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You Too Can Be A Brewing Judege!

Hawve wuerer wanted to taste all of the fire beverages entered into & brewitye contest? Or hare yo wordersd o
brewing judges come 1t with scores for each entry? The Kingdom Brewers Chuld 15 offering classes to learn bow tobe a
brewing judge. ¥oudo not even have to be abrewer toa brewing julge. More details aboat the classes canbe found at:

[ALLEY -1 WATOATOR ATAN OTE S ET S DT EW e AL LI TLLIT)

Cortrary to the beliefs of many, you donot need to be a brewer to be a brewing judse. ¥ ou should, however, have
a basic under standing of a variety of concepts easily acquired thy ough a couple brewing corses. To that end, Right
Maoble Brewers Guld of C aid 15 once agan off ering classes for those of you that moay be interested in becoming a
brewing judge. Begrmung and advanced courses will be offered so even you seasoned judges can opt for a

refresher cowrse or digyour teeth into somme more complicaed brewing concepts.

Y ou may be askang your self, “Why would ] ward to be a judge? Well, i addition to the satisfacti on gained from
helping brewers perfect thewr skills, you get the distinct pleaswe of sampling som e of the finest mouthe watenng
ot eations from throughout the Kingdom. Moreover, owr panels of judges were requested to assistwith judang at
the LA, Riverside, atud Oratige C ourdy Fairs three imes over the past eight syrears.

Estrella War, King’ s Hunt, Potrero, Darkowrell, Highland, and GWW, aswell as several Gald Meetings, are justa
few of the events always seeking judges for brewing competitions.

Thete are also Guild meeting that need judges.

Class: - Date/Time
Concepts - March 18 10am-6pm
Varietal Core - MWay 20 10am-épm
Wine Care - Juy 22 10am-épm
Beetr Core - Sept 30 10atm-bpem

The first class was held March 15 and covered the the C ancepts of Judging, Bince there 15 alimit of 10 seats in the
class, please cortact Master Tim at housezacharia@esrthlink net to reserve a sedt for you.

guhmitted by Master Donal Of Brien



EEGIOHAL ERANCHES

The Inlam? Empire Qrearch includers the Shire of Heathermme and the Barony of Dreiburgen.
The Angels HQrarch includer the Baronvr of Angels.

The fan Or Srarch includer the Barony of Inm Or.

The Qrer ghe NEI11 Orareell includes the Ghire of Wincemmist.

The Lyomd=m=re HArarch includes the Barormr of Lyvondemere.

The Srarkhafx Braxch includer the Baroryr of Starkhain.

Erawars' Guild Couneil

The Guildmastress is Mirtrers Therase of the [hite Griffin whtgrif finfjunc. com

The Zcribe/Chrondeler is &lair de Jairnt Ghermain asilmomrahkbrakoes. ©om

The Zecretary/Exchequer ir Marter Domal 0°Erien lorddonalfrahes.com

The Thin Or Eranchmaster ir Doma Linda Del Lageo CdLtrueblood.net

The Thin Or Eranchferibe ir Lord 3igoumd Swertingsson riggritraebl ood. net

The Inland Empire Eranchmaster is Baromess Jearme Marie Lacroix jm public(charter.net

The Inland Empire Eranchfecribe irs Ladw Elspeth Charissa aur Reirwald sca.elspethadelphia. net
The (hrer the Hill Eranchmaster is currently wacant.

The (hrer the Hill Eranchfcribe is currently wacant.

The fmgels Eranchmaster ir Lord Balthamar wan der Eragghe

The fmgels Eranchfeoribe ir currently wacant

The Lyondemere Eranchmaster ir Lord Tighearnan Cearrbhachkh 0°Faclain jdriddle producer@vrahoo. com
The Lyondemere Eranchferibe ir Ladr Christina 0°Cleary diwinitefrsbeglobal . net

The Etarkhatfn Eranchmaster ir Lord Douglars raudshkegg dhcast ond Qe ox. net

The Etarkhatfn Eranchferibe ir Ladr Fatinakh a'Zarqua al EBakas:rah

Hasterbrewer Master Timotheu:r Zacharia hovsesachariafle arthlink. net

Hasterbrewer Master Tofi Kerthjalfadssom

Grandmasterbreswer Master Atar Bahkter

The Crowm of Cadd

Diccladmer: This mewmrletter ir not a corporate publication of the Soriety for Creatiwe &nachronism, Inc. and doe: not
delineate 303 policies.

Jubmirrions are encouraged and will be ured ar space and topicality allew. Please send submirrions to the chronicler
&lair de Jaint hermain at arilmomrahfrakoo . com.

Jubscriptions to In Wine Weritar ir included with aild membership and is published quarterly. [uild memberships are
.00 a 15:11' and renewm in May of the wear. Check: are made pawvable to "3C&, Inc: Kingdom of Caid-EBremer: aild and
rubmitted to the kuild Secretary, Master Domal O'Erien.

Ararome wirhing to reprint or republish arr original article or artmork should contact the author or artist and recurs
pemission to do so. &ll rights rerside with the authors and contributors.

Copyright £007 Society for Creative Anachromisms, Inc. &l11 rights reserwed.

Great Western War is Back! Mead Day in Riverside

The evert will he located at the west end of Buena Vista | 5¢er Beer and More Beer has agreed once again to host
Acuatic Recreation Area, smthwestof Bakersfleldand | mead day onSaturday May 12 from 10am uedil??

sast of Taft off Hwy 119 Dates: O ctober 2rd (For pre reg | Master Donal andmyself will be teaching classes and
andmerchant set up) October 3rd (For general admissiory | there will be plenty of tasting to be had as well. Thisis &
thrthe 2th 2007 Watch the CF, vour local newsletter and | mvgudans eventbut we hope to get quite an3CA tarn
the O WWweb site wunw. caid gww. org for Parther evert ot [ hope to see you all there. B3 islocated at 1 506

details. More information to cothe! fom AT Public ity Email Columbia Ave Suite 14, Riverside Ca.
Eeitihardt Medebiaer




Donal' s Mint Sekanjabin Syrup
By Ifactar Dnaval OBrin
coprigt 206307 by Brinn Ketterine
Char modernwrord "symap" after detoning theough Middle English, French, and Latin, derives from the Arabic word “sharab " which means
‘atybeverage ordunk . Svmp 15 athick, visoous hquid contaning a lage amoant of dissolved mazars . 5 yraps wereused to presere foods, to
provide flavor to beverages, and o act as medicines.

A series of symp ecipes canbe fourd i An A ncerrmmons Andabisian Cookbool of the 15th Centary, trarslated by Chardes Perpy ard
piblished in C ariadods Miscellany by David Friedman. The mars aipt nover rests at the Bib liothéque Mationale in Paris. The meipes use the
fiaits, spices, and hetbs available to the Moslem oalbure of Ardabis imsonthem S pain

Taro interesting recipes are 'Symp of Mint' ard 'Symp of Sinple Sikargabin'. The 5 vrup of Mintis a ;g ar syrap flavored with nont basil,
cibon, and cloves. Itwas used to help "cheer" the stomach and liver. The Symp of Simple Sikargabinis made by heating ;azar and viregar
untl it becomes a syrap. [twras dibited with hot water before drinking, Itwras s ad to "mat the thorst"” and 15 usefil against jaandice.

Syrup of Mint: Way of Malang [t

Take nunt and basil, atron and doves, ahandfil of each, and cook all thos invrater to cover, unhl it aub stance comes oat, and add the clear
partofit o aratl of mazar. Thebaz: aniiqiva of floweer of clowes | and cook all this wihl a syrup 15 made. [sbenefits : it fiees bodies that suffer
fromm phlegin, and outs phlegmatic wrive, forifies the liver and the stomach and cheers it a zweatdeal; in this 1t 15 admirable.

Symup of S inple S ikargah in (Cagrmel)

Take a rafl of strong vinegar and mu itweith boro ratls of magzar, and cook all this umhl it takes the formoof asymp. Drnk aniiqiva of this with
three of hot waterwhen fasting: it 15 bereficial for fevers of jairdice, and calms janndice and outs the thist, since sikargabinsyiap 1s
berefimal in phlegmatic fovers: make itwrith s o igivas of sour viregar for aratl of horey and 1t 15 adnorable. | [zap: top thord of this page has
beenout off]... ... and aratl of ;magzar, cook all thisumhl it takes the comistercy of symap. It berefitis to relax the bowrels and mat the thurst and
vonutng, and it 15 bereficial imbiliorss fevers.

Inthe Ardabision cookbook, the 'ratl' 15 a meanure byweiglt, equalling 462 75 zrams, aboat a poand. Ore 1atl 15 equal to 12 4qivas, one
1qivals about 39 . Given that ;mazar s roaghly 2 oaps o the poand, Tused 2 oups of mazar to equal ore ratl in weiz k.

Martha Washington's Book of Cockery, dated to the nud- 16th cenbary, cortairs a Simap of Viregar recipe. [t1s flavored with a variety of
heths, imchiding maiden hair, hyss op, licorish, and sereetened with horey.

TO MAEE SIRRUFP OF VINEGAR

Take mayden hayre & Lsope, of each & little hard fill; ore cunce of hiconsh shiced amd serape [d] thin bovle thes e leasmarvely invwrater froam &
qiart to a pirte, adding to them half & pirde of horey. stir £ bovle it leanarely Gll & foarth parthe connnmed, £ puat inso0e nuch white wine
vinegar aswill make it taste of it, ££bovle it half a quarter of anhoate. give of this halfe a s poorfia[ll] fasting to & childe, & o a groarnbody a
spoctfiall. If it make we party vonat after it, 1t 15 ve better, but If not, it wall soften £ mat the flame £ duve it dowmn. thus maybe takenat 4 a
cloke inve afternoon & last at [rught] & atother times , upore & lconsh s tick, but [only at iderrlals (7).

In this cormtest, flame 15 phlegm [t 15 feresting to note that the use of the viregar syrup to combat phlegm s written in recipes wiitten thiee
cenhiries apart.

Micolas Culpeper's Complete Hetbalwras first pablished in 1652 criginally titled "The English Fhysitian". He devotes anertive chapter to
showring hover tedicinal s viups were made. It inchades tero recipes for 'S ymp of Vinegar' and an mteresting 'S yrup of Mint' flavowd writh
QLiNCe Pllce, pottegtanate puice, and mees.

STYRUPUS DE ACETOSTS SIMPLEX OR SYRUFOF VINEGAR SIMFLE

Collese : Take of clear Water fonry ponrd s white Suzar five poands, boil them in a #lazed vess el over a mentle five, soummnane it 411 half'the



Culpeper : That 15, only melt the Sugarwith the Vinegar over the five, soum it bt bodl 1t not.
SYRUPUS ACETOSTS SIMPLICIOR OR SYREUP OF VINEGAE MOEE SIMFLE
College : Take ofwhite Sugar five poinds, white Wire Vinegar toro pounds, by melting it in a bath, make itinto aSymp.

Culpeper : Of these taro Svmaps letevery one use which he finds by experience tobe best; the difference 15 but ittle. They both of themm mat
flegm, as also toagh, hard viscois humoas in the stomach, they coaol the body, quench thurst, provoke unne, and prepare the stomach beform
the talring of a vonnt. If woo take it as a preparabive for an emetic, tale half’ an oinee of itwhen vol zo tobed the mzlt before you irtend it
to operate, itwill work the easier, but if for arr of the foregoing oocas 1wk, take itwith a hquonce stck.

SYRUPTS DE MENTHA ORSYERUFP OF MINTS

College : Take of the paices of Chunces soreet ard betareen soreet ard sonr, the mice of Pomegtanates soreet, betoreen soreet ard sour, and
soir, of each a poind and a half dried Mirds half a poind, wd Foses taro ounces, let them lie insteep one day, thenb ol it half aeray, and
with four pounds of ;uzar bodl it rdo a 5 vup according to art, perfime itnot unless the Physiciars conumand .

Culpeper : The 3 vrup 15 inquality binding, wet it condorts the stomach noach, helps digestion, stays vonnting, and 15 as excellert a mmedy
azairst sour or offers ive beldhungs, as a1 15 in the Dispensatory. Take aspoonfil of it after meat.

John Gerard's Histone of Plants (alsa knoarn as Gerard's Hetballwras first pablished i1 1527, Itwas repiblished in 1635 in an editionin
which Thomas Jolos on revised and enlarged the criginal text. He saws "[Alhe savor or smell of the water Mint rejoveeth the heart of man "
rerard des athes nunt as "a marvelors wholesome for the stomacke. . it stayeth the hicket. 15 good agaist watery eves and a ;ure remedy
for cluldrerts sow heads "

Duke Canadoc of the Boar pablished a nunt s ekarjabin recipe in his Miscellarb s ed onthe ore given in the modernwrork & Book of
Mhddle Eastemm Food by Clandia Foden [ quote hus Grace here: "Sekargabinis a period drink; it 15 mentioned in the Fileist of al-Hadim,
whichwras wantten in the terth centbary.”

Catadods Sekamyabin

s solve 4 oaps sugar in 2 152 oups of water, when it comes to aboil add 1 oupwiane vivegar. Sinoner 152 hoar, Add a handfial of nard,
enove fom fire, let cool. Dilate the maaling symp to taste with ice water (5 1o 10 parts water to 1 part symap). The syrap stoms withouat
wftgeration

My redpe 1s bsed onthe 2 yrup of Mint and 5 vrap of Viregar recipes fiom the Ard abisian Cookbook, as well as being inflaenced by
Catadods Sekamjabin

Diomal Mivt 5 ekargahin S yrup Fare 30, 2006

Ingredients: 3 oups of magar 1 152 oaps of nee viregar (Starbrand, ingedients: nee viregar, water, potass num metabisulfite as a
pres ervative, dibited towraterwith 4204 acidity] 3 tedb azs of Mt Medley Heth Tea (Bigeloar brand, ingredierts: peppennirt leaves,
speamnirt leaves, rose bips, leron peel, hubismus floarer, totaling a scamt 1 102 tablespooms of s hed herbs) 1 clowe

Procedure: Combine 3 oups of sugar and 1 152 oups of rice viregar in a lazge sancepan Light a high heat under the pan. 5 tir contira ally
urhl all of the mizar s dissolved . Tirn the heatdoarn to mednim Bung the cortents of a pan to asinover (do notboill). Let the mazar and
viregar sinoner for 45 mimites tobecome a symp. Torn off the heat. Add the corterts of 3 Mint Medley teabags (totaling a scard 1 152

td lespoors of cmashed leaves) and 1 cdlove o the sancepan Strwell to nox. Make ;e to scrape down the s1des of the pan in any of the
dried murt sticks. Let the hetbs and spices steep for 25 nwrmates. Mowve the sancepan to a cold water bath When the symip 15 cool enoagh to
toach, filter oat the hetbs and spices.

Hotes: This redpe 1s bassed on the ingredients that ] had onhand. Given a preference, [wrould have used a wlhite wine viregar over the rice
viregar. The Hee viregar, 1 my opimon, has a softer and sereeter taste than awlute wrire viregar.



I combired taro parts suzar to one part viregar and made the syrap before adding the heths. It 1s important to sinurer and not boil the symp. If
vour bodl the symap for 45 mumates you will lose too much wobime. &5 15, [erded upwith 2 oups of the syrap. [ noticed that the color of the
syrmip changed fiombeing clear to shighly vellowr at the 45 normate mark.

The heths fiom the nunttea bags and the clove soaked inthe hot symap for 25 nomates | [ then placed the s arcepan in a cold waterbath to
speed the cooling process. When the symap was coolto the touch, Tused a fine nlon-mesh coffer filter to remove the heths and spice.

The symp erded up having a marvelons wddish-orange color. The aoma 15 very mild, corsis ing of ot and a lant of acidity. The flaver 15
sreet and murty, withoatheing overposrenng. Viregar donunates the aftertaste.
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GQUEEAT WESTERM WAR 15 COMING 1M OCTO6 ER!

T TR RN N STAY TUNED FOR DETAILS FROM RETMHARDT
ﬁ“%h = 1F {  MEDEEVEUFR VEGARDIIN THE BREWIN CONTEST!
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DUES ARE COMITN DXIE MAY IST. PLEASE FORWARD
56,00 TO THE SECRETARY MASTER DOMNAL OBRIEN.
. CHECKS NEED TO BE MADE PAYABLE TO SCA, INC:
THE YEAR WAS DECLARED THE | HINGDOM OF CAID-BREWER'S GUILD.

AR OF JOUE BV WIT I IR Y, | ALSO INCLUDE THE FOLLOWING MR ORMATION:

THE EHOL BT, I I DL WS T MUMDANE MAME AMD ADDRESS AMD SOCIETY MNAME
Y WIME TPOT MEAD) FOR JUDNEMRG

AT THE MEXT WTE. CONCEIMERATIIIY
S . YOUR XIES HELP TO SUPPORT THE ACTIVITIES OF THE

THE AN THE MATURITY RATES o GALD.
FOR WIYE. :

| RAPE MECYE- LMD VOO 2 BUEAMCH MEWS MEEDED- PLEASE. PLEASE. PLEASE SEMD

. BRAMNCH MEWS TO THE SCRIBE FOR INOLOUSION I THE
MEWSLETTER. SHARE WTH 05 ALL WHAT YOO DID AMD
WHAT ViK1 ATZE PLANMMG OM DOING.




a passage from 2 Henry IV in which Falstaff
praises the henefits of sack to one’s constitution:

A good sherris sack hath atwo-fold
operation in it. It ascends me into the brain;
dries me there all the foolish and dull and
curdy vapours which environ it; makes it
apprehensive, quick, forgetive, full of nimble
fiery and delectable shapes, which,
delivered o'er to the voice, the tongue,
which is the hirth, hecomes excellent wit.
The s econd property of your excellent
sherris is, the warming of the blood; which,
bhefore cold and s ettled, left the lver white
and pale, which is the badge of pusillanimity
and cowardice; but the sherris warms it and
makes it course from the inwards to the
parts extreme: it illumineth the face, which
as a beacon gives warning to all the rest of
this little kingdom, man, to arm; and then
the vital commoners and inland petty s pirits
muster me all to their captain, the heart,
who, great and puffed up with this retinue,
doth any deed of courage; and this valour
comes of sherris. So that skill in the weapon
& nothing without s ack, for that sets it
a-work; and learning a mere hoard of gold
kept by a devil, till sack commences it and
sets it in act and use.

ADRIHKIHG S0HG

Wine comesin &t the mouth
And love comes in at the eve;
That's all we shall know for thuath
Before we grow old and die.
| it the glass to my mouth,
| look at wou, and | sigh.

Fight Noble Brewer's Guild of Caid

Membarship — Subseriplion Farm

Mame [Mundane)

Mame (SCA)

Address

E mail

Do you currenily have a Harp Angent?

Branch, if any

Current Rank

Flease contact the Guild's Secretary/Exche guer
THLord Conal O'Bren at {lorddonali@yahoo.com)

fer mailimg insfructions and dues information.




