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From the Seneschal:

Greetings to the Most Excellent Barony-Marche of the Debatable Lands!
There’s a chill in the air and the days are getting shorter. It’s time to pull out the wooly sweaters,
cocoa, and fuzzy slippers. It’s also the time that many of us turn to more peaceful pursuits to help
us get through the long nights while we wait for the winter solstice and the sun to return to us once
more.
While you’re planning your winter activities, please consider taking a few moments to write in the
people that inspire you for a Baronial or Kingdom award. It only takes a few minutes and it is a
good way for you to share the accomplishments of others. There are online forms available at the
Baronial website and at the Kingdom website to make it even easier to share the
accomplishments of the many talented people we are fortunate to have here in the Barony.
For those of you who use social media, we recently welcomed a new Social Media Deputy,
Brehyres Gwendolyn the Graceful, OL.. She will be moderating the Facebook group
(https://www.facebook.com/groups/DebatableLands/) and is your point of contact if you would like
to have something posted to Stórfréttir, our online blog. She can be reached at socialmedia (at)
debatablelands.org.
We have also unveiled a new way for you to share your ideas, concerns, or recommendations for
things that you would like to see happening in the Barony, the Baronial Suggestion Box http://www.debatablelands.org/resources/feedback-form.php. The Suggestion Box is anonymous,
however, there is space to enter your name and email address if you would prefer a direct
response. You also have the option to submit your feedback anonymously, as that tends to clear
barriers to offering honest, constructive feedback. Please contact us so that persistent problems
are not permitted to continue becoming a source of conflict, unhappiness, and apathy towards
participating with the Barony.
We have our annual Twelfthnight celebration coming up on 13 January 2018 at the North Park
Lodge. The event announcement is here:
http://www.debatablelands.org/events/twelfth_night/2018.php. We also have another event coming
in February – Tavern in the Park. You should see an event announcement soon.
The next Business Meeting will be on Wednesday, 6 December 2017 at the Allegheny Unitarian
Universalist Church (AUUC) at 8p. All are welcome to attend. If you’re interested in learning more
about the inner workings of the Barony, please join us.
My term as Seneschal will be coming to an end in February, and I will be seeking a second term,
however, I am calling for letters. Send your letter to the Baronage and to me –
baron(at)debatablelands.org, baroness(at)debatablelands.org, and
seneschal(at)debatablelands.org. The deadline for letters is Thursday, 1 February 2018 to allow
sufficient time for your letter to be reviewed by the Officers’ prior to the February Business Meeting
on 7 February 2018.
As always, if you have any ideas about how to improve anything in the Barony or have concerns, I
am available via email (seneschal@debatablelands.org), in person at events and meetings, or
using our new Baronial Suggestion Box.
In Service to the Barony,
Odriana, Seneschal

The Althing December 1, 2017 AS LII

From the Baron and Baroness:
Hello Debatable Lands!
Thank you so much for your generosity, kindness, and support of each other. You are the jewel of
Aethelmearc, and of the Kingdom. We are looking forward to seeing you all at 12th Night
on January 13th. Don't forget to sign up for the potluck! It will be a Royal Progress, so let's show
the Kingdom our hospitality and frivolity! (Hey, it's 12th Night, after all).
Cogratulations to our Premier Equestrian Champion, THL Kuma! Vivat also to Lady Gesa, who
has been working for years providing stable space, use of her horses, and training to bring our
equestrian community to us. Vivant also to the rest of the competitors and the amazing groundscrew!
We will also be having events in February, May, and June. And more next year! If you are
interested in running any pieces of an event, large or small, or even a whole event yourself, don't
hesitate to reach out to the event steward, our seneschal, or to us. Together, we can remove any
barriers to you achieving your goals here in the Barony. We are all first and foremost, helpers. :)
And don't forget to send in your award recommendations! http://debatablelands.org/awardrecommendation.php
We'd like to remind everyone that our Bardic and A&S Championships will be at 12th Night
on January 13th, all are welcome to enter. Only Barony members, and those holding Green (friend
of the Barony) Comets are eligible to stand as the Baronial Champions. We ask that the
Champions travel to Blackstone Mountain this fall to represent our great Barony at the 7 Pearls
Championship, where all Baronial Champions in the Kingdom are pitted against each other in a
winner-take-all (glory) competition! WHOOO! Any entries welcome in both competitions, even
works-in-progress. Bardic entries should be shorter than 5 minutes, any style. A&S entries need
not be fancily documented, but we'd like to see at least a couple of lines of explanation (what is it,
time period, any thoughts you have).
Our marshal Championships will be held at the Iron Comet Challenge the first weekend in May:
Rattan fighting, Rapier fighting, Youth Fighting, Archery, Youth Archery, and Thrown Weapons
(youth TW ranges and rules are the same as adult, so we expect our youth throwers to come out
in force and show the adults who's boss!) More details on the May event later.
Also, thank you to the recent outgoing officers, our chronicler, Mistress Constance, and our
Exchequer, THL Hara, and hellloooo!! to our new chronicler (TBD as of this writing) and our new
exchequer, Lady Arthes.
Please, don't hesitate to let us know if we can do anything for you, speak to you, help you,
facilitate what you'd like to do. We are available in person, by phone anytime, by email anytime,
and by social media anytime (Baroness Hilda Facebooks, Baron Brandubh G Pluses).
In Levitate et Caritate, and Cheers!
Baron Brandubh and Baroness Hilderun
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From the Chronicler:

Happy holidays to all, as my term is now over, this is my last Althing. I’d like to thank the
Seneschal and my deputy who have both supported and encouraged me in this endeavor. I
have full faith in whoever my replacement will be to continue to get you a great newsletter and
new and awesome things.
Thank you for reading,
Mistress Constance

From the Exchequer:

Unto these Debatable Lands,
Greetings from Arthes and the Office of the Exchequer.
The barony’s finances are all in order. We had a very successful event at Crown/20 year. The
Honorable Lady Muirgheal Inghean Dubhghaill, Baroness Elena de la Palma, and all of their staff
were financially successful. We raised money for the kingdom and the barony, and I personally
had a ton of fun. The money raised will be enough for us to pay for our winter practice site and
more.
Lady Zianna is heading a Troll in Training program. If you’d like to meet lots of new people, troll is
a place you get to talk to everyone who comes into an event! Every event upcoming will have the
opportunity to get involved with the troll process. Lady Zianna is the head troll for Twelfth Night. If
you’d like to volunteer, please get in contact with her.
There is currently an opening for a deputy for the office. We are also always looking for people
who want to learn more about how the office works, and what we can do any better to have a
working relationship with the barony. The deputy to the exchequer would be responsible for taking
over the office if something befell the current officer. They would work with the current Exchequer
to learn how to make sure the books balance, how to file the needed paperwork, and to be ready
to take over the office when the current Exchequer’s term is completed if it is something you would
like to do.
Please remember if you have any expenses for the barony to send me your receipts. You can find
me in the Dark Pages, on Facebook, or at arthesofbmdl@gmail.com Thank you all for making my
job easy.
In service,
Lady Arthes
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PIE!!

Warm, buttery, flaky,
Crust thin and brown,
Fruity, filling, meaty,
We gobble it all down.

From Lady Arthes; at the Harvest Revel, we had a pie contest. EVERYTHING was pie that day. In
addition to the more traditional pies, there was deconstructed vegetable pie (read: raw veggies and
dip), there were comet shaped pies with no filling (awesome cookies), and there were pies with no
crusts at all. We all ate well that day. There ended up being four categories; fruit, vegetable, period,
and a special award for the prettiest pie.
Alastair and I made two pies together. They both fit into the period pie category. The winning pie
for that category was the Torte Bianca. The original recipe came from The Art of Cooking: The First
Modern Cookery Book.
Torta Bianca: Piglia una libra et meza di bono cascio frescho, et taglialo menuto, et pistalo molto
bene, et piglia dodici o quindici albume o bianchi d’ova, et macinali molto bene con questo cascio,
agiogendovi meza libra di zuccharo, et meza oncia di zenzevero del più biancho che possi havere,
similemente meza libra di strutto di porcho bello et biancho, o in loco di strutto altretanto botiro
bono et frescho, item de lo lacte competentemente, quanto basti, che serà asai un terzo di
bocchale. Poi farrai la pasta overo crosta in la padella, sottile come vole essere, et mectiraila a
cocere dandoli il focho a bell’agio di sotto et di sopra; et farai che sia di sopra un pocho colorita
per el caldo del focho; et quando ti pare cotta, cacciala fore de la padella, et di sopra vi metterai
del zuccharo fino et di bona acqua rosata.
Translation: Take a libra and a half of good fresh cheese and cut it up fine, and pound it very well;
take twelve of fifteen egg whites and blend them very well with this cheese, adding half a libra of
sugar and half an oncia of the whitest ginger you can find, as well as a half libra of good, white
pork lard, or instead of lard, good, fresh butter, and some milk, as much as needed; this will be a
good third of a boccale. Then make the pastry, or crust, into the pan, as thin as it ought to be, and
cook it nicely with fire both below and above; and make sure that the top is a little colored from the
heat of the fire; and when it seems cooked, remove it from the pan and put fine sugar and good
rose water on top.
My recipe was taken from the original, with a few exceptions. I did not have the ability to add rose
water to my pie; the ingredient was not available to me at the time. I also used a gluten free crust.
Pre-heat your oven to 400 degrees F.
For the Crust:
1 c gluten free flour
½ t salt
1/3 c margarine
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4 T very cold water

Stir together dry ingredients. Cut margarine into slices and then toss into dry ingredients. Mix
with fork or hands. You do not want to over-work the dough, but the margarine needs to be
smashed into the flour until it is mixed evenly. There will still be some small balls. Slowly add
water to the mixture, one tablespoon at a time. You may not use all of it, and you may use a little
extra. Mix the water in until you have a smooth ball of dough. It should be elasticy. With the
gluten free flour, my dough never reached this point. Normally, one would put flour on a board,
mat or table and on the rolling pin. Roll out the dough. Flatten the ball, and roll it out until it is the
size of your pie pan. As you roll, switch directions frequently, to get an even distribution of dough.
It should be about 1/8th of an inch think. Use as much flour as needed to prevent the dough from
sticking to the pin, or the rolling board. Pick up the dough gently and lay it into your pan. For my
pie, I used a 10 in springform pan. The gluten free dough is crumbly, even when more water is
added. I pressed the dough into the bottom of the pan, as one does with a graham cracker crust.
I parbaked the crust for about 10 minutes before adding the filling.
For the Filling
I first made my own ricotta cheese the evening before I made the pie. I used one gallon of whole
milk. Slowly heat it to 200 degrees F. When it reaches 200, remove it from the heat. Add 1/3 c
vinegar and stir once. Curd will form on the top of the pot. Do not disturb the curd. Allow the pot
to sit for 10-15 minutes. Dump the mixture into a colander lined with linen or cheesecloth. Allow
the cheese to drain for approximately 20 minutes, then put it into the refrigerator to chill. You can
also use store-bought ricotta.
Ingredients:
Approx. 20 oz ricotta cheese
1 oz grated fresh ginger
6 egg whites
¾ c sugar
Mix all ingredients until ricotta is not in hard chunks. Pour filling into pan with crust. Bake for 4060 minutes, or until top of pie looks golden brown and when a toothpick is inserted into the pie, it
comes out clean.
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Pie, cont.

Thank you everyone for letting me know how much you loved my pies at Harvest Revel! I am this
year's winner of the category for Best Vegetable Pie. (Because bacon is a vegetable, right?) All of
the pies that I tried were fantastic and I'm honored to have won. As promised, here is the recipe!

But first, a few notes before we begin:
- I used Pillsbury pie crusts because I'm not much of a baker. They're nice and convenient so if
you can't make your own dough I recommend them. Just remember that a box of 2 crusts will only
make 1 pie, since you need a base and a lid.
- Don't trust any of my measurements. I do a lot of my cooking by smell and guess work so don't
expect the recipe below to fit precisely inside of a 9" pie tin. I doubled the recipe in order to make
2 pies and found that I had enough left over that I could have made a third!
- Remember to taste your mix before you fill the pies. You can tweak the seasoning to your
preference while it's in the skillet, but once the pie lid goes on you're committed.
- The secret to this pie is in the spices! The ginger and the cinnamon blend nicely with the meats
to create a perfect sweet and savory balance. Be careful, though. Too much cinnamon can be
overpowering.
Ronan's Venison and Bacon Meat Pie
2 Pillsbury pie crusts (one for the base and one for the lid)
1 lb. ground venison
1/2 lb. chopped bacon (reserve grease)
1/2 c. finely chopped onion
1/2 c. chopped mushrooms
1/2 c. sliced carrots
1 c. small cubed potatoes
3 tbsp butter
flour
red wine
ginger
salt
pepper
cinnamon
Makes 1 pie in a 9" pie tin.
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Fry the bacon, chop it, and set it aside. Reserve the bacon grease. Break up the venison and
season it with spices, then toss with flour so everything is coated. Brown the venison in a skillet
with a spoonful or two of the reserved bacon grease and a little butter, then set aside.
Melt the remaining butter and another spoonful of bacon grease in the skillet and add in the
chopped vegetables. Stir to ensure they are coated, then add additional spices as needed. Cook
for several minutes, then pour in some red wine and cover. Once the vegetables are soft and the
wine has cooked down, add the venison and bacon back in with the mix and stir together.
Press the pie crust into an ungreased pie tin overlapping the rim slightly. Fill with the venison mix
and top with the other pie crust. Fold the top crust under the overlapping edge of the bottom pie
crust and crimp it closed. Cut vent holes into the pie lid and bake in the oven at 350°F for 20-30
minutes.
Enjoy!
Yours in Service,
Ronan O'Conall

Medieval Winter Sports
For centuries, countless children and adults have found joy in our dark winter days by participating
in pastimes like snowballing, tobogganing, and skating. Though the snow hasn’t quite reached us
yet, here are a few seasonally inspired images of winters past to brighten the short December
days…
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Fresco depicting January at Castello Buonconsiglio, Trento, Italy, c. 1405-1410.

The Althing December 1, 2017 AS LII

Fresco depicting January at Castello Buonconsiglio, Trento, Italy, c. 1405-1410.
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Snowball fight in Oxford, Bodleian Library MS Douce 135. Book of Hours, Use of Rome.
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Snowball fight in Walters Art Museum, W42512R. Flemish, c. 1510.
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Snowball fight in Tacuinum Sanitatis (BnF NAL 1673), c. 1390-1400.
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December the Book of Hours of Adélaïde de Savoie (Musée Condé 78), c. 1460-1465.
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Tobogganing in the margins of ‘The Golf Book’, British Library MS Addition 24098.

The Althing December 1, 2017 AS LII

Tobogganing in the margins of ‘The Golf Book’, British Library MS Addition 24098.
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Skating (?) and tobogganing in Oxford, Bodleian Library MS Douce 5.
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Allegory of Winter by Ambrogio Lorenzetti fresco in the Palazzo Publico of Siena, c. 1338-1340.
Copywrite: Sarah Peverly and sarahpeverly.com 2012-2017

https://sarahpeverley.com/2013/12/29/medieval-winter-sports/
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Upcoming Events:

• Æthelmearc Twelfth Night
January 6, 2018 @ 10:00 am - 9:00 pm
• Debatable Lands 12th Night
January 13, 2018 @ 10:00 am - 10:00 pm

Please see the Kingdom Calendar for full event listings: http://aethelmearc.org/

Saturday, December 2
12:00pm
Fiber Guild - Demo at the Children's Museum
Sunday, December 3
11:00am
BMDL Archery Practice
12:00pm
Fiber Guild - Demo at the Children's Museum
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, December 4
7:30pm
Debatable Choir Rehearsal
Wednesday, December 6
8:00pm
BMDL Business Meeting
Sunday, December 10
11:00am
BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, December 11
7:30pm
Debatable Choir Rehearsal
Sunday, December 17
11:00am
BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
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BMDL Youth Combat Practice
Monday, December 18
7:30pm
Debatable Choir Rehearsal
Wednesday, December 20
7:00pm
BMDL Scriptorium
Sunday, December 24
11:00am
BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, December 25
7:30pm
Debatable Choir Rehearsal
Thursday, December 28
6:30pm
Instrumental Music Practice - Beginning Recorder
7:00pm
Scriptorium (following Instrumental Music Practice)
Friday, December 29
Newsletter Submission Deadline
Sunday, December 31
11:00am
BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, January 1, 2018
7:30pm
Debatable Choir Rehearsal
Sunday, January 7, 2018
11:00am
BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, January 8, 2018
7:30pm
Debatable Choir Rehearsal
Sunday, January 14, 2018
11:00am
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BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, January 15, 2018
7:30pm
Debatable Choir Rehearsal
Wednesday, January 17, 2018
7:00pm
BMDL Scriptorium
Sunday, January 21, 2018
Barony Meeting (TBA)
11:00am
BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, January 22, 2018
7:30pm
Debatable Choir Rehearsal
Thursday, January 25, 2018
6:30pm
Instrumental Music Practice - Beginning Recorder
7:00pm
Scriptorium (following Instrumental Music Practice)
Sunday, January 28, 2018
11:00am
BMDL Archery Practice
2:00pm
BMDL Fighter Practice
2:00pm
Fencing Practice
2:00pm
BMDL Youth Combat Practice
Monday, January 29, 2018
Newsletter Submission Deadline
7:30pm
Debatable Choir Rehearsal
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•

Sign up on the Althing mailing list to have the Althing emailed to you at
http://groups.yahoo.com/group/bmdl_althing/.

•

Download or read the Althing online e at
http://www.debatablelands.org/althing/.

•

Subscribe to the Barony mailing list at
http://lists.andrew.cmu.edu/mailman/listinfo/sca-bmdl.

•

Find the Barony home page at http://www.debatablelands.org/.

•

College student?
Join the SCA-medieval-interest@googlegroups.com mailing list for announcements of
campus and local activities.

•

While not official, there is valuable information to be had on various BMDL Facebook
groups, such as The BMDL Ride Board, Debatable Lands group, and the SCA group.

The Althing
Mistress Constance Glyn Dwr
c/o Sunshine MacIntyre
4464 Highridge Street
Pittsburgh, PA 15214

