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A lgttgrfram their Excellencies

Greetings unto the Populace of Dreiburgen;

As the summer heat descends upon Dreiburgen, we will also see Valrik and Drada retire from a
glorious reign upon the Royal Thrones of Caid. We are so grateful to have lived, served and
played during such an exciting time for our Kingdom! As the-sun soars, we will see the radiant
second reign of Adam and Stzeina begin on July 09. Dreiburgen is vivified with enthusiastic
fighters training hard and artisans working late to perfect their skills and bring out their best to
share, honor, and celebrate all that is Caid.

Dreiburgen Summer Arts is on the horizon (July 30) and we eagerly await how the populace will
answer the Baron’s riddles. So far the enthusiastic response has filled our cups with joy and
Inspiration.

We are so grateful to have event stewards stepping forward with determination and fresh ideas.
Do you know that we already have stewards through Dreiburgen Anniversary?! Speaking of, we
are extremely excited about the theme for our Anniversary, coming in October. Our Event
Steward THL Sigbiorn Sigmundarson has many surprises in the works for you all. We look
forward to this event with much antici...pation!

Basteltag — our monthly baronial crafting day and official fighter practice — has been very
successful. Many projects have been accomplished and we have many more in the works. Look
for our second baronial banner flying high over the dragonwing at events, and know that the
hard working hands of the populace helped create them at Basteltag. Please note that we are
on summer hours for this event for the next couple months and we will be starting at 10am.
Several people who will be coming in to teach various A&S classes over the next few months
including accessories, rapier garb and more. Additionally, very skilled Scribes would like to host
Scriptorium. So come out, Dreiburgen, comg out and play!

Please remember that your contributions matter. At a monthly meeting, or fighter practice, your
presence enniches the game for everyone around you. Together we create the storyline for this
game we play, and your part is epic. Thank you for sharing your creativity, your time, and your
ideas with us!

In Glorious Service to the Dream,

Baron Ramvoldus Kréll and Baroness Kungund Benehonig

Ramvoldouj Keoll Kungund SBenehonig

Baron | Baroness




Upcoming Events

Coronation (Gyldenholt) - July 9th
Their Majesties invite you to celebrate the coronation of Their Heirs! The theme for the
day will be an inspiration in honor of the good nobles who have inspired us. You are
encouraged to bring small tokens of thanks and kind words to give to those you find
inspirational. Anaheim United Methodist Church, 1000 South State College Blvd.,
Anaheim, CA 92806

Consort’s Champion (al-Sahid) - July 16th
The Shire of al-Sahid is proud to host the Consort’s Champion Tourney for Staeina
Halfdanardottira, Lady Caid and soon-to-be Queen of Caid.
Helendale Community Center, 15425 Wild Road, Helendale, CA 92342

Consort’s Champion Ranged (Starkhafn) — July 23rd

Dreiburgen Summer Arts—July 30th
Dreiburgen welcomes you for a day to celebrate the arts. There will be a competition to
determine the Arts and Sciences Champion of Dreiburgen, arts displays, and arts
classes throughout the day.
Fraternal Order of Eagles—466 E. La Cadena Driver, Riverside, CA 92507

Starkhafn Ceilidh—August 13th
Festival of the Rose (Dun Or) — August 20th

Highland War (al-Sahid) — September 2nd - 5th
Crown Tournament (Isles) — September 10th

Angels Anniversary — September 17th
Calafia’s Greatest Warrior—September 24th




Coronation

Their Majesties invite you to celebrate the coronation of Their Heirs! The theme
for the day will be an inspiration in honor of the good nobles who have inspired
us. You are encouraged to bring small tokens of thanks and kind words to give

to those you find inspirational.

Schedule:

8:00 am Site Opens

10:00 am Opening Court (at Their Majesties’ Pleasure)
6:00 pm Site Closes

Registration: Adult Event Registration $15.00, Adult Member Discount Event
Registration $10.00 (upon proof of membership). Children under the age of 18
are guests of the Barony. Small bills are appreciated. The site will open at 8:00
am and close at 6:00 pm. Make checks payable to SCA, Inc./Barony of
Gyldenholt.

Merchants are welcome. Please plan for setting up outdoors in a semi-shaded
concrete patio area. Pop-ups are acceptable.

Event Stewards: Rowen Killian, Zubaidah Shirazi, and Morgana Ferrari di
Velletri
Email: coronation@sca-gyldenholt.org

Directions to the event: Anaheim United Methodist Church is in the City of
Anaheim. To reach the church, take the Santa Ana Freeway (#5) to the State
College off-ramp, towards The City Dr. Turn right on N. State College Blvd. The
church will be on the right-hand side. Or take the Garden Grove Freeway (#22)
to The City Dr off-ramp. Turn left on The City Dr. The City Dr becomes N. State
College Blvd. The Church Will be on the right-hand side.

Google Maps: https://goo.gl/maps/JpHsn1fP4cK2

Disclaimer: Although the SCA complies with all applicable laws to ensure the
health and safety of our event participants, we cannot eliminate the risk of
exposure to infectious diseases during in-person events. By participating in the
in-person events of the SCA, you acknowledge and accept the potential risks.
You agree to take any additional steps to protect your own health and safety
and those under your control as you believe to be necessary.


mailto:coronation@sca-gyldenholt.org
https://www.google.com/url?q=https://goo.gl/maps/JpHsn1fP4cK2&sa=D&source=calendar&ust=1655440340691086&usg=AOvVaw2-NcpJyXFjIRNKYpJxpVt_

Dreiburgen Summer Arts

Dreiburgen welcomes you for a day to celebrate the arts. There will be a competition to determine the Arts
and Sciences Champion of Dreiburgen, arts displays, and arts classes throughout the day.

Schedule:

9:00 Site opens

10:00 Opening Court (at Their Excellencies pleasure)
4:00 Closing Court (at Their Excellencies pleasure
5:20 Site Closes

Site Restrictions: The site has a bar where you will be able to buy water, soda, and beer. Because of this,
no outside drinks other than juice boxes or milk/formula for children are allowed to be brought in. The
barony will be providing each person with three tickets that can be used to buy water (and only water) at
the bar. Lunch will also be available for purchase at the lodge-run snack bar for those who do not wish to
bring their own; their menu is to be determined and is subject to change, as this is run entirely by the Eagle
members, completely separate from the SCA and our event.

Registration Information: Adult Event Registration: $15. Adult Member Discount Event Registration: $10.
Cash and checks made payable to the Barony of Dreiburgen will be accepted at gate.

Competition Information: Riddle me this! The Dreiburgen Summer Arts competition regularly consists of
four distinct categories chosen by Their Excellencies. This year, Baron Ramvoldus presents you with very
period twist! Four riddles will take the place of the 4 distinct categories, and your arts entries will provide
unique answers to each!

You might read one riddle and think “I can present a woven art as an answer to this riddle.” while another
person might answer with a bardic entry. Both can be appropriate answers!

e Riddle #1: "l can inflict pain or take it away. | can inspire joy or sorrow. | am here today but gone
tomorrow.”

e Riddle #2: “Thin and fragile and quite the chore, but in the right hands, | become so much more.”
e Riddle #3: “l am of the rocks, dirt, and the occasional leaf, while a different color always lies beneath.”
e Riddle #4: “Whatever your form, let it ring true. The only one who can answer to this one is you.”

There will be 6 winners, each receiving a beautiful, unique prize. Each riddle will have a winner.

e The Baronial Arts champion will be chosen from those individuals who answer at least 3 of the 4 riddles
with their arts entries. (1)

e Populace Choice. (1)

If you would like to compete in the competition, or simply display your latest art, please complete the
following form to reserve space: https://forms.gle/tLzZMCpAKP9sLr9Z79

Reserving space has a soft deadline of Saturday, July 23rd, but do not fear! There will be some space
reserved for day-of entries and displays as well, but knowing ahead will help us prepare.

Classes: If you would like to share your wonderful skills with our fair populace by teaching a class, please
submit a proposal using the following form by Saturday, July 16th: https://forms.gle/2v5c5nMao7QPsfg79

Event Stewards: Apel von Mulin and Rekon of Saaremaa
Email: summerarts@dreiburgen.sca-caid.org

Disclaimer: Although the SCA complies with all applicable laws to ensure the health and safety of our
event participants, we cannot eliminate the risk of exposure to infectious diseases during in-person events.
By participating in the in-person events of the SCA, you acknowledge and accept the potential risks. You
agree to take any additional steps to protect your own health and safety and those under your control as
you believe to be necessary.


https://forms.gle/tLzZMCpAKP9sLr9Z9
https://forms.gle/2v5c5nMao7QPsfg79
mailto:summerarts@dreiburgen.sca-caid.org
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Several awards were presented at recent events. Let the following members of the
populace be recognized for their outstanding achievements:

Altavia Anniversary:

Kungund BENERNONIG...........ceeueeeeeeenierenierenereesereesereniesnsiesessssessssesessssesnsssssssssnssnes Chanson
St. Corrigan’s Day:
(00T 0 =T Jo L3 =1 2 - Award of Arms

TYNE MACPREISONE ....ccuiieeiieiiieeiireneitnnertnerenetesernsesrnsessnsessnsesssssrnsessnsessnsessnnens Crescent



http://heralds.sca-caid.org/op/person.php?PersonID=14679

BastelTag! - In Person

When: 10:00PM - 2:00PM (Starting in July) (7/3) —2nd Sunday of the
month (Starting in August 14th)

Where: 3025 Appaloosa St. Norco, CA. 92860 BastelTag translates from
modern German to “Tinkering Day”. An Open Event with plenty of space both indoors and
outside to craft together, work on Baronial Group projects, Get help on your personal
projects, and More! Please join the facebook group for more information on monthly
activities.

https://www.facebook.com/events/2893062134340817/2893112907669073/

UPDATED
DAY/TIME

Brewing Guild - In Person

When: 7:30PM—9:30PM—3rd Monday of the month

Where: At the home of Yngvildr in Irska and Jarmarr Randvidsson This event is for anyone
interested in brewing, fermenting foods, or becoming a judge. Sample different brewed and
fermented foods, or try some homebrews. Every month is different. Please join the
facebook group for more information on monthly activities.

https:// www.facebook.com/groups/169670283212489

Culinary Guild - In Person

When: 7:30PM—9:30PM—1st Thursday of the month

Where: Monthly Zoom Meetings hosted by Geral de Riera with In person activities
scheduled throughout the year. Explore and discuss period foods, recipes, and techniques.
And come make plans to cook together at War and Select Day Events https://
www.facebook.com/groups/1102487329838674

Bardic Circle (Hybrid—Online and In person)

When: 7:30pm-9:00pm—4th Thursday of the month; Meeting will be virtual February, June,
and October via Zoom.

Hosted by Mistress Mary Dedwydd verch Gwallter

This meeting is for anyone interested in Period style song, music, and storytelling. Come just
to listen, or come to perform in a relaxed and casual setting.


https://www.facebook.com/events/2893062134340817/2893112907669073/
https://www.facebook.com/groups/169670283212489
https://www.facebook.com/groups/169670283212489
https://www.facebook.com/groups/1102487329838674
https://www.facebook.com/groups/1102487329838674

Dreiburgen Armory

When: 1:00pm-9:00pm—1st Monday of the month

Where: At the home of Lord Ivar Krigsvin

Hosted by Lord Ivar Krigsvin

The Baronial Armory is open for anyone who needs help designing, building, or fixing
armor for SCA combat.

https://www.facebook.com/groups/119455555427339

Riverside Fighter Practice

When: Every Wednesday Night beginning at 7:30 p.m.
Where: Andulka Park, 5201 Chicago Ave. Riverside, CA 92501
We are located beside the Parking Lot at the Northern edge of the Baseball fields.

https://www.facebook.com/events/518294319373634/518294402706959/

Archery and Thrown Weapons Practice

Where: Please contact Ramvoldus Kroll or Aldgytha of Ashwood for location.

When: Sundays from 10am-12pm

Hosted by Kenari Aldgytha of Ashwood

Practices may not be held during Major SCA Events, Wars, or Archery Tournaments.
Please join the Facebook group for the most current information and scheduling.
https://www.facebook.com/groups/499722391518663



https://www.facebook.com/groups/119455555427339
https://www.facebook.com/events/518294319373634/518294402706959/
https://www.facebook.com/groups/499722391518663

Cooking Corner:
Ember Day Tart

By Geral de Riera

This recipe is from Daniel Myers of Medieval Cookery and was redacted from the 14th-century English cookbook Forme of
Cury, where it appeared as follows:

Tart in Ymbre day.

Take and perboile oynouns & erbis & presse out pe water & hewe hem smale. Take grene chese
& bray it in a morter, and temper it up with ayren. Do perto butter, safroun &salt, & raisouns corauns, &
a litel sugar with powdour douce, & bake it in a trap, & serve it forth.

Ingredients

4 tablespoons of melted butter (I used unsalted)
% teaspoon of salt
Pinch of saffron
6 beaten eggs
% coarsely chopped medium onion
% Ib. grated soft cheese (I used mozzarella; other sources suggest cheddar, provolone, etc.)
% cup of zante currants (Mathghamhain Ua Ruadhain used currants and golden raisins)
1 tablespoon of sugar
1 teaspoon of parsley
1 teaspoon of sage
1 teaspoon of hyssop (za’atar may be a good substitute)
1 teaspoon of powder douce
1 uncooked pie crust

Directions

Grind saffron and salt, then mix with butter.
Boil onions until tender, then drain.
Combine eggs with saffron/butter mixture, onions, herbs and spices, then pour into prepared pie crust.
Bake at 350° for one hour.




Prewivg Corver:

Timotheus' Winter Glogg

By Timotheus Zacharia von Schloss Zwilling

Glogg (pronounced gloog) is a traditional Swedish mulled wine, served hot, and best enjoyed on a cold winter’s night.

Glogg can also be made without alcohol by replacing the wine with fruit or berry juices or by boiling the glogg to evaporate
the alcohol.

Because of the brandy, this version is more alcoholic than most wine drinks. So drink accordingly.

This recipe makes about 2/3 of a gallon of glogg

Ingredients

Wines -- They don’t have to be high end, the wine I used was $5 a bottle
1/2 bottle of Cabernet Sauvignon - 375 ml of a 750 ml bottle
1/2 bottle of Merlot - 375 ml of a 750 ml bottle
1/2 bottle of Pinot Noir - 375 ml of a 750 ml bottle
1/2 bottle of Riesling - 375 ml of a 750 ml bottle

Brandy -- This also doesn’t have to be high end, I used a small bottle of Christian Brothers
1/2 bottle of Brandy - 375 ml of a 750 ml bottle

Flavorings

2 Cinnamon sticks

Zest of 2 Oranges (cut off in strips or grated off)

8 pieces of Spice Islands Crystallized Ginger (the sizes in the bottle vary, we used all medium sized pieces)
18 Cloves

24 oz. of Raisins

Sugar Syrup
1 1/4 1b. Sugar
2 cups Water

Instructions ( Next page)
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Timotheus' Winter Glogg (continued)

By Timotheus Zacharia von Schloss Zwilling

Instructions

Make the Sugar Syrup
Heat the water enough to melt the sugar.

Add sugar and stir until all melted.

Add the Flavorings

Add the Cinnamon, Orange zest, Ginger pieces, Cloves, and Raisins.

Cover the pot tightly and keep over a very low heat (hot enough to keep the mixture from cooling down, you are not
cooking it, you are pulling the flavors out of the spices) for 10 minutes then remove from heat.

Add the Brandy
Add the Brandy, cover tightly, and let sit for 1 hour.

Add the Wine

Strain the liquid and put the solids aside for other cooking projects. (I’m thinking the Orange zest strips would make a
wicked candied orange peel, and Tim is planning on making one of his cheesecakes with the Raisins.)

Add the 4 wines to the liquid.

Finish the Glogg

At this point your glogg is ready to serve -- after you bring the temperature back up.

Or you can store it in the refrigerator for up to 2 weeks.

Serving the Glogg

Winter Glogg

Serve hot. Heat it up in a slow cooker, or in a sauce pan over low heat.




YOUTH ACTIVITY:




JUST FOR FUN:

Kingdom of Caid

il

10

11

12

13

14

Across

1. Name means "White Rock' and host of 'King's Hunt'

(2words)
3.The'C'in Caid

8. Location with lots of casinos

10. Only Palatine Barony in Caid (2 words)
11. Home of the Yellow and Blue Tower (2 words)

13. Caid’s northern most territory
14. Where Baron Niko resides
15. Home of the Frost Dragon

15

Down
2. Home of Disneyland
4. Location of Highland War (2 words)
5. Host of Cast Iron Chef
6. The'l"in Caid
7. The 'A'in Caid
9. The 'D' in Caid
10. Location of Great Western War
12. Name means 'oak’ in Scots Gaelic




Regnum

Baron

Ramvoldus Kroll

(Jeffrey Alcorn)
baron@dreiburgen.sca-caid.org

Baroness

Kungund Benehonig

(Carly Alcorn)
baroness@dreiburgen.sca-caid.org

3025 Appaloosa St., Norco, CA. 92860

Seneschal

Hallr brjost Starsson
Exchequer

Tyna MacPhersone
Blue Mountain Herald

Anerain ap Logan
Arts and Sciences Officer

Thurstan de Barri
Chatelaine (newcomers)

Charlotte Aedelwulf
Constable

Halfdan Sngybiarnarson
Youth Officer

Michelle filia Osgari
Lists Officer

Logan Black Rune
Social Media Officer

Tyna MacPhersone
Webright

Michael Manley
Chronicler

Tracy the Gray
Marshall

Mora de Buchanan
Archery Marshall

Aldgytha of Ashwood
Rapier Marshall

Sighiorn Sigmundarson

seneschal.officer@dreiburgen.sca-caid.org

exchequer.officer@dreiburgen.sca-caid.org

herald.officer@dreiburgen.sca-caid.org

artsandsciences.officer@dreiburgen.sca-caid.org

chatelaine.officer@dreiburgen.sca-caid.org

constable.officer@dreiburgen.sca-caid.org

youth.officer@dreiburgen.sca-caid.org

lists.officer@dreiburgen.sca-caid.org

socialmedia.officer@dreiburgen.sca-caid.org

webwright.officer@dreiburgen.sca-caid.org

chronicler.officer@dreiburgen.sca-caid.org

marshal.officer@dreiburgen.sca-caid.org

archerymarshal.officer@dreiburgen.sca-caid.org

rapiermarshall.officer@dreiburgen.sca-caid.org



Chronicler’s Notes

Unto the Populace of Dreiburgen;

If you have any ideas or if there is something you would like to see published in the
Dreiburgen News, feel free to contact me at chronicler.officer@dreiburgen.sca-caid.org.
All types of submission are welcome. Photos, drawings, stories, poems, and even
recipes. Also, | am looking for a Deputy for the Chronicler position. If you are interested

in creating the Dreiburgen Newsletter email me.

Yours in Service;
y;ac:}/ the Zi‘ray

Chronicler, Barony of Dreiburgen

This is the April 2022 issue of The Dreiburgen News, a publication of the Barony of Dreiburgen of the Society for Creative Anachronism, Inc. (SCA, Inc.).

The Dreiburgen News is available from Tracy Gray, 28665 Bradbury Circle, Highland, CA 92346. It is not a corporate publication of SCA, Inc., and does not
delineate SCA, Inc. policies. Copyright © 2022 Society for Creative Anachronism, Inc. For information on re-printing 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.

Art Credits:

Cover art: https://stores.renstore.com/history-and-traditions/keeping-cool-in-the-heat?
fbclid=IwAR3pXHhMWxhbjolCWZ8TY2xTLaK7ftYN_s87iUJUyol4_VDAinbMFZaYUAQ

Pg. 2: Vertical border; detail of a page from Horae, Paris (Pigouchet for Vostre) 1496/97 . Courtesy of godecookery.com.

Pg. 9: Vector image of medieval swordsman: https://publicdomainvectors.org/en/free-clipart/Medieval-warrior-with-sword/41979.html
Pg. 18: Writing My Masters Words Vector. https://publicdomainvectors.org/en/free-clipart/Wriking-My-Masters-Words-Vector/2341.html|
All other artwork courtesy of Dover Publishing



