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Mexct Kingloza Meating:
Greetings My Fellow Brewers! TBA-Somewhere in Lyonmere June 22nd- heep your eye

grapes peeled to the ernadl!
Gireat Westren is onby a fewr short months oreay? Boon

Western Brew Contest. I hope that all will attend or ot least Inside this issue:
send one entryto it and T aste of Coid RECIPES!!!
Fonmertime in Caid has its ovwn interesting brewing, Tapping the Kez
challenges. This is a good time to et that heat. vork for yvon List of Peripd and Periodesq
with brews made by infosion, like vinegars and cordials. Jmt Poanhy Reinhandt Medel
remember- try it!
Master Donal O'Erien, Gnild Master. DUES ARE DUE

Here 15 alot of information from a late period English soarce deding with by ewing, - Dional

Andrewr Boorde 'A Compendsyous Regymnet or a Dyetary of Helth', 1542 (1270 F . Furrdwall editiosn)

The x. Chapetre treateth of &l marmer of disrrkes, as of water, of wyme, of ale, of bere, of cyder, of meade, of
metheglyn, and of whay

Water 15 one of the fowre Elementes, of the widche diyuers lycou s ar diymke s for marmes susbmaunce be made of)
talomg theyr orygymall and sabstaance of it, as ale, bere, meads, andmetheglym. water 1s not holsome, sole by it
selfe, for an Englysshe man, consydersymge the contrarye weage, which 15 not conourrant with natare: water 1s
colde, slowre, and slacke of dygestrorne The best water 15 rayme-water, sobeit that it be clene and parely taken.
Mexte to 1tis rotesmg water, the whiche doth swyftly romme from the Eest in to the west wpon stones or
pyhles. The thyrde water to be praysed 15 rynuer of broke water, the whichis dere, ronrsmg on pibles and gravayl.
S tatidynge waters, the whiche be refresshed with a fresshe spryng, is commendable;, bt standyng waters and
well-wraters, to the wiiche the sofite hath no reflseeyon, althoughe they be lyghter than other rotusmz wraters be,
et they be not so commendable. And let every man be ware of all waters the whiche be standsymge, andhe
putryyred with froth, duckemet, and mudde ; for v they bake, o twewe, or dresse meate with it 1t shall ingender
matey infyrmytes. The water the which every man ought to dresse lus meate with all, or shall vse bakymnge or
brsrng, let it be ronrsm ;, and poat it 1n vessell es that it moay stande there 41 or i howes or it

(eontirmed onpage 4)



EEGIOHRT, ERRNCHES

The
The
The
The
The

Inland Empire
Angels Branch
Dun e Branch

Qrar the Hill

Lyondeme e Oranck

Brarnck include=s the
include=s the Earonsy
include=s the Farony

Branck include= ths

Shire of Heatherwyne and the Earony
of Angel=.
of Dun Oz.

Shire of Tlintaermi=t.

include=s the Earony of Lyondemers.

Ereywars' Fuild Counoil

The Guilmaster is [laster Dional O 'Brien

The Scribe/Chronicleris Alas de Bt German

The Secretary is the Honorable Ladj.rlng'lb ot Sigmudardothy
The Excheqguer iz [

The Dun Or Branchmaster is ELma.Lmﬂa.D.&l_Lagn

The Dun Or BranchSerbe 15 Lord Si gmund Svertingsson

The Inland Empire Branchmaster i1s D aroness Jeanne Iare [acrog
The Inland Empire BranchiScrihe i3 currently wacarnt

The Over the Hill Branchmaster i3 currently vacard,

The Over the Hill BranchScrhe 15 currerdly vacand.

The Angels Branchmasieris currertly vacant

The Angels BranchScribe 15 cwr enfly vacant

The Lyondemere Branchmaster 15 L ord Maimillian dErembourg
The Lyondemere BranchScribe 15 curertly wacarit
Masierb rew er Iaster Timothens Zacharia

Maserhrewer Master Tofi Kertly alfadsson

Grand masierh rewer Llaster Atar B ahkter

The Crown of Caid

of Dreiburgen.

[ -
o . =
(A7 NS TRy AT NS e
b S it A """"--lll"'tl":-ﬂ_' e e b e T A -*
Oiazlalome: Thia nemalebbkxer iz nobk a cocpocake publicat ion of khx Socixky Eor Cexabtive Anacheconiam, Thne. and doxa

nok del incakx SCA policixza.

Submizaiona arx xncoucaged and mill bx vaxd a3 apaicx and Lbkopicalibty allom. Pleaax axnd

Alaiz de Saink Cecnmain abk azilnomcahByahoo. conm.

Subaccipbkiona ko Tn VWino VYecibkaa ia
$8.00 a yxwar and cxnxm in Way of kEhx
aubnibtbkxd Lo bhx Cuild Sxiécx Waa

ingluded mith Cuild nenbxcahip and iz publi ahed quack=xcl
xac . Chxcha acx nmade papablx bo "5CA, The; Kingdom of

ac y, xrt Donal O'Scixn.

arkicle oc

onx mizhing ko cxpcink oc
thx aukthoca and conbkcibubkorca.

utx pxcnizzion ko do ao.

bliah |
i i

Copycight 2007 Socixky For Cexabive Anachconiama, Tne. Al

cighka cxaxcwxd.

.

actkmoch should conback bhx aubhoe

aubnizaiona ko thx chronicl=e

Cuild nenmbxcahipa acx
aid-Bcxmxc 2 Cuild and

ackiak and




Tapping the Keg with Donal O'Brien
Ty Ml tar Do ma 1 0P B, COL

0 That iz the difference hetween "wort™ and "mustc™?

The art of brewing can be distilled (ves, the pun iz intended)dowm to
encouraging veast to live in a sugary licquid to produce ethanol and carbon
dioxide. The terms "wort®™ and "must"™ both refer to the sugary licquid that is
the veast's food source.

"lort™ iz made by steeping walted grains in hot water Lo activate enzyines
that will cowvert starches into fermentable sugars. Wort is the basis for
both beer and whiskevy.

"Must"™ refers either to juice [(from grapes and other fruits) that i=s
fermented into wine or the water/honey mixture that is the basiz of mead.
The terim “must” alao describes wine recipes that start with a water/sugar

baze that iz flavored with fruits, herbs, spices, flowers or vegetables.



be ocouprred; than strayme the wpper pate thoroughe a thscke 1ypmsm clothy, and cast the infersrall parte aaraye. I atr
maty do wse to diynke water with wme, let it be purely straymed ;, and than sethit, and after 1t be cold, let

hn poat it to b s wyme | bt better it is to dosymbkee with wsme, stylledwaters specyally the water of drawhberes, o the
water of buglos, [or the water of borage,] or the water of endsae, or the water of cycory, or the waters of southsstell
atwd davndelyon And v arse man be combredwith the store, or doth e inthe poditande places wee to diynke with
whate wime the water of hawes and the water of mylke © loke for thi s water in a boke of my malomge, named " the
brewsrary of health".

Of wryte

A1 maner of wynes be made of grapes excepte regoyse, the whiche iz made of a bery. Chose yow wyne after this
sotte: 1smust be fyme, fayre, & deretothe eye; it mustbe fragrat and redolent, hauynge a good odow ad flagor in
the niose; it mug sprymcle inthe cupwhanitis drawne or pot ot of the pot into the cup; it rastbe colde & pleasaunt
to the mouth; and it moust be strong and subtyll of substaance: And thay, moder atly dronkern, it doth acuate and doth
grrcken amans witte, 1t doth comfort the hert, 1t doth scowre the lyaer;, specyally, yfitbe

whate wyry, it doth redoyee all the powrers of man, and doth nowrysshe the; 1t doth ingender good blode, 1t doth
comnforte and doth nourysshe the brayme and all the body, andit resoloeth flewme; it ingendreth heate, andit is good
agaymst hewsymes and pencyfdnes; 1t is ful of agylyte; whetfore 1tis medsonable, specyally winrte wyne, for it doth
muncyfye and clense woundes & sores. Furthermoore, the better the wime 15, the better bamoos it doth ingender. wyne
must not be to fewe or to olde; but hyghe wynes, asmalmyse, mae be kepe longe. And bsreause wirne 15 full

of fumosyte, it 15 good therfore, to daye it with water, wirnes byghe andhote of operacyron doth comfort clde men and
won ey, bt there 15 fiowsme good for chyldren & mavydens; for in berghe Almayme, there 15 0o mayde shall deynkee no
wyme, bt styl she shal disrnk water vrto dhe be maried the vauall diymke, there & 1nthe other hyghe countres, for
youtly, 18 Fountayme water, for in every towne 15 a fourtayne or a shalowre wel, to the which all

people that be yonge, atd seraaardes, hath a confluence and a recourse to Jrynke. Meane wymes, as wymes of Gascony,
Frenche wymes, & specyally B ayrnrsshe wiyrne that 15 fymed, 15 goodwith meate, specyrally claret wyme. [tisnot good to
dismike nother wyme fnor ale before a man doth eate somwhat, dthoughe there be olde fantastyeall sasanges to the
cottr arye. Also these hote wiymes, as malmesye, wirne cowrse, wirne greke, romanysk, romay,

secke, alygaund, basterde, tyre, osay, Muscadull, cap-rycke, tyrd, roberdarsy, with other hote wymes, be not good to
diymike with meate, it affer mete, & with oysters, with saledes, with finsre, a draught or baro moay be suffered Olde
menmaye dyrke asl sarde, rghe wiymes o theyr pleaswe. Fuaathermore, all sarete wynes and grose wymes doth
make a man fatte.

Of ale

Aleismade of malte and water, and they the wlich dopat any other thsrnge to ale thanis rehersed, except yest, barme
ot godesgood do sofystical theyr ale. Ale for an Englysshe moan 15 anatural diynke. Ale moust haue these propettyes: it
must be freshe and cleare, it muste not be ropy of stmooksy, nor it must have no weft or tasle. Ale shoald not be dronke
vider v, dayres olde. M ewe ale 1z vwholsome for all men And sowre ale, and deade ale the wlich doth stande a tydtis
good for no man. Batly malte maketh better ale then otenmalte or argy other corne dothy

it dothingendie grosse boyn oures, bt wette it maketh aman stronge.

2f hete



Bere 1z made of malte, of hoppes, andarater: 1t 15 a nabarall diynke for a Dutche man. And nowe of labe dayesitis
moche weed in Englande to the detrsrment of moany Englyashe merc speciyally it kylleth them the wiichbe troubled
withthe colycke, andthe stone, & the dransiion; for the diynke 15 a colde diyrbkee; yet 1t doth make a moan fat, and
dothinflate the bely, asit doth appere by the Dtche mens faces & belyes. If the bere be well seaed, and be fimed, and
nuot fiew, 1t doth qualyfy the heat of the lyaer.

OF cader

Corder 15 made of the tuce of peeres, or of the 1uce of aples; & other whyrle cyder 13 made of botly bt the best cyrder 15
made of cleane peeres, the which be dulcet; it the beest 1z not praysedin plirsrcke, for oyder 1z colde of operacyon,
atud 15 full of vertosyte, wherfore it doth ingendre ewrryll ham o s, and doth serage to moche the nabarall heate of man,
& dothlet dygestron, and doth nwte the somacke; bt they the which be wsed to i, v 1t be dronken in hanasrst, it doth
lytell harie.

Of meade
Ileads ismade of horery atd water boyled both togyther; vt it be frned and pare, 1t preserueth helth, it iz not good
for them the whiche hae the Ilyacke or the colycke.

Of methe gym
Ilethe gy ismade of horery & water, and hetbes boyled and soden togsther; vt be fimed & stale, 1t is better inthe
regyanent of helth than meade.

Of whasy
whay, yfitbewel crdered, specyally that whay the which doth come of tatter, iz a temmporate deynke, and 18 moyst;
atud 1t doth noasreshe, it doth dense the brest, and doth porge redde colour, and good for saustleme faces.

Of poset ale
Poset ale 1s made withhoto myIke & colde ale; it iz atemporate diynke, andis goodfor a hiote 1yaer, atd for hote
feuers, specyrally v colde herbesbe sodeninit.

Of coyte
Coyte 13 a diymbe made of water, in the whiche 1z layde a sowre and a sdt lewsm ab. or 14, howres | then itis dronke. it
15 a weual deyrke in Pycardy, in Flaundres, in Holande, in Brabant, and Selande ; kot dothe g quench the thsrrste.

To speake of a ptysan, or of owyrmel, of of agaa wte, o of Ipocras, [ do passe ouer at fhas tyame ; for I do make mensyon
of it i the Brewrary of health
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Dional's Brandied Letn onade
Ingredierts:

212 cups of water
114 cap of sugar
172 cup of lethot jua ce

112 oupof pinot grigo{or o favorite white wine)
112 cup of white bratidy

23 oup of sugar

354 cup of letnon e

5 cups of water

Procecdure:
Combitie d 1/2 cups of water, 1 14 oup of sugar, and 152 cup of lemon juicein a saucepat. Light a ki ghheat wder the
paty Bty cortinaally antil the sugar 15 campletely dissolved. Bringthe contents of the panto a kigh simmer. Twnthe

heat downtomediam. Simumer for 25 mirmites. Tun off the heat and cool to room temperatuare.

Innalarge bowl, combine the cordents of the saacepan, 1 152 cup of pinot grigo(or o Favorite white wine), 1 152 op
of wiite brandsy, 25 oup of suzar, 34 cup of lemon pwce and 5 oaps of water, St well until the sugar 15 completely
ch ssolved.

Po the beverageinto ad quart cortaner with id Chall overrd ghit 16 the refi gerator before bottling or setving.

Motes:

Letmons have been usedin beverages inmarsy areas across the centuries. A lemon syrnup recipe can be found in An
Anorrpnous Andalusian Cookbook of the 13th Century |, translated by Chatles Perry and publidhed in Cartadoc's
Mliscellany  bar D oavid Friedman

Recipes for lem an sspups, lemon wine and a distilled "water” of lemon canbe foundin Martha Washington's Booke of
Cookery |, avolume that 15 dated from the mid-16th cenduary to the early 17th cerdury.

The eatliest printed sowce for alemonade recipe in England appears inthe 16533 edition of La VW aretwe's  The French

Cook

(eontirmed onnext page)
How to Make Lemonade.



It ismade several wales, accordingto the diversity of the mgredients. For to moake 1t with JTasmin, you must take of it
dhonat taro handbd, infase it in baro o theee quatts of water the space of eight or tery howres; thento one cquart of water
yona shall pot six ounces of sugar. Those of arange flower s, of muscade roses, and of gellifl carers, are made after the
SEITLE WA,

Fot tomake that of lemory, take some lemons, ot them, andtake ot the puce, pat it inwater as abovesaid. Pare another
lemoty, cutit into dices, putit anongthds juice, and some sugar proport anably, That of orange 15 moade the same way.

& couple years later (16535, arecipe for 'Lymonade' 15 found in Ladie Botlase's Receiptes B ooke:

To make Lymonade

take & pints of whate wine & mix itwith 5 pirts of water & apint & a half of sirrup of et ons, then bottle 1t upp, &
petfine it v youlike it the sirnap of lemon moust bee made with ye Juce of lemons & as much loafe suger as will briing
it to a bodie for sirnap & not tobe boyled at all

Today, lemmonade 13 usually a norealcoholic beverage moade from lemonjuwees, water, and sugar. The addition of a kit of
white grapejuce of white wine tothe recipe adds to the beverage's mouth feel and perceived sareetness. The grape uice
ot white witie tnparts a mellowing smoothness tothe sharp tartness of the lemonade.

This recipe takes things a step farther by adding brandsy to the mix. Brandy adds a complex layered flavor profile to the
tatiziness of the lemon and sweetness of the sogar

Bihliographsr:
Hess, Karenn. Martha Washingtorls Booke of Cookery. Columbia U rdwer sityy Press, 1921, 1995; ISBN10 023104931 5,
[GBH13 9720231049313

La Varetmie, Francois Pierre and Terence Soully (translator). La Varenne's C ook ety The French Cooly, The French
Pastryr Chef, The French Confectioner. Prospect Books (JED, 2006; ISEN 10 1903018412, [3EN13 972190301841 5

achoonover, David B, ed. Ladie Boflase's Receiptes Booke. Uruversity of [ owa Press, 1992, [SBH10 0277456364,
[SBH 13972077 456360

Wilsory, C. Armn Food & Drink in Britain From the Btone & ge to the 1 h Cenbey. Academy Chicago Publishers, 1973,
1991; TSBH 100397334276, [SBN13 9TE0E97334877
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& couple of mized drnks recapes from Interesting People:
Datme Selene
Larty Miven's Insh Coffee
from notes taken once upon a Loscon. Makes 1 quart for a party.

It a one-guatt measuring cup, fux
3 cups of coffee [Larry used Molka-Java]
4 heaping Tahlespoons light brown sugar

Fill to 1 quart with Irish whiskey [Larty used Bushmill's] and distnbute to the wating tipplers. Top
each cup with unsweetened whipped cream.

Hot Party Punch
by Jon de Cles, one of the 3CA founders and longtime Board Member from notes taken once upon a

Westetrcot.

1/2 cup Orange Pekoe or Assam Tea [diy tea not 11iquid]
3 Theps. Allspice

2-1/2 cups Orange Juice

1-1/2 cups Lemon Juice

1 cup Pineapple Juice

3 whole lemons, sliced thinly

3 whole oranges, sliced thinly

1 hand-full coves

& 0z. can pineapple punch [1think 1t was concentrate]
1-1/2 cups honey

4 guartzs water.

1. Boil water, put in tea and steep.

2. Simultaneously, heat all juices, allspice and honey.

3. Strain tea and combine with juice mizturein ahig
heatproofhowl wath froit and cloves.

4 Serve and enjoy!



Basic Red Hippocras
Ilaster Dional O'Brian, OL

Hippocrasis a sweetened spiced wine served after feasts Recipesfor spice mixhares oo back o
leasttothe 1390's(see The Forme of Cury whereit 1z caled 'ypocras’). In general, wine was
sreetened with sugar and flavored with cirmam on, ginger andwide array of other spices.

Ingredients:

1 750 ml bottle of red wite

1 cup of white suzar

12 ounce of citmatnon stcks, cracked
/2 owace of fredh ginger, chopped fine
1 clovwe, cracked

1/4 teaspoon of matmeg, freshly grated
10 Wlack peppercorns, oracked

Procedure:

Pour a bottle of redwine into a dean quart Jassjar. Add a oup of white sugar to the wine.
Attach a ight1id to the jar.

ahake gertly antil the sugar 13 completely dissolved. Take off the lid and add 1/ ounce of
cracked crmamon sticks, 102 ounce of finely chopped fresh anger, 1 cracked clowe, 14
teaspoon of freshly grated ratmeg and 10 cracked black peppercorns tothe wine Reattach the
lid and switl to max. Let the spices steep for 24 hours, Pour the contents of the jar through a

strainer. Ty toremove as much of the remaining spices as possible. Serve,

Motes:
[ prefer to use a cheap red r gundy as the base for my red lppocras.

Online Resoy ces:

The Forme of Cury
bt Seranae phin, comm - lindsblfoc!



Sinple Athol Brose
Master Dotal O'Brian, OL

Legend has it that the Duke of Atholl overcame bus enemies, during a Highland rebellion i 1745, by filling ther well
with at inteoecicating mixtare of catmeal, hotey and whiskor, (Dandeoty, Alan (1999, The Oxford C omopard on to Food.
Oxford New ¥ ork: Oxford University Press, xix + 892 [SBN 0-19-211579-10)

The flavor combinati on of the oatmeal, honey and whaslor is a sprise at the first taste. The warning, soeet sensations
packly mel dinto a very pleasing whole.

Recipe for 1 gquart
Ingredierts:

2 cups oatmeal

& cups of water

1 cup of honey

1 cup of whisky

Procediye:

Combitie 2 cups of oatmeal and & cups of water 1 alarge saucepan Sty well tomix. Put a cover anthe pan Light a
medign heat wader the pan and britgto a bod. Twn off the heat adlet sit for anhow

Place a strainer over a bowl Powr the oatmeal into the strainer. Let as much oatmeal water as posable strain into the
boarl. Discard the oatmeal.

Irto a clean quart jar pour ind cups of the oatmeal water, 1 cup of honey and 1 cup of whasky. Stir gendly undil the honey
15 campletely dissolved. Attach a ightlid to the jar. Set the jar agde away from direct sunlight for at least aweelk to



Ode to the Irizsh Brewer
Eathardt M edehre

An Ode to the Irish Brewer,
Brewers of slall no doubt
For it was the Irish Brewer
that gave us Guinness Stout
A cheer for thewr Innsh Brewer,
Every courting man's drearn
For it was the Irish Brewer
that gave us Irish Cream
And as we know Insh Cream makes
the ladies quite fusky
And leave it to an Irish man

to teach acow to give Whiskey.

Right Noble Brewer's Guild of Caid

Membarzhip - Subsenplion 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 quer
THLord Conal Q'Bren at {lorddonali@yahoo.com)

far mailimg insfructions and dues information.




