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hy is the January calgndar page of the Trgs Riches
Heuregs du Pue dg Berry decorated with an illustration of

giving gifts?

Christmas's gift-giving tradition has its roots in the
Threeg Rings' offerings to the infant Jesus. The magi trav-
¢legd to Bethlghgm to present
Christ gifts. Somg €astern Ortho-
dox Churehgs and €uropean
countrigs still ceglgbrate the tradi- =
tional datg of the Magi's arrival -~ -
January 6 or Three Rings' Pagy --

Insidg this issug:
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with a Christmas-like gift ex- H Central Regional 12th Night )
changg. 4
I
Romans traded gifts dur- _
A Cisteddfodd
ing daturnalia, and 13th cegntury H Isteddfo 2
French nuns distributed presents U
to thg poor on &t. Nicholas' €vg. U €lfsea Christmas Party 3
Howgever, gift-giving did not be- U
come the egntral Christmas tradi- i
tion it is today until the late 18th  * German Traditions 4
|
century. 1‘
&
In somg parts of Curopg — | lsgbkuchen Reeipe 5
particularly Franecg— even today |
it is common practicg to grechangge H -~
glftg in Januarg. P S S S S S S S S S S P algndar 6
K y Pestivitizs at Pegecgmber Moot
& \< For the month of Pecegmber Moot and Busingss Megting arg combingd. The
é//\ / cgnterpoint of the gvgnt is the pot luek dinngr right after the megeting. Please
{J comg, and bring somgthing to sharg, and cglgbrate the end of the year.




Central Regional 12th Night

nd
Cisteddfodd

Central Regional 12th Night
Comeg join the groups in the Central Region in Celgbrating

Carnivalg!
January 3, 2009
Pelight yourselves in the visions of Italy during this magnificent season.
€njoy the sounds of our wandgring performers or compgete to be the Pre-
migr Bard of fInsteorra in the Ringdom Cisteddfod!
Test gour luck at our period gaming tablgs!

cvents
FEAST:
Comg ong and all and gnjoy a magical tour through the culinary delights
of four city stategs of Italy. ceececececee

Clsiss€S:
Insidg the SC's Board of Pirgctors
This 30-45 minute sgssion will Iook into the Corporate-side of the
SCH and its The Board of Pirgetors. The format will be a pangl discus-
sion wherg attgndggs can ask ang and all qugstions of ong or morg pre-
sent and/or past mgmbers of the SCHI’s Board of Pirgctors.
@Samp/,@fooa’s Modgrated by Master Modius von Mergentheim, ®irgetor, SCH Ine.

Jrom the Vengtian Costuming
Join us as wg gxplorg the gvolution of fashion in 16th eegntury Venieg

and Igarn about the distinctive featuregs that madge their garments unique.
We will also discuss patterns, construction techniqugs, and regsegarch
aids so you can makg a Vengtian outfit of your own.

courts! Instructor - Jgnnifer Thompson

markets to the

CONTESTS:

Costuming
Wear gour best as there will be prizes given for both Best €arly’ and
Best bate' period ensembles! Judging will take place throughout the day
and prizes will be awarded at gvening court.

Tablg Pecorating
ds judged by ~Their €xegllgncigs Steppes and Elfsea

Cisteddfodd
This Year's Ringdom €isteddfod will dgcide who shall be called the next
Premier Bard of {Insteorra.
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http://www.timelessbeads.net/12thNight2009/Frameset.htm
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ﬁ = @regtings from Péirg and Pruinng and wassail to alll f}
£ i€
@ We hope this missive find you in good chegr and that %
i =~ you have a happy holidag sgason. ﬁ:;:
& «
“* = We look forward to somg timeg with frignds and family ﬁza
:: and somg timg in theg sgwing room as well. ;;g
o~ o~
“"? " Be safe and well, ﬁ::
e*z O L

Moot Revel
PeCeMBER 18

Her €xegllgney has deereged that the offerings be finger foods.

Ugs, you regad corrgetly. Bring your best appetizer, snack, finger sandwichgs,

dim sum, tapas, samosas, spring rolls crudités...
Her €xegellgney hopes in this way to gncourage mingling...
Prizes will be offered for the following:
Presgntation (hint: HE loves period display)
Sweets (as judged by Her €xegllgney)

Savory (as judged by His €xcellgney)

Qregtings from al Hergn

Here follow somg of the other gustatory offerings in the works:

Hls Hlanna— raspberry dip with frait
and githegr pound cakg or cookigs

chegse and crackers
Hergn—

Balaklava and stuffed dates
€lagng & Panigl—

Misrule Missive

Christmas
Pot buck
Revel
Tharsday
Pecember
€ighteenth.
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@German Christmas Fun
1l Hlanna von Pahl

FYYYYIVPYS

Pie Weibnachisgurke: The German Christmas pPickle

Why is there a glass picklg in the Gegrman storgs at Christ-
mas?

leaggend gogs that the picklg is the last ornament
hung on the Christmas trege. The parents hide the orna-
ment degep in the treeg so it is hard to find. The first child to
find it will get an gxtra treat, or the first adalt to find it will
havg good luck during the negxt year.

What a great ideal lsgt’s have fun with picklgs!

Howgver the reality is the picklg story is probably
an dmerican-Ggrman eregation from the 1880s to sell morg
glass ornaments. Ong story tells that a Civil War soldigr’s
last wish was for a picklg. {1 guard at {Indgrsonvillg took
pitg on him, and gave the solider a picklg. This gave him
the mgntal and physical strgngth to livg on. When he re-
turngd home, the family beggan the tradition of hiding a
picklg to bring good luck.

Whatever the truth, the Weihnachtsgurke is a fun
itgm to livgn up any Christmas treg, or der Tannegnbauns.

bLegend goes that the
pickie is the last

ornament hang on the

Christmas tree.

Pie Pickbauch: Ggrman Christmas €vg

German’s lovg to gat, and gat. Christmas €ve they
celgbrateg Christmas with a feast of presgnts and food. In
fact they call Christmas €ve, Pichbacub, which mgans “fat
stomach.” Tradition statgs: Thosg who do not gat well on
Christmas €ve will bg haunted by dgmons during the night.

&0 go out and gnjoy yourselfl Pon’t bg hunted by
demons! Stuff yourself with suckling pig, sausagge, potato
cakgs and applgsauce. Just bg surg to lgave some spacge
for the Christstollen or the Lebkuchen.

& e e B e B B B B B

Directions

T e e e

PRI e e
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logbkuchgn (Spiceg Bars)

Placg the candied and drigd fruits in a bowl.
Pour the rum over the frait, mix well, and gt
soak for 11/2 hours.

In a small bowl, combing thg warm watgr,
geast, and 1/2 tsp. of the sugar. Stir and allow

1/2 cup raisins

1/2 eup currants

1 cup candigd lgmon & orangg peel
11/2 oz. candied angelica

1/3 cup glacg cherrigs

1/2 cup rum to stand for about 5 minutes or until frothy.

1/4 cup warm water Prain the fruit, setting the rum aside, and

3 packets active drg geast dry it on a paper towgl. Sprinkleg with 2 Thsp.

2/3 cup sugar flour and allow the flour to becomg ab-

5 1/4 cups flour sorbed. S¢t aside.

3/4 cup milk Heat the milk, 1/2 cup of the sugar, and salt

1/2 tsp. salt in a saucgpan, stirring constantly until the

1/4 tsp. almond gxtract sugar has dissolved. {9dd the rum, almond

1/2 tsp. finely grated lemon rind grtract, and Igmon rind. Rgmovg from heat

2 2335 and allow to cool slightly beforg adding Tradition

3/4 cup (1 1/2 sticks) softened batter, cut small
1/2 eup (1 stick) butter, melted
3/4 cup slivered almonds, blanched

geast mixtare.

In a large mixing bowl, combing the 4 1/2 slales: Those

9 Thsp. powdered sugar cups of the flour with the milk/ycast mixture. who do not
Beat the ¢ggs until frothy and add to the

dough. Mix in the softened butter. Form the dough into a ball and turn out onto a board ecat well on

sprinklgd with the remaining flour. Rngad the dough for about 15 minutegs or until all the Chri

flour is incorporated and the dough is smooth and ¢lastic. Gradually add the fruit and hristmas

almonds, kKngading just gnough longgr to incorporate them. Placg the dough in a but- Eve will be

tered mixing bowl. Cover with a towel and Igt stand in a warm placg for 2 hours or until

doubled. haunted by

Punch thg dough down and dividg in half. lsgt stand 10 min. Roll theg halvgs into 12 x 8- demons

inch slabs approximately 1/2 inch thick. Brush gach with 1 1/2 Tbsp. melted butter and

sprinklg with 1 1/2 Tbsp. of the remaining sugar. Fold gach strip by bringing the edge of during the

ong long sidg to the cgnter of the strip and pregssing down the ¢dge. Repeat on thg other )

sidg, overlapping the folded gdges by about 1 inch. night.

Placg the loaves on a buttered baking tray and brush the tops with the rest of the
melted butter. logt risg in a warm placg about 1 hour or until doublegd in volume.

Bakg the loavegs on the baking tray at 375°F for 45 minates or until they arg golden
brown and erusty. lsgt cool on a wirg rack. Sprinklg with powdered sugar and cut into 1/2
-inch slicgs beforg serving.

Altgrnative Pirgctions:
Get in Car, Prive to Central Market,
Buy pre-madg Christstollen Il

Misrule Missive Page 5



Welcome Elyse Marie

s mangy of you may
havg hegard my lady Rix-
gndg and [ havg had
Christmas

comg a littlg garly this
gear. Weg would like to
thank all of you who sgnt
us

well wishgs as we
brought into {Instgorra
her ngwest citizgn, €lyse
Marig is

a very healthy 51b 11 oz
baby girl. Sheg is19.5

inchgs long and is doing
wondgrful. Mother is do-
ing well, as she is truly an
Wdmazon "wondegr woman",
shg gavg birth naturally at
6:38 pm the 16th of Peecgm-
ber. Being the silly

man that [ am [ promptly
sang her happy birthdag,
no it was not theg dirge
version. dhg will bg mak-
ing her st SGH gvent at
the Central Reggional 12th

Night.
Elyse Marie
Slb il oz
19.5 inches long &&&&&&&&&&w
Born
6:55 pm i

Pecember 16, 2008
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Pecegmber
Wednegsday Thursday Friday Saturday  Sunday

8 9 10 1 12 13 14
15 16 17 18 19 20 21
Christmas
Party
22 23 24 25 26 27 28

January
Tugsday Wednegsday Thursday Friday Saturday  Sunday

29 30 31 1 2 3 4
Central Regional 12th Night / €isteddfodd
5 6 (4 8 9 10 11
Crown Tournamgnt
12 13 14 15 16 17 18
Ring’s Round Tablg
19 20 21 22 23 24 25
26 27 28 29 30 31 {

This is the 2008 issue of The Misrule Missive, Which is not an official publication of the Barony of Elfsea of the Society for Creative Anachronism, Inc. (SCA, Inc.). The Misrule Missive is available from al AERYN
Sandra Geil 1806 Martinique Drive Arlington TX 76012 817-681-8315 alexsandraeryn@yahoo.com It is not a corporate publication of SCA, Inc., and does not delineate SCA, Inc. policies. Copyright © 2008
Society for Creative Anachronism, Inc. For information on reprinting photographs, articles, or artwork from this publication, please contact the Chronicler, who will assist you in contacting the original creator of the
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