The Quintavian Milestone
2007 Winter Issue
	This is the Winter Issue of the Quintavian Milestone. The Newsletter for the Shire of Quintavia of the East Kingdom.  

There is no Subscription Cost, 

Donations are accepted to defray costs.

For a paper Copy, Please Contact our Chronicler:

Lady Dhanwanti (MKA:Maya Johnson) 
27 Crestwood Drive
Nortborough, MA 01532
Phone: 774-258-0318 
Email: chronicler@quintavia.eastkingdom.org

It is not a corporate publication of the Society for Creative Anachronism, Inc., and does not delineate SCA Inc. policies.
"Copyright © 2006 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 piece. Please respect the legal rights of our contributors." 
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Recipe:
(From Traveling Dysshes)

Salmon Roste in Sauce

Cordelia Toser, Two Fifteenth-Century cookery-Books 1430-1450

(England and France)
The sauce is quite vinegary, which is very typical of period sauces for fish, If you prefer a less puckery sauce, Increase the wine and leave out the vinegar.  The Chyne is the spine, so the suggested cuts will have bones.  I opted to avoid the bones and used Fillet instead. Serves 5-6 as a main dish. 

ORIGINAL RECIPE:

Take a salmond, and cut him rounde, chyne and all, and rost the peces on a gredire; and take wyne, and pouder of Canell, and draw it thorgh a streynour; And take vynegre, or vergeous, and pouder ginger, and cast there-to; and then ley the samon in dish, and cast the sirip thereon al hote & serve it forth.
INGREDIENTS:

1 ¾ lb salmon filet, skinned

¾ cup sweet white wine

¼ cup red wine vinegar

¾ cup chopped onions

¾ tsp. cinnamon

¼ tsp. ginger

Salt to taste

DIRECTIONS:

Place chopped onions, wine, vinegar and spices in a small saucepan.  Cook uncovered on low heat until onions are softened, 20-30 minutes.  

Skin (and debone) Salmon, cut into serving size pieces, and place on ungreased baking pan, loosely keeping the fish shape. Broil at 400 degrees F. For 7 minutes. Remove fish from oven, turn pieces and reassemble fish shape.  Broil for an additional 7 minutes (or a couple of minutes more if it is very thick). 


Place cooked salmon on an oval platter, pour sauce over the fish and serve!
	Chronicler's Greeting:
Welcome to the Winter issue of The Quintavia Milestone.  As I write this, the air is still balmy, but I know the snow will so fly and the cold will soon be here.  Hopefully as the air turns colder, the thoughts of writing and doing artwork in your nice cozy homes will come and you can submit poems, stories or articles for the Milestone.  This is your milestone so if you want to see your name in print, submit submit submit! We are now doing a quarterly Milestone so the next one will be for December, January and February.... Thanks again and Support your local Milestone!

Yours In Service,

Lady Dhanwanti

Shire of Quintavia Chronicler

 In 1645, John Evelyn (1620-1706), an English diarist,       traveled to Venice to see “the folly and madness of the carnevale”; “…the women, men and persons of all conditions disguising themselves in antique dresses, with extravagant music and a thousand gambols, traversing the street from house to house. People fling eggs filled with sweete water at each other.” 

At one point the game of throwing perfumed eggs at ladies walking in the street got so annoying that the Venetian government decided to build nets in the San Marco Procuratie (the arcades all around the square) where the noble ladies were taking their daily walk to protect them from the eggs.

This custom spread to Spain, France and Austria and eventually crossed the Atlantic. Carlotta, the wife of Emperor Maximillian, brought the tradition to Mexico around 1864.  Carlotta filled empty eggshells with confetti instead of cologne. The confetti-filled eggs, called Cascarones, are still used today for Easter celebrations and other fiestas in Mexico and the American southwest.
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New Quintavian

Please help us  to our newest quintavian! 

Katharine Sarah Emily Fox 
 born 9:26 on 3/08/07
8 lbs. 2 oz  20 inches long
     Mom, Eleanor LeBrun, and baby are home and doing fine.
Congratulations Jim and Annette and big brother and sister Ben and Libby.
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Upcoming Events!

(check the calendar on the website for other events and classes)

April 14th - Coronation of Gryffith and Aikaterine
                     Barony of Bergental - Springfield, MA
April 21st -  Bardic Bar-Room Brawl Tavern 
                      Shire of Quintavia – Bolton, MA
April 29th-   May Day 
                      Barony of Carolingia - Waltham, MA
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Hrim Schola

By Dhani


I drove my wagon out to Hrim Schola and was excited. I couldn’t wait to get there.  This was my kind of place! Fiber, Fiber EVERYWHERE! Lots of classes to take, Fiber to buy and people to talk to about my favorite subject! Fiber and how to manipulate it! 

I walked in and signed up for a couple of classes and then sat down to absorb the atmosphere!   Once the class bell rung, I went to my first class…. Performance.. Yes, Performance… There were a few classes that were not fiber based.  I learned so much from Master Toki Redbeard and Lord Tristan le Chanticler about how to perform better on stage and as a bard! Then my next class was on Double Faced Tablet Weaving with Gauen Wydefare (who since then has won the weaving category at Northern Lights)…It was a tough class and I left there a little in a tangled mess but with inspiration to learn more.  


Then Off to Master Peregrine The Illuminator’s class on Diamond Twill.  Oh my the inspiration! I am striving to weave like that one day!   He explained the history of the Diamond point twill, and then explained the differences between the types of Diamond Twill.  It was very interesting, if you are interested, I can go over what I learned, Just ask… All in all a wonderful day…
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