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A missive from the
Anealan constable
Hello all,
The time has come for me to step down as Anealan Baronial
Constable, so naturally I am seeking a replacement.
The Baronial Constable is responsible for organising and
reporting on all constabling activities in the Barony, including
Cantons and Colleges. This primarily involves ensuring that
someone is serving as a Constable In Charge at every event
and official training. The Baronial Constable is also responsible for the storage and reporting of all indemnities collected in
the Barony, and all lost property.
Anyone interested in the position is welcome to apply.
Previous experience serving as an SCA constable will serve
you well, but is not required. There is still some time before I
step down and the office is pretty easy to learn.
If you are interested in this position, please contact me at:
constable@aneala.lochac.sca.org by the end of August.
Applicants are invited to have a browse through the lochac
constable's website and read the handbook: http://
lochac.sca.org/constable/
Regards,
Renonys de la Fueille
Baronial Constable

Kingdom of Lochac
A&S Competitions
November Crown 2012
Non Culinary Recipes. Can be a produced item or a detailed research
paper, focusing on a non food related period recipe. Eg Medicinal
substance, makeup or beauty product etc
A period item constructed from handmade, non woven fabric. Eg
Made from Sprang, Felt, Knitting etc
A Belt or Garter
12th Night 2013
An Elizabethan Sweete Bag
Moulded Food eg Blankmangere, in soteltie or similar
An item for storage. This is open for interpretation and could include
things as varied as a wooden chest, a ceramic pot or a pouch.
May Crown 2013
A cast item
A Memento Mori—an artwork to assist the viewer to “remember your
mortality”
Music –An original composition, for voice or instrument in any period
or style or an arrangement of a period piece done to a period style.
Midwinter 2013
Metalcraft - A decorative item. This is open to interpretation, and could
include items such as jewellery, belt buckles, a coronet etc…
A pair of Blackwork Cuffs.
Three period sauces - recipies, photos, and comments from at least 3
tasters.
For more information, please refer to the Lochac A&S website
www.lochac.sca.org/artsandsciences
Entries for interstate events need to be sent at least 2 weeks prior to
be received for judging.

Regular Activities
Baronial Council Meeting
Contact Lachlahn:

3rd Friday of the month 7.30pm
seneschal@aneala.sca.org.au

Scribes Calligraphy & Illumination
Mondays 7 to 9pm
Contact: Branwen
aneala@aneala.lochac.sca.org

Baronial Dance Lessons
Contact Mistress Catherine

1st and 3rd Tuesdays
vertragis@arach.net.au

Music and Singing
Practices held twice a month.
Times and venues vary and are posted on our Yahoo group http://launch.groups.yahoo.com/group/CeoltoiriAneala/
For more info join this group or
Contact Mistress Catherine: vertragis@arach.net.au
Aachenfeld A&S Night
2nd & 4th Wednesdays, 7pm
Contact Catalina: gatanoz@gmail.com Biralee Hall, Innaloo
Aachenfeld Fighters Training
Lake Monger PS, Dodd St, Wembley

Sundays, 10am-12pm
Contact Nathan (08) 9249 5670

College of St. Basil & Murdoch Armoured & Rapier Training
Tuesday & Thursday 4pm to 6 or 7pm Oak Lawn, UWA
College of St. Basil & Murdoch Arts & Sciences
Thursday evenings after training, Guild Council Meeting Room, UWA
Abertridwr Armoured Combat & Open House
Wednesdays from 7pm at The Bastion Kane: (08) 9314 2506
Abertridwr Training
Armoured Combat, Archery & Arts & Sciences
Sundays, 1pm at Wandi Progress Association Hall De Haer Rd, Wandi
Contact Rhianwen
Jo-ann@bigpond.net.au

Local Lochac Guild Contacts
Guild of the Silver Rondel
The dance guild in the Kingdom of Lochac which encourages pre 17th century dancing, holds competitions, and
also holds the Bal d' Argent which is the social dance
event of the year.
Contact Mistress Catherine d’Arc:
vertragis@arach.net.au

Royal Fibre Guild of Lochac
For those interested in the arts, crafts and history of all textile matters. We encourage the doing, researching and
teaching of fibre related skills as seen in pre 1600 cultures.
We include weavers, spinners, dyers, cordmakers, felters,
knitters, njalbinders and lacemakers.
Contact Lady Aoife:
oconnor.frellis@live.com

Royal Guild of Defence
Researching and teaching of the period martial arts of
Europe, as detailed in the various extant fencing and wrestling manuals.
Contact Don Donnchadh:
duncan@ladybirdpainting.com.au

Almond Saffron Chicken
4 saffron threads
4 oz almond oil
1 lge egg yolk
1/4 tsp Dijon Mustard
2 tbs almond paste
Salt and pepper
8oz cooked, shredded chicken
12 almonds chopped with skins
2 C finely chopped herbs and greens ( sorrel,
endive, flat leaf parsley, spinach, mint)
1/8 tsp dried marjoram
1/8 tsp dried sage
Pinch of cinnamon
1/8 tsp nutmeg
2 tbs ground pistachio nuts
1 day old sourdough loaf (10 inch diameter)
1 tbs butter, softened
Soak saffron in almond oil for 30 mins
Combine yolk and mustard in large bowl then
whisk in almond oil to create mayonaise.
Whisk in almond paste and season with salt
and combine with chicken and almonds.
Place fresh and dried herbs and greens in a
bowl with cinnamon, nutmeg, and pistachio
and mix well.
Preheat oven to 375F. Quickly put the bread
under running water to dampen it then cut a 4
inch circle in the top to create a lid. Remove
soft filling.
Spread the herb mixture in the bottom and
up the sides reserving half a cup for the top. Fill
the loaf with the chicken mixture and top with
herb mixture.
Place bread lid on top, spread butter on bottom of roll, wrap in foil and bake for 50 mins.

Odessa Mushroom Tarts
3 cloves garlic crushed
1 large onion, diced
1 tbs chopped flat leaf parsley
¼ C. butter at room temperature
1 tbs butter at room temperature
500g button mushrooms, sliced
1 tbs plain flour
Salt and freshly ground pepper to taste
½ C. sour cream
1/3 C. heavy cream
½ C. grated hard cheese – Parmesan or Romano
Melt 1/4 C of butter in a pan over medium heat.
Add the garlic , parsley and onions and sauté.
Add in the mushrooms and cook for about 5 to 6
minutes.
In a small bowl, combine 1 tbs of butter with the
flour, working it to make a paste ball.
Stir the butter ball into the mushrooms and cook
for 3 minutes, or until thickened.
Season to taste, and stir in the sour cream and
heavy cream.
Preheat the oven to 180º C.
Pour the mushroom mixture into a serving dish,
sprinkle the top with the grated cheese.
Bake 20 to 25 minutes until bubbly.
Alternatively you can put the mixture into a pie
shell or small tarts. Shortcrust pastry is recommended. Approx 30 mins cooking time or until
pastry is golden.

dragonsbay Lions & Lambs war & potluck
Date:
Time :
Venue :
Steward :
cost:

Sunday 5th August
10am
Wandi Progress Association De Haer Rd, Wandi
Peter D'Gaunt Noir
peter.fryer@police.wa.gov.au
Members : $5
non-members : $6
Youth $4 Children $3 - Toddlers Free

9.30am Site opens, Armour Inspecton 10am and fighting starts 10.30am.
Potluck lunch around 12.30 for those who will & 4pm Event ends
Mixed combat open field, bridge and gate scenarios - combatants please
ensure you arrive to be ready for armour inspection by 10am - put your
mesh on the week or day before.
Units and individuals to declare for sides on the day and for each
scenario as they will.

Abertridwr eric & enid tournament
Date:
Time :
Venue :
Steward :
cost:

Sunday 12th August
10am
Masons Landing Park, Marriamup St./Rover Rd, Cannington
Sir Kane Greymane
ccolyer@bigpond.com
Members : $5
non-members : $7
Non Member Children $2

Come All true men of worth to this once in a decade tourney
The winner of the prize for the day will be the noble combatant who
brings the fairest maid to the tourney and proves it by right of arms.
High Medieval Romance Tourney
Sword& Shield, Counted Blows, Armoured Combat Tourney
Eric& Enid List Shield& Lozenge Required
Competitions
Best Painted Eric and Enid List Shield or Lozenge
Best Heraldic Display of Food
Best Exaltation of a Consort

Balingup medieval carnivale demo
Date:
Time :
Venue :
Steward :

Saturday 25 & Sunday 26th August
8am set up, 10am start.
Balingup Carnival Site, Brockman street, Balingup
Bella Valori 0412 523 872
kerryn@ladybirdpainting.com.au

The plan is to set up some pavilions to display our Arts and Sciences,
weaponry, heraldry etc and have people sewing, illuminating, playing
music and chatting to the public. Dance displays and or lessons might
be nice too.
We usually do combat displays both Rapier and Armoured in the main
arena and join the Grand Parade at 1pm both days.
To run this demo we will need a Marshal, Herald, Constable, set up and
pack up crews, Artisans, Fighters, Musicians, Dancers and anyone else
in garb who would like to help out.
Demo attendees will be given free passes to the Carnivale.
Some billeting may be available.

Please let me know ASAP if you are
willing and able to attend and which
activities you would like to help with.

Yours In Service
Bella Valori

Learn your “ Knight moves”
Date:
Time :
Venue :
Steward :
cost:

Saturday 8th—Sunday 9th September
9am
Austral Girl Guides 4th and 12th avenue, Austral, NSW.
Count Berenger of Nancy
$40 per person

Two days of intensive fighting – Split into ranked classes to cover from
novice to experienced fighters.
Teaches include Duke Cornielius, Viscount Gui, Duke Alfar, Duke Gabriel,
Count Berenger and Count Theoudric.
Catered from Lunch Saturday to Dinner Sunday
Payment By Cheque : Berenger of Nancy (Brendan Gill)
2/23 Palace Street, Ashfield NSW 2131
Brendan_of_menai@yahoo.com.au,
Direct deposit options available contact Berenger for details
Berenger ( Brendan Gill ) – 0407 201 223

Past times celebration hosted by the grey company
This is not an SCA Event

Date:
Time :
Venue :
Contact :

14th—16th September
9am
Camp Leschenaultia, 400 leschenaultia Place, Chidlow WA
Bill McConnell
bill_mcconnell@iinet.net.au

The site can be seen online at http://www.camplesch.com.au/index.html
This will be the Eighth Past Times held in Perth if I have my count correct
and continues the tradition of gathering together clubs and individuals interested in the study and re-creation of historical events, skills and culture.
It is hoped that by bringing these groups together we can have fun with
like-minded folk and maybe learn a few new tricks from each other.
Accommodation:
We have booked the Camp Leschenaultia site for the event which also
hosted the last Past Times. It has hard accommodation, real toilets and
showers, a good kitchen and plenty of camping space and areas for outdoors event.
Most events will be held outdoors on the main oval and in the dining hall.
Meals:
In keeping with requests to keep the event costs as low as possible the
banquet on Saturday night will be the only officially catered meal at the
celebration. Participants will have to arrange their own meals at other
times. We hope to operate a small "snack bar" for those who crave soft
drinks, chocolates and chips at odd times of the day. Tea and coffee will
be provided free at the banquet and at other times in return for nominal
contributions. If there is enough support we may consider running a sausage-in-a-bun stall over the two lunch times and maybe some pay as you
go Breakfasts. Any leftovers from the banquet will be served up as breakfast on the Sunday.
Drinks:
Alcoholic drinks are not included in the price of the celebration. There is a
local tavern nearby for those who wish to buy alcohol. You can bring your
own drinks if you so wish

Activities:
Are you interested in giving a lecture or workshop? We need volunteers to
run these and all contributions are welcome.
Market:
On Saturday morning a market shall be held where people can sell their
wares. Selling items at the market will not cost you anything and we encourage everyone to get involved.
Competitions:
Prizes will be awarded at the banquets for various competitions. Competitions will including various categories for military and civilian craft, Archery
and we also hope to run another "Best Campsite" competition.
Clothing:
Those attending the past Times Celebrations are encouraged to wear historical clothing at all times. This is mandatory for the banquet.
Special Guest:
This year Sandy Sempel has offered to bring his very extensive private
collection of Viking Historical artefacts to Past Times. Sandy has over 3000
artefacts in 26 cases. For those who wish to see, touch and photograph
real historical items and reproductions, Sandy's collection will be a "must
see".
We have tried to keep prices as low as we can realistically.
Adult Dorm
Adult Camping
Feast only (Adult)
Day attendee

$80.00
$58.00
$30.00
$10.00

Concession
Concession
Concession
Concession

Adult Dorm
Adult Camping
Feast only
Day Attendee

$48.00
$34.80
$20.00
$6.00

Concession will be children under 16.
I may be able to arrange a special price for children under 10 depending
on numbers.
Prices may have to rise in the new financial year so get in early.
Donations:
The organisers are trying to keep prices down to attract as many people
as possible to the event. To this end we will gladly accept donations of
money or prizes. Volunteers to help with setting up, kitchen work and
cleaning duties also gratefully appreciated.

Anealan Championship
Come to the longest continual running event in Lochac.
Enjoy lists in Archery, Rapier and Armoured Combat, be
it as a contestant, a consort, or to enjoy the spectacle of
what tournament can be.
This event has the prestige of selecting the next
Baronial Champions for Aneala. Join us and be inspired
reliving the middle ages over three days of camping.
Meet friends new and old. Enjoy Anealan hospitality.
Tourney during the day, then socialise with food,
singing and good company around the camp fire.
Breakfast and evening meals will be provided from
Friday night to Monday morning including a victory
feast on Sunday night.

Date:
Time :
Venue :
Steward :
Website:
Pricing:

Bookings:

Friday 28th September to Monday 1st October
4pm
Ern Halliday Rec.Camp, Whitfords Ave, Hillarys
Sir Nathan Blacktower
blacktower@aneala.lochac.sca.org
http://aneala.lochac.sca.org/championship
Adults
Camping
$90
Dorm
$118
Children
Camping
$65
Dorm
$95
Additional Non Member surcharge of $5.50
Required by Sunday 23rd of September
Renonys
renonys@gmail.com 0402 728 718

Camping weekend

Western Leathercraft
http://www.westernleathercraft.com.au
http://stores.ebay.com.au/Western-Leathercraft
PHONE 9227 9127
Established in 1981, Western Leathercraft has Western Australia’s
greatest range of leather-related arts and crafts supplies.
we’re not just a leather shop!
We have all manner of books and accessories for the medievally minded.
Our shop front is located at 297 Lord Street, Highgate.
Mon – Fri 10am to 5pm
Saturday 10am to 3pm
Leathercraft

Books

Leather Hides
Scrap Leather
Belt Blanks
Beginner’s Kits
Buckles
Dyes& Paints
Conchos
Lace & Cord
Leathercare products
Needles
Leatherworking
Tools
Embossing Stamps

Cooking
Costuming
Leathercraft
Swordfighting
Blacksmithing
Armouring
History
Carpentry
Calligraphy
Musical
Children’s Medieval
Chainmail
Reenactor Magazines

Medieval
Medieval Buckles
Dress Daggers
Cutlery
Pewter Badges
Celtic pendants
Viking Pendants
SCA Belt Mounts
Coins
Jewelry

About the Vine
This is Volume 18, Issue 4 (August A.S. XLV / 2012) of The Vine, which is the newsletter for the Barony of Aneala.
It is available from the Anealan Chronicler: chronicler@aneala.lochac.sca.org
The Vine is not an official publication of the Society for Creative Anachronism (SCA)
and does not delineate SCA policy. The official newsletter for the Society in Australia
is Pegasus, which is available from the Registrar at registrar@sca.org.au
The closing date for submissions to The Vine is the Sunday after Baronial Council.
Advertising, including event flyers should be in Word or Publisher.
No PDFs. Please send original source documents.
Copyright Information: Official articles from Society Officers, event flyers and calendar information may be reprinted without further permission in newsletters and other
publications of branches of the SCA. All copyright in original articles or art herein
belongs with the receptive contributors, who must approve all re-use. Please contact
the Chronicler for all enquiries regarding re-publication of articles and artwork from
The Vine. The Vine may use art from a variety of sources. If your art is featured here
without your credit and/or permission, contact us, and we will properly credit you, or
cease use of the art. Disclaimer: The Vine, the Barony of Aneala and the SCA do not
control web-sites other than their own, and so offer no warranty as to the suitability
or content of external sites. You visit these sites at your own risk.

Online Resources—Group Websites
Barony of Aneala (Perth, WA)
Canton of Abertridwr (South of Perth, WA)
Incipient Canton of Achenfeld
College of St Basil the Great (U of WA)
Incipient Canton of Vallon d’Or (Balingup)
Shire of Bosenberg (Southwest of WA)
Shire of Dragons Bay
(between Abertridwr & Boesenberg)

http://aneala.lochac.sca.org.au
http://lochac.sca.org/abertridwr
http://aneala.lochac.sca.org/
achenfeld
http://www.sca.org.au/basil
http://www.valondor.webs.com
www.freewebs.com/boesenberg
http://lochac.sca.org/dragonsbay/

Kingdom of Lochac (Australia & New Zealand) http://lochac.sca.org
SCA Corporate site (Australia)
http://www.sca.org.au

