
The sun shone brightly and the gods smiled 
favourably on Seagirt and the World as 
the combined forces of Seagirt, Kingdom 
of Avacal and House Sigis successfully 
repelled the Baron of Lions Gate as he and 
his lovely Baroness threatened, yet again, 
to expand their territories across the strait. 
Not only were there numerous heavy and 
rapier battles fought, but champions and 
populace alike showed up en masse on the 
archery range, at the bardic circle, in the 
Arts & Sciences race, playing games and 
putting in hours of service. At the end of 
the weekend, Baron Uilliam graciously 
conceded but vowed they would be ready 
next year should Seagirt try to pull the 
same stunt. A full and completely unbiased 
event report can be read in this issue. 
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Seagirt Repels Lions 
Gate at Annual Bash

Above: Fencers clash on the war field at Sealion 
War. Photo by Æsa of Seagirt
Below: Heavy forces take to the field, Lions 
Gate against the world, aka Seagirt. Photo by 
Kenzie of Lions Gate
See photo on page 2, where Baron Conall 
demonstrates another way to vanquish your foe.
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Hey Tir Righ!
Did you know that Principality event 
bids can be submitted years in advance? 
If the event is awarded early you even get 
more profit for your branch! $$$ Not sure 
what is involved in hosting a Principality 
event? Ask Baroness Aine, Principality 
Events Deputy, for more information 
(events [at] tirrigh.org).

Event paperwork can be submitted early 
too – date reservations forms will be ac-
cepted two years in advance. 

Keep in mind Tir Righ is using the trial 
Premier event system so that every branch 
gets one conflict-free event in a year. That 
means more attendance at your events, 
more opportunity for Royals to attend, and 
that means more populace recognition! 
Don’t forget those award recommenda-
tions for when the Royals come to visit! 
Contact HL Elen, Principality Calen-
dar Deputy, if you have any questions 
(calendar [at] tirrigh.org)

Remember the Principality Officers are 
here to help! Have a question but not sure 
who to go to? Drop me a line and I’d be 
more than happy to assist

Alessandra Luciana Giancomo 
Seneschal Tir Righ 
seneschal [at] tirrigh.org

The Northern Sentinel team is always on 
the lookout for items of interest to publish. 
In addition to the usual things we have to 
publish, we want to make this a fun and 
informative publication that you want to 
read. To that end, we welcome submissions 
from the populace. Ideas for future articles 
from you could include a special photo 
from an event, a summary article of some 
research you are doing, a short write-up 
on something cool from another kingdom, 
maybe a funny story about something that 
happened at an event. 

This publication is a key method of chron-
icling our own history. I encourage you 
to think about what moments you want 
to see captured and either send us a short 
submission or drop us a quick note to give 
us the idea. The only rules for submission 
are that you write in English (unless you 
are educating us in another language), 
the content is family friendly and SCA 
appropriate, and that the articles be long 

enough to complete your thought but not 
so long that we get bored – approx. 100 
to maximum 750 words. Feel free to vet 
your ideas and articles with your friendly 
neighbourhood chronicler: chronicler [at] 
tirrigh.org

The Northern Sentinel is published quar-
terly to coincide with Tir Righ Coronets 
and Investitures. Deadline for all submis-
sions is always one month before these 
events. For the rest of 2017, these dates are 
July 15 and October 15.

HL Tatiana Alexievna, Tir Righ Chronicler

Want to Submit Something 
for Publication?

From the Seneschal’s Desk:  
Did You Know?

Inside this Issue
Despite the weather Mother Nature has 
given us this spring, it hasn’t held us 
back from gathering, choosing cham-
pions for the upcoming year, feasting 
together, learning new things and 
generally getting ready for the coming 
camping season. In this issue we have 
captured just a taste of the many activ-
ities going on in the past three months 
across the Principality. 

Building community is something we 
do well, and we introduce you to a 
few more members of Tir Righ. We’ve 
included a bit of A&S research and 
documentation on a couple neat proj-
ects. And to get us ready for camping 
season, we have a full-length article on 
how to create and run a camp kitchen, 
complete with a few favourite recipes. 
Happy reading!

As always, the Sentinel welcomes your 
contributions. If you have any ques-
tions about what can be published, 
contact your Chronicler: chronicler [at] 
tirrigh.org

At Sealion War in May, Seagirt’s Baron Conall 
took a turn at Hunker Down, boosting his 
barony’s entries in the Game war point. 
 Photo by Elisabetta Delisle of Seagirt

Nota Bene
The deadline for the Fall 2017 issue 
of the Northern Sentinel is coming up 
soon. Submissions are due by July 15.
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Royal Progress of Einar II 
and Tangwystl
Date  Event  Attending

2017

Jun 8–11  Tir Righ Coronet (Coill Mhor)  both

Jun 23–25  Ducal War North (Coill Mhor)  Einar only

Jul 1–3  Fields of Gold (Tir Bannog)  both

Jul 7–9  Stranded Mermaid Tourney (False Isle)  both

Jul 14–16  An Tir Coronation (Danescombe)  both

Jul 28–30  AT War (Ramsgaard)  both

Aug 4–7  Tournament of Armies (Lions Gate)  both

Aug 11–13  Sergeants, Yeomen, and Gallants (Seagirt)  Tangwystl only

Aug 25–27  Tir Righ Investiture (Seagirt)  both

Words from the 
Storm Throne
You may have heard there is a little war 
coming up in July. The hordes of Avacal 
will be coming into our lands and trying 
to steal them! We need you!!! All of you, to 
help us out to defend our lands. We have 
some great ideas that we’re going to be 
premiering at this event.

The best is meat court. That’s right, you 
heard it here first folks … MEAT COURT. 

What is meat court you ask? It is court, 
with meat. We will be meeting on the eric 
to have a large court on Saturday night. 
Before, during and after the court we will 
be having a feast. We will be serving meat, 
fish, and beer. We are asking ours, and the 
Avacalian populace, to bring side dishes to 
share. The court will have short pieces of 
business. Between these pieces of business, 
we will have entertainment and games, and 
of course meat!!! Please see “Upcoming 
Events” in this issue for more information 
about AT War 2017.

June Coronet is almost upon us. We are 
excited to meet our heirs. We are wanting 
to remind the populace that An Tir shield 
regulations will be enforced. We will also 
be having a Road to Kingdom meeting led 

by the menacing Ljotr. Please see the event 
schedule for more information. 

We look forward to seeing you all at the 
events to come. 

Oak and Glynis 
Prince and Princess of Tir Righ

Photo by Asta Eriksdottir of Coill Mhor

Road to 
Kingdom 
May 2017 Update 
As you may know, there is a conversa-
tion happening regarding the possibility 
of Tir Righ moving toward Kingdom 
status. Work is slowly progressing; 
however, we are still moving forward. 
The amount of work required is monu-
mental and to that end, I am looking for 
volunteers to form a steering committee 
to oversee specific components of the 
bid.

General Titles of the components  
include but are not limited to: 

1. Memberships 

2. Event Attendance 

3. Marshal Activities 

4. Demo Activities 

5. TUTR Activities 

6. Proposed Laws and Policies 

7. Handbooks 

8. Peerages and other Polling Orders 
of Tir Righ

 9. History of the Principality and 
Branches 

10. Officers

There will be other aspects of the bid 
that will need to be added as the doc-
ument grows, which could eventually 
culminate in the Kingdom bid to the 
SCA Board of Directors. Their Royal 
Highnesses will be hosting a forum at 
June Coronet in order to discuss this 
bid, pros and cons, and to get a general 
feeling of the Populace.

Baron Master Ljotr Einarsson, OP OL

I want there to be  
no peasant in my kingdom 

so poor that he cannot  
have a chicken in his pot 

every Sunday. 
– Henry IV
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Events Deputy –  
Office of the 
Seneschal
The Events Deputy is tasked with actively 
soliciting bids for Coronet and Principal-
ity events, working with proposed and 
confirmed event stewards on the bidding 
and event planning processes, liaising be-
tween the Coronet, Seneschal’s office, and 
event stewards, and communicating with 
the populace of Tir Righ on the subject of 
event bidding and awarding. The Events 
Deputy also ensures that Crier deadlines 
and reporting deadlines are effectively 
communicated to and met by event stew-
ards and is a general resource on Principal-
ity events. This position is a “lesser office” 
of Tir Righ, reporting to the Principality 
Seneschal.

Successful candidates will have strong 
organizational and communication skills, 
familiarity with Principality and Kingdom 
laws and financial policies, and event stew-
arding experience within Tir Righ.

If you are interested, please send 
an SCA and modern resume 
to events [at] tirrigh.org AND 
seneschal [at] tirrigh.org. Training will be 
provided. Deadline for applications is 
August 1, 2017. 

Chronicler
The office of Chronicler is now accepting 
applications for this position to take over 
in February 2018. 

Job Description: 
The Chronicler is the record keeper of 
the Principality and is responsible for the 
publications of the Principality. This officer 
works closely with the Seneschal and the 
web minister to ensure the populace can 
access our newsletter and Curia minutes in 
an efficient and timely manner.

This office has three key parts. 

1. Record the minutes at Curia at Princi-
pality Coronet and Investiture events. 
This is actually a pretty easy job as the 
Principality officers supply written 
reports which are compiled into the 
agenda. Event reports, Words from TH 
and updates on old/new business get 
captured at the meeting. The minutes 
are then sent to the web minister who 
posts them on the Principality website. 

2. Produce the quarterly report to King-
dom. This involves working with the 
branch chroniclers, web ministers or 
seneschals to make sure branch council 
minutes are being posted on websites 
or in the Files section on the Branch 
Facebook page. If there is a branch 
newsletter, we include the URL where it 
is published. We have created a sim-
ple quarterly report template that gets 
updated and sent to Kingdom. This role 
is currently performed by a Reporting 
Deputy.

3. Produce the Principality newsletter. 
Currently the Northern Sentinel is 
published four times per year in time 
for our Coronet and Investiture events. 
The newsletter consists of articles from 
regular contributors, an editor who 
also gathers and writes content, and a 
graphic artist who does the layout. The 
completed Sentinel is sent as a PDF 
to our web minister who publishes it 
on our website. It is also emailed to a 
distribution list and an announcement 
is made on the Tir Righ Facebook page 
linking the newest issue.

Qualifications:
Ideally, the Principality Chronicler has 
good writing skills and experience with 
editing and publishing. If the Chronicler 
does not possess this know-how, then they 
should have access to a reasonable support 
base, such as a household or local group to 
provide these key skills.

Basic requirements include:

•	Reliable	email/internet	access

•	A	working	telephone	or	land-line	 
VOIP plan

•	Ability	to	meet	deadlines

•	Provide	timely	responses	to	inquiries	

•	Balance	and	judgement	

•	The	ability	to	put	together	a	reliable	
team and provide leadership 

•	A	valid	SCA	membership

The Chronicler must also familiarize 
themselves with Kingdom Law and 
guidelines for publications. There is a 
policy handbook to support you with this. 
Training and support in the role will also 
be provided by the outgoing Chronicler.

If you are interested in applying for this 
position, please send a copy of your SCA 
resume to chronicler [at] tirrigh.org. 
Please be sure to include a listing of any 
skills that may be relevant to the job.

Chatelaine
The office of Chatelaine is now accepting 
applications for this position to take over 
in February 2018. See next page.

Principality Job Openings
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Chatelaine’s 
Corner
Membership in Tir Righ is up by 32 members this 
quarter, bringing our paid membership to 603. This 
increase of about 6% continues our positive trend of 
growth!

Successfully integrating newcomers into our society 
can be a complex undertaking, and requires more 
effort than any one Chatelaine or Castellan can 
manage for an entire branch. Fortunately, everyone 
can contribute to our newcomers’ positive impres-
sions of the SCA, and help our community grow. To 

that end, I encourage each one of you to explore some of the links below – some are 
resources to learn from and others have information to share. You might just learn 
something you didn’t know you didn’t know!

New Members Guide to the SCA:  
http://www.sca.org/officers/chatelain/pdf/NewcomersGuidePages-hi.pdf

The SCA Society Seneschal – Chatelaine Resources:  
http://socsen.sca.org/chatelaine-resources/.

The SCA Society Seneschal – What is the SCA:  
http://socsen.sca.org/what-is-the-sca/

The SCA Society Seneschal – Newcomers Information:  
http://socsen.sca.org/society-chatelaine/newcomer-resources-and-information/.

The SCA Newcomer’s Portal: http://welcome.sca.org/

Tir Righ’s Newcomer’s page: http://www.tirrigh.org/newtosca.php

SCA Marketplace – Publications: https://members.sca.org/apps/#Store (The Known 
World Handbook, The Fighters’ Handbook, and much more).

And if you are enthusiastic about Chatelaine activities, consider becoming the next 
Tir Righ Chatelaine. My term is up in February 2018, and I welcome all inquiries from 
those wishing to succeed me!

Yours in Service, 
Duchess Meagan, Tir Righ Chatelaine  
chatelaine [at] tirrigh.org

Photo by Sarra Venatrix  
of Seagirt

Largesse 
Contributions

A big shout-out to the Shire of Ramsgaard 
for the impressive amount of largesse they 
have contributed to both the Principality 
and the Barony of Lions Gate these past 
few months. Your efforts have been given 
out not only around the Principality and 
Kingdom, but also across the great lands to 
Gulf Wars. Your gifts of time and prowess 
in the arts have allowed our Royals and 
their representatives to express Their grati-
tude to deserving gentles. Thank you!

Largesse donations are always welcome 
and needed for our Principality and 
baronies. If you would like to consider 
making donations of largesse from yourself 
or your branch to Tir Righ, please feel free 
to contact TH Largesse Coordinator to 
answer any questions you may have and 
arrange delivery. 

In service, 
Tatiana Alexievna 
Largesse Coordinator 
TH Einar and Tangwystl

Battle bunnies are just one of the many 
contributions of largesse recently gifted to  
Their Highnesses. 
 Photo by Zarah Loba of Ramsgaard
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Letitia Cecily Talbot.
Name and device. Azure 
crusilly moline, a demi-
sun issuant from base 
Or, a bordure compony 
argent and gules.

Brendan Ard mac 
Roibhilin. Name and 
device. Quarterly Or 
and vert, a willow tree 
eradicated counter-
changed.

Cornille le Corbeau. 
Name and device. 
Argent, a triple-headed 
thistle proper and on a 
chief dovetailed gules a 
sunflower proper.

Hrolfr Kveldulfsson 
Name and device. Per 
bend sinister azure and 
Or, in canton a roundel 
argent.

Sáerlaith Fhinn. Name 
and device. Per fess 
embattled Or and azure, 
a triangle and a roundel 
counterchanged.

Alienor de Montserrat.
Name and device. Sable, 
a lily within a four lobed 
quadrate cornice argent.

Alienor de Montserrat.
Badge. (Fieldless) A four 
lobed quadrate cornice 
argent.

Alienor de Montserrat.
Badge. Or, a four lobed 
quadrate cornice sable.

Aurelia Saturnina. 
Name and device. Pur-
pure, a celestial sphere 
argent between three 
bees proper.

Cold Keep, Shire of. 
Badge. Azure, three 
escarbuncles argent.

Marguerite Sainte
claire. Name and 
device. Azure, on a pale 
argent a lotus blossom 
in profile azure.

Sextus of Hartwood. 
Name and Device. Per 
saltire purpure and 
sable, a saltire vert fim-
briated and a bordure 
argent.

Symonne du Bois. 
Name and device. Per 
pale purpure and argent, 
two hounds sejant 
respectant counter-
changed and on a chief 
sable three horseshoes 
inverted argent.

Tyrannius Darius. 
Name and device. Per 
pale Or and gules, two 
seahorses respectant 
counterchanged.

Harold of Hartwood. 
Badge. Azure, in pall 
inverted three trimounts 
couped conjoined at 
their base corners Or.

Lions Gate, Barony of. 
Badge for Courtiers of 
Lions Gate. (Fieldless)  
A winged chainless 
portcullis per pale 
argent and sable.

From the Desk of the Silver Yale
The following names, devices, and badges from 
Tir Righ were passed by the College of Heralds 
from January to October 2016. 
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Luther Magnus von 
Danzig. Device. Quar-
terly argent and vert, in 
bend two eagles gules.

Zarah Loba. Name 
and device. Argent, 
issuant from a fess Or 
fimbriated a demi-horse 
contourny, on the fess 
three pawprints fesswise 
reversed sable.

Cunegonda van den 
Bossche. Name and 
device. Gules, a seeblatt 
argent and a bordure 
gyronny argent and 
azure.

Galath ab Edwin. Name 
and device. Vert, three 
cups and a bordure 
argent.

Gnaeus Attius Germa
nus. Name and device. 
Or, a trireme proper 
sailed gules, a ford 
proper.

Hamelin L’Archier.  
Device. Gules, a fess 
nebuly ermine, in chief 
a wolf passant argent.

Hamelin L’Archier.  
Badge. Gules, a fess 
nebuly ermine.

Kjartan kráka. Badge. 
(Fieldless) In bend sinis-
ter a crow sable sustain-
ing an arrow bendwise 
inverted azure.

Kolbera Varsdottir. 
Device. Quarterly argent 
and vert, a fox rampant 
proper, a point pointed 
plumetty vert and argent.

Porzia di Corbino 
Rosso. Name and De-
vice. Argent, in annulo 
five pomegranates gules 
seeded argent.

An Tir, Kingdom of. 
Badge association for 
Ordre du Lion et de la 
Lance. Checky Or and 
argent, a horse’s head 
couped contourny sable.

Freydis mannaskel
fir. Name and device. 
Checky argent and vert, 
on a chief gules two el-
ephants statant respect-
ant argent.

Marguerite Dubois de 
la Fonteijne. Name and 
device. Sable semy-de-
lys, on a pale cotised 
argent a fleur-de-lys 
sable.

Sigrún Bjarnheðins
dóttir. Name and 
device. Sable, an otter 
statant Or, in chief three 
escallops argent.

Kenna Graham. Name 
and device. Gules, on 
a cross nowy argent a 
thistle proper.

Þorvaldr inn hviti 
hjotr. Name and device. 
Sable, on a torteau 
fimbriated a stag’s head 
cabossed argent.

Hlíf Áskelsdóttir. 
Device. Sable, on a pale 
gules fimbriated argent 
in chief in fess an oak 
leaf between a pair of 
attires Or.
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Juliana la Bedele. Name 
and d evice. Argent, on 
a fess wavy purpure a 
mullet of eight points 
between an increscent 
and a decrescent argent.

Chiara Fiamma.  
Device. Per pale Or  
and vert, a linden tree 
eradicated and a bor-
dure counterchanged.

Isabel Velazquez de la 
Vega. Name and device. 
Sable, a phoenix and 
in chief three crescents 
argent.

Tatiana Aleksievna. 
Name and device. 
Azure, a sunflower 
proper and on a base Or 
a cauldron sable.

Tatiana Aleksievna. 
Badge. (Fieldless) On 
a cauldron sable a sun-
flower proper.

Cassandra Wineday 
of Newingate. Badge. 
(Fieldless) A peacock in 
his pride Or within and 
conjoined to a horse-
shoe inverted argent.

Tir Rígh, Principality 
of. Order name change 
to Order of the Ama-
ranth of Tir Rígh from 
Order of the Lily of Tir 
Rígh.

Tir Rígh, Principality 
of. Order name Order 
of the Cornucopia.

Seagirt, Barony of. 
Order name change to 
Order of the Black Bear 
of Seagirt from Order of 
the Beare.

Seagirt, Barony of.  
Order name Order of 
the Golden Bear of 
Seagirt.

Seagirt, Barony of.  
Order name Order 
of the Silver Bear of 
Seagirt.

Thornwold, Shire of. 
Branch name change 
from Shittimwoode, 
Shire of.

Þórulfr Biarnarson. 
Name change.

Aibhilin inghean  
Roibhilin. Name.

Betha of Dawlish. 
Name.

Artus Castus. Name.

Ciaran mac Drosto. 
Name.

Brigid inghean 
Éamoinn. Name.

Ulf trételgja. Name.

William de Margat.
Name change.

Elia Drake. Name.

Guencenedl ben  
Madudain. Name.

UlfR bloðfotr  
Falgeirsson. Name.

Athelina Grey. Name.

Harold of Hartwood. 
Name.

Diamante da Magenta. 
Household name Casa 
di Magenta.

Here is the second installment of our ver-
sion of the Proust Questionnaire, adapted 
from the original questionnaire designed 
to learn more about one’s personality. In 
this issue, we are profiling Taranis Darius 
and Lady Gwenyn (Aurelia Saturnina).

Taranis Darius 
 
Tell us a bit about your persona and why 
you chose it 

Taranis is a 5th Century Cantabrian. His 
family has served in the Iberian Auxiliary 
of the Roman Legions for generations. 
After 25 years of campaigning across 
the breadth of the Empire he retired as 

the commanding officer of an auxiliary 
cavalry unit in the army of the legendary 
Dux Darius. Granted the formal name of 
Tyrannius Darius and a large estate, he 
lives on the Cantabrian seashore with his 
Lady, Aurelia Saturnina, who followed him 
home from Egypt.

Originally my persona was a Hibernian 
Celt who fought alongside Romans, but 
time spent in the Spanish Province of Can-
tabria inspired a change to a Celtiberian 
ancestry. Cantabria sits on the seashore at 
the foot of the mountains much the same 
as the Sunshine Coast does so it’s easy to 
pretend that my world and Taranis’s world 
are the same. I have a great deal of fun 
evolving Taranis’s story in a way that keeps 
my developing SCA interests and relation-

ships plausible. Also, “Cantabria” is just a 
fun word to say.

Who is your favourite historical figure 
from the Middle Ages?

One of my favourites is the 13th century 
Mongolian Princess Khutulun, who was 
the great granddaughter of Genghis Khan. 
Marco Polo said she was a superb warrior 
and her father, Kudai tried to name her as 
his heir to the khanate but was disallowed 
because she was a woman. Her legend is 
that she said that any man who wished to 
marry her must defeat her in wrestling and 
that she would take the horses of anyone 
who tried and failed. Her herd grew to ten 
thousand before she was married. 

The Proust Questionnaire – 
SCA Style
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What would have been your occupation 
if you had lived in medieval times? 

I like to believe that I would have lived 
a simple life as a farmer, raising stock, 
crops and dozens of children with a loving 
wife. To me it seems natural to base who 
I would like to have been on who I would 
like to be. I can easily see myself with a 
wonderful lady on a hunk of land, with 
goat kids and human kids running around 
together while I grow and make stuff … 
either in this time or 1000 years ago.

Describe one of your SCA “moments” 
(a point when you were at an event and 
transported back in time)

This is an easy one. Darius Rex III com-
manded the knights of An Tir to attend 
him at the An Tir West War. The night 
before the battle King Darius held a war 
council with the commanders of the An 
Tirian army in our giant tent. Standing be-
side the Kings chair in a flame lit tent, on 
a warm summer night, while the Heroes 
of An Tir sat around the table drinking ale 
and wine, discussing the next day’s battle 
plans was far and away the most magical 
experience of my 25 years.

What is one of your favourite things 
about the SCA?

People. Kind, honest, fun, generous, 
creative, loving, helpy people. I came into 

the SCA as a normal, self-indulgent guy 
just looking to kiss a few girls between the 
times I got to hit people. I had no idea that 
I was about to be challenged and inspired 
to become a thousand times the man I ever 
imagined being, just so I could consider 
myself good enough to be considered one 
of you. 

Lady Gwenyn 
(Aurelia Saturnina)
 
Tell us a bit about your persona and why 
you chose it

When I was new in the SCA I knew very 
little about personas. I chose the name 
Gwenyn using an online translator be-
cause it sounded pretty. After attending 
a few events and observing other people 
I decided on Roman. Once I decided on 
that, it was easy to do a bit of research 
and work with a herald to register a name 
and device. My registered name is Aurelia 
Saturnina which is a “good early Roman 
name.” My arms are Purpure, a celestial 
sphere argent, three bees proper. I consider 
this a “stepping stone” persona. What I am 
working towards is an Egyptian persona as 
this is truly where my passion for history 
lies. So for now, I am living in the Roman 
province of Aegyptus. 

Who is your favourite historical figure 
from the Middle Ages?

I don’t know many historical figures in 
the Middle Ages. But I am fascinated by 
the life of Hypatia. Hypatia of Alexandria 
was a mathematician, an astronomer and 
a philosopher. She taught philosophy and 
astronomy at a university. She was admired 
for her “extraordinary dignity and virtue.” 
Her death was recorded on March 8, 415.

What would have been your occupation 
if you had lived in medieval times?

To be honest, when I joined the SCA I 
didn’t even know how to sew. In my mod-
ern life I work in financial services … I use 
my brain … and throughout history I don’t 
believe that women were generally known 
to have occupations using their intellect. I 
would have needed to be born into a rich 
family so that I didn’t need an occupation 
or perhaps I would have been a teacher.

Describe one of your SCA “moments” 
(a point when you were at an event and 
transported back in time)

This one is easy! This was at AT War in 
August 2016. Taranis and I have been 
working hard on our encampment. Living 
for a week medieval style sure helps you 
“get in the mood.” But there was one beau-
tiful evening where the moon was out with 
a few whispy clouds. I stole a few moments 
to myself and strolled around our SCA 
village, hidden by the darkness. There was 
much revelry happening all over the site.  
The night was filled with laughter and song 
… and more laughter! Faces of friends 
smiling in the warm glow of lanterns and 
fires.

What is one of your favourite things 
about the SCA?

This one is hard … hard to pick just one! 
A person’s time is one of the most valuable 
things we have to give. I see people sharing 
their time to teach fighting, become a mar-
shal, sit at gate, set up ranges, do dishes, 
serve on retinue, become officers, paint 
charters, teach classes, make largesse, teach 
heraldry, help newcomers, and the list goes 
on … all because they want to. This is how 
they have chosen to spend their precious 
time. And it is in this sharing of time (and 
skills and knowledge) that we all become 
richer for it.

Photo by Mistress Agnes of Lions Gate

Photo by Mistress Sionann of Lionsdale
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Kingdom News
May Crown 
Highlights
May Crown, held in Moses Lake, WA 
on the Victoria Day weekend, saw many 
highlights for Tir Righ. Several Tir Righ 
fighters fought in the tournament with 
a few of our knights advancing into the 
quarter and semi-finals. Out of 68 fighters 
in the lists, ultimately our own Viscount 
Sir Christian Bane (Lions Gate), inspired 
by the lovely Heléne d’Anjou, won the day 
and became the 72nd Crown Prince and 
Princess of An Tir. 

Taranis Bolverka (Fjordland) was recog-
nized by the King with a Lion’s Torse for 
his authentic looking armour. Following 
the tournament, Taranis was again called 
to attend Their Majesties and re-enacted 
(sort of) for the populace, his most glo-
rious death upon the field for which he 
was awarded the Pernicious Lily. Later in 
Court, Their Majesties requested the pres-
ence of Garet Doiron (Lions Gate) and put 
him on vigil to be elevated to the Order 
of the Pelican at Tir Righ June Coronet. 
On Sunday morning Warwick Drakkar 
(Lions Gate) was also put on vigil to be 
elevated as a Master of Defense at a time of 
his choosing. Snaer Hugpruoi (Fjordland) 
made Tir Righ proud by placing second 
in the Squires Tourney and receiving the 
chivalry prize. 

Huzzah to all those who shone brightly 
at Kingdom and made Tir Righ proud! 
STRENGTH!!!

Photos, clockwise from top left:
The Heirs to the Lion Throne, Viscount Sir 
Christian Bane and Viscountess Helene 
d’Anjou. Photo by Denise “Mavis” Marsden of 
Lions Gate
Their Majesties putting Garet on vigil for Order 
of the Pelican. Photo by Lisa Jacobsen of Lions 
Gate
Don Warwick being placed on vigil for Master 
of Defense. Photo by Denise “Mavis” Marsden 
of Lions Gate
HL Jadwiga painting list shields as the fighters 
were signing up. She made sure the Shield 
Board looked amazing! Photo by Lisa Jacobsen 
of Lions Gate
Snaer placed second in the Squires Tourney 
and was awarded the chivalry prize. Photo by 
Denise “Mavis” Marsden of Lions Gate
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Greetings to Mighty An Tir!
The Office of Family Activities is proud to announce 
the presentation of 23 Youth and Family Achievement 
Program (YAFA) Tokens to our Youth at Summits Bar 
Gemels – Summits once again leads the way in Arts 
and Sciences! Workshops continue to be held, and 
Tokens are presented every month. As they are read 
into Court, the recipients are reflected in our King-
dom OP (under the Kingdom awards – YAFA).  

As of this writing, 37 Tokens have been handed out, 
with more on the way.

An Tir continues its lead in the Society in the imple-
mentation of YAFA. This is an exciting time, and I am 
extremely proud of both the mentors and volunteers 
who have stepped up to teach our youth, and the 
youth themselves who are participating. Enthusiasm 
for the program has been terrific, and I hope that 
throughout the summer, I can continue to report on 
the wonderful success of our kids. 

Look for workshops at an event near you, or contact 
me and I’d be happy to work with you to bring this 
awesome program to your area. 

HL Alizand Thorgeirsson née LeFevre 
familyactivities [at] antir.org

YAFA Program News

Children from the Barony of Terra Pomaria and Dragons Mist receive YAFA tokens 
from TH Summits, Thorkill and Alina. Photo by Duvessa of Movilla, Barony of Terra 
Pomaria

Peerage Committee –  
Call for Commentary
BY KELLY MAGILL, MAY 9, 2017

At the April meeting the Board of Direc-
tors established a committee to research 
the process of creating new Peerages.

The committee will review the Board’s 
present procedure, determine whether 
any changes are needed, and suggest 
how any future proposals, e.g., Valiance, 
will be accommodated.

The committee invites the membership 
to share their ideas and comments. 
Those letters can be submitted by email 
to peerage [at] sca.org.

Comments are strongly encouraged and 
can be sent to: 

 SCA Inc. 
Box 360789 
Milpitas, CA 95036

You may also send email to: 
comments [at] lists.sca.org

This announcement is an official in-
formational release by the Society for 
Creative Anachronism, Inc. Permission 
is granted to reproduce this announce-
ment in its entirety in newsletters, web-
sites and electronic mailing lists.

Taranis receiving a Lion’s Torse at May Crown 
for the aesthetics and authenticy of his armour 
from His Majesty. Photo by Asta Eriksdottir of 
Coill Mhor

Tir Righ Hosts July Coronation
On July 14–16, the Shires of Danescombe and Lionsdale, Tir Righ, will jointly host 
July Coronation in Salmon Arm, BC. Come, bear witness to history in the making: 
join us for what promises to be a wonderful weekend for all of An Tir. See An Tir 
Events (http://www.antir.sca.org/Upcoming/?Event_ID=3619) for more information.
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From the Kingdom Seneschal
Background Checks 
for Youth Marshals
Below is a missive from the Society 
Marshal regarding background checks 
for youth marshals. I have added below 
[an edited] post I made in March about 
getting background checks in An Tir. 
Please spread this message to your branch 
marshal and your youth marshals. 

Due to an oversight on my part, the 
current (January 2016) edition of the 
Youth Combat Handbook is incor-
rect, as has been my guidance to you 
all on this topic. It has recently been 
pointed out to me that it has been the 
Society Seneschal’s policy since late 
2015 that all society officers whose 

responsibility is the oversight of youth 
activities are required to have a Soci-
ety-compliant background check. The 
following message put this into effect 
in October 2015: http://socsen.sca.org/
background-checks-update/. Somehow 
I missed this in the composition and 
review of the Youth Combat Handbook, 
and we have been out of compliance 
with Society guidance since that time.

I have had several discussions with 
Society leadership over the last three 
weeks. I have laid out the negative 
effects that a sudden imposition of this 
requirement on our youth marshals 
would have on youth combat activities, 
at a time when we are continuing to 
try to grow that program. In response, 
we have been given six months (until 

the October Board meeting) in order 
to get our youth marshals into compli-
ance. After that, any warrant belong-
ing to a person who does not have a 
Society-compliant background check 
completed and on file will be revoked. 
This should have no impact whatsoever 
on any youth marshal who already has a 
valid background check in place.

I will be working on revising the Youth 
Combat Handbook to correct this 
oversight, hopefully in time for the July 
Board meeting.

Master Nyilas, DSM for Youth Combat 
Alan Smith, Marshal of the Society, 
SCA, Inc.

Background check process to be a Youth 
Armoured Combat Marshall or Family 
Activities Coordinator: Please provide 
your seneschal or YAC Officer your mod-
ern name, membership number and expiry 
date, and email address. This information 
will be sent to Background Checks Deputy, 
Mistress Angharad Albanes who will pro-
cess the request.

There are two docs on the An Tir Sene-
schal Resource page that give instructions, 
one for US members and one for Canadian 
members. They can be found at http://
www.antir.sca.org/Offices/Seneschalate/
seneschalresources.php. Please do not send 
your requests directly to the Corporate 
Office, or your request will sit in limbo for 
weeks or months or … ?

Thanks!

Lenora

Baronial Affirmations 
complete

Huzzah and congratulations to Barons and Baronesses Lions Gate and Seagirt 
on their re-affirmations in their leadership roles. This means three more years of 
service from each couple before both baronies will need to be looking to fill these 
roles. 

Conan getting some pointers for the YAC 
tournament, AT War 2015. Photo by Hlif 
Askelsdottir
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Dearest Gentles, 

I have, in all my years of the SCA, always 
loved inspiring and helping the next 
generation of SCAdians in our Game and 
Dream. When we had a Pied Piper office, 
I put my energies into that. Before we had 
our newest offering of Youth and Fam-
ilies Achievement Program, I sought to 
include my own youths into the fun and 
found loaner gear to get them into Youth 
Armoured Combat and Archery. Then I 
helped my son create armour of his own. 
Then I found marshals to become more 
active, then I found more opponents … 
and there is my newest focus.

You see, for my son and daughter to enjoy 
this fun, they need opponents! As this 
is a combat sport, this means we need 
interested parents to come join us in our 
arming, armouring, drilling, and marshal-
ling. These are not classes, but fun games 
just like their parents’ fun, and they need 
“inspirations” to help them armour up, 
remember to drink and eat (because we 
all know even ADULTS have a hard time 
remembering this when the helm goes 
on!) and the only people with authority to 
ensure our youths take care of themselves 

are their parents. I certainly would have a 
hard time having someone speak harshly 
to my seven-year-old when it is my job to 
parent her.

Thus far we have three Dragons, autho-
rized Youth fighters (age 13 through 17) in 
the Barony of Lions Gate and one youthful 
lord in Danescombe. We also have a few 
Griffins (9 through 12) and a Lion or two 
(6 through 8) looking to finish armouring 
and authorize in Lions Gate. I have not yet 
heard of others in any other parts of Tir 
Righ and I would love to hear about them. 
More especially, I would LOVE to help us 
all connect and create more youth fighters. 
For areas who do not yet have any youth 
combatants, are there those who’d like to 
and would like to know more about how 
to get started? I can see whole war points 
based on Youth Combat Tourneys (or – 
dare I dream? – melees!)

I understand all too well how hard it 
can seem to be to get started. There was 
nothing active here in Lions Gate almost 
three years ago. It takes someone deter-
mined to get people together and get the 
fun going. But it can be done. Our Heavies 
are lovely mentors and helpers and need 

Pages! They can help learn armouring, and 
drills and fun! Thanks to many, especially 
Sergeant Garet Doiron, my son is currently 
the Lions Gate Youth Combat Champion. 
The tourney for choosing is in November 
at Baroness’ Inspiration! I would LOVE to 
see more come and have fun!

I hope to inspire and energize this great 
fun for our families and our next set 
of fighters! Tourneys and wars must be 
fought! Baronesses and Princesses and 
Queens must be defended (unless they are 
there in their own right … because, THAT 
is just AMAZING!). I look forward to any 
who wish to talk more about this because 
… purely selfishly (heheh), I’m looking for 
opponents for my youths to take on!

In Service to the Dream, 
Lady Sibhaidh of Lough Neagh 
Order of the Lions Claw, Warden of Lions 
Gate (deputy office of YAC), and  
Mom of the Lions Gate Youth Champion

 

Youth Combatants waiting to fight, AT War 
2015. Photo by Lisa Jacobsen of Lions Gate

Lions Gate Youth Seek 
Worthy Opponents

Phaelen, being sworn in as Youth Combat 
Champion. Photo by Bernice Trowel of Lions 
Gate
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Spring Events in Tir Righ
We often spend a lot of our focus on upcoming events, getting 
everything scheduled into our calendars, and making sure the car 
is packed as we shoot out the door for another weekend. In this 
photo collection, we wanted to give you a few photos from the 
events through the Principality these past three months. As you 
will see, the wind and rain doesn’t stop Tir Righ from gathering 
together to choose champions, enjoy some crafty time and make 
declarations of war. We hope this collage of photos brings fond 
memories of some of the fun times we had together this past 
spring.

Baronesses under threat? Seagirt celebrated Daffodil 40 with Opening 
Court shenanigans. Photo by Duchess Meagan of Seagirt

Beauregaard, the Fabulous 
Golden Fleece of Ramsgaard 
is guarded by a strange and 
wondrous weapon, until the new 
Ram’s Guardian won the day. 
The new guardian is Briana nic 
h’Eusaidh of Lions Gate. Photo by 
Aroc ingen Cormaic of Seagirt

Nothing is immune from a beating by Viscount Sir Ulfgar, even pretty 
leather armour. Ulfgar claimed ultimate victory on the heavy field at 
Krakafjord's Beltane celebration. Photo by Master Angantyr / Brad 
Goudge of Krakafjord

Hartwood warriors stand ready to defend  land over which both Seagirt 
and Hartwood claim as their own. Ownership was fought out at the first 
Duncan Kerfuffle. Photo by Alisandre de Dunbretan of Hartwood

Sir Christian Bane retains his title 
as Defender for Lions Gate. This 
is the fifth time he has won this 
tournament, and the third in a row. 
Photo by Denise “Mavis” Marsden 
of Lions Gate
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Viscountess Lishinia being invested as the new 
A&S Champion of Lions Gate at Canterbury 
Fair. Photo by Lisa Jacobsen of Lions Gate

Fighters wait for their turn on the field at Danescombe’s Tournament of 
Roses. Photo by Alphrea of Krakafjord

A little bit of gambling following a bit of dinner and dancing; just one of 
the highlights of Seagirt’s Spring Ball. Photo by Aroc ingen Cormaic of 
Seagirt

Visitors from near and far enjoy a few minutes 
to visit at Sir Edward’s Memorial in the Shire 
of Thornwold Photo by Reina Yaari from 
ThornwoldThe menu served at Cold Keep Champions 

looked delicious. Rumour has it there were 
requests for assistance to roll away from the table. 
The food was prepared by Leif of Cold Keep.

MARGARET HAMILTON OF 
STIRLINGSHIRE

Starting and Stopping Stitching 
for Embroidery
Beginning a series of stitches is quite 
simple. Often when we look at the back 
of embroidery it looks very messy with a 
series of knots and loose threads. It doesn’t 
have to look that way. 

Start your series of stitches from the 
topside of the fabric. Use as your starting 
point a nearby spot that will be covered 
by the stitches you are about to do. This 
will anchor your starting thread. If you 
find you are constantly pulling the thread 
through prior to stitching it down you can 
place a small knot on the end, do a few 
stitches, then cut the knot off. 

Come back up at the point you want to 
start stitching and do so. For the first few 
stitches keep checking that the starting 
section of thread that is underneath is 
being caught by your stitches.

To finish stitching place your last stitch 
and then from the back thread the remain-
ing thread through stitches (I like to do 
at least five) and then back out through 
the front. Trim close to the embroidery. 
Alternatively thread the remaining thread 
through only stitches at the back then trim.

If you are using the same thread to fill in 
a nearby area (three quarters of an inch 
or closer) from where you just finished 
stitching, move there by threading, from 
the back, the thread through the stitches to 
the new starting point. If it is farther than 
that or goes over an area that will not be 

embroidered, finish the stitch, move to the 
new area and start afresh.

For further information or questions,  
contact me via Facebook at Margaret 
Hamilton OR Anser plumaria.

This is the reverse, or back side.
Photo by Margaret Hamilton of Lions Gate

Baroness Margaret Shows Her Back Side



16  Summer 2017 / AS LII  The Northern Sentinel, Principality of Tir Righ, Kingdom of An Tir

Greetings Tir Righ! 

May 26–28 saw the Barony of Seagirt host 
Sealion War. The forces of Lions Gate 
invaded Seagirt’s fair shores, while Seagirt 
was aided in their defence by friends from 
near and far. Nearly two hundred people 
gathered at Heritage Acres, near where 
the ferries brought the mainland forces to 
Seagirt’s fair shores. 

Seagirt was honoured to be visited by Their 
Majesties of Avacal, King Albrecht von 
Rugen II and Queen Nasheeta Al-Rakkasa 
II. Their visit was made all the more spe-
cial as Her Majesty originally hailed from 
Seagirt’s fair shores. Tir Righ was glad to 
welcome her home for a visit!

Armoured Point: Three battles were 
fought on the Armoured field. As always, 
House Sigis formed a mighty wall for Sea-
girt to build strategy around. With their 
forces bolstered by the mighty arm of King 
Albrecht and the true aim of the Kingdom 
Protector, Archos Warrick Draker, the Sea-

wolves were able to defeat the Lions! First 
point to Seagirt!

Rapier Point: I was honoured to join our 
Captain of the Grenadiers, Sigurd Peter-
son, as he led the Seagirt troops. Forces 
from Seagirt were joined by allies from 
Hartwood and by Her Majesty Queen 
Nasheeta, so that our army outnumbered 
theirs. But Lions Gate sent their brightest 
and best, and their skill managed to push 
back Her Excellency’s Grenadiers and take 
victory on the field. Second point to Lions 
Gate!

Archery Point: Three shoots were had, 
including a Populace shoot. Although Sea-
girt took the Populace point, the archers of 
Lions Gate were able to rally and managed 
to win the point. Third point to Lions 
Gate!

Champions Point: The three pairs of 
Champions (or their chosen representa-
tives) for Armoured, Rapier and Archery 
did duel for their respective Baronies. Sir 
Liam, Lord Sigurd and Lady Athelina each 
defeated their Lion counterparts and car-
ried the day! Fourth point to Seagirt!

Bardic Point: In an epic challenge that 
went well into the night, bards from both 
sides of the Salish Sea brought their best 
songs and tales. The judges were hard 
pressed to choose, and the Populace was 
proud to cheer for their local prospects. At 
the end of the evening, everyone was well 
entertained, and the Barons shook hands 
and agreed the Bardic competition was a 
draw!

Arts & Sciences Point: The Coronets from 
Seagirt and Lions Gate conspired to come 
up with a way to make the A&S War Point 
more like a “War” instead of an individual 
effort. A fun new format was started where 
both sides were required to work on a 
group project “For the Betterment of your 
Barony”. Lions Gate worked on painted 
walls to decorate their events while Seagirt 
began a new kneeling cushion to replace 
the temporary one made 19 years ago. 
While the judges were impressed with the 
technical skills shown in both projects, in 
the end they liked the emotional signif-
icance of the cushion being created by 
Seagirt. Many of the people who worked 
on the project with paint or shuttle will 
one day kneel upon that very cushion to 
receive an award from their Barony, and it 

Sealion War AS 52
A completely unbiased report from the Event Steward

TH Tir Righ at Sealion War. Photo by Duchess Meagan of Seagirt

TM Avacal and TH Tir Righ bestow an Award 
of Arms onto Francios Legrand De Lyon, 
breaking a 30 year streak of him avoiding 
Royal recognition. Francios recently relocated 
to Hartwood from Avacal. Photo by Duchess 
Meagan of Seagirt
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will be kept for years to come. Arts point 
to Seagirt!

Games Point: Throughout the day, players 
from both sides were encouraged to chal-
lenge one another, and points were kept on 
a scoreboard. From dice to board games, 
knucklebones to Hunker Down, games 
were played and the scores ran neck and 
neck. At the end of the weekend, the final 
score differed by only one point! Games 
point went to Seagirt!

Service Point: Many hours of service were 
logged by both teams. But with Seagirt 
having the home field advantage, there 
were simply more people from Seagirt 
participating in running the event. Service 
point to Seagirt!

Children’s Point: With the heat of the day, 
most of the kids were hiding in the shade 
and some of the planned activities didn’t 
happen. However, Lady Athelina provided 
a fun Dragon target for a children’s Ar-
chery point. Kids from both sides shot, but 
in the end the children from Seagirt had 
the most arrows in the dragon. Children’s 
Point to Seagirt. 

New Fighters Tournament: A new fighters 
tournament on Sunday morning saw seven 
new fighters on the field. It is a great thing 
to see so many new warriors, and it makes 

me proud of the prowess of Tir Righ and 
Avacal to see the training and ferocity of 
the up and coming fighters. Olaf from Ava-
cal was the victor on the field. I did have 
a brief chat with the young warrior from 
Avacal, and was impressed by his Chivalry 
and Prowess upon the field. 

A new recognition was created this week-
end. Thanks to the donation of a sword by 
Sextus of Hartwood, we were able to create 
a Chivalry Champion of Sealion War. 
Recommendations were requested from 
those watching or fighting upon the field. 
Baroness Caitrin was recognized for her 
valiant actions and Chivalry upon the field. 
She will add her device to the scabbard, 
with future Champions to follow. 

At the end of the weekend, everyone had a 
fabulous time! Although we clashed as foes 
throughout the day, Lions Gate and Seagirt 
came together as friends to share drinks 
and songs late into the night! 

And the King and Queen of Avacal were 
given a good demonstration of the capabil-
ities of the warriors of Tir Righ! Next step 
… AT War!

Hurrah for all those from Seagirt and our 
friends near and far who helped us win the 
War! And Hurrah for our noble opponents 
from Lions Gate!

As the Sea Parts, Seagirt RISES!!

Conall, Baron of Seagirt 
(Your completely unbiased Event Steward)

Painting late into the night, Joye de Beumund worked for seven hours painting Seagirt’s new 
kneeling cushion as their entry for the A&S point. Photo by Caieya Berribrune of Seagirt

Brother Emrys is granted a Silver Lyre after 
a command performance in court. Photo by 
Duchess Meagan of Seagirt

Bradley of Seagirt and his pet chicken, Priceless. 
Enquiring minds want to know: do An Tir leash 
laws apply? Photo by Duchess Meagan of Seagirt

They’re up to no good, for sure. Photo by 
Duchess Meagan of Seagirt
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Artisan Showcase
BY ARGOLIA

The Northern Sentinel is all about the 
people of Tir Righ and what better way to 
express that sentiment than by featuring 
members of the populace. We start today 

with one of those elusive creatures known 
as an artisan.

This edition’s featured artisan is Asta 
Eriksdottir from the Shire of Coill Mhor. 
Asta’s main focus is on the textile arts such 
as costuming, sewing, block printing (as a 
replacement for woven silk), card weaving 
and embroidery. While this is enough to 
keep anyone busy, Asta is also looking for-
ward to trying her hand at natural dyeing 
and late-period needle lace, something 
that, as a busy mom, she has not yet found 
the time to explore. Like most Tir Righ 
artisans, Asta is no one-trick pony. While 
the fine arts may be her first love she is a 
very talented contributor to the Scribal 
Arts and many have been graced with her 
works of illumination and calligraphy. She 
is also no stranger to the Bardic Arts and 
has been known to add her voice to the 
bardic fire. Recently, I had the opportu-
nity to ask Asta a little about herself as an 
Artisan of Tir Righ.

Argolia: What motivates you?

Asta: Making lovely things that make peo-
ple happy. I love to hand finish work, and 
revel in all the small details.

Argolia: What projects do you currently 
have in progress?

Asta: Some step-down garb for Principal-
ity, a few commissions, so much sewing! I 
also have a new masculine Norse outfit on 
the go for myself.

Argolia: What projects do you dream of 
doing?

Asta: I have future plans for a complete 
1630’s outfit for my male persona. I want 
to finish it from head to foot, including 
handmade lace.

Argolia: What project are you most proud 
of?

Asta: The Byzantine outfits I made for 
Viking and Lishinia several years ago. It 
was a very challenging project, with even 
the jewel settings made by hand. I learned 
a lot making those outfits!

Photos by Asta Eriksdottir of Coill Mhor

Asta Eriksdottir from the Shire of Coill Mhor
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BY TANIKH BINT FARIDA AL BAKIM

This is an article on everything you might 
need or want to know about cooking at 
events, for everything from a small family 
group to running a kitchen for an army. 
If you have never cooked outdoors before 
(barbequing in the back yard is a start, but 
just remember at events you can’t just run 
into the house for something you forgot…) 
you might want to try small scale first 
before you go nuts and run the kitchen for 
a whole 40-person household!

Preplanning and Budgeting
Before you go, you will need to plan your 
menu; this includes meals, snacks, and 
drinks. You must take into consideration 
the cooking environment you will have, 
and under what conditions you will be 
eating. Some things are very difficult to 
cook on a camp stove or hibachi. If you 
have never cooked on a camp stove before, 
it might be a good idea to try it out on 
your balcony or in your back yard prior to 
the event.

Things like soups, stews, pies, pasties, chili, 
biscuits, or loaves can all be made ahead 
of time and frozen (then double as ice in 
your cooler, leaving more room for food). 
For health reasons it is also advisable to 
precook and/or freeze any poultry, fish, 
pork or ground meat you intend to take 
with you. You can also attach a freezer 
thermometer inside the lid of your cooler 
to keep track of temperature inside it. 
(This becomes more important the larger 
the kitchen, as you are responsible for 
the health of larger numbers of people – 
though you never want to make anyone 
sick no matter what the size your group is.) 
If the event is really hot, I strongly advise 
lots of plain water, and/or at least watering 
down any juice you serve by ½.

Proportions and budgeting are the trickiest 
part of planning a kitchen. Generally, the 
more people, the lower the per person cost, 
but also the higher the logistical juggling 
act (or nightmare) of cooking and serving 
all those people hot/cold food safely (and 
potentially seating them all for meals).

When it comes to portion estimation, it is 
better to be on the generous side, as out-
door environments and increased acuity 
of elements at camping events can make 
for healthy appetites. But you don’t want to 
have too much in the way of leftovers, as 
this increases the cost per person unnec-
essarily, and you may not be able to store 
those leftovers, which means wasted food. 
For soups and stews, I usually go with 
around 3/4 cup per person (some will eat 
more some will eat less) and 1.5–2 buns or 
3–4 slices of bread per person. Sandwich 
numbers I go with 1.5 per person if using 
bread, 2 per person if using buns. Con-
sider what else you will be serving with 
the meals as well. The more dishes you 
serve, the smaller each individual portion 
needs to be. I like to have a portion of fruit 
with every meal, especially if the event is 
expected to be hot. If your group is small, 
you can canvas for everyone’s favourites, 
otherwise get a large selection. I like to be 
mediaeval and stick with European fruits 
like grapes, apples, plums, and such (no 
bananas or kiwis), but what you take is 
entirely up to you. Fruit and nuts can be 

left out in a bowl all day and restocked as 
needed for ‘drifters’ to snack on so you 
know they are at least getting something 
during the day.

If you are serving a ‘service group’ like 
retinue or construction crew, pre-made 
‘bag lunches’ or baskets (get them to bring 
their own basket or bag so you don’t have 
to) with sandwiches, cookies, pasties, fruit, 
chopped veggies, etc., is a great plan for 
lunches that can be grabbed ‘on the run‘. 
Alternatively, a ‘picnic’ lunch served at the 
edge of the Eric or Warfield would also 
work if you have the manpower for it (the 
bigger the group you are serving, the less 
likely you will find Eric space for this).

Once you have determined the cost of 
everything you need (include items like 
dish soap, paper towels, garbage bags and 
ice into this cost, as well as food and bev-
erages) you can work out the per person 
cost. Once you have been doing this for a 
while, you will be able to plan a menu into 
a per person budget. My base standard 
is about $4–5 for breakfast or lunch, and 
about $6–10 for dinner. Also figure in a 
budget for snacks and beverages (usually 
about $3–5/day). I usually start by asking 
for $20–25/day basic.

Ice in your cooler may not last longer than 
a day or so in severe heat. Plan for this. 

CAMP KITCHENS

Editor’s note: It’s camping season and 
food plays an important role at our 
events. The following submission, while 
longer than usual, gives you a very 
complete picture of what you need to 
consider when cooking at an event. HL 
Tanikh takes you through everything 
from the pre-planning and budgeting 
stage, through packing, kitchen layout, 
cleanliness and planning a menu. 

continued on next page

One iteration of Duchess Meagan’s camp kitchen.  Photo by Duchess Meagan of Seagirt
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Once you have a menu plan, work out 
what pots and utensils will be required. 
This includes things like number of stoves, 
coolers, water carriers, and clean-up 
supplies like basins, rags, soap and garbage 
bags. How about a shovel to dig a midden 
(site dependent) and a box/bin (not card-
board!) for recycling. Work space such as 
tables or stove stands need to be planned 
out as well. All of this may affect how and 
what you cook. 

The equipment and furniture needed can 
be collected from among the group if it is 
large, or you may need to bring it all your-
self if it is a smaller family group. With a 
group where equipment and supplies are 
coming from more than one person, make 
a list of who is bringing what, and hand it 
around to all parties involved, so every-
one is aware of what they are responsible 
for bringing, and what they will need to 
collect afterward.

How and what you pack, the size of your 
vehicle, and whether or not you have to 
cross a border to get to the event may also 
determine when and how often you make 
grocery runs, or if you can try and pack 
and bring it all with you. 

If you are crossing a border to get to the 
event, all fresh fruit, raw meat, dairy, and 
raw veggies must be purchased after cross-
ing the border.

 Packing
When packing your cooler, place only 
pre-chilled items in it. This starts it out as 
a cold environment, reducing ice thaw. At 
the event keep your cooler(s) in the shade 
at all times, open as little as possible, and 
don’t leave open any longer than absolutely 
necessary, to reduce ice thaw. Seal all food 
in plastic containers or zip lock bags to 
prevent them getting soggy or contami-
nated when the ice does thaw. This con-
tainer trick is also a good way to sort food 
by meals - you can label the containers by 
meal and/or dish. 

Also, if you put a little baking soda in the 
bottom of your cooler before packing it, 
you will prevent odours and ‘bacteria soup’ 
in the water that collects in the bottom.

You might want a separate beverage cooler 
for larger groups that can be kept outside 
the kitchen and out of the cook’s way. (A 
place out of the cooking area goes for 
coffee towers and bulk juice dispensers 
too). On hot days cover the cooler(s) with 
a light coloured cloth or blanket (wet the 
blanket if the weather gets really hot). The 
blankets also serve to hide ‘non-period-
ness’ and you could sew it into a ‘cozy’ that 
fits right over the cooler or coffee urn, and 
it will stay put through use and winds.

Foods in coolers must be stored at 4 
degrees C (or lower) to be safe. A cooler is 
not a fridge, so do not put warm leftovers 
in it! Ice in your cooler may not last longer 
than a day or so in severe heat, in any case. 
Plan for this. If you designate a staff person 
to be the daily grocery shopper, include a 
bag or block of ice in the daily list. If the 
food in your cooler gets warm, particularly 
eggs, dairy products, poultry, or meat, DO 
NOT SERVE/EAT THEM! Many con-
taminant organisms do not generate off 
odours or tastes until they are well beyond 
the point of toxicity. The elderly and 
small children are especially susceptible 
to tainted food. Something that may not 
affect an adult can seriously harm a small 
child. To be really safe, attach a freezer 
thermometer to the inside of the cooler lid. 

When heating food, it must be heated 
to 100˚C (boiling @ sea level) and eaten 
within 1/2 hour to 45 minutes, depending 
on the outside air temperature. Please do 
not try and save meat leftovers at camping 
events!

Bread should have paper bags inside plas-
tic to prevent moulding, and be kept out 
of direct sun. (Wrapping in slightly damp 

cloths works while sitting on the dining 
table at meals) A rigid container to carry 
it in will prevent it from getting squashed 
enroute, or you can plan to make a grocery 
run after you get to the event.

There are a number of ingenious ‘folding 
kitchens’ I have seen, some more prac-
tical than others. To be honest, most of 
the commercial ones seem to take up an 
awful lot of space in the car, and are of 
questionable utility for more than a small 
family group. I have seen some excellent 
custom built ones, however. It all depends 
on how you plan to lay out your kitchen. 
Stacking crates sideways can serve double 
duty as table supports and shelving for 
pots and dry goods, as well as being useful 
for packing it in. However, be sure foods 
are in cans or sealed containers (bags or 
cardboard boxes are NOT good enough) 
to keep the food safe from weather, bugs, 
and marauding wildlife (ask me about the 
gutsy/cheeky Fort Rodd racoons some 
time …)

For pans and cooking-over-a-fire utensils, 
it is a good idea to have their own box or 
sturdy fabric bag, as they will be sooty 
and you will need to protect other items 
from them when they are packed up. The 
more you can pack in the way they will be 
stored at the event, the less work pack-
ing and unpacking your kitchen you will 
have to do. And this means, realistically, 
having a complete set of dishes and pans 
for camping separate from what you use 
at home. If you cannot afford to invest in a 
whole second kitchen all at once (and who 
can?), start with the most important items 
first, and work from there, adding new 
things each season. It also means you will 
determine your needs over many events, 
and not risk buying anything you find you 
don’t really need.

Hint: It is also a VERY good idea to label 
in some permanent fashion (etch, nail 
polish etc) everyone’s gear, so everything 
finds its way home again after the event, 
especially if your kitchen is being supplied 
from more than one person. This goes 
double for people’s personal items!

Kitchen Layout 
Take into consideration work triangles 
(where cooks will stand and interact with 
equipment and other cooks), traffic flow, 
sun direction, prevailing winds, venting for 
stove(s) and/or hibachi, and what things 
will be wanted most frequently. You will 
need cooking prep space, a dishwashing 

Demo cooking area, also suitable for cooking 
medievally at longer events if fires are 
permitted.
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station, and someplace for people to eat. 
You will also have to safely store all the 
food for the weekend, but also make it 
conveniently accessible. (See diagrams)

You will need to store food (dry goods and 
in coolers), spices/condiments/oil, pots/
equipment, Serving tools and vessels, per-
sonal eating ware and utensils (or make ev-
eryone responsible for their own in larger 
groups) and cleaning supplies.

Some place to store personal tableware 
or at least a spot for strays to be put aside 
should be included in your plan, because I 
guarantee you will need one. The larger the 
group the more important this becomes.

You will also need a cooks’ hand wash 
station, whether a frequently changed 
basin of soap and water, box of baby wipes, 
or tube of waterless hand washing gel, 
some kind of hand cleaning must be done 
prior to food handling. It must be in a 
conveniently accessible location that will 
not get moved, buried or spilled on, yet 
not interfere with the cooking area. The 
hand gel is nice because it can be hung 
from a conveniently located tent pole that 
is out of traffic flow but easily accessible. 
A note on hand gel: It is not a cleaner, it is a 
sterilizing agent. Gross matter will still need 
to be flushed or wiped from hands before 
using gel.

COOLERS can be organised by meal or by 
food type, and a separate one for per-
sonal drinks (beer, soda etc) is advisable, 
and may become a necessity with larger 
groups. Alternatively, you can supply wa-
ter/lemonade/juice, at mealtimes, but ask 
that everyone bring their own beer/soda/
whatever, and be responsible for its storage 
themselves.

STOVES will need to be out a great deal of 
the day, for cooking food, boiling water for 
tea/coffee/hot chocolate, heating dishwater, 
and heating bathing water. 

TABLES will be needed for stoves/cooking, 
food preparation/layout/serving, dish-
washing and eating. (Eating tables may 
also double as craft space away from meal 
times, but is not advised for food prep 
ones.)

If you are going totally period and cook-
ing over a fire pit (you will need to add 
‘firetender’ to your crew list, and wood/tin-
der and kindling to your supply list), your 
prep tables will need hardwood tops, and 
consideration of prevailing winds become 
critical, so your cooking staff is not con-
stantly working in a cloud of smoke.

WATER BUCKETS/BARRELS are some-
thing you will need more of than you 
think. You should have water containers 
that are separate from/in addition to the 
barrel or pail (5 gallon food safe plastic 
buckets with lids work fine) used in the 
kitchen so cooking is not held up wait-
ing for water to be fetched. I have some 
really nice wooden buckets (interiors are 
resin coated for safety) for carrying water 
through the camp so it looks more medi-
aeval, and at some point hope to go to a 
more period large water container for the 
camp kitchen too.

TARP OR SHELTER: You WILL need to 
have a roof over your cooking area and you 
may need one over the eating area as well. 
If it rains you don’t want to be out in it to 
cook, and if the sun is out you will need 
protection from it. Moveable sidewalls are 
nice for windbreaks if it is cold, or protec-
tion from angled sun earlier on and later 
in the day if it is hot. If you must make a 
choice, protection from afternoon sun is 
more important than early morning.

Cleanliness and Cleaning Up
Dishwashing stations should be laid out 
so as not to interfere with cooking area. 
You may need to have both cooking and 
washing up going on at once, especially 
with larger groups. You will need to set up 
according to whether you decide to have 
your crew wash all the dishes, or just the 

cooking pots and have a wash line for peo-
ple to do their own personal dishes.

You will need a hand washing station for 
cooks to clean hands before handling food. 
This is always important, but becomes crit-
ical when cooking for a large group - you 
don’t want to make them all sick!

Take along at least one garbage bag for 
each day of the event (Large groups may 
require at least one for each meal). You’d 
be surprised at the amount of garbage a 
single campsite can generate. Also, if it 
gets at all hot, you will want to tie off the 
bag after dinner or at the end of the day 
even if it is not full (keep the flies/wasps 
down, smell in). A wire frame bag holder 
or some kind of receptacle makes garbage 
management much less of a frustration to 
the kitchen staff. Some ‘mediaevalizations’ 
I have seen are: straw mats on edge formed 
into a circular bin and then the bag folded 
over the top edge to hold the bag open, a 
collapsible wire and cloth laundry hamper 
with a plastic bag inside, an emptied pack-
ing crate with the bag inside.

Work Schedules & Workers
How large your group is will determine 
how many people you will need to partic-
ipate in the kitchen. You can have desig-
nated cooks, servers and dishwashers, or 
have everyone take a turn during the event 
to do the chores. In smaller groups many 

continued on next page
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jobs may be combined, but you will need 
prep people, cooks, dishwashers, water 
fetchers, garbage disposers, and likely a 
person to do at least one grocery run. In 
a large group you may also need some-
one in charge of keeping the kitchen and 
dining site clean (this is important to keep 
annoying insects away too, not just for 
health/organisation reasons), and a person 
just in charge of scheduling updates, if you 
do not want to spend your whole event 
in the kitchen. Post a shift schedule, so if 
something is not happening, people know 
who to look for, or if you need to switch 
chores around, people can look who is 
available to switch with, so you are not left 
with it. Make the plan on a chalk or white 
board (placed out of the weather so it does 
not get washed off in rain) so it is easy to 
modify on the fly.

Also with a really large group, you may 
want to assign someone to organise the 
scullery separate from the kitchen. It may 
require its own stove, table, water reser-
voir and water fetcher. It will need its own 
garbage receptacle for scrapings too. 

You might consider having everyone 
responsible for keeping track of their own 
personal eating equipment, as it takes a 
large chore away from already overworked 
kitchen staff.

Last but not least, be SURE your staff gets 
plenty of fluids, eats meals, and gets breaks 
regularly (this includes you too!). Put that 
right in your schedule if you have to.

Menu
Have a menu for each day including snacks 
and beverages posted, both for cooks ref-
erence and so the group will know what’s 
for dinner without having to pester busy 
cooks. Consult your group and find out if 
there are any vegetarians or people with 
food allergies you need to work around (if 
you are unwilling or unable to do this, be 
honest up front and politely ask them to 
make some other eating arrangements). 
You will then need to make up a food list, 
equipment list and supply list for each 
meal. These will then be combined so you 
can shop/pack for the whole event (see 
planning above). You will need to include 
everything on your list – don’t forget gar-
bage bags, dish soap, ice for coolers, fuel 
for stoves, cream & sugar for coffee, etc in 
your budget and on your shopping list (see 
sample menu chart).

Next decide what will be precooked, what 
will be prepared on site, determine who 

will precook which dishes, and who will 
bring what equipment. Have this written 
down on a checklist which will be handed 
around to each person, so there will be 
no mistakes as to who is responsible for 
bringing what.

You might want to hand around a pro-
posed menu ahead of time if you have 
people with allergies or finicky tastes.  If 
the group is very large, you may not be 
able to cater to everyone’s taste, so be 
honest and let them know the limitations 
of the kitchen. And honestly, people with 
restrictive diets have learned to work 
around group eating. You may not be able 
to cater to everyone.

Hints for feeding the hungry masses:

Have something to nibble on at the table 
while people are waiting for dinner, es-
pecially if it is getting late and people are 
hungry and cranky. Suggestions are fruit, 
raw veggies (perhaps with dip), bread and 
butter, olives, pickles.

Melons or oranges can be used as appetiz-
ers on hot days to stimulate the appetite 
– people still need to eat even if it is hot, 
and they don‘t feel like it. Add double the 
water to juices than what is asked for on 
the label, so people will get hydrated. If 
it is particularly cold and/or rainy, have 
something hot at every meal. If you have 
planned fruit and sandwiches for lunch, 
pack a few packages of instant soup (and 
extra hot chocolate) in case you need a hot 
addition.

Food choices: You do not have to leap right 
into totally researched and documented 
mediaeval recipes cooked in the most 
period fashion your first time out, but it 
can be fun to work towards a goal of totally 
medieval meals. You can start by excluding 
most, or all, non-period foods from your 
repertoire. This usually means cooking 
exclusively European foods, unless you 
depict some other culture (Japanese or Az-
tec for example – I include a lot of middle 
eastern dishes because I like the food, it is 
easy to prepare, and most can be cooked 
ahead of time – aside from the fact that it 
is also my primary persona …). This might 
mean no potatoes, peppers (other than 
black peppercorns), tomatoes (unless you 
are Italian or Spanish), corn, chocolate, 
turkey, and other such new world foods.

Oranges and olives were plentiful in 
the Mediterranean region, but rare and 
expensive in England. Pork, mutton and 
goat were red meats eaten far more often 

than beef or venison. Eels, fish, fowl (this 
included a lot of birds we do not normally 
eat now, such as pigeon) and rabbits were 
common meats, eggs were expensive and 
somewhat seasonal.

Basic grains varied also. In the North, rye 
was most common, with wheat for upper 
classes. Peas were used in soup, but also in 
bread making to extend other grains (and 
coincidentally added protein and other 
nutrients). The south also included rice 
as a staple. Frumenty, or grains cooked in 
broth, often with bits of meat, fruit and 
veggies in it, was a common staple, and 
can actually be made quite yummy, boring 
as it initially sounds.

As an experiment I made a blancmange 
(rice cooked in chicken broth with bits of 
chicken, raisins and almonds) in a solar 
oven (served 6), which worked rather well, 
as it was on the roof of the van all day 
and I could ignore it until dinner time (it 
does need to be a really hot event for solar 
cooking to work, however – as I discovered 
trying to make chili in it a day it clouded 
over halfway through).

I have been less successful making some 
other mediaeval dishes in a camping envi-
ronment, however. You might want to try 
any new recipes at home first, graduate out 
to camp stove in the back yard, then, if all 
goes well, prepare it at an event.

Please feel free to copy or use this article for 
personal reference (not for sale), but please 
credit the author (Tanikh bint Farida al 
Bakim, mka Joanne Burrows) if you pass it, 
or portions of it, on. Thank you.
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Tabouli
1 bunch chopped fresh parsley 
½ med onion chopped fine 
Salad pack box of fresh mint chopped 
1 - 2 tomatoes chopped fine 
½ c bulgar wheat 
olive oil to taste 
1 lemon juiced (or more)

The bulgar must be soaked at least an hour or so, then squeezed 
out before adding the other ingredients. Quinoa can be used in-
stead of bulger for a gluten free version. This is a really nice salad 
and keeps well. I also add a bit of cumin to taste

Homus
2 large cans garbanzos 
Small jar tahini paste 
juice of a lemon  
4-5 cloves garlic mashed 
Splash olive oil

Puree the beans in a food processor or mortar, add the tahini  
(the more you add the richer it is) olive oil, lemon juice and garlic 
(I have added a whole bulb of garlic to this and it is not too much) 
Mix really well and serve with sun warmed or grilled pitas.

This keeps really well. You can make it ahead of time to bring to 
events.

Tzatziki
750 ml container plain yoghurt 
1 English cuke shredded (leave skin on if you like)  
lemon juice 
3-4 cloves garlic minced

Let the shredded cuke sit in a bowl about 10 min, pour off liquid, 
mix in the garlic and lemon juice then add the yoghurt. Let it sit 
about ½ hour for garlic to permeate then stir and serve with sun 
warmed or grilled pita breads.

Lentil Stew (Dhal)
1 lb lentils either kind or a bit of both  
1-2 big onions chopped  
1-2 carrots chopped 
4-5 cloves garlic mashed 
pinch turmeric 
salt to taste 
Tbs cumin

Soak lentils overnight in enough water to cover them at least 2x 
their volume (or you can simmer them a few hours in chicken 
broth for a non-vegetarian version) 

Fry the onions and garlic till soft but not browned, add to soaked 
or seething lentils and simmer ~ ½ hour. Add carrots and spices. 
When carrots are soft sample and adjust spices to taste. Really 
good served with Naan or Pita breads.

Celdae’s Tajune Chicken
1 med chicken chopped in 9 pieces  
2 tbs oil 
2 med onions 
2 (or more) cloves garlic  
1 lemon 
strand saffron or pinch turmeric 
2 tsp ginger 
3 tbs parsley 
1 can greek style green olives 
salt and pepper to taste

Coat bottom of pan with oil, put in chicken. Grate onions and 
crush garlic and slice lemon. Add along with spices. Turn chicken 
to coat and cook covered over med heat aprox ½ hr turning 
chicken several times. If too dry add some water.

Add parsley and olives, cook another 45 min turning occasionally 
until chicken is cooked.

Transfer chicken to roasting pan and brown in 375 degree oven 
aprox 30 min (or cover pan and cook over fire or camp stove). Re-
duce sauce to thick sauce and garnish with sliced lemon pour over 
chicken and serve. (This goes well over rice or with lentils)

Lionsgate Cookbook’s Tinker’s Cakes
½ lb flour  
¼ lb butter  
3 oz white sugar 
med apple 
1 tbs milk

Rub butter into flour and stir in sugar. Peel and grate apple and 
add with milk Mix into a firm dough. Turn onto a floured board 
and roll out to about ½ inch thick Cut into rounds and cook on a 
greased griddle 3 (or more) mins each side. Makes ~ 16 cookies

Note: This is like shortbread, the butter is important, don’t substi-
tute.

(There is also a yummy Welsh cake recipe in the LG Cookbook 
which I absolutely love, but have never actually made them my-
self, only devoured those made by others - same sort of fried cake 
recipe though)

Master Eduardo’s Roman Toast
Thick bread slices 
Thick cream  
Olive oil 
Honey 
cinnamon 
ground cloves 
nutmeg

Mix the spices into the cream (I am guessing on the spices as I 
had to make this from memory) and soak the bread slices in it. 
Fry them in the oil (it should be at least half as deep as the thick-
ness of the bread) until golden on each side. Serve drizzled with 
honey – this stuff is better than modern French Toast!

TANIKH’S FAVOURITE TOURNEY FOOD RECIPES

continued on next page
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Fish Day Rissoles
These small fruit and nut tarts are great finger foods and the 
baked versions travel nicely.

4 figs chopped (½ c or so) 
Red seedless grapes, cut in half (If you don’t they explode)  
(1c worth after cutting) 
1 granny smith or other tart cooking apple, chopped 
1/3 c pine nuts 
1/3 c slivered chopped almonds 
1 tsp cinnamon 
½ tsp ginger 
¼ tsp nutmeg 
1/8 tsp black pepper 
1/8 tsp clove 
Pie dough (I find that 4 single crusts, rolled fairly thinly suffice) 
Pinch of saffron soaked in warm water 
Oil for frying if desired 
Granulated sugar

Combine all the fruit, nuts and spices except saffron. Makes about 
4 cups of filling.

Fried tartlet version: Roll out pie dough very thin, place 1–2 T of 
filling and cover with another layer. Smoosh edges with a wet fork. 
Brush the dough with saffron water. Fry in hot oil until brown. 
Drain on paper towel, and sugar lightly. Serve immediately.

Baked tartlet version: Roll out pie dough very thin, place 1–2 T of 
filling and cover with another layer. Smoosh edges with a wet fork. 
Brush the dough with saffron water.  Bake at 375˚ until nice and 
brown, about 8–10 minutes, and sugar lightly when they come out 
of the oven. (I have never tasted the baked version, but the fried 
version is really yummy – bet you can’t eat just one!)

There are also innumerable meat pie/pasty recipes, pease pot-
tage (pea soup) recipes available from both modern and period 
sources, and all manner of meat and veggie stew/soup type stuff as 
well. All of these do very well prepared ahead of time for reheat-
ing and serving at camping events. 

 
 
Mistress Anne-Marie sez … Pasta recipes are found as far back 
as the 13th century in England woo hoo!  So here is one of my 
favourites from her repertoire:

Macaroni from Platina 1498
1 lb penne or other tube pasta 
2 gallons water + 2 bouillon cubes (I used chicken bouillon) 
½ cup grated parmesan or asiago cheese 
3 tbs butter

1 tbs each fresh parsley, marjoram, basil or other herbs you fancy 
(I added oregano)

Boil the pasta in broth until al dente. Toss with butter and add 
cheese and herbs. If desired you can add a LOT more cheese and 
bake in oven till bubbly.

Serves 8 (if you are eating other stuff with it. I found I ate it all in 
3 meals)

Roman Pickled Eggs (from Apicius)
1 doz sm eggs  
6 tbs white wine vinegar  
2 tbs water  
2 tbs honey 
½ tsp black pepper 
½ tsp ground lovage or celery tops 
4 tbs Worcestershire sauce (close as I can get to roman fish sauce)

Med boil (about 6–7 min) eggs. Emulsify all sauce ingredients in 
blender or food processor and pour over un-chilled peeled eggs. 
Chill/marinate at least 24 hours. These are great made ahead and 
served for lunch at events. (These are the eggs that were served in 
the first course at the recent Lions Gate Canterbury Faire Fools 
Feast)

Mistress AnneMarie’s Stuffed Eggs  
(from la Varenne #1)
These eggs travel well and are easy and elegant potluck or tourney 
dish. Prepare the egg yolks and put into a zip-lock bag, and put 
the halved egg whites into another. When you are ready to serve, 
snip off one corner of the bag with the yolk stuffing in it and fill 
the egg halves by squeezing the plastic bag like a pastry bag.

2 T butter  
1 T dill minced  
6 hardboiled eggs  
2 green onions minced  
1 tsp fresh savoury minced 
1 tsp fresh sorrel minced 
1 T balsamic vinegar 
pinch nutmeg 
Pinch salt

Cut boiled eggs in half longwise and remove yolks. Sautee 
savoury, sorrel, green onion and dill in 1 T butter. Add vinegar, 
salt, nutmeg and rest of butter. Mix egg yolks with the sautéed 
herb stuff, and stir over low heat till smooth and thick. Fill the  s 
and serve. If you wish, you may fry the egg white halves in brown 
butter before filling, but we found this makes them rubbery.

Makes 12 filled egg halves, with some leftover stuffing goop. Oh 
darn. (I just filled my eggs extra full. I used all dried herbs, and no  
sorrel since I could not find it but they were still very yummy)
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Dates Event Branch and Location(s)      See http://antir.sca.org/Upcoming/ for details.

June 2017
June 9–11 Tir Righ June Coronet Shire of Coill Mhor, 100 Mile House, BC
June 17  Lionsdale Champs  Shire of Lionsdale, Fraser Valley, BC
June 23–25  Ducal War North  Shire of Coill Mhor, 100 Mile House, BC
June 30–July 2 Fields of Gold  Shire of Tir Bannog, Smithers, BC
June 30–July 2 Seagirt Summer Tourney  Barony of Seagirt, Victoria, BC

July 2017
July 7–9  Stranded Mermaid Tourney  Shire of False Isle, Powell River, BC
July 14–16  July Coronation  Shire of Ramsgaard, Kamloops, BC
July 28–30  Avacal Tir Righ War  Shire of Ramsgaard, Kamloops, BC

August 2017
August 4–7  Tournament of Armies  Barony of Lions Gate, Vancouver, BC
August  11–13 Seargents, Yeomen, and Gallants  Barony of Seagirt, Victoria, BC   
August 12–13 Tides Turning  Shire of Fjordland, Sunshine Coast, BC   
August 18–20 Hartwood Fall Champions  Shire of Hartwood, Nanaimo, Campbell River, Courtenay, Port Alberni, BC
August 25–27 Tir Righ August Investiture  Barony of Seagirt, Victoria, BC

Upcoming Event Summary

Tir Righ & An Tir Summer Events
Lionsdale Champions, Shire of 
Lionsdale
Jun 17, 2017

Site Info: Albion Fairgrounds,  
23448 105 Ave, Maple Ridge 
Event Steward: THL Elspeth Selwode 
(Mellissa Kimberley)  
mdkimberley [at] gmail.com

Come and join the Shire of Lionsdale as we 
choose our Champions of Rapier, Ar-
moured Combat, Arts & Sciences, Bardic 
Arts, and Target and Combat Archery

Adults $15 ($5 member discount is in 
effect); 18 and under: free. Make cheques 
payable to “Shire of Lionsdale” Site opens 
9:00am and closes at 6:00pm

Ducal War North, Shire of Coill 
Mhor
Jun 23–25, 2017 
Site Info: Axewater Keep, 4921 Timothy 
Lake Road, Lac la Hache, BC  
Event Steward: Sethric Underwood

For the fourth year running, the armies 
of Duke Ieuan of the Wolfpack, and Duke 
Owain of the Einar’s will take to the fields 
and walls of Axewater Keep at Midsum-
mer, to decide again who will be the Duke 

of Axewater. Join us in these long warm 
days and nights that are too short as we 
invite all fighters to choose a side, and find 
honour and glory on the fields of Coill 
Mhor, and renown at the infamous bardic 
slam.

Fields of Gold, Shire of  
Tir Bannog
Jun 30–July 2, 2017 
Site Info: Fields of Gold Educational  
Sanctuary, 17317 Larch Rd, Telkwa, BC 
Event Steward: Tewl Gover (Douglas  
Jeffery), (250) 846-5290 or cardinal5290 
[at] gmail.com

The Shire of Tir Bannog invites you to the 
21st annual Fields of Gold Tourney. The 
schedule of events is available on the FB 
event site.

Site Directions: We are located on Hwy16 
west of Houston and east of Smithers at 
Hwy sign marker Km 385. (This is about 4 
hours’ drive west of Prince George, B.C.)

Site information: It is private property and 
all mundane laws will be upheld. Water 
will be provided for cooking, washing 
and it is drinkable. We don’t know how 
many people will be attending, so please 
bring some personal drinking water to 
ease the demand. Ground fires will not be 

permitted with the exception of the Bardic 
fire. The closest market is approx. 16 km 
away with limited produce (it is a corner 
store with snacks and a few basics). If you 
require a large area to camp you can phone 
ahead or e-mail to confirm space.

Site opens at 6pm Friday evening for set up 
and any preparations

Site fee: $15.00 adults ($5 current member 
discount) 16 and older (Under 16 free) 
Make cheques payable to Shire of Tir 
Bannog. 

WOLFS LAIR INN NOW OPEN

Food and accommodations available. 
Reservations for accommodations rec-
ommended as there is limited space at the 
inn. Hot and cold meals, spirits, and helm 
lunches available. Pre-order helm lunches 
please. Comprehensive rates for accommo-
dation and meals on request. Contact the 
Inn to reserve. www.redwolfinn.com 

continued on next page
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Seagirt Summer Tourney,  
Barony of Seagirt  
Jun 30–Jul 2 2017 
Site Info: Cobble Hill Fairgrounds, 3550 
Watson Ave, Cobble Hill, BC 
Event Steward: Athelina Grey

Every year, archers vie for the honour of 
being the Marksman of Seagirt. Come test 
your skill! Watch the competition and take 
part in a relaxed weekend of the best of 
summer camping in the SCA. Games, bar-
dic, rapier, armoured fighting, and thrown 
weapons events will happen in addition to 
the archery Championship.

There is a field which can accommo-
date camping, fighting scenarios and an 
archery range. We will also have the use of 
two buildings on the property with flush 
toilets. Merchants are welcome; please con-
tact the event steward in advance.

•	Dog	friendly	(An	Tir	leash	laws	in	
effect) Please clean up after your pooch!

•	Site	is	discreetly	damp.	There	is	a	pub	a	
block away

•	NO	fire	pits	or	propane	braziers	permit-
ted. Smoking in designated areas only

•	You	will	be	responsible	for	taking	your	
garbage with you when you leave

The Stranded Mermaid, Shire of 
False Isle 
July 7–9, 2017 
Event Steward: Edward Little  
wobbleygoose [at] yahoo.com.au 
Site Info: Craig Park, 8515 Craig Rd.,  
Powell River, BC

The Shire of False Isle invites you to come 
join us for a relaxing fun event. For Rapier 
and Heavy Combat we offer an open 
field, wooded glens and A REAL COV-
ERED BRIDGE! And there may even be 
a BUNNY HUNT! For Archers we offer 
targets and the ever popular Ravine Shoot! 
There will be TUTR classes. There may be 
other activities. The Sugar Fairy will attend 
to merchant food! Gate will open at noon 
Friday July 7 (if you would like to come 
and set up your encampment Thursday 
July 6 please contact the event steward in 
advance). Please visit our website for more 
information, site pictures and updates!

Registration: Adults $15 ($5 current mem-
ber discount), under 19 no charge. Make 
cheques payable to “The Shire of False Isle.” 

Site opens 12 noon on Friday and closes 
at 2 pm on Sunday. Fires must be above 
ground and smoking in designated areas 
only. There is no potable water on site so 
please bring your own. There is limited 
space for RVs (no hookups), so please 
contact the autocrat. Merchants are wel-
come and pay only their site fee, but must 
contact the autocrat to reserve a space. Pets 
are welcome, but must be leashed at all 
times. For up to date ferry schedules, fares 
& reservations, check here.

July Coronation, Kingdom of  
An Tir 
Hosted by Shires of Lionsdale and  
Danescombe

July 14-16, 2017 
Site Info: Salmon Arm Fairgrounds,  
481 5 Ave SW, Salmon Arm, BC  
Event Steward: Desiree Chiarestella, OP, 
Shire of Lionsdale

Come witness the crowning of the next 
King and Queen of An Tir! On July 14–16, 
AS LII, the Shires of Danescombe and 
Lionsdale, in the Principality of Tir Righ, 
will jointly host July Coronation in the 
town of Salmon Arm, BC. Come bear 
witness to history in the making, and join 
us for what promises to be a wonderful 
weekend for all of An Tir. Schedule and 
details will be posted on An Tir Upcoming 
Events once it has been finalized.

Hotel Info 
For those of you who would rather hotel 
than camp, we have arranged for a block of 
rooms to be reserved at the Salmon Arm 
Travel Lodge. Room rate is $134 / night 
for a 2 Queen bed room. For more than 
two adults there is an extra $10 per person 
charge, but kids are free! Deadline for 
reservation in the group block is July first. 
Ask for the “medieval Camping” group to 
reserve your room! Note that there is no 
elevator at this hotel, so if stairs are an is-
sue be sure to request a ground floor room. 
Salmon Arm Travel Lodge: 250-832-9721.

Artisan Village 
Greetings all! There is room at July Coro-
nation to do an A&S Village – but we need 
your help! The concept is a group of people 
coordinate a sunshade of activity with a 
specific theme – scribal, fibre arts, wood-
work, etc. and have it and activity during 
the weekend. It can have open/closed 
hours, can be a drop in for others to learn, 
can host classes, or simply be a demon-
stration area. This has been successful in 
the past gathering many people together to 

work in one venue. The site has the space 
– you just need to let us know how much 
you need! If the Artisan Village interests 
you please let me know what theme your 
area will have. If you would like to teach 
I am gathering names and topics. These 
can be taught in your Artisan Village area 
if you have one, your encampment, or we 
will have a couple of areas for teachers to 
use. You can email me at cristinplatt [at] 
gmail.com with your classes or display 
ideas. 

Super Six Largesse Competitions  
Largesse is an opportunity to support 
our cherished Royals, who travel great 
distances throughout the lands of An Tir 
and beyond. The theme will be “Compact 
Largesse” with an emphasis on items that 
pack down easily and take up a minimum 
of space. With this in mind, some sug-
gestions are: Sewing Kits; Pin Cushions, 
Armor Kits, Hand Stitched Items (hankies, 
kerchiefs); Jewellery or Hair Items; Trim; 
or Small Toys & Coloring Items but you 
are only limited by your imagination. We 
are having two competitions this year and 
you are invited to participate in both or 
one of your choice.

Youth Largesse: With the increased focus 
on YAFA (Family Activities) and Youth 
Combat it is important to provide items 
that allow their majesties to recognize the 
participants in these programs. Today’s 
youth are tomorrow’s future and ensure 
the continuation of this great game we 
play. Often it is the small recognition that 
comes with receiving acknowledgement of 
the participants that keeps them coming 
back.

General Largesse: As always, their majesties 
need a broad range of items to include 
in the various largesse exchanges they 
are part of throughout their travels. The 
artisans of An Tir have a reputation for 
creative and talented skills producing a 
wide range of largesse items and we wish 
to continue this tradition. As always it 
is recommended to avoid items: that are 
overly fragrant (spices, incense, perish-
ables); breakable (glass, pottery); food or 
items that could leak. There will be prizes 
for both competitions: (1) The populace 
choice and (2) Their Majesties choice.

For queries or additional information 
please contact the Largesse Coordinator, 
Taliesin Ap Hafgan through a PM on  
Facebook or emailing him directly 
Taliesin.ap.hagan [at] shaw.ca.



The Northern Sentinel, Principality of Tir Righ, Kingdom of An Tir  Summer 2017 / AS LII  27

Avacal Tir Righ War 
Host: Kingdom of Avacal

July 28-30, 2017 
Site Info: Salmon Arm Fairgrounds,  
481 5 Ave SW, Salmon Arm, BC 

Event Stewards: Francis MacLaren/Robert 
Ford Ph: [403-596-1343] no calls after 
9-robert.ford [at] rdcrs.ca 
Don Robert of Clan Gunn/ Robert  
Simpson, rms210 [at] mail.usask.ca

Please join Their Majesties, Their High-
nesses and Their Excellencies as we 
celebrate the mighty armies of Avacal 
marching forth to wage war upon their 
brethren of the West – the Principality of 
Tir Righ. This auspicious occasion prom-
ises a myriad of activities for the delight of 
all include, but are not limited to: 
Archery with a Populous shoot, Youth 
Combat, A&S Classes and an A&S War 
Point, Heavy Combat War Scenarios and 
Tournament, Rapier War Scenarios and 
Tournament, A Cut & Thrust Tournament, 
Merchants, and Much Fun and Revelry.

If you are interested in being part of the 
event team or sponsoring, hosting, coor-
dinating any activities please contact the 
Event Stewards; Francis MacLaren and 
Don Robert of Clan Gunn to discuss possi-
bilities. Volunteers will be needed (and 
greatly appreciated!) in all areas of event 
administration.

The site is the Salmon Arm Fairgrounds 
with ample camping, limited shade, nice 
RV spaces (our land steward, Robert of 
Clan Gunn must be contacted ahead of 
time), water is available, limited flush 
privies along with porta privies. There 
are many hotels and other amenities are 
nearby. The site is Decidedly Damp (pe-
riod containers, please). All laws regarding 
consumption of alcohol apply. No illegal 
drug use. Pets are welcome; they must be 
properly leashed and must be cleaned up 
after. Fires are allowed in fire pots and 

off the ground to avoid damage to vege-
tation and must not be left unattended. 
Merchants are welcome and can contact 
Viscountess Mai at Ifatahyo [at] gmail.com

Adult Event Registration $30 ($5 current 
member discount). Minors attending with 
parents or guardians are guests of the 
kingdom. Please make cheques payable to 
“SCA Avacal”. Site opens Friday noon and 
closes Sunday noon.

Tournament of Armies:  
The Revenge of the MacAndrews, 
Barony of Lions Gate
Aug 4–Aug 7, 2017 
3 pm Friday–5 pm Monday 
Event Steward: Mistress Ceara inghean ui 
Mhadadhain (Cassandra Caunce)  
(604) 372-1920, ccaunce [at] shaw.ca 
Site Info: Island 22 Equestrian Site,  
45695 Cartmell Road, Chilliwack, BC

Warlords! Can you raise an army to stand 
against all others? Once again, the Barony 
of Lions Gate hosts “The Tournament of 
Armies”, to challenge all potential war-
lords. All martial disciplines are needed, 
but a successful army is built on the 
strength of its artisans, scientists, and 
support personnel. You will be limited to 
the number of heavy, rapier, or archery 
personnel at the opening of the event, but 
coins earned through skill and service will 
allow you to build your army through the 
weekend. There is no limit to the artisans 
or service personnel supporting your 
claim. Everyone is needed! Everyone is 
welcome! University of Tir Righ classes 
will be held, and those teachers and stu-
dents will also earn coin for their warlord. 

Who will stand beside you under your 
banner? Who will inspire you to support 
their quest for the title? Who will be the 
next Warlord?

Fee: $25, $5 membership discount

Sergeants, Yeomen and Gallants 
Trials, Barony of Seagirt
Aug 11–13, 2017 
Event Steward: Anne Greystoke 
Site Info: 4409 Bennett Road, Victoria, BC 

Come one, come all to Seagirt’s SYG 
Challenge Weekend. As there are no 
applicants this year the current Sergeants, 
Yeomen and Gallants have decided to run 
a set of challenges. Have you ever thought 
of taking the trials? Do you think you 
have what it takes? Come test your skills 
against the current SYG. Challenge them 
to heraldry, rapier, heavy combat, archery, 
games, and more. This site is large enough 
for us to offer an opportunity to do a York 
round shoot. Come test your archery skills 
in a challenging shoot not offered often in 
Seagirt.

Site opens at 2 pm on the 11th and closes 
at 2 pm on the 13th. Please watch the An 
Tir calendar for schedule updates.

Merchants are welcome at no charge, but 
please contact the event steward in ad-
vance so we know to set up space for you. 
Gold Key will be available.

Please note: The property is farmland and 
we cannot guarantee that the ground will 
be even. There is no shade. It can be windy 
later in the day and into the evening; plan 
to stake down your tents / sunshades. 
There will be water and wheelbarrows at 
our disposal to carry water containers. Fire 
use will be based on any provincial fire ban 
rules that may be in effect. Smoking will 
be in a designated area. Dogs are allowed 
on site; An Tir leash laws will be in effect. 
Porta-potties will be on site, including one 
that is wheelchair accessible. There will be 
a garbage bin available (if it fills up, please 
carry out your garbage). There will be a 
place to deposit returnables for a local 
scout group. Reduce, Reuse, Recycle!

Site fee is $30 (with a $5 current member 
discount) 18 and under are free. Cheques 
are to be made payable to “Barony of Sea-
girt.” Please sign in on arrival.

Directions to Site: From either Victoria or 
up island, take exit onto Veteran’s Memo-
rial Parkway/14W in Langford. Follow 
to the end. Turn right onto Latoria Road; 
follow to the end and turn left onto Happy 
Valley Rd. Follow Happy Valley for about 
5 km. Turn right onto Bennett and follow 
the SCA signs.

continued on next page

Marching onto the field, AT War 
2016. Photo by Duchess Meagan 
of Seagirt
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Tides Turning, Shire of Fjordland
Aug 12–13, 2017 
Event Steward and site info to be con-
firmed. 

Fjordland’s local event will include archery, 
arts & sciences, bardic, heavy, heraldry, 
rapier, and thrown weapons contests. Day 
food will be available, and crash space can 
be arranged if desired.

Hartwood Fall Champions, Shire 
of Hartwood
Aug 18–20, 2017 
Event Steward: Master John MacAndrew 
Site Info: Boyes Farm, 2916 MacAulay Rd, 
Black Creek, BC

Good gentles, please come join us as 
we once again determine the Heavy 

and Archery Champions of the Shire of 
Hartwood. And new this year we will add 
the great burden of Thrown Weapons 
Champion. Do you think you have what it 
takes to become the first TW Champion 
of Hartwood? The site is very cozy and the 
archery range tree lined to provide shade 
from both rain and sun. Additional erics 
for fencing will be available. Later in the 
evening we will enjoy tales either by the 
fire or in the site’s Inn. Hope to see every-
one there. 

Tir Righ August Investiture,  
Barony of Seagirt
Aug 25–27, 2017 
Event Steward: Aroc ingen Cormaic, 250. 
221.1187, shannonshields [at] gmail.com 
Site Info: Cowichan Exhibition Grounds, 
7380 Trans Canada Hwy, Duncan, BC

Summer is coming!!! That means a change 
in the direction of the winds and of the 
Storm Thrones in Tir Righ!

Join us on our beautiful isle, in the majestic 
lands of the Barony of Seagirt, to witness 
these tides of change at August Investiture, 
August 25 to 27. Witness also, the com-
petition of our fiercest warriors and thus 
the changing of our Heavy Champion. 
There will be awards given, secrets to be 
kept, and lots of courtly entertainment that 
shouldn’t be missed! The schedule will be 
posted as soon as possible after June Cor-
onet. Gate opens 3:00 pm on the 25th and 
closes 3:00 pm on the 27th.

Registration fee is $25 ($5 current mem-
bership discount). Children and youth are 
free. Please make checks payable to the 
Barony of Seagirt.

Awards Granted by Ieuan and Gwyneth, February 18, 2017
Kian O’Ruadhri (Lions Gate)  Silver Pillar  Feb 18, 2017 (AS LI)
Taliesin ap Hafgan (Danescombe)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Topher Mackenzie of Seaforth (Danescombe)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Sionann in Ui Fhlaithbheartaig (Lionsdale)  Red Flame  Feb 18, 2017 (AS LI)
Yojimbo Ogami Kawa (Lions Gate)  Prince’s Favour  Feb 18, 2017 (AS LI)
Vikingr Eiricksson (Lions Gate)  Prince’s Favour  Feb 18, 2017 (AS LI)
Rayne of Lionsgate (Lions Gate)  Silver Sparkes  Feb 18, 2017 (AS LI)
Juliana de la Casteleone (Lions Gate)  Prince’s Favour  Feb 18, 2017 (AS LI)
Vikingr Eiricksson (Lions Gate)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Kian O’Ruadhri (Lions Gate)  Prince’s Favour  Feb 18, 2017 (AS LI)
Kian O’Ruadhri (Lions Gate)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Nikolas of the Wolfpack (Lions Gate)  Silver Lyre  Feb 18, 2017 (AS LI)
Constantina Aurelia (Lions Gate)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Arianna Freemont of the Clan MacBeighn (Lions Gate)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Garet Doiron (Lions Gate)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Sethric Underwood (Coill Mhor)  Prince’s Favour  Feb 18, 2017 (AS LI)
Guidobaldo Marco Odo Romeo d’Aquila (Lions Gate)  Prince’s Favour  Feb 18, 2017 (AS LI)
Fin Steingrimsson (Fjordland)  Silver Pillar  Feb 18, 2017 (AS LI)
Christian Bane (Lions Gate)  Hafoc  Feb 18, 2017 (AS LI)
Charles de Bourbon (Madrone)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Juliana de Badele (Seagirt)  Silver Lyre  Feb 18, 2017 (AS LI)
Magdelena Kress (Tir Righ)  Prince’s Favour  Feb 18, 2017 (AS LI)
Magdelena Kress (Tir Righ)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Lishinia Aurelia (Lions Gate)  Prince’s Favour  Feb 18, 2017 (AS LI)
Lishinia Aurelia (Lions Gate)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Rose Cam-beul (Lionsdale)  Prince’s Favour  Feb 18, 2017 (AS LI)
Rose Cam-beul (Lionsdale)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
Ieuan Gower (Lionsdale)  Princess’ Talon of Favour  Feb 18, 2017 (AS LI)
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Branches of Tir Righ
The Principality of Tir Righ is a branch of the Society for Creative 
Anachronism, Inc that encompasses most of the province of 
British Columbia, Canada and the very northernmost strip of 
Washington State, USA. We are a part of the Kingdom of An Tir.

Local groups are listed below by their SCA branch name. Visit 
your local branch’s website, or contact the Seneschal for more 
information about activities in your area.

Appledore (Okanagan Valley, South of Penticton) 
Seneschal: Magdalen of Haphazard Manor 
email: mdefeo1 [at] telus.net

Coill Mhor (100 Mile House, BC) 
Seneschal: Asta Eriksdottir 
email: andiegiddings [at] gmail.com

Cold Keep (Prince George, BC) 
Seneschal: Natal’ia Volkovicha 
email: natalia.volkovicha [at] gmail.com

Danescombe (Kelowna & Penticton, BC) 
Seneschal: Yrsa Ketilsdottir 
cristinplatt [at] gmail.com

False Isle (Powell River, BC) 
Seneschal: THL Constance de Montbard 
de-montbard [at] shaw.ca

Fjordland (Sunshine Coast, BC) 
Seneschal: Theodora van Zeeland 
email: seneschal [at] fjordland.tirrigh.org

Hartwood (Upper Vancouver Island, BC) 
Seneschal: Aline de Seez 
email: seneschal [at] hartwood.tirrigh.org

Krakafjord (Vernon, BC) 
Seneschal: Baron Master Ljotr Einarsson OP OL 
seneschal [at] Krakenfjord.com

Lions Gate (Metro Vancouver, BC) 
Seneschal: HL Morweena of House Descardo 
email: seneschal [at] lionsgate.tirrigh.org 
The Baron & Baroness of Lions Gate 
Their Excellencies Uilliam mac Fearchair mhic Gille 
Andrias and Caitrina inghean Aindriasa 
email: baronandbaroness [at] lionsgate.tirrigh.org

Lionsdale (Fraser Valley, BC) 
Seneschal: Katya Zhdana Volkova Kievskaya 
email: seneschal [at] lionsdale.net

Ramsgaard (Kamloops, BC) 
Seneschal: Vladimir Andreivich Aleksandrov 
email: seneschal [at] ramsgaard.tirrigh.org

Seagirt (Victoria, BC) 
Seneschal: Aróc ingen Cormaic 
email: seneschal [at] seagirt.tirrigh.org 
The Baron & Baroness of Seagirt 
Their Excellencies Conall MacLagmayn and  
Lettice Talbott 
email: baronandbaroness [at] seagirt.tirrigh.org

Thornwood (Bellingham, Whatcom County, WA) 
Seneschal: Ulfgar Thorvaldsson 
email: sirulfgar [at] hotmail.com

Tir Bannog (Smithers, Terrace, and 
Kitimat BC) 
Seneschal: Betha of Dawlish 
email: cardinal5290 [at] gmail.com

From February Tir 
Righ Investiture:
Herald: “Members of the Order of 
Chivalry, as you have sworn before to 
the Coronet of Tir Righ and through 
them to the Crown of An Tir, do 
you now swear fealty and support 
to Einar and Tangwystl, undoubted 
Prince and Princess of Tir Righ, to 
obey Their lawful commands, and to 
uphold the honour and customs of the 
Principality, so long as They remain 
Prince and Princess of Tir Righ, you 
haven’t suffered a fatal owie, or the 
world ends?”

Chivalry: “I so swear.”
 
Photo by Duchess Meagan of Seagirt
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An Tir Majesties
King and Queen of An Tir:  
Styrkarr Jarlsskald and Dagrun Stjarna 
king [at] antir.org and queen [at] antir.org

Heirs of An Tir: Christian Bane and 
Helene d’Anjou 
heirs [at] antir.org

Tir Righ Highnesses
Prince of Tir Righ:  
Viscount Sir Einar Guntharson  
32615 Bobcat Drive  
Mission BC V2V 5J8  
778-345-6063 
email: prince [at] tirrigh.org

Princess of Tir Righ:  
Tangwystl verch Glyn 
3140 Stevenson Place  
Victoria BC V8X 1C5  
250-858-3746 
email: princess [at] tirrigh.org

Principality 
Champions
Heavy Champion (The Guardian of the 
Spear, The Scourge of Tir Righ) 
Viscount Kerrigan Na Traga (Fjordland) 
scourge [at] tirrigh.org

Rapier Champion (The Guardian of the 
Rapier, The Scar of Tir Righ) 
HL Seamus McKinneach (Lions Gate) 
scar [at] tirrigh.org

Archery Champion (The Guardian of the 
Bow, The Scorer of Tir Righ) 
Thomas Lackland of Appledore 
(Appledore) 
scorer [at] tirrigh.org

Arts & Sciences Champion 
(Scholar of Tir Righ) 
Vacant

Bardic Champion (The Guardian of the 
Horn, The Skald of Tir Righ) 
Brynja Kortsdottir (Lions Gate) 
skald [at] tirrigh.org

Principality Officers
Seneschal 
HL Alessandra Lucianna Giancomo 
(Christina Grant) 
calendar [at] tirrigh.org

Calendar Deputy 
HL Elen deVere 
calendar [at] tirrigh.org

Events Deputy 
Baroness Aine inghean ui Chonchobhair 
(Sally Mennill) 
events [at] tirrigh.org

Minister of Family Activities 
Position vacant 
family [at] tirrigh.org

Exchequer  
HL Tristan of Seagirt 
(Paul Puhallo) 
exchequer [at] tirrigh.org

Herald 
HL Garet Doiron 
(David Sharpe)    
herald [at] tirrigh.org

Earl Marshal 
HL Warwick Drakkar  
(Sean Penney) 
marshal [at] tirrigh.org

Archery Marshal 
Conn McRoy  
(Stephen Cole) 
archery [at] tirrigh.org

Rapier Marshal 
HL Ewein Whowood 
rapier [at] tirrigh.org

Cut and Thrust Marshal 
Vacant 
rapier [at] tirrigh.org

Equestrian Marshal 
HL Violante von Oesterreich  
(Nancy O’Neill) 
equestrian [at] tirrigh.org

Youth Armoured Combat Marshal 
Viscount Kheron Azov  
(Richard Bertrand) 
yacmarshal [at] tirrigh.org

Minister of Lists 
Countess Dalla in Fagra 
lists [at] tirrigh.org

Chronicler 
HL Tatiana Alexievna 
(Kimberley Stratford) 
chronicler [at] tirrigh.org

Minister of Arts and Sciences 
HL Argolia Ragnvaldsdtr 
artsci [at] tirrigh.org

Chatelaine 
Duchess Meagan ferch Meredydd 
(Kimberly Grigg) 
chatelaine [at] tirrigh.org

Scribe 
Mistress Elina Karsdottir 
(Robin Lam) 
scribe [at] tirrigh.org

Keeper of the Seal 
HL Eleanor Odlowe  
(Ashley White) 
seal [at] tirrigh.org

TUTR Governor 
Mistress Ceara inghean ui Mhadadhain 
(Cassandra Caunce) 
tutrgovernor [at] tirrigh.org

Webminister 
Baron Uilliam mac Fearchair mhic Gille 
Aindrias  
(Mark Hood) 
webminister [at] tirrigh.org

Royals, Champions, and Officers of Tir Righ

This is the Summer 2017 issue of the Northern Sentinel, a publication of the Principality of Tir Righ 
of the Society for Creative Anachronism, Inc. (SCA, Inc.). It is not a corporate publication of SCA, 
Inc., and does not delineate SCA, Inc. policies. Copyright © 2017 Society for Creative Anachro-
nism, Inc. For information on reprinting photographs, articles, or artwork from this publication, 
please contact the Chronicler, who will assist you in contacting the original creator of the piece. 
Please respect the legal rights of our contributors. The Northern Sentinel can be found online at 
http://tirrigh.org/newsletter.php.

Tir Righ Chronicler, Northern Sentinel: 
HL Tatiana Alexievna  
(Kimberley Stratford) 
778-679-7116 
chronicler [at] tirrigh.org

Thank you to all our contributors!


