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INTRODUCTION  -  So, You've Decided to Try Autocratting….

I received this via email, from Fiskr Hamondsen:

"My Lady Wife and I attended an event in the Kingdom of the Outlands, set at a church camp high in the Rocky Mountains.  A glorious setting, it boasted a large indoor feast hall and a really huge kitchen.  We arrived a little early and scouted out a good campsite just inside the woods.  Soon there arrived busloads of kids.  Unwanted, unexpected hordes of junior high aged kids.  Hundreds. 

The site owners had gotten their schedules confused and granted two large groups exclusive rights to the site for that weekend.  We suddenly had no access to the kitchen or dining hall, but threatening to allow the sweaty fighters to move in with the kids granted us use of the showers.  The event staff took it all in stride, relishing the challenge.  A call was issued for all extra poles and canvas, and all cook stoves.  A field kitchen and feast hall was set up.  Everyone pitched in and the results were amazing.  No meal was even late, let alone missed.  All portions of the event went off flawlessly and on time.  What should have been an event breaker was used to bring everyone together.  I learned a lot about the true nature of the SCA there.  When congratulating the autocrat just before taking our leave, he told me that I was praising the wrong person.  "Autocratting is easy," says he.  "Pick the right people for the jobs and stay out of their way."

A scant few months later we attended a rather large event hosted by a group in turmoil.  No troll staff, camping areas not marked off and no one was sure where they were, posted activities unstaffed and unplanned.  Event staff angry and pointing fingers, it cast a pall over the proceedings.  Even though the event eventually came off well and was considered a success it lacked the overall feeling of camaraderie, the enjoyment that makes SCA events so special.

Before my shire hosts an event I remind them of these two extremes.  The one factor that made them different was the attitude of the event staff.  I exhort my crew to smile and have fun.  Even as the proceedings fall apart around our ears, and they always seem to do exactly that at least once, roll with it, smile and have fun!  If the staff isn't having fun, neither are the guests.  If the staff isn't having fun, why are we even bothering?"

When I first autocratted, I went in search of good information to guide me.  There was a virtual library for feastocrats, but not much to be found on the actual running of the event.   After a lot of searching, most of what I have found is here, compiled into this guide.  In putting this handbook together, I've tried to include as many aspects of running an event as possible.  There are also a couple of appendices containing useful forms and examples.

One thing you will notice is that there are a lot of different ways to autocrat, and differing opinions on many topics.  This guide doesn’t mean to advocate any one way over another, but does attempt to give options to event staff on different ways to do things.  Additionally, there are many things that you will see mentioned a number of times by a number of different authors.  Consider these things carefully.

I hope that other would-be event stewards will find this handbook useful.  

In Service to the Midrealm,

Lady Meliora Leuedai de Ardescote

What is an Autocrat

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly

A. My Definition – The autocrat is not there to play the game, he is there to see that everyone else has a good game to play.  Don’t expect to eat feast, don’t expect to sit down, don’t expect to take part in court, don’t wear complicated garb (hoops are out).  As autocrat, the entire event is your responsibility.  This is a job.

B. Your Group’s Definition – Each group views autocrats differently.  Before starting out, be sure you know what your group expects of you as an autocrat.  You need to be sure of what they will and will not let you do.

C. Your Definition – before you set out, know what you want to accomplish, how you want to accomplish it, and with whom.

Event Questions

By Baron Master Midair McCormack

mka Charles Cohen

Why do you want to put on the event in the first place?  This is the most important question, and should be answered first!  Which leads to:

· What is the purpose of the event?

· Whom do you expect to attend?

· Is there a theme?

· What do you want to promote?  It could be fighting, dancing, merchants, a certain place and time?

· Can your group afford to put on the event?  What would happen if no one showed up and you lost all your money?

The Event

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly
Reason Dictates Activities – Why you are doing the event will tell you what activities you will be planning for the day.

Activities Dictate the Site – What your plans are for the day will dictate what kind of setting you will need to do them.

Sometimes the Site Dictates Everything – Occasionally you have a perfect site and that’s why you’re doing the event.  More likely the limitations of the site available dictate what you can or cannot do at the event.

A. Kingdom – Kingdom events have their own demands, so even though there is some room for creativity and originality, they have their own set structure and demands.  A law is in effect where profits from kingdom events are to be shared with the kingdom.  Be sure this is clear between you and the kingdom exchequer before you start.

· Crown/Coronation/Coronet – There are two major kingdom events that are held twice a year (not recommended as a first event for an autocrat).  These events are the Royalty’s show.  Our kingdom and society laws often dictate what will take place.

· Twelfth Night and Others – Any event that Royalty attends is potentially a kingdom event, which means you may have to deal with peerage meetings, court, and probably trouble with your time schedule.

B. Annual Events – Many groups have one or two events that they run every year.  These events develop traditions of their own and can be fairly easy to run since the format is pretty well established.  When autocratting an annual event, make sure you are aware of its past history.

C. Others – Events come in all sizes and descriptions, be creative wherever you can.  Don’t ever be afraid to try something new.  Remember, not all events have to be tourneys, not all events have to make money, not all events have to be for the entire populace.  But, all events should leave everyone with good memories and leave the host group eager to do another.

· Specific Events for Specific Reasons – SCA weddings, group anniversaries and other celebrations are often done.  The celebrants are the ones to be consulted as to what activities the day will hold.  As autocrat, you are to do your best to fulfill their wishes, be it a couple celebrating, or a group.

· Small – A small event is planned for less than 100, and limited to one activity and a meal, Royalty is usually not in attendance.  These are great events to hold on a Sunday afternoon.  Possible themes are dancing, authorizing, archery, textiles – the list goes as far as your interests.  There are several ways to keep attendance down – like no ad in the Pale, limited seneschal flyers being mailed, scheduling it against a popular event or taking advance reservations only.

· Medium – These events have attendance ranging from one to three hundred, and Royalty may or may not be in attendance.  There should be several activities going on during the day so all in attendance will have a selection of ways to entertain themselves.  A medium size event can be indoors or out, one day or a weekend.  But they should always have a variety of activities, or should be fully advertised as a limited activities event.

· Large – Crowns, Coronations, Coronets and many other kingdom events are now expected to have over 500 in attendance; weekend events also fall in this category.  Any large event should have diverse activities, not all Scadians joined for the same reason or to pursue the same goals.  Even at a Crown Tourney there will be people that aren’t interested in the fighting.  Your job is to make sure they are entertained as well.  Keep in mind the larger the job the more help you need, so delegate – delegate – delegate.

Midrealm Law Pertaining to Autocratting:

From Midrealm Law

ARTICLE VI - Crown Tournaments and Coronations.

VI -100
Crown Tournaments of the Middle Kingdom shall be held in the latter half of the months of May and October in accordance with the ancient traditions of the Kingdom, except for unusual circumstances.

Coronations of the Middle Kingdom shall be held between the second full weekend in April to the second full weekend in May and between the second full weekend in September to the second full weekend in October, except for unusual circumstances.

VI-101

Coronations and Crown Tournaments of the Middle Kingdom shall be rotated amongst the different regions of the realm so that such events can be distributed fairly throughout the Middle Kingdom. The following schedule shall start the rotation and set the pattern for the future:




Coronations


     Crown Tournaments



Primary
Secondary

Primary
Secondary

Spring 1999
North Oaken
Pentamere

Constellation
North Oaken

Fall 1999
Northshield
Constellation

South Oaken
Northshield

Spring 2000
Pentamere
Oaken


Midlands
Constellation

Fall 2000
Constellation
Northshield

Oaken

Pentamere

Spring 2001
Midlands
Pentamere

Northshield
Oaken

Fall 2001
Oaken

Constellation

Pentamere
Midlands

Spring 2002
Northshield
Midlands

Constellation
Northshield

Fall 2002
Pentamere
Oaken


Midlands
Constellation

Spring 2003
Constellation
Northshield

Oaken

Pentamere

Fall 2003
Midlands
Pentamere

Northshield
Oaken

Bids will be sought from both primary and secondary regions in the rotation.  Bids will be accepted from any branch in the Kingdom.  In the case of two equal event bids, preference will fall to the bid originating from the region in the rotation cycle.

 At the end of this schedule the same pattern of regional assignments is repeated. The regions used shall be those as defined by the office of the Kingdom Seneschal.  Within each region, we look first to the Baronies and Province of the Middle Kingdom to host the assigned events.  A Special deputy of the Kingdom Seneschal’s office will assist the groups in the planning of their events as needed. This deputy will also ensure that each group who has a desire to host such an event in the region has an opportunity to apply to do so.  The Special Deputy will ensure groups preparing prospective event bids are aware of the requirements and policies for hosting Kingdom events, and that the bid is compliant with the same.

The Kingdom Seneschal will coordinate with groups hosting kingdom events to ensure that the needs and spirit of the event are maintained.

The goal is for each event to be on the Kingdom Calendar at least nine months before the date of the event. This will help with the event planning process and free up the kingdom calendar for other groups planning events.  

If no group within the region due to host the event has submitted a bid within 10 months of the event, the Special Deputy will forward the best available bid packages to the Kingdom Seneschal, regardless of region of origin.  All branches of the Middle Kingdom are encouraged to seek out suitable sites for Kingdom events, and to submit bids on Kingdom events, with preference going to the region listed in the rotation.

The group hosting the event for the region needs to submit an event plan to the Kingdom Seneschal, for review and approval by the Curia Regis. The Special deputy of the Kingdom Seneschal’s office will coordinate the event plan and offer whatever assistance and advice as needed.

To ensure the best possible Kingdom Events, the Special Deputy will procure back-up event bids for use in the case of failure of the original plan through loss of site or inability to meet the needs of the event.
ARTICLE X - Financial Accounting

X-200
All groups hosting a Middle Kingdom level event as defined in X-800, shall file a financial accounting with the Middle Kingdom Exchequer within one month following said event.

X-700
All groups hosting a Middle Kingdom level event, as defined in Article X-800 are required to split the profits from the event with the Middle Kingdom. These Moneys are to go to the General Fund.

X-800
A Middle Kingdom level event is defined to be a Crown Tournament, Coronation, Kingdom Arts and Sciences Competition, War, Border Raid or any other event so proclaimed in the Pale by the Crown.

If You Think You Are Ready…

By Bannthegn Daria Tayt

and Fiskr Hamondsen

mka Jon Larsen
It is time for your local branch to consider submitting a bid for coronet.  You believe that your people have experienced enough regional events to host this wonderful tourney, and that you have sufficient numbers to carry it off.  But do you?  Here are some points that you should be able to fulfill before going any father.

· Your local branch has official S.C.A. status.  In other words, you are of incipient or equal status, and have a checking account with the name of your branch on it.  It is next to impossible for a small startup group, no matter the experience of its members, to host an event when all of the monies must be funneled through another branch.

· If your group is incipient, you have received a verbal O.K. from the seneschal of a group willing to sponsor yours as host, and can obtain written proof of same in the form of an event sponsorship form.  This written proof will be a required addition to your bid packet.

· You have at least two or three persons experienced as event and kitchen stewards who have expressed a willingness to run the event.  A person who has been in the S.C.A. for a year or two does not have the necessary experience to run coronet.  

· You have the funds necessary to pay for the deposit on the site, food for the feast, etc.  Obviously, if your event is being held in a hotel and the feast is being catered, you won't have to front some of those funds.  Regardless, anything that must be advanced should come from your group – not individual members.  Do not expect the principality to front the funds for you, although this is a possibility.  The stronger your group is financially, the better your bid will look.  As a young principality, Northshield does not have the deep coffers necessary to advance monies many months (or a year) in advance for several coronets.

· You have done some preliminary work to obtain a site.  Can you think of two or three possible sites that can host an event that may have 250 to 600 in attendance?  That has the space for a generous list field?  That is pleasant enough for a long royal court?  (It doesn't have to be a glorious cathedral – just a pleasant place to be!)  If it cannot accommodate a feast, do you have another site that can be used for that?

If you can check off each of the above, it's time to start preparing your budget.

A Brand New Event on the Calendar….

By Lady Meliora Leuedai de Ardescote

mka Sandy Danielewicz

So you have a great new idea for an event for your group to host – a first-time event, brand new to the calendar.  Now what?

The first thing to do is to work out the details.  Is it an event with several activities involved, or a specialty-type event?  A specialty event would be one which has one main activity or focus, like a ball or a symposium.  List all the activities you would like to include, and estimate how much help you will need.  Are you certain that you can come up with enough teachers for an A&S event, or enough dance masters for a dancing event?  Keep this in mind when planning.

Next, will you need the event to be placed in a specific time on the calendar to keep with a theme or the availability of outdoor space?  If so, you’ll need to look at the calendar for the past couple of years to see what weekends are available.  You should try to make sure that you aren’t conflicting with any event nearby, Kingdom level events such as Crown Tourney or Coronation (if they are reasonably nearby or will draw many people from your region), or any similar specialty event (i.e. two archery events on the same weekend).  

If your event may conflict with something that has been on the calendar a number of times in previous years, you will want to contact the sponsoring group of the other event to see if they are planning to hold their event on the weekend you have in mind.  This is a must.  If there will be a conflict, you should be the one to change weekends.  Their event is established, while yours is new.  They will probably have repeat attendees, and your event will lose out.  There will be hard feelings in the other group if you try to schedule over their event, and this will probably reflect badly on your group as well (you as autocrat represent your group in decisions such as this).  

Once you have the main idea worked out, present it to members of your local group to see whether they will support it (some groups may want the entire bid to consider, but my local group usually puts out feelers first before going to that much trouble).  Try to present your event in the best possible light, but be realistic.  Don’t project a large attendance if you are planning for a specialty-type event, especially a brand-new one.  Give your group the facts and let them tear into it.  If the event seems reasonable, you should be able to proceed with your bid and budget.

Taking Over an Existing Local Event

By Lady Meliora Leuedai de Ardescote

mka Sandy Danielewicz
Your group has been putting on the same event since, well, they just always have.  It’s the same event with the same theme, at the same date and location, and the same autocrat and staff as always, or is it?

When taking over as autocrat of a regularly scheduled local event, my best advice is, for the most part, “don’t mess with what works.”  Occasionally, a new autocrat, like a new boss, comes in with new ideas for radical changes.  The event moves around on the calendar, travels to a new location, or has a change in activities that scare off your repeat attendees.  Obviously, changes are sometimes necessary (i.e. the need to meet budget, conflicts with events or holidays, etc.), but if the event has no consistency, people will not know what to expect when they attend, and if they don’t like what they see, may find something else to do when your event rolls around next year.

If you find you’re the new autocrat for an existing event, and you do have ideas that are exciting to you, INCORPORATE them into the existing event.  If the event is martial arts based, and you really wanted to do A&S, ADD it to the event.  Don’t try to take away an existing martial arts activity to put A&S in it’s place.  Someone may show up expecting to do archery because your event has always had archery.  If they find that they’ve driven for an hour or two to get to your event, and you’ve decided not to have archery this year, they will go away angry, and possibly never come back to your event in the future.  They may even hunt you down at the event to voice an opinion.  If your reasoning is, “we really wanted to do dancing,” then add it to the event.  

This may sound like Old Fogie stuff, especially if your group is one that does things the same way, “because we’ve always done it that way.”  But if you want to get support from the same people who have always “done it that way,” you’ll be more likely to if you don’t try to make radical changes to the existing event.  However, adding your special touches to the event will make you shine as autocrat, and renew people’s interest in attending.

First Time Foils

By Lady Ella du Soliel

mka Emilie Bush

Don’t fear trying something new.  Set yourself up for success!  Be sure that if your group is planning on having activities at your event that you don’t deal with regularly (archery, live weapons, rapier, hounds, equestrienne, etc.), contact the Principality or Kingdom officer in charge of those activities.  Many require special marshals, and equestrian activities also require additional insurance.  A dumb question is easier to deal with than a dumb mistake.

The Site

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly

I. The Site – The site is a major consideration in any event, it will dictate your cost and charges, what activities you offer, your needs and your problems.  Choose it as carefully as you can.

A. Indoor events – (please note these are ideals I am talking about)

· Kitchen – Ideally you want a large, industrial, equipped kitchen with permission to use everything without on site supervision from the facility’s owners (remember to get a full kitchen inventory from the owners before the event day – and use it).

· A Large Room – This is where the day’s major activity will take place.  At most events, this is where you set up the list field.  Remember you need high ceilings and lots of room around the list (setting up double ropes is a good idea).

· Additional Large Room – This is where secondary activities can take place, such as dancing and merchanting.  This is also where the feast can be held – that way you don’t have to completely shut down the major room to set up tables.

· Additional Small Rooms – These are particularly necessary for kingdom events, as the Royalty needs privacy during the day.  These rooms are also good for nurseries, gaming, peerage meetings, scribes, changing rooms or classes.

· Showers and Bathrooms – Showers are for the fighters (and those who dine with them).  They usually serve as better changing rooms than the bathrooms do.

Outdoor Events – The same needs apply, only with outside you have to add space for camping, get an ok for ground fires, possibly arrange for porta-castles and have contingencies planned in case of rain.  Your best bet is to have a site that includes some indoor facilities.
Picking a Site

By Lady Ella Du Soliel

mka Emilie Bush

Answer the following Questions:

Name of site?    What is the Maximum capacity of the site?    How many beds are there?    What is the bed to cabin ratio?    Is tenting permitted?    How many?    Is potable water available in tent areas?    List names and sizes of group activity areas.    Is the site wet, discretely wet, or dry?    Where can merchants set up?    Number of tables on site?    Number of chairs (are they guaranteed to be there on the day of the event?)?    How many toilets are there?    Per Cabin?    Where can porta-potties go?    How many showers are there?    Per cabin?    Which areas need key control?    Where can keys be acquired?    Are candles allowed?    Fire Pits?    Torches?    Are pets allowed?    Will a contract need to be signed?    How is this site reserved?    Deposit amount?    When will you reconfirm the event date and name in writing?    Does the site require security?    Insurance forms?    Is fighting space available?    Size?    Level?    If indoors, will special coverings for the floor be needed?    Can pavilions be assembled around the field?    What kind of kitchen is available?    Are outside food vendors or cooks allowed?    How many reliable ovens?  What is the stovetop capacity?    How many sinks?    Dishwashers?    What is the refrigeration capacity?    What equipment can be used from the kitchen?    Where is parking, related to site areas?    What is the maximum number of cars?  Is there a fee for parking?  Does the site comply with disability standards?    How do you get to the site?    Are directions too complex?   Is it easy to get lost?

Space planning:

Every activity needs a space (duh?).  Before you skip to the next section, think of this:  Do you have a place for everything, and is everything going to stay in its place?  Peer meetings, ladies solar, A&S judges, and who knows what else will ooze into places that were not planned for them (drum circle:  noise issue and space issue).  Have a little space held back in your hip pocket for just such occasions (and someone with a truck to run tables and chairs if need be).  For everything you do know about, plot it on a map, a big one, bring it to all of the staff meetings, hang it at the event (this is one of those times that a picture is worth 1000 words, and will save you having to repeat the answers to the same old questions 100 times).

What to Look for in a Site - a Check List

By Baron Master Midair McCormack

mka Charles Cohen

Site:

· Will it fit all the people you need?

· Does it have enough rooms for activities?

· How long do you need the site?

· Is there parking?

· How do you secure the site?  Talk to the owner/proprietor.  Take pictures of other events so they have an idea of what is going on.  Ask if should clean up the place afterwards (some don’t want you to, some do). Never go to a site meeting in garb, this is a modern contractual arrangement.

· Be sure to get a signed contract so that the site cannot be unscheduled without your group’s approval.  

· Find out if you can put up banners, and if you can tape or otherwise affix things to the walls.

· Put someone in charge of decorating and making the site look more medieval.

· Find out about special rules for the site.  Some sites have specific rules for the floor, for example, and won’t allow hard-soled boots (which would a problem for fighting and dancing).

· Rooms:  handicap accessible?

· Parking

· Changing areas

· A place for nothing? That is, a place for people to just hang out and do nothing.

· When do you have the site, time it opens and closes?

· Fire – can you have candles?

· Can you have steel?

· Footware?  Some sites have good floors.

Feast and Kitchen:

· Will you have a feast?

· Will you have a lunch tavern?

· Will you have a dessert revel?

· Any other food to be served?  What about snacks and water during fighting and dance?

· Is there room for all of these to be prepared, plus room for plating?

· How many people do you want to serve?

· Are there any extra free seats you need, such as for Royalty?

· Will servers eat free?

· Will you have a discount for children?

· Can you use the utensils and cooking gear in the site’s kitchen, or will the group have to provide its own?

· Do you have enough serving plates and platters?  Do you have enough jugs for liquids?

· Plan on time for cooking and especially cleanup!  Be sure to plan if you need to prepare food during the week before the event.

· What will you do with extra food?

· People will want to have a place (such as a plastic bag lined trashcan) to void the waste from their plates.  A nice touch is to also provide small plastic bags for feast attendants to put their dirty dishes and utensils in.  

· How will you decorate the feast tables?  How will you decorate head table?

· Feast tokens?

· Void bags?

· Menu - publish it?

· Dietary restrictions

· Use of the site’s equipment…are you allowed?

· Catering rules

· Can you use the site’s refrigeration and freezer

· Breakfast

· Transport of food

Site Tips

By Master Vasili is Naitemneshoi Dollina, O.Pel.

mka Jim Kubajak
· Sign a contract!  A site that won't legally commit cannot be trusted.  Be sure THEY sign it too, and that you get a copy. 

· Check the table arrangements the site will allow:  we have a local hall that will not permit their tables to be moved! It's a good thing we asked!

· Be sure you can use the equipment you need.  We found a local site that wouldn't let us use the kitchen (although we could bring in a caterer).

· Is there enough parking?  Is the neighborhood safe after dark or do you need professional security?

· The SCA is not responsible for handicap accessibility.  It's really nice, if you can find accessible sites, but sometimes you can't. Say whether your site is accessible or not in the advertising.

· Table preparation tends to depend on your group's resources.  Many groups start out decorating only the high table, usually with a tablecloth and maybe some kind of centerpiece(s).  Table covering can be added as finances allow.  Many folks bring their own tablecloths anyway.

· When it comes to the Royalty, do the best you can. Find out ahead of time, if you can, whether there will be scribes working; they need privacy and light.

· Decor might not be able to change.  Consider that in period, large feasts might be served outdoors or in any kind of building from wattle and daub to stone.  The worst modern decor is at least clean.

· Real problems?  Ask for help; often there are experienced people willing to pitch in to rescue an event.  Some like doing entirely too much.

Good luck.

Is Your Event Site Capable of Archery

By the Honorable Lord Marcus Caruana

Mka Mark Romanowski

Is Your Event Site Capable of Archery?  And how would you know?  You’re not an archer, you’re the autocrat for the event.  Here are some tips from the Archery Marshal’s Handbook that will help you pick a site that is capable of holding an archery event.

Outdoor Site:  First, check with the site curator to make sure they would approve of arrows flying on the property.  Be sure to point out that they will not be hunting arrows (razor sharp broadheads), but field points or target arrows only.  They will be wood shafts and, for all practical purposes, biodegradable if lost.  Aluminum arrows are not allowed at an SCA event.

Make sure to also point out that there will be marshals running the event and that they are responsible for the safety of the participants.  They are trained and capable of setting up a safe shooting range for the participants and onlookers.  They perform bow and arrow inspections before letting anyone shoot, and actively monitor the range during shooting hours.  Hopefully, this will convince them that we are practiced at this and that we can be trusted.

Now to the requirements:  an archery range must be 1.5 times longer than the maximum shooting distance.  For instance, most events include 20, 30, and 40 yard ranges.  So, to provide safe shooting areas, one must have 100 yards of available space for that 40 yard range.  Typically, a range should have room for 10 archers.  Each archer requires about one yard of elbow room on the line.  Having 15 yards on the line for he archers and the marshals watching is a good safe number.  So, if you’re at the site and you can pace off 100 strides by 15 strides, you’ve got enough space for an archery range.  More is always better, but this is the minimum safe space required for the standard outdoor archery range.

Indoor Site:  Most indoor sites are 20 yards at best.  More is always better but we archers have winter shoots that take advantage of confined indoor spaces.  So, minimum indoor space is about 50 yards:  20 yards in front of the line for the waiting archers and marshal, 20 yards of shoot area and 10 yards beyond the targets to the building wall.

The trick with indoor shoots is protecting the building.  Arrows will damage unprotected masonry and floors.  Make sure the curator has floor covering for wood floors.  Check with your local Archery Marshal on availability of arrow nets and proper indoor targets.

Safety:  Whether indoors or out, certain safety precautions must be taken.  There should be no spectator access or traffic behind the range or on the sides.  Stray arrows or deflections will cause injury to onlookers.  Your Range Marshal will be able to block off access to these areas with twine or caution tape, but participant traffic must be planned around these restrictions.  

If you are planning on having youth archery, you must plan on having a marshal dedicated to the youth line.  This is necessary due to the attention required with children to ensure safe conduct on the line.  If you cannot guarantee a dedicated marshal, do not announce youth archery in your event announcement.

Target Backstops:  Hay bails may be needed for your archery range.  Be sure to consult with your chosen Range Marshal as to how many will be needed.  When you arrange them for the fighters, you can provide them for your archery range as well.  Some Marshals have their own backstops that they can bring with them.  Fortunate is the autocrat with such a ready Marshal at hand.  These ready-made backstops make less of a mess than hay bails, and they are already paid for.  Find such a Marshal, make him your friend, and laud him with many awards for his service to the Crown in the name of Archery.  It is a large sacrifice of time, space and financial commitment to own a portable archery range.

Thrown Weapons:  This sport has unique requirements.  The range must be wedge shaped and cannot be shared with the archery range, due to the differences in safety requirements and target types.  If you feel you have enough space for a thrown weapons range, consult with your Range Marshal for specifics on how to accommodate this growing sport in the SCA.  The popularity of this sport will help to draw more gentles and perhaps make it known in the archery community as a premier event.  

There are very few event sties that can hold both target archery and thrown weapons.  Your Kingdom’s Archers would be very grateful if you could help us create more events that sponsor archery in all its forms.

Disabilities Site Information

By Keidale Seasonbringer

This is a list of information that will be posted on the Middle Kingdom Disabilities Page prior an event.  Please answer all questions and return to Keidale Seasonbringer (keidale1@aol.com) as soon as possible for posting.

Please encourage all disabled gentles to call ahead to make planning an event helpful for both the Event Steward and the gentles coming

Event Information

· Name of event:

· Site selected for event (give address)

Wheelchairs/Walkers and Crutches

· Are there enough ramp entrances into site to accommodate wheelchair bound comrades?.

· Are  doors  wide enough to allow room for a wheelchair/walker (at least three feet wide).

· Are bathrooms accessible for wheelchairs, walkers, crutches? Do they have handrails or some other type of support (includes restrooms and Port-o-Lets)?

· Are pathways smooth enough for a wheelchair/walker to go down (outdoors)?

· At feast, can table(s) be reserved for persons in wheelchairs/walkers, either out to the side or in near the back.

· At court, will a wheelchair- or walker- assisted gentle be able to approach the crown easily?

· Are there elevators at the site?

· If the site is rather large, can chairs or benches be provided at random places for those with walking difficulties?

Assistance Animals

· Does the site allow assistance dogs?
Children with Disabilities

· Are the activities set up in such a way that children are with an adult or are supervised by someone appropriate (depending on the severity of the disability)?

· See if activities will be provided that the children can be involved in.

· Is it possible to have an extra room for children with attention problems to play in, or extra space in the back of the room for them while court or other such events are happening?

Medicines and Medical Information

· Does the site have refrigerators for medicine (insulin in particular) storage, if needed?

· Is the refrigerator easily accessible for gentles to get to?

· Have all medicines kept separate and labeled so no mix-ups will happen.

· Is there access to information about hospitals in the area(phonebook or other sources)?

· Are there electrical outlets available for those who need them for support equipment (ventilators, nebulizers, et cetera)?

Deaf or Hearing Impaired

· Is there anyone available to sign during the day, at feast, or at court?

· Is there room in the front for those gentles to better able to hear at court or feast?

Blind or Vision Impaired

· Make sure all gentles with little or no eyesight have someone with them to guide them throughout the event. If a volunteer is needed, is there someone available to do so?

· Is there space available up front at feast, or at court for those with partial blindness?

Parking

· Are there clearly marked spaces for handicap parking?

· Are the parking spaces close to the gate area, or the event building site?

· Make sure that loading and unloading areas do not interfere with or take up handicap designated parking areas.

Preparing a budget

By Bannthegn Daria Tayt

and Fiskr Hamondsen

mka Jon Larsen
You need to prepare the budget in advance of the bid.  As the bids for coronet become more competitive, the most complete bids are the ones that will receive the most scrutiny and interest.

Check the Middle Kingdom's Exchequer Manual for the pre-event budget form for full budget planning details.  Here are some of the most important items that must be included in your budget:

· The costs of the site.  Please notice that costs is plural.  There are many costs involved:  

· deposit

· remaining site rental fee

· janitorial fees

· advance setup fees

· table and chair charges, etc.  

Include the $40 fee for an insurance certificate if required by the site.  Campgrounds and convention halls often have fees based on the number of individual areas being used.  Plan appropriately for visiting royalty by having several royalty rooms available instead of just one if at all possible.  Separate changing rooms for men and women (in addition to rest rooms) are always appreciated.  A child's playroom is an added bonus.  A merchant area is a pleasing addition to any event.  Scribes will need a place to create last-minute scrolls.

· The costs of the feast.  This is only to be included in the actual budget if your group is doing the cooking.  Build in the cost of having a sample feast, or for supplying some food to make samples of proposed menu items.  Don't forget the costs of cleaning supplies for the kitchen, such as soap, paper towels, garbage bags, steel wool pads, and so on.  If the feast is being catered, the costs to attendees should be included in the bid, but not in the actual budget unless the group is required to advance some funds.  Make sure that you account for the free feasts; that is, consider that anyone at the head table is eating for free.  

· The costs for printing and mailing event flyers to local seneschals.  It is a traditional courtesy to mail a flyer to the local branch seneschals.  Do not rely on a web site to broadcast your event info.  The SCA does not consider web sites to be "official" news carriers.

· The costs of obtaining enough local property to manage the event.  If you don't have enough serving trays, server tabards, water pitchers, etc., you'll have to borrow or buy.  Do you have enough feast place settings to accommodate royal guests at head table who had not planned on eating feast and now have no dishes?  Do you have enough list equipment to run two list fields at once?

· The costs of incidentals.  This would include supplies for the gate, reimbursements to the event steward(s) for telephone calls and other postage, etc.  If child-care is available and you plan on providing it, this should also be included.

· Royalty expenses.  Will your group be offering hotel space to any visiting royalty, or contributing to the travel fund for this particular event?

· Projections.  You need to project how many people will be attending the event and eating (aka "paying") for the feast, and compare this income to the expenses above.  Contact recent host groups to get numbers on attendance and income.  Use this data in your budget projections.

Just a note:  It is unacceptable to submit a negative budget; that is, a budget that indicates a loss of money.  If you cannot at least break even on the event, your bid is not going to be accepted.  Northshield will not bail you out of an event that loses money.  Human beings plan successful, reasonable money matters all the time – don't exercise poor judgement just because it's not your money.

If you can check off each of the above, it's time to start preparing your bid.

On Preparing the Event Budget - more notes

By Baron Midair McCormack

mka Charles Cohen

· Budget:  You can’t tell if your event was a financial success unless you have a budget!  Detail everything that requires money.  Don’t forget:

· Pale ad.

· Insurance ($40).

· Site security deposit (usually refunded).

· Feast

· Decorations

· Site tokens

· Fliers and copies



· Misc

· Child discount

· Security deposit

· Seneschal fliers and mailing


· Get it approved by your local group before you start the event.

· Site fee and Feast fee:

· Usually a site fee is based on the budget.  How many people do you think will attend?  How much, according to your budget, will your event (without feast) cost?  Divide the cost by the number of people, round up, and that is your minimum site fee.

· Feast fee is computed the same way.  Divide the cost of the feast by the number of people who are paying for feast (don’t include Royalty and servers), and round up.

· You should be careful, though.  What if feast doesn’t sell out?  What if fewer people than you expected attend your event?  It is recommended that you figure out the minimum number of people you reasonably expect, and base your computations on that.  You can also look at similar size events in the Pale, and figure out how much they charge. If your numbers are similar, then you should be fine.

· If your group has lots of money, you may want to consider having no site or feast fee. Just because you throw an event doesn’t mean you have to charge!

· However, events are usually a method for a group to raise funds for other activities.  You shouldn’t overcharge attendants, but if you do make a profit, very few people will complain.  It is always good to have extra money in your account in case weather or other unforeseen events cause the actual event attendance to be too low to recover your costs.

Attendance vs. Cost – Setting a Realistic Budget

By Lady Meliora Leuedai de Ardescote

mka Sandy Danielewicz

Here’s a simple guide for determining costs vs site fee:

Site Cost

xxx.xx

Tokens


xxx.xx

Prizes


xxx.xx

Other


xxx.xx
Expense Total

xxx.xx  /  Average Site Fee = break even attendance

Your event’s costs should be determined by the number of attendees you expect.  If you hold a small, specialized event, you might estimate that half to 1/3 of the attendees of a regular event will show up.  If you have a local event that attracts 200+ people on a regular basis, you could estimate getting 60-80 people for a special event like dancing.  You might also look at the breakdown of the previous attendees of a local event to see how many are interested in dancing, or archery, etc., to get an idea of how many will attend.  

Once you have an idea of the attendance, you can begin to set a budget.  You will want to keep your site fees in line with other events in the area.  If site fees are running between $5.00 and $6.00 and you expect 75 people, then your budget would be $375.00 to $450.00 to break even (if you expect to).  If you are expecting 200 people, then the budget would be $1,000 to $1,200.

I always recommend setting your budget a little short of what you expect attendance to be.  If you expect 100, budget for 75.  If you expect 200, budget for 150.  Don’t include children in your site fee estimations.  This will give you a cushion.

To firm up your budget, locate a potential site, and then estimate your attendance and your site fee.  If your costs are running $900.00, then at $5.00/person, break-even is 180 attendees, and at $6.00/person it is 150.  Use the formula above to calculate out your costs vs. attendance for the event.

Pitfalls!!! – People who get in Free

By Lady Emma du Soliel

mka Emilie Bush

It’s easy to forget that some people get in free, and that will alter your figures a little, especially at weekend events that are in cabins.  In most kingdoms, Their Magesties and Their Highnesses (not the entourage) are free (if all four show up, you will need to cover the bed and food costs for all of them).

Also, some groups have family pricing traditions, such as, “No family will pay more than 3 adult prices.”  So, if a family of nine comes to a $20 a head event, they will pay only $60 (so you’ll somehow need to cover that encumbered $72 in bed space and $54 feast expense).  There needs to be room to account for that.

Children who are free still take up bed space (are you picking up my meaning?).  It is up to the autocrat to determine whether “Babes in arms are free” or if “Kids under 12 are half off.”  Make these decisions as you plan a budget.

Usually, one autocrat and one feast planner get in free (if there are co-autocrats, they need to decide between them which will enter free or if both want to go half-and-half).

The Baron and Baroness of a local group are usually given free entry, as well.  Consult your Seneschal for a list of those who are usually on the complimentary list in your group.

Holding Down Costs/Profitability

By Lady Meliora Leuedai de Ardescote

mka Sandy Danielewicz

Costs of events have continued to go up in recent years, while site fees seem to be pretty close to the same.  How can we hold down costs and have a profitable event while not charging our fellow gentles an arm and a leg for site fee?

Donations – Since the SCA is a non-profit organization, it is possible to get donated materials for decorations, and occasionally discounted site fees.  When talking to the site owner, inquire if there is any discount for use by a non-profit organization.  Your Exchequer should be able to provide the necessary paperwork on the SCA’s non-profit status.  Some stores are used to donating things on a regular basis to local schools and charities.  Have an idea of what you’d like to get before talking to the manager, and if it’s not available, ask if they have any program that might be beneficial.  You may not get the wood to build a gate or outdoor shower, but you might be able to get free candles or flowers for your feast table.

Start a Group Property Cache – There are several items that your group will use over and over again to put on an event.  Besides the List Field and Direction Signs, you might want to look at buying table linen, serving trays, clipboards, and additional items.  Your local group may want to occasionally have some type of competition to see who can turn out the best event sashes, plates, etc., for the group.  All items would be donated to your group, with one donation to be rewarded with a prize of some sort.  Just remember to keep track of the property accordingly.

Borrow from Neighbors – Neighboring groups often have useful items that they would be willing to lend.  If you’re looking for a chafing dish or thrown weapons target, see if a group close by has one and is willing to lend it.

Borrow from Local Members – If you’re holding an event and you know Lord So-and-So has a noodle maker that you need, ask him if you can borrow it.

Hold a Fund Raiser – This could be a Lunch Tavern at another event, an auction, or some sort of purchase, such as throwing a gentle in jail or buying a musical performance or poetry composed in honor of the purchasing gentle.

Do a Demo – or other local service, and dedicate the monies collected toward the event.

Eat Some of the Cost – Not every event must be profitable.  If you really want to do an event that will probably post a loss, consider the benefit of the event and weigh it against what the loss might be.  If you feel it’s worth it, say, to post a $50.00 loss for a newcomer event, go ahead and do it.    

Preparing your bid

By Bannthegn Daria Tayt

and Fiskr Hamondsen

mka Jon Larsen

What will Their Stellar Highnesses, the Heirs, and the Stallari Council want to see in your bid?  What will assure them that you have much of the event already planned out and ready for advanced preparation?

· You have placed a deposit on a site and can provide a copy of the deposit receipt and contract OR you have written proof that the site is being held for you until the Stallari Council can decide on your bid.  This written proof is vital as an assurance that the site will not suddenly "disappear" and leave the principality hanging for an alternate host group.

· You have an experienced event steward(s) and kitchen steward(s) already lined up.  List their names and briefly describe their experience.

· A fairly solid budget has been outlined and included.  The costs of the site should be maximized; that is, if some costs are variable (I.e., janitorial services), list the most expensive variation.  The budget cannot have a negative result; it will not be accepted.

· A tentative feast menu is outlined.  The costs should be included in the budget.  If the feast is to be catered, the food options and the costs thereof to attendees should be included.

· You have checked the Northshield Guidelines, Policies and Procedures and the Northshield Statutes to check on requirements and recommendations (see Addendum A for a partial segment).

· A tentative event flyer is included.  If you can't write out most of the flyer, you don't have enough information to submit your bid.  This would include:

· site fee

· feast fee

· site info and amenities ("wet" or "dry" site, smoking prohibition, pets allowed or not, showers, etc.)

· if the event is not a camping event, but the list is to be held outside, will pavilions be allowed for the day

· list of area hotels and the potential prices at the time of the event (spring prices are often higher than autumn)

· other area amenities such as nearby restaurants

· directions to the site(s)

· Photographs of the site(s) have been included.
Prepare all of the above in a nice presentation packet and mail it to:

· Their Stellar Highnesses

· The Lord and Lady Heirs

· The Principality Seneschal

Jobs to be Done…

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly

1. By You – After all, you are the autocrat and some jobs should only be done by the one in charge (remember the final responsibility for the entire event is yours, no matter what).

· Organizing – The full organization of the event is your responsibility.

· Financial – The pricing, paying and final accounting can only be done by the autocrat, so make sure you have the full cooperation and understanding of the group’s exchequer.

· Advertising – You are the one who has to make sure the event is on the calendar, that ads are to the Pale on time, and that the seneschal flyers are out soon enough.  You will also (probably) have to write them, too.

2.  By Others – Delegate – Delegate – Delegate (not all of these jobs will be necessary for every event).

· Feast – The feast is one of the things people remember about an event.  Try to have a capable master cook, then give them total control over the feast.  Your job is to help them.

· Martial – Once the event’s structure is set, your group’s marshals should handle all of this with only occasional input or help from you.

· Dancing – You need to find someone to be responsible for music to be available (live or tape) wherever you have a dance area available.

· Entertainment – You should line up several people to take care of games, contests, music and other activities.

· Decorating – You’ll need a team to make the hall as presentable as possible, and even the best of places will need banners hung.

· Set-Up – This crew will take care of the dining hall, court, and any other big moving projects the event entails.  These people are also the ones who put up the direction signs on the roads into the site.

· Troll – This is a bigger job than it seems.  The troll booth is the dividing line between the real world and the effect you want your event to create.  The troll team has to be diplomatic and efficient, and should contain at least some experienced people.  The troll booth not only takes the site fee – this is where the feast layout map should be, as well as the site waivers and the board fee collection.  The troll table is also where everyone goes to ask questions, so keep these people informed all day long.

· Nursery – Some groups like to have a place for SCA babies to call their own.

· Herald – Even the smallest event needs a herald to let people know what’s going on.  The bigger the event, the more organized the heralds should be.

· Tavern – The availability of lunch on site is a plus to your guests.  This is a job that can be completely farmed out to a household or even another group.

· Clean-Up – This is the nasty part.  Both kitchen and site need to be cleaned before you can go home.  Recruit at least twice the people you think you’ll need, because they won’t all come through for you.  Remember who helps.  The people who stay til the end and do the dirty work deserve to be recognized and rewarded if possible.  Remember to take in the road signs.
Staff Meetings

By Lady Emma du Soliel

mka Emilie Bush

Make a list from which all other lists spring…”Who’s doing What.”

The autocrat needs to recognize which responsibilities are his/hers alone, as well as what actions must be left to others.

· You can’t do everything, but you must be a contact person for everything.

· Don’t bog yourself down with jobs that are better done by others.

· Allow your staff to do their jobs.

If you try to handle every job yourself, you will drown in the details, and most likely take the event down with you.  So, delegate, spearhead, motivate, document, appease, organize, translate, and most importantly communicate.  Shortly after winning the bid for your event, sit down with your staff (the 5 or so folks who are on the flyer with you), and agree on responsibilities:

1. I started by giving everyone a folder to keep papers and receipts.  This will let your staff know right from the beginning that you expect and need them to be organized.  The folder should have a copy of the bid, lists of ideas, and the dates and times of steps the autocrat forsees for each staff member.

2. Walk through the event (psychologists would call this “visualization”).  Start with opening the event and discuss preparations that need to be made through the close of site Sunday.  You are divining a shared vision, so, DON’T RUSH OR SKIP AHEAD.

3. The “Who’s Doing What” list.  Review the visualization and discuss with the Event Staff which member will be doing what.  Write on the visualization which person is taking responsibility for what.  Here’s where the autocrat needs to make sure that no one staff member is taking on too much.  Be the voice of reason to those who can’t say no, and encourage others to pick up responsibilities.  Foster the make-it-happen attitude among the staff members and vow to work through the planning with members who are insecure about new jobs.  Make organization key.

4. Set a date for the next Staff Meeting.  At that time, have each member of the staff present the staff with his or her plan.  Let each staff member know that you want to be informed about the decisions they are making so you can keep an eye out for conflicts between departments.

So, you’d like to be an Event Steward?

By Lady Diane of Dunston

mka Monica Millard

It has been my experience as an Event Steward that we, as organizers, really don’t do much other than organize. If you are doing more, then learn the lesson and get more help! The key to a good event is delegating to good people (yes, I know, I’m on fragile ground here). This is important, please, choose your staff carefully and make sure they are dependable. I also recommend that you have a back-up lined up, just in case you’ve decided to give a newbie a chance and it is too much for them to handle.

Events are only as good as the site found and the staff who runs the event. 

I have run 2.3 events, planned several auctions for my local group. I came to my local group not knowing the town and raised my hand to plan a major event. I listened to past criticisms and tried to take those into account as I scoured the city for a site. My goal was to make a profit. Yes, I understand that the SCA is a non-profit group, but in order to have successful events there must be some money in the bank. The group I was a part of didn’t have enough money for a membership of its size. 

It took me a couple of months of work, but I found a site, an expensive site. The money for the site ate up most of our shire’s money; the rest went to tokens. We didn’t have a feast, so, that was one thing we didn’t have to worry about. Luckily, I received a lot of support from my group. I think they took pity on the newbie who decided to take on a large project. I asked another local group if they wanted to provide a lunch for sale, another group sold sweets and our group sold drinks. I asked someone to organize a dessert revel and someone else to help with merchants. 

The Marshal did his thing, the exchequer – hers…. and so forth. I knew well enough to let those people do their thing and they did so. I did manage to become a pest to the person who created the tokens, and to her I have apologized and thanked. 

The hardest task an Event Steward can have is to communicate the vision of set-up. Where do the merchants go (this is something I’m still trying to perfect – what’s the real estate saying? Location, location, location), where do the fencers go, the fighters, classes, A&S, royalty (I aim for someplace out of the way so that way if they need quiet they can find it), etc. 

Signs on site are a good thing, you can post them up, make sure you have people around early enough to see the signs and then they can help point the way.   Signs from the highway to the site are also a good thing, for there are many within the SCA who are directionally challenged.

We have a gentleman in the group who will set up his forge if the site permits. One small factor that may not seem important, is… Which way is the wind blowing? Why is that important, well, one year, at a Ren. Faire, smoke blew inside and bothered the fighters. If the event is outside, that is better, but you want the wind to take away the smoke from the forge and the people.

Feast,… hmmm… I let the feast-o-crat deal with the feast and I stay away… It’s the best thing I can do. It’s not my thing, so I’ll let those who do, do. We now have the Feast Steward submit a budget. It’s up to them to stick to it. 

Site tokens. Experience has taught me that unless you get a super deal, or it’s a major event, don’t bother. I know that sounds harsh, but not many keep them, though there are a few nice ones that grace my Christmas tree. Doing without tokens also save the hassle of bothering the poor soul who will make them. It also saves money on the budget. I allotted for tokens, but wound up spending the money elsewhere, so, it evened out. The bad thing of going without tokens is that there are people who do not pay and tokens help you to identify this. If your budget is so tight that every person counts, you may want tokens. It is a consideration. Try to be practical about tokens too… Clay is nice, but it’s heavy. Making tokens from a form of metal is expensive. Price is everything… that’s what a budget is for….

Ahh, budgets and/or bids. They are important. Remember that you’re playing with someone else’s money. I over budget, that way, emergencies are accounted for. Now, wait, I know what you are thinking, I don’t budget $15 for a $5 item. I generally add 15%. Take into consideration that chirurgeon, fighters & fencers need drink and food, tokens, prizes, mailing costs for flyers, royalty food, site costs (including personnel) and I generally have a misc. category. I’m not perfect, so, chances are I’ve forgotten something. I also take into consideration the size of the event and how many people may/or may not show up. Red Dragon generally draws 300 people (give or take a few), so, I have to figure out where my break-even point is… Will 200 people do that, then based on the site cost, I work out the math. I will take my budget total divide by the number of people expected (I decrease that number by 25-50) and that is my site fee.  Any profit we make we pay tithe to our Barony and/or Royal Travel Fund.

Sometimes all that goes out the window….

One year, with less than a month to a major event, three of us got together and found a site (within 2 days), planned a budget (2 days), all the rest (3 weeks). One person found the site, one person planned the budget and the third person did the rest. We lucked out. We had a gorgeous day.

This past year I was the Event Steward for Red Dragon (Tirnewydd) and I’m thankful for the fabulous staff. We had some staff changes, but that’s OK. I knew that the people I asked to help would find confident replacements, or, I managed to beg for one. The day went well. Everyone did their thing and after the morning hustle to get things together, it was calm. I had a lull in the middle of the day where I sat down and talked with people. Good planning and being able to think on your feet helps. I received many compliments, which belong more to the staff than to me. 

The very next Monday, the site called US and offered us the place next year.

It helps to work with the on-site staff. Most facilities require an employee to be there. Work with them, talk to them, include them and generally things will go well.

Please have someone to whom you can rely. I became ill my first event, luckily the exchequer had a key to the site, or things may not have gone on as well as they did. This year I had help with flyers and signs. I knew that if I needed something, I could rely on these people to help me. If we needed a run to a store, I knew I could ask, if 2 minor fires started at the same time, I knew I could trust these people to help put one out in the most neutral way possible.  If this person can supply you with food and drink during the day, even better!

Every person has fabulous resources around them to use, “Sir Suchnsuch, can I ask you about your experience with XYZ event? I’m looking for some advice on event planning.” I’ve yet to meet a person who isn’t flattered by someone asking for their advice. 

I may have planned the events, but, unless you have a staff who knows what they are doing, or can figure it out, things may not go well.  Below I have included some helpful resource hints.

Lost your site? 

Check local churches and schools… they offer the best avenue of hope.

Lost your Feast Steward?

First, talk with local resources and listen to suggestions. They could help you decide upon some below listed choices.

1. Cancel feast, refund the money, find someone to organize a desert revel.

2. Find a substitute Feast Steward, use old Feast Stewards plans… not good if it’s not in writing, that’s why a detailed bid is a must!

3. Find a substitute Feast Steward who will do things THEIR way – doable, could be expensive.

Lost a member of your Staff?

Again, talk with local resources and listen to suggestions. Here are some solutions I’ve used in the past.

1. Sought help from a friend. He did. Thank you!

2. Handle it yourself – I don’t recommend this, it aids burnout.

3. If none of the above work, I would then go to a higher level within the society and get help (in any way shape or form, which includes suggestions) from an officer.

4. Depending on the importance of the staff member and if I could not find a substitute, I would do without or cancel the event (last resort).

Catastrophe

Make sure that you have some idea as to how to handle catastrophes in your area. This is another reason why it is important to have competent people on staff. 

I leave injuries to the professionals and call 911. 

Know Thyself!

Know that you as the event steward will most likely be, um, a touch neurotic. Granted, I am taking this from my own experience and my group knows how I will be (and yet, they put up with me), but it usually works out. Sometimes I do need to fret, but I do try to stay out of people’s way (granted, I’m not always successful, but I think I do a pretty good job).

Event Planning and Critical Path Management Technique

By Lady Meliora Leuedai de Ardescote

mka Sandy Danielewicz

Once upon a time, I took some business management classes at our local community college.  Who knew they’d be so helpful in planning and running an SCA event?

One of the things I’m particular about is planning.  I like to have as much prepared for as possible, and far enough in advance so that I have enough lead time to fix problems that inevitably arise.  The best method I’ve found to do that is PERT.  This is Program Evaluation and Review Technique, a project management technique that the Navy developed in 1958. 

There are four basic steps to PERT:

1. Identify all tasks to be performed

2. Determine the sequence in which the tasks must be performed

3. Determine the amount of time to complete each task

4. Draw a grid to show tasks and determine your total time needed to complete the project

PERT allows you to plan each task that is necessary for holding an event, how long it will take, when you need to start in relationship to the event date, whether some tasks can be performed simultaneously, and ultimately, how much time you will need to plan your event.  It’s something most autocrats do, either on paper or in their heads.

Here is an example of what I mean:

In January, a group decides to hold a new event that will take place in June.  They have 6 months total time to prepare.  Here are some of the things the autocrat is responsible for:

1. Choose Feastocrat, Marshals, A&S, etc.

2. Choose Site

3. Choose Activities

4. Choose Feast Menu

5. Advertise Event

6. Event Occurs

Now, step 1 could happen the night of the group meeting.  Autocrat is then responsible for steps 2, 3, 5, & 6 at the same time that the Feastocrat gets this list of tasks:

1. Research Dishes

2. Determine Cost of Possible Courses

3. Decide Number of Feast Participants to be Fed

4. Set Menu

5. Line Up Kitchen Help

So, many Autocrat and Feastocrat tasks, as well as tasks assigned to the rest of the event staff, can be performed simultaneously.

This being an article about Autocratting, let’s look at what the average autocrat is responsible for:

1. Choose activities

2. Choose event staff

3. Choose location

4. Advertise event

5. Event occurs

Taking step 4.  Advertise event, let’s break this down to what steps are needed and when:

Determine staff and activities – must be done BEFORE advertisement

Choose location – should be done BEFORE event is put on calendar

Put event on calendar – can be done AT THE SAME TIME as writing ad, but BEFORE ad can be placed in the Pale

Web Site – can be created AT THE SAME TIME as writing ad, but cannot be linked to the Midrealm calendar until AFTER the event is put on the calendar.

Place ad in Pale – ad to run in June must be received NO LATER THAN May 1st.

Counting backward from the “set” date of May 1st, we know that it would be wise to submit the ad to the Pale about 10 working days from the deadline, so we now have April 21st as the date that our activities and staff must be set, and that our flyer must be ready to mail.  

Now, counting backward from here, it is not a bad idea to give the calendar secretary a month to ensure that the event is placed on the calendar without conflicts, so now we have March 21st as a date to submit the event to the calendar secretary.  That is also now the date that we will have to have a commitment from a hall, school or other location for site.  

Now, how long will it take you to locate a site that will be suitable for the activities you want?  Taking an estimate of 2 weeks, starting with calling halls and parks, finding a few that might work, visiting the locations, and choosing the best one, We now have March 7th as the date we need to start calling halls.  

We now have approximately 2-1/2 to 3 months lead time that you need from the initial planning of an event to the event date.  Built into this is a little time that you might need to fix problems (hall cancels, calendar conflict, flyer doesn’t get to Pale).  This is how PERT and critical path management works.

Another step that you can include here is determining the estimated time needed for an activity.  Let’s take one step listed above to demonstrate this:  locating the site.  To estimate time, we need to take the optimistic time it will take + 4x the most likely time it will take + the pessimistic time it could take, and divide this by 6. 

Optimistically 


1 day

Most likely


7 days

Pessimistically

30 days

Now, 1+28+30 = 59 days/6 = 9 – 10 days to pick a site on average.  Being a realist, I always add in the “real life” factor and round up – thus two weeks is what you should plan on to locate your site.

PERT can be applied to the day of the event activities (i.e. set up, site opens, activities begin, etc.) as well.  

Event planning doesn’t have to be this exact, however, a lot of the planning, especially for smaller events, can be estimated in your head.  Also, sometimes steps will change, such as if you have a reliable site that you use on a regular basis – in which case site location can be as simple as a phone call.  But if you need or prefer to plan your event in more detail, this process may be someplace to start.

Décor, Feast Table Presentation, Authenticity, and Setting Your Event Apart

By Lady Meliora Leuedai de Ardescote

mka Sandy Danielewicz
Authenticity, persona play and the like don’t always factor into events the way the SCA runs them.  Although there are many aspects of the event that can be portrayed as authentic, generally the day or weekend event doesn’t operate the same way that a tourney or feast day would operate in period.  Authenticity is a good thing, and more research into event planning is also a good thing.  Participants do appreciate coming away with fond memories when we can provide them.  Theme and décor can help to set the mood.

To me, décor is one of the most fun parts of being the Autocrat.  I enjoy setting a theme to an event and putting together elements that will make the event more historic and magical.

The average event has the usual activities of martial arts, A&S, children’s activities, feast, court, and dancing. If you plan on doing a late period event, then each of the activities could be geared toward supporting your theme.  But, what if you want to get more specific than that?

An event I am currently working on will feature elements of the Plague in 14th century Europe.  In order to know what I should plan, I had to do some research:

When did the plague occur and why?

What were the results?

What elements would be good to portray at the event?

What would a person living during the plague be likely to see (and hear) in their village?

Is there a specific location that would be good to recreate?

How can I apply the theme to the planned activities?

First, I found out symptoms of the plague, the route the disease traveled into Europe, and what happened in plague cities.  Then I started working on activities and decorations.

One thing I wanted to do was make sure my attendees learned something new.  I decided to put up proclamations around the event such as, “No ringing of bells for funerals,” and “Wearing of Black for Mourning prohibited.”  Instead of Off Limits or Staff Only signs, I’ve opted for Quarantine signs.  I’m encouraging classes and A&S dealing with the plague.  Site tokens will be felt rats with long tails that can be tied onto belts, and feast tokens will be nosegays.

Beyond this, I will put up a sign at troll that forbids entrance to anyone who had recently been in a number of plague cities, and plan to have the troll takers ask a few of the people entering in each group whether or not they’ve been to one of the cities.

I also plan to speak to a few of the local entertainers about passing through the event as flagellants.  These are people who whipped themselves in public, a practice that started because of the plague.  

The event booklet will have blurbs from historical texts on the plague, and will be portrayed as contemporary missives from eyewitnesses.  I will also fake a few missives to give gentles more info on the plague.

The feast would have been decadent, so I plan on a very rich feast with much merriment.  Contests will include best mourning garb, best wail, and best death on the field.  Event staff will be in black garb.  

These are a few of the elements I plan to portray at the event.  Keep in mind that not every event has to have so narrow a focus, but occasionally it is good to try something new.

As far as décor, it is a good idea to keep the theme running throughout the event.  It would feel awkward to go to a Viking event and have a Renaissance feast table for example.  Once the theme has been set, make sure your staff is aware of what is being planned.

One of the things that can set your event apart is the decoration of the site and on the feast tables.  This is one of the areas that can set the mood at an event.  Start with the most authentic looking site you can afford, and work from there.  Try to cover as much of the mundane world as you can (i.e. lockers, bulletin boards, etc.).  At the very least, feast tables should be covered with some type of cloth or paper.  It will make your hall look nicer, and aid in cleanup.  Tables also look good with centerpieces of some sort.  Candles (if permitted), greenery, flowers, or other items may be placed on the tables to make the feast hall inviting.  Additionally, part or all of the first course (fruits, bread, cheeses, etc.) could be decoratively arranged on tables as part of the decoration, and to let feasters have something to pick at.  An attractive feast table will go a long way in selling the feast as well.

How to Successfully Organize Entertainment for a SCA Event

By Jheromyn le Bordar ben Mikiel

Mka Ian J. Korman
Purpose of Article: This document has been written to help people coordinate and setup the best possible entertainment for their SCA event. I have tried to be somewhat comprehensive on the overall topic of SCA event entertainment as well as present some new ideas, which I hope even experienced SCA event organizers will find useful. 

Entertainment is an important element in the main purpose of the SCA, having fun. I hope this article is found to be of benefit to fellow SCA members in organizing great entertainment for an event to the greatest enjoyment of both the populace and the entertainers. Remember, organizing and volunteering to work at an event should be fun too!

About the Author: I am a fairly new member of the SCA having joined in September 2001. I organized the entertainment for the Middle Kingdom Twelfth Night event held on January 5th, 2002 and I have helped in the organization of many other club events. I also have a B.S. in Business Management and have project management experience.

Comments: Anyone in the SCA may freely use this article, make copies of it, link to it, etc. Credit is always appreciated. If you have any comments or suggestions please email them to me at: jheromyn@kormanworld.net

Start with a Plan

All events in the SCA should start with a clear plan. This plan needs to be written down in some medium so that everyone involved in its execution can have access to the plan so that they have a clear idea of what it is. It is great if you are the entertainment coordinator or event autocrat and know clearly in your mind how the event is going to be organized. However, even though it may take some investment in time and effort to actually write down the plan and some of its details this is time very well spent towards the success of the event. It also generally makes others involved happier to have something substantial they can reference and the happier people are the more fun they are going to have.

Issuing the plan and notifying people of changes via email is good. I think that having a web page in addition to this is even better because of the fact that some people lose email or have problems going back through email threads to find the update they need. If you can use any up-to-date word processing program then you can make a HTML document for placement on the WWW since all of them will convert your plain text document to HTML for you.

Entertainment Checklist

For event entertainment there is a simple checklist you should make and maintain. I think the order I present the items below is the most logical order of their precedence:

When - Those involved in the planning of the event need to decide the extent of the entertainment that is desired for the event. There are a lot of possibilities for when you can have entertainment at your event which could make up their own checklist:

1. Throughout the event in Common Areas

2. At Scheduled Times In Specific Entertainer rooms/areas

3. During Feast

4. Before/During Court

5. In the Royalty Room

6. During Balls/Dances

7. Whenever You Expect Lines Waiting Populace: At the Gate/Fighter Sign-In

8. During Vigils: Inside or Outside

Where – The above list of when you want to have entertainment at your event covers a lot the places where you can have entertainment as well. However, designating that you are going to have entertainment during feast is not really defining where you are having the performers entertain. When you designate where you need to be concerned about the physical location of the entertainment. In order to answer this question you need to know your event site as best as you can. A map of the site is crucial but a site visit is also very important. You want to make sure that you have room for your entertainers and audience so that they do not interfere with what is going on in the same general area. You also want to be aware of acoustics, which I will cover later.

Who – Once you know the when and where then you can decide on what type of entertainers you would like to entertain at your event. This is almost always going to be the most difficult part of coordinating an event of a large size. This is largely due to the fact that the SCA is a volunteer organization and you generally have to solicit to see who is willing to not just come to your event but to actually put on a performance that will fit into your plans. Because of the reality of this my advice is to make your entertainment plans flexible enough to be able to allow those performers that volunteer to fit into them. I would add that you may also want to try to fit in as many entertainers that volunteer as you can for two big reasons:

1. The more entertainers you have at the event the more potential enjoyment the attendees will have.

2. Most importantly, because entertainers are volunteers you should expect cancellations or even no shows. The more entertainers you have at the event the more choices you have for replacements for things like feast or court entertainment.

Types of Entertainers

When entertainment for events is mentioned usually musicians come immediately to mind. Musicians may be the largest group of entertainers in the SCA but there are many other types of performers that you need to make sure to consider. Here is a fairly comprehensive list:

· Musicians – Solo, Ensemble, and with dancers

· Singers – Solo or group acts without musical accompaniment

· Bards – Poetic Readings or Story Tellers

· Dancers – Often with canned music or drummers

· Jesters and Comedy Acts – Various acts that may include props such as puppets or dummies – Be sure to check if the performance is geared towards general, adult, or children audiences

· Jugglers – Sometimes with comedic commentary

· Magicians – Sleight of hand or with props

· Acrobats – May have props – Not sure about the injury risk/responsibility of this but SCA membership and on-site waivers may cover things

· Fortune Tellers/Palm Readers – Generally personal level entertainment

· Mixed Act – Members of the SCA often multi-talented and will have their own unique acts – Be sure to work with them so they can tailor their act with the plans of the event

Use of Entertainment

It cannot be overstated that the point of entertainment at the event is to increase everyone's enjoyment. The placement of entertainment in the event also has other important uses. Here are just some of the possibilities:

· Provide Atmosphere – Entertainers performing period style acts in costume add a lot to the feel of an SCA event. I think the entertainment in addition to the decorations does a lot to help ignore the modern backdrop of the site.

· Get People Involved – The audience of performances often tend to get more involved with the event and each other when they have something they can all congregate to enjoy and mutually experience.

· Fill in Gaps – Main agenda items at events are classes, fighting, court, and feast. Between those times while things are being set up or for times that there are delays entertainment can play a great role in keeping up the attendees' enjoyment of the day/weekend and avoid the boredom of uneventful lulls.

· Accentuate Important Happenings – Having entertainment during court if there is a knighting, in the area where people are waiting to see a person on vigil, or during feast really helps to point out that these parts of the event (and the SCA) are special.

Acoustics

Acoustics are important for any type of entertainment that has an audio component. Mainly, you are concerned with amplification. Acoustics can be a very hard thing to judge but a general rule is that the more enclosed a space is the better amplification you will have.

There are a few tradeoffs you have with amplification. 

1. You want to have a space where you can fit both the entertainers and the expected audience. I would say that if you are having a scheduled entertainment performance that is not related to court, feast, etc. that you are better off getting a small room and squeezing in audience against the wall, like a classroom. This is because you may be able to get larger audiences into a larger space but if some can't hear the entertainers well then there is no point in it. Also, larger audiences tend to have more 'talkers' in them and tend to be more distracting for everyone.

2. As an SCA event we want to have period looking entertainment but we also want to have people enjoy the entertainment. Some people are against electronic amplification because it is not period. I would say don't rule it out as your site just may need it (particularly during court and feast). There are ways you can camouflage the speakers and microphones if you are moderately creative.

You also need to be sure you understand acoustics when you are thinking about the impact of the entertainment on other nearby activities. If you are in a room with concrete walls and a door that shuts or a small door you may not affect nearby classes or meetings. However, if you have a large open space or room dividers you may need to reconsider the placement of the entertainment.

Detailed Review of When/Where to Have Entertainment

I think it is important to make some comments about specific parts of events where entertainment is most commonly used. There are some details that some people just may not consider.

· Feast
It really brings out the period atmosphere of a feast to have entertainment during it. When and where you have the entertainers perform during feast is important. You need to consider that it is a feast and food needs to get served, people need to eat, and that people will be socializing. Additionally, your performers will probably be seated at the feast also enjoying it.

Notes:

§ Have entertainers perform after each course/remove has been served. This way if you have entertainment like dancing it will not interfere with servers getting food to tables.

§ Have a variety of entertainment and if you have more than one set of entertainment that is of the same type then you try to separate it with a different type. Example: dancers first, musicians seconds, more dancers third.

§ Try to place the entertainment in front of the royalty but also in a central location to as many of the populace as possible. I understand that this can be difficult because it is hard to find a large hall to fit all the feast participants and have enough area left over for large entertainment groups. Entertainment during feast is not just for the royalty's enjoyment and you don't want to make such an impression to the populace.

§ Sound is even more important during feast than at other parts of the event because there is going to be a high volume of background noise from people talking. If the entertainment is centrally located then it will not be as hard for people to hear it otherwise I again think it is wise to consider electronic amplification.

§ Make sure all the entertainers and the herald announcing them know the entertainment schedule during feast and are prepared to do their parts.

§ Be prepared to make substitutions during feast at either the royalty's whims or due to entertainers that don't make it to the event.

§ If the feast is going to use candlelight then be sure to have some type of lighting for the entertainment so people can see it.

· Entertainment Room
It is very nice to have an entertainment room at the event where performances can be scheduled throughout it. One benefit of this is that the room can be smaller which can provide a better venue for audiences: easier to hear, see, and more intimate. Another benefit of this is that you can allow the entertainers to give special performances of their choosing. You could have bardic circles in the room, give people chances to sing a single song or play a single piece, and allow entertainers to try collaborative impromptu performances or to practice.

· Common Areas
It is also a great idea to have spaces in the common areas at an event where entertainers can play for the populace basically at their whim through some portions of the events. Some types of performers like jugglers and solo musicians particularly enjoy this opportunity.

· Court
Scheduling entertainers to perform before and during court can be a good idea. Before court entertainment entices the populace to take their seats when they should, helps keep down some of the background noise of conversations (as people pay attention to the entertainers), and helps put them in a joyful mood for court (which, admittedly, can sometimes be a rather long affair). It is also good in case court doesn't start on time. During court musicians can be used to provide background music for processions or other periods where there is no speaking.

Considerations for Entertainers

Considerations for entertainers can be a politically touchy subject. In mundane life most entertainers are paid to perform at events. Since the SCA is a volunteer organization it is not expected to pay entertainers in a conventional manner. However, courtesy dictates that something should be done for these members of our society that do so much and are sometimes under appreciated in scheme of things.

There are many ways that entertainers can be rewarded (and initially enticed) for volunteering to perform at events. The simplest way is to waive their site or feast fees or to give them discounts. If this type of consideration is not preferred due to monetary reasons, here are some other ideas:

· Provide entertainers with a private room with refreshments just like you would the royalty. Consider providing guards for this room to help keep entertainers equipment safeguarded. If you place the room near the royalty room you can have both rooms guarded by the same guard(s)

· Give entertainers gifts or favors for their service at the event. These don't have to be a lot but they are signs to them that they are appreciated. If the entertainers are part of your local group that is hosting the event you can have the gifts or favors given out at the next court after the event.

Soliciting for Entertainers

Luckily, because we live in the Current Middle Ages there many ways to find SCA entertainers for your events. The Internet and WWW provide multiple ways to reach many people in your Barony, Region, or Kingdom.

Here is a short list of possible methods you can use to find entertainers for your events:

· Post solicitation messages on Barony, Regional, or Kingdom email lists, webpages, or message boards

· Post solicitation messages in Baronial, Regional, or Kingdom publications

· Ask people at local meetings if they have any contact information for entertainers

· Contact autocrats of other major events in your area

Advertisement Checklist

By Baron Master Midair McCormack

mka Charles Cohen

Email lists.

· Kingdom web page, link it to the schedule.

· Seneschal fliers. (mailed out and at the gate of other events)

· Modern advertisements (like newspapers or college bulletin boards).

· Web page

· The web page should have every bit of information possible. This includes:

· Contact names, phone numbers, and email addresses.

· Detailed maps.

· Local hotels.

· Local restaurants.

· Event schedule.

· Special activities or rules.

· Notice that Royalty will be there (if true).

Event Signs and Maps

By Baron Master Midair McCormack

mka Charles Cohen

· Make it easy for people to find the site.

· Provide detailed map and directions (for web page). Be sure someone actually tries it out. Include landmarks, distances, street lights, street names.  Also include paths from different directions (i.e. people may come from the north, south, east, or west).

· Test the directions

· For Pale Ad and Seneschal flier, provide complete (though not fully detailed) maps.

· Have SCA signs (with arrows) placed at key locations close to the site so people feel comfortable as they get close to the site.

· Do not rely on Mapquest and other mapping internet sites, as they provide terrible directions the closer you get to the site.

How to Write Clear, Concise Directions, and What to Do with Them

By Baron Alexandre sur le Mer

mka R.A. Jaruk

“Drive to New York, then ask somebody.  Everybody in New York knows where The Cloisters is.”

Those were the directions given to me for my first out-barony event.  What’s worse, I trusted them.  On the day, I discovered two things:

1. Not everybody in New York has heard of The Cloisters, a branch of the New York Metropolitan Museum of Art, which specializes in medieval art and architecture;

2. The ones who had heard of it couldn’t tell you how to get there from here.

You haven’t lived until you have gone into a Manhattan Rolls Royce dealership for Romeo’s Verona to ask directions of a tuxedoes automobile salesman at nine o’clock on Saturday morning, because it’s the only open business you can find that looks as if they might understand English.  I was lucky.  Not only did the salesman know what The Cloisters was, he was able to describe precisely how to find it; and he took my weird-even-by-New-York-City-standards garb in stride, giving me directions with an aplomb that Jeeves would have envied.

While the above is an extreme case of inadequate directions, it is not an anomaly by any means.  The writing of directions is an art, one that not everyone understands.  If people have a hard time finding your event – no matter how well you’ve organized it, no matter how good the site, no matter how toothsome the feast – the enjoyment of the attendees will be reduced by the struggle they had just to get there.  Further, they will not want to come to another event thrown by “that/those idiot(s) who can’t write decent directions.”  Here are some guidelines for writing directions people can follow.

1. Write your Highway Directions from Either the Cardinal or Intercardinal Compass Points – It is almost unheard of for there to be only one way to drive to a site.  It is also silly to assume that your attendees will come from only one direction.  Even if your main access point is from one highway, people still must reach it.  You have to direct them to that highway and exit.  It is acceptable to write, for example, “From the North:  Make your best way to I-80 West.  Proceed west on I-80 to Exit 4; then follow directions for ‘From the East,’” but definitely include them.  Your main set of directions, in this example, “From the East,” should be as detailed as possible.

For your information, the cardinal compass points are North, South, East and West.  The intercardinals are Northeast, Southeast, Southwest and Northwest.  Pick one or the other set, and base your approach directions to the general area of the site on them.

2. Include Mileage Figures from Known Points in Your Directions – After leaving a major highway to proceed on the secondary roads or on streets, you may have to drive for miles on one road or another, particularly in the country or in exurban areas, before you need to make a turn.  Even if you are posting losts of signs (more anon), provide distances from a chose point, for example, “At the bottom of the ramp, turn right and proceed south for 2.1 miles on County Road 124.”  Giving the drivers some idea as to how far they have to go on each leg will reassure them, and will also provide them with a means to tell if they have overshot the turn.

To obtain these distances, either measure carefully on a map or drive the route yourself and clock it on the odometer.  If there is some discrepancy, add “approximately” to your distance description, particularly for short distances, such as “approximately 150 yards.”

3. Provide Not Only Highway Numbers, But Also Any Local Names for Them – This is more important than you might think.  A friend of mine, one of the best land navigators I know, was traveling in convoy recently.  She was given written directions to the site by the Autocrat, and a copy to the other three drivers.  The written directions made reference to “The Conestoga Parkway,” which also happens to be Route 87.  There was only one catch:  not one of the signs along Route 87 identifies Route 87 as the Conestoga Parkway.  All of the convoy vehicles were looking for signs saying, “Conestoga Parkway,” and therefore missed the split in the road where their approach road split to become Route 43 and Route 87.  They went left where they should have gone right, and got lost.

I can think of similar instances from my own experience, particularly in major cities.  Always give your attendees the local names of the highways.  For example, in the New York City area, NY Route 9A is know in Manhattan as “The West Side Highway,” in the Bronx as “The Henry Hudson Parkway,” and after crossing the city limits into Yonkers as “The Saw Mill River Parkway,” all in a distance of less than ten miles.  If nothing else, when they are stuck in traffic and tune in the local all-news station to get traffic reports, they will have some clue as to where the jam-up is.

4. Give Visual Landmarks to Look for, Particularly at Turns – You have to keep in mind that driving is mainly a visual medium.  People react to what they see.  This is part of the reason why autocrats should post signs, but sometimes the sign posting is impossible or impractical.  Therefore, you have to give drivers something to cue on, something so distinctive that it can be recognized from a two or three word description; a bridge, a railroad crossing, a gas station, a restaurant, a building, a monument, whatever.  In cities, counting stoplights is useful, provided you state where the count starts, such as, “Turn right at the foot of the off-ramp onto Route One, and go up four spotlights to the Ramada Inn on your right.

5. Post Signs at Critical Points Along the Way – I have driven to more than one event for which the autocrat assumed that the directions sent to the kingdom and/or local newsletters were sufficiently clear that even a complete nincompoop could not possibly get lost and therefore no direction signs were needed.  After getting lost a couple of times and taking a wrong turn or three, I finally pulled into the site, grumbling because I was late and wishing I could have a few choice words with whomever wrote that mess and with the dolts who published it without proofreading the copy first.

Yes, I know:  if you’ve written your directions clearly, why do the attendees need signs?  Partly, they need them for reassurance, because they aren’t as smart as they think they are; and partly you need them to outwit Murphy’s Law and insure that your attendees actually arrive at the site.  There will also be times when you don’t have a convenient landmark to refer to, or a road which is not marked clearly or which comes suddenly upon the unsuspecting driver who must turn into it, or times when the distance to be covered on a country lane is so long that people feel uneasy and start to wonder if they are on the correct road.

Where should you place them?  Here’s a test I use.  A week or so before the event, take your directions and ride shotgun with another driver, by choice one who has never been to the site.  Following your directions, have the driver try to find it.  Beyond the obvious places where you’d put up a sign anyway, instruct your guinea pig to tell you when he/she is starting to get nervous about having made the correct turn, or having gone too far, or if he/she is still heading in the right direction.  Stop the car and look for a place where you can put up a sign pointing the right way, then post one there before the event.  It’s safer that way, and your attendees will thank you.

After digesting all of the above, you should be able to put together a clear set of directions.  The following example is for a site which has been used in Stamford, Connecticut by the Barony of Dragonship Haven in the East Kingdom.  It illustrates the combination of all the principles outlined above:

From the Northeast

Make your best of way to Connecticut Route 15 (the Merritt Parkway).  Proceed south on the Merritt to Exit 34.  At the bottom of the ramp, turn right and head north on Long Ridge Road (Route 104).  You will immediately pass a Shawmut Bank on the left.  Continue north on Long Ridge Road approximately one mile.  Turn right onto Chestnut Hill Road.  Chestnut Hill Park is approximately 50 yards ahead on the right.  Turn right into the parking lot and park.

From the Southeast

Proceed south on I-95 to Exit 27-A, Route 25-8.  Head north on Route 8 for five miles until you reach the Merritt Parkway (Route 15).  Proceed south on Merritt to Exit 34, then per the directions in “From the Northeast.”

From the Southwest

Make your best of way to I-287 (the Cross Westchester Expressway).  Get to Exit 12, “Merritt Parkway – Hutchinson Parkway” and follow the signs to the Merritt Parkway North.  Cross the Connecticut state line and continue north on the Merritt Parkway (Route 15) to Exit 34.  At the bottom of the ramp, turn left onto Long Ridge Road (Route 104) and pass under the Merritt, heading north.  Proceed per the directions in “From the Northeast.”

From the Northwest

Make your best of way to I-684 South.  Proceed south on I-684 to Exit 6, Katonah.  At the top of the ramp, turn left.  Cross over I-684 and proceed approximately ¼ mile to the next intersection.  Turn right onto NY Route 22.  Proceed south on Route 22 approximately 6 miles, passing the Harvey School on your left, the John Jay Homestead Historic Site on your left, a large stone Celtic Cross on your right, and the Bedford Golf and Tennis Club on your right.  Just past the country club, there is an S-turn; go slowly through this turn and continue south until you reach the Bedford Playhouse.  Just past the cinema, the road forks.  Take the left fork (“Stamford:  16 Miles”) and pass the village green on your right and the Presbyterian Church on your left.  At the stop sign just past the church, turn left onto Route 172.  Proceed one mile east on Route 172 and turn right onto Long Ridge Road at the Mobil Station, following the “Stamford” direction sign.  Proceed south on Long Ridge Road for approximately 6.5 miles, crossing the Connecticut state line approximately 3 miles after your turn onto Long Ridge Road.  One mile past the Sunoco station and the Miche Mache Restaurant on your left, start looking for Chestnut Hill Road.  Turn left onto Chestnut Hill Road.  Chestnut Hill Park is approximately 50 yards ahead on the right.  Turn right into the parking lot and park.

I would be confident giving these directions to someone who had never been to the site before, coming from any direction, with confidence that they would not get lost.  By following the rules set down in this article, you should be able to do as well.

p.s.  If you want to “see” the route that I described in my set of directions, you can track it with a Hagstrom’s Fairfield County, Connecticut County Atlas.  I cannot speak too highly of the Hagstrom Map Company’s products; they are the best friend a driver trying to find a place he has never been before can have, and the Hagstrom system covers the entire country.  Ask for these atlases at your local bookstore.

Setup and Cleanup

By Baron Master Midair McCormack

mka Charles Cohen

This is an area where you will want a really competent person in charge, someone with lots of friends who will help that person.  The following things need to be done:

· Set up all the rooms with appropriate items.

· Set up the gate (usually the exchequer’s job).

· Set up the kitchen and prepare feast (the chef’s job)

· Set up the merchant area and layout where everyone goes.

· Set up the fighting areas, including places for spectators and Royalty (if They are attending).

· Setting up decorations, which can include banners.

· Clean up all the areas, putting everything back the way the site owners want it.  This may include setting up chairs and tables, mopping the floors.

Troll: Life Beneath the Bridge

Mistress Stephania Herring, OP & Pomestnik Nikuali Ivanovich

Every event needs a troll.  Whether it is called troll, reservationist, gatekeeper, or ‘the guy at door taking money and checking waivers’, every event has one. For the purposes of this article, we will use our favorite term, “troll”. The best modern equivalent for the troll is the reservations and check-in desk at a hotel. The troll is the person responsible for taking reservations, taking money for entrance, and checking waivers. Sounds simple enough, doesn’t it? It isn’t. The troll responsibilities include many issues, therefore the troll is responsible to a variety of people.  They are responsible to the autocrat, who generally appoints them. They are responsible to the seneschal who has over all legal responsibility and is greatly concerned with the waivers. And, they are responsible to the exchequer as they are collecting the event income.

Given all of this, why would any right (or left) thinking person want to be troll?  The joys of trolling can be summed up in as many ways as there are trolls.  You get to be a person’s first experience with an event, thus shaping their perception of the holding group, and the event in general.  It is a great way to meet lots of new people.  You are bound to run into old friends, and make new ones.  And, best of all, the world comes to you! (okay, at least the world attending the event, anyway)

In the interests of fair play and honesty, we must admit the downside (and get it over with, so you will forget it by the end of this article)...why not troll?  You are usually stuck in one place for the entire event.  (see discussion about moving the troll booth below).  You have to deal with waiting lists for feasts and/or cabins.  You are often buried in a small mountain of paperwork.  Also, you may have to deal with cabin assignments and the inevitable concerns raised – “I won’t sleep next to her – she snores” or “That cabin is too far away from the fire pit”, etc.

One thing to keep in mind when agreeing to serve as troll are the expectations event goers have of the troll:

*You, the all-knowing, the all-seeing, the all-powerful, will know who is here, where they are now, and where they were heading next.

*You, the all-knowing, the all-seeing, the etc., will know the entire day’s schedule, be able to recite it in at least two languages, and know any last-minute changes made to said schedule off the top of your head.

*You, the all-knowing, the etc., will have an internal map of the site, that can be consulted by others to find the feast hall, the A&S tent, and where the sleeping tent of any person attending the event can be found.

*You, the etc., will have your built in autocrat-radar on at all times, and be able to locate said individual at an approximate distance of 93 million miles, hone in on their location vector, and access your hidden esp talents to produce them for the amazement, delight, and instant gratification of those folks with whom you or someone else are having a dispute.

*You can answer any question an event attendee might have, including the average length of the duckbill platypus (24 inches), the time that it takes to drive from Raleigh to Spokane, Washington (2921 minutes), the circumference of the Earth (24, 902 miles) or the length of time Admiral Rickover spent building the Silent Arsenal (just over 63 years), and who will be coming to the event that may or may not be pre-registered (this entails some fairly heavy-duty prognostication).

*Troll is stationary.  Because you cannot (in popular theory) move the Troll around at will, you will have the above expectations put upon you.  Sometimes, just to throw people, we suggest that you move the Troll to another location and yell “psyche!”  Go on, mess with their heads a little.  They love that, especially the Peers. 

On the other hand, keep in mind the expectations event staff have of event attendees

*Everyone will be polite and courteous at all times, regardless of the weather, time constraints, or personal injury (after all, isn’t that what the Society is based on?)

*Everyone will keep up with their belongings, their children, their spouse, their pet flamingo, their feast gear, their tent, and any number of things that may or may not be able to get up and walk away on their own.

*Everyone will wait their turn.  (Yeah, right.  It’s good to have a dream.)

*Everyone will like the event, or at least pretend to like the event.  

*Everyone will pitch in, even for the most onerous tasks (raising the Baronial Pavillion (can anyone say peeling paint, and black iron pieces that don’t match?  We thought you could!), washing dishes, sweeping the hall, etc)

Somewhere in between lies the reality, which is a combination of all of the previously mentioned expectations, along with things like—

*Everyone will come in with a $20.00 bill--the ATM is not your friend. Your exchequer will provide you with money to seed the cash box. Do not hesitate to ask for this, and remember to get it in singles and fives. Dollar bills are your friends, dollar coins are not. 

*Reservations will have gotten lost--like the other sock, Jimmy Hoffa, ball point pens, and virginity, things just get lost, and there is nothing you can do about it.

*Some people will be grumpy no matter what you do--they will be counterbalanced by the people on a continuous high. Take ‘em as you get ‘em, and let it all flow off your back. And remember, for some people being grumpy is where they get their fun. (Think “One day, I’ll get to put a pencil in their eye”.  It helps.  Trust us.)

*There will be people that do not get feast space, or sleeping space, or camping space, or whatever.  Saying no is the hardest part of the job, and the least rewarding.  There will also be times when everything comes together, and you can feed, house, and accommodate everyone.  However, the price you pay may be very high.  The Sum Zero Theory (that everything must balance) really works.  So, if everyone else is happy, the Autocrat must have heart failure.  Be careful with this basic mathematical principle.  Like all sciences, in the wrong hands, math can kill.

*You cannot answer every question, know every fact, or be in every place you are needed.  Go with what you know, know who to ask for the rest, and be where the best place is to get things done. As Mark Twain once said, there are two types of knowledge – knowing a fact and knowing where to find a fact.

*When in doubt, use your best judgement, make a decision, and stick to it.  You are responsible for the money, feast space, camping/sleeping space, and financial well being of the event.  They can smell fear a mile off---Show No Fear.

Before you show up at the event, remember to talk to the autocrat. They are there to plan the event and cannot do it alone. They need to have your input and know your concerns. A basic list of things to discuss with the autocrat includes:

*How do we handle guests under the age of 16?  Bracelet with the responsible adult name?  Tagging through the ear for scientific observation? Cooking with garlic? Radio transmitters for tracking purposes? (some of these options may be too expensive for your event’s budget.  Rope and stakes may be the necessary fall-back)

*Do we need car tags?  (Volkswagen bugs can be moved by two guys in armor, but for everything else, a way to identify the owner might come in handy)

*Prearrange the location of the booth / table and make sure to ask for adequate space, tables, and chairs.  While the Great Dark Horde may disagree, Outer Mongolia is no place to spend an event. But, if you do see Mr. Khan, send him our regards.

*Try to put Troll in a useful location.  Think of it as the hotel front desk.  The front desk is not on the12th floor in the maid’s closet for a reason.  If you can’t find it, you might just sleep in the pool house, causing all sorts of problems.  Hide-and-seek Troll is not funny after an 8 hour drive to the event. And be aware that Northerners do directions differently from Southerners.

N:  “Hi!  Where’s Troll?”

S:  “Troll?  Go to that place where it used to be and turn left.  Go till you see the autocrats car {or some other moveable object}—I’m sure he’s on site—and turn right.  Look for the split tree—careful, it’s hard to see in the dark—and Troll is on the left just behind the next cabin.” 


N: (turns to fellow N): “Did you get that?  Me either.”

*Make sure the published directions to site and site signs are correct.  You will have to deal with the fallout otherwise.

*Decide when you are closing Troll.  Arrange for a herald to call the closing of the booth.  Latecomers are guests of the hosting group. If they want to pay (they often to), ask them to make a donation to the hosting group.  If you do not pick a time to close, you will never get to shut down the books, and the exchequer will fall on his/her back and twitch like a rat in a never-ending maze.  This is fun to watch, but it usually upsets the autocrat and the local seneschal.  Good exchequers are hard to come by.

*Make sure you have adequate table and chair space. Troll is a social epicenter… its ripples are felt throughout the event. It needs to feel like a warm, comfortable place for event goers to transition out of the modern world and into the current middle ages. We suggest a nice leather couch and cappuccino machine, but have yet to find a site with such luxuries, so we make do with hard plastic chairs, wooden benches, tables with bent legs, and warm (or cold) non-alcoholic drinks. 

As with any task, there are some Dos and Don’ts. Among the Dos:

* Please remember to be polite, smile, and make people feel welcome. 

* Keep a copy of the checks you receive. Exchequers should ask you not to hold the checks as they should be depositing them in a timely manner. Keeping copies of the checks you receive can assist in resolving questions.

* Delegate, delegate, delegate. 

* Be organized. This is one of those jobs where organization is the key to success. Spreadsheets are your friend. And please sort them by modern last name, not the date you received the reservation. (This is not an IQ test, but there will be a quiz later.)

* Have two people count the money and the sign ins. Two responsible people should agree that it is balanced. Or, sixteen irresponsible people.  Sometimes, you take what you can get.

* Have plenty of waivers. Remember to have both kinds – adult and minor. You may also be able to use the roster waiver form, if your kingdom has adopted it. All non members must sign a waiver. Also, all non-member youths must have a waiver co-signed by a responsible adult. The rules for who can sign and be responsible for a minor vary from state-to-state, so check the local hospital for specific requirements for the treatment of minors when a parent is not present.

The Don’ts include:

* Do not allow ANYONE to remove money from the cash box. Even if the kitchen needs 40lb of butter right now or there will be no feast. The head cook can get money from the exchequer for those errands. (The exchequer may want to remove some cash from the box and lock it up. That is the only exception – but make sure both you and the exchequer count the money he receives, get the same total, and both sign a receipt for the money and place it in the cash box.)

* Do not lose your temper.  It is awfully tempting to get frustrated and short-tempered with the more obnoxious people you can encounter.  Don’t.  It will behoove you to remain calm, especially when you are asked for the 15th time if you will have any feast spaces, bed spaces, etc. available.  Smile at them; it will relax you and disarm them, and confusing the enemy with a happy gesture will almost always give you the upper hand.

* Do not imbibe any alcohol at any time when you are handling the Troll.  Not even a taste!  Leave the drinking to Saturday night, or when you are permanently off duty from the Troll.

* Do not forget waivers, both kid and adult sizes. 

* DO NOT LEAVE THE TABLE OR THE CASHBOX ALONE!!!!  That seems self-explanatory, but apparently it is not.  While it is true that the majority of people in the SCA are good, honest, honorable individuals, it only takes one butthead to make off with the $1,000 in the box.  Remember, you are responsible for that money until the exchequer signs it out from you.  If it goes away through your negligence, you may be expected to repay it.  

* And, most importantly, do not forget to have fun!! Chat with people, eat junk food, greet at least one stranger with “Hello and Welcome!” said just a little too loud, and grin like a fool for no apparent reason.

Through experience and hard learned lessons, we have come up with a few tips & tricks:

*Do not sell all of  the available cabin and feast spaces. Having a few extra available can help resolve problems, such as lost reservations or the unexpected arrival of a dignitary. You never know when the Society Seneschal will be driving down the road and see the SCA signs and stop by. This allows you to be gracious.

*If you can have any input into the fee, do not let the autocrat charge half dollars for anything. Even child’s prices – round them up or down instead of ‘half price. If he/she does, be prepared to have an assistant with well defined muscles and an armored car standing by. (Coins, in sufficiently large numbers, can outweigh a knight’s armor.)

*Get a copy of the exchequer’s event report form before setting up your spreadsheet. Remember the information required on it. Both the exchequer and the autocrat are going to want that information from you after troll closes and is balanced. Trying to rely on the amounts each person paid to extrapolate the data is, in the author’s own experience, folly. 

*Set up a separate table or information point for fliers, etc. – the troll table can get awfully crowded and dodging random stacks of paper gets frustrating.

Nia’s favorite things:

*Make sure you have entertainment for the boring times.  This includes bards, friends, a yahtzee game, or a slinky.

*Make sure you have enough to share-food, water, heat, etc.  Your friends will eat more than their weight in oreos and goldfish, so be prepared to bring extra.

*At least once, tell your exchequer that you are sure you gave him all the money, and you only have $20.00 left in the box.  Then sit back and giggle.  Or, tell the autocrat “I quit” around four o’clock Saturday morning.

* Don’t forget the unspoken “butthead”.  This is the all-purpose, I-am-done-with-you look that will get you through everything. Nia will demonstrate upon request or irritation.

Nikulai’s favorite things:

*Make sure someone gives you a break – standing in the troll booth with both legs crossed bouncing up and down praying for someone responsible to come along is no way to run troll. You tend to get cross after a few minutes like that. And everyone wonders—exactly what kind of medieval dance is that, anyway?

*Have plenty of pens that you do not care about. That way you are guaranteed you will leave with all the pens you came with. If you use pens you care about, every last one of them will find a new home. SCAdians do not collect pens intentionally – well liked pens, however, collect SCAdians intentionally.

*Remember, the autocrat and / or exchequer cannot breathe until the break even number of attendees has checked through troll. Their asking you for a count every thirty or so seconds can get annoying, so feel free to make up outrageous numbers. This is sure to give them apoplexy. 

As a final note—this document is always mutating a little. This version is dated 1 April 2001. This flux is because the authors are continually refining their ideas about successful Troll service.  Some things go in and out of vogue, but the basic truths remain the same.  Have fun, do a good job, and keep a really good paper trail.  If you come up with something we have missed, or you disagree and want to mention it, or you just want to chat, please feel free to email us: nikulai@hotmail.com – you may flame, but only if you include marshmallows. 

On Running Troll

By Baron Master Midair McCormack

mka Charles Cohen

· Advance registrations:

· Great for bringing in money early.

· Also great for judging how many people want to feast.

· Will you have a discount for early registrations?

· Will you have a discount for early feast reservations?

· Be sure to keep accurate records and lists, copies of which should be at the gate when the event starts.

· Decide before hand if you will return advance site fees if someone doesn’t show up.

· Provide change money for the cash box.  Usually a whole lot of $1’s and $5’s are needed, depending on the site and feast costs.

· Have a list prepared of pre-registered persons.

· Have a list of activities.

· Have an event booklet (of important information, nearby restaurants, activities, etc.)

· Have a map to nearby restaurants.

· You, as event steward, should be in charge of nothing that day.  Have deputies who do everything.  If you have done your job right, you really shouldn’t have to do much work the day of the event.  What will really happen is people will come to you with questions with which you will have to make a final decision.  Just make it.  Right or wrong, making any decision is usually better than no making decision at all.  

· Lost and Found:  You can usually put ‘lost and found’ items with the gate.  Keep track of all items left there, and have that list for after the event at your website so people can find their stuff.

Things You Will Need at Troll

By Lady Meliora Leuedai de Ardescote

mka Sandy Danielewicz

Next to Troll is the best place to put an Information Point.  Most people will approach the Troll table to ask questions about event activities.  Next to Troll is also a good spot to leave Newcomer information, flyers for upcoming events, and other information.  Following is a list of thing you will generally need at troll:

· Waivers for both Adults and Minors

· Site and Feast Tokens

· Pens

· Clipboards are nice (
· A Changebox with Change in Small Bills

· Reservation List for Site, Feast and Merchants

· Feast Availability List (basically a list of spots for feast that you can check off or have signed so that you know when feast sells out and alternates begin)

· Map of the Site

· Feast Hall Map for Feasters to sign to reserve seats

· List of the Day’s Activities with times – this is best divided by category (i.e. classes, heavy weapons, children’s activities, etc.)

· A Place for Lost and Found Items

· Tape, Scissors, White Out, Extra Paper

Mistress Grazia on the Feast Seating Chart…

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly

Several years ago, I had two fairly horrendous experiences at events when it came time for the populace to be seated for the feast.  These problems were primarily brought about by the use of hand written feast registration lists and seating charts that had blocks crossed off for large groups, names crossed out, and one name in several places.  The immediate result was chaos in the feast hall, people eating who hadn’t paid and people not eating who had.  All this was accompanied by a strong leaning towards murder on my part.  I vowed to find a solution, and have been fine tuning the project for some time now:

· Do your site and feast registration on computer if at all possible, and have it at the troll table (the “magic” can start after the troll booth).  If you can’t use a computer, then keep very clear (tidy) records (print!!!!) on lined paper, using some format that can be easily counted.

· You should hold back some feast reservations because you don’t know who the King may want at head table, and it may be someone who does not have a feast reservation.  You can always sell out to stand-bys in a few hours before the feast.  Even if no Royalty is present, don’t sell out in advance!

· Have the feast seating chart made up well in advance.  Cover it with a clear sheet of plastic and keep it at the troll table.  Give people stickers to write their own names on and place on the chart.  One person per sticker, no group names allowed.  Stickers can be changed and moved as people wish.  Try to have someone at the troll booth keep an eye on the chart at all times.

· Publicize the fact that after a certain time (approximately 2 hours before feast) that any feast tickets not picked up will be sold.  Put this in pre-event flyers and announce it several times during the day.  This way you can apologize with a clear conscience to the duke who arrived 5 minutes before the feast to pick up his ticket, and refund his money.

· Display the chart at the feast hall in a very visible spot and Make Sure the Tables Match the Chart.

Security Checklist

By Baron Master Midair McCormack

mka Charles Cohen

· Only really needed for large events or overnight events.

· Check ditches

· Parking

· Firewatch

· Site rules (dry/wet)

Crash Space
By Baron Master Midair McCormack

mka Charles Cohen

You should designate a contact person for others to call if they would like to find a local person’s place to ‘crash’ (sleep for the night).  Get a list of local members who are willing to have other SCA people (who they have never met!) stay at their place. Do that first, because if no one volunteers, then there is no crash space!  

Merchant Organization

By Baron Master Midair McCormack

mka Charles Cohen

· Have a deputy who handles merchanting.

· Do you have space?

· Do you have permission from the site to sell products?

· Will you charge them extra to attend? Money, or an donated item used for Marshal/A&S awards?

· You need to layout the space ahead of time, and probably only allow a limited number.

Running the Event...Starting with the Day Your Bid is Accepted

By Bannthegn Daria Tayt

and Fiskr Hamondsen

mka Jon Larsen

At first, this section was only going to be given to the group that received the bid.  The only problem with that plan is that many aspects of how the event should be run will affect how the group plans to host the event.  That's why you are getting this section in advance of receiving approval of your bid.

Most of these items fall into the "miscellaneous subjects" category.  You should read them all.  You may have run many events, but coronet tourney – like crown tournament or coronation – are different from local events.

1.
Make sure the proposed event and feast stewards are really going to do it.    

2.
If you have not yet put down a deposit on the site, do it now.  Yes, you won't see that money again for a long time, if ever . . . but it's worth it to hold the site for the event.  If you don't have a rental contract, get one.  

3.
Settle the feast menu.  Host a sample feast, if necessary, to try some of the recipes.

4.
As soon as you know who the Prince and Princess are going to be at the coronet tourney your branch is hosting, have the Event Steward contact Them and ask for input.  They are probably "just" the Lord and Lady Heirs right now, but that doesn't mean They don't have good ideas about what will work for Them.  Nothing could be more embarrassing than planning a theme for an event, only to find out that the theme is totally inappropriate or unappetizing to the soon-to-be Prince and Princess.  Get Their input and ask about what would make the event special and memorable for Them.  They might like an early- or late-period theme, or They may have a particular food ingredient that They just can't tolerate and don't want in the feast.

5.
Set up your committee heads as soon as possible – particularly royalty liaison.  The royalty liaison should contact all royalty who may be in attendance to discuss needs and desires, including crash/hotel space, allergies, personal attendants, scheduling of activities at the event (like courts!), etc.

6. Remind the officers of their duties for a regional event like coronet.  The local herald should volunteer to assist the Polaris Herald.  The local marshal should volunteer to assist the Principality Marshal.  The local chirurgeon should be available throughout the day.  All of the local officers should contact their principality superiors in advance of the event to find out if their services are needed.  If a local officer happens to be the event or feast steward, then that person should find an alternate to help cover their officer duties during the event. 

7. When in doubt, it is the Autocrat’s job.  Unless otherwise specified all tasks fall under the Autocrat’s domain. Don’t assume that Principality will provide a timetable, marshal tabards or publish the event flyer in the Northwatch unless specifically told by the appropriate Principality authority that they will do so. Follow-up on promised tasks is also the Autocrat’s responsibility.

What not to worry about,

What is likely to happen,

What should not happen, and

What should happen

There are quite a few things that you will not have or need to do for coronet that you might for other events.  For instance:

· You don't need to run the list.  The Principality Marshal and List Manager are in charge of this.

· You don't need to make sure that the coronet fighters and consorts are eligible to participate.  This is the responsibility of the Principality Seneschal.

· You don't need to set up a full day of activities.  There will be a court in the morning that remains open all day.  There is the presentation of fighters and consorts.  The coronet list.  The feast.  The evening court.  There isn't a lot of room for other activities.  You may consider having some "static" activities, like an arts and sciences display.  

Things that are likely to happen:

· The principality's fund raising chairman will want space for a raffle or other activity.

· The Polaris Herald will want a consultation table.

· Other principality officers may desire space for a meeting with their local branch officers.

· The Stallari Council will probably want space for an information table.
· The Stallari Council will probably want a place to have a meeting on Sunday morning.  Often, this is something for the event steward to recommend in the way of location, not a place that needs to be reserved.

· Their Royal Majesties, if in attendance, may ask for a meeting of one or more peerage groups.

Things that should not happen:

· Your group should not host its own fundraiser at coronet.  The fact that you are hosting the event is your chance to raise funds.  This event draws attendees from the principality and the kingdom, so you have a unique opportunity to raise some money with careful planning and without gouging attendees.  

· You should not second-guess attending Royalty.  Ask first!

· The schedule of the day should not be settled until you have consulted with the Prince and Princess and the highest-ranking Midrealm royalty planning to attend (i.e., the King may send the Queen or Crown Prince in His stead).  

Things that should happen:

· Both the host group and the Principality should make a profit.
· Everyone, including event staff, should have fun.
Day of the Event Tips

By Idonea Petronella de Ardescote

mka LaDonna Wilson

· Arrive early enough to open the building and have troll set up before merchants and populace start arriving.
· Make sure all direction signs to the site are in place before the site is set to open for merchants.

· Make sure all of the setup crew know their assignments, what to bring, and when to be there.  If there is an area where a lot of items are being moved, use a camcorder or camera to record how it looked beforehand, so you can replace it exactly.
· Make sure everyone gets the correct directions to the site (main cross streets mentioned on the map is a great help).  Use words like North of...instead of left of ... 

· Know the site capacity and rules (EX: no drinking or smoking at site).

· Make sure staff knows where key items are in the site (EX: fire extinguisher, emergency exits, rest rooms, phones and even electrical outlets).  Troll is a good place for a list.

· Check out kitchen area of site to make sure there is enough room and counters for all the items brought for feast, and prep room.  If needed, set up extra tables. 

· Have on hand, just in case you may need it - flashlight, duct tape, scissors, extra garbage bags, step ladder, ink pens and pad of paper, and anything else that you think might be needed for set up or tear down.  It helps to have someone in charge of these items so you'll know who to go to.  Troll is a good place for this, too.

· Before leaving site, after event is over, and all clean up is done---CHECK--inside refrigerator, freezer, stove, cabinets, closets (especially coat closets), rest rooms, under tables and chairs, and anywhere else something could have been accidentally forgotten, or left behind. 

· Before locking door and leaving for the final time, I would advise taking a camcorder through the site and recording that YES, the site was, indeed, left the way it was found. (just in case more than one event was scheduled at the location, and the rental agent is not able to view the site until Monday. This assures that you should get back your security deposit without any problems).
· Make sure all lights are off, thermostat is at proper temperature, all windows and doors are closed and locked, all tables and chairs are put back like they were found, all personal items have been removed from site, and kitchen area, rest rooms, and floors have been cleaned, and no cigarette butts or beverage containers, etc., are left on the outside premises of the site or in parking lot.

· Make sure all staff involved are informed of all rules so they can make the event runs smoothly. 

Royalty at your event

By Baroness Genevieve MacPherson

mka  Diane Jones

Well, you have your site, your cook is ready, and your budget is set, now you find out that Royalty are attending your event. Don’t panic, all it takes is a little organization and a few more hands to make Royalty comfortable at your event.

I am writing this article not as a past autocrat but as a former Royal chamberlain so my view may be different than that of an autocrat.

Of course what sitting Royals need varies from reign to reign but the basics are usually the same.

Royalty take up space, a lot of space.  This may add to your frustration as an autocrat if you need to acquire any additional rooms to house them in.  First and foremost, contact the chamberlain for the attending Royalty to ask any specifics.  You will need to know if Their Majesties will be holding any meetings at your event.  This will require extra room away from the hubbub of the rest of the event and if you can, it should be separate from the Royalty room.  A Royalty room of some sort is a must. It is a difficult job to be “always on” and a separate room allows the Royalty to take a break and “let their hair down”.    It is best to give the Royals and their entourage as much room as your site and budget can afford.  Try your best to not put them in a broom closet.  Royalty travel with a plethora of stuff as well as a few extra bodies to carry that stuff and they will need room to spread out.

Speaking of stuff, a few nice things to do for attending Royalty is to have a couple of reserved parking spaces as close to the door as possible, one for the Royalty, and one for the main entourage.  The Royal regalia is heavy and cumbersome, and some of it requires special handling.  The less distance the entourage has to tote things, the happier they will be.  Of course it is always nice to have a few extra hands ready and willing to jump in and carry things.  It gives the entourage a little break and gets things unpacked and set up more quickly.  Before any volunteer grabs regalia, they should check with the chamberlain to make sure the Royalty don’t have any special instructions regarding where the regalia should go or who should be carrying it.  This goes for helping to pack up at the end of the event too.  Many times a vehicle must be packed in just the right order to fit everything in.  It would be helpful to carry things to the vehicle, but leave the stuffing to a member of the entourage, they know the packing order best.  

If the chamberlain does not offer the information, it is good to ask if the Royalty have any allergies or severe dislikes to any food or drink.  This will come in handy not only for the feast cook, but also if you plan to have lunch or snacks available for the Royals and their staff.  This is a nice touch if your budget can afford it.  It will be very appreciated not only by the Royalty but also by their staff.    If your budget just will not allow for this, make sure to let the chamberlain know so they can make meal arrangements.

Royalty will need to know the schedule of your event so they can plan court and any meetings they would like to hold.  It would be helpful to get them this information prior to the event.  It is also nice to give the chamberlain the number of seats at head table that your cook has allotted for as soon as possible.  Each person seated at head table is invited by the Royalty, and knowing the number of people they can invite ahead of time saves the last minute scramble to find bodies for the seats.  

It is beneficial to the autocrat if they appoint a “Royalty Liaison.”  This person’s duty would be to make sure they royalty are “taken care of” throughout the day.  The entourage will do most of the work but may need some things directly from the event staff.  It would be the job of the Liaison to coordinate that with the chamberlain when they arrive on site.  Autocrats have a great deal of pressure put on their time at an event, and are not always available when the Royal staff needs them.  A liaison will take some of the Royal pressure off the autocrat and will also make the job of the entourage easier.

Royalty have a job to do at an event but they are also there to enjoy themselves, anything you can do to make their job easier is a definite plus.  Most Royalty are not taxing individuals, They enjoy the SCA as much as you do, so much so that they have volunteered to do the job of Royalty.  They usually appreciate any kindness sent their way.

Lend help in anyway you or your event staff can, but remember to have fun and don’t let the idea of Royalty attending your event send you into a frenzy, simply enjoy the atmosphere they bring.    

Royalty

By Baron Master Midair McCormack

mka Charles Cohen

· Can you provide a royalty room?  The Royalty room is a place for the Royalty and Their retainers to place their stuff, change their clothes, prepare for activities, meet with Peers, hold other meetings, and just get away from it all.  

· If possible, have a room for King and Queen, Prince and Princess (one for each pair), and one or more meetings rooms just for Royalty.

· If you want Royalty at your event, you should invite Them.  The Event Steward should prepare a letter that invites the Royalty and tells Them how much you would love to have Them at your event. Do not demand Their presence!  Include the seneschal flier.  Also include a SASE so They can easily reply whether They will attend or not. Do not be upset if They can’t make it, They have very busy schedules and can’t possibly make it to every event in the Kingdom.

· An advantage of having Royalty is that more people will show up, and They will help to make your event a success (at the very least by providing atmosphere).  A disadvantage is that you need to respond to Their needs and you should go out of your way to accommodate Them:  this is the game we play!  Activities happen around Their schedule, not the other way around.  However, if there is a scheduling difficulty (due to site conditions, when food can be prepared, etc.), then just talk to Them and Their staff. Explain the situation.  Royalty are usually reasonable, and if They know what limitations there are, They will usually do Their best to accommodate the needs of the event.

· If They do respond, you should appoint a Royalty Liaison, who’s sole purpose is to interact with the Royalty and Their staff, and see to Their needs that day.  You need to find out:

· How many rooms will They want?

· Will They attend feast?

· How many places will they want at head table?  Head table is a special table set aside for Royalty at feast, in front of the feast hall.  The Royalty determines who sits there, not the event steward or hosting group.

· What activities do They want to have?

· Will there be any meetings (Peerage, other Events, whatever They want!) that They need rooms and time for?

· Will They need special areas set aside for viewing activities (and placing Their thrones), such as for watching fighting?

· Parking for Royalty

· Scribe room

· If there are Royalty, it is always nice to provide Them with some sort of snack and drink (water!) in the Royalty room.  This is very appreciated.  

The Care and Feeding of Royalty

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly

Royalty at an event bring their own set of needs and problems.  Recently, I asked TRM Brannos and Rebekah what they appreciate when they travel to events:

· Communication – Call the Royalty in advance to see what They may need, and to let Them know what you can do for Them.  If your event has some special needs or problems, let the Crown know early so They won’t be surprised if They are holding a peerage meeting on stage.

· Royalty Room – Actually, rooms.  Your event should have at least two extra rooms for the Crown’s use, one personal and the other for meetings.  If any of the Highnesses (Royal or Serene) should be attending, They should have Their own rooms, too.

· Food – The Royalty has a hectic schedule even at the most easy going event.  Make sure there is plenty of easily munchable food available in the royalty room at all times.  A special not from Rebekah – liquids, lots and lots of liquids.  You might want to assign someone as a water bearer to the Crown.

· People – A liaison person who can be a gofer to get questions answered or find people and things.  This should be someone who knows the people in the group and surrounding region.  Don’t give the job to a newbie because they may have more questions than the King.  Someone should be looking out for the Royalty’s arrival at the site, to show them where to park and help Them (with others) to empty the car.

· Lodgings – If you can at all afford it, offer the Royalty a motel room Friday and Saturday night.  Make sure it is easily accessible to the event site.  They may or may not take it, but They will appreciate and remember the offer.  If you can’t affort it, then offer Them crash space at the home of someone who can give Them some privacy (a guest room and bath).  This person should not be crashing anyone else unless the Royalty knows them or requests it.

· Parking – Designated parking spaces are appreciated.  Put aside (and label) close parking for any and all Royalty you know will be there (and don’t forget one for yourself and the Master Cook).

· Communication – (an important topic) Let the Crown know what you can and cannot do for Them, and let Them know early.  Be firm when you know you won’t be able to deliver what They may want, in the long run it’s a better policy.  If the Crown and the Autocrat communicate early and fully, it will make for a more enjoyable event for everyone.

Disasters

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly

Disasters – Everyone has heard the horror stories.  The site that decides to gut and redesign the kitchen one week before the event, the site that decided to refinish the hardwood floor prior to your holding crown tourney on it (they didn’t mind scratches when you contracted, but they sure do now).  Then there are the simple little things that go wrong with the site like flooding in the kitchen, no toilet paper (go out and buy a 24 roll pack of toilet paper and 12 pack of paper towels, just in case), sink back-ups, missing tables and/or chairs, and many, many more.  Some of these things you can anticipate, some just happen.

1. Check with the site a week before the event and make sure everything is according to what you contracted (and have a contract, please, especially for the big events).

2. Anticipate what disasters you can and make contingency plans in advance (inclimate weather, etc.).

But for those unexpected things, fix what you can and have the sense to recognize what 

you have no control over.

Dealing with Crisis

By Lady Emma du Soliel

mka Emilie Bush

Hot tempers, accidents, bad weather, lost children and many other things can and may happen at your event.  There is more than one way to deal with a problem when it comes up.  When you make choices as to what is the right way to deal with a problem, remember that you have the power and authority to make decisions.  Don’t let anyone deal with a problem without keeping you in the know.  If you find yourself in a dilemma, prioritize your decision this way:

1. Safety First

2. Keep it Legal

3. Represent the Society and your Local Group Well

4. Be Fair

Two Weeks Before an Event
By Lady Emma du Soliel

mka Emilie Bush

There are many other people who will feel it necessary to add input regarding your event when it is very close to the event date.  Invariably, someone who has not been involved with the event will have a fun or brilliant idea for an activity that he or she will want you to include in the event.  These people do not realize that suggesting additional activities a week before an event, when most of the plans and preparations are done, is unusable and unwelcome.  I call this, at least to my staff and myself, the “Too Late to Have an Opinion” zone.

About a month before the event, announce to your group that the plans are firming up for the event.  If any good ideas are floating around out there, they need to be brought to your attention now, or they won’t be included in the event.

Mistress Grazia on Clean-Up

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carefelly

The two major clean-up times and places are the kitchen directly after feast, and the entire site after the event – both have problems involved.  Invariably, the people who have been working the whole event also end up cleaning the kitchen and hall.  This is totally unfair.  I don’t know what the ultimate answer is, but I can think of a few things that can be tried:

· Make it clear and promise that the clean up crew will not be asked to do anything at all during the entire event, they can enjoy it as much as someone from out of state.  That way you won’t end up with an exhausted group that has been setting up and tearing down list fields and dining areas all day.

· Have your master cook designate one person to know what belongs to who and what will eventually go where in the kitchen after the feast.  Then, when the feast is over, that person should be the one to head the kitchen cleaning crew.  In a perfect world, the people who have worked all day to present a feast should not be expected to clean up the kitchen as well.

· Never think you have enough volunteers for clean-up.  In the kitchen there might possibly be too many given limited space, but at event’s end, the more people you have, the faster you’ll get out.

Actively show your appreciation to your clean-up crews.  Cokes or chocolate at the end of an event can be a good idea.  And remember to let people know who helped, say it at meetings, dead dogs and in your final report.  Especially remember those who help that are not from your group.  Make an effort to learn their names and make your thank-you’s known.

After The Fact

By Mistress Grazia Geralda Louisa de Navarra

mka Grace Carafelly
The Autocrat doesn’t rest after the event is over.  Not only will you be the last one to leave the site (usually with a large box of lost and found, and a car full of supplies and equipment), but the final accounting (financial and otherwise) is still to be done.  You should resist the temptation to put it off for a few days and do it as soon as possible.

A. Accounting – Incoming and outgoing monies are your responsibility.  You should keep good records and demand receipts for everything.  Make sure people know that all receipts must be in to you by the end of the event.  There is no excuse for any monies to be spent after the fact by anyone but you, ergo there is no reason for receipts to not be turned in by the event day.

B. Record Keeping – As well as financial records, you should keep track of what you did every step of the way.  It’s also important to know who did what to help make the event a success or failure.  Make sure everyone knows the names of those who helped and keep the others to yourself.

C. Dead Dog – This should be either a private or open rehash of the event, and can be very helpful for further events.

Pearls of Wisdom – or Grazia’s Rambling

By Mistress GraziaGeralda Louisa de Navarra

mka Grace Carafelly

· The autocrat is there to make the game enjoyable for others, not to play the game.  Don’t get involved with the day’s activities, don’t expect to eat feast, don’t expect to sit down much, don’t expect everything to go off without a hitch.  And do wear comfortable, simple garb (no hoop skirts, big sleeves or velvet).

· Remember, you are the Autocrat (look it up in the dictionary).  That means you are ultimately responsible.  Don’t let anyone (no matter what their title) push you around.  This is especially important the day of the event.  You don’t need to change any plans to accommodate someone’s idea of their own importance.

· Be polite to everyone, and remember to acknowledge any and all help you receive.  Duke Sir What-ever will take “no” a lot easier if it’s said calmly, quietly and politely.

· Advertise as much information as possible.  If the tourney is only for so many fighers, make sure they know it’s first come gets to fight.  If the site will only hold so many, make it know that site reservations must be made in advance and set a cut-off date.  Set and advertise a cut off date for accepting any mail in reservations (site or feast).  Let everyone know the deadline to pick up pre-paid feast reservations the day of the event.

· If your event has a lot going on, consider making a program.  People appreciate knowing as much as possible.

· Consider farming out some parts of the event, especially if it’s a big one.  Ask a nearby incipient group if they would like to run the lunch tavern, or a household may want to sponsor the fighting.  This is a good way to increase your manpower.

· You shouldn’t be afraid to try new things.  Not all events have to have heavy weapon fighting, take place on a Saturday, or last all day, or have a feast.  In other words, BE Creative.

· Try to spend time and money on things that will last.  You can make direction signs out of plywood instead of poster board.  Labeling signs (lords, ladies, etc.) out of fabric and paint.  Decorations of fabric and wood can be used again and again, paper and plastic gets thrown out.

· Keep one note book and put everything in it.  Write everything down – the good, the bad and the ugly – all the ideas, phone numbers, costs, hopes and dreams.  Oh, and attach an envelope to the notebook to put receipts in, and remember to label the receipts.  In other words, get organized from the beginning.

“Help Wanted……”

By Baron Alexandre sur le Mer

mka R.A. Jaruk

Wanted:  Autocrat for major interkingdom event.  We are looking for a self-starter with a proven track record in large event operations.  Must be able to delegate authority and assemble sharp, effective event management team for a one-year assignment.  Royal Peer or Peer of the Realm preferred.  Experience as upper-level corporate or field-grade military officer desirable.  Must be available 24 hours a day to maintain discipline among thousands of crazed maniacs.  Grace under fire important; smooth functioning under extreme pressure a must.  Ability to get along without sleep, food, privacy or approval of those attending event essential.  Rewards few, benefits fewer.  Warning:  Possibility of serious risk to mental and physical health exists.  If you think you have what it takes, apply to…

This “advertisement” for the autocrat of a major Society-wide event such as the Pennsic War, Estrella War or an X-Year Celebration is only partly facetious.  Running any event is a thankless task, yet doing so is perhaps the most important job in the organization.  You put in long hours in the attempt to set something up which will recreate the atmosphere of a medieval or Renaissance event, with no guarantees of success and a good chance of failure, with many of the factors controlling whether or not you will succeed completely out of your hands.  However, no one reaches the point where they could apply for the job advertised above overnight.  Any good leader must start at the bottom and work his/her way up.  Step into the experience elevator.

Going down.

I. The First Time or Small Local Event Autocrat

Even here, you’re not at the bottom.  In most groups, before the more experienced members and the Seneschal/Baron(ess) will allow you to autocrat a small event, even an annual event that follows a format so steeped in custom that it runs in the ruts in the road, you should pay your dues by serving at a number of events as a rank-and-file member of various crews.  After you have shown that you can fit in as part of the team, maybe you can recruit enough of your friends and fellow subjects to head up one of the divisions that take care of the several aspects of the event:  reservations and/or crash space gang, cooking crew, kitchen cleanup crew, entertainment coordinator, chief water-bearer, hall setup and cleanup crew, lists coordinator, chief of servitors, sign-posting posse, etc.  Depending on local custom, you may volunteer to take care of one aspect of event management, and recruit your personnel after, or you may have to line up your crew in advance and then persuade an autocrat candidate that your gang can do the job if he/she incorporates your troops into his/her event bid.  Either way, if you aspire to autocrat an event you shouldn’t skip this step.  Serving as a crew chief means that you have to be able to take orders from the Autocrat and lead your people in getting the job done.  You will likely serve as a crew chief half a dozen or more times, in three or four different crews, before others will think you have enough experience to be an autocrat.  When you reach this level of experience, it is very helpful if several successful autocrats like your work enough to speak up for you in front of your group.

In any case, you’ve been selected to Autocrat the next event your group is throwing.  Your troubles are over, right?

WRONG!

You have just taken the step over the line between leader and follower.  Up to now, the responsibility for pulling the event off has rested with someone else.  If the event was a smash, you got to bask in the reflected glory and speak proudly of your part in it.  If the event was a flop, you could point out defensively, but still with some pride, “Hey, don’t blame me; my gang held up our end.”  Now, it’s up to you to make sure that everything goes right.

There is an old axiom that applies to autocratting:  “Prior Planning Prevents Poor Performance.”  It’s up to you to make sure your subordinates know their jobs, have enough manpower to do them, and can motivate their people to get their jobs done.  It’s up to you to arrange for the site, and structure the event in such a way that it works within the limitations of the site.  It’s up to you to advertise the event in the local and kingdom newsletters.  It’s up to you to figure out the budget and persuade the local group that you can actually do it for the amount of money per head, broken down thus-and-so.  It is up to you to tend to the myriad of details that may make or bread the event.  It’s up to you, when you bolt upright in the middle of the night by something you just thought of that might go wrong, to figure out how to prevent it.  You are the one that people at the event are going to come to with their troubles, whether or not they’ve tried to fix them with your crew chiefs.  You are the one that will have to solve them, no matter what they may be (at events I have autocratted, I have had to deal with everything from owners attempting to yank the site out from under us two days before the event because they “forgot about the Firemen’s Ladies Auxiliary Strawberry Festival” when they accepted our cash deposit and signed the contract, to finding a way to salvage the main course when the timer on the stove didn’t work and the roast beef dried out, to helping an event attendee get his radiator replaced on a weekend when it burst just as he pulled into the site).  You’re the one that will have to make sure everything is left as you found it when you’re the last one out of the site…the one who has to file the event report on time and account for all the money that was taken in and all the money that was spent…and the one who has to share the glory with all your assistants, because they are the ones who really made it happen.

Perhaps the most important decision you have to make as Autocrat is the selection of your crew chiefs.  You have to be able to work with them (think back to your experience as a crew chief).  This can be a problem for the first-time autocrat.  It is not unusual for a group to assign a novice autocrat his/her crew bosses, carefully selecting people that have a good record in each area, with an eye toward backstopping the autocrat’s inexperience in command.  This idea is fine, as far as it goes.  The trouble is that it can sometimes go too far, with the team leaders either undermining the Autocrat’s authority or trying to reduce the Autocrat to the status of ventriloquist’s dummy.  You have to make clear to  your deputies that while they are responsible for their areas, you are responsible for the entire event.

To a degree, you are in the same boat as the captain of a ship.  Listen to your subordinates, but you make the final decisions.  There can only be one person in charge – in fact, that’s what “autocrat” means.  It is okay to be wrong; your team leaders will forgive that.  They were novice autocrats themselves once.  What will make them worry is if you can’t make up your mind or if you keep changing things around, especially if you don’t keep your crew chiefs apprised of the situation.  “The Old Man can be wrong, but he can never be uncertain,” applies to autocratting just as it applies to command at sea.

How do you make things run smoothly?  Stay in touch with your deputies and see how they are doing.  They have to be free to call you if something starts to go sour and they can’t fix it themselves.  If a problem comes up, solve it as far in advance of the event as possible.  You will be too busy dealing with last-second crises on event day to solve problems that cropped up ages ago.  If you have organized the event properly and have capable assistants, your attendance shouldn’t even be necessary (in theory at least).

You will vividly remember your first time out as Autocrat, I promise you.  It will get easier as you repeat the experience, and after you’ve done half a dozen or eight local events, you will be ready for the next level.

Step into the elevator.  We’re going up.

II  The Large, Traditional Baronial or Regional Event

Taking on the responsibility for one of these is like going from Class A to Class AAA baseball.  Your previous autocratting experience is useful, and the lessons you learned are applicable, but you’re still the new kid on the block.  Same stuff, different deal.  Before the powers-that-be will seriously consider a bid from you, you have to pay your dues.  You will have to serve as a crew member and as a crew chief at this level, in three or four different areas, most particularly in reservations/crash space, cooking and serving (parenthetically, picking up this experience can be done while you continue to build autocratting experience at the local level).

The first difference you will notice when dealing with the Large Traditional Event, is that you have a bigger pool from which to draw your deputies and your crews.  Also, to a much greater extent, your crew chiefs must handle recruitment for their teams.  You must trust them to do it.  One thing that can work for you is that when you begin asking people to commit to you as crew chiefs for your bid, you can ask people from outside your local group, people who have earned a reputation for being very good in their fields, and no one will think it’s unusual (Master Thorvald Klaufland of the East Kingdom, for example, is notorious for traveling long distances just to cook - he’d rather spend a day in the kitchen than 5 minutes in Court.  I have frequently considered getting him business cards showing a chess knight wearing a chef’s hat, with the words, “Have Pan – Will Travel; Fax Thorvald, Dragonship Haven”).

However, with greater opportunity comes higher pressure.  There won’t be more problems than those associated with a local event, just different ones.  What will you do if the Royals show up (what will you do if the Royals don’t show up?)?  One of the judges for the arts competition just canceled out because she’s sick – who can we grab to take her place?  The groundskeeper says the ground is too soggy and we can’t hold the tournament on the back lawn – where can we shift the tourney to, and what changes do we have to make to do it?  You lost what down the sink?  Is there anyone here who knows about plumbing?  Somebody just threw up on the rug in the front entry – how do we clean vomit out of the carpet?  Hey, chum, we told you in the event announcement that this event is dry.  Get that bottle out of sight and off the site – I don’t care if you had the grapes gathered by pixies and stomped by elves, get it out of here!  The cops want to talk to whomever is in charge about where people are parking?  Oh, boy; tell ‘em I’m coming….

Et Cetera, ad nauseam. 

It is not just the increase in scale that will surprise you.  There will be a wider variety of activities, which in turn demand more attention to coordination and scheduling.  You will learn the hard way about building slack into your schedule to allow for tourneys running overtime, merchants taking longer than you think they should to break down their sales areas, dinner starting late, Baronial Court or Royal Court running overlong, and the grumbling when you announce that the dancing must be cut short because we have to be out of here by midnight and we haven’t even started cleanup yet, just to name a few.  There will be the potential problems for when you approach the limits of on-board feast attendance, and the question of how do you diplomatically tell somebody who didn’t get their reservation in on time (especially if said someone id a muckety-muck) that there are no spaces left, or what may be worse, that there are some spaces left, but not enough for his whole party.  Depending on where the event is being held, you can have problems ranging from fire ants on the tourney field to roads bordering on the impassable due to rain, to blocked up toilets and heaven alone knows what else.

Also, you will be working more closely with the regional officers than you have up to now.  The ones you are most likely to interact with are the Regional Lists Officer and the Regional Marshal, and possibly the Regional Herald as well, particularly if Royalty is attending or if a heraldic consultation booth or seminar is one of your activities.  Accommodate them as far as possible without compromising your position and interfering with the running of the event.  Although I shouldn’t need to tell you this, be polite even if it hurts.  Regional officers often go on to hold Kingdom offices, and if you are eventually fortunate enough to run a Kingdom-level event, you may need their goodwill.

After you have run several successful regional-type events, you’ll have had enough experience in the School of Hard Knocks that you may want to consider trying for a Big One.  The elevator is this way.

II. Kingdom Level Events

Before we begin, I would like to make a distinction here, between Royal Progress events and Kingdom Level events.  Any event which Their Majesties elect to attend is a Royal Progress event, be it a small tourney-and-feast thrown by that new shire down the road which Their Majesties decided to honor with Their presence at the last minute, to the Regional Arts and Sciences Competition, which Kings and Queens in the past have usually, but not always, attended.  A Kingdom Level event is one at which not only are the Royals required to attend, but one that the Kingdom Officers or their designated deputies holding their proxies may be required to attend.  In the SCA, this translates to Coronation and Crown Tournaments.  There are also other events in each kingdom that meet this definition:  Curia Regis, at which kingdom laws are changed or amended; Twelfth Night, the major event of the winter in some kingdoms; Champions’ Tournaments in various disciplines, etc.  Generally, there are six to eight events each year that meet the definition of a Kingdom Level event.

Kingdom Level events are the major leagues of autocratting.  As a rule, these events rotate among the regions of a kingdom, since not only does it even out the long car trips, but it’s only fair to give different baronies and large shires a chance to run them.  The rotation will be published a year or so in advance, with a respond-by date for would-be autocrats.  This will give you time to put your bid together.

You will need an excellent, well-equipped, accessible site, teams headed up by the most skilled specialists that will work with you, solid commitments from team members, commitments by entertainers and people to provide crash space for those who will be remaining overnight.  You’ll have to work up a budget breakdown showing that you can do the thing right, attendance projections based on past events of the same type, contingency plans for emergencies, and proposed feast menus.  Further, you won’t be able to carry this in your head; all of this must be written.

The next thing you have to do is persuade your home group that you will have a viable bid, and that the group has the resources to pull the event off.  Without the cooperation and support of your home group and/or your household if you belong to one, you haven’t a prayer of making a viable bid.  Once you have their consent, you can submit your bid on behalf of the group.  Write the bid as if it was a business proposal, showing your objective and how you will reach it.  Remember, you will be competing with the best autocrats in the realm.  The better your proposal looks, the better your chance of landing the bid.

I have to point out that the best bid may not necessarily win out, as it is the Royals themselves who decide which bid to accept.  Personalities can enter into the process.  A dislike of the sponsoring group may play a part.  A preference for a known site over a site the Society has not used before can sway them.  A preference for someone Their Majesties know as the autocrat may be the deciding factor.  However, for the sake of brevity, we’ll assume that you’ve written the best proposal in the history of the SCA, and you get a letter from the Crown informing you that the event is yours.  Now, all you have to do is put the event together as you described it in your bid.

The first thing to do is get a contract written that locks down the site for the date that you want, with a cash deposit so that the owner of the site can’t back out of the deal somewhere down the line (it is also prudent practice to explore an alternate site.  It may be worthwhile putting a retainer down on it, just in case).

Next comes reminding your prospective team leaders of their promises to work this event with you, and finding replacements for any who bail out on you.  As with the regional events, you must let them choose their own teams (no need to repeat earlier information).

If this is not a camping event, make sure that you have an extremely capable person/team handling reservations and crash space to house the guests who live too far away to easily drive home.  In this case, there will also be the problem of housing the Royals.  Whether you like your Royalty or not, it does not do to have them sleeping on the floor.  You and your crash space coordinator should settle this problem early (I will note that as the Annae Societatis roll on, there are more homeowners who have guest rooms among us.  The problem is not as bad as it was in years gone by.).

Go over the menu with the chief cook and make sure that he/she understands what the food budget is per head.  This is one of the determining factors, if not the determining factor, as to what will be served at the feast.  You also should make the chief cook aware of any food allergies the Royals may have, as this also impacts the menu.

You will also be working hand in glove with some of the Great Officers of State or their deputies.  You may be responsible for making the event a success, but they have concerns of their own.  The Kingdom Herald must run the ceremonials smoothly.  If it’s a tournament, the Kingdom Lists Officer will need a proper setup in order to get that job done.  The Earl Marshal will need a place to retreat during rounds.  If there are other martial activities such as archery or fencing, the officers responsible for those activities will need your help in setting them up.  If there has been a paperwork screw-up, the Kingdom Clerk of the Signet may come to you, asking for a quiet place in which to work undisturbed.  And…well, you get the idea.  All the troubles of the Known World come to roost on your shoulders.

If you’ve picked your staff carefully and solved all of your problems in the planning stages, and you’ve  paid attention at the right points to the development of the event, event day will go with only a few, easily solved problems.  It is even possible, though not very likely given the real and imagined stress you will be under, that you can enjoy the event.

When you’ve shooed the bitter-enders out and made your last sweep of the hall, you can go home to write your reports and send them off with a sigh of relief.  Then, since this one went so smoothly, you can start scheming how to land another (it is not without reason that the call of the Kingdom Level Autocrat is alleged to be, “Gobble-gobble-gobble!”).

If you’re really adept at autocratting, there are rewards you can hope for; but the biggest challenge of all is one level up.  Step into the elevator, if you dare.

III. The Interkingdom Event

These events are the World Series of autocratting.  Before you can be taken seriously as a bidder for this class of event, you have to pay your dues at that level (I do keep saying this, don’t I?  I say it because it’s true.) as a rank-and-filer, as a shift commander working under the deputy responsible for the division you are working in, and as a deputy responsible for a portion of the event.  As with the Kingdom Level event, your bid must be approved by whichever Royals are responsible for selecting the autocrat.  The chances are that you will be dealing with an established, customary site, and a site owner who has dealt with the Society before and knows what to expect from an SCA event.  Far more than with the Royalty (for there will almost certainly be more than one set of them attending), you have to get along with the site owner and his employees.  If your bid involves proposing an event site, before you can even submit a bid you will have to pitch the site owner and persuade him that the SCA is not a bunch of dangerous lunatics, but rather a group of harmless hobbyists.  Once you have an understanding with the campground owner (I don’t believe that there is an interkingdom event that does not involve camping), you can proceed with writing the bid, following the same rules as for the Kingdom Level event.

However, one good thing is that you will be able to ask whomever you feel can do the job best, regardless of kingdom or household affiliation, to head up each of the crews:  merchant gang (dealing with merchant area layout, placement and space allocation), reservations gang, treasurer, event heralds’ office, land management team (site survey, layout, marking and signage), fire safety squad, event security, chirurgeons’ unit, PR team (which will include pre-event advertising, printing the event newspaper if you have one and dealing with real-world media), event rattan marshalate, event archery marshalate, event fencing marshalate, event equestrian marshalate (if you have equestrian activities), site sanitation officer (showers, portable toilets and waste disposal), etc.  The best there is, is none too good for this level of event.

Another good thing is the long lead time for these events.  The lead time is never less than a year, and in the case of something like the 30-Year Celebration, more on the order of two and a half years.  This give you plenty of time to get all your ducks in a row after your bid is selected.  You’ll need every day of it, and as the event date rushes down upon you, you’ll wish that you had even more time.  For the four to six months before the day, you and your division deputies will eat, drink, breathe and sleep Interkingdom Events.

Computers are a necessity to prevent your work from degenerating into chaos.  They speed up reservations, check-in, the site surveys and layout, campsite assignments, merchant-related problems and production of the site newspaper and announcements that you may want to post around the site.  I will go so far as to say that Interkingdom Events have grown so large, it is virtually impossible to stage one without them.  Make sure that the ones you have are completely compatible and loaded with the same software and the same release of the software, so you can exchange information.

Everything I said about the Kingdom Level event goes in spades for the Interkingdom Event.  Furthermore, instead of being for a single day or a weekend, such events go on for anything from 7 to 14 days.  Don’t count on it being fun.  It won’t be.  The best that you can hope for will be a few people telling you, “Hey, ya done good, kid,” and not too much bitching and moaning from the rest.

You will have to be on-site continuously, because you are the person responsible for the event.  You may not be on duty 24 hours a day, but you will be on call 24 hours a day, from the time the event starts until after the last person is started homeward and the site is released back to the owner in good condition.  Only then will you be able to breathe easily.

And then, as the crushing weight lifts from your shoulders and wafts away, a trusted friend will gently take you by the hand, lead you away, carefully help you don your custom-tailored straitjacket and convey you to your padded cell, where you can peacefully consider your promise that you will never, ever, autocrat an event again.  Until the next one.

How to do a Kingdom Level Event Bid
By Master Cahan Kyle O.P.

mka William N. Kyle
I realize the first question, which comes to your mind, is “Why do a Kingdom Level Event?”  My answer is another question “Why not?”

In my travels over the Known World I have heard gentles complain that royalty ignores them and their group.  I have also heard from the other side that it seems like always the same groups host Kingdom Level Events.

In doing a Kingdom Level Event, you bring royalty into your area, it gives you a chance to show off the skills and accomplishments of the gentles in your group, and it helps the royalty travel to areas they do not normally visit.  It brings in other gentles that do not normally travel to your area, especially the Peerage and companions of high orders of state.  It is a good way to get the gentles you deem worthy of a high order of state to be noticed by others than your own local group.  It allows those who are unable to travel, for whatever reason they may have, and your “newbies” a chance to experience the pageantry of a Kingdom Level Event (especially Crown Tourney) and of a Royal Court.

Your next statement will be “We are such a small group.  How can we host a Kingdom Level Event?  We don’t have the people.”

The solution to this is simple; ask for help from your neighboring groups.  Here, in the Southern end of the East Kingdom where we have many small shires, it is not unusual for the shires to work together for “the common good” and help each other with large events.  After all, having a Kingdom Level Event is beneficial for all the small groups in your area.

The next thought you might have is, “It is a lot of work and a lot of planning.”  

True, it can be depending on the type of event; however, if you really think about it, the difference between a Kingdom Level Event and a regular Royal Progress event is not that great.  You need a site to hold the event, accommodations for the Royal Party, and (unless it is a camping event where people can cook for themselves) a feast hall to do a feast.  It may have to be slightly larger than normal; however, I have been to Kingdom Level Events where the on-board feast space was only 150 gentles, the average being 200 - 250 for on-board.  There was a Crown Tourney in Atlantia several years ago where the on-board for feast was only 100; Spring Crown Tourney fought here in the East had no feast at all.

Each Kingdom has a list of the Kingdom Level Events which are held during different times of the year; you will need to check your respective kingdom.  Every kingdom has Coronation and Crown Tournament; most kingdoms have Twelfth Night and Universities.    Other Kingdom Level Events vary from kingdom to kingdom.  Kingdom Law lists them as well as the preferred dates for the Event.

If your group decides to hold a Kingdom Level Event, you will need to follow a “bid” procedure and “bid” to hold the event.  This is common to most kingdoms as far as I know.  The type and style of bid and what they look for in a “bid” varies with the kingdom.  Ansteorra, Calontir, Meridies, and the Outlands have “bid forms and guidelines” which are distributed by the Kingdom Seneschal’s Office; others require “Bid Letters.”

The balance of this article is devoted to the writing and submission of a “bid letter.”  It does require some work and forethought, but anyone can write a “bid letter.”  The basic information that is needed in the letter is fairly common to all kingdoms.  Although the forms I looked over in preparation for this article covered a lot of ground, they do not cover everything that I will be listing.   Where you notice additional items in this article, I would recommend the use of attachments.  Before writing a “bid,” I  suggest contacting your kingdom seneschal and asking what information is needed, just in case they want something that I do not cover in this article.  The format I use is not “written in stone” by any means; however, it has been successful for me.  The actual format is simple and common to all kingdoms; it is the amount of detail contained within that may vary from kingdom to kingdom.

LETTER OF INTENT/COVER LETTER is the first page of your submission.  This is where you identify the group or groups who want to host the event.  It includes the date you are proposing to hold the event (which in most cases is determined by kingdom law), where you are proposing to hold the event (site name), the name of the Autocrat in charge of the event, the autocrat in charge of the feast, the names of the “drop dead deputies” for both, general support staff (usually shire officers), and, if it is more than one group, any division of labor per group if you plan it that way (i.e., the group in charge of the event in general, the group in charge of the kitchen, the group in charge of parking, etc. etc.)  

LETTER OF INTRODUCTION OF EVENT AUTOCRAT is the next sheet.  Someone has to be in charge and responsible for the event.  This person may not be known by the kingdom seneschal and the royalty.  The letter will introduce him or her and should have a “SCA Resume” attached to it.  The seneschal and the royalty will then have a clue as to how much experience the autocrat has in handling an event.  The “SCA Resume” should list all the events for which the person has been the autocrat, all events for which the person was a deputy autocrat, any events where he or she was on staff and the position held, and, finally, any awards earned while in the SCA.  The award list is optional, but it will show the seneschal for what the person has been recognized; and, if no recognition has occurred, this will also give the kingdom seneschal and the royalty insight into what awards might be given in the future. 

LETTER OF INTRODUCTION OF AUTOCRAT IN CHARGE OF FEAST is similar to the introduction of the event autocrat.  If you are doing a feast for the event, the seneschal and the royalty like an idea of how much experience the “head cook” has.  The SCA resume which would be attached to this letter would include all the SCA related information mentioned before, but it would primarily list any and all events the “head cook” has done previously, including the sizes (how many people) of the feasts.

A vote of confidence letter, concerning the drop-dead deputies, could be attached to each of the afore mentioned letters.  This just simply lets the kingdom seneschal know the autocrats have no problem with their respective deputies in the case of an emergency where they have to turn their duties over to the deputies.  If there is a co-autocrat arrangement, letters and resumes need to be submitted on all, along with a defined delegation of duties (i.e., who is in charge of what).

LIST OF EVENT STAFF is an optional attachment but very useful.  It is a listing of who is in charge of what and usually consists of your group officers in their normal job function.  If you have any special job functions (e.g., Merchant Coordinator) they would be listed here.  This gives the kingdom seneschal and the royalty someone to contact for any special information they might want.  It also lets other kingdom officers know who their “counterparts” are for the event.

PROPOSED BUDGET for the event is very important and needs to be submitted with any kingdom event proposal.  The proposed budget has several sections that need to be clarified.

The first section is the Total Amount of Expense, which includes site fee, cost of food for feast, and any miscellaneous costs such as porta-johns, parking shuttle, hay bales, etc.

The second section is the Expected Amount of Income, which is the total amount expected from all on-board fees or any other fees you are charging (such as a gate fee or entrance fee).

The next section is the Profit Forecast, which is very simply the amount of income minus the amount of expense.  It is in this section you also include the percentage of profit to be given to your kingdom and the forecast of what that amount could be.  You will need to check with your kingdom as to its requirements, if any.  (In the East Kingdom, it is a flat 50% rate.)  If you are doing a multi-kingdom event, then you will need to work out what percentage each kingdom will get among the kingdom seneschals.

The final section is your Break Even Amount.  This is what amount of income you need to break even with expenses.  The formula that I recommend is 65% of the total amount of adult on-board expected.

HINT:  Do not include off-board fees, out-board fees, and children’s fees in your proposed budget income total.  This is your “back up money” to help cover expenses if you do not sell as many on-board seats as you anticipated.

PROPOSED TIME SCHEDULE OF EVENT attachment will give the kingdom seneschal and the royalty an idea of when and in what order you are proposing the events within the event to take place.  When you expect court to take place is especially important.  You need to include the following information:  Site Opening, time of activities (armor inspection, bow inspection, class block, etc.), proposed start time for court, proposed start time for feast, after feast activities (e.g., bardic circle, dancing), and site closing time.

SITE INFORMATION SHEET is needed for the kingdom seneschal and the royalty to decide if the site is suitable for the type of event for which you are submitting the bid.  It should cover the site's accessibility from main roads, handicap accessibility, distance to the closest medical facility, and size of the site.  Include the number of available bathrooms or port-a-johns, where they are located on the site, and if any are handicap accessible.  Regarding the feast hall, provide the number of seats, heating, air-conditioning, kitchen size, and its relative location to the restrooms or port-a-johns.  Explain if court will be held in the feast hall or in a different location.  If it is a camping event, you need to cover the amount of cabins, beds, and camping areas and locations.  Are the cabins heated?  Are open fires allowed in the campsites?   I highly recommend the attachment of a Site Map and pictures of the site to help show the site off and augment the site information sheet.

SITE MAP is to include the locations of the following:  camping areas (if applicable), feast hall, cabins (if applicable), restrooms and/or port-a-johns, showers, roads in and out of site, roads on site, battlefield/tourney fields, archery and/or thrown weapons range, court (if other than feast hall), Chirurgeons point (if applicable), parking areas, shuttle stops (if applicable), “troll” or check in, handicap areas, and areas of other activity (e.g., Bardic circle).  Some kingdoms do require the inclusion of site pictures.

The last thing that I recommend including is a PROPOSED EVENT ANNOUNCEMENT.  This includes all standard information required by your kingdom for any event.  It helps to have this announcement ready; so, if your bid is approved, you can send it in right away to your kingdom newsletter and have the event placed on the calendar as of the earliest possible time.

This article has covered how I recommend doing a kingdom level event bid.  It sounds like a lot of work, but the results are most gratifying.  As I wrote earlier, do not forget to check with your respective kingdom seneschal as to the requirements for your kingdom. 

Running a Principality/Regional or
Kingdom Arts & Sciences Faire

Reprinted with permission from the Middle Kingdom A&S Handbook

Finding a Site: The search for the site for a Principality/Reg ional A & S Faire should begin a year before the Faire is planned. The Principality/Regional A & S Faires are held from the end of February until the first full weekend in May. A Principality/Regional MOAS should send out letters to each of the groups in their area calling for bids on the Faire. In the letter, be sure to include what the special needs are for an A & S Faire. It is helpful for the Principality/Regional MOASs to communicate with each other when planning the A & S Faires to avoid scheduling two Faires on the same day. The Kingdom A&S Faire is traditionally held on the Saturday of the Memorial Day weekend in May, in conjunction with the Spring Crown Tournament. The group that bids for the Spring Crown Tournament should also include with their bid a section on the A & S Faire facilities and have separate staff to help out with both the Kingdom A & S Faire and Crown Tournament.

Site Requirements: An A & S Faire is not a typical SCA event. The A & S Faire is best suited to a school or church with multiple classrooms. At the very minimum, the site must have one or two large rooms with 8 foot tables on which to display and judge entries, a room for tabulation of scores and "officer's retreat," a room for performance entries, and kitchen facilities where cooking entries can be created or finished. If the site does not have a kitchen, this must be listed in the event advertisement and seneschal flyer so the cooking entrants can bring equipment to heat up and/or prepare their entries. The site should also allow for judging of the brewing and vinting entries. If the host group is unable to obtain a site that will allow the judging of brewing and vinting entries, a facility or private home close to the site must be available. The host group must provide transportation of the judges and the entries to and from the remote brewing and vinting judging site. If the host group wishes to provide a lunch for the judges, they will need to coordinate kitchen use or serve the judges lunch as a cold buffet outside the kitchen.

The ideal A & S Faire site has the following features:

· Common area for the populace away from the entries. 

· 5 main rooms (1 per division) or a school gym/large all-purpose room that can be used exclusively for the A & S Faire. 

· 20 8 foot tables for the display of the entries with chairs for judges. 

· Costume Judging Room (private, as entrants may have to strip down to show layers of the costume) - curtained stages in gyms can also work. 

· Performance Areas: Dance, Juggling, Choral, Instrumental, Drama, Bardic. More than one area might be needed if there are many performance entries. 

· Kitchen. 

· Additional Rooms for Classes/Workshops. 

· Alcohol allowed on site, either open or discreet. 

· 1 private room for A & S Faire staff (officers, tabulators, scribes, etc.). 

· Enough room to run two check-in tables, one for the site and one for A & S Faire. 

An evening activity of some sort should be planned, as it gives the staff more time to finish tabulating scores and give the populace something to do. Some suggestions are a feast, dance or dessert revel.

Forms and Supplies: The Principality/Regional MOAS supplies these unless the host group is specifically asked to supply them. Each Principality/Regional MOAS has a master set of the Middle Kingdom Arts and Sciences Faire Judging Criteria, which includes these forms, in their files.

Forms

· Middle Kingdom Criteria for Judging the Arts and Sciences (3 expendable copies). 

· Entrant Registration Forms, one for each entry (100 copies). 

· Judges Registration forms, for new judges and updates (150 copies). 

· Entry Tracking Forms (10 copies, 2 for each of the 5 divisions). 

· Judges Tracking Forms (10 copies, 2 for each of the 5 divisions). 

· Entry Tickets (50 copies, they come 2 to a sheet). 

· Pentathlon Entrant Registration Forms (20 copies), Entry Tracking Forms (10 copies), Tabluation Forms (5 copies) and Entry Tickets (10 copies) in a bright color, if preferred. 

· Judges Scoring Sheets (250 copies). 

· Judges Scoring Sheets: B&V Beer/Ale (30 copies). 

· Judges Scoring Sheets: B&V Wine/Mead (30 copies). 

· Judges Scoring Sheets: B&V Specialty Beverages (30 copies). 

· Category Signs for entry tables. 

Entry Registration Table Supplies

· Pens/Pencils. 

· Entrant Registration Forms. 

· Entry Tracking Forms. 

· Stickers to denote cross-entries. 

· Pentathlon Entrant Registration Forms, Entry Tracking Forms and Entry Tickets. 

· Staplers or tape. 

· Cash box with change. 

Judges Registration Table

· Pens/Pencils. 

· Judges Registration Forms. 

· Judges Tracking Forms. 

Judges Supplies

· Pens/Pencils. 

· Copies of the appropriate criteria (3 copies per category), placed with the category. 

· Score sheets and extra lined paper for additional commentary. 

Tabulator Supplies

· Pens/Pencils. 

· Calculators. 

· Extra Paper. 

· Completed Entrant Registration Forms. 

· Entry Tracking Forms. 

· Completed Score Sheets. 

· Staplers, staples. 

Scribe Supplies

· Certificates signed by the Principality/Regional MOAS. (The P/RMOAS should sign the master copy of the certificate, then copies can be made). 

· Entrant Registration Forms. 

· Calligraphy markers or Pen and Ink. 

Cooking Supplies (in case the entrant forgets to provide these) 

· Plastic forks, knives & spoons. 

· Small paper plates. 

· Paper napkins. 

· Bottled water. 

· Water glasses. 

Brewing & Vinting Supplies

· Several standard wine glasses (clear), the glasses may be plastic. 

· A white tablecloth . 

· A candle with matches (to evaluate clarity). 

· A lemon and a knife (to evaluate relative acidity). 

· Plain crackers or white bread (palate cleansers). 

· Corkscrews. 

· Bottled water and water glasses. 

· A bucket to dispose of extra liquid. 

Personnel Roles and Responsibilities

PRIVATE
Role
Responsibility

Person In Charge of the Event
Liaison between P/RMOAS and host group. Finds site, takes care of The Pale ad and event flyers. Arranges for host group to provide a free lunch for the faire's judges, if desired.

Host Group
Provides volunteers to run Troll and take care of any activities other than the actual A & S Faire (tourney, feast, dance, dessert revel, etc.). Provide a free lunch for the judges, if desired.

Judges Coordinator
Recruits judges and sends out invitations to judges. This may be done on both a principality/regional level for the principality/regional faires and on a Kingdom level for the Kingdom faire. May be asked to assist in the assigning of judges if present at the faire.

Judges
Evaluate items using Kingdom A & S Faire Judging Criteria and adding helpful, constructive comments.

Runner Coordinator
Assembles a staff of runners, trains the runners and supervises them during the faire.

Runners
Gather score sheets, collates them as instructed and turns them into Tabulators.

Participants
Enter the competition.

Registrar
Signs in entrants and judges. Minimum of 3 people; 1 for entrant registration, 1 for judge's registration, 1 for collecting entrant fees.

Scheduler
Schedules performing entries (Bardic Recitation, Dramatic Performance, Instrumental Music, Vocal Music, etc.), costuming entries, armor entries and cooking entries for judging times.

Scribes
Fill out award certificates.

Tabulators
Calculate scores.




Timeline for A&S Fair Activities

PRIVATE
1 year-6 months before:
P/RMOAS searches for a group interested in hosting A&S fair. When site is chosen, the Autocrat schedules event in Kingdom Calendar

2 months:
Autocrat sends advertisement to The Pale and distributes event flyers.

6 weeks:
Judges Coordinator sends out judges invitations (returned to P/RMOAS).

2 weeks: 
P/RMOAS makes sure all forms photocopied for competition, assembles staff for the Faire and begins to assign judges to categories. 




The Day's Schedule: The site should be opened by 9:00 a.m. to the general public. If the staff can get in earlier to set up the site, that would help a great deal.

PRIVATE
8:00-9:00am
Site Setup

9:00-11:00am
Registration

11:00-12:00pm
Assigning of Judges

12:00-12:30pm
Judges Meeting and Lunch

12:30pm-6:00pm
Judging Takes Place
Tabulation
Creating Certificates

6:00pm
Participants should be able to pick up entries at this time.

Evening
Presentation of Certificates and Principality/Regional Pentathlon Winner




Publish this schedule in the event flier. Emphasize that all entries must be registered by 11:00am or they will not be judged.

Procedures: Before the A & S Faire opens to the public make sure the following items are in place:

· All rooms are identified for categories and divisions. 

· Tables are identified for categories, so that participants can come in and place the items in the correct category. 

· 3 copies of the Criteria are placed at each category. 

· Blank score sheets and paper are placed in each room. 

· Volunteers are assigned to rooms to help set up entries. 

Entry Registration: 

Participant:

Fills out Entrant Registration Form and Entry Ticket for each entry (including cross entries.) Be sure to note cross entries on the Entrant Registration Form and the Entry Ticket. An entry can be cross-entered to one other category. A suite of items (such as a set of costume accessories) cannot be broken up into its component parts for cross-entry. If the Participant is entering the Pentathlon, use the Pentathlon forms. If the Participant who wants to be judged for comment only and not for scoring, should have this noted on the form and the Entrant Tracking Form.

Registrar:

1. Check form for completeness. 

2. Assign entry numbers from Entry Tracking Form. Each item must have a unique number. Use one Entry Tracking Form per division. Entry Numbers are assigned by division, such as 101, 201, etc. 

3. Write down entry numbers on Entrant Registration Form and Entry Ticket. Suggest to the entrant that they record the entry number on their documentation. 

4. If participant has a cross-entry, place appropriate sticker on the Entry Ticket. 

5. Collect money from Participant. This duty may be delegated to a centrally located cashier. 

6. Give Entry Slip(s) and direct them to judging areas. The Participant places their own entry at the judging area. 

Scheduling Performance Entries: The following categories must be scheduled to allow sufficient time for evaluation:

Bardic Recitation 

Dance, all categories 

Original Choreography, all categories 

Dramatic Performance 

Juggling & Tumbling 

Musical Performances 

Costuming 

Armoring, all categories 

Cooking, all categories 

Schedule 30 minutes between each performance so that the judges have time to view the entry and write down scores and commentary.

Judges: The P/RMOAS should already have an idea of who will be available to judge at the competition, based on the response cards sent out by the Judges Coordinator.

The P/RMOAS assigns three judges to each category represented at the Faire. If three are not available, then use two. A helpful thing to do is to pencil in the judges whom you have received cards back from on a Judges Tracking Form in advance of the Faire. On the day of the Faire, make small hatch marks next to the categories that have entries on the Judges Tracking Form. This will help insure that no judges are overloaded. Try not to assign more than 10 entries for each judge. Some judges can and do judge more entries, but let them decide how much they want to judge. Use your best judgment. Having a group of good generalist judges available is a good idea as they can judge some of the more unusual items that might appear in the competition.

The following list identifies categories which have historically been the most popular competition entries. If possible only assign judges to one category as it will take most of the day to evaluate the items. Try not to assign someone to judge "double categories" such as calligraphy and illumination.

Calligraphy 

Illumination 

Brewing & Vinting, try to avoid scheduling judges for all 3 subdivisions 

Needlework: Counted Thread 

Needlework: Free Form 

Costuming, all categories 

During the Competition: While the competition is going on the judges should not be disturbed. The rooms should be closed off to allow privacy for the judges. The public can view items before the competition begins and after the judges have finished evaluating the items. The judges need to sign off on the Entry Ticket after they have judged an entry. The P/RMOAS should periodically check in the judging areas to see how things are going. 

Gathering Score Sheets: Have a couple of runners gather completed score sheets throughout the day to avoid a rush of score sheets being turned in at the end of the day. If Brewing and Vinting is being judged off-site, make arrangements for hourly runs of the score sheets from the remote site to the tabulation room. Once the score sheets are returned, have someone check to make sure the sheets are completed and signed. If they are not complete, ask a runner to track down the judge(s) for the category and have them to complete the score sheet.

Tabulation: During tabulation, the P/RMOAS should review the score sheets to check for any destructive commentary and large point spreads (8-10 points). If the KMOAS is present, discuss with them how to address these issues. If the KMOAS is not present, this becomes the responsibility of the P/RMOAS. The P/RMOAS must report the incident to the KMOAS as soon as possible after the Faire.

1. Add up the scores on the sheets. 

2. As the score sheets are tabulated, sort them by matching the entry numbers. There should be three sheets per entry (one score sheet per judge.) 

3. Once all the score sheets are in for an item, add the scores together and divide by the number of judges (2, maximum 3) to get the entry's final score. If rounding is needed, round the final score (i.e., 0 to .49, round down; .50 to .99, round up). Do not round off the numbers on Pentathlon entries. This is a crucial step as Pentathlon winners in the past have been determined by thousandths of a point. Final tallying for the placement of Pentathlon participants should be done by the P/RMOAS. Those who place First or Second advance to the Kingdom A&S Faire. 

Scoring is as follows:

PRIVATE
First Place: 
25-30

Second Place: 
19-24

Third Place: 
13-18

Honorable Mention: 
12 or less




4. Then match the entry number to the name on the Entrant Registration Form. Separate the Pentathlon entrants score sheets from the rest of the entrants. 

5. Once all the score sheets are tabulated, group them by name and pass the sheets to the Scribes. 

Certificates: Once the Participant Registration forms have been turned in, give them to the scribes to start filling out the certificates. Fill out one Certificate for each entrant. The scribe can pencil in the entry number to better match the entrant to the score.

At The End of The Day: Once all the judging has been completed, the participants can pick up their items. In the evening, present the certificat es and score sheets at the evening activity (feast, dessert revel, etc.). 

After the Faire is over: The P/RMOAS must send the Entry Tracking forms to the Kingdom Minister of Arts and Sciences, if s/he was not in attendance within 48 hours of the close of the Faire. The P/RMOAS must send the Judges Registration Forms to the Judges Coordinator within 48 hours of the close of the Faire.

Financial Policy: The Principality/Regional MOAS is responsible for the collection of fees at the Principality/Regional A & S Faire. They may delegate this responsibility to another party, however, the P/RMOAS must have the SCA name, regular name, address, telephone number and e-mail address (if applicable) of the designated fee collector at the Principality/Regi onal A & S Faire. The P/RMOAS must turn all monies collected at a Principality/Regional Faire over to the KMOAS with the information on the responsible party on the day of the Faire. If the KMOAS is not in attendance at the Faire, then the P/RMOAS shall send the moneys to the Kingdom Exchequer within 48 hours of the close of the Faire. The P/RMOAS must complete a financial form, obtain a money order for any cash, and photocopy any checks and the money order. The P/RMOAS shall mail the original form with money order and checks directly to the Kingdom Exchequer. The P/RMOAS will send a photocopy of the financial form and the checks and money order to the KMOAS and they will also retain a photocopy of the financial form and the checks and money order for their files. 

Under no circumstances shall the P/RMOAS write a personal check for the cash collected at a Principality/Regional Faire. If there are any reimbursement requests the original receipts and an explanation must be forwarded to the KMOAS (who will fill out a Middle Kingdom Reimbursement Request Form and send them to the Kingdom Exchequer.) 

Under no circumstances shall a P/RMOAS reimburse themselves or any other person directly from the Principality/Regional A & S Faire entry fees. The Kingdom Minister of Arts and Sciences will follow the same policy for the Kingdom A & S Faire with the following deviation: The KMOAS will have 72 hours to forward all moneys to the Kingdom Exchequer since the Kingdom A & S Faire is customarily held over the Memorial Day weekend. 

If a Participant has a problem at the Faire: If a participant has a problem with a specific judge concerning a score they need to discuss the problem with the judge. The P/RMOAS can direct the participant to the judge. If the participant is not satisfied with the results of that discussion they should bring their case to the P/RMOAS. If the participant is not satisfied with the results of their discussion with the P/RMOAS, then they should bring their case to the Kingdom Minister of Arts and Sciences. It is best to resolve any differences on the day of the Faire so the P/RMOAS should remain on site after the scores are distributed.

Kingdom A & S Faire: There is little difference between the Principality/Regional A & S Faire and the Kingdom A & S Faire except the size. A Principality/Regional A & S Faire usually has approximately 50 entries, while the Kingdom A & S Faire has approximately 150 entries.
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Running the Kingdom Craftsperson Faire

Reprinted with permission from the Middle Kingdom  A&S Handbook

The Middle Kingdom Craftsperson Faire (MKCF) is a Kingdom level display faire open to any participant in the SCA. Any group preparing a bid for the Fall Crown Tournament needs to allocate adequate space for the MKCF. The MKCF should have a private area but not be secluded from the main traffic area of the event.

The ideal MKCF site has the following features:

20 8 foot tables for the display of the entries with chairs for entrants & attendees. 

A performance space within the MKCF site or very close to it. 

Capability to support cooking and brewing & vinting entries. 

There is no entry fee for the MKCF. The Kingdom Minister of Arts and Sciences will provide a small form for each entrant to fill out with their name, address and a description of the entry. The Kingdom Minister of Arts and Sciences will collect these forms after the MKCF and retain them for their records. Entrants are not required to produce documentation. Entrants are highly encouraged to put together a flyer for general distribution describing how they constructed the entry. This is very helpful to attendees of the MKCF who are interested in the arts and sciences.

The recommended time slot for the MKCF is from 11:00am to 4:00pm. The MKCF may go past 4:00pm if the site will not be used for any other purpose during the event, such as feast. There is no closing time for entries. Entrants may determine the length of their participation during the MKCF.

Performance times for performing entries will be scheduled by the Kingdom Minister of Arts and Sciences or their designate. The performance schedule will be posted and heralded at the event. 

Any MKCF entry that is designed to be consumed, such as food or beverages, must have a complete ingredient list posted with the entry. Brewing & vinting entries must have an adult over the age of 21 stay with the entry for the duration of the Faire.
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Running the Kingdom Authentic Artifact Showcase

Reprinted with permission from the Middle Kingdom  A&S Handbook

The Middle Kingdom Authentic Artifact Showcase (MKAAS) is a Kingdom level display faire of reproductions of period artifacts. Any group preparing a bid for Kingdom Twelfth Night needs to allocate adequate space for the MKAAS. The MKAAS should have a private area but not be secluded from the main traffic area of the event.

The ideal MKAAS site has the following features:

20 8 foot tables for the display of the entries with chairs for entrants & attendees. 

There is no entry fee for the MKAAS. The Kingdom Minister of Arts and Sciences will provide a small form for each entrant to fill out with their name, address and a description of the entry. The Kingdom Minister of Arts and Sciences will collect these forms after the MKAAS and retain them for their records. Entrants are required to produce documentation including a picture of the actual period artifact they are reproducing for general distribution. The entrant's name, address and other such information may appear on the documentation. The documentation should discuss the original artifact, the reproduction, construction techniques used, and works consulted. 

The recommended time slot for the MKAAS is from 11:00am to 4:00pm. The MKAAS may go past 4:00pm if the site will not be used for any other purpose during the event, such as feast. There is no closing time for entries. Entrants may determine the length of their participation during the MKAAS.
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Feast Facts

By Lady Emma du Soliel

mka Emilie Bush

What is the relationship between Feast planner and Autocrat?  Once you have determined the type of meal plan and the dollars that will be available to the feast planner, let go of feast.  “Let Go” means you should be aware of the kitchen plans and menu for the event, but don’t try to organize the kitchen.  Let your Feast planner work his/her magic.

Budgets and Feasts:  These kind of go together

By Master Vasili is Naitemneshoi Dollina, O.Pel.

mka Jim Kubajak

· Plan a reasonable menu with reasonable portions.  Do NOT plan three meals if you are serving three removes!!

· Make a preliminary trip to your food supplier to determine current prices.

· Warehouse "Clubs" are often a good source for food items.  Fresh meats may have to come from a local butcher shop or supermarket.  Talk to a manager ahead of time to determine how much lead time they'll need to fill your order and what kind of price they'll offer for such a "big order".

· Plan a budget AFTER you preliminary shopping trip.

· NEVER set a price for a feast until you've determined your budget.  Your event has to make some money. If you plan to break even, you will inevitably lose money.

· No matter how hungry the fighters are, they will not eat a meal at each remove.

· The number one SCA problem with feasts is preparing too much food.  Half the SCA doesn't eat meat and half doesn't eat vegetables. 

· Since feasts tend to be served too slowly, the later removes are often uneaten.

· When people see good food, they tend to eat it, fearing the following removes will be less appealing. The only real defense against this that I can see is:

· Make GOOD feasts and get a reputation for consistency.

· Serve more food in fewer removes.

· Remember physiology:  If the removes are spaced too far apart, blood sugar rises from the food already eaten and suddenly your feasters aren't hungry any more.  Don't start the feast 20 minutes after the bread goes out.  Remember:  restaurants serve bread first so that smaller portions will suffice.  Basically, feed people while they're hungry (yes, the Romans were used to feasts lasting hours; but do you have a vomitarium available on site?)

SCA feasts would have been quite rare in medieval times. Even kings often had a poor choice at the table. SCA people WON'T eat much in the way of grains or turnips!  (Ramble: I saw turnips served successfully, once, when the feast steward prepared them like mashed potatoes. People asked what she added to the wonderful potatoes; she answered "turnips" and many people stopped eating them.)

On Rules for Feast Menus or Why No One Ever Says "Let Them Eat Tripe"

By Lord Daniel Raoul le Vascon du Navarre

mka Daniel C. Phelps

(By way of preface to the following article it should be explained that the author chose as a model both the advice of the “Goodman of Paris” to his young wife and that of Niccolo’ Machiavelli to rulers as contained in “The Prince.”  While many might argue that two such differing sources have little in common I would argue that pragmatism in adversity is a guiding theme in both.)
In my more than 10 years as a member of this good Society I have consumed, in three kingdoms, more feasts than I can remember.  What I can recall are the truly excellent feasts and those which can charitably be described as gastronomic misadventures.  I find myself realizing with some sadness, that my remembrances of the latter are far more vivid that the former.  Thus; on the strength of my long experience in the consumption of feasts, my somewhat lesser experience in the planning and presenting of them and my occasional dabbling in the culinary arts, I am compelled, albeit with some trepidation, to take pen in hand to discourse in earnest upon the nature of excellence and the avoidance of error in deciding which dishes to consider for inclusion and which to avoid when planning feast menus.  

Assuming that you have a source of period recipes suitable for the occasion and adequate facilities in which to prepare them, there are, to my mind, four cardinal principles or rules regarding the selection of dishes.  I will therefore endeavor to state these principles individually in simple declarative terms so that they may be easily remembered and then explain my rationale in each instance.

Initial consideration of dishes to serve at feast should be guided by the principle of simplicity, that is that the preparation of dishes to be served should be as straight forward as possible.  This does not mean that the dishes selected need be bland or unappetizing, but only that they should be relatively undemanding in their preparation.  Think on the following two statements and see if you agree.  The fewer steps in a dish's preparation the fewer opportunities there are for error.  A dish which requires constant attention throughout all stages of its preparation may not get that attention in a busy feast kitchen. Never fear, all is not lost, as interesting and diverting dishes can be successfully created and served.   Say, for example, you find that though the recipe you intend to use for a dish of roasted meat is simple and serviceable you are concerned that the resultant dish may be somewhat plain.  Do not despair!  Pray prepare a simple sauce or two to be added at the table.  With adequate lead time and precautions you may even choose to prepare such sauces in advance of the occasion.  Serve the meat with the sauce or sauces on the side and the populace will be happy with the choices provided and simplicity of preparation will be preserved.

Secondly; the basic ingredients of the dishes which comprise the menu should be economically available in the proportions required.  You should thus be able to plan your feast and bring it in under budget using an acceptable cost per person based on reasonable portions and a small surplus for contingencies.  To do anything less will either run the risk of short changing the people who paid for feast or bankrupting the budget.

Thirdly, the dishes chosen should be acceptable to modern tastes and sensibilities.  To cite the title example; tripe is cheap, commonly available and historically appropriate.  There are an abundance of period ways to serve tripe which are reportedly quite tasty.  Sad to say if  you serve tripe at feast I wager that most of it would come back uneaten.  Thus you should strongly consider holding a small test feast to see if people will actually eat what you wish to serve.   If, in your test feast, you find that people are reluctant to taste a particular dish or upon tasting it do not wish to repeat the experience; I recommend that you delete the dish from your proposed menu forthwith.

Finally, dishes to be considered for inclusion in the menu should be forgiving in their preparation and service.  Thus, you should generally avoid trying to serve a dish which must be consumed immediately upon it's completion.   Simply put; getting any dish out to the tables, even at a small feast, takes time and such dishes may need to be served before either your servers or your diners are ready.  Additionally, feasts are themselves often delayed for a myriad of reasons.  Several years ago I saw a formally trained chef reduced to tears over a court's prolonged delay of feast.  The crowning dish of the primary remove, normally a culinary treasure, had been reduced to a forlorn, rather leathery and nearly indigestible state by the time it was served.  Dishes to be served should thus not suffer substantially if they are left overlong in the oven or on the burner.  Additionally, upon its completion, you should be able to set any dish on a sideboard to wait upon its turn at the table without great concern.

Thus you have my four rules for feast menus. Bearing in mind that Saint Murphy was indeed an optimist, if you keep to dishes that are simple, economical, acceptable and forgiving you will maximize your chances for success and thus minimize your potential for error.   While many additional rules and caveats could be added, I suggest that if these four are followed most others will proceed so naturally from them as to be redundant.  

May you gain from my experience and survive all your feastly encounters.     

"Of Course It's 'Course'!"; or "Remove 'Remove'" 
by HRM Alys Katharine of Ashthorne Glen, OL 

mka Elise Fleming

The introduction of "remove" to mean "course" in SCA jargon may be lost in the mists of our history but it is fairly well-documented in the real world. Nowhere in the English-speaking Middle Ages or Renaissance is the word "remove" used to mean "course". 

All printed references refer to the "first course" or the "second course" and refer to a collection of dishes, sometimes twenty or more, which were presented to the diners. Dishes were brought in and set on the table. At least at the head table, certain dishes would be carved and served to the feasters. Other dishes would be placed in selected spots on the table. When the course was over all the dishes were taken away. 

As the Elizabethan era draws to a close one can see a marked difference in public dining. In the earlier Middle Ages everyone ate in the Great Hall. By the 1500s there are references to "dining parlours" or "dining chambers" where the lord and lady could eat apart from the others. By the late 1600s the dining room began to be the central eating area. While large, public feasts were still held on special occasions it no longer was the norm for everyone to eat in one large room. With the change towards more private dining came a tendency towards fewer dishes being served at a meal. Cookery books from the 1690s and on began to include "folding-plates" which showed table settings, precise and symmetrical. England's Newest Way in All Sorts of Cookery, Pastry, and All Pickles that are Fit to be Used (3rd edition, 1710) contains a diagram for a two-course dinner. To quote from The Appetite and the Eye, 

" ...there is even the recently adopted usage of the 'remove' (a dish to be succeeded by another). The circle at the head of the first-course table is inscribed: 'A pottage, for a remove Westphalia ham and chickens.' The pottage was served out to everyone present, and its large serving-bowl or tureen was then removed [emphasis mine]. In its place was set the item of meat or fish written in the lower half of the circle. The soup and its 'remove' or replacement marked the first step towards a different division of the courses which led eventually, after the coming of Russian service early in the nineteenth century, to the usual sequence of courses at today's formal dinners." 

A "remove", therefore, is just that. It is a dish that is taken off the table after people have been served, with another being set in its place. It is not a "course". The term didn't exist until close to 1700 or even after. In no way did it ever exist within the SCA's time period. 

So, why should we be concerned about the mis-use? For me it is precisely because it is "mis-use". What is the purpose of mis-labeling a course once one has learned the correct term? I suspect some folk think it sounds more "medieval" but I would submit that after thirty years the SCA should have become more accurate in its re-creation of medieval and Renaissance cookery, not stuck repeating inaccurate jargon. My challenge, and one I would toss to you as persons interested in furthering our studies in cookery, would be to learn what people in our SCA time period really did and to pass that on to non-cooks. 

For example, let's look at what really constituted a course? One dish? A meat, a starch and a vegetable? Or something else? How many courses really were served? In Gervase Markham's The English Housewife (1615), he has a section entitled "Ordering of great feasts and proportion of expense" which sets out the type of things to be served at a course. I have seen references to feasts of two courses, and possibly three, but not any more than that. Why? Because so many dishes were expected to be presented in one course! One source mentions that a large variety of dishes were needed because one couldn't expect all the guests to like the same dish! Also, from what I can see, not all dishes were on all the tables. Cheaper cuts of beef, for example, went to the tables of those of lower station. The head table would receive one-half chicken, or more, per person, while the lower tables would get a chicken dish where it had been cut into pieces and placed with a broth, a grain, etc. The nobles at the head table got more because they sent bits down to people at the lower tables as a mark of favor or special note. (Wouldn't this be intriguing to do in the SCA???!) 

Markham finishes his list of all the items to be sent out with this..."Now for a more humble feast, or an ordinary proportion which any goodman may keep in his family..." and Markham lists them. "Sixteen is a good proportion for one course..." I'll make the list complete but brief: beef with mustard; boiled capon; boiled beef; roast chine of beef; roast neat's tongue; roast pig; baked chewets; roast goose; roast swan; roast turkey; roast haunch of venison; venison pasty; kid with a pudding in the belly; olive pie (not of olives, but slices of meat); several capons; a custard or doucets. He continues, "Now to these full dishes may be added in sallats, fricasses, quelquechoses, and devised paste, as many dishes more, which make the full service to no less than two and thirty dishes, which is as much as can conveniently stand on one table...and after this manner you may proportion both your second and third course, holding fullness in one half of the dishes, and show in the other..." In other words, the second and third course would consist of a similar number of dishes but only 16 or so would be edible. Today, we simply don't have the 'servants' to be able to pull this off at most events. Keep in mind, too, that people sat (or stood) at only one side of the table, so there was more room on which to place dishes than we normally have at an SCA feast. 

How were courses served, especially to high table? How were the foods presented? Were they garnished and made fancy or did the cooks just send out filled bowls? What is practical or impractical to re-create in today's world? Let's research these questions! As SCA armor, for example, has progressed from freon cans and plastic barrels to more accurate metal and leather re-creations, so we should be progressing in cookery. It is quite easy to use the term "course" instead of "remove" the next time one is involved with a feast. The printer won't object to printing "course" instead of the inaccurate term! More accurate armor increases the medieval feel of our tournaments. The nicer the armor looks, the more other fighters want to have something like it. The same applies to feasts and cookery. If our feasts have the look and feel of medieval times eventually others will want to do the same and we will have increased our knowledge of how people cooked and ate. 
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An Article Concerning the Making of a Feast

By Lady Luveday Tyreman

mka Jen Conrad
(NOTE:  This article expresses my own opinions and what works for me.  This may not be what works for everyone else.  

Take all with a grain of paradise ;)  )

Greetings all!  A few months ago, Lord Dirk asked me if I would be willing to write an article on how to put together a feast.  Well, the following is what I do to prepare a feast for an event.

First, I take into consideration the type of event that it is going to be, when the event is taking place, my budget for the event, and what type of kitchen facilities I am going to have access to.  All of these things are equally important, especially the kitchen, seeing as my current kitchen at home does not allow me to do a lot, if any, large scale prep ahead of time.  I have yet to do a feast where I did not do almost all of my prep and cooking, except for a few sides, at the site the day of the event.

The budget is very important.  Luckily, I have been able to work with any budget that I have been given usually only going over by 20 dollars at the most.  One day, I hope to do a feast where money is no object!  (I'd better win the lottery to do that!)

I choose a theme for the feast.  I find that this makes the planning of the feast easier for me, because then I have a central idea to work from.  For both of the Terpsichore feasts that I have prepared, my inspiration came from two cultures that have provided dance forms that are used within the SCA.

When I do start to formulate my menu, I take into consideration that there are many different types of people and pallets within these Current Middle Ages.  I understand that not everyone will be willing to try everything that is set before them, due to personal tastes, allergies or dietary choices.  The biggest group that I consider are my vegetarian guests. (Guess I've worked in Ann Arbor too long!)  This group of good gentles is an ever growing one and I feel is often overlooked when a feast is prepared and formulated.  

Children are also taken into consideration.  For my past feast, I made sure that there was plain pasta available for kids and those who couldn't eat the pesto sauce, due to allergies or other reasons.

For the menu itself, I try to plan it so that the whole feast runs about 1 hour in time.  I do this because, I feel that in the Current Middle Ages, our guests are not used to sitting and eating for hours on end.  To accomplish this, I plan it so that the first course (NOT remove!! pet peeve) is already on the table when my guests enter the feast hall.  This also comes in handy if the main course is running behind.  It then gives the guests something to eat and do while the main course is being finished up.

The main course comes next.  I usually try for one meat, one starch, and one vegetable dish for this course, because this is what the modern pallet is used to.  This is also where I tend to spend most of my budget.  I hope I have yet to have anyone go away from one of my feasts, feeling that they did not get enough to eat.  

For the final course, I prefer to go with lighter items, as not to weigh down my guest for the evening activities.  For the past Terpsichore feast, I went with a simple platter of fresh fruit and cheeses, which seemed to go over well and left ample room for Lady Magdelena's wonderful array of dessert items.  This is also a traditional way to end a feast from what I have deduced.

When it comes to the actual figuring out of how much I need for all of my selected dishes, I admit that I take a shortcut in the form of MasterCook software from Serria.  This program allows me to enter my recipes and then has options to change the serving amounts, create shopping lists, and save all for future reference on my own disk. I then make multiple hard copies for me and the rest of my kitchen staff, so that we all have copies of the recipes and are familiar with what is to be done (I especially like the shopping list option, because I admit that I have problems reading my own handwriting at times!).

Once all of this is completed, then the shopping begins. (After I get my budget money!)  I take both recipes and shopping list with me when I do this, just to have all of my reference items with me in case I have forgotten or found something else I need.  The feast money stays separate from my own and also the receipts are kept with this money for ease of accounting purposes.  I try to buy all of the dry storage items that I need ahead of time, leaving the items that need to be refrigerated or frozen till the last moment, due to my storage problems at home.

If I have access to the site and kitchen the night before, I move in all of the feast items then, saving me the hassle the day of the feast.  Believe me, this makes a big difference in the way the rest of my plans run.  It then allows me to enter the kitchen that morning knowing I am ready to prepare a meal for my guests with everything I need on hand. This also allows me to find out what items I may have forgotten and need to get before the next day.

The day of the feast I try to get as much sleep as I can the night before so that I am ready for being on my feet for 12 to 14 hours without a real break.  I also try to eat breakfast before getting on site, because this is usually the only meal that I end up eating all day. (Geeze, sounds like a normal day at work for me!)

I try to clean up as I go along to make it easier at the bitter end for all who are involved in cleaning up, because I know that I hate cleaning up after other cooks that I have worked with before.  One trick that I use is "Take five and clean up like going home".  It's just a little thing that makes a big difference at the end, especially if working in a kitchen with limited prep area.

I try to get as many of the little things done ahead of time in the day as possible, such as grinding spices, preparation of first course items, cleaning of vegetables, etc.  Also, if the storage space is available, the first course will be plated and ready to go by the time the servers arrive to set the hall.

When it does come time for plating the feast items, one important thing to consider is how the food looks on the plate.  How food looks to my guests’ eyes is as important to me as how it tastes to them.  I feel that sight plays a very important part in the dining experience as well as taste, so that if a dish looks icky, people will think it tastes icky, even if I used the freshest and best ingredients to prepare it.  People are more enticed to try something new if it looks appealing to them.  Green onions, flowering kale, and wiping the edges of the serving platters go a long way in achieving a pleasing effect when the guests receive the food.  (No naked food!)

I try to have the servers fed before the rest of the guests so that they are able to eat and enjoy the food and also, and most importantly to me, have an idea of what they are serving, in case any of the guests should ask them a question of what is being served.

I guess that I look at a feast as going out to dinner.  When I go out to eat, I expect the food to be presented attractively, served in a timely manner, hot if it is supposed to be hot, cold if it is supposed to be cold, and the server to have a passing knowledge of what they are serving.  Our guest are paying for the meal and I feel do not deserve anything less than when they go to a restaurant when we give them their meal.  Seeing as I also cook for a living, I also look at this as a catered event and not just a home dinner party, because I know that people have different expectations for the two.  I also feel that we as guests should raise our expectations of what we want when we attend a feast.  Only when the general populace expects better will this change for other feasts.

I hope that this gives a glimpse into what goes on behind the scenes when a feast is prepared for an event and inspires others to rise to the challenge of preparing a meal for 100 of your closest friends!

How to Buy and Plan For A Successful Feast

By Baron Alexandre sur le Mer

mka R.A. Jaruk

A number of years ago, I attended an event for which I paid the outrageous (at the time) on-board fee of $15.  Dinner was advertised as a three-course feast, with six dishes in each course, including such exotic fare as frogs' legs, shrimp and lobster.  The advertising made it sound worthy of a Roman emperor.  The reality was something else.  

You could only get the number of dishes per course up to six if you counted the bread and butter served with each course as two dishes.  The attendees got one frog's leg apiece.  That's one, and it was the main meat item for that course.  The shrimp were of the tiny, Chinese take-out variety.  Each of us got only two or three of them, drowned in a mysterious sauce.  As far as the lobsters went, the only people who got them were seated at High Table.  Those of us below the salt never even saw them.  To say that many of us were upset is an understatement.

When I was leaving the event, the autocrat asked me what I had thought of the feast.  I looked at her, bit back what I wanted to say, and replied, "My lady, this is the first time since I joined the SCA that I have traveled four hours to attend a famine," and left with a crowd of other people whose destination was also an all-night diner down the road.

Feasts that don't measure up to our visions of a medieval feast are more common than they used to be.  While I grant that food costs have gone up, they haven't gone up so much that it is impossible to buy the makings for a good feast.  The trick is in what to buy and how it's prepared.  Here are some suggestions as to how to plan a good feast without breaking the budget.

I.
Base Your Menu on What Is In Season and Produced Locally 

Part of the reason that "the feast which was a famine" turned out that way, had to do with what the chief cook put on the menu.  The cook has only so much money to buy out the feast.  He/She can blow a big chunk of the price-per-person on just one or two high-ticket food items, particularly if those items are out-of-season, transported from a long distance, or priced higher than normal.  There can be many reasons for the last cause, but they don't concern us save as they impact the raw materials.  This will be discussed in detail in later sections, but, as an example, if beef roasts are selling for $5.00 per pound and ham is $1.89 a pound, anyone who builds a course around roast beef hasn't thought the problem through.

II.
Fruits and Vegetables

The first thing is to locate the local farmers' market.  The excuse, "But I live in the city and there aren't any farmers' markets here," won't wash.  The restaurants in your city have to get their raw materials somewhere.  Ask them where that is, and go down there some morning to talk to the wholesalers.  Explain what you are trying to do and ask if they are willing to sell to a private citizen as opposed to a restaurant.  Chances are that most of them will;  money is money.  They may charge you a bit more per pound or box than they would charge their regular customers, but you'll still pay well below what a supermarket charges, and you will be getting fresher stock in the bargain.

There is another option available in most places, including major metropolitan areas.  I can't think of a big city that does not have at least some truck farms within an hour's driving time.  Many of them, notably fruit farms but some vegetable farms also, are "pick your own" operations.  During the growing season in your area, you will get peak freshness and lower costs if your cooking crew can get out a day or two before, or if you have planned it this way, the day of your event, and pick what is needed for the feast.  Even in the off-season, some fruits and vegetables grown in your area can be obtained from such farms that have cold storage facilities.  The price will still be lower than what a supermarket charges.  

Furthermore, if you are have the ability to store goods well in advance of events, you have the option of making things like canned fruits, fruit preserves, jellies, jams and sauces.  It is entirely possible to can a wide enough variety of the above items in a single working weekend to do a dessert feast built around them.  If a dessert feast isn't your goal, you can still can enough to widen the variety of foods at the feast impressively.  There are books on preserving food available.  Read them, and give this idea some thought.  Not only is it authentic, it's a fun learning experience to all who participate.  

III.
Dairy Products:  Why Buy What You Can Make?

I'm not thinking of butter, nor am I thinking of flavored butters, though you can make them as well.  What I'm referring to are cheeses.  Hard cheeses are not easy to do, and generally take more time and space than the typical Scadian has available.  However, soft cheese with various flavorings added (chives, onions, peppers, vegetable bits) are not difficult.  Again, it will take a working weekend for you to make them, but rennet (the curdling agent that transforms milk into cheese) and milk cost much less than factory-produced soft cheeses.  

You can reduce the price of these still further if you have a working dairy in your area that is certified to sell directly to the public, or failing that, if your big dairy operation has its own store which sells whole, non-homogenized milk.  You can use the cream straight, for whipped cream or cream cheese, and still have the milk for cheese-making.  (Skimmed whole milk is frequently richer in butterfat than store-bought homogenized milk, especially if the whole milk was produced by Guernseys or Jerseys rather than the Holsteins used by most commercial dairy farms.)  

IV.
Waste Not, Want Not

A chef in an episode of the old radio show Night Beat once described his soup as being made from " . . . whatever won't fit down the drain, mixed with liberal amounts of Lake Michigan's finest."  While he was being facetious, the basic idea is not.  Restaurants and cafes in Europe have been known to keep a soup kettle simmering on the back of the stove for literally centuries.  What goes into the kettle are trimmings from meat used in other dishes, vegetable scraps ditto, wine left in the bottle by customers, water as needed to maintain consistency, and the occasional handful of spices.  Such soups have a flavor that can't be matched by anything out of a can.

Okay, so you can't simmer a soup or a stew for centuries before you serve it.  However, there is nothing to stop you from applying the same principle those restaurants use.  Build your soup or stew for the first course out of the scraps and trimmings of dishes in later courses, supplemented with additional vegetables for bulk and spices and jug wine for flavor.  Put a kettle big enough to hold the amount of soup required for the number of people attending and set it to simmering with the spices and additional vegetables when you start cooking in the morning.  Keep it covered, stirring occasionally, and add the scraps and trimmings as you go along, periodically tasting and adding spices.  I guarantee that you'll have a marvelous soup or stew – which it is, depends on the solids-to-liquids ratio and on the thickness of the result – when it comes time to serve in the evening.  (I do this sort of thing at home with a crockpot, and I haven't had any complaints yet.)  Again, this will give you an additional dish without additional monetary expenditure. 

V.
Take Advantage of Warehouse Stores

I am thinking here of stores such as Sam's Club, CostCo, Price Club and others;  the large membership warehouse stores which sell in quantity with minimum frills and staff.  Many have membership requirements (government employee, union member, corporate officer, etc.) and an annual membership charge, others don't.  Check around, see which are in your area, and inquire about their acceptance of applications from nonprofit corporations.  If they will allow nonprofits to sign up, the necessary documentation proving the SCA's qualifications in that area can be had either from the Chancellor of the Exchequer or the National Treasurer.  If not, maybe someone in your group qualifies for membership.  Perhaps he/she would be willing to sign up if the group pays the annual fee.

A frequent complaint made against the warehouse clubs is the unit quantities they sell, as the sizes of the cans, jars and bottles are just too big for home use.  For example, how many households can use a 66-ounce can of tuna fish?  However, that 66-ounce can is made to order for chefs cooking for large numbers of people, and the unit price will be far below that of a supermarket.  Membership in a warehouse club can give you wholesale prices on canned goods and condiments you might not be able to get from a wholesaler who caters to the restaurant trade.  

VI.
Take Advantage of Loss-Leader Sales

One must remember that the purpose of loss-leader sales is to lure people into the supermarket to buy the loss-leader item, and make up the difference on other things people purchase.  Meats, particularly chicken and certain cuts of beef, are frequently sold this way, as are whole hams and whole legs of lamb around Easter time, and turkeys at Thanksgiving and Christmas.  (We will not debate whether turkeys are period here.)  An autocrat or chief cook positioned to take advantage of a loss-leader sale can tot up substantial savings on the food cost.  

The catch is the positioning.  With the exception of the three meat items specified above, you can't count on a meat loss-leader sale.  Variables you might not consider come into play.  A coming rise in feed costs due to a poor grain harvest may result in the slaughtering of cattle and hogs in greater than normal quantities, with the result that cheap meat floods the stores.  This also can be caused by an outbreak of animal disease.  Ranchers will send their critters to market early to break even, rather than lose their investment by risking infection of the herd.

To take best advantage of this kind of special, you must have a deepfreeze with enough space free to buy in quantity months or weeks before the event, and the meat must be properly thawed.  Otherwise, it's just good luck if the meat you want to build a course around happens to be on sale.  No autocrat or chief cook can afford to depend on serendipity.

VII.
Cutting Your Own Meat

We all know that peers of the realm are supposed to be able to carve at table.  Even conceding this point, carving cooked meat in public isn't the same thing as being able to start with half a critter and finish with steaks, chops, roasts, stewing and sausage meat ready to be cooked.  It's at this point that a high percentage of the mark-up on store-bought meat occurs, to pay for the cost of the cutting.  Very few Scadians, peers or otherwise, know how to cut meat.  However, if you know one of the few who can, you have the potential to reduce your meat cost by buying a whole side of meat and having him/her reduce it to ready-to-cook pieces.  Proper spicing and presentation should stop the menu from being monotonous.  This can be a big stretch to your food dollar.

VIII.
Commercial Bakeries Vs Baking Your Own

Over years of working in SCA kitchens and eating at feasts, I have reached the conclusion that as far as bread and bread-related products go, with the exception of a very few specialty breads it costs less to purchase the breads for a feast from a commercial bakery than to bake them yourself.  This is especially true if you are using trenchers.  I know that baking your own bread is satisfying, but when you factor in the time it takes and the cost of heating the oven, the commercial bakeries come out ahead.  In my judgment, you should spend your time cooking, rather than baking bread.

However, when it comes to baked desserts (cakes, pies, pastries and such), the SCA baker will really save you money.  The number of units it takes for a commercial operation to break even on these comparatively low-volume items is high.  Therefore, these are what your bakers should concentrate on producing.  This makes the best use of resources, time and oven space.

IX.
Don't Overlook Game for Your Menu

Modern people tend to overlook the reason many medieval events were held in conjunction with hunts:  the Lord of the Manor had to feed his guests.  Frequently, what was on the menu depended upon the luck the hunters had on the day of the event and in the week prior to the event.  There is no reason that the chief cook can't increase the Authenticity Level of the event by serving game as one dish in one or more of the courses.

"Aha!" you say, "but unless you are a Mighty Hunter, where are you going to find wild game at the time of year, in sufficient quantity, and close enough to the day of the event that you can serve it?  It's not as if many of us do a lot of hunting . . ."

To which I reply, "Who said anything about wild game?  Many game species are being raised on game farms either for sport or for sale to restaurants.  Look in the phone book under 'Farms,' 'Food Brokers,' 'Food Distributors,' 'Food Products' and 'Game Farms.'  Then, pick up the phone and start calling."  

It may take an hour or two with the Internet, the business-to-business phone directory and the local Yellow Pages, but I guarantee that the people at the other end of the line, even if they don't stock game themselves, will probably know someone who does and will refer you.  With a little work, you can line up anything from pheasant and other game birds to venison, cleaned, plucked and/or cut into convenient parts for cooking.  Many of these operations do their own slaughtering and processing.

Of course, there is always the traditional method of going into the field during hunting season and taking your own with rifle, shotgun, or bow.  This can be cost-effective, but it also requires a freezer, as hunting seasons for what you want to serve probably don't coincide with your event date.  An event cook can hope for good results this way, but unless he/she is either a skilled hunter in an area with plentiful game or knows several hunters who will cooperate in the matter, he/she should not count on hunting as a source of supply.  Even the best hunters come up empty from time to time.

There is one other source, particularly for venison, which few chief cooks consider.  Two little known facts are:  1) In much of North America, deer have so few natural predators left that they are breeding beyond the ability of their habitat to support them;  and 2) In many states, the Department of Environmental Resources or the Fish and Game Department must cull the deer herds to prevent them starving to death.  Rather than allow the culled deer to go to waste, they are processed into venison and made available to charitable and nonprofit corporations.  Contact the government agencies listed above (the names vary from state to state) and inquire.  If they are involved in such a program, and they are willing to cooperate with you once you prove the SCA's status as a nonprofit corporation, you may have a source of free venison (or nearly-free; the agencies frequently charge a token few cents per pound).  

You may have to cut the venison yourself.  As a rule the agency will supply you with venison cleaned and skinned; but they are in the business of game control, not meat-cutting, and deliver sides or quarters of meat.  So, the meat will need further cutting on your part.

X.
Put Fish On The Menu

Fish appears on SCA feast menus so seldom that it always causes a stir.  There seems to be a consensus that period nobles didn't eat fish, or maybe that even the best cooks can't do fish well.  Neither is a correct perception.

Under the aegis of the Roman Catholic Church, (and later the Orthodox churches), everyone ate fish at least once a week during the Dark Ages and the Age of High Chivalry, thanks to a papal decree of the 800s intended to encourage local fishing industries that solidified into immutable custom.  Even after the Protestant Reformation, most people did not eat meat on Fridays.  Nobles who held the water rights on their lands and in the seas touching their lands for a certain distance offshore ate salmon and trout;  commoners ate lesser fish such as sardines, alewives, mackerel, eels and langostinos (plus whatever they could poach from the nobles' streams).  During Lent, everyone ate fish instead of flesh, mainly salted fish like cod.  It is worth mentioning that Portuguese fisherman had summer settlements in Nova Scotia for the cod fishing on Georges Bank off the east coast of North America fifty years before Columbus made his voyages west.

So why isn't fish served more often at SCA feasts?  My personal opinion is that because of Pope Paul's rescinding the "fish on Friday" custom, many people in the average SCA age bracket never learned how to properly prepare fish.  Some are uncomfortable with the idea because while they can tell if chicken or meat is safe to cook, they aren't sure how to tell with fish.  A contributing factor is that many Scadians are uncomfortable with a fish's staring, sightless eyes on a platter – the "It's looking at me" syndrome.  I know a few people who won't eat any fish that didn't come out of a can in anonymous round chunks.

With food prices what they are today, it is possible to find good ocean fish selling for less per pound than the equivalent quality of beef.  If you are trying to get the most for your money, you ought to at least have a look at fish dishes.  Ignore your supermarket's fish counter, because they are more concerned with selling the consumer a single serving portion than they are with selling a whole large fish.  Instead, contact your local fish wholesaler (he's in the phone book); or if you live in a coastal city that has a fish market, take a trip down there some morning and see how they work.  You should be able to find good deals on many kinds of fish.  (A rule of thumb for checking on freshness:  if it smells "fishy," it is not fresh.  It may still be perfectly good, but it's not fresh-caught.)  If you are planning to buy, be sure to bring a cooler with crushed ice to bring the catch of the day back with you.

You can use fish in soups, stews or as a main dish.  Check your cookbooks for good recipes.  You can even use them as a meat soteltie.  At one feast I attended, a capon still in its feathers was wired up and attached to the back and tail of a large halibut and paraded around the hall at the start of the first course propped up in a bed of lettuce as a "chimera," to the acclaim of the crowd.  The capon was skinned and roasted as part of the third course, and the halibut reappeared in the fourth course in a nice sauce.

XI.
Remember That Pasta IS Period

Pastas are among the most filling items you can have on any menu, Scadian or mundane, and most pasta dishes don't cost a lot to produce.  Both of these factors are of distinct concern to an SCA chief cook.  Why, therefore, do we not see more pasta at SCA feasts?  I believe that the answer is that when the average person thinks of pasta, the first image that comes to mind is of a plate of steaming spaghetti liberally doused with thick tomato sauce, and everyone knows that tomatoes are not period.  The logical extension of the thought is that pasta isn't period, either.

I won't become involved in the argument about the Italian and Greek islands which ate cooked tomatoes right through SCA Period when the mainlanders were convinced that the islanders were eating the poisonous fruit of the deadly nightshade plant on bread.  Nor will I enter the controversy about Marco Polo and the introduction of noodles to Europe.  The point is that even if the Western Europeans didn't know about transforming semolina and wheat flour doughs into noodles before Marco Polo, there is plenty of evidence that they ate them after Polo's legendary voyage to far Cathay.  (Besides, I have been told by a couple of elderly Italian and Sicilian cooks I respect, who had the knowledge from their parents in the Old Country, that the origin of pasta is from the Latin word for "paste."  Before noodles, what they did was to mix their coarse-ground wheat flour into a thick paste and fry it with olive oil, then serve it with whatever was available – a sort of fried dough.  They would top it with crushed olives, sliced or ground vegetables, meat or fish depending on what they had, and eat.  If times were lean, it might be smothered in thick gravy.) 

So, what is established is that while pasta qua pasta is period, tomato sauces are not.  So what?  There are plenty of other things to do with pasta, particularly fresh made pasta from a mom-&-pop pasta shop in Little Italy willing to work to a medieval recipe (such places do exist).  Fry it all' ollio (in olive oil);  drown it in white sauce;  use it with fish sauce, try it with cooked ground meats mixed in.  Serve it early in a course, as something to fill up your guests before you trot out the expensive meats.  Your money will go farther, and your guests will feel well fed.  If it bothers you, let them argue about authenticity while they eat.  If the food is good, I don't think they'll argue for too long.

XII.
What Should You Give Them to Drink?

In some ways, this is even a bigger problem than what to feed your dinner guests.  At a period medieval feast, the guests would drink wine, with the quality of the wine varying with the 'quality' of the guest; beer, in some places and times (though what was called "beer" through much of the SCA's period would be called "swill" by modern drinkers, as hops are a comparatively late refinement in the history of brewing); fruit sherbets, in warm Middle Eastern climes and in places where Islam gained a hold; lemonade, in both the Middle East and in southern Europe following the Crusades; mixtures of vinegar, water and flavorings during the hot months (the best known of these is Persian Mint Drink, the medieval answer to Gatorade); cider, in places where apples were grown; and mead, a fermented honey drink.  Water was not really consumed at table.  In addition to the possibility of waterborne diseases (sanitation not being a high priority among most Western Europeans), there was no way to really chill it for most of the year and as we all know, room temperature drinking water isn't very nice.

How authentic you want to be with potables at the feast is a problem for all cooks and autocrats.  Sure, some people bring their own tipples, but cooks do have the obligation to provide something as part of the feast.  What to provide can be a poser because there are ethical problems here.  

Providing free wines and ales with dinner may be oh so medieval, but people in the Original Middle Ages did not have to worry about being pulled over for driving while intoxicated.  Persian Mint Drink, in my opinion, shares one quality with Gatorade:  it tastes good only when you're thirsty.  As a dinner beverage, it is an acquired taste.  Cider is affordable in most places only in autumn and only if you have an orchard that has its own cider press.  Authentic sherbets are hard to make in quantity.  So, we are left with lemonade, mead and water.

Lemonade is probably  the most commonly served beverage at SCA feasts.  Back when I was a novice (at the end of the SCA's First Great Expansion), feast cooks actually served lemonade made from real lemons, sometimes with lemon slices floating in the pitchers.  Unfortunately, what frequently passes for lemonade today is a fluid made from a mysterious powder.  If you are going to serve lemonade, even if you use reconstituted lemon juice you will be blessed by the guests, who aren't used to the sort of taste great-grandmother grew up with (and to be fair, most of the cooks of my novice years did use reconstituted juice, adding floaters only for effect).  You might be pleasantly surprised at how little impact real lemon juice has on the food budget, because it goes farther than you might think…

These days, water is safe to serve at table, and many people prefer it at events to lemonade or alcoholic beverages.  What still evokes grumbling is the water temperature.  Since you can't take up valuable refrigerator space chilling down pitchers of ice water, buy bagged ice, fill the pitchers with ice and then add water from the tap as cold as it will go.  The small extra expense will be well compensated for by the appreciative murmurs from your guests, even if it isn't period.

Then there is mead.  What many people don't realize is that there are two kinds of mead.  Still mead is aged over a long term until fermentation stops of its own accord, and only then bottled.  It is not carbonated, and usually packs a wallop.  Quick mead is made the same way, but is bottled after aging only a few weeks.  It is carbonated (because fermentation is still going on), and depending on its age, has an alcohol content varying from almost nothing to it'll-sneak-up-on-ya.  Also, it is inexpensive to brew, a big plus.

This is an opportunity to show off the brewing skills of your home group, assuming that your site is damp or wet.  Begin accumulating champagne bottles when you land the event bid, until you have enough for one per person for the number of on-board guests.  Four to six weeks before the event, brew up enough quick mead to fill them, let it ferment, and bottle it.  Your guests will cheer this welcome change from the usual, and the alcohol content should be low enough that any effects will have worn off long before the end of the event.

So here you have it:  a dozen things you can do to increase the quality and quantity of the foods put on the table at your feast, while holding the line on the cost per head.  If after applying these techniques to your next sit-down dinner, somebody walks out of the hall grumbling that they are still hungry, it's their own fault.  Bon appetit!

The Compleat Cook

By HRM Alys Katherine of Ashthorne Glen, OL

mka Elise Fleming

Others have written how to put on a feast, purchase food in bulk, cook for hundreds, with details of kitchen sanitation.  I would like the cook to consider the preparation from several other points of view: documentation, cohesion, and presentation.  A feast may be tasty and the food may be plentiful but feasters can feel “incomplete”, not quite knowing what is missing.  Tasty little meatballs, rolling around in a too-big bowl with no sauce to cover them or anything to put them on might be one reason.  A special subtlety, loudly proclaimed by the herald and paraded through the hall, invisible because of weak candlelight, might be another.  An Arabic dish served with English beef or French lamb may be third.  I would like you to consider with me some of the potential difficulties modern cooks may have in presenting a medieval or Renaissance feast to the public.   My comments (which I hope are applicable to any cook) are written with cooking apprentices in mind, those who are comfortable with cooking for hundreds as well as those who prefer to cook for a select circle of guests.

If you are new to cooking medieval foods please don’t let the ideas presented here keep you from experimenting and cooking for groups.  One does not become an “master medieval cook” overnight.  The concepts of documentation, cohesion and presentation are meant to stretch your horizons and expand your idea of what cooking a feast can be.

Feast cooks are, appropriately enough, concerned with the budget, the mechanics of preparation, and even the mechanics of cleaning up the feast hall to ready it for Court or dancing.  Those who pay for a feast are concerned with whether they will get good value for their money and whether the food will taste good or be “weird.”  But, consider how SCA armor has progressed.  It has gone from freon cans and carpet padding protection to armor and tabards that look “real”.   While beginning fighters may use blue plastic barrels to make their armor, most fighters continue to improve their armor, making it more “medieval” as they continue to improve their fighting.   No one really forced this.  It came as a natural consequence of fighters wanting to look more “period.”  SCA feasts need to leave this “freon can” stage of feasts and begin to investigate how a medieval or Renaissance feast was put together, how the tables were set, how the food was garnished and presented to the feasters.  When you, as a cook, make some simple, or spectacular, changes to make your feasts more “period”, others will follow.  Only then will this important part of our re-creation begin to mature and develop as have our armoring and arts and craft skills.

Preparing Documentation

Cooking is a transitory art.  Once the food has been cooked, it is eaten and the leftovers are disposed of...in a tummy on a later day or into the trashbin.  Nothing really remains to tell us how it tasted, what variations were made in the recipe, or what changes are recommended for the next time.  There are several reasons why one may wish to document what was cooked.  Entering competitions, proving that one can cook historical recipes, and “leaving a trail” are three that come to mind.

Competitions

First, you should start with a historical recipe.  It is therefore important to list the source of the recipe, the author (if any) of the cookery book, when it was originally printed, and any modern book that it was taken from.  In other words, one is providing a cooking footnote so that others can go to the same (or similar) source and find the recipe.  It is much more difficult (and rather argumentative) to “back document” a particular dish.  “I know they used beef, and I know they had onions and some places had noodles so this fried onion, noodle and beef dish could have been done.  Besides, this is ‘creative anachronism’!”

If you are entering a competition, you should provide a copy of the original recipe either as a photocopy, re-typed, or carefully written out.  This allows those judging the food to determine how closely the adapted recipe follows the original.  For a competition, you should include the actual recipe that you used.  If this is your own adaptation (interpretation/redaction) you should state that.  If it is an adaptation done by someone else (a modern cookbook author, for example) then say that.  If you use someone else’s recipe and do not say so it is the same as plagiarism.   You should note what changes you made from the original and why the changes were made.  For example, you might note, “I omitted the nuts because I am allergic to them,” or “I didn’t use alkanet because I had no source for it so I used food coloring instead.”  Other changes such as “I added twice the rice flour because it wouldn’t thicken,” may be useful in determining why the end result is the way it is.

In competitions I have found that judiciously honest comments can inform the judges what you learned while preparing the dish.  “While this dish is tasty, next time I will try....” is an example.  Or, you may have tried a “period” way and decided that doing something different will make the dish taste better. You could submit both ways to the judges with comments on what you learned during the cooking process.  Point out the pros and cons, why you decided to do something different, and what you learned.

While you should expect that your judges are fellow cooks, they will probably appreciate a step-by-step account of what you did.  For example, “I then cooked the meat” doesn’t say as much as “I gently boiled the meat in salted broth over a low fire for two hours.”

There is a mistaken idea that medieval food didn’t taste good.  Modern world authors such as Terence Scully, and SCA cooks such as Duke Sir Cariadoc of the Bow, have put the lie to that idea.  People did not eat rotten meat and disguise it with spices.  Most foods were not heavily spiced, although there were exceptions even as there are heavily spiced foods today.  If your recipe does not taste good you may want to consider how your interpretation of the recipe may have colored the results.  Talk with local medieval cooks, correspond via the Internet or through cooking newsletters.  Look through more cookery books for similar dishes.  Perhaps there will be a hint for a different heating technique, variations or even measurements for spices or other ingredients.  Record what you have found out.  If the dish still doesn’t taste good, leave it alone and try something else!

Proving Yourself

If you cook feasts, you may want to let the feasters know something about the meal.  A simple way to do this is to prepare a list of the dishes and place it on each table (First Course: Basque Chicken, Spaghetti with Moorish Sauce; Spinach with Raisins and Pinenuts).  The next step up is to let the diners know that the recipes are from period sources.  You could add similar information to what was listed for competition documentation, above.  For example,  “Moules (Mussels),  The Viandier of Taillevent, French, 1370,” or “Sugar Paste Dishes, The Second Part of the Good Hus-wives Jewell, Thomas Dawson, 1597.”  Most diners will appreciate an English translation of a food such as “Syseros (mashed chickpeas with garlic).”

If you have been planning far enough ahead you could prepare a number of feast recipe booklets.  This should include the list of foods served and the recipe you used along with any changes you made.  Ideally, it should include the original recipe (for those diehards who want to check what you did with the original!).  A final nice touch in the booklet would be a complete bibliography of all your sources with title, author, publisher, year, etc.  I have seen spiral-bound feast booklets with heavy-stock covers that contain historical information about the country, the period author, or about some of the foodstuffs used in the recipes.  Others contain just the recipes photocopied on regular paper and folded in half.   Your fee for the book will depend on how many pages, your printing costs, and so forth.

Leaving a Trail

This is for your personal record or for the assistance of your advocate or teacher.  It is like an artist’s portfolio.  Ideally, you are well organized and have lots of time to record what you are doing!  Your portfolio would include the recipes you tried, the dates you tried them, the feasts (if any) at which you served them, your particular adaptations, the results, and what you would do the next time.   A “simple” way might be to photocopy the original recipe and write down your changes in the margins or below it.  If you are using this to help your teacher or advocate help you, then comments about the dish’s reception, what you learned, and what you will do differently are needed.  People can see your progress through the repertoire of medieval cookery and gain an insight about how you might have grown and improved.

Photos are another helpful asset to your portfolio.  Just photographing a chicken isn’t very informative, but if you have gilded the chicken, arranged it artistically and perhaps placed decorative foods around it, that is more useful.  Those interested in your advancement can see that you have begun to think about the presentation of the food and that it is visually appealing as well as (we assume) tasty.

Do you have to have a portfolio to be recognized?  No.  If, however, you would ultimately like the highest recognition the Society offers, the portfolio can give a type of permanence to this impermanent art.

Cohesion

Cohesion refers to the unity of the feast.  It is something that usually develops after the modern cook begins to master the individual dishes.  Many feasts are a mixture of dishes from several countries separated by several centuries.  Usually there is no thought given to the interrelationship of the foods themselves or the final dish.  Most feasters probably won’t notice if an Arabic food is served alongside an English dish to be followed by an Italian Renaissance dessert.  And, sometimes all the cook wants to do is prepare things to be eaten by everyone, fighters and cooking Laurels included.  But, attention to presenting a unified whole can indicate that you are beginning to master the details of your chosen hobby.

Cohesion is often difficult to pin down.  Imagine that you want to put on a clambake for your friends.  You “automatically” know something about the foods that should be served, how they should be prepared, and something about an appropriate setting.  Now imagine that you are a cook some 500 years in the future.  You decide to put on a re-creation of a 20th-century clambake.  You can only get a limited amount of clams since they are expensive and scarce so you stretch your meal with the more common mussels.  It’s a clam “bake” so you prepare them in the oven and freeze them for later use.  It says to use their “liquor” so you have carefully saved and fermented the liquid from their baking.  You discover from one source that corn-on-the-cob was served.  You can get corn but it’s not on the cob.  It’s in a sterile irradiated pack and comes with a milky sauce.  It should be a reasonable substitution, you decide, since you can’t get the other and everyone likes it.   How was the food presented?  Since it deals with seafood the setting surely must be on a beach, so you have the guests, wearing bathing suits, sit on the floor on a layer of sand.  While this isn’t an exact analogy to what we do to medieval food there are similarities.  The medieval cook already “knew” certain parameters about the food, the way it needed to be prepared, and the setting.   In the SCA we tend to re-create only the individual dish, not the entire meal, the presentation, or the ambience of the setting.  Therefore, at some point in the learning process the modern cook should begin to be aware that this isn’t “how it was done back then” and should look at refining his or her skills.  For example, your particular interest may lie with French cookery.  Work on being able to present a feast using the spices and dishes used in France.  Society cooks have compromised by cooking each course from a different country or century.

Investigate how meals were presented in certain countries and centuries.  For example, I believe that during most of SCA’s time period England used only two, or at the most three, courses but each contained from ten to thirty or more dishes.  Italy apparently used more courses and had a different arrangement of what food was presented when.  In certain countries the humoral theory was prevalent.  In others, the humors had ceased to be considered.  To make a cohesive whole you should become aware of what foods would have been served first, which foods would not have been served with others, and how to modify the basic nature of a particular food so that it would not be “dangerous.”   While you may choose not to present a whole unified feast, your medieval counterpart would naturally have done so. 

One memorably cohesive feast was served as if the hostess were in her own manor in 15th century France.  All the dishes were from that time and were served in the order that period menus suggested.  We were brought basins of water to wash our hands at the appropriate times.  It was one of the few times that I began to feel as if I were sharing something that I would have shared “in period.”  While this may be beyond the capabilities of a large feast hall certainly an enterprising cook can make adjustments.  One part of the feast hall can be set aside for the “above the salt” meal and the feasters limited to what can be easily handled.  Special care can be taken with the presentation and service to these few with the remaining feasters getting a standard SCA feast.

At the risk of over simplifying, many people can be good cooks and serve a tasty feast.  But, if you wish to master the craft you should learn to go beyond just preparing individual dishes so that you learn how to present the food as it would have been presented “back then.”  The public will not demand that you educate them.  They are probably unaware that the normal feast bears little resemblance to period practices.  But, part of our Society is education.  With care and planning you can move your already tasty feasts into something that would more closely resemble a feast in a particular country at a particular time. 

Informing the public through a tabletop menu (and brief explanation) will help them learn a little more about the practices you are presenting to them either in one particular course or in the entire meal.

Presentation

Presentation covers a wide area, from the physical characteristics of the hall to the final serving of a completed dish.  You may not be able to do much about some of the physical characteristics of the hall but you should be aware of its limitations as soon as the site is selected and begin considering how to modify various elements.  If this is not something you particularly like to do find someone who does and make him or her the Hall Steward. 

The kitchen is your bailiwick.  The feasters won’t usually see it.  However, the feast hall is another matter.  How will you set out the tables?  Can you approximate one of the several ways that medieval or Renaissance halls were set up?  Will you need to limit the number of feasters?  For much of our early period, at least in England, the halls were set up with a High Table at one end, often on a dais, and two long rows of tables down each side of the room.  People sat (or stood!) at the outside of the table, leaving the inside for the servers to work.  At Society feasts people are often placed at both sides of a regular table which doesn’t leave much room for candles, their feast ware, and your serving dishes.   What kind of physical arrangement was common given the time period and the country from which your dishes come?

Medieval feast hosts did not expect their guests to bring their own illumination.  The host provided extra torches to make the hall shine brightly and to show off his wealth and power.  Modern halls are often too brightly lit for our Victorian-inspired tastes.  What can your Hall Steward do to modify the lighting and still permit people to see your splendid dinner?  One solution might be to carefully drape material on the ceiling to soften the harshness of fluorescent lights.  Another might be to use the dimmer switch the hall may have to lower the level of light.  A third might be to turn out several banks of lights but still leave one or two on.  Communication with the event staff is important in this case so that someone doesn’t come along and turn out all the lights which you so carefully left on.  (You might want to tape over the switch and put a note on saying “Don’t touch!”)  Another possibility is for your group to provide a number of candles for each table to augment what the individual feasters have brought.  If you have access to lights that could be aimed off the ceiling, this would provide indirect lighting and still allow the diners to see their food.

While the hall’s lighting isn’t part of the cooking it can have a direct relationship to how people perceive your feast.  One hall source was so dark that we took turns holding a flashlight so that the table volunteer could carve the chicken and not cut his fingers.  The same flashlight came in handy to hold while each feaster examined a dish to see whether it was a salad or a grain dish!  At a recent feast the cook had gone to great lengths to have five or six lovely subtleties made.  Each represented a barony, was placed on a specially-cut board in the shape of the barony’s symbol, and was topped by marzipan figures and tiny cookies hanging from a tree inserted into the cake on each board.   The heralds cried an explanation and the cakes were paraded through the hall.  Unfortunately, no one could see them since the only illumination was from the candles which the individual feasters had brought.  People were unable to appreciate the skill of the cook.

Additional items to consider might include whether your group chooses to provide tablecloths for the guests or provides any decoration for the tables.  Tablecloths seemed to cover all the tables and English “courtesy books” describe how they were laid.  Most paintings do not show table decorations except for the trenchers, a few dishes and goblets, and an impressive “salt” at Head Table.  There are references, however, to flowers strewn on the table in different time periods.  And, again, customs differed from Italy to Germany to France to England.

Medieval feasts, just as many other facets of medieval life, were labor intensive.  Today we do not have the luxury of having many servants available and this can make serving the feast a challenge.  They, too, are part of the “presentation” of food.  The medieval server knew what to do, did it on a regular basis, and had appropriate clothes to wear which enhanced the reputation of the host.  We use volunteers who need an inexpensive meal!  If your group puts on events somewhat regularly you might consider enlisting group members as part of a regular servers’ corps.  One group’s impressive servers wear special tabards, line up in the back and after Head Table has been ceremoniously presented with the food by the “majordomo” and his staff, enter marching in unison with the food held high to be placed on the feasters’ tables.   While this may not be feasible for every group those who can manage some degree of ceremony will add to the ambiance and the “cohesion” of the feast.

Presentation of the food most definitely falls under the cook’s jurisdiction.   Most of our emphasis tends to be on the cooking of the various dishes.  The food is placed in bowls or on platters and taken out with little thought to the visual impact it may have.  Those tasty meatballs rolling around in their bowl would have had a better impact if they were placed on, for example, greens or even a grain dish, with their sauces nestled snugly beside them for immediate use.   Colorful greens, triangles of toast (sippets), or fancifully cut vegetables can enliven a dish and entice the diner to eat it.  While most early period cookery books don’t talk about the presentation touches there are mentions in cookery books from the late 1500s and beyond.  As a cook, you should give consideration to what might have been done for the dish you are re-creating and then give that task to someone who will put on the finishing touches before the servers present the dish.

Besides the presentation of the individual dish you need to consider the presentation of the course and the dishes in it.  This involves organizing the kitchen so that all the foods that are to be eaten together are actually sent out together.  One unfortunate feast included eight small pork slices sent out, ungarnished, on a too-large platter, once slice per person.  Some ten minutes later, a sauce arrived.  All the meat had been eaten by that time.  Some ten minutes after that came half a baked apple per person.  While the meat may have been tasty it certainly lacked something, being the only food available for quite a while.  And, what can the diner do with sauce and no meat to put it on?

Part of becoming a “master cook” involves learning how to manage the cooking and “serving forth” of multiple dishes.   And, the best-laid plans of a modern cook can oft times go awry when the oven refuses to work or the pots have all disappeared.  Modern cooks might take advantage of Chiquart’s lists of equipment needed when his master traveled away from home.   Local groups, as funds are available, can stock some of these items so that the cook isn’t caught short.  Serving dishes and serving spoons (so the diners do not need to dip their saliva-coated spoons into the common bowl!) are particularly useful.

As you learn more about how food was presented in various times and places you can begin to experiment with subtleties and fanciful items.  Keep in mind that while the Head Cook oversaw the complexity of the entire feast preparation, he did not prepare everything himself.  In the largest establishments the pastry was prepared by one specialized section to be filled by the cooks.  The confections and subtleties were often prepared by a third specialized group.  Subtleties, while often composed of edible parts, were not always edible and might have been constructed by the carpenters or the plasterers with assistance from painters.  The presentation of these spectacular pieces would often be accompanied by musicians or dancers.  The herald would read the “motto” which explained the meaning of the subtlety.  A number of these have been recorded in the herald’s notes from English royal feasts.

Conclusion

While most cooks focus solely on the preparation of a dish there is certainly more to presenting a realistic re-creation of medieval food, dining, and feasting.  Using historical sources rather than “medievalizing” modern food; keeping adequate records of one’s experimentations with different recipes so that successful attempts can be repeated; offering a unified “whole” with foods that would have been served in the same meal;  providing a realistic atmosphere with attractively presented dishes; all are part of what we should be attempting as we experiment with medieval cookery.

Dismemberment for Fun and Profit

By Baron Alexandre sur le Mer

mka R.A. Jaruk

Back in A.S. X or XI, I autocratted a recruiting demo at a college.  The piece de resistance at the feast was a brace of roast goose.  Every first-time autocrat makes mistakes, and it was with these geese that I made mine.  Without checking with him first (please remember that I was a very green novice at the time), I publicly asked a Knight to do the carving, in such a way that the poor fellow couldn't back out.  I implicitly believed the rule that all Peers knew how to do certain things, carving meat and serving at table among them.  The SCA's Corpora said so.

What I didn't know was that while this particular knight could dance with grace, blazon at sight, give lessons in courtesy and etiquette, tell stories well, skillfully serve at table and fight like a demon, he couldn't carve.  He stood, took the carving tools, and began hacking away while forty-odd people watched him make a hash of the job.  His embarrassment was greater still when another Scadian, with great courtesy and respect, took over, then effortlessly and speedily reduced both birds to serving portions.

After I had been a member of the Society long enough to lose some of my awe of the Peers of the Realm, I began asking those peers I met, in casual conversation, whether or not they knew how to carve.  To my surprise I learned that lots of them didn't.  Many frankly admitted that they dreaded being called on to carve at High Table someday.

I found this remarkable at the time.  What bemuses me is that even today, friends of mine who get around more than I do tell me that the situation has not changed very much.  I do not understand why.  Carving is nothing to frighten otherwise capable people.  All it takes is practice and the knowledge of a few simple techniques.

To carve well, you must have thin-bladed carving knives.  They aren't called carving knives because they are used for cutting firewood, folks.  They are designed for that specific purpose.  The reason I say knives is because, whatever you are carving, you need a knife that will allow you to take a full stroke without removing the blade from the incision, thus giving you a clean slice instead of a jagged cut.  Think how difficult it is to get a smooth cut on a log if you are trying to saw it with a saw too short to reach all the way across it at the widest point.  Likewise, think how difficult it is to cut curves in wood with a saw that is too long and thick-bladed.  The principle is the same with meat.

The basic carving sets typically gifted to newlyweds or inherited from Grandma & Grandpa which I have seen, often come with knives barely long enough to handle small jobs.  In my experience, a blade length of 6 to 6 1/2 inches, known as the steak blade, can be used on nothing larger than a roast chicken, a steak or a very small roast.  For carving a medium-sized turkey, a canned ham or a good-sized roast, you need a blade 8 to 11 inches long, called the master blade.  For anything larger than that, such as a side of beef or a whole roasted sheep, you need a slicer, a blunt-tipped blade that can be up to 15 inches long.

These knives must be razor-sharp.  You may have to whet your knives, if they are old and have been neglected.  Once you have the bevel correctly set, hone it to a razor edge and maintain that edge with a sharpening steel, called a steel, for short.  

I'm sure you've seen chefs in ads and movies whick-whicking their knives on the steel with lightning hands before beginning to carve.  A professional chef can get away with that because he/she has been doing it for years and can hold the blade at the correct angle to the steel without thinking.  It is the angle of knife to sharpening steel, not the speed with which it is moved, that is important.  It should be between 25 and 30 degrees relative to the steel.  I was taught the trick by a ship's cook:  "Pretend that you are whittling.  Visualize shaving a long, thin curl of metal from the sharpening steel.  Drawing the blade down toward you, stroke first across the top of the steel, then across the bottom, attempting to keep the shavings perfectly even, in steady strokes which take the full length of the knife to run the length of the steel.  Repeat until you have a razor edge."  

Begin stroking slowly, being mindful of your fingers.  Remember, you are breaking a fundamental rule of knife safety, that is, never turn the edge toward yourself.  However, stroking downward allows better control of the all-important blade angle.  As you gain confidence, you can increase the tempo.  One thing:  if your steel has a magnetic tip, run it down the side of the blade near the edge on each side to pick up the particles of metal produced by sharpening.  If your steel doesn't have a magnetic tip, wipe the blade before you start to carve.

You will also need a good carving fork, with a long handle for leverage, to hold the meat you are carving steady on the cutting board or platter and to place the slices onto the serving platter or individual plates.  If you must carve a very large piece of meat, an implement called a carver's helper may be used.  These sometimes have a T-handle rather than a long, straight handle.  The two tines are anywhere from 2 1/2 to 4 inches long, set much farther apart than is usual for a fork, and end in a plate which limits their penetration.  (Carver's helpers are most often seen in restaurants, but I have found them in older, fully equipped home carving sets as well.)  

For large pieces of meat, you may also want a carving board which has little spikes protruding from the surface.  The pro of such a board is that meat set firmly down onto those spikes and held in place by the carving fork will stay put while you carve.  The con is that the more holes you make in the meat, the more juice seeps out, reducing the tenderness of the meat.  Also, you will have to watch out for the spikes as you carve, lest you dull your knife on them.  On balance, this variety of carving board is a very good thing to have if you do not carve often.  

Training Yourself to Carve

We'll begin, not with a cut of meat, but with an whole, unsliced loaf of fresh bread.  Why?  Simple:  Bread costs less than meat, so you can make mistakes with confidence.  You first must learn to slice the bread into uniform, clean, half-inch wide slices with no ragged edges, moving from right to left if you are right-handed and from left to right if you are left-handed.  Keep your cuts straight.  Remember, a jagged cut affects two slices, not just one.  When you can make your cuts cleanly and consistently for thickness and true for angle, reduce the thickness of the slices to a quarter-inch and practice some more.  When you can do quarter-inch slices by eye with no difficulty, including the end pieces as you get close to the far heel, reduce your slice thickness to 1/8th of an inch and continue practicing.  (You don't have to do this all in one day.  Very few of us have an opportunity to mess around with twenty or thirty loaves of bread at a time.)  

The next step is to make a change in the way you are cutting.  Try stopping your slice a quarter of an inch from the bottom of the loaf, then go on to the next slice.  When you have sliced your way across the entire loaf, go back to the end where you started, then slice horizontally across the bases of the slices to free them from the loaf.  Practice this until you can free the slices easily, without ragging the bottoms.  You will see why this step is important shortly.

Next, repeat the exercises described above on stale bread; bread which you have reheated in the microwave; and fresh bread still hot from the oven.  All of these have different textures and feels. They will help get you used to the problems you'll find with different grades of meat and with what various cooking methods do to meats.

Feeling more confident?  Fine.  However, there is one secret you have to know before we can begin.

Cooling the Meat Before Carving 

Have you ever seen a piping hot roast shred beneath the knife, to the annoyance of the diners and the chagrin of the person doing the cutting?  The most common error someone who is new to carving is likely to make is to try carving meat hot out of the oven.  The meat cells have been cooked by the expansion and heating of the meat juices.  Until they settle back together, trying to carve them is a waste of time.  A cooked piece of meat or a cooked fowl has to be removed from its pan and given time to firm up and cool before it can be successfully carved.  Rules of thumb which I have found workable are to let a chicken sit for no less than fifteen minutes, a small roast for fifteen to twenty minutes, and a large roast or large fowl for half an hour.

If you are the one who will be doing the carving, explain this to the Chief Cook and the Autocrat before they finalize the cooking and course serving schedule during event planning.  Make sure they really understand the problem.  Don't let them buffalo you, even if it means holding up the main course for a quarter of an hour.  You're the one who'll look like a fool if you shred the meat into fragments, and you, not they, will get the blame.

Carving Boneless Meats

The techniques I will outline here apply to all roasts which have no bones, including canned hams and boneless smoked shoulders.  The important thing to remember when carving is always to cut with the grain of the meat.  The reason is that meat is made up of bundles of fibers, rather like a rope.  Think of the difference between cutting across a piece of manila rope and trying to cut along its length, and you'll have the picture.  Cutting with the grain is one of the secrets to producing tender slices of meat.

Some cuts of meat will naturally lie flat on the platter for easy carving, such as a canned ham or a beef bottom round roast.  Many will not.  Therefore, if dealing with a roast that won't lie flat for you, first cut two or three slices from the bottom, across the grain, to permit the roast to sit upright on the platter.  Use the carving fork to firmly hold the meat in place, mentally measure your slicing distance (1/4" for beef, 1/8" for pork), and begin slicing as you have practiced.  As the meat is lying flat to the platter, you do not need to worry about 'freeing' it from the main piece of meat by cutting across the bottom of the slices.

A particular note concerning a rolled roast:  Do not cut the string before you attempt to carve it, because that cord is all that's holding it together.  Carve up to each section of string, then sever it and set it aside on the edge of the platter or into a scrap bowl;  then, resume carving.

Carving Bone-In Meats (Leg)

The heading may sound macabre, but there really is no other way to generalize this category.  The principles are the same whether you are dealing with a foreleg (hock, front shank or shoulder) or a hind leg (ham, leg or hind shank)  regardless of what animal produced the meat.  (Names for cuts from different animals will be covered elsewhere.)

The first thing to be done is to enable the meat to be set upright on the platter.  Lay the joint on its side and remove three or four slices from the bottom side to give you a flat surface.  Turn the joint onto this flat so that it is right side up, with the smaller end toward your cutting hand.  Make your slices to within a quarter inch of the bone, keeping the separation appropriate for the kind of meat being carved.  Stop when you are three inches or so from the end, or at the turn of the meat if there is a joint in the meat with a second bone.  Next, go back to the initial slice, insert the knife, turn the blade and cut across the bottom of the cuts, thereby freeing the slices to be distributed.

The slices described in the previous paragraph are the prime slices from most bone-in cooked leg meats.  If you need more portions (and at most SCA events, you will), turn the leg on its side and remove the portion from which you earlier took the slices to enable the meat to sit upright.  Set that upright and carve.  Repeat as necessary on the remaining meat.  The important thing is to remove the meat from the bone before carving.

Carving Bone-In Meats (Back and Rib)

Most of these cuts involve the ribs. Depending on the cut of meat, you may or may not have to deal with the attached vertebrae.  If the vertebrae are still attached, before you begin to carve, they should be removed.  (It is best if this is done in the kitchen, before the meat is brought out to the table.)  

Lie the roast on its back, with the ribs toward you.  Slice closely in either side of the rib bones, with the side of your knife riding down the ribs.  The portions thus produced will alternate between bone-in and boneless.  Just be sure not to cut into the rib bones.

 I am including the following cuts of meat for your information.  In more than twenty years in the Society, I have never seen them at a feast.

An exception to the rule that meats should lie flat for carving is the Standing Rib of Beef.  This is one cut of beef that is set upon its end for carving, and which is carved horizontally.  As with other rib cuts, it is best if the backbone is removed in the kitchen before bringing the roast out.  To carve it, make your slices horizontally in to the rib, then free each slice individually by cutting along the rib with the tip of the knife.  Each portion should be passed onto the diners' plates as it is carved.  As you move down the ribs, cut between them and put the bones aside on the platter or into a scrap bowl. 

Other exceptions to the lie-flat rule are Crown Roasts of Lamb or Pork.  These are  artificially produced cut of meats, made by binding two or more racks (the ribs) into a circle.  The Crown Roast looks fearsome, what with all the bones standing upright (hence its name), but because of the layout it is dead easy to carve.  All that is needed is to slice evenly between the bones and serve.

Now that you have the confidence to carve any of the animal meats, it is time to move on to the hardest carving of all:  Poultry.

Carving Fowl

For the sake of brevity we will assume that the bird is handed over to you properly cooled, stuffed and trussed, and lying on its back.  The first thing you should do is to remove the trussing.  Next, remove the stuffing.  You are now ready to begin.

The first step is to remove the legs.  This is done by slicing vertically into the leg at the joint.  Insert the knife tip into the joint and sever the ligaments so that the bone is free, then complete the slice.  Remove the leg and set aside for further carving or as a separate portion.  Now, cut into the thigh. Remove the meat from the thigh, then cut into the bird and remove the thigh bone.  This will give you a clear field for later carving.  (It is better to remove the bone using the carving fork and the knife if you can, rather than using your fingers.  Some people become queasy at the sight of the carver rooching around after the thigh bone.  It's messier, too.)

Next, remove the wings.  The procedure is much the same as for the legs.  Slice in at the shoulder, dissect out the joint and remove, setting aside the wings.  In period, wings of wild fowl were considered a delicacy, arguably the most desirable portion of the bird.  Even today, many people like wings and consider them to be a treat.  As the carver, I would set them aside and not serve them unless someone requested them especially.  

Now you have a clear approach to the breast meat, which most people prefer.  Begin by making a horizontal slice at the edge of the breast, riding your knife up along the ribs until you reach the breastbone.  This will enable each portion freed by a vertical slice to fold neatly over your blade for ease of transfer to a plate or platter.  When you have done with both breasts, if more portions are desired, turn the bird on its side and take horizontal slices of the dark meat. 

The guidelines given above hold up for turkeys, geese, ducks, partridge, pheasant and chickens.  There are minor differences in joint attachment for each of these, but nothing which can't be overcome with a little thought, even if you have never carved that kind of bird before.  

General Notes

While the techniques for turning a roast into individual portions haven't changed very much, it must be noted that what is defined as a proper portion has.  Before the invention of table forks during the Renaissance, flatware consisted of a spoon and, if the feast was being served in a well-to-do household, table knives.  Otherwise, people used their general-purpose belt knives as both knife and fork.  Meat eaten with the knife and fingers tended not to be served in flat slices, but rather in larger slivers that were easier from which to pare bite-sized pieces that could then be eaten either with the fingers or speared on daggerpoint.  It is also why the medieval table featured finger bowls and pages with towels.  The only time round slices were made, was when the carver was showing off and presenting the first slice to his lord, in much the same way a sommelier will ceremoniously extract a cork and offer a splash of wine to the host to sample before pouring for the guests today.

It is at this point that you must decide how authentically you wish to carve.  For what it is worth, I observe that even the gentles with early period personae tend to use a fork while eating at our feasts.  I recommend carving slices;  then, if you find many diners at a table without forks, cutting the slices into strips before giving out the portion, the better for the guests to cut off bite-sized morsels in a period way.  

Now you have the knowledge you need to carve at table.  What it takes is the acquisition of some skill and confidence, which comes with practice, practice and more practice.  Carve at home every chance you get for a few months, even if it's just slicing meat off the roast for a sandwich, and before you know it you'll be up there in front of the King, Queen and assembled notables, awing them with your panache (and just a bit of envy) as you add a touch of authenticity to the feast.
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Sidebar:  Anatomy for Carvers


As noted in the article, cuts from the same portion of different animals' anatomies are called by different names.  It is helpful to know what the names are, so you will have an idea of what you will be carving.  The following diagrams may be useful to you in reducing your confusion.
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Figure I:  Beef
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Figure II:  Pork
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Figure III:  Veal
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Figure IV:  Lamb/Mutton
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Still Want  to Know More?

Join the Autocrat’s Guild on Yahoo Groups:

http://groups.yahoo.com/group/SCA_Autocrats
This is a guild for anyone interested in running events in the SCA. Different aspects of autocratting are discussed and ideas shared to improve event practices and standards. Event stewards looking for assistance with or having advice to share on themes, activities, decor, budget ideas, or any other relevant topic can find it here! 

All are welcome to join - from first timer event stewards to those with experience! 

Begin Appendix A

PROSPECTUS

Something you can present to your group in writing to prove you’ve thought this thing out and to convince them to not only let you do it – but help too.

EVENT DESCRIPTION AND REASON

An overview of what you plan and why

SITE

A full description of where you will hold your event/

FEAST AND FOOD (TAVERN)

What will be served when, how and by whom

COSTS

What you expect the event to cost and what you plan to charge

TROLL

The duties of the troll and how they will be best handled

NURSERY

What plans and activities (if any ) are being made for the “SCA babies”

DECORATIONS

How you will decorate the hall(s), room set-ups, site camoflage and site tokens

CONTESTS AND ACTIVITIES

Games, quests, merchants and other “secondary” activities of the day

FIGHTING, ARCHERY, ETC.

What forms of the martial arts will the event have

DANCING

When and where – live or taped music – instruction or no

PROBLEMS

Possible glitches and what you’ll do to deal with them

Event Activity Grid

Activity
Coordinator
  Details

Heavy Weapons 



Fencing



Boffers 



Thrown Weapons



Archery



Coursing Hounds



Equestrian



Arts & Sciences Display/Competition



A&S Classes



Children's Activities



Dancing



Music/Performance



Feast



Royalty Room



Wine Tasting



Merchants



Troll/Reservations



Auction



Set Up



Clean Up



Flyers



Web Site



Crash Space



Lunch Tavern



Other






























Event Site Information:














Site Name

















Address

















City



Zip













Contact

















Phone #

















Fax #

















Cross Streets/Directions

















N  /  S  of

















E  /  W  of

















Available Space







































































Kitchen



































Out Lots/Fields



































Handicap Access/Wet/Pets



































Other





















































Costs












































Society for Creative Anachronism, Inc.

MINOR'S CONSENT TO PARTICIPATE AND HOLD HARMLESS AGREEMENT

(Print Minor's Legal Name)____________________________________ (hereafter referred to as "the minor") does hereby state that the minor wishes to participate in activities sponsored by the international organization known as the Society for Creative Anachronism, Inc., a California not-for-profit corporation (hereafter "SCA").  The SCA has rules which govern and may restrict the activities in which the minor can participate. These rules include, but are not limited to: Corpora, the By-laws, the various kingdom laws and the Rules for combat related activities.  The SCA makes no representations or claims as to the condition or safety of the land, structures or surroundings, whether or not owned, leased, operated or maintained by the SCA.  The minor's parent(s) or guardian(s) understand that all activities are VOLUNTARY and that the minor does not have to participate. It is understood that these activities are potentially dangerous or harmful to the minor's person or property, and that by participating, the minor's parent(s) or guardian(s) voluntarily accept and assume the risk of injury to the minor or damage to the minor's property.  It is understood that the SCA does NOT provide any insurance coverage for the minor's person or property; and minor's parent(s) or guardian(s) acknowledge that they are responsible for the minor's safety and the minor's own health care needs, and for the protection of the minor's property.  In exchange for allowing the minor to participate in these SCA activities and events, the minor by and through the undersigned, agrees to release from liability, agree to indemnify, and hold harmless the SCA, and any SCA agent, officer or SCA employee acting within the scope of their duties, for any injury to the minor's person or damage to the minor's property.  This Release shall be binding upon the minor, the parent(s) or guardian(s), any successors in interest, and/or any person(s) suing on the minor's behalf.  The minor's parent(s) or guardian(s) understand that this document is complete unto itself and that any oral promises or representations made to them concerning this document and/or its terms are not binding upon the SCA, its officers, agents and/or employees. 

PARENT OR LEGAL GUARDIAN MUST SIGN BELOW:

I, the undersigned, state that I am the parent or legal guardian of the minor whose name appears above. I understand that the above terms and conditions apply to said minor and to myself. I further understand that said minor cannot participate under ANY circumstances in armored martial arts, any combat-related activities, combat-archery, or fencing without parental consent where such participation is allowed by kingdom law. The minor will not be able to participate in any SCA activities without entering into this agreement. This document is binding on myself, the said minor, and any person suing on behalf of said minor. 

Minor's Name (PRINT):________________________ Birthdate of minor:__________________ 

Home State of minor:___________________

Parent/Guardian Legal Name 

(PRINT):_________________________(SIGN):__________________________ 

Date:___________________ 

Society for Creative Anachronism, Inc.        CONSENT TO PARTICIPATE AND RELEASE LIABILITY

I, the undersigned, do hereby state that I wish to participate in activities sponsored by the international organization known as the Society for Creative Anachronism, Inc., a California not-for-profit corporation (hereafter "SCA").   The SCA has rules which govern and may restrict the activities in which I can participate. These rules include, but are not limited to: Corpora, the By-laws, the various kingdom laws and the Rules for combat related activities.   The SCA makes no representations or claims as to the condition or safety of the land, structures or surroundings, whether or not owned, leased, operated or maintained by the SCA.   I understand that all activities are VOLUNTARY and that I do not have to participate unless I choose to do so. I understand that these activities are potentially dangerous or harmful to my person or property, and that by participating voluntarily accept and assume the risk of injury to myself or damage to my property.   I understand that the SCA does NOT provide any insurance coverage for my person or my property. I acknowledge that I am responsible for my safety and my own health care needs, and for the protection of my property.   In exchange for allowing me to participate in these SCA activities and events, I agree to release from liability, agree to indemnify, and hold harmless the SCA, and any SCA agent, officer or SCA employee acting within the scope of their duties, for any injury to my person or damage to my property.   This Release shall be binding upon myself, successors in interest, and/or any person(s) suing on my behalf.   I have read the statements in this document. I agree with its terms and have voluntarily signed it. I understand that this document is complete unto itself and that any oral promises or representations made to me concerning this document and/or its terms are not binding upon the SCA, its officers, agents and/or employees.   

I UNDERSTAND THAT THIS IS A LEGAL DOCUMENT. I HAVE READ AND UNDERSTOOD THIS RELEASE AND I UNDERSTAND ALL ITS TERMS. I EXECUTE IT VOLUNTARILY AND WITH FULL KNOWLEDGE OF ITS MEANING AND SIGNIFICANCE.

Legal Name      


SCA Name     


Member?    
       Date

Society for Creative Anachronism

Barony of Roaring Wastes (Metro Detroit, MI)

Reference List

Allen Park High School

14700 Moore

Allen Park, MI  48101  

Contact: 

Phone #:  
Used for Large Coronation event (April, 2000)

Bishop Foley High School

32000 North Campbell

Madison Heights, MI  48071  

Contact:  

Phone #:  

Used for 12th Night (January, 2000), Dancer’s Revolt (November, 1999) &

Procrastinator’s Ball (Spring, 1999)

Cana Evangelical Lutheran Church

2119 W. Catalpa

Berkley, MI 48072
Contact: 

Phone #:  

Weekly Meeting Place for local group, also used for Dancer’s Revolt (November, 2000) & Pentamere Regional A&S (May, 2002)

Henry Ford II High School

Clinton River Road

Sterling Heights, MI

Contact:  

Phone #:  

Put on a Large Demo for Senior All Night Party (Spring, 2000), used for Medieval Warfaire event (July, 2000)

St. Charles Boromeo Catholic Church

1491 Baldwin Avenue

Detroit, MI  48214

Contact: 

Phone #:  

Regular Fight Practice location, also used for several Coronations and annual Wassail event (every November)

Our group, the Society for Creative Anachronism, would like to inquire about renting your location to hold an event on ________________________________________.  

The Society for Creative Anachronism, or SCA, is a non profit, educational organization dedicated to the promotion of research and re-creation of Pre-17th Century European Culture (we are similar to the group that holds the Renaissance Festival, but we do more research and less “theater”).  Founded in Berkley, California in 1966, the SCA now has chapters worldwide.  The local group in Metro Detroit has been active since 1971.  Local membership includes engineers, computer analysts, teachers, secretaries, medical personnel and people from just about every field you can think of.  

Our events are usually held without an open invitation to the public at large, but anyone making an attempt at Pre-17th Century dress is welcome to attend.  We usually average about 200 people on site.  A regular event includes sword and shield tournaments with rattan weapons, fencing, archery, arts and sciences display, classes, court, feast and dancing.  All participants in martial arts must be trained and authorized to do so and all members on site sign a waiver.  SCA martial arts have a better safety record than most high school sports, and our certificate of insurance and reference list is available upon request.

For our event, we would like to inquire about the cost and conditions of use of the following:

Classrooms

Theater/Stage Area

Sanctuary/Chapel

Kitchen

Outdoors/Parking  Lots
Commons/Cafeteria

Gymnasium

Athletic Fields


Showers

Other___________________________________________________________________

We would also like to inquire about the following:

Is your location handicapped accessible?





Are pets/animals allowed on site?






Can we use candle light at feast?

May we hold wine tasting or have alcohol with feast?

Be assured that our group respects the rules designated the site, as well as assumes responsibility for clean up, returning the site to the condition it was in when we arrived.  Please find my contact information below.  I look forward to talking with you regarding using your location for our upcoming event, or a possible event in the future. 

Name:

Address:

City/State/Zip:

Phone/Fax:

Email:

INCIPIENT GROUP/HOUSEHOLD/OTHER EVENT 

SPONSORSHIP FORM

PART 1- EVENT INFORMATION
  (This portion to be filled out by the autocrat or seneschal of the group wishing to hold the event)

Group name: ______________________________________ Date of Event: _____________________

Mundane Location:____________________________________  Zip Code______________________

Autocrat’s SCA Name:_________________________________________________________________

Mundane Name: _____________________________________________________________________

Address: ____________________________________________________________________________

_____________________________________________________________________________________

Phone: (_____)_______________

Will your event include 1) A tourney? _______ 2) Arts/Sciences Contest(s)?___________________

If the answer to 1) is yes, please list below the name(s) of warranted Marshall in charge:

_____________________________________________________________________________________

If the answer to 2) is yes, please list below name(s) of warranted MOA/MOS who will be in attendance:

_____________________________________________________________________________________

*************************************************************************************************
PART 11- SENESCHAL’S CONFIRMATION

( This portion must be filled out by the Seneschal of the sponsoring group. Without section, the event cannot be scheduled as an official event.)

I _________________________________Seneschal of ________________________________________

_________________________, do hereby confirm that the event described above is being sponsored by our group. I am aware of the activities planned for this event. I am cognizant of my responsibilities under the laws of the Society for Creative Anachronism, Inc, and applicable state and federal laws in my capacity as sponsoring seneschal. I further affirm that the information listed above is true and correct to the best of my knowledge.

Signature (SCA)__________________________________________________ Date signed:__________

Mundane Name:______________________________________________Phone ( _____)___________

Address:__________________________________________________________________________________________________________________________________________________________________

********************************************************************************************

PART 111-OFFICER IN ATTENDANCE/NOTICE OF INTENT TO ATTEND

(PLEASE NOTE:  Under the laws of the Society for Creative Anachronism, Inc., an event  cannot be an official event without a duly warranted officer of the sponsoring group in attendance.

I,___________________________________. Seneschal of _____________________________________

(SCA  Name (please print)

_______________________________________________________ affirm that I plan to attend 

(Name of sponsoring group)

the event in ____________________________________, on __________________________________.

(Location of event)                                                                                           (date of event)

Should I be prevented from attending for whatever circumstance, I understand that it is my responsibility to locate a duly warranted officer to attend in my stead.

Signature (SCA):_________________________________________,_____________ Date:__________

Mundane: ____________________________________________________ Phone(_____)___________

Address: _____________________________________________________________________________

___________________________________________________________________________________________________________________________________________________________

Please return the original of this form to The Pale editor with your flyer or event announcement. We cannot run  your announcement without this form on file with our office. For their safety, the autocrat ,seneschal and warranted officers named above should retain copies in their files.

MKCO 842.01

The Barony of the Roaring Wastes invites you to

"Medieval War Faire"

Henry Ford High School, 11911 Clinton River Road, Sterling Heights, MI 48313

Saturday, July 29, 2000 - Site Opens 10 a.m. - Site Closes 9:30 p.m.

REGIONAL WAR PRACTICE - come out to play on our "HUGE….TRACTS OF LAND."  

HEAVY WEAPONS - This is your Last Chance to Authorize before War!  

REGIONAL SCOUT TRAINING/PRACTICE/AUTHORIZATIONS !!!!
FENCING - Prize Tourney sponsored by Der Anderhaus

ARCHERS - Come Learn Target and Combat Archery!  Training and Authorizations Planned!!

MERCHANTING - At Your Own Risk (no fee, but no tables, etc. either)

POT LUCK FEAST - Bring a Dish to Pass - There will be a limited number of coolers available to store food throughout the day

PHOTO CONTEST

Come show off your best color photos to show and compete!  Prizes will be awarded to the best in each of the following categories:

BEST BATTLE SCENE

BEST EVERYDAY SCA LIFE

BEST COURT SCENE

Photos should be color and at least 4" x 6."  No framing required.  Photos will of course be returned.

CHILDREN'S ACTIVITIES

Children's Activities are sponsored by the Midrealm Children's Guild - As always, this is not babysitting:

Scroll Making for Children - This activity will run throughout the day.  Children will be able to create actual Dragon's Treasure Scroll blanks and other scroll blanks with Acrylic Paint.  Scrolls will be judged and the best ones will be submitted for use!

Watermelon/Squirtgun Social - this is a "wet" activity for kids and "big kids" - Blow Bubbles and Squirt Them (and each other) - then eat watermelon...Towels provided.

ARTS & SCIENCES - CLASSES

1:00 The SCA for Newcomers

2:00  Lady Godiva

3:00 Introduction to Thrown Weapons

4:00  English Country Dance

Also - Pin the Gold Rings on the Baronial Arms throughout the day…..

Save your Money - Low Site Fee since War is Approaching!!!

Site Fee: $3.00/Adult 

Children FREE (their site fee, we mean - we aren't giving any children away)

Also - Site fee waived if you attended the June 10th Henry Ford High School Demo 

Checks made out to: SCA - Barony of Roaring Wastes

Bone Dry Site

Autocrat: Lady Meliora Leuedai de Ardescote

(Sandy Danielewicz, 27883 Sutherland, Warren, MI 48093, 810-778-1632. SandyAppleMkt@aol.com)

DIRECTIONS:

FROM NORTH:

I-75 South to Hall Road (M-59) East. Turn South on Schoenherr Road. Take

Schoenherr about 2 miles to Clinton River Road, turn Right (West). Site is on Right.

FROM SOUTH:

I-75 North to Hall Road (M-59) East. Follow directions above.

Or - Best way to Schoenherr and Metro Parkway (16 Mile). Take Schoenherr North

to Clinton River Road, make a Michigan-U-Turn (an island turn) and go Right

(West) on Clinton River Road. Site is on the Right.

** Our ad in the Pale was in error - there are no showers available at this event site.

















Pre-Reg Form


















Event Name:
WarFaire II

Date:
July 21, 2001


Site Fee:
$5.00 





Feast Fee:
$8.00 pre-reg
$10.00 at door











SCA Name
Mundane Name
Site
Feast
Total
Pd by.








Michi
Michelle
4
4
 $   52.00 


Leontine
Carol
2
2
 $   26.00 
check

Gwynnyd
Carol
2
2
 $   26.00 


Meliora
Sandy
2
3
 $   34.00 
cash








































































































































































































































Event Registration Form for:









Event Date:









Send the form with payment to:





























FEES:









PreReg postmarked by:
Adults
Site:

Feast:






Children
Site:

Feast:

Children under __________ free













After:
Adults
Site:

Feast:






Children
Site:

Feast:

Children under __________ free













At Gate:
Adults
Site:

Feast:






Children
Site:

Feast:

Children under __________ free













Please make check payable to:



















Legal Name:









SCA Name:









Address:









City:









State/Province:



Zip:





Country:









Daytime Phone:









Evening Phone:









Email:



















Disabilities, Medical Information or other Special Considerations:





























CAMPSITE INFO:
Name of Group You are Camping with:








(Group Quartermasters should fill out the following - not individuals camping in the group)









# of people in your group:









# of tents in your group:

Pavilions/Period:


Mundane:

Vehicles:


Estimate of total space needed:









(Please include a drawing of campsite if possible, with detail - please don't forget to include space between









tents, and please use dimensions for total space needed.  This is for estimating purposes only.)



















Camping Choice - Please indicate your preference




Kingdom:














Quiet Area
Noisy Area

Party Area

Merchant Area














Other Considerations:





























PLEASE NOTE:









Please type or print form.  Registration fee must accompany form.  Forms must be received by:









Refund requests should be submitted in writing no later than:____________.  All fees should be paid in









US/Canadian/______________ Funds.  Please fill out a separate form for each person in your party.









Merchants need to fill out a merchanting form in addition to the registration form.  No animals other than









working animals allowed on site.









May 29, 2001

Unto Their Royal Highnesses Prince Ragnvaldr and Princess Arabella, do we, Baniarla Aibhilin ni Dhomhniall and Lady Meliora Leuedai de Ardescote, send fond greetings!

Congratulations on Your recent Crown Tourney victory!  We are very pleased to see You succeed and are looking forward to Your reign!

We would like to formally invite You to attend Medieval Warfaire II/Roaring Wastes 30th Anniversary, on Saturday, July 21st, in Your Canton of Fasach Mor.  We have attached an event flyer and directions for Your convenience.  

As You probably know, the event is martial arts focused, with planned activities including melee battle, authorizations, marshal training, combat archery, fencing (the event includes the Middle Kingdom Academy of Defense), scouting, boffers and archery.  There are also Arts and Sciences Classes, and an A&S Display with one on one judging and commentary from local Laurels.  A three-course feast is being planned and the History of the Roaring Wastes will be available for viewing.  There will be a Baronial court at Their Excellencies Munenori and Iasmin’s discretion, and dancing in the evening.

Thank You for taking the time to consider this missive.  We remain

In Service to the Midrealm,

Baniarla Aibhilin ni Dhomhnaill

Lady Meliora Leuedai de Ardescote

EVENT FINANCIAL REPORT

















GROUP:




EVENT DATE:












EVENT:



AUTOCRAT:
















INCOME






(A)
(B)
(C)
(D)
(AxC) + (BxD)




# Reserved
# at the Door
Fee-Reserved
Fee-at Door
Total



Site-Adult




$0.00



Site-Child




$0.00



Feast-Adult




$0.00



Feast-Child




$0.00



Merchanting




$0.00



Class Fee




$0.00



Child Care




$0.00



Other Income
List type of income here…











GROSS INCOME: 
$0.00















CANCELLATIONS / REFUNDS







Number
Amount
Total





Site-Adult


$0.00





Site-Child


$0.00





Feast-Adult


$0.00





Feast-Child


$0.00







TOTAL REFUNDS: 
$0.00


















GROSS INCOME
$0.00







less REFUNDS
$0.00











EXPENSES (PAYMENTS)




TOTAL INCOME
$0.00











Advertising








Equipment Rental and Maintenance








Fees and Hororia         (Itemize on back)








Food (cost of Feast supplies)








General supplies








Insurance (Non-SCA)








Occupancy and Site Charges








Postage, Shipping, PO Box rental








Printing and Publications








Telephone








Travel (Gas, Tolls, Airfare)








Other Expenses           (itemize on back)













EXPENSES SUB-TOTAL:
$0.00

























NET PROFIT:
$0.00


If profits are split with the kingdom (or another group) you must calculate the split from the net profit.  This split and transfer are shown on the lines below.

















Moved to Another     (Itemize on back)



Amount to another group or to Kingdom




    SCA Account(s) 






















 FINAL GROUP PROFIT:   (Net profit minus transfers)
$0.00




Dancer's Revolt III

November 18, 2000


 Autocrats: 
Lady Meliora Leuedai de Ardescote & Lady Gwenllyen the Minstrel























Recorded at Gate:




















Site:
81 gentles @$5.00/person (adults)


 $  405.00 















Feast:
36 gentles @$5.00/person


 $  180.00 
























Actual Collected:




















Checks



 $  100.00 















Cash



 $  530.00 















Owed
(2 site and 6 feast)


 $   35.00 














Total Gate:






 $ 665.00 






















Expenses:




















Paid expenses (site tokens, feast,



 $  155.11 





Children's Guild activity items,



 $   58.36 





and other)



 $   71.00 















Unpaid expense (dessert table)



 $   46.99 














Total Expenses:






 $ 331.46 






















Profit to Canton:






 $ 333.54 






















**Miscellaneous - Site expense was free, but the Canton will be donating about $300.00 worth









of items to the church as a goodwill gesture.  Donations to Cana were donated by Meliora.









No items used for decoration were reimbursed by the Canton.  There was no merchant fee.









Prizes for the photo contest were donated by Meliora.  Prizes for the Children's Guild were donated? by Alanna.).  Children's admission was free, but were charged for feast.









Venison for stew donated by Rurik and Ygraine.
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