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FROM THE BARONAGE
clec@evsececececececececececececececece

Dear Gentles,

As we are about to pass the one year milestone of the original lockdown, our hearts are certainly wea-
ry, but there is light ahead!

In recent news, it's been announced that everyone who wants the Covid-19 vaccine will be able to get
it by July! (This seems to change daily, but we're hopeful) We are so excited at the prospect of seeing
you all again this year.

In the meantime, we have relaunched our monthly virtual bardic circle, we'll be holding some virtual
craft and sewing days, and we are currently working on planning for Lyondemere Anniversary. It will
most likely be an online event, but we had a great time last year and expect an even better time to be
had by all this time around, now that all have better virtual skills.

One of the things that we'd like to do once we are face to face again, is to recognize members of our
populace who have been instrumental in keeping you all going during the pandemic. If you know
someone who has gone out of their way to keep you all together and keep your spirits up, we want to
know about it! Please send us a message via our Facebook group or email and tell us all about these

good gentles.

We are also looking to fill our Baronial Court. If you have ever wanted to serve on a Court, now is your
chance!!! Whether you've done it before, or are completely new, being in Court is a great way to get to
know people and to learn how the behind-the-scenes gears turn to keep our events going. Please con-

tact us if you are interested!

In Serbice to the Bream,
Guillem & Ariwven |

Paron and Baroness of
Lyondemere
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COUNCIL MINUTES
clec@evsececececececececececececececece

February 1, 2021

Attendees: Arwen, Guillem, Eilidh, Sadhbh, Cassandra, Caellach, Fedelm, Pierre, Emma
Start Time: 7:05pm

Opening Comments:

Mercy/Seneschal: Welcome to the Lyondemere Baronial Meeting. This is going to be a fairly loose
informal meeting since there isn't a lot of activity happening as we are unable to do events due to
Covid restrictions. However, we are looking towards the future and when we can start getting togeth-
er. There aren't any updates on any new possible ETA when we can get together at events since last
year, so June 1st is still the estimate. Since Lyondemere Anniversary is usually the end of June, we
are looking for event stewards that can run the event. These people would be targeting a virtual event
as a backup plan, but possibly be ready to do a face to face event if everything falls into place. It's
probably a long shot that we will be doing the full in person event, however, I would like to at least be
mentally prepared. We need a few event stewards to help lead this event. If you have experience, or
no experience, please reach out to me or their Excellencies for more information or to volunteer. We
are having some changes of officers in June. We are always looking for Deputies for most/almost all
positions, but currently need an A&S Office to start immediately. Youth office would also be great. If
anyone is interested in taking on this office, please reach out to me or Their Excellencies with your
interest.

Arwen/Her Excellency: We are working on coming up with a way to recognize the people who
have been instrumental in keeping the Barony and/or their Households going while we’ve all been
stuck at home during the pandemic. I know there are people who are more active in their House-
holds than we know, so please tell us about them. Looking for Court and Guard. No experience nec-
essary. We would really like to give a chance at this to members of the Populace who are new, or nev-
er been in Court or Guard but want to give it a try. You do not need to be a participant in any of our
martial activities to serve on the Guard, and we are dedicated to making this a rewarding experience
for our volunteers. Please reach out to me with interest.

Guillem/His Excellency: Thank you everyone for stepping up and keeping everything going!

Comments: Lyondemere Anniversary 2021 -- Eilidh can help Saeb with any virtual website for the
event. She will use it as a walk thru for Saeb to then take over full time as webright. Zoom online
events - what do people want to see? We’re looking at hosting a crafting salon type online event. De-
tails TBD Council Meetings - probably every other month while we are still online, or as needed.
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Casting Sugar Figures
By THL Johnnae llyn Lewis, CE

Today we are accus-
tomed to seeing professional
sugar artists create stunning
sugar items for various pub-
lic events and televised chal-
lenges. Cakes are decorated
with pulled sugar flower
blossoms, Halloween pump-
kins are blown from isomalt,
a type of sugar substitute da-
ting from the 1960s; deco-
rated Christmas trees with
fabulous ornaments appear
from what were once just
blobs of molten sugar. How
many of us have wondered:
“Could I do that? Maybe I
could do that? What does it
take to do that? [ want to do
that!” The most intricate
blown and pulled sugar
works cannot be easily or
cheaply accomplished at
home, but one can heat up or
boil a sugar mixture and cast
or pour sugar items in
molds. For those seeking to
create such items, here are a
few notes based on personal
experience.

Sugar molding or
pouring or casting sugar was
widely practiced at various
courts during the Renais-
sance, but the practice is
documentable from centu-
ries earlier. There is a recipe
from the 13« C Andalusian
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manuscript known as An
Anonymous Andalusian Cook-
book. Some years ago, food
historian Charles Perry trans-
lated it, with the encourage-
ment of Society member and
medieval culinary researcher
David Friedman [ Duke Car-
iadoc of the Bow, KSCA, OL,
OP. In the Andalusian recipe,
we find the following instruc-
tions:

Cast Figures of Sugar.
Throw on the sugar a like

amount of water

or rosewater and cook until
its consistency is good. Emp-
ty it into the mould and
make of it whatever shape is
in the mold, the places of the
"eyebrow" and the "eye" and
what resembles the dish you
want, because it comes out
of the mould in the best way.
Then decorate it with gilding
and whatever you want of it.
If you want to make a tree or
a figure of a castle, cut it
piece by piece. Then deco-
rate it section by section and
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stick it together

with mastic until you com-
plete the figure you want, if
God wills. An Anonymous An-
dalusian Cookbook.

Moving ahead in time
and to England, there are no-
table sugar working recipes
in the British Library’s Har-
leian MS 2378. The recipes
are dated circa 1395 CE and
use the olden characters of
the thorn and the yogh. The
thorn roughly represents
“th”; the yogh originally indi-
cated a “g” and over time
came to be a “y.” They are
represented here
as: p and 3. The transcribed
section begins with a recipe
for clarifying sugar before
proceeding for a long recipe
for creating “Anneys in
counfyte.”

The next recipe, in ab-
breviated format and as
transcribed by Hieatt and
Butler instructs how the
boiled sugar solution is to be
made.

#13 To make suger plate.
Take a Ib. of fayr clarefyde
suger and put it in a panne and
sette it on a furneys, & gar it
sethe. And asay pi sug-

er between pi fingers and pi
thombe, and if it parte fro pi
finger and pi1 thombe pan it is
inow sothen, if it be potte sug-

5


http://www.lyondemere.org

er. And if it be finer suger, it
will haue a litell lower decoc-
cioun. [H&B, p 152]

The resulting hot syr-
up is poured or cast onto a
marble slab to cool and set
up. After a recipe for the ever
popular “penydes,” we come
to “#15: Ymages in sug-
er” which continues with the
advice that this sugar mixture
while hot can be poured into
molds.

#15 To make ymages in sug-
er.

And if 3e will make any
ymages or any oper ping in
suger pat is casten in moldys,
sethe pem in pe same man
ere pat pe plate is, and poure
it into pe moldes in pe same
manere pat pe plate is
pouryde, but loketh 3oure
mold be anoyntyd before wyth
a litell oyle of almaun-

des. [H&B, p 153]

The recipe continues
with advice on coloring the
sugar item, suggesting gold,
silver, red, green, yellow and
so on, and how they can be
created. It ends with this ad-
vice:

And in pis maner mow 3e
caste alle manere froytes also,
and colour it wyth pe same
colour as diuerse as 3e will,
and per pat pe blossom ofpat
per of apel schull stand
put perto a clowe & per pe
stalke schall stand makes pat
of kanell. [H&B 153]

www.lyondemere.org

One can experiment and
work out a recipe based up-
on the original 13« or 14« C
recipes cited above or even
try one’s hand at Sir Hugh
Plat’s recipe from
1600/1602 in his work De-
lightes For Ladies. Such at-
tempts can present a number
of challenges, as was discov-
ered by the gentlemen who
recreate historical cookery at
Hampton Court Palace in
England. They are known col-
lectively and colloquially as
The Tudor Cooks, and they
spent a good part of the re-
cent 2016/2017 Christmas
holidays attempting to cast a
figure of Queen Elizabeth I in
molten sugar. The exercise
with various failures experi-
enced along the way were
well-documented in the blog
and Twitter account The Tu-
dor Cook, (the latter a per-
sonal project of Richard
Fitch, interpretation co-
ordinator for the Historic
Kitchens at Hampton Court
Palace.) In short, the culinary
team ran into problems with
humidity, dampness, the sug-
ar not coming up to casting
temperature, the sugar figure
sticking to the mold and not
releasing, etc. etc. If one
works with boiling and
poured sugar enough, one
gains an understanding of
the medium, but when first

starting out, of course there’s
no such depth of experience.
Given enough time and effort,
and by keeping a log of suc-
cesses, amounts, humidity,
and failures, most could over
time -- as The Tudor Cooks
eventually did -- manage to
pour and create a cast item
of sugar using the 14« C reci-
pes and Plat’s mentioned
above.

However, if you want
to cast a sugar figure for a
given event at a given time
in uncertain weather, you
need a reliable recipe with
proper amounts which
works in modern kitchens,
using affordable ingredients
which are easily procured.
To save both time and mon-
ey, a good modern recipe is
the one given by Bo Friberg
in his classic volume The Ad-
vanced Professional Pastry
Chef. The recipe calls for:

1 cup or 8 ounces wa-
ter; 2 pounds 8 ounces gran-
ulated sugar; I cup or 8
ounces Karo or glucose syr-
up.

In simple terms, pro-
ceed as follows: Place in a
heavy weight pan of more
than sufficient size as the
mixture will boil up. The in-
gredients are heated slowly
to 305 degrees F (152 C).
[Any coloring agent will be
added at 265 degrees when
heating or when cooling. |
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only use food safe colors.]
Plunge bottom of pan into
cold water to stop cooking.
As soon as bubbles quit com-
ing to the surface the syrup
is ready to pour into molds.
Flavorings can be added at
this stage. Figures should
cool in the mold but not
harden completely as the
pieces should give a little.
This may take 24 hours or
even longer. Keep in mind
you may not be able to safely
move the mold while it is
cooling. Pour and leave in
place.

Perhaps it goes with-
out saying but I will say it ....
You also need to use a pro-
fessional calibrated candy
thermometer, and never test
a hot syrup between your
thumb and finger, as did the
sugar masters of centuries
past. Before attempting to
pour hot sugar or work with
arecipe such as this you
need to plan ahead. Itis a
dangerous activity; burns
from a boiling sugar syrup
are no joke! Be cautious and
hyper- careful! Keeping a
bowl of ice water at hand to
treat burns is something ex-
perienced sugar artists do.

Does a recipe need to
be doubled? I often do multi-
ple batches in order to en-
sure success. A large mold
may require a double batch
to start with; have extra in-
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gredients on hand. Read any
and all instructions which
come with the mold. You
may or may not need to very
lightly oil or spray oil the
molds. That part depends on

the mold. There are also pro-

fessional mold release
sprays (not all are food safe)
which may be necessary for
an easy mold release. Stabi-
lize the mold in some way so
the mold doesn’t shift and
leak hot syrup.

We used to watch our
grandmothers or grandfa-
thers handle hot candy mix-
tures; these days you can
watch instructional videos
on the Internet, and I'd ad-
vise some study there. By
the way altitude and humidi-
ty can alter the results. This
is a skill, above all, which
needs to be practiced, and
yes, it works better in dry
conditions. Keep a notebook
or log of the results and reci-
pes.

Note the use of the
Glucose or corn syrup. This
is now known as an interfer-
ence agent or as a candy
doctor. It helps ensure the

The Tydes

final product or creation is
clear and resembles glass
and does not end up grainy
or simply revert back to sug-
ar. Some historical and mod-
ern recipes call for rose wa-
ter, vinegar or lemon juice as
their agent, but I tend to use
glucose syrup or corn syrup.
Why? It helps to ensure suc-
cess, and when | am pouring
or casting sugar, | am after
success the first time. (I
asked about the Tudor
Cooks’ Sugar Queen while vis-
iting in 2019 and was told
they had used lemon juice as
their interference agent.)
Molds

In our period of interest
as now, bakeries, households,
and individuals bought their
molds from professionals.
English food historian and au-
thor Peter Brears notes molds
might have been made of
stone, wood, pewter, even ala-
baster or plaster of Paris. [p67]
Cooks, such as England’s
John Murrell in the early 17*
C, even advertised their molds
and cutters for sale in their
confectionary books. Food
historian Ivan Day writes ex-
tensively about molds in his
article on “Sugar sculpture”
in The Oxford Companion
to Sugar and Sweets. Speak-
ing about subtleties, he
writes: “Carved wooden
molds were frequently used in
their construction. A probate
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inventory of 1551 of the
goods belonging to a de-
ceased York cook called Wil-
liam Thornton lists an im-
pressive array of these prints
(or molds): “a print called
Sampson; a print with
Fleurdelice; small leache
print; print with Lion and
Unicorn; standing print with
hart and hind; print with one
knot; close print with
birds....” (p. 691)

In Renaissance Italy
professional artists’ work-
shops supplied items cast in
bronze, but also cast items of
sugar for festivals, weddings,
state funerals and other no-
table occasions. The spectac-
ular cast sugar items created
for Marie de Medici’s 1600
CE wedding to Henri IV are
described in the 2015 vol-
ume Dolci Trionfi e Finis-
sime Piegature. The sugar
sculptures were re-imagined
and recreated for a Palatine
Gallery display in Florence
in 2015 and this is the out-
standing exhibit catalog of
that exhibit.

My advice is to follow
historical practice and buy
your molds, especially if you
are just starting out. Buy
something suitable -- profes-
sional weight preferred --
which can handle a very hot
mixture and not deform. If
the molded item is intended
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to be eaten, buy food-safe
molds and use food-safe in-
gredients. If the item is for
display only, an appropriate
heavyweight but non-food
safe mold can be used. Not
every plastic item holds its
shape when a 300 degrees F
syrup is poured into it. Do not
gamble with the possibility of
resulting mess or burns,
should a mold deform.

For the Green Man, |
actually used a mold from
GoMolds.com intended for a
concrete garden stone. My
sugar creation was a display
item and never intended to
be eaten. The Green Man
was created originally in No-
vember 2015 for a contest
where the theme was
“Green.” ] took it back home,
stored it in a humidity-
controlled environment over
the winter, and sent it off in
June 2016 to be displayed at
the Arts and Sciences Expo
at the SCA’s 50 Year event.
This proves, I guess, that
these objects can last! (The
Italians in the 16« C often re-
cycled their large size sugar
items. The workshops in ef-
fect rented them out as
needed.) Over the passage of
months, the Greenman had
darkened into a darker more
uniform green and the edges
were not as sharp. It was
highlighted on Facebook’s
50 Year page where some-

one asked if it wasn’t a green
lime Jell-o mold, before it
was corrected as being made
of cast sugar.

In November 2020, I
repoured the Greenman
mold to create an Autumn
version of the Greenman.
This time with help from my
son, we colored various
small amounts of syrups and
poured them to create a face
with far more colors and
depth. What became appar-
ent is that we needed more
practice with the colors.
Once added, we couldn’t tell
how they were shading be-
cause the mold itself is black.
It was like pouring into a
dark pond. It was an inter-
esting experiment, and we
learned that pouring and
coloring hot syrups was
nothing like all those in fash-
ion lacquer color pours
which are ever so popular
on YouTube.

Another Sugar Project

[ tried off and on for a
number of years to create a
poured sugar sphere using
small bowls or cake molds,
all with no success. I finally
broke down and bought a
professional two-part spher-
ical mold along with a pair of
dragons. I've cast several
pure sugar spheres since
that time. | even experiment-
ed with I[somalt to the tune
of it taking $20 USD worth
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just to cast the sphere and
two dragons. (This is about
four times the cost of using
just sugar.) It takes more
than 24 hours for the mold
to cure and harden. It’s
worth every cent, and I do
not regret the investment.

Smaller sugar figures

The items which today
we call lollipops or suckers
also have a medieval ante-
cedent. In the Ottoman Turk-
ish Empire “hollow moulded
figures made of boiled sugar
on sticks were popular”
sweets, according to Mary
Isin [pp57-60]. The Ottoman
sweets even appear in an il-
lustration, commonly called
“The Seller of Sweets” from
the early 17« C. [Yerasimos,
p. 229] These sweets can be
created today using two-part
molds. I did such a batch of
flavored and vividly colored
sweets in 2006 for an Otto-
man-themed Crown ban-
quet. I used John Wright cast
iron molds, but one could
use any appropriate modern
sucker or lollipop mold.
Flat cast figures

Sugar items can be
created in flat forms. Confec-
tioner Jacques Torres’ in-
structions on how one may
create molds using rolled-
out Play Doh modeling clay
appear in his books and on
the Food Network web-
site. These instructions ac-
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companied a recipe for choc-
olate lolli-pops, but the di-
rections work equally well
when casting sugar items:
Using those instruc-
tions and a cardboard tem-
plate of a dragon, I've thrice
created the Midrealm’s drag-
on in sugar. [ tstarted by
pouring the dragon and its
wings, using Play Doh as the
mold. I then took the dragon
and its wings and layered it
to make a large flat sugar
subtletie. I have the right
square pan, oddly enough an
old ceramic microwave
browning pan. These days I
use non-stick foil to line the
pan. I poured a layer of hot
amber-colored syrup, let it
cool, laid the already cast
body of the sugar dragon
and its wings on the now-
firm base layer, and then en-
cased the dragon in another
layer of syrup. Sometimes
this works without incident,
but of course the second or
top layer can be too hot and
melt the dragon or image,
meaning that one could be
up re-pouring the entire sub-
tletie at midnight. Yes, this
actually happened to me,
and it is only funny in retro-
spect. Re-casting and pour-
ing hot sugar at 1 AM is not
too be encouraged. But yes,
it worked on the second try.
[ strongly suggest that if you
are transporting the com-
pleted item, let it travel in
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the pan. Once you've
reached your destination
safely, the item can be taken
out at the event and placed
on a suitable tray. The sec-
ond time [ cast and donated
the sugar dragon as Crown
feast subtletie, it was dubbed
the “Kingdom Jolly Rancher”
before it was broken up and
served to the populace at the
banquet.

In conclusion, I would
emphasize care and caution
but would also like to say
that pouring or casting sugar
items in molds is great fun!

Happy sugar experimenting!
Sources:

Brears, Peter. “Rare Conceits and
Strange Delightes: The Practical Aspects
of Culinary Sculpture.” ‘Banquetting
Stuffe’. Edinburgh: Edinburgh University
Press, 1991. [Paper given at the first
Leeds Symposium, 1986] See also his vol-
umes Cooking and Dining in Tudor &
Stuart England (2015) and Cooking &
Dining in Medieval England (2008) for
information on casting sugar and more
on moulds.

Curye on Inglische. English Culinary
Manuscripts of the Fourteenth Century
(Including the Forme of Cury). Edited
by Constance B. Hieatt and Sharon Butler.
Oxford: Oxford University Press, 1985.
[Early English Text Society, SS.8] Hieatt in
The Culinary Recipes of Medieval Eng-
land (2013) produces these recipes in
modern English.

Day, Ivan. “Sugar sculpture.” The Oxford
Companion to Sugar and Sweets. Ed:
Darra Goldstein. Oxford: OUP, 2015.

Dolci Trionfi e Finissime Piegature.
Sculture in Zucchero... Firenze: Sillabe,
2015. [In Italian]

Isin, Mary. Sherbet & Spice. The Com-
plete Story of Turkish Sweets and Des-
serts. London: L.B. Taurus, 2013.
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Torres, Jacques. “Chocolate Lollipops.”
Foodnetwork.com. Scripps Networks Dig-
ital. N.d. Web. Accessed March 3 2017.

Yerasimos, Marianna. 500 Years of Ot-
toman Cuisine. [Trans. Into English: Sal-
ly Bradbrook.] Istanbul: Boyut, 2005.

"The Sugar Queen - Part 3 - Boiled Sug-
ar...Finally!" Blog post. Cooking the
Books - Historic Cookery at Hampton
Court Palace -unofficially. N.p., 11 Jan.
2017. Web. 14 Feb. 2017. <http://
tudorcook.co.uk/blog/>. See also the De-
cember 2016 and January 2017

Twitter posts about the project at: Fitch,
Richard. "@tudorcook on Twitter."
Twitter. Twitter, n.d. Web. 14 Feb. 2017.
<https://mobile.twitter.com/
Tudorcook>.
https://tudorcook.co.uk/blog/

christmas-confectionery/

RECIPES—

The mentioned recipes in full, citations,
and additional documentation may also
appear in full at my blog:

[Holloway, Johnna.] Johnnae.
"Subtleties&Stuffe: Blog on Sugar. Not-
socommonplace. Blogspot. GBlogger,

Web.

http://

commonplace-
boke.blogspot.com/2015/04/subtleties-

ymages-in-suger.html 16 April, 2015.

http://

commonplace-
boke.blogspot.com/2015/04/subtleties-

to-make-suger-plate.html 16 April 2015.

http://

commonplace-
boke.blogspot.com/2017/02/subtleties-
cast-figures-of-sugar.html

See also:

Perry, Charles. "Cast Figures of Sugar
(from Andalusian Cookbook)." An Anon-
ymous Andalusian Cookbook of the
13th Century. David Friedman, n.d. Web.
14 Feb. 2017. http://
daviddfriedman.com/Medieval/
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Cookbooks/Andalusian/

andalusian contents.htm or < http://
www.medievalcookery.com/search/
display.html?anony:491:RSWTR>

Plat, Hugh, Sir. Delightes for ladies to
adorne their persons, tables, closets,
and distillatories with beauties, ban-
quets, perfumes and waters. London:
1602. [on EEBO]

MODERN INSTRUCTIONS

Fasolt, Nancy. Clear Toy Candy.
Mechanicsburg, PA: Stackpole
Books, 2010.

Hartel, Richard W, & AnnaKate Hartel.
Candy Bites, The Science of Sweets. NY:
Springer, 2014. All about the science of
candies plus information on candy doc-
tors.

Notter, Ewald. The Art of the Confec-
tioner. Sugarwork and Pastillage. Ho-
boken, NJ: John Wiley & Sons, 2012. Ex-
pensive, so loan from a library. Chapter 3
is on “Sugar casting.”

Friberg, Bo. The Advanced Professional
Pastry Chef. [various editions. Check out
at a library. New edition has been prom-
ised.]

Jacques Torres talks about using Play
Doh to create molds in his 1997 book
Dessert Circus. Also see
http://www.foodnetwork.com/recipes/
chocolate-lollipops-recipe?2

http://
www.marthastewart.com/356145/
jacquess-lollipops

http: //www.foodnetwork.com/recipes/
faux-marble-poured-sugar-centerpiece-

recipe

Petersen, Jessica, et al. “Sugar Work Les-
son 1: Casting Sugar.” Pie of the Tiger, 7
June 2013, pieofthetiger.com/2009/04/
sugar-work-lesson-1-casting-sugar/. [An
example of a well done blog account.]

The Chicago School of Mold Making of-
fers professional molds plus lots of in-
formative articles and videos on work-

ing with sugar. http://

chicagomoldschool.com/

My article on working with molds “A
Few Thoughts on Molds and Replica
Molds”

appears in earlier issue of The Fret
Knot. https://altavia.sca-caid.org/wp-
content/uploads/2020/11/2016-3-Fret-

Knot.pdf

This article appeared in Tournaments
Illuminated Issue 202, Second Quarter,
2017. This “Featured Article” entitled
“Adventures in Sugar Casting” appears on
pp 29-33. It has been revised for this pub-
lication in 2021.

Contributed by THL Johnnae llyn Lewis,
CE ©2017, Revised and expanded January
2021. J.K. Holloway
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VOLUNTEERS NEEDED

OR HOW YOU CAN GET INVOLVED IN LYONDEMERE

Looking for a way to become more involved within Lyondemere? We have several volun-
teer positions that need to be filled! Here’s a list of the offices and what they do:

Arts & Sciences Minister: This position focuses on advancing work in the field of Arts
& Sciences (A&S); being a resource person for your group; facilitating the research, crea-
tive artistic and scientific work, and teaching that happens; and recording (through your
reports) what happens in A&S in your area. You don’t have to be an expert in everything
A&S to do the job. You just need to know how to track down resources and share infor-
mation. The handbook for A&S Ministers may be found here.

Chatelaine & Keys: The Office of the Chatelaine exists in order to inform the public
about the SCA, to invite interested or curious individuals to participate and join, and to
provide instruction and workshops for new members so that they will become fully partic-
ipating members. The handbook for Chatelaines may be found here

Chronicler: The Office of the Chronicler is responsible for maintaining a territorial
newsletter much like the one you are reading here! The handbook for the Chroniclers may
be found here.

Constable: The Office of the Constable is responsible for the following: Keeping the
peace at Kingdom-sanctioned events, making and enforcing such regulations concerning
events as appropriate to insure safety and orderly participation therein (not including SCA
combat), and operation the lost & found. The handbook for Constables may be found
here.

Lysts: The Lysts Officer is in charge of pairing fighters for tournaments, and recording
the results. The handbook for Lysts is coming soon. For information about this office, vis-
it the Marshalate site.

Youth Activities: The Office of the Youth Ministries is to encourage and promote the
education of children ages 5-17 in the ways of the SCA and the Middle Ages by providing
or overseeing the provision of appropriate classes and activities at all Kingdom-level
events, and to aid and assist all of Gleann Abhann’s Local Ministers of Children by provid-
ing counsel and training if needed. The handbook for the Minister of Children may be
found here.
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COVID-19

By proclamation of His Majesty Pansa and Her Majesty Katherine, all in-person
gatherings of 6 or more people have been cancelled until further notice. This is
an on-going situation, passed down from the Governor of California. Currently,
Kingdom Business is being conducted via Zoom once per month. The last
Kingdom Court was on January 9; the next Kingdom Court will be March 27.
Check the Kingdom calendar for updates and information.

Virtual classes are available, including a weekly Scriptorum hosted by Mistress
Alliskye. Please contact her if you're interested in attending. Now is also an
excellent time to research for upcoming Arts & Science virtual competitions, as
well as write up that article you’ve been meaning to submit. The Tydes, Crown
Prints, or even Caid Chronicles could use your submissions!

LYONDEMERE ANNIVERSARY

Want to get involved but just not sure how? Well, dear populace member! We have
a job for you!

Be an event steward!

Lyondemere’s Anniversary is quickly approaching and, sadly, it looks as though it
will be another virtual event. You do not need any previous Zoom knowledge or
understanding! We will teach you! Contact the Seneshal, Asakura Matsume, and let
her know! You can e-mail her at seneschal@lyondemere.org!

If you have questions and want to find out how last year’s Virtual Anniversary
worked, talk to Lord Geiri Smidsson or Lady Sechen Tsagaajin!
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EMAIL LISTS & GROUPS

Baronial List
https://scalvondemere.groups.io/g/main/topics

Archery
https://www.facebook.com/
groups/983706488315263/

Brewers
https://www.facebook.com/
groups/389455797787896/

Caid Clothiers
https://www.facebook.com/groups/
CaidClothiers/

Cooking Guild
https://www.facebook.com/
groups/355580354645898/

Fighters, mostly rapier

https: //www.facebook.com/
groups/819820254813544/

Caid Art and Sciences

https: //www.facebook.com/
groups/521417457879219/

Lingo Alert! The title of Duke or
Duchess is bestowed upon royals
who have completed two reigns as
ruler of the Kingdom. The addressing
of a Duchy is “Your Grace.”

Baron: Guillem Cosinier—baron@lyvondemere.org

Kpondemere (Regrnum

Connect With Us On

www.facebook.com/groups/Lyondemere/

Baroness: Arwen McBaird—baroness@lyvondemere.org

Seneschal (President): Asakura Matsume—seneschal@lvondemere.org

Arts and Sciences: Vacant—artsnscience@lyondemere.org

Chatelaine (Newcomers): Lord Geiri Smidsson —
chatelaine@lyondemere.org

Chronicler (Newsletter): Lady Batu Sechen Tsagaajin—
chronicler@lyondemere.org

Constable: Lord Geiri Smidsson —
constable@lyondemere.org

Exchequer (Treasurer): Mistress Tetchubah of Greenlake—
exchequer@lyondemere.org

Herald, Coral Pursuivant (court business, artistic shield
design, and names): Lord Ceallach mac Uilliam —
herald @lyondemere.org

Lists: Lady Batu Sechen Tsagaajin — lists@lyondemere.org

Lyon Bard (annual Bardic Champion): Lord Silenus of My-
cenae — lyonbard @lyondemere.org

Marshal (Heavy Weapons, Fighters): Lord Fearghus
Cochrane — marshal@lyondemere.org
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Minister of Children: Vacant —
childrens@lyondemere.org

Rapier Marshal (Fencing): Lady Sadhbh inghean Duinn —
rapier@lyondemere.org

Captain of Archers: Lady Emma Cardingtonshire —
archery@lyondemere.org

Sexton (Baronial Possessions): Master Conchobhar mac
Cionaoith — sexton@lyondemere.org

Webwright: Dame Eilidh Swann / Sadhbh inghean Duinn
— webwright@lyondemere.org
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