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Barony of the Sacred Stone, SCA, Inc. 
Kathryn Evans 
4493 Leepers Street 
Iron Station, NC 28080 



Unto the Populace 

From the Baroness 
Greetings to the Populace of Sacred Stone!  
  
I would like to thank Baron Achbar and his staff of Desert Wind. From all reports it was a wonderful event. I also would like to thank 
Lord Christian and his staff for running In a Phoenix Eye. This event was a wonderful time and educational. I was impressed by the en-
tries we have. Congratulations go out to our neighboring Barony, Nottinghill Coill, who won the inter -baronial competition. We will 
have to work hard to regain our title next time.  
  
As the summer progresses, I know many of you are preparing for Pennsic. If you are staying with Sacred Stone, please remember to get 
your tent info to Mistress Alianor. She has very nicely run this camp for many years now. In that vein, if you are interested in running the 
camp next year, please talk to Mistress Alianor. She can show you how things work and get you information on being a top notch camp 
steward. She has been gracious about helping us out, but we need some other people to take on the torch and start helping out.  
  
After Pennsic we have our Baronial Birthday. I hope to see many of you there as we celebrate another productive year within Sacred 
Stone. We will be having a Champions Challenge in the Heavy, Rapier and A&S categories. I encourage you to partake in this challenge, 
even if you do not want to be the next champion of Sacred Stone. That being said, I urge you to consider going out for the Champion 
position. It is work, but it is also incredibly rewarding. You will represent this noble Barony and her people. You do not have to have 
reached any certain level in the SCA for this position, all it takes is love for Sacred Stone. So please, give some thought to it.  
  
Thank you for your hard work and wonderful energy.  
Kisaiya  
Baroness  
 
From the Herald 
Greetings Sacred Stone! 
  
I will be hosting a consult table at Baronial Birthday this year, so feel free to stop by and get your paperwork turned in.   Any heralds who 
would like to help, feel free to bring whatever you want and do so.  Anyone who would like to field herald for Baronial Birthday, please 
contact me.  I look forward to seeing everyone there! 
  
Apollonia    
 

From the Castellan 
If you have a Video cam and would like to assist Baron Achbar in a demo DVD, please let me know. 
    
We need garb for men. We have a lot of garb for ladies.  If you have old garb and would like to find a home for it, please see Achbar. We 
can let the new comers to our hobby use it  
 
 Achbar 
 

From the Chronicler 
Greetings all, 
 
 I would like to thank Lady Brianna O’Duinn and Mistress Susanna von Schweissguth for their articles that appear in this month’s 
newsletter. Both articles are very useful and informative and I hope you all enjoy them. And I encourage anyone who might have an 
article or perhaps a class handout to submit it. It is wonderful way to share information. 
 
 Always in service, 
Lady Katerina Sina Samovicha  



Regnum 

SENESCHAL - Asszony (Lady) Bessenyei Rozsa 
Rachel Wojcik, 1009 Keith Dr. Monroe NC 28110; 
(704) 283-0608; seneschal@sacredstone.atlantia.sca.org 
 

Drop Dead Deputy - Master Robear de Bardoulf 
Bob Harvey; robear911@juno.com  
 
Calendar Deputy - Lady Louis de La Mare 
Heather Benedict; ladylouise@carolina.rr.com 
 
Special Projects Deputy - Madonna Apollonia  
Margherita degli Albizzi 
Sarah Grochoski, 1079 Henderson Grove Church 
Rd. Salisbury, NC 28147; (704) 797-9409;  
apollonia@bellsouth.net 
 

CASTELLAN - Baron Achbar ibn Ali 
James Morrow, 3604 Beaux Street Charlotte, NC 28208 
castellan@sacredstone.atlantia.sca.org  
 
HERALD - Madonna Apollonia  
Margherita degli Albizzi 
Sarah Grochoski, 1079 Henderson Grove Church Rd. 
Salisbury, NC 28147; (704) 797-9409;  
herald@sacredstone.atlantia.sca.org 
 
KNIGHTS MARSHAL -  Duke Logan Ebonwoulfe 
Derrick Solomon 
heavymarshal@sacredstone.atlantia.sca.org 
 

Deputy Marshal - Baron Achbar ibn Ali 
James Morrow, 3604 Beaux Street Charlotte, NC 
28208; castellan@sacredstone.atlantia.sca.org  

 
RAPIER MARSHAL  Lord Christian von Nuremberg 
Chris Walters; (704) 281-9579;  
rapiermarshal@sacredstone.atlantia.sca.org 

 
 
 
 
 
 

ARCHERY MARSHAL - Conall Mac an Druiadh  
Brian Drury 536 Skylark Lane, Linwood, NC 27299 
(336) 853-2112 
archerymarshal@sacredstone.atlantia.sca.org  
 
MINISTER OF THE LISTS - Lady Anneke Raudhe 
Manya Greene, 612 South York, Gastonia, NC 28052; 
(704) 877-1452; mol@sacredstone.atlantia.sca.org  
 
MINISTER OF ARTS & SCIENCES -  
THL John von der Velde 
John Spiegel; (336) 392-2044; 
moas@sacredstone.atlantia.sca.org 

 
Deputy Minister of Arts & Sciences -   
THL Wolfram von Taus 
Aric Benedict; lordwolfram@hotmail.com 

 
EXCHEQUER - Lady Lidia de Ragusa 
Lydia L. Towery, 1231 Monroe Dr. Gastonia, NC 
28054; exchequer@sacredstone.atlantia.sca.org  
 

Quartermaster - Baroness Fiona MacLeod 
Andrea Davis, 916 South Church St. Gastonia NC 
28054; (704) 864-9303; fionasca@yahoo.com  

 
MINISTER OF MINORS -  Vacant 
 
CHIRURGEON - Vacant 
 
CHRONICLER - Lady Katerina Sina Samovicha 
Kathryn Evans; 4493 Leepers St. Iron Station, NC 
28080; chronicler@sacredstone.atlantia.sca.org  
 
WEBMINISTER- Lord Cyriac Grymsdale 
Kevin Towery, 1231 Monroe Dr. Gastonia, NC 28054; 
webminister@sacredstone.atlantia.sca.org  
 

Deputy for Baronial E-List - Lord Jonathan Blackbow 
David Ritterskamp, 515 East Ohio Ave. Bessemer City 
NC 28016; blackbow@carolina.rr.com  

Baroness, Kisaiya Zingara 
Dawn L. Davis, 916 South Church St. Gastonia NC 28054; (704) 864-9303;  

baroness@sacredstone.atlantia.sca.org 
 

Baronial Officers 



Regnum 

Baronial Champions 
 

HEAVY CHAMPION - Lord Cyriac Grymsdale 
Kevin Towery, 1231 Monroe Dr. Gastonia, NC 28054; 
valmersage@aol.com 
 
RAPIER CHAMPION - Lord Phillip Jäger 
Salvatore Frontauria, 2210 Startown Rd. Lincolnton, 
NC 28092; mailleorder@yahoo.com  
 
ARCHERY CHAMPION - Thorgrim Thiggvarsson 
Gary A. Thigpen, 1324 4th Creek Landing Dr.  
Statesville, NC 28625; thorgrim_sca@yahoo.com 
 
ARTS & SCIENCES CHAMPION -  
THL Alianor atte Red Swanne 
Jean Wagner, 616 N. Mendenhall St. Greensboro, NC  
27401; (336) 273-4931; redswanne@bellsouth.net 
 
 

Order Principals 
 

Order of the Sacred Stone - Madonna Apollonia     
Margherita degli Albizzi 
Sarah Grochoski, 1079 Henderson Grove Church Rd. 
Salisbury, NC 28147 (704) 797-9409   
apollonia@bellsouth.net 
 
Order of the Phoenix' Eye - Lord Christian Thomas of 
York 
Chris Prewitt, 3611 Old NC 18 South, Morganton, NC 
28655; lordcristian2000@yahoo.com 
 
Order of the Phoenix Claw -  
 
 
 
     
 
 
 
 

Canton Seneschals 
 

AIRE FAUCON -  Lady Maeve Griffinsward 
Janet Thompson; gryphon@carolina.rr.com  
 
BAELFIRE DUNN - Mistress Azza al-Shirazi  
Zoe Kuhn Williams, P.O. Box 332, 
Union Grove, NC 28689-0332; azzazazo@yahoo.com 
 
CHARLESBURY CROSSING - Lady Alesia Gillefalyn 
Bonnie Harvey; alesiaglfyn@juno.com 
 
CROIS BRIGTE -  Lady Sorcha inghean Shearraigh  
Donna Caulder, 3160 Dunn Dr. #42, Winston-Salem, 
NC 27103 (H) 336-766-8193 (W) 336-714-0769 
dcauld@yahoo.com 
 
HINDSCROFT - Lady Bronwyn Inghean An Druaidh 
Jennifer Drury 536 Skylark Ln. Linwood, NC, 27229; 
(336) 852-2112 welshwmn3@earthlink.net 
 
SALESBERIE GLEN - Madonna Apollonia Margherita 
degli Albizzi 
Sarah Grochoski, 1079 Henderson Grove Church Rd. 
Salisbury, NC 28147 (704) 797-9409;  
apollonia@bellsouth.net 
 
 



 
 
 

Feasting on a Budget 
Lady Brianna O'Duinn  

MKA Sherra Dunn 

 
 

 
 Yes, you can do an elegant feast without breaking the bank.  Here are a few helpful hints to allow you to do exactly 
that. 
  
• Plan well in advance.  Determine your menu, write out all your recipes calculating for portions needed and make 
your grocery list, including quantities needed. 
  
• Know your area.  Know what stores you have available, which carry the best variety, and which have the best 
prices on which foods.  Also, does your area have certain foods that are common to the area but not found           
elsewhere?  Or, that are unavailable in your area?  Does your store have their own brands and are they any good? 
  
• Farmer’s markets can be a great source for vegetables and herbs.  Most of the time, you can also find vendors that 
are willing to discount for bulk.  Here again, know your prices.  Make sure you know when you’re getting a good deal.  
Also, the quality at a farmer’s market can be far superior to that of a grocery store.  Even when working on a tight 
budget, you still want good quality food. 
  
• Holidays.  Consider what holidays fall between the time you decide to cook a feast and when the event is 
planned.  Example:  If you decide in July to cook a feast for an event in December, you have several holidays            
in-between.  What foods are usually cooked for these holidays that may go on sale?  Also, many stores will put leftover 
food (especially meat) on a reduced price immediately after a holiday. 
  
• Sales are our friends!  When you plan well in advance and have your grocery list handy, you can then wait for 
your items to go on sale.  Knowing your area also helps here.  Is $1.99 per pound a good price for london broil in 
your area?  Of course, shopping sales only help with foods that will keep.  You certainly can’t buy milk a month in 
advance, but you can buy butter and freeze it. 
  
• Know how much storage space you have available.  This is where having friends in your area comes in handy.  
Does anyone have a deep freezer?  What about pantry space?  You’ll also need a lot of refrigerator space. 
 
• Buying in bulk – friend or foe?  Again, it comes down to knowing your area and pricing.  Also, take a calculator if 
necessary.  Sometimes, when you break down a price you’ll find that it’s cheaper to buy, say, (4) 12 ounce cans of 
beans rather than (1) 48 ounce of beans. 
  
• Prep, prep, prep.  It may seem like a good idea to pay a little more for sliced mushrooms than whole mushrooms, 
and, for a family of four, it’s not a big deal.  However, when you’re feeding 150 people, those cents add up!  Do   
whatever prep work you can in advance.  This is also another time when friends in the area helps!  Invite all your 
cooking friends over to abuse, oops, I mean use, well, that doesn’t sound good either!  Seriously, invite over your 
cooking friends and have a party. 
 
 



• Make your own stocks.  Buying chicken and beef broths makes things easier, but they can be made cheaper.     
Remember to keep any unused chicken or beef scraps that can later be made into broth.  When it’s time to make the 
broth, keep in mind that the vegetables you use in stock can be “past their prime”.  Check your store to see if they 
have any at a reduced rate.  It may be a little time consuming, but it can save you money and will usually taste better. 
  
• Group feast stores.  Does your local group keep nonperishables that are left over from previous feasts such as 
dried spices, lemonade mix, tea, coffee, sugar, etc.?  These can be of great value.  
 
• Donations.  Some head cooks donate some of their personal money toward feast.  I cannot personally do this, but 
I do donate some things from my kitchen.  If I have a recipe that calls for a relatively small amount of an herb or 
spice, I’ll just take mine.  This is also what I do about stock.  If I cook chicken at home, then de-bone it and serve 
only the meat, I keep the bones and skin for use in making stock. 
  
• Last and least.  When you want to include an expensive meat or vegetable, put it last on your menu.  By the time 
that course is served, even the pickiest eater will at least have the edge taken off their appetite.  This will mean that 
the delicacy that you’re serving will be savored instead of swallowed whole!  This is true of your menu no matter what 
you’re serving.  People will eat more of the first course than they will of the last, so remember to plan your meal and 
quantities appropriately. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

From William Caxton's 1484 edition of The Canterbury Tales 



 
 
Knitting in the Middle Ages 
Susanna von Schweissguth, OL 
MKA Susan Evans 
 
 
 
 The earliest evidence of knitting is in Egypt and the Middle East, at the eastern end of the Mediterranean Sea.  
These oldest pieces of knitting (1000 to 1300 A.D.) are actually more like small tapestries, made with very small 
stitches and with different colors in one piece (some multicolored, a number with blue and white patterning). 
 
 Most of these relics show evidence of having been knit ‘in the round’ on 4 or 5 needles, much like socks are made 
today.  While there is speculation that larger garments, like shirts, may have been made, the existing fragments and 
complete pieces only point to pouches, socks, and perhaps small pillows.  These small works of tapestry art were 
made out of linen, cotton, and wool, sometimes combined, and many are still brightly colored. 
 
 In Northern Europe, knitted relics, mostly wool, point to a different tradition in knitting.  There are competing 
theories that knitting developed spontaneously in many areas vs. the skill spreading via returning warriors during and 
after the Crusades. 
 
 Regardless of the beginning, Northern European knitting seems to follow the traditions of naalbinding, which     
pre-existed.  That is, wool was used and the stitches were larger, as was the diameter of the yarn.  Many of the finished 
pieces were fulled, adding additional body and warmth to these utilitarian garments:  hats, mittens, gloves and socks. 
 
 To this day, knitted socks show distinctive differences, which can show whether they were constructed in an 
“Eastern” (middle Eastern) or “Western” (North European) tradition… 
 
 European socks (and this is true of pre-1600 relics) are constructed closely following woven/cut/sewn socks.  These 
models include gussets shaped over the instep of the foot, a seam under the heel and shaping on the sides/bottom of 
the foot (sometimes omitted.)  The European socks, whether knit today or in the Middle Ages are almost universally 
constructed beginning at the top of the leg portion and ending at the toe. 
 
 Middle Eastern socks conversely begin construction at the toe, are shaped to cover the foot and heel, and end with 
working up the leg. 
 
 In the late Middle Ages, extant relics suggest a convergence of Eastern and Western skill, design and materials in 
Spain, Italy and Southern Germany as evidenced by Eleanora of Toledo’s stockings, the Dresden Trunk Hose and the 
lovely silk multicolored jackets, which blossomed in the 17th century.  While we don’t know which specific workshops 
they were designed and knit in, they show an acme in skill and patterning that I don’t think as been exceeded to this 
day! 
 
 Interesting aside:  When I was in grade school in Toledo, Ohio in the mid to late 60’s (1900’s), J.C. Penney sold 
knee socks that were machine knit in the same pattern as Eleanora’s of Toledo (Spain).  I really was meant to be a 
princess as a young girl! 



Announcements 

 

 

 
 

 

————————————————————————— 
 

Baronial Meeting and Practice 
 

The Baronial Meeting will begin at 10:30 p.m. on Sunday, July 24, 2005 at the Salisbury, North Carolina practice site.         
Baronial Fighter Practice will follow immediately afterwards.  

 
————————————————————————— 

 
 

This is the Phoenix, Volume 19, Issue 7, July 2005, a publication of the Barony of Sacred Stone of the Society for Creative Anachronism, 
Inc. The Phoenix is available from the Baronial Chronicler, Kathryn Evans, 4493 Leepers Street, Iron Station, NC, 28080.. This newsletter is 
not a corporate publication of the Society for Creative Anachronism, Inc. & does not delineate SCA policies. © 2005, Barony of Sacred 
Stone, SCA Inc. For information on reprinting from this publication, please contact the Baronial Chronicler, who will assist you in contact-
ing the original creator of this piece. Please respect the legal rights of our contributors. All Artwork, articles & cartoons used herein are used 
with the permission of the creator or artist.  


