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Email Subscriptions for FTT are now available

Greetings Readers, 

In this, the July edition of FTT, 

there is a sufficiency of 

information about the recent 

Yule event such that I shall not 

speak of it, beyond, It Was 

Good, and so was the Butter 

Beere. A recipe for this shall be 

included in the next FTT. 

Rather, I will point out some 

of the other useful snippets of 

information within these pages; 

a most delicious recipe, Officer 

shuffling within the Barony’s 

council, a venue to find, a Faire 

to organise (for the new 

Stewards, at least).  

Yes, Canterbury Faire is 

already peeping at us from far-

off January, with the 

acceptance of the event bid 

from THL Amalie and 

Mistress Taddea for 2013. In 

anticipation of future needs, 

there is a call out for 

suggestions for replacements 

and additions to the Barony’s 

stock of crockery, read more  

about this on page 4 and 

within the Council minutes.  

For myself, I have already 

begun my sewing for Faire, in 

anticipation of being otherwise 

occupied with foodstuffs 

during January. If you sew as 

slowly as I do, perhaps these 

cold months are a good time 

for you, also, to review your 

Faire wardrobe. 

Plus it’s a great excuse to sit 

next to the fire.  

Yours in Service, 

Mýrún Jóhansdóttir 

 

 

 

 

  

 

 

 

 

Credits for this issue: 

Cover Art:                © 2012. Lowrens Wilyamson.  Used with permission. 
           

Pictures:  p. 6-7 © 2012. Lowrens Wilyamson.  Used with permission. 
 

  

This is the July 2012 issue of From the Tower, a publication of the Barony of 
Southron Gaard of the Society for Creative Anachronism, Inc. (SCA, Inc.). From 
the Tower is only available online on the Southron Gaard website at 
http://sg.lochac.sca.org/ftt.htm. It is not a corporate publication of SCA, Inc., and 
does not delineate SCA, Inc. policies. 
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Kingdom of Lochac 

 
 
King & Queen:      Siridean and Margie  
Prince and Princess: Henri de Monferant and Beatrice Maria Malatesta 

 
Please send award recommendations to crown@lochac.sca.org with a courtesy copy to B&B@sg.lochac.sca.org 
Additional information can be found on the Kingdom website: www.lochac.sca.org. 

 

 

Their Excellencies Speak 
Hello everyone, 
 
The longest night is past and we are on our way to 
spring. It may still become colder, however; we 
hope you all have wood and provisions enough to 
get through the hardest time of the year. We would 
have celebrated with our populace at Yule, keeping 
the black of night at bay, but news of nautical 
dangers called us away. We have been informed that 
there is more than one great beast in the waters off 
our lands: we fear that one is abroad like a latter-day 
Grendel, only it is avenging its mother rather than 
the other way about.  
 
We returned to discover a ruffian had been claiming 
our rule, parading in our absence, strutting and 
sporting vulgar mockeries of Crown and sceptre, 
and lording himself over the good and honest 
people of our barony. Before they could be led too 
badly astray he was cast into the cold and darkness 
by our guard and a knight. We do not know his 
identity, but shall remember his face and audacious 
manner.  
 
Notwithstanding this usurpation, we thank the 
steward Lady Mýrún for organising Yule and Lord 
Kotek for cooking the feast. We commend Lady 
Mýrún again for stepping in to do much of the prep  
                                                                                       

and pre-cooking, a task made all the more tiresome 
by the failure of one of the ovens.  
 
It is no easy thing to steward an event, particularly 
in a very small group that is far aware from any 
hands-on help that a parent barony and limited in 
the hands-on assistance it's people. We wonder what 
it must have been like for the members of first SCA 
group, nearly fifty years ago. All aspects of the 
society were uncharted territory: what are now 
traditions of long standing may have been decisions 
of necessity at the time, or simply someone's 
preference. It demonstrates how being there enables 
you to become the history makers.  
 
We enjoin you all to become involved in making the 
on-going history of the Society and our Barony. You 
are its history, no matter what role you play - but it 
is the names of those who take the field on the day 
that will live on in the memories of those who 
follow. 
 

Regards, 
 
 

Oswyn and Isabel Maria 
 

Baron and Baroness of Southron Gaard 
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Seneschal’s Comments 

As their Excellencies do write elsewhere in this 

broadsheet, the Yule event of several weeks past 

was a good one, despite its set-up challenges.  Cold 

though it was outside, within the hall was warmth 

and merriment, as should be.  Also good to see 

was the number of people from elsewhere in 

Southron Gaard who made the effort to travel to 

the Highlands. 

Also of note at Yule were the afternoon visits to 

the Dunedin Art Gallery and the library of the 

University, where we were treated to learned and 

enlightening discourse by the curators who 

showed us paintings and books (many of these 

originals) dating from well within the SCA period.  

Just as intriguing was to learn that such resources 

exist in most of our major cities - there is surely 

scope for a similar event in the Lowlands as well. 

Our Barony has many official positions which 

exist in order that needful and useful activities for 

the running of the Barony are done and to spread 

the load of their doing.  The usual term to hold an 

office is two years, which term is taken to be long 

enough to become usefully familiar with the job, 

but not so long that it loses its lustre and becomes 

too much of a burden. 

In the last few months, several of these offices 

have changed hands, and it was suggested to me 

that not everyone may have kept abreast of these 

changes, and a summary of these might be of use. 

Hence, our Arts & Sciences officer is now Lady 

Isolde Guistiniani, replacing THL Amalie, our 

Chatelaine is Quentin MacLaren, replacing Lady 

Chunegund, and our Captain of Archers is Lord 

Darayavaush, replacing Lord Jajiradai, and our 

Chirurgeon is now Lord Kotek.. 

It is worth noting that in the next few months, 

these offices are also due to be rotated: Constable 

(currently Lady Agnes de Kyrri), Quartermaster 

(Lord Angus), and Reeve (THL Richard d'Allier).  

Note that the incumbent people will be seeking a 

replacement, be it in person or via the various lists, 

so please give consideration to whether you might 

be able to serve the Barony. If you are uncertain 

what the office may entail, you can see a 

description in the "Officers Job Descriptions" 

document on the "About the Barony" page of the 

website (http://sg.lochac.sca.org/barony/). You 

can also contact the current office holder, perhaps 

- an enquiry does not constitute a commitment. 

In a previous column, I noted that the Barony has 

a healthy reserve of cash, and that some of this 

could be turned into useful assets.  One candidate 

project has (re-)appeared, in the form of a 

freshening of the Barony's stock of crockery and 

cutlery, which has suffered some wear and tear and 

shrinkage over recent years. Our worthy 

Quartermaster, Lord Angus, has taken it on 

himself to compile a list of replacement goods, and 

he will be seeking input from interested people in 

the very near future.  This is an important asset of 

the Barony, and I urge you to assist and support 

Lord Angus where you can. 

In Service, 

Lowrens 

 

Seneschal 

Southron Gaard 
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To make mushroom pies for a Canterbury Faire market stall 
 
Several times for Canterbury Faire, Lady Cecily de Montgomery and myself  made a vast number of  pies, the 
quantity and work of  which was fearsome. Here I have included our modern recipe for 400 serves, and also a 
smaller domestic level for the home or household cook. To make the approximately 400 pies you will need 
around 14 hours of  man-labour in a home kitchen. The pies are tasty, popular and freeze well in sealed 
containers. While the original recipe calls for the mushrooms to be boiled, they are far tastier fried in vast 
amounts of  butter. Variations on this to save labour are to oven-roast the mushrooms with the butter, and the 
addition of  onions and/or garlic are not amiss. 

 
MUSHROOM PASTY Mushrooms of  one night be the best and they be little and red within and closed at the top; and they 
must be peeled and then washed in hot water and parboiled and if  you wish to put them in a pasty add oil, cheese and spice 
powder. 
  Source: http://www.godecookery.com/goderec/grec21.htm 

 

For 400 pies; 
9kg button mushrooms 
2kg butter 
salt, pepper 
Roughly 3 tspn ginger, 4 tspn nutmeg, 6 tspn fine 
ground white pepper, 
2 tspn ground cloves 
750g-1kg parmesan grated 
10 pkts pre-rolled savoury short pastry (50 sheets) 
(7-9 per sheet) 

For 20 pies; 
500g mushrooms 
200g butter 
salt, pepper 
cinnamon 
ginger 
nutmeg 
cloves 
half  a packet of  parmesan cheese (~100g) 
One packet of  pastry 

 
Cook mushrooms until soft in generous amount of  butter, set aside to cool and then add cheese and spices 
and mix thoroughly. Mushrooms should be thoroughly softened and coated, but shouldn't be drowning in 
butter, or the pastry will be soggy, drain butter before this step if  necessary. Cut pastry to fit greased muffin 
tins and put mixture in. Bake about 15 minutes, at 180C degrees, or until pastry is golden. Cook at a slightly 
lower temperature if  using fan. 
 
This recipe is fairly vague, because we usually do it on a large scale, and to a certain degree by eye, the 
important bit is just – mushrooms cooked in butter until soft, some combination of  those spices, and a bit of  
parmesan, you can vary stuff  up a fair bit. In theory each kilo of  mushrooms makes about 30-40 tarts, 
depending on how enthusiastic you are with filling them, and if  you are willing to reroll pastry scraps. These 
freeze quite happily in sealed containers for a few months. They can be served cold, but are really yummy 
warmed up in the oven. The spices may seem a bit odd for a savoury flavour, but are delicious with 
mushrooms. You can cut the pastry with a round cutter/glass to make tidy ones, or just whack in some 
squares with pointy bits up, as long as it makes a cup shape to hold the mushrooms. 
 
Yours, 

Lord Kotek Torzhokskoi and Lady Cecily de Montgomery 

 

 

 

 

 

 

http://www.godecookery.com/goderec/grec21.htm
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Yule 2012: Event Report 
It was on a day as clear and icy cold as snowmelt that a goodly 

number of the populace of Southron Gaard journeyed to the 

Southern Highland city of Dunedin to conduct our Barony’s 

yearly Yule celebration. 

Our first stop was at the Dunedin Public Art Gallery to see 

the Angels and Aristocrats exhibition, with a fair number 

attending in garb. This somewhat nonplussed the poor tour 

guide, who apparently had not been warned by his superiors 

that we were attending. 
 

After the exhibition, we travelled to the Special 

Collections section of the University of Otago 

central Library, where head librarian Dr. Donald 

Kerr kindly showed us a selection of the 

manuscripts and maps held by the collection. 

Many of the books he had chosen for us were 

interesting and beautiful, such as one where a 

series of paw prints smudging the ink showed an 

intrepid cat on the hunt can leave a more lasting 

impression on history than most humans ever do. 

 

It was also most pleasant to see that our beloved Mistress Katherine Kerr, perhaps emboldened by sharing 

a surname with the good Doctor, was greatly enjoying this part of the event and indeed appeared quite 

excited. Doctor Kerr also advised that the Special Collections section of the library was open to the public 

(and free) Mon-Fri during the majority of the year. It is well worth the visit, should you be planning a future 

visit to Dunedin. 

 

Thereafter, the group retired to our venue for the remainder of the 

event, the Wakari school hall, which was looking most festive, thanks 

to the efforts of Lady Edith, Benceline, Quentin McLaren and Lord 

Mielikko earlier in the day. 
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We were then graced with the presence 

of our new Baron and Baroness, the 

first time their Excellencies had 

travelled to the Southern Highlands 

since stepping up.  

A brief court was held, with Lady 

Isolde Giustiniani being sworn in as 

Arts and Sciences officer, and Lady 

Mýrún and Lady Edith being admitted 

into the Order of Tour d Ór. 

Their Excellencies were then called 

away to deal with an urgent matter. 

Soon afterwards, a strange fellow, 

crowned and carrying a sceptre, 

declared himself the Lord of Misrule, 

and frivolity ruled from then on. 

 

There were poems and a thumb wrestling 

competition, with the new Lord ably 

demonstrating the primary weapons to be used. 

(Shown left). Sir Vitale and Lady Melisande 

performing a Skit (shown below.) 

The Yule Quill competition was won, once again, by 

Lord Mielikko. Along with this, there was a 

delicious feast cooked by Lord Kotek and helpers, 

and to top off the evening, traditional Butter Beere 

and hot spiced apple juice. The Butter Beere proved 

popular, with the mere threat of tipping the 

remnants down the sink enough to spark a last 

minute rush to finish it off. 

Shortly before we were to finish, their Excellencies 

returned unexpectedly, our erstwhile Lord of 

Misrule was unceremoniously turfed out and our 

good rulers were able to briefly enjoy the remaining 

festivities. 

By Lady Mýrún Jóhansdóttir 

 

 

Above right, Quentin and a 

‘stranger’battle Sir Vitale. Left:So 

does Lady Chunegund. Below: 

Lord Angus and Lady Edith. 
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These are provisional minutes of the most recent council meeting.  These minutes have been edited for space and have 

not been accepted as a true and accurate record of the meeting.  Send any corrections to the Baronial Seneschal. 
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Southron Gaard Council Meeting 
Tuesday 26th June 2012 

PRESENT: Amy (Amalie), Richard (Richard), 
Niamh (Elena), Robyn (Agnes), Josie (Elisabetta), 
Alan (Angus), Mel (Quentin), Miriam (Isabella 
Maria), Carl (Oswyn), Scott (Lowrens) 
 
APOLOGIES: Christine (Isolde), Meredith 
(Taddea) 
 
MEETING OPENED: 7:26pm 
 
MAY MINUTES: Minutes of previous meeting 
accepted without discussion. 
 
BUSINESS ARISING:  
CF container repair: Raffe has made short term 
repair of leaks in roof with duct tape.  He notes 
that shipping containers will likely become quite 
available later this year as post-earthquake 
demolition which could be a good time to buy one 
for CF storage. 
Crockery: Raffe has offered to check with industry 
contacts for purchasing at wholesale rates.  Angus 
will call a meeting of interested parties to compile 
a shopping list for Raffe to work with. 
 
OFFICER REPORTS: 
 

B&B (Oswyn and Isabel 

Maria):    Correspondence with populace regarding 

CF, members of populace intending to put a bid 

before Council for CF, Financial Committee 

regarding CF 2013 bid, FC and members of 

populace regarding suggestions from out-of-

towners regarding possible purchases (ger), 

Seneschal regarding Yule, with herald and stunt 

herald regarding Yule, with Yule steward regarding 

Yule,  with Seneschal and Chirurgeon regarding 

reporting, report from Chirurgeon, with various Bs 

and Bs on the territorial baronial list regarding 

boffer rules, with Webwright. 

Attended Yule. 

A plea to officers to send reports to 

reports@sg.lochac.sca.org so these are copied to 

all interested parties.  Also, noted that many new 

Baronial officers are not represented on the 

Populace page of the website - perhaps they can 

make some effort to fix this. 

SENESCHAL (Lowrens): Delivered quarterly 

report to Kingdom Seneschal. Received positive 

feedback about the state of SG despite our various 

mundane problems. 

Correspondence with Financial Committee 

reviewing CF2013 bid, Chatelaine, Webwright, and 

the Public Library re updating SG's CINCH entry 

with new names, Darton's seneschal re using the 

steward reference material from the SG website 

(basically "go ahead!"), and with Webwright about 

updating and augmenting some of this reference 

material.  Attended Yule. 

REEVE (Richard): Net Worth as of 31/05/2012 

Assets: Cash Account $651.20, Clearing A/c 

$14,654.11, Holding A/c $2,903.30, Total 

$18,208.61. 

Liabilities: Lochac Levy $30.00, SCANZ Event 

Memberships $22.00, Total $52.00. 

Net Worth $18,156.61. 

My term will expire early next year, so I will be 

looking for a replacement starting soon. 

HERALD (Maximilian):   No report received.  

ARTS AND SCIENCES (Isolde):  Excellent 

start to the Italian wear evening with Elisabetta 

providing a very informative and helpful 

presentation on Italian dress. Discussed format for 

project - which is to meet every fortnight over the 

next 6-8 weeks.   Second session next week, 3rd 

July.  Stuff night occurred with wassail and singing. 

CHRONICLER (Mýrún):   The June edition of 

FTT was put out a day or so late, with no time for 
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proofing. Correspondence with Lord Kotek 

regarding an article submission and Kate Olsen 

regarding an advertisement. 

WEBWRIGHT (Eleanora): I have put the 

Canterbury Faire web information into a "between 

management" state. All emails are now forwarding 

to the SG seneschal until I receive new 

information. I hope to create a CF website intro 

for the new stewards to make communications 

easier. 

I have prepared an amendment to the steward's 

information on the website for a policy change 

from 2008 which wasn't added: 

I will add this to the Steward's FAQ page as: 

Who can get complimentary passes to an 

event? 

The King and Queen of Lochac are 

traditionally comped to all events (but not 

their family or court). 

"Southron Gaard's Baron and/or Baroness 

will be exempt from standard entry fees to 

events held in the Barony, though not those 

hosted by a dependent group unless its own 

Council so decides. Such exemptions will 

include feast costs but not optional meal 

plans or other "extras", and will apply to the 

Baron and/or Baroness only, not to 

members of their family or entourage."  

Baronial policy decision passed September 

2008 

In general we do not give any other 

complimentary passes. If you wish to comp 

anybody or give any discounts, e.g., for the 

head cook at a feast then these should be 

included in your event proposal and agreed 

on by Council. 

This is ready to go live an awaiting confirmation or 

revisions from Council/seneschal. 

In reviewing the above I discovered that the 

policies document hasn't been updated since 2007 

and have asked the Seneschal to update this. I am 

slowly going through all the pages updating the 

'templates' – this shouldn't create any actual 

changes but will make future work a little easier.  I 

have also moved to a new PC and editing software 

which took up a fair bit of my time. 

CHATELAINE (Quentin): Nothing to report.. 

CONSTABLE (Agnes):     Bjorn has agreed to 

apply for this position.  Agnes to advise him to put 

in formal application to the Kingdom Constable, 

copied to B&B, Constable and Seneschal. 

MARSHALL (Callum): No report received. 

CAPTAIN OF ARCHERS (Darayavaush): 
No report received. 
 
CAPTAIN OF RAPIER (Elena):   Practices are 
happening.  The new site at St Albans is working 
quite well.  Have scored a copy of "Capo Ferro" 
from TradeMe, which will be donated to the 
Baronial library. 
 

QUARTERMASTER (Angus):  Has some 

remaining tasks to action, then will step down.  No 

replacement person currently in sight. 

CHIRURGEON (Kotek): Nothing to report. 

EVENT REPORTS: 
 
BARONIAL ANNIVERSARY:  (Elisabetta): 

BA wrap up report received from Elisabetta.  The 

venue at Cust has many good features: good 

kitchen, large hall, extra rooms, nice surroundings, 

not expensive.  The worst feature is really the 

distance from the city. 

 

YULE – Yule Event report received from Mýrún. 

The event went off with minimal issues, the 

official reports have already been sent to Seneschal 

and Reeve, and receipts have been posted for 

reimbursement. Loaner garb borrowed by Phineas 

has been returned, one lost CD to hunt for (which 
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the Baroness has!). No mention of the last minute 

oven problems and consequent pre-cooking done 

by the Steward... 

 

UPCOMING EVENTS 

 

CANTERBURY FAIRE 2013 (Amalie/Taddea): 

Event bid for Canterbury Faire 2013 present for 

formal approval. Financial Committee has vetted it 

and are happy with it.  Accepted unanimously by 

Council. 

 

BALL:  

The possible Ball event in October still lacks a 

venue.  Any good suggestions for this should go to 

the Baroness. 

 

GENERAL BUSINESS: 

Proposal from Mýrún for Barony to have made 
portable banner stands, for use in halls and other 
places and increase our heraldic display. This could 

include members of the populace making their 
own personal stands, with these sold at cost + a 
little bit to help cover the cost of making the 
Baronial ones. 

Discussion was loosely favourable but tempered 
by the problem of sturdiness, given the sweepiness 
and breadth of some of our period dress (not 
excluding menfolk).  Two suitable stands to hold 
the Kingdom and the Baronial banners would be 
good. No decision reached, but there is scope to 
take this further. 

Canterbury Faire Survey proposed by Miriam. To 
probe areas such as: What is working well, what 
are the current problems, time of year, venue, 
suggestions? Proposed to coordinate a survey team 
containing at least one past CF and one current CF 
steward.  Suggestions for other questions to go to 
Miriam.  Reviewing available on-line survey tools 
such as Survey Monkey. 
 

MEETING CLOSED: 8:12pm

 

 

 

 

 

 

 

 

 

 

 

Award Notice 
Unto the populace of Southron Gaard 
 
We, Oswyn Carolus and Isabel Maria del Aguila, wish it known that on 
Yule, the sixteenth day of June, Anno Societatis two score and six, Mýrún 
Jóhansdóttir and Edith of St. Kessog, were admitted to the order of Tour 
D'Or of Southron Gaard.  
 
We thank them for their many services to St. Kessog and the Barony, and wish 
them a prosperous and happy time in the Society.  
 
Yours in Service,  
 
Oswyn Carolus and Isabel Maria del Aguila, 
 
Baron and Baroness of Southron Gaard.  
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July 2012 

Sun Mon Tue Wed Thu Fri Sat 

1 
Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

2 
UCMRS Dancing 

 

3 

 

4 
Scriptorium 

UCMRS Arts 

and Sciences 

5 

 

6 
 

7 

 

8 
Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

9 
UCMRS Dancing 

10 

Stuff Night 

11 

UCMRS Arts 

and Sciences 

12 

 

13 

 

14 

 

15 

Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

16 

UCMRS Dancing 

 

17 

Seamsters 

 

18 

Scriptorium 

UCMRS Arts 

and Sciences 

19 

 

20 

 

21 

 

22 
Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

23 

UCMRS Dancing 

24 
Council Meeting 

 

25 
UCMRS Arts 

and Sciences 

26 

 

27 

FTT submission 

deadline 

 

28 

 

29 

Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

30 

UCMRS Dancing 

 

31 

 

 

 

 

 

  

 

Have you recommended anyone for an award recently? 

Unsure of the available awards? 

Check http://www.lochac.sca.org/canon/award.php?show=index&init=Lochac 

and http://sg.sca.org.nz/barony/traditions.shtml 

Unsure what to write? 

Read http://www.sg.lochac.sca.org/heraldry.htm#recommend 

Unsure who to write to? 

Send your letter to crown@sca.lochac.org with a copy to 

BandB@sg.lochac.sca.org 

http://www.lochac.sca.org/canon/award.php?show=index&init=Lochac
http://sg.sca.org.nz/barony/traditions.shtml
http://www.sg.lochac.sca.org/heraldry.htm#recommend
mailto:crown@sca.lochac.org
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August 2012  

 

MARTIAL PRACTICES 

Heavy Fighters’ Practice* Sundays 
from 10am–noon at Jellie Park or 
Showbiz if wet 
 
Fighters’ Practice.* — 
Thursday from 6-8pm off 
Jasmine Place, Wigram (not currently 
active) 
 
Rapier Practice* — 
Sundays at St Albans Park starting 12-
12.30pm 
 
 
Archery* — on fine Sundays from 
1pm at Kirkwood Intermediate, (use 
Kirkwood Avenue entrance). 
Email:archers@sg.lochac. 
sca.org 

 

ARTS GATHERINGS 

Stuff Night — from 7:30pm on the 
second Tuesday of the month. 
Riccarton Community Centre 
(opposite corner of Clarence and 
Dixon St). Topics or projects to be 
announced on SG list. 
 
 
Dance — from 7:30pm on 2nd and 
4th Tuesdays of the month at the 
Riccarton Community Centre 
(opposite corner of Clarence and 
Dixon St). In hiatus 
 
Seamsters Guild — from 7:30pm 
on third Tuesday of the month. 
Location to be advised on SG list 
each month. 
Southern Swans (Singing 
Practice) — from 7:30 every 
Thursday. Location to be advised 
on SG list each week. 

 

ORGANISATIONAL MEETING 

Council Meeting — 
Fourth Tuesday of the month, from 
7:30pm. Upper Riccarton Public 
Library, 71 Main South Road. 
  

All welcome.. 

 

Sun Mon Tue Wed Thu Fri Sat 

   

 

1 
Scriptorium 

UCMRS Arts 

and Sciences 

2 

 

3 
 

4 

 

5 
Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

6 
UCMRS Dancing 

7 

 

8 

UCMRS Arts 

and Sciences 

9 

 

10 

 

11 

 

12 

Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

13 

UCMRS Dancing 

 

14 

Stuff Night 

15 

Scriptorium 

UCMRS Arts 

and Sciences 

16 

 

17 

 

18 

 

19 
Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

20 

UCMRS Dancing 

21 
Council Meeting 

Seamsters 

 

22 

 

23 

 

24 

FTT submission 

deadline 

 

25 

 

26 

Heavy Combat 

Practice* 

Rapier Practice* 

Archery Practice* 

27 

UCMRS Dancing 

 

28 

 

29 

Scriptorium 

 

30 

 

31  
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Email: singing@sg.lochac.sca.org 

 

Southron Gaard Regnum 
 

(Being a list of the current Baronial Officers and their official email addresses) 

Baron & Baroness:  Oswyn Carolus and Isabel Maria del Aguila BandB@sg.lochac.sca.org  

Seneschal:   Lowrans Wilyamson    seneschal@sg.lochac.sca.org 

Tour d’Or Herald:  Maximilian of Southron Gaard   herald@sg.lochac.sca.org 

Reeve:    Richard d’Allier     reeve@sg.lochac.sca.org 

Knight Marshal:  Callum Macleod     marshal@sg.lochac.sca.org 

Arts & Sciences:  Isolde Giustiniani    arts@sg.lochac.sca.org 

Chronicler:   Mýrún Jóhansdóttir     chronicler@sg.lochac.sca.org 

Chatelaine:   Quentin  McLaren    chatelaine@sg.lochac.sca.org 

Chirurgeon   Lord Kotek Torzhokskoi    chirurgeon@sg.lochac.sca.org 

Constable:   Agnes de Kyrri     constable@sg.lochac.sca.org 

Crescents Officer  Veronica of Southron Gaard   crescents@sg.lochac.sca.org 

Librarian   Amalie von Brisache    library@sg.lochac.sca.org 

Quartermaster:   Angus de Sommerville    quartermaster@sg.lochac.sca.org 

Webscribe:   Eleonora van den Bogaerde   web@sg.lochac.sca.org 

Captain of Archers:  Darayavaush Ah’rar    archers@sg.lochac.sca.org 

Captain of Rapier:  Elena Sophia Luciano de Medici   rapier@sg.lochac.sca.org 
Lists Officer:   Currently Vacant    lists@sg.lochac.sca.org 

  

SCA Mailing Lists 
 
Keep up to date with SCAdian happenings throughout Lochac and augment your participation with 
email: 
 
Southron Gaard Announcements (SGannounce), Southron Gaard Discussions (SGdiscuss) and the NZ-
wide email list (Althing) can all be accessed from: http://sca.org.nz/mailman/listinfo 

 
Lochac Announcements (Lochac-Announce) and Lochac Discussion i.e. the Shambles (Lochac) can be 

accessed from: http://www.lochac.sca.org/mailman/listinfo/ 

mailto:BandB@sg.lochac.sca.org
mailto:seneschal@sg.lochac.sca.org
mailto:herald@sg.lochac.sca.org
mailto:reeve@sg.lochac.sca.org
mailto:marshal@sg.lochac.sca.org
mailto:arts@sg.lochac.sca.org
mailto:chronicler@sg.lochac.sca.org
mailto:chatelaine@sg.lochac.sca.org
mailto:chirurgeon@sg.lochac.sca.org
mailto:constable@sg.lochac.sca.org
mailto:crescents@sg.lochac.sca.org
mailto:library@sg.lochac.sca.org
mailto:quartermaster@sg.lochac.sca.org
mailto:web@sg.lochac.sca.org
mailto:archers@sg.lochac.sca.org
mailto:rapier@sg.lochac.sca.org
mailto:lists@sg.lochac.sca.org
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SCA (NZ) Inc. Membership  
 

 

There are two different types of membership available to event 

participants in New Zealand: 

 
Subscribing Membership: 

grants full rights of participation in the SCA (including voting, entering 
Crown Tournaments, holding office and affiliate membership with 
overseas branches).   
 
Subscribing membership also includes a subscription to Pegasus, the 
Lochac Kingdom Newsletter in either electronic or paper form. 
   

1 Year with E-Pegasus $  15.00 
3 Years with E-Pegasus $  30.00 

 
1 Year with Pegasus $  45.00 
3 years with Pegasus $105.00 

 

 
Event Membership: 

For all non-members aged 18 years or over attending an event. 
 
Event membership lasts for the duration of that event only and is not 
sufficient to hold office or fight in Crown Tournament etc. 
 
If the event has a cost, and it is not held by a College, the levy will be 
charged. 
 

Per event  $ 2.00 
 
 
A SCA(NZ) Inc. membership form is included on the final page of this 
newsletter, or can be accessed on the SCA(NZ) website. 

For further information visit the official SCA(NZ) Inc. website at: 

www.sca.org.nz 

  

SCA Groups in 
New Zealand 

(see websites for more details) 

OTAGO 

College of St Kessog 

(dormant) 

http://kessog.lochac.sca.org 

 

WELLINGTON 

Shire of Darton 

http://darton.lochac.sca.org 

Thu & Sun: Fight Practice 

Wed:          Arts & Sciences 

College of St Aemigdius           

http://aemigdius.lochac.sca.org 

Mon :     Arts & Sciences 

Thu & Sun:Fight Practice 

AUCKLAND 

Barony of Ildhafn 

http://ildhafn.lochac.sca.org 

Sunday:  Fight Practice 

  Fencing 

Monday: Arts & Sciences 

Wednesday:  Fencing Theory 

Thursday: Dancing 

Saturday: Archery Practice 

College of  St Dionysius 

http://stdionysius.lochac.sca.org 

Sunday:  Herbs & Sewing 
Wednesday: Weekly Meeting 
 

 

HAMILTON 

Canton of  Cluain 

http://cluain.lochac.sca.org 

Thursday: Fight Practice 
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