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please contact the Seneschal
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Attention all patrons:
Submissions of original artwork, short stories,pegand tidbits of information
are always needed. Please send all your talethe to
Chronicler! Also, ye Seawinds Historian is in staof Shire History. If you
have any old Sandscrits, Blackstars, event handwoutkens, photo or stories to
share, please contact historian@seawinds.org. daniribution to the history
of Seawinds is greatly appreciated.

Disclaimer:

This is the Sandscrit, a publication of the ShiféSeawinds of the Society for
Creative Anachronism, Inc. The Shire of Seawirsda branch of the Kingdom of
Ansteorra within the Society for Creative Anachsmi It is not a corporate pub-
lication of the Society for Creative Anachronismg¢.and does not delineate SCA
policies.

Copyright Statement:
Copyright 2006 Society for Creative Anachronisng,. IfFor information on re-
printing articles and artwork from this publicatjqgplease contact the editor, who
will assist you in contacting the original creatdithe piece. Please respect the
legal rights of our contributors. Shire bannerd afficer devices taken from an-
steorra.org. Miscellaneous clipart used with psesioin from godecookery.com,
heraldicclipart.com, hellasmultimedia.com, nvteolmg leavesoftime.com, and
Microsoft clip-art collections.

Cover picture obtained from a clip art gallery.

The Sandscrit is available from Lord Titus Valer@sintillus (Chad Wilson)
4509 Sunlight, Corpus Christi, Tx 78413. chrogi@seawinds.org
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A milestone in Seawinds history approach&sCoastal Invasion
2009, Seawinds will be celebrating 25 years asra!dnstead of having just
one or two people autocratting, we would like todaeveral people work-
ing on separate aspects of this event. HL Johntfdghand HL Caitriona
have already agreed to take care of the Seawirgtsmylidisplay for the
event. We need to show the rest of Ansteorra whyengeen around for 25
years and why we will be going strong 25 years frmw. Lets all pitch in
to make this the grandest event Seawinds has egtzd

Before we get carried away, lets not forget abeatfieder. Our autocrats,
Lady Leaina and Lord Hallgierr are hard at workKiog for another possi-
ble event site in Goliad and planning the detdilthe event. It is amazing
how the Ansteorran summers fly by. October willHeee sooner than we all
think.

Also, don't forget about the demo this Saturdayyrown on People's street
from 11am to whenever people get tired. We nedudig and people to
look pretty and talk to potential new members. dwrmany of us are travel-
ing to Squires and Cadets this weekend, but fadlad us that are staying,
there is something to do instead of being bordwate.

We have another demo coming up on June the 1&pratat the Library in
Rockport. We will be participating in a Medievalifeafor the children there.
Check out our website for more information. Thedily has also offered the
use of two large, locked display cases for our amts sciences and contact
information for Seawinds. If you would like to addmething to the display,
please let me know by May 15th.

In Service,

Lady Arianna de Genevois
Seneschal of Seawinds
seneschal@seawinds.org
361-876-2999



Time is running out to apply for the position ofriiter of Arts and
Sciences! Along with the duties (ensuring a placméet and monthly
reports) comes: 1 box of kid stuff (paints, craymstissors, work pages),
one box of scroll painting materials, and one bbgpzcial assorted stuff!
What a deal! Don't miss this chance of a lifetime!

On another note, much interest has been exprasseaking chair
covers. A prototype is now in the making. For thipderested it will require
2 1/2 yards of heavy fabric, such as trigger cldthis includes a thin cush-
ion for the seat. | already have the pattern.ugldr yellow is chosen, the
Seawinds emblem can be put on the back. Somesuagested putting the
Ansteorran star on the side skirts.

Please contact me if you are interested in thigpto

Lady Joanna the Spinner
Minister of Arts & Science

)
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May 8-10th, 1992, the Shire of Seawinds hostedv@rbourney at

Live Oak Park in Ingleside. Autocrats for the emarre Lady Anne Donner
and Mariette Angelinea Castiglione. Their Royaljdéties at the time were
Patrick Michael Gordonne and Julia de Montoya. lifit “The Bear” Mi-
esko won crown with Catherine Blackrose as his eand~elix of Seawinds
was made Baron of the Court and Olaf Tyrsson andetta Castiglione
received their Award of Arms.

If you have additional information about this evplgase share with your
historian!

HL Caitriona
Seawinds Historian
prand@swbell.net
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Officers’ Meeting
April 7, 2008

Members present:
Autumn, Patty, Joanne, Brandy, Chad, Byron, Shelly

7:15 PM Meeting opened

7:15 PM Officers’ Reports
Treasurer John - Not Present.

Hospitaler— Brandy — Nothing to report.

Chronicler & Virtual Scribe- Chad

Working on May Sandscrit. Needs articles and gabm
sions, especially artwork for the cover.

New pictures have been uploaded to the websiteneA
morial page has been suggested for Baron Felix, &llrence,
and

A&S Minister— Joanne

Office is open and accepting applications. Wecarre
rently holding A&S meetings every Tuesday at theskum of
Natural Science and History.

Herald— Byron
Roderick’s name has passed kingdom. Marcus’s name
and device did not.

Seneschat Autumn

Celtic Music Festival Demo on May 10th moved from
Del Mar’'s West Campus to Peoples Street in CorgussC
from 11am to 3pm.



7:45 New Business

Defender 2008
Found a new site: Arnama RV Park in Goliad, Bite
includes a full indoor kitchen, bathrooms, showarg] a small
recroom connected to the kitchen.
New Defender proposed: The Gustatory. Seawinds’
protector of good taste to make its premier dutiregBattle of
the Pasties!

There was also a general discussion of the 25tivenrsary of
Seawinds at the Coastal Invasion in 2009.

8:45 Meeting adjourned




Next spring marks the 25th anniversary of our &iire of
Seawinds. It has been determined that we willbzate this auspicious
occasion at Coastal Invasion. As your historiamlworking on a his-
tory display for this event. | would like it to ligteractive with every-
one invited to write down memories, share photasaher memora-
bilia such as site tokens from Seawinds historgmlhoping to put to-
gether another slide show like we did at our 2@thizersary. | invite
anyone who is interested to contact me with ideds @olunteer to
help with this project.

Calling All Brewers and Vintners

A couple of us brewers met recently at A&S nighth@ mu-
seum. | talked about cordials (see article in $asdscrit), and we dis-
cussed making “beverages” for our 25th anniversamt spring. It
would be great for the brewing guild to host a taweith wine, beer,
mead and cordials! Gunnar has all the equipnzebtédw some mead.
He wanted to start with a basic mead recipe asaBabver made mead
before. Anyone interested in helping with the mpledse talk to Gun-
nar or me at fighter practice. We are seeking tionato buy the
honey and yeast necessary to make it; about $50dshover every-
thing. Once we have collected enough money wedeitide when and
where we want to get together to make it. The brgwguild will be
meeting the 4th Tues of each month at the CorpusiCRuseum at
6:30 pm. All are welcome to join in the fun!

HL Caitriona
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by Mistress Julianna Vertue
Submitted by HL Caitriona

Among the earliest writings regarding flavoredoiclic
beverages are those of Catalan Arnold de villa Namaalchemist
of Spain and France who was born in 1240. He wabtke distil-
lation of wine into aqua vitae for restorative difel giving proper-
ties and the subsequent flavoring of these spiiiiis various
herbs, fruit, and spices. During the 13th and téthturies, physi-
cians believed that herb liqueurs could treat aedgnt ilinesses,
and the mixtures may have made people feel battetalthe alco-
hol content; many modern day medicines are baselao ex-
tracts and contain alcohol. The addition of sweete may have
been an attempt by herbalists to make the mixtm@® palatable.
By the 15th century these liqueurs had become popultaly and
France as pleasurable drinks instead of alchempa@ns. The
French court of Catherine de Medici increased tioejgtance and
popularity of these drinks, and many modern ligedtace their
lineage to those times.

The preparation of flavored liqueurs has changed little
since medieval times. The work “liqueur” comegrthe Latin
word which means “to melt or dissolve,” which reféo the
method of flavoring the alcohol which forms the d&sr the li-
gueur. When using fruit for flavoring, it should hoted that the
juice of the fruits was rarely used, and the s&ih,extracts or
seeds were considered more potent for steepinigatia's into the
base. There are several methods for obtainingiflalem fruits
and spices: maceration (steeping the flavoring tigesicohol),
distillation (distilling the flavoring agent unitl is concentrated),
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and percolation (alcohol is allowed to drip throubé flavoring
agent). The method varies based on the suitabilitgxtracting
the flavor from the particular source. Juicy fsudtre highly suit-
able for maceration, while citrus liqueurs are mayenmonly
made by extracting the oil and flavoring from thedrof the fruit,
generally through percolation.

Once the aromatized flavoring base has been mepiar
is mixed with the preferred alcohol and sweeterietesired) and
aged for a short period to allow the blending &f lavoring with
the alcohol. In period, most of the alcohol basege a result of
the distillation of wine; since home distillingfit®wned upon in
modern times, purchased vodka and/or brandy is insedking
liqueurs. To the flavored alcohol base a boiled @r@n thor-
oughly cooled sugar water syrup (2 parts sugargariwater) is
added. After mixing, the liqueur should be leftligturbed for
several weeks or months (steeped). After steefiredjqueurs
can be taste tested and additional amounts of el@stsweetener
or flavoring can be added as needed and steepimgeceesumed.

Filtering and racking will, in most cases, clarifie mixture and
remove most sediment or “floaties.” The liqueuas then be
bottled in attractive decanters and enjoyed.

Caitriona’s note: | use steep to describe theditenof the base
and alcohol and aging for the final step beforeliingeur is ready
for drinking.

Some suggested sources:

Freid, Mimi, “Making Liqueurs for Gifts.” Storeyublishing Bulletin A-101.
Pownal, Vt: Storey Comm., 1988

Heusers, Brent. “How to Make Quality Liqueurs &r@ials.” Fargo, ND:
1994.

Meilach, Dona Z. “The Best Homemade Liqueurs.’nh 8aandro, CA: Bristol
Pub., 1996

Renfrow, Cindy. “A Sip Through Time: A Collectiaf Old Brewing
Recipes.” Sussex, NJ, 1994,

Shapiro, Marc. “Alcoholic Drinks of the Middle Age The Compleat
Anachronist #60. Milpitias, CA: SCA, 1997.

Vargas, Pattie & Rich Gullling. “Cordials From Yiokitchen.” Pownal, VT:
Storey Comm., 1997.
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Recipes:

Sugar Syrup

To make, the ratio is 1 part water to 2 parts suganil together for about 5
minutes and be sure the sugar is dissolved. leesyhup cool before adding to
the alcohol mixture.

1 cup white granulated sugar
Y% cup water

Yield: 1 cup

Note: One cup sugar syrup plus three cups 80 waiia equals 60 proof ligueur. Two cups
sugar syrup plus three cups 80 proof vodka eq@atsrdof liqueur. If 100 proof vodka is used,
increase the sugar syrup by one-eight cup. Forémfe de” liqueur, double the amount of sugar
syrup called for in the recipe. The greater theamh added, the lower the alcoholic content.
Sugar syrup should be adjusted to personal preferend to the outcome of the liqueur's taste
since variation can occur. From “Making Liqueuws &ifts” by Mimi Freid

Caitriona’s Recipes:

Citrus Liqueur

3 cups 80 proof Vodka
rind from 3 naval oranges
rind from 2 lemons

Note: be sure to only use the colored flesh, netthite part of the rind as it is bitter.

Steep the rind and vodka in a wide mouth jar witdr 5 days. Be sure to
place jar in a cool, dark place. On the 5th dakstthe mixture and let it steep
for another 5 days. Strain the rind from the vodkd add 2 cups sugar syrup.
Additional orange or lemon extract can be addetiatime if desired. Bottle
and let mature at least 2 months, the longer tkiteheEnjoy!

Rose Petal Liqueur

3 cups 80 proof Vodka

2 cups rose petals—be sure to use only petals yow kave not been sprayed
with insecticide, do not use roses from a floriBliscard any damaged or
wilted petals.

Steep the roses in the vodka for 10 days in a wideth jar with a lid. Keep
the jar in a cool, dark place. After 10 days,istthe rose petals from the
vodka. For a stronger rose flavor you can add Beroaps of rose petals and
steep an additional 10 days. The strength ofdbke flavor will depend on
how aromatic your roses are. Add two cups sugapsyBottle and let mature
for at least 2 months. Enjoy!
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May 1
1328 - Wars of Scottish Independence end: TreaBdafburgh-Northampton — Eng
land recognizes Scotland as an independent nation.

May 3
1494 - Christopher Columbus first sights land thiitbe called Jamaica.

May 5

1215 - Rebel Barons renounce their allegiance tgKiohn. This was part of a chain of
events leading to the Magna Carta signing.

1260 - Kublai Khan becomes ruler of the Mongol Empi

1494 - Christopher Columbus lands on the islanghafaica and claims it for Spain.

May 6

1527 - Spanish and German troops sack Rome; sonsideo this the end of the
Renaissance.

1536 - King Henry VIl orders translated Biblesfidaced in every church.

May 7

1429 - Joan of Arc ends the Siege of Orléans,mubin arrow from her own shoulder
and returning wounded to lead the final charge Vitory marks a turning
point in the Hundred Years' War.

May 9

1502 - Christopher Columbus leaves Spain for histfoand final journey to the New
World.

May 10

1503 - Christopher Columbus visits the Cayman tidaand names them Las Tortugas
after the numerous sea turtles there.

May 11

1310 - 54 members of the Knights Templar are buatiete stake in France for being
heretics.

1502 - Christopher Columbus leaves for his fourtth #nal voyage to the West Indies.

May 13
1568 - Battle of Langside: the forces of Mary QueéBcots are defeated by a confed
eracy of Scottish Protestants under James Stefantof Moray, her half-

brother.

May 14

1607 - Jamestown, Virginia is settled as an Englidbny.

May 16

1568 - Mary Queen of Scots flees to England.

May 19

1536 - Anne Boleyn, the second wife of Henry ViillEngland, is beheaded for
adultery.

1568 - Queen Elizabeth | of England has Mary Qu¥ecots arrested.
1604 - The town of Montreal is founded.
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May 20

325 - The First Council of Nicaea — the first Ecunical Council of the Christian
Church —is held.

1570 - Cartographer Abraham Ortelius issues tisefiiodern atlas.

1609 - Shakespeare's Sonnets first published iddwrperhaps illicitly, by the pub
lisher Thomas Thorpe.

May 21
996 - Sixteen-year-old Otto Il is crowned Holy RamEmperor.

May 22

334 BC - The Greek army of Alexander the Greatatsf®arius Il of Persia in the
Battle of the Granicus.

1176 - Murder attempt by the Hashshashin (AssgssmSaladin near Aleppo.

1455 - Wars of the Roses: At the First Battle oABians, Richard, Duke of York,
defeats and captures King Henry VI of England.

May 23

1430 - Joan of Arc is captured by the BurgundiahBeneading an army to relieve
Compiégne.

1533 - The marriage of King Henry VIIl to CatherioeAragon is declared null and
void.

1568 - Netherlands declared independence from Spain

May 24
1218 - The Fifth Crusade leaves Acre for Egypt.

May 25
1521 - The Diet of Worms ends when Charles V, Hddynan Emperor, issues the
Edict of Worms, declaring Martin Luther an outlaw.

May 28

585 BC - A solar eclipse occurs, as predicted Be@philosopher and scientist
Thales, while Alyattes is battling Cyaxares in Bsdtle of the Eclipse,
leading to a truce. This is one of the cardina¢slfrom which other dates
can be calculated.

1503 - The Treaty of Everlasting Peace betweenl&wbtand England is signed, which
would actually last 10 years.

1533 - The Archbishop of Canterbury Thomas Craraeetares the marriage of King
Henry VIl to Anne Boleyn valid

1588 - The Spanish Armada, with 130 ships and 800€n, begins to set sail from
Lisbon heading for the English Channel. (It walke until May 30 for all
ships to leave port).

May 30

1431 - Hundred Years' War: In Rouen, France, 19-gighJoan of Arc burned at the
stake by an English-dominated tribunal.

1536 - King Henry VIII of England marries Jane Seym a lady-in-waiting to his first
two wives.

1539 - In Florida, Hernando de Soto lands at TaBgawith 600 soldiers with the
goal of finding gold.

May 31
1279 BC - Rameses |l (The Great) (19th dynastypives pharaoh of Ancient Egypt.

Information was obtained from wikipedia.org
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Officer’'s Meetings

Officer's meetings are held on the first Mondaytttg month at
6:00 pm, place to be announced. Everyone is wetdonattend.

Populace Meetings

Populace meetings are held on the Wednesday foltp@ificer’s
Meetings at 7:00 pm Memorial Park in Portland, TRghter prac-
tice. Everyone is encouraged to attend in garb.

Fighter Practice

Fighter Practice is on Wednesdays at 6:00 pm at dfiaPark in
Portland, Tx. See www.seawinds.org for directionsontact the
Knight Marshal at knightmarshal@seawinds.org.

Arts and Sciences General Meetings

Meetings are held on Tuesdays at 7 pm at the Negrance and
History Museum. See www.seawinds.org or contaetA&S Min-
ister at artsandscience @seawinds.org for morelsletai
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