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Important Information  
 
King and Queen of An Tir 
Their Royal Majesties Vik Vikingsson and Inga the Unfettered  

Jim Manners and Michelle Height 
1325 - 72 Street 
Edmonton, AB T6K 3E9  
(780) 463-4445 (No calls after 10pm) 
crown@antir.sca.org 

Prince and Princess of An Tir 
None listed at this time 
prince@Antir.sca.org & princess@Antir.sca.org 
 
Seneschal of An Tir 
Viscountess Nadezhda Volynskaiia (Kim Stump) 
(541) 905-9443 seneschal@Antir.sca.org 
 
The An Tir Handbook 
http://www.Antir.sca.org/Pubs/ATH/0toc.php 
 
The Laws of An Tir 
http://www.Antir.sca.org/Pubs/Laws/kingdomonly.pdf 
 
SCA Organizational Handbook 
(Including Corpora, the Bylaws, Corporate policies, and the Articles of Corporation) 
http://www.sca.org/docs/govdocs.pdf 
 
An Tir Info Scroll 
http://www.Antir.sca.org 
Current event information and calendar 
 
Baronial Newsletter: The Siren is available for free in electronic format on 
http://www.stromgard.org in MS Word format. Free black and white copies are available 
for anyone without email access upon request. The newsletter for the Barony of 
Stromgard is not a corporate publication of The Society of Anachronism, Inc., and does 
not delineate SCA policies.  
 
Baronial Website: http://www.stromgard.org 
 
Baronial Emailing List: http://www.groups.yahoo.com/group/The_Stream 
 
Baronial Cooks List: http://www.groups.yahoo.com/group/StromgardCooks
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Medieval Poets  
 

http://historymedren.about.com/gi/dynamic/offsite.htm?zi=1/XJ&sdn=historymedren&
cdn=education&tm=41&f=10&su=p897.3.336.ip_&tt=11&bt=1&bts=0&zu=http%3A//

www.fordham.edu/halsall/source/golias1.html 
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(Text below from link above) 
 

Medieval Sourcebook:  
The Archpoet: The Confession Of Golias (C. 1160) 

 

The twelfth century saw the development of literature which satirized the Church and 
exalted the delights of wine, love, and song. Those who produced it were often clerics, 
but included a number of lay people, both male and female. They are sometimes called 
goliards because of their devotion to a mythical patron Golias (a name perhaps derived 
from Goliath), whom they hail as the lord of vagabonds. Here is one of the most famous 
examples. The author is known by his title of Archpoet and by the personal details he 
gives in his ten surviving poems. He was in the service of Rainald of Dassel, Arch-
Chancellor of Frederick Barbarossa and Archbishop of Cologne, well educated and a 
princely patron. The Archpoet employed his talents to secure favors for himself and his 
friends. This mock confession, written shortly after 1160, uses Scriptural quotations but 
remains a basically pagan poem.  

Boiling in my spirit's veins  
With fierce indignation,  
From my bitterness of soul  
Springs self-revelation:  
Framed am I of flimsy stuff,  
Fit for levitation,  
Like a thin leaf which the wind  
Scatters from its station.  

While it is the wise man's part  
With deliberation  
On a rock to base his heart's  
Permanent foundation,  
With a running river I  
Find my just equation,  
Which beneath the self-same sky  
Hath no habitation.  



 
 

Carried am I like a ship  
Left without a sailor,  
Like a bird that through the air  
Flies where tempests hale her;  
Chains and fetters hold me not,  
Naught avails a jailer;  
Still I find my fellows out  
Toper, gamester, railer.  

To my mind all gravity  
Is a grave subjection;  
Sweeter far than honey are  
Jokes and free affection.  
All that Venus bids me do,  
Do I with erection,  
For she ne'er in heart of man  
Dwelt with dull dejection.  

Down the broad road do I run,  
As the way of youth is;  
Snare myself in sin, and ne'er  
Think where faith and truth is;  
Eager far for pleasure more  
Than soul's health, the sooth is,  
For this flesh of mine I care,  
Seek not ruth where ruth is.  

Prelate, most discreet of priests,  
Grant me absolution!  
Dear's the death whereof I die,  
Sweet my dissolution;  
For my heart is wounded br  
Beauty's soft suffusion;  
All the girls I come not nigh,  
Mine are in illusion.  

'Tis most arduous to make  
Nature's self surrender;  
Seeing girls, to blush and be  
Purity's defender!  
We young men our longings ne'er  
Shall to stern law render,  
Or preserve our fancies from  
Bodies smooth and tender.  



 
 

Who, when into fire he falls,  
Keeps himself from burning?  
Who within Pavia's walls  
Fame of chaste is earning?  
Venus with her finger calls  
Youths at every turning,  
Snares them with her eyes, and thralls  
With her amorous yearning.  

If you brought Hippolitus  
To Pavia Sunday,  
He'd not be Hippolitus  
On the following Monday;  
Venus there keeps holiday  
Every day as one day;  
'Mid these towers in no tower dwells  
Venus Verecunda. [a modest Venus]  

In the second place I own  
To the vice of gaming:  
Cold indeed outside I seem,  
Yet my soul is flaming:  
But when once the dice-box hath  
Stripped me to mv shaming,  
Make I songs and verses fit  
For the world's acclaiming.  

In the third place, 1 will speak  
Of the tavern's pleasure;  
For I never found nor find  
There the least displeasure;  
Nor shall find it till I greet  
Angels without measure,  
Singing requiems for the souls  
In eternal leisure.  

In the public-house to die  
Is my resolution;  
Let wine to my lips be nigh  
At life's dissolution:  
That will make the angels cry,  
With glad elocution,  
"Grant this toper, God on high,  
Grace and absolution!"  



 
 

With the cup the soul lights up,  
Inspirations flicker;  
Nectar lifts the soul on high  
With its heavenly ichor:  
To my lips a sounder taste  
Hath the tavern's liquor  
Than the wine a village clerk  
Waters for the vicar.  

Nature gives to every man  
Some gift serviceable;  
Write I never could nor can  
Hungry at the table;  
Fasting, any stripling to  
Vanquish me is able;  
Hunger, thirst, I liken to  
Death that ends the fable.  

Nature gives to every man  
Gifts as she is willing;  
I compose my verses when  
Good wine I am swilling,  
Wine the best for jolly guest  
Jolly hosts are filling;  
From such wine rare fancies fine  
Flow like dews distilling.  

Such my verse is wont to be  
As the wine I swallow;  
No ripe thoughts enliven me  
While my stomach's hollow;  
Hungry wits on hungry lips  
Like a shadow follow,  
But when once I'm in my cups,  
I can beat Apollo.  

Never to my spirit yet  
Flew poetic vision  
Until first my belly bad  
Plentiful provision;  
Let but Bacchus in the brain  
Take a strong position,  
Then comes Phoebus flowing in  
With a fine precision.  



 
 

There are poets, worthy men,  
Shrink from public places,  
And in lurking-hole or den  
Hide their pallid faces;  
There they study, sweat, and woo  
Pallas and the Graces,  
But bring nothing forth to view  
Worth the girls' embraces.  

Fasting, thirsting, toil the bards,  
Swift years flying o'er them;  
Shun the strife of open life,  
Tumults of the forum;  
They, to sing some deathless thing,  
Lest the world ignore them,  
Die the death, expend their breath,  
Drowned in dull decorum.  

Lo! mv frailties I've betrayed,  
Shown you every token,  
Told you what your servitors  
Have against me spoken;  
But of those men each and all  
Leave their sins unspoken,  
Though they play, enjoy to-day,  
Scorn their pledges broken.  

Now within the audience-room  
Of this blessed prelate,  
Sent to hunt out vice, and from  
Hearts of men expel it;  
Let him rise, nor spare the bard,  
Cast at him a pellet:  
He whose heart knows not crime's smart,  
Show mv sin and tell it!  

I have uttered openly  
All I knew that shamed me,  
And have spued the poison forth  
That so long defamed me;  
Of my old ways I repent,  
New life hath reclaimed me;  
God beholds the heart-'twas man  
Viewed the face and blamed me.  



 
 

Goodness now hath won my love,  
I am wroth with vices;  
Made a new man in my mind,  
Lo, my soul arises!  
Like a babe new milk I drink-  
Milk for me suffices,  
Lest my heart should longer be  
Filled with vain devices.  

Thou Elect of fair Cologne, [ie Rainald of Dassel]  
Listen to my pleading!  
Spurn not thou the penitent;  
See, his heart is bleeding!  
Give me penance! what is due  
For my faults exceeding  
I will bear with willing cheer,  
All thy precepts heeding.  

Lo, the lion, king of beasts,  
Spares the meek and lowly;  
Toward submissive creatures he  
Tames his anger wholly.  
Do the like, ye powers of earth,  
Temporal and holy!  
Bitterness is more than's right  
When 'tis bitter solely.  

trans. by John Addington Symonds, Wine, Women, and Song, (London: Chatto and 
Windus, 1884), pp. 55-62  
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http://historymedren.about.com/od/awho/p/who_alberti.htm?nl=1 
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http://blogs.iht.com/tribtalk/properties/roof/?p=619 
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http://www.eupjournals.com/action/showStoryContent?doi=10.3366%2F%2Fnews.2008.
12.16.47&cookieSet=1 
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http://www.eurekalert.org/pub_releases/2009-01/ncsu-dtm010509.php 
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http://www.guardian.co.uk/culture/2009/jan/13/westminster-abbey-chapter-house-
renovation 
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http://www.newswise.com/articles/view/548050/ 
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http://jta.org/news/article/2008/12/25/1001821/work-halted-in-medieval-jewish-cemetery 
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http://www.eadt.co.uk/content/eadt/news/story.aspx?brand=EADOnline&category=News
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http://network.nationalpost.com/np/blogs/fullcomment/archive/2008/12/29/neil-hrab-
stalin-officially-voted-third-greatest-russian-ever.aspx 
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http://historymedren.about.com/od/fwho/p/who_francis1.htm?nl=1 
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http://historymedren.about.com/od/crusades/fr/rileysmith_cci.htm 
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http://historymedren.about.com/od/gettingstarted/tp/realisticfilms.htm?nl=1 
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http://www.drogheda-independent.ie/news/crumbling-christian-crosses-1544384.html 
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http://www.herefordtimes.com/news/3933481.Medieval_Bishop_s_palace_discovered_in
_Ross/  
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I have a great "new" recipe for bread.  Got it off Splendid Table on OPB a couple weeks 

ago and tried it out. It's really easy and really good!  I was amazed what good texture you 

can get with no kneading.  I've been using a Tupperware bowl that I have that works 

really well as the lid is completely sealable.  I just put the mix in pop it into the fridge 

when ready, and take out what I want when I want to bake some.  I've made it several 

times now only using a bit of the previous batch to make "new" yeast instead of starting 

from scratch.  When it gets low, I use the stuff in the bowl and start up a new batch.  I'm 

up to four times now and it hasn't gotten sour tasting.  I don't know how long it will take 

to turn to sourdough or if it will. I'll let you know on that one. 

 

I'm trying it out with whole wheat flour today for the first time. I've used both bread flour 

and all-purpose flour and gotten good results. 

 

I happen to have both a pizza stone and a peel so can follow the recipe exactly on baking, 

but have tried it without the water and it is still quite good and I'll bet that baking it on a 

cookie sheet instead will still work well. 

 

This is the website address, but I have cut and pasted the entire page below for your 

amusement. 

Ilaria 

 

http://splendidtable.publicradio.org/recipes/accompaniments_fiveminute 

.shtml 

 

From Artisan Bread in Five Minutes a Day: The Discovery That 

Revolutionizes Home Baking by Jeff Hertzberg and Zoe Francois (Thomas 

Dunne Books, 2007). Copyright 2007 by Jeff Hertzberg and Zoe Francois. 

 



 
 

Serves 4 

Note: This recipe must be prepared in advance. 

•    1-1/2 tablespoons granulated yeast (about 1-1/2 packets) 

•    1-1/2 teaspoons kosher salt 

•    6-1/2 cups unbleached flour, plus extra for dusting dough 

•    Cornmeal 

In a large plastic re-sealable container, mix yeast and salt into 3 cups lukewarm (about 

100 degrees) water. Using a large spoon, stir in flour, mixing until mixture is uniformly 

moist with no dry patches. Do not knead. Dough will be wet and loose enough to 

conform to shape of plastic container. Cover, but not with an airtight lid. Let dough rise 

at room temperature, until dough begins to flatten on top or collapse, at least 2 hours and 

up to 5 hours. (At this point, dough can be refrigerated up to 2 weeks; refrigerated dough 

is easier to work with than room-temperature dough, so the authors recommend that first-

time bakers refrigerate dough overnight or at least 3 hours.) 

When ready to bake, sprinkle cornmeal on a pizza peel. Place a broiler pan on bottom 

rack of oven. Place baking stone on middle rack and repeat oven to 450 degrees, 

preheating baking stone for at least 20 minutes. Sprinkle a little flour on dough and on 

your hands. Pull dough up and, using a serrated knife, cut off a grapefruit-size piece 

(about 1 pound). Working for 30 to 60 seconds (and adding flour as needed to prevent 

dough from sticking to hands; most dusting flour will fall off, it's not intended to be 

incorporated into dough), turn dough in hands, gently stretching surface of dough, 

rotating ball a quarter- turn as you go, creating a rounded top and a bunched bottom. 

Place shaped dough on prepared pizza peel and let rest, uncovered, for 40 minutes. 

Repeat with remaining dough or refrigerate it in lidded container. (Even one day's storage 

improves flavor and texture of bread. Dough can also be frozen in 1-pound portions in 

airtight containers and defrosted overnight in refrigerator prior to baking day.) Dust 

dough with flour. Using a serrated knife, slash top of dough in three parallel, ¼-inch 

deep cuts (or in a tic-tac-toe pattern). Slide dough onto preheated baking stone. Pour 1 

cup hot tap water into broiler pan and quickly close oven door to trap steam. Bake until 

crust is well-browned and firm to the touch, about 30 minutes. Remove from oven to a 

wire rack and cool completely.



 
 

Rice pudding made lighter for 21st century medievalists 
-Submitted by Illaria  
   
My receipt:  

Take some rice and soak in milk overnight or at least for a couple hours, add a pinch of 

saffron thread, eggs, or egg substitute, raisins and dates, bring to a boil stirring the whole 

time.  Continue cooking until nicely thickened.  

 

Pudding notes:  

Generally you need one egg per cup of milk to make a pudding or custard, but the rice 

will absorb and thicken the mix as well, so maybe one egg per 2 cups of liquid will be 

enough.  The amount of raisins and dates is to taste.  If you like it sweeter add more,  

 

Period sources:  

Take a half pound of rice and steep it in new milk a whole night and in the morning drain 

it and let the milk drop away; then take the best, sweetest and thickest creme and put the 

rice into it and boil it a little; and set it to cool an hour or two and after, put in the yolks of 

half a dozen eggs, a little pepper, cloves, mace, currants, dates, sugar and salt; and having 

mixed them well together, put in a great store of beef suet well beaten and small shred 

and so put it into the frames and boil them as before showed, and serve them after a day 

old.  

   

gervase markham  

   

Potage of Rice. Recipe rice, & pike þam & wash þam clene, & seth þam to þai breste; 

þan lat þam kele & cast þerto almond mylke, & do þerto a lityll porcyon of wyne, anoþer 

of hony, and colour it with saferon, & boyle it & serof it forth.  

- Hieatt, Constance B. "The Middle English Culinary Recipes in MS Harley 5401: An 

Edition and Commentary." Medium Ævum vol. 65, no. 1 (1996): 54-71.  

  

71. Ris engoule: Fancy Rice for Meat-Days. Cull the rice and wash it thoroughly in 

hot water and set it to dry by the fire, then cook it in simmering cow's milk; then 



 
 

add ground saffron infused in your milk, to lend it a russet colour, and greasy beef 

broth from the pot.  

- Scully, Terence, ed. Le Viandier de Taillevent. An Edition of all Extant Manuscripts. 

Ottawa : University of Ottawa Press, 1988.  

  

And for to make rys lumbard stondyne, take raw yolkes of eyren, and bete hom, and 

put hom to the rys beforesaid, and qwen hit is sothen take hit off the fyre, and make 

thenne a dragée of the yolkes of harde eyren broken, and sugre and gynger mynced, 

and clowes, and maces; and qwen hit is put in dyshes, strawe the dragée theron, and 

serve hit forth.  

- Hieatt, Constance B. and Sharon Butler. Curye on Inglish: English Culinary 

Manuscripts of the Fourteenth-Century (Including the Forme of Cury). New York : for 

The Early English Text Society by the Oxford University Press, 1985. 

 

 
 
 
 
*All contributions to The Siren belong to respective copyright holders. Published in 
electronic format with permission. Clipart from Dover Publications CD.���
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