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March 2022 
 

Barony of Shattered Crystal 

Cherished People of Shattered Crystal,  

 

It is astonishing to me how quickly the time has flown by.  Admitted-
ly, these last two years have been more trying than any of us could 
ever have anticipated. In some ways, it doesnõt seem like that time 
even happened. In others, it seems to have lasted forever.  And so, it 
comes to pass that I have had the honour to represent you to the 
Crown and the Crown to you, for more than 4 years.  Years were I 
have been blessed to see Pennsic Court from the dias with my back to 
the castle, to see friends raised to new levels of distinction and prow-
ess with joy, to help spread wonder to children, to almost win the 
Known World Armoured Championship, and to hopefully have shoul-
dered some small measure of your burden in sorrow or grief.   

 

To those of you who would think to ascend to the Baronage of Shat-
tered Crystal, I beg you to fully consider this undertaking.  It is a joy 
- but there are trials too.  Itõs a lot like being HR at a large corpora-
tion with many departments and varying goals and personalities. I 
would offer you my counsel as you seek to undertake this endeavor. 
And so, I ask that any who wish to submit a Letter of Intent, also 
contact me.  I would like to schedule an opportunity to have a trans-
parent discussion with each individual or pair who would succeed 
me. If anyone has general questions, please reach out to me directly 
and I shall be happy to share what I have learned.  

 

For Some Months Yet,  

 

Petrona, Your Baroness  

INSIDE THIS ISSUE  

Riddles ......................................................... 2 

Polling Info ................................................... 2 

Word Search ................................................ 3 

Recipe.......................................................... 4-6 

Arrow Bag .................................................... 7-14 

Exchequer Report ........................................ 15-16 

Curia Call ..................................................... 17 

Calendarééééé.ééééééééé....18-20 

 

The Shards  
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Masking No Longer!  

Weôll see you every Tuesday at 

the Moose Lodge with a smile 

on! 

New Champions:  

A&S: THL Strawberry 

Bardic: THL Fintain MacAldin 

Poet Laureate: Lady Asa 
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Riddles from Mistress Caroline  

For the ñtimeò we are in, I thought two Anglo-
Savon riddles might be fun. They are part of the 
95 riddles found in the Exeter Book, which is 
perhaps even earlier than the 11th century. I 
may have printed these out several decades 
ago. If so, do old-timers remember them?  

  

Riddle 68  

The wave, over the wave, a weird thing I saw, 
through-wrought, and wonderfully ornate:  

 a wonder on the wave ï water became bone.  

  

Riddle 38  

The womb of the wold, wet and cold,  

 bore me at first, brought me forth.   

 I know in my mind my making was not   

through skill with felts or fleece of wool;   

there was no winding of wefts, there is no 
woof in me,  

no thread thrumming under the thrash of stoke,  

no whirring shuttle steered through me,  

no weaverôs reed rapped my sides.  

The worms that braid the broidered silk  

with Wierd cunning did not weave me;  

yet anywhere over the earthôs breadth  

men will attest me a trustworthy garment.  

  

Say truly, supple-minded man,  

wise in words, what my name is  

Polling Information  

April 2nd ï The Barony is accepting Letters of Intent 
and other required documents from interested parties. 
Letters will not be accepted this before this date, but if 
anyone wants to prepare their submission ahead of 
time, thatôs fine.  

These are the required documents and other infor-
mation that will need to be submitted: 

SCA name and any titles (exactly as they will be 
listed on the poll) 

Legal name with contact information including: mail-
ing address, phone number, email address 

Copy of valid membership card (valid through the 
transition time period) and a copy of photo identifica-
tion 

Letters can include any information the candidate 
wishes to communicate to the Crown or the populace 
ï such as vision for the barony or SCA experience 

The submission of the letters should also include a 
photo of the candidates with the current Middle King-
dom photo release form. 

All documents should be in a PDF or Word document 
format. 

(Photos can be submitted separately in most any 
common photo format) 

May 2nd ï Window for submission of Letters ends. 
This window must be 30 days long ï if the announce-
ment for opening submissions is delayed, this dead-
line will be delayed to match.  

May 11th ï Polls open for commentary from both resi-
dents and non-residents. Kingdom law requires they 
be open for 3 weeks. 

June 1st ï Polls close. 
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Honey Apple Bread Pudding with Mock Clotted Cream  

By Lina  

This is an Anglo-Saxon inspired recipe based on baked ñHunigÞpplasò (Honey Apples).  The recipe 

makes 9 servings. 

Mock Clotted Cream 

- 1 cup (8 oz) heavy whipping cream 

- 1 envelope (0.35 oz) Dr. Oetker ñWhip Itò whipped cream stabilizer 

- 1 envelope (0.32 oz) Dr. Oetker Vanilla Sugar (You could also use 4 tsp Auntie Arwenôs Glorious-

ly Hedonistic Vanilla Sugar.) 

- 1 cup (8 oz) sour cream 

 Pour the heavy whipping cream in a medium bowl and sprinkle the ñWhip Itò and vanilla sugar on 

top.  Using an electric mixer, whip the mixture until stiff peaks form.  Using the mixer on low speed, 

blend the sour cream into the whipped cream.  Cover and keep refrigerated until ready to use.  (Note:  

You might have some leftover mock clotted cream. It is delicious with fresh berries.) 

 

Bread Pudding 

- 6 slices whole wheat bread, diced 

- 1 cup (8 oz) milk 

- İ cup (4 oz) apple cider or apple juice 

- 3 large eggs 

- ı tsp salt, divided 

-1 tsp, divided, Auntie Arwenôs Korleoneôs White Lasagne blend, 1400ôs French family recipe (This 

sounds odd; however, the blendôs spices provide a complement to the apples.  They are Ceylon cin-

namon, nutmeg, clove, and black cardamom.  You could also use Pouldre Douce, Apple Pie Spice, or 

Pumpkin Pie Spice.) 

- Ĳ cup (6 oz) liquid honey 

- 1 scant cup raisins 

- 1 large crisp apple, chopped (I used an Envy apple.) 
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- Butter for the baking dish 

- 8 in x 8 in baking dish   

- Larger baking dish that will easily contain the 8 in x 8 in baking dish.  I used a deep 13 in x 9 in casse-

role dish. 

1.  Preheat the oven to 400oF.  Butter the 8 in x 8 in baking dish and place the diced bread in the dish. 

 

2.  In a medium bowl, whip together the milk, apple cider or juice, 3 eggs, Ǖ tsp salt, and İ tsp Auntie 

Arwenôs Korleoneôs White Lasagne blend.  Pour over the diced bread, cover the mixture and let it rest for 

15 minutes. 

 

3.  In a medium bowl, mix the chopped apple, raisins, ȧ tsp salt, and İ tsp Auntie Arwenôs Korleoneôs 

White Lasagne blend.  Pour the honey over this mixture and stir again to blend.  Spread the mixture over 

the soaked bread in the 8 in x 8 in dish. 
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4.  Set the 8 in x 8 in dish inside the larger dish.  Carefully pour hot water into the larger dish 

until it is about halfway up the outside of the 8 in x 8 in dish (~1 inch deep).  Carefully put the 

dishes in the oven and bake uncovered for 45 minutes or until a knife inserted 1 inch from the 

edge comes out clean.   Carefully remove the dishes from the oven and let the pudding cool for 

10 minutes. 

 

5.  Remove the 8 in x 8 in dish from the larger dish.  Slice the pudding into 9 square-ish pieces.  

Serve with the mock clotted cream.  Enjoy! 

 

  

Works consulted:  Tastes of Anglo-Saxon England by Mary Savelli, Anglo-Saxon Apples at har-

boroughmuseum.org.uk, Betty Crockerôs 40th Anniversary Edition Cookbook, If Teacups Could 


