articles for th6 = G K S &
about stuffthatL CAYY 4 SNBaGSR Ay
OFNB Fo2dzi GKAy3a A1
GwA RAOdz 2dza odzi 52 Odzy
consider submitting an article about something
@ 2 difudidsted in!

In service,

When | officially rejoined the SCA two years agp
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From the Baron and Baroness

GreetingsCalafia

We hope everyone had a
joyful Thanksgivingele-
bration coming together
with family or friends
to celebrate all that we
have to be thankful for
this year. We are thank § ' 5
ful to have such an in
spiring talented, generous
and funloving populace to
share our SCA moments with!

There was a very open
dialogue, honest
comments, and a lot
of really great
brainstorming and
group collaboration to
come up with new
ideas for the future.
Thank you to everyone
who came and participated
¢ the only way we can make

sure the Barony is serving the
And what a busy season of great y g

L G MRy SR aSE M e _ ed_\g)élﬂ]erpe le is for_the e%e
Yh2 YSt.y. u ta di g S S@SI f.aKAI R az h i n%‘IlP]tain ;&n%(ﬁi vol\e/eﬁgﬁt iy garonga@a ahlﬁ
who participated in making.alafigAnniversary the to help us identify the needs of the populace. W

wo_nde_rful event that it was. It sure fe_lt like a are hoping to make this an annual tradition for
whirlwind of a day, and we were overjoyed to get Calafia

to see such valiant displays of prowess on the field,
range, and arts arena. The feast was delicious and
the day was filled with warm companionshjpve
Calafiangre truly blessed! Thank you in particular
to the event staff and feast staff who put in
countless hours to make it happen. And
congratulations to Mistress Ellyh, I f I néwiest Q &
peer!

We are very much looking forward to Winter
Arts, and celebrating the artisans Galafia The
new arts andardicchampions will be selected,
and we hope many of you will join us as we ring
the holiday season surrounded by beautiful
artwork, wonderful friends, and joyful merriment.
We wish you all a joyful and safe holiday season

We also had a truly wonderful day @alafia however you choose to celebrate. Thank you all
Equestrian Championshipit is a rare opportunity  for your contribution to making this Barony the
we have to witness the skill 6f | f | tdlehtedQa  truly great place that it is!
riders and the beauty of watching the horses in
motion. It was a very memorable day, and we Long L&alafia
would like to thank Mistress Reina and TRhua
for their hard work in coordinating the activities of
the day and keeping everything moving in spite of
a few challenges, and Caitlin for designing a
challenging and fun course for the riders. We
encourage everyone to try to make it out to an
equestrianeventA U A& dzyft A1S FyedKAy3
see in the SCA.

We would also like to offer our heartfelt thanks
to everyone who made it to the November )
populace meeting. We tried a new format this In Service, _
time, and we were very pleased with the results. Guy Rand aMuirrenn
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From the Seneschal

As isthe norm for this time of year, things are busy both in real life and in
the SCA. But that is not what | want to write abo#fter watching oumew
officers step up aCalafianAnniversary, iteminded meof the nature of the
job, namely how we all, as officers, get along.

Just like in life, when you hold an office in the SGévre willalways be people
that you may not like or even have bad relationships withd sometimes

they get really, and | meaREALLY, underyourskin2 dz R2y Qi KI @&
person but you have to treat them with the same respect as anybody you
work with in the real world. Yes this is a hobby and yes we are here to have
fun but when you put on the mantle affficershipyou are no longer Lady or
LordUmpty-Whatsitof-York. You are now the Seneschal, the Marshall, or the
Guild Steward. As an officer, yate nowan example of the SCA. Every
interaction you have is a direct link to the society and what people see in it.
The thing is, and this will sound harsh, you have to suck it up. No really, you
have to. Its one of the hardest parts of being an officer.

As acting Seneschal, | have had to tell many friends no, even when | know |
gAff RAAIFLILRAY(GD GKSY® LGUE y20 06SOl
have the Seneschal hat on | have to think of the Barony first. It is not easy. |
cannot stress that enougfihe SCA has always been about u§@adians
striving to be better people than those in the harsh modern world that we
live in everyday. This does not mean that we all get albmfact having
different points of views helps. There will be times when you as an officer
haveto be the neutral party. Take your personal views and feelings out of the
equation to mediate. This is key not omndydeal fairly with every one, but to
make sureavoid "favoritism".

A month before | stepped up, Baron Oliver Dogbspgke withme,
stressing that guiding ideal; what is best for the barony. That means even if |
wanted something to go a certain way, but someone | do not necessarily get
along with has a better option, then we go with the better option. My
personal opinions must always be weighed against this ideal. | think that every
officer at every level should have a guiding ideal like this.

So if you are an officer, a deputy, or even just thinking about joining the
ranks, keep in this in mind. We are those that almost every member and non
member will be interacting with at one point or another. We can be the
differencein making someone feeling included and inspiring them to become
an officer or event steward. We are what's best for the barony

THL Parlanef Glenord

Seneschal, Barony Ghalafia



Want to know where to go to learn a particular
skill or art form? We have guilds for that! ‘
Interested in learning archery or one of the fighting |
disciplines? | can point you in the right direction! | ‘
L R2yQi 1y26 GKS |yazq
someone who does. And if you need a place to s§
and watch all of the action at the next Baronial |
event, feel free to make yourself at home in the
I NIa FyR {OASyO0SakbSsQ
is welcome! We also have loaner garb available
you to borrow so you have something to wear at
any of our events.

If you have any questions, please email g
at chatelaine@calafia.org (

In your service,

Senhd?Pon¢o Bonom
Baronial Household

The Baronial Household is for everyone, whet
@2dzQNB 'y { /! bSg02YS
are welcome at the monthly Baronial Household
meetings. Except for the month of December, ‘
these meetings are not in garb/costume. There 4§
specific topic each month, which is listed at the t
of the Guild Activities section.

Baronial Household meetings are held on the
first Wednesday of the month from 7:00 PM to
8:30 PM at the Allied Gardens Recreation Cente
5155 Greenbrier Avenue, San Diego CA 92120.
more information, please feel free to contact the
Mentor of the MénageNIoM) at

Newcomer’s December
The Chatelaine is here as your first stop to get [ for locations and contact inforn
O2y il O4 GKS [/ KFGStl ?\)/S
‘ temporarily relocated; please contact tiggildmaster
the wonderful things the SCA has to offer, and at [
| having their annual holiday dessert potluck on
people and a small fibeelated gift exchange item
fabric (preferably linen or cotton) and your sewing Kit.
more classes coming up for making different kinds of
Ao Eilidhwill be teachindkumihimoon December 8,
beginner or an experienced cord maker!
tfSFas OK Smatebobkage flldzktionR Q &
at Winter Arts to discuss largesse and BareroArts
b 2 @S Y evwntdas so successful that the guild
VIKING GUILDthe guild will have a table at Winter
newcomers@calafia.org members that have attended five or more meetings;

C Guild Activiti

your questions answered. If you are new to the t\
BARDIB 8ViL2rihe gild @ilk e hosting laérAcQ&A

was like to walk into this organization with an
at bardic@calafia.org for details.

the same time having no idea about where to get

@ Tuesday, December 9 at 6:30 PM, at the guild
valued at $10. We will be continuing our StNA 3 A {
[ h{ ¢ a9 w{ reBpprisq tdTYeir
cords. Thank you so much to our instructors for their
q and LorcKetillwill be teachinducetcord making

MIDDLE EASTERN GUITDBe guild will be having
A deRB2NE 2N NI yaLX | yio
Auction.
will continue to hosFootePost at future baronial
I'NIadd 550SY6SNRa NB3Idz | N
we will also be voting on the design for our guild

From the Chatelaine Please see Guild listings (pag
FYR KF@S ljdSatrzyasz L 2
$e8516n ayiccoa@hingldt WiAtsr Nits (MR etify&Havk
overwhelming desire to become involved in all of
COMPANY OF ST. CATHERTNE:guild will be
started.
YAEGNB&EaQa K2dzaSeo . NAy3
J
(l:'aaght%é W ﬁla%%oao'f’vl%%e%iuraﬁlbe? )\ff /}
IYSERDSt LB YRAL 520 oNBp&lad yvE?
prompt offers to teach classes! Her Majesty Queen
on January 12. Please join us, whether you are a
their endof-year Feast at ABabason December 1.
b995[ 92 hwyY 9 whe{guildwilllbg nde¥ting
SCRIPTORIUM:heFootePost fundraiser at
events.
party, with membership tokens being handed out to
badge.

In service,

MistresEia Naheed


mailto:chatelaine@calafia.org
mailto:newcomers@calafia.org

Recipe of the Month

Atc | Yy g | eNdwzikaraCraft Night. Lady Agnésirtmantaught a class on pickling featuring two

different ways tanakeyour owntangy snacks. She was kind enough to provide her class notes to thi

{ SNLJISy (i @rd naoted tha pizkled veggies make welcome, colorful holiday gifts, and that if yo
0S3IAY @2dzNJ LIAO1fSa y2¢ GKSeQff o6S NB

OVERVIEW VINEGAR PICKLING

Two different ways to pickle stuff at home avene As with brine pickling, start with three to four Persiar
picklingandvinegar picklingVinegar pickling can be  cucumbers in a onguart jar. Spicing can be similar,
done any time of year, but brine pickling onIy works  but salt should be halved (i.e., 2 tbsp koshesea
below 8CF (27C)¢g above " a1l salf). Filljar halfway with
that temperature a differe filtered water and the
sort of microbe takes ove remaining half with
and you end up with pickl vinegar. Choice of
grenades! vinegar is at your
discretion, but | like a
good white wine vinegag
the flavor it imparts is
much more complex
than distilled vinegar.

The samples provided i
class were two different
recipes of dill pickles plus|
a cardamom sauerkraut a
pickled shallots. And to
wash everything down, w
sampled three sodas:
homemade sarsaparilla,
birch beer, and coffee
soda. Important note:
we sanitized all equip
ment before beginning!

Vinegar pickles do not
need to breathe like brine
pickles. If you store the jar
at room temperature,
weight the pickles below
the water line; pickles do
not need to be weighted if
# the jar stays refrigerated.

BRINE PICKLING

For each ongyuart jar,

You can start new
batches of both types of

usethree to four Persian pickles in the existing jar
cucumbers per jar. Maso with more cucumbers.

21 NBE I NBycdKAlS @ Sti@/éllu Ncﬁaut a UTQFNGﬁ th%llqu_dmid@lsg§dt and spices as necessar
they do tend to be just the right height. Add about %2 All sorts of veggies are suitable for pickling, includin
bunch of fresh dill (stems removed), with %2 cup koshepearl onions and asparagus. You can even do entire j:
salt or sea salt (not iodized salt!) and filtenedter,to  of pickled garlic. Tie oak chips and loose spices into a
the cukesin the jars. Extra ingredients are optional: we small piece of cheesecloth when working with small or
used fresh garlic cloves, % tsp crushed grains of paradifgsd vegetables. Any leftover fresh dill can be dried

and 1 tbsp medium toast French oak chips, which  for future use by tying it into a bunch with thread and
simulate barrel aging. One student also added three hanging it out for a few days.

juniper berries.
SOURCES

Be sure to weight down the pickles in the jar to keep
them below the water line. Stretch a cheesecloth across- The Lost Art of Real CookimgKenAlbalaand

the top to keep insects out and cap loosely: a brine RosanndNafziger
pickle needs to breathe. Store at room temperature - The Lost Arts of Hearth and HoimgKenAlbala
(rememberg below 8CF!) three weeks before serving. and Rosanndlafziger
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