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Chronicler’s Corner 

N ew Year’s greeting to the 
Populace. 

 
 
May your year be prosperous, may your harvest be 
bountiful, may the weather be kind and at least 
one of your resolutions to be resolved :) 
 
 

In service to Southron Gaard 
Rose de Ludlow 

Chronicler 

From the Tower is the news letter of the Barony of 
Southron Gaard of the Society for Creative 
Anachronism.  It is not a corporate publication of 
the Society of Creative Anachronism, and does not 
delineate offical SCA policies.  Opinions expressed 
in articles, unless otherwise indicated, are those of 
the authors concerned, regardless of the identity of 
the author.  Copyright 2006.  All rights revert to 
the authors and artists. 
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Their 
Excellencies  
Speak.... 
 

A fter such a busy, active and success-
ful year for Southron Gaard, there is 
but one thing to say: THANK 
YOU. 
 

 
Thank you to the officers, past and present, who 
have carried out their their roles with diligence, en-
thusiasm and consideration to keep the Barony not 
only operating, but growing apace. 
 
Thank you to the stewards, feast cooks and their 
many helpers who have given us such a range of 
quality and enjoyable events. 
 
Thank you to the new folk who have not only 
joined in but, especially in our southern lands, have 
taken on the challenging tasks of creating new 
groups, households or activities to enhance the 
game for us all. 
 
And thank you to existing members of the popu-
lace, near and far, Peers and nobles, who have con-
tributed their time and skills -- whether martial, 
craft or administrative. We especially thank those 
who have gone out of their way to assist newcomers 
to take their first steps into and within the Society; 
we hope you will be rewarded many times over by 
considering their accomplishments in coming 
months and years. 
 
And so to the New Year, with new monarchs -- 
King Alfar and Queen Gudrun -- and a Canterbury 
Faire which, if advance bookings are any guide, is 
certain to be larger and busier than ever before. 
 
As was the case last year, this Faire will see many 
newcomers. Some, such as those coming from the 
south of the Barony, are relatively new to the Soci-
ety. Others have long lived in the Known World 
but have never previously ventured into our lands,  
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including the dozen or more from the Canton of Cluain, 
and many of the twenty-five or so who will cross the 
seas from Terra Rosa. 
 
It will be an opportunity, as always, to teach and to 
learn. Through that, we can make our barony richer in 
diverse ways, whether by introducing a new person into 
the presence of Their Majesties or by asking others how 
they conduct business in their far-away lands, finding 
out about a new cookbook or showing someone a way 
to make armour more comfortable. Be sure to take -- 
and make -- those opportunities. 
 
When discussing Canterbury Faire with those from 
other lands, we have found that it has a reputation 
which is second to none for being an event which is 
easy, interesting and alluring to the point of being 
addictive. Ignoring for the moment the effects of the 
Mong's coffee, this is in large part due to the welcome 
which Southron Gaarders offer to visitors and newcom-
ers alike. 
 
Long may that reputation stand. 
 
 

Bartholomew and katherine 
Baron and Baroness of Southron Gaard 

Reports to Council 
 

Could all Officers or stewards reporting 
to Council please email your 

report to 
 reports@sg.sca.org.nz  

two days before each Council meeting. 
 

This will greatly assist in the quick pro-
duction of meeting minutes. 

 



CANDIED FRUIT PEELCANDIED FRUIT PEEL  
Candied peel was often referred to as "suckets."  "Wet" suckets were in a sugary liquid, while "dry" suckets such as 
these were set near the fire to harden, or were cooked until the sugary liquid was incorporated into the peel and a 

sugar coating remained.  The dry suckets were then sometimes rolled in additional sugar.  Here is the Dawson rec-
ipe that I use.  For ease of reference, I have numbered various steps in his recipe, which then correspond to steps I 

took, and comments I have about the procedure. 

"A goodlye secret for to condite or confite Orenges, citrons, and all other fruites in sirrop", a recipe from Thomas 
Dawson, THE SECOND PART OF THE GOOD HUS-WIVES JEWELL, 1597. 

 "(1) Take Cytrons and cut them in peeces, taking out of them the iuice or  substance,  (2) then boyle them in 
freshe water halfe an hower untill they  be tender, and when you take them out, (3) cast them into cold water, 
leave  them there a good while, (4) then set them on the fire againe in other  freshe water, (5) doo but heate it a 
little with a small fire, for it not  seeth, but let it simper a little (6) continue thus eight daies together heating them 
every day inn hot water: (7) some heat the watre but one day, to the end that the citron be not too tender, but 
change the freshe water at night to take out the bitternesse of the pilles, the which being taken away, (8) you must 
take suger or Hony clarified, wherein you must the citrons put, (9) having first wel dried them from the water, & 
in winter you must keep them from the frost, (10) & in the Sommer you shal leave them there all night, and a day 
and a night in Honie, (11) then boile the Honie or Sugar by it selfe without the orenges or Citrons by the space of 
halfe an hower or lesse with a little fire, (12) and being colde set it againe to the fire with the Citrons, (13) continu-
ing so two mornings: if you wil put Honnie in water and not suger, you must clarifie it two times, and straine it 
through a strayner: having thus warmed and clarified it you shall straine and (14) sett it againe to the fire, with 
Citrons onely, making them to boyle with a soft fire the space of a quarter of an houre, (15) then take it from the 
fire & let it rest at every time you do it, a day & a night: (16) the next morning you shall boyle it again together 
the space of half an hower, and (17) doo so two morninges, to the end that the Honie or Suger may be well incor-
porated with the Citrons.  All the cumuing (sic) consisteth in the boyling of this sirrope together with the Citrons, 
and also the Sirrope by it selfe,and heerein heede must be takken that it take not the smoke, so that it savour not 
of the fire:  In this manner may be drest the Peaches, or lemmons Orenges, Apples, green Malnuts, and (18) other 
liste being boile more or lesse, according to the nature of the fruits." 

INTERPRETATION ACCORDING TO ALYS KATHARINE 

1.  I have used various fruits.  Lemons seem to take fewer cookings before falling apart.  Apples tolerate very little 
cooking, and leaving the peel on seemed to help the slices keep their shape.  For lemons and oranges, I cut the fruit 
in half, squeezed out the juice and scraped out the pulp.  Then I cut each of the halves into half again, removing as 
much of the bitter white part as was practical.  Each quarter piece was then cut into thirds or fourths, depending 
on the size of the peel. 

2. Boil them gently for 30 minutes. 

3. Drain the water and add fresh, cold water, letting the peel sit for about six hours. 

4. Again, drain the peel, add fresh water and ... 

5. ...simmer them for 30 minutes.  Dawson doesn't specify a time for the repeated cookings, so I kept the 30-
minute timing.  He also specifically warns against boiling them.  Simmering is sufficient. 

iv 



 6. Continue the simmering, draining, cold-water-sitting (letting it sit for some five to six hours each time) for five 
more times over two additional days.  I have found that the best peels result when I don't rush the process.  Doing 
the peels with less time for "resting", and omitting some of the days, gives a good peel, but superior ones result 
from lengthy sitting and not rushing. 

 7. (Here, Dawson provides the option to speed up the process.) 

 8. I use the sugar and water combination, since sugar is cheaper now than honey, and since I am more familiar 
with the results of cooking with sugar.  Dawson gives no amounts for the sugar and water.  Therefore, I went to a 
contemporary recipe of John Partridge ("Sucade of Peeles of Lemmons", 1573) and "borrowed" the amount.  I use 
one quart of liquid which includes two cups of "liquor" (the liquid the peels had cooked in at the final cooking) and 
one and a half cups of sugar.  If the cook forgets to save the "liquor", plain water will do.  (Note:  I often add much 
more sugar, for example, 2 cups of sugar to one quart of liquid.  I find that the additional sugar makes the final result less sticky, 
with more of a sugar coating.) 

 9. Before adding the peels to the sugar water I let the drained peels sit on a cloth.  Some of the time I sat the peels 
before an open oven door that I guessed might approximate the warmth of an Elizabethan hearth.  I let the peels 
air-dry for half a day or more. 

 10. Then, add the peels to the sugar water and let them sit overnight. 

 11. In the morning, spoon out the peels and boil the sugar water by itself for 20 minutes on a moderate fire. 

 12.  Remove the pan from the heat and let it cool before adding the peel to it, putting it back on the moderate fire 
and simmering it for 20 minutes. 

 13.  Let the peel sit the rest of the day and overnight. 

 14.  Put the peel back on a moderate fire the next morning and simmer it again for 30 minutes.  I have found that 
there is a noticeable reduction of liquid at this point, since the peel has begun to absorb the sugar water. 

 15.  Let it rest again for a day and a night. 

 16 and 17.  This is (as I read the recipe) Dawson's summary of the two-day process, that is, cooking it briefly and 
resting it for a day and a night. 

 17.  Here Dawson specifies a 30-minute cooking period for the sugar water/peel mixture.  I generally find that 
there is very little liquid left on the second morning.  Supervise the final cooking to be sure the peel doesn't stick or 
burn, turn the peel out onto waxed paper (which would be similar to parchment paper) to air dry, if you want a 
dry sucket. 

 18.  Now Dawson gives an appropriate warning to cook the peels according to their nature.  I have found that 
each peel takes a different amount of time to cook.  Putting two different fruits in one pot generally results in one 
fruit disintegrating before the other is ready for the final sugar water process.  If the peels seem to be too moist, 
roll them in granulated sugar. 

 http://home.netcom.com/~alysk/CandiedFruitPeel.htm 
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Missive from the South 
 
To Their Excellencies and the Northern Populace of Southron Gaard, 
from the Seneschal of your loyal Canton to the South, 
 
We thank you for your kind seasonal thoughts and wishes, and for your encouragement in all its 
many forms in our endeavours in our fair lands hereabout. 
 
We send our own wishes in return for much abundance and many blessings in this season. May 
the coming year see peace and prosperity in your more northerley lands and may the populace 
therein find bright hopes and joys aplenty. We do wish that their labours find reward. 
 
Be assured that all of the populace in Otago able to be with you at the time of the Faire will bring 
enthusiasm and vigour to the Event, sporting the best of our garb. 
 
In the meantime we are taking due cognisance of the need to settle upon a name for the Canton 
without delay and see many future benefits to doing so. 
 
On behalf of your many servants in the Canton 
Fridda 

Medieval Stuff Evening  
 

now including 
 

A&S Workshop 
 

Third Tuesday of the Month From 7.30pm 
No site fee, garb optional 

 
Clarence St Methodist Church Hall, corner Clarence and Nelson Sts,Riccarton 
 
This is intended as  general social and working-on-things evening, including fencing 
practice and helping any newcomers (so bring some along!). 
 
Bring current projects to work on, and nibbles. Work in company, swap stories, sell off 
any of your bits and bobs, practice some dance, sing some songs, check out someone 
else's books or photos, bring your problematic garb to see if someone can help. 
 
See you there! 
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The tavern revel afternoon the other week inspired me to try my hand at a bit of filk. 
 
To the tune of The Yellow Submarine by The Beatles:  
 

The Viking Raiding Boat  
 
In the town where I was born, 
Lived a man who sailed the sea, 
And he told me of his life, 
Making Anglo-Saxons scream, 
 
So we sailed off to the sun, 
Till we found Northumbria, 
And we raided 'cross the waves 
Making England live in fear, 
 
We all live in a viking raiding boat, 
The toughest ship afloat, foot's on England's throat, 
We all live in a viking raiding boat, 
Stolen Alfred's coat, must be worth a groat, 
 
And our friends are all aboard, 
Every one of us follows Thor, 
And as York begins to burn... 
 
We all live in a viking raiding boat, 
The toughest ship afloat, foot's on England's throat, 
We all live in a viking raiding boat, 
Stolen Alfred's coat, must be worth a groat, 
 
As we wait for Ragnarok, 
Everyone of us will loot a lot (will loot a lot), 
Sing the skalds (sing the skalds) of what we've got (what we've got), 
And the Saxons' (and the Saxons') heads we've lopped (heads we've lopped) 
 
We all live in a viking raiding boat, 
The toughest ship afloat, foot's on England's throat, 
We all live in a viking raiding boat, 
Stolen Alfred's coat, must be worth a groat, 
 
We all live in a viking raiding boat, 
The toughest ship afloat, foot's on England's throat... 
 
-Finnr 



Southron Gaard Council Meeting - Tuesday 12th Dec 
 

PRESENT: Peregrine (Roland), Emayn (Karen), Llewellyn (Dave), Kotek (Sam), Bartholomew (Peter), katherine 
(Vicki), Terese (Meredith), Vitale (Peter), Natasha, Rohesia (Belle), Scott 
 
APOLOGIES: Martuccio (Matt), Ginevra (Mary Beth), Veronica (Cat), Rose (Stacey) 
 
MEETING OPENED 7:37 
 
LAST MEETINGS MINUTES : Accepted 
 
OFFICER REPORTS: 
 
SENESCHAL: 
- Been a quite month since I have been busy with mundane life stuff. 
- Lots of correspondance with regards to a trailer purchase. 
- Advertised a whole lot of officer positions (Marshal, A&S, Herald, Quartermaster) 
- Got an offer from Kotek to be Lists officer. As we don't have a Marshal I have accepted his offer. 
- Submitted Seneschal Quarterly report. 
- Correspondance with various SCANZ people over the SG SCANZ rep and voting procedure. 
- Lots of correspondance (mostly phone calls) with Fridda of the new Canton over various issues. 
- Correspondance with the Reeve over the position 
- Contact from Don Duncan from Ansteorra who is visiting NZ over Christmas 
 
CHATELAINE: One email responded to. Contact from Jade Stadium requesting a demo. 
 
REEVE: 
Cheque Account            $ 2,435.65 
FTT Account            $    44.25 
Holding Account            $11,115.11 
 
As I am now in Ashburton, I have asked Karen to do the deposits for me, as it is hard to get the cash down here to 
do the depositing.  Roland has a cheque to transfer the BA, Yule, and Bal d'Argent monies from holding account 
to the cheque account, because, as you can see, the holding account is looking rather healthy. 
 
HERALD: 
- Been a quite month since I have been busy with mundane life stuff. 
- Attended the Yeoman's event and Heralded two courts. 
- Intend to step down as Herald as I have served my two years . Have advertised the Herald position. 
- Various correspondance with applicants and the kingdom herald. 
 
MARSHAL:  No current Baronial Marshal. The position has been advertised, with one applicant so far. 
 
CAPTAIN OF ARCHERS: 
- Weekly archery practices have been continuing.  
- Quite a few new people attending. 
 
CAPTAIN OF RAPIER: 
- Ed is now an authorised rapier fighter 
- Bartholomew is now a rapier marshal. 
- Would like to get two rapier DVD's (Italian and Spanish rapier) for the Baronial Library. Cost for these is 
$188.70. 
 
A&S:  No current Baronial A&S officer. The position has been advertised and is accepting applications. 
 
CHRONICLER: FTT went out this month. viii 



WEBWRIGHT: 
- CF online bookings seem to be working well and saving work for stewards and attendees. Minor tweaks and im-
provements done; more planned for next year's form. 
- Coronation booking form and subsite nearly done, hopefully calendar generator (Lord Daniel) also. 
- Email lists membership -- now approx 120 people on SG lists, up from 70 or so two years ago. Plus about 30 oth-
ers on the Dunedin St Kessog and Canton lists, so in total about 150 or so on the three local lists, after 
eliminating duplicates. 
• Web traffic was more than double normal traffic in October, continuing into November -- seems to be as a re-

sult of the October muster publicity and also links on the City Council's http://www.bethere.org.nz website. 
 
CHIRURGEON:  Nothing to report. 
 
CONSTABLE:  No report. 
 
QUARTERMASTER:  
Stuff went to Yeoman's Event. Stuff came back. I am doing an inventory to go with the Stuff when it leaves my 
house. 
 
I would appreciate it if the Stuff could please be gone before the next event which requires it. If there is no new 
quartermaster, then some other arrangement will need to be made. My apologies about this, but is just isn't 
practical for me to still have it. 
 
B&B:  
- Attended Yeomen's event (excellent) and Ildhafn's St Catherine's Fair (ditto) along with Winds of Waitaha, seam-
sters, singing and Stuff Night. 
- Corresponded with Fridda in Dunedin concerning new Canton name and activities. 
- Corresponded with Seneschal re: officer changeovers etc. 
- Picked up new boffer-basket hilts from Dieter in time for Yeoman's event and made two more super-boffer 
swords. Still awaiting set of Baronial loaner legs/knees and another boffer helm from Fulk, who's had little free time 
this quarter. 
- Bartholomew has authorised as a Rapier Marshal so can assist in rapier tourneys from now on. We wish to encour-
age more marshals-at- large in the Barony -- you do *not* have to be a fighter in a given form to be able to 
help a great deal with armour-inspections and field-marshalling etc. 
- Organising some rattan/mesh supplies for CF visitors and newly-equipping combatants. 
- Organised display stand production for SG and Ildhafn. 
 
EVENT REPORTS: 
 
YEOMANS FETE: 
- Event went well, despite the odd patch of bad weather. 
- Lots of archery was shot in a range of different styles and competitions. 
- Lots of newcomers attended the event and all seemed to enjoy themselves. 
- Much thanks to James for cooking the feast and Emayn for doing the rest of the cooking. 
- Bit of confusion with who pays adults and who pays childrens fees. Event website was quite vague. 
- The account records for the event are incomplete (due to several factors), however the event made roughly $250. 
 
CHRISTMAS REVEL: 
This Sunday, 1-4pm, Mona Vale back lawn. 
 
CANTERBURY FAIRE 2007: 
- 150 bookings so far.  
- $7500 in, $7400 owing. 
- Feast bookings closed. 
- 16 Australians 
- 60 bunk requests - rooms to be assigned. 
- Need a person to organise t-shirt. 
- Tents may be over subscribed. 
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CORONATION 2007: 
- Approval gained for professional/period firework display at Arts Centre venue, have started fund-raising for that since 
it is external to event budget. 
- Final costings for sweatshirts and other mementos are in process. 
- Online booking form nearly done, will do public test when supporting site content is completed later this month. 
- Started on memorial hangings and Kingdom map, working with Anabilia on frontal prep. 
 
JANUARY MUSTER: 
Possibility of doing  a small (non-public) muster in January to get people authorised, gear check etc for CF. Decided to 
just do these things at the regular scheduled activities (fighters and archery practice), as most people are pretty busy 
before CF. 
 
BARONIAL ANNIVERSARY 2007:  Need to start advertising for bids. 
 
GENERAL BUSINESS: 
 
BARONIAL TRAILER PROPOSAL: 
- Have made several attempts to obtain the right trailer at the right price up and down the country, with loads of coop-
eration from helpers locally and in other groups, with various limited success so far - either outbid, or found to be un-
suitable upon closer inspection. 
- However, just found a full sized trailer in New Plymouth. It has been inspected by a mechanic (Yngvildr's father) and 
is in good condition. It has been purchased for $1280 which is well below the budget. Have organised for 
transport to Hamilton, and then on to Wellington, but still have to organise ferry crossing and South Island transport. 
- Vote of thanks to Rhys Jones, Warren and Terese Nuttall, Mr Randell, Lord Baxton from Cluain, Minas from Ildhafn 
and Lady Bethany, who've all gone out of their way to try and assist with purchases. Will update at Council. 
 
SIGNATORIES/FC MEMBERSHIP: 
Need a third signatory for the account. Vitale has offered if he becomes Marshal. 
 
TERM DEPOSIT: Nothing has happened on this since last month. 
 
JADE STADIUM PROPOSAL: 
- Terese was contacted by a PR lady from Jade Stadium. They are interested in us doing a performance/demo for home 
games. She mentioned things like "people with long trumpets". 
- Need to find out more information about what exactly they want. Katherine has offered to get in contact with them. 
- General thoughts seem to be that we are wary of trying to do a demo, as we would have trouble making a few of us 
look good in stadium of 20 000 people. A bad demo could be worse than no demo at all as far as public awareness of 
the SCA is concerned. 
 
CROWN TOURNEY SPONSORSHIP: 
Master Blayney has been proposing an idea that people help sponsor and support entrants to crown tourney. katherine 
has proposed if the Barony and the Crescent Isles should help support Crescentians who fight in Crown Tourney. This 
could be anything from logistical and 'in game' support to financial support should they win Crown. The idea is to  en-
courage people to enter Crown and know that they will have people helping and supporting them. Ideas like running 
an event to fundraise for the Crown, for example. 
 
BRASS RUBBING: 
Terese has a brass rubbing that the Barony owns. The original idea was to 
raffle/auction it for fundraising. She has had it for some years now and 
would like it gone. Bartholomew has offered to take hold of it and use it to 
fundraise for the Coronation fireworks. 
 
RAPIER DVDs 
Two rapier DVDs (Spanish and Italian rapier) to be purchased for the 
Baronial Library. Cost, including shipping, will be about $200. All present 
in favour of purchasing. Captain of Rapier to organise purchase. 
 
MEETING CLOSED 8:36PM. 
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MARSHAL  

WANTED 

Applications for the position of Baronial Mar-
shall are now open and will close Feb 1st 2007 

 Anyone interested in the positions should write 
a brief application, including their full contact 
details and experience relevant to the position, 
and send it to the Kingdom Marshall and  
Seneschal 

marshal@sca.org.au   

seneschal@sg.sca.org.nz   

and the Baron and Baroness.  

BandB@sg.sca.org.nz 

The successful applicant will be chosen by the 
Kingdom Marshall, and announced shortly 
after Feb 1st. 

A&S Officer 
WANTED 

Applications for the position of Baronial A&S 
Officer are now open and will close Feb 1st 
2007 

 Anyone interested in the positions should write 
a brief application, including their full contact 
details and experience relevant to the position, 
and send it to the Kingdom A&S Officer and  
Seneschal 

artsandsciences@sca.org.au 

seneschal@sg.sca.org.nz   

and the Baron and Baroness.  

BandB@sg.sca.org.nz 

The successful applicant will be chosen by the 
Kingdom Seneschal, and announced shortly 
after Feb 1st. 

HERALD  

WANTED 

Applications for the position of Baronial Herald 
are now open and will close December 20th.  
 
Anyone interested in the position should write a 
brief application, including their full contact 
details and experience relevant to the 
position, and send it to the 
 

Kingdom Herald   (herald@sca.org.au), 
 

with copies to the SG Seneschal 
(seneschal@sg.sca.org.nz) 

 
and the Baron and Baroness 

(b&b@sg.sca.org.nz) 
 
The successful applicant will be chosen by the 
Kingdom Herald and announced shortly after 
the closing date. 

Quartermaster 

WANTED 

Applications for the position of Baronial Quar-
termaster are now open and will close Decem-
ber 20th.  
 
Anyone interested in the position should write a 
brief application, including their full contact 
details and experience relevant to the position, 
and send it to the 
 

SG Seneschal (seneschal@sg.sca.org.nz) 
 

and the Baron and Baroness 
(b&b@sg.sca.org.nz) 

 
This office is a deputy to the Seneschal and the 
successful applicant will be chosen by the Sene-
schal and announced shortly after the closing 
date. 
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Armourer  Available 
 

Lord Dieter von Metzger announces that he is 
now able to undertake small amouring projects, 

and  
invites anyone needing such items made, 

especially before Canterbury Faire, to contact 
him at: 

 

Ph: 360-0909 

Seamsters  
 
Please check the mailing list for the whereabouts of 
the next meeting  
 
Everyone is welcome, especially newcomers.  Bring 
along whatever needlework you are currently working 
on (does not need to be period), or come on over for a 
chat. 
 
Please contact Rose de Ludlow, ph 3844-037  
chronicler@sg.sca.org.nz  if you have any questions 
or need to organise transport 

Fighter’s Practices 
 

Wednesday - (Heavy): 6:00pm under the oaks at 
Dean's Bush, near Riccarton House (corner of Ti-
toki Street and Kahu Road). 
 
Sunday - (Heavy and Rapier): 10.00am in the 
park opposite the Richmond Working Men’s Club, 
London St, Richmond. 
 
NB: These practices are unofficial events 

Baronial Library Online! 
 
Have you ever wondered just what materials 
are available from the Baronial Library? Well, 
now you can find out from the comfort of 
your own home! 
 
Just direct your web browser to: 
 
http://www.librarything.com/catalog/
SouthronGaard 
 
If you're looking for articles from a Compleat 
Anachronist, simply go:  
 
http://www.sg.sca.org.nz/aands.htm#library  
 
and look for the link to the the list of 
Compleat Anachronists available. Information 
on CAS include issue number, date of 
publication, title and short description. 
 
You can also find the above items via a direct 
link available at the Baronial website: 
 
http://www.sg.sca.org.nz/aands.htm#library 
 
Information on how to get in touch with Lady 
Emma, the Baronial Librarian, is available at 
the same baronial website page listed above. 
 
Also see book lists held by individuals in the 
Barony at: 
 
http://sg.sca.org.nz/links.htm#libraries 





Future, Far or Related Events 
 

 

 

February 1-6 (inclusive) 2007 - Canterbury Faire 2007 - Waipara, North Can-
terbury, Southron Gaard 

 
New Zealand's largest SCA event, with days of camping, feasting, singing, arts, tour-
neys, wars and unceasing conviviality in the leafy green surroundings of Waipara. No 
Mudde! No Duste! No Venymous Fauna! AND WARMER!  
Detailed timetable and booking details for 2007 are to be confirmed, but the above dates 
are firm, and general information on the Faire, including logistics and budget informa-
tion for travellers from afar can be found http://sg.sca.org.nz/cf.htm 
Inquiries may be sent to the Faire Steward, Master Llewelyn ap Dafyd.cf@sg.sca.org.nz 

Easter (5-10 April) 2007: Rowany Festival 
The Southern Hemisphere's largest SCA camping event, held near Yass, New South 

Wales, organised by the Barony of Rowany. The Festival web site can be found  
 

http://www.sca.org.au/rowany/festival/ 
 

 http://sg.sca.org.nz/festival.htm 
 

 See link above for a view of Festival from the perspective of a first-time Crescent Isles 
visitor, including details of costs and logistics, and offers for camping and transportation. 
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Miscellaneous Contact Details 
 
Southron Gaard Council: 
 
7.30pm, second Tuesday of each month, at the 
Clarence St Methodist Church hall, cnr 
Clarence and Nelston Streets, Riccarton 
 
Seamsters: 
 
7.30pm, 4th Tuesday of each month, to discuss 
and work on sewing and handraft projects.  
Contact Rose de Ludlow for topics and further 
information: 3844037  or  
chronicler@sg.sca.org.nz 
 
Fighters’ Practices: 
 
6.00pm Wednesday, at Deans Bush  
10.00 am Sundays at Richmond Park (opposite 
Working Mens Club, Cnr Stanmore Rd and 
London St) - Unofficial 
 
Archery Practices: 
 
1.00pm Fine Sundays Kirkwood Intermediate 
School (Kirkwood Ave entrance).  Targets and 
some bows available. 
Contact: archers@sg.sca.org.nz 
 

 
Singing Group: 
 
Thursdays from 7.30pm. All levels of 
experience are welcome    
singing@sg.sca.org.nz 
Location:         See notice in FTT 
 
For more contact details see the website: 
 

http://sg.sca.org.nz/regnum.htm 
 

Chronicler:    Rose de Ludlow  
chronicler@sg.sca.org.nz 
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University of Canterbury Medieval and Renaissance Society 
 
Arts and Sciences classes:  Wed 6.30pm 
UCSA International Room, 90 Ilam Rd 
 
Weapons Practice: Sat 2pm, Spreydon School 
sports field, cnr Curletts and Lincoln Rd 
(weather permitting.  Wed 8-10pm UCSA 
Ballroom, 90 Ilam Road (after A&S) 
 
Archery: alongside Sat Weapons Practice (as 
above) 
 
Dance classes:  Monday, Bryndwr Baptist 
Church, corner of Aorangi Rd and Clyde Rd. 
Beginner/General Class: 7pm. 
Intermediate Class: 8:30pm. 

Events Afar 
See Regnum for contacts and websites 

 
Ildhafn (Auckland) 
Wed - Fight practice, needlework 
Sat - Archery practice 
Sun - Fighter’s practice 
 
Dartonshire (Wellington) 
Sun - Fighter’s practice 
 
Wellington Medieval Guild 
Sun - Dance practice 
Wed - Arts & Sciences meeting 
 
Cluain (Hamilton) 
Thu - Fighter’s practice 

Proto-Canton in Otago 
 
Seneschal Fridda 
In charge of organising the Canton 
Contact: otago@sg.sca.org.nz 
Web: http://otago.sca.org.nz 
 
Proto College of St Kessog 
 
Seneschal  Eydís  
In charge of the organisation of St Kessog -  
Contact:      seneschal@kessog.sca.org.nz 
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One year (four issues) for $A28
Limited back issues also available.

Visit http://www.sca.org.au/cockatrice and
follow the links for electronic options, or send
a cheque/money order payable to �Caitlin
Macpherson� along with your name and address
to the Editor, Sabine de Bernewelle via

Cockatrice
21 Avon St
MAYFIELD NSW 2304

Subscription or contribution inquiries may also
be sent to Sabine at cockatrice@sca.org.au

One year (four issues) for $NZ38.50
Limited back issues also available.

Subscription inquiries may be directed to
Constance de Coligny who will provide you
with payment options (still being finalised as
Pegasus goes to print) via

Cockatrice
650 Horotiu Rd
Te Kowhai RD8
Hamilton

or cockatrice@sca.org.nz

Subscribe to Cockatrice in Australia Subscribe to Cockatrice in
New Zealand


