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Barony of Selviergard   August 2017 

Lord and Lady Borealis 

Coronet Finalists, Viscount Duncan and Viscount Fergus 



From the Baron… 

Unto the Populace of Selviergard, 

Congratulations to Duncan and Violet, the Lord and Lady Borealis, who will take up the mantle 
of our new Prince and Princess later in August at Purgatorio.  It was an amazing tournament 
held at Summer Coronet that showcased prowess and skill of all the fighters and was a joy to 
behold with mine own eyes.   Long live the Prince and Princess of Oertha!  Long live the Lord 
and Lady Borealis! 

The next Selviergard event happens to be one of my favorites.  It is time to choose new baro-
nial champions through a rigorous trial by combat and skill.  Warlord’s is fast approaching…
are you ready?  As is the custom and tradition of Selviergard; there is no residency require-
ments for these tournaments—I am more interested in how you hold up in combat and your 
skill on the field rather than where you live.  So come on out to the Barony of Selviergard on 
the weekend starting August 12th and enter the tournaments, have fun with friends, enjoy a 
bardic, or just enjoy the weekend schmoozing.  I look forward to seeing you all there.  More 
information on this event can be found in this newsletter and on the various E-groups and so-
cial media. 

If you have award recommendations for those that are doing good works or excelling in their 
passion, please let me know.  Recognizing those who contribute much to the Society, excel in 
the marshal vocation, or create wondrous things should be recognized and celebrated.  You 
may make award recommendations either by contacting me directly or from the West Kingdom 
Heralds page in which they have an Award Recommendation link. 

In Service, 

Halfdan 

Protokurios of Selviergard, Servant of the Crown 

 

In Service, 

Halfdan 

Baronos of Selviergard, Tyrant of the Eagle River                    

 

 

 



 

 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Words from the Coronets 
 
Unto the populace of Oertha, do Soren and Alienor sends greetings.  
 Summer Coronet has come to pass and it was a glorious weekend with noble 
and chivalric fighting for the Oerthan coronets. We welcome our heirs Duncan and 
Violet; our hearts are filled with joy to know that we hand Oertha to capable Peers 
who will continue to bring happiness, laughter, and brightness to these fair lands. 
We would also like to thank Braun and Cemper for their service as Baron and Bar-
oness of Winter’s Gate and to welcome Hans and Elena as the incoming Baron 
and Baroness. Our thanks to the Elena and her autocrat team for a wonderful 
event and to Cemper and Ellisif for teaching classes and keeping the arts alive 
and to all of the entrants in our whims contests. Special thank you to our attend-
ants and escort for keeping us comfortable this weekend and a big round of ap-
plause to Her Excellency Clare Elena for a wonderful Princess’ Tea (those grapes 
were so yummy!) We are thankful to everyone who could make the trip to the 
lovely, strawberry fields of Anderson for the weekend and we look forward to Purg 
where we will see not only the Principality change hands, but also the Crowns of 
the West.  
 
In Service,  

Soren and Alienor  
Prince and Princess of Oertha 

 
 
 
        
 
 
 
 
 
 
 
 
 



Warlords Tournament 

August 12-13, 2017 

Zero Lake Park, Houston Alaska 

Come one and all to the annual Warlords Tournament in the Barony of Selviergard were we will 

have the traditional Bear Pit tournament to decide the next Warlord of Selviergard. All fighters are 

welcome to compete. There will be heavy  and rapier fighting for the right to be called champion. 

We will have an archery competition to determine the Baronial Archery Champion and a thrown 

weapons competition for a thrown weapons champion. 

There will be children's games and contests for all ages. 

There is overnight camping available. 

Join us for a potluck feast on Saturday night with meat provided by the barony so bring your  

favorite side dishes and deserts for all to share.  There will be a Bardic in the evening around the 

fire so bring your song books and voices and instruments to liven up the evening. 

Please bring your own water as the site is not equipped with a well. Nice outhouses are available 

Location: Zero Lake Road is located off the Parks highway north of Houston, follow the signs on 

the highway, easy to find. 

Site Fee Day use: $15.00,   Overnight Camping: $20.00  

Member Discount Site Fee Day use: $10.00,   Overnight Camping: $15.00  

Autocrat: Viscount Fergus MacThomais, OP  

Segundo: Lady Delfina De Granada 

For additional information contact: George Thompson (Fergus) 907-440-4539,  

flintlock75@yahoo.com 

 

 



Purgatorio Coronation and Oerthan Investiture  

August 25-27, 2017  

Kingdom of the West (Chugiak, AK)  
 

The Principality of Oertha invites you to join us in our beautiful northern lands for Purgatorio Cor-
onation and Oerthan Investiture.  

 
Features of the site:  

- Showers!  
- Running potable water!  

- Flushing toilets!  
- Cabins!  

- Beautiful Oerthan landscapes in the shadow of the magnificent Chugach mountains! ... 
- it’s still Alaska) bear danger!  

 -See Purgatorio Coronation!  
- See Oerthan Investiture!  
- See Oerthans in their native habitat!  
 
Late August is the perfect time to visit Oertha! You can enjoy the midnight sun without having to 
be in the height of mosquito season. Take a quick break from the event to visit our state fair (just 
north in Palmer). Come find out why Oertha is known throughout the West for its hospitality!  
 
Beds in the cabins will be made available on a first-come, first-serve basis, though priority will be 
given to visitors from outside Alaska and individuals with mobility issues. Beds are available for 
$10/night. There are six cabins with ten beds per cabin.  
 
Pre-registration and bed reservation is available via https://goo.gl/forms/QDF0GQFjcHXhRlRq2  
 
Site Information: Site will be open from 3pm Friday through 5pm Sunday. Site is located at -Camp 
Gorsuch, Camp Gorsuch Rd, Chugiak, Alaska 99567. Gorsuch is located approximately 45 
minutes north of the Ted Stevens Anchorage International Airport, just outside Alaska’s most 
populous city, Anchorage. Anchorage International Airport is served by regular flights from all ma-
jor west coast airlines, apart from Southwest.  
 
Site Fees: Adult Event Registration: $25, Adult Member Discount Event Registration: $20, Chil-
dren (10-16): $10, Family Cap: $50.  
 
Event Steward: Cynehild Cynesigesdohtor (Claire Knudsen-Latta); (907) 575-1983; clairemar-
gery@gmail.com 



Houston Founders Day Demo 

August 19th, 2017 

Attention Fighters, Line Marshals and Populace 

 The City of Houston has asked us to come back for another Demo at 

Founders Day. This will be Saturday August 19th at 7:30pm. Heavy 

and rapier fighters needed as well as line marshals and people to 

lend color to the activity. The city said we were a big hit last year and 

so have requested our presents.  

Please contact me by Email,  flintlock75@yahoo.com or by phone 

440-4539 if you can participate. 

Or the Seneschal , Margarita 244-6543 

 Thank you, Fergus 



Shire of Hrafnafjordr  

All Thing 
August 5-6, 2017 

Funny River Community Center 

Looking for a short and less serious event to pad the time between Coronet and Purgatorio? 

 

 Come enjoy a Norse themed camping event! Wager coins on fun games; test your hearing in Viking Pillow fights 

for a plush black sheep, test your wits at Hnefatafl for a plush white sheep, test your endurance by seeing who can 

hold the Defenders Axe up the longest for a tankard, test your accuracy with bow to become the Hrafnafjordr Ar-

chery Defender, test your might in the arena as you challenge others for the ownership of the Heavy Fighters De-

fenders Axe, and test your skill by bringing a Norse craft in any mode for the Arts and Science Defenders contest. 

(Doesn't need to be something new, just something not entered in any Principality or Kingdom Contest, so if you 

submitted it to a Baronial or non Hrafnafjordr Shire contest feel free to enter.) 

 

 There will be Bardic around the fire Saturday night, musicians are encouraged to bring drums if they have them. 

(Other instruments are good too) 

 The site will be discreetly wet, so please bring some period containers so we can squirrel away those bottles and 

cans. 

 Site opens at 7:00 AM Saturday and Closes 5:00 PM Sunday. 

Autocrat: Jason Notter 

 Prices: 

 15$ for weekend (10$ members) 

 12$ for day trip (7$ members) 

 5$ for Kids 12 and under 



How to Make Birch Bark Flour 

 

 

                       

 

Figure 1 - General tree anatomy and physiology. A tree’s bark and wood consists of many distinct layers: the exterior bark comprised of 

dead, accumulated cells is called the rhytidome, while the entire outer bark layer is called the periderm; the inner bark is also called 

phloem and consists of vascular tubes to transport nutrients; the thin cambium below is made of living tissue that builds the phloem 

outward and provides a protective barrier against rot and disease; the sapwood is the newly formed wood containing living tissues and 

water; the heartwood is older, dryer and the core of the tree’s structural stability.  

 

Choosing a Tree 

The people of Scandinavia lived close to the land, most plants and animals were used for some purpose, many people when looking at 

plants think of medicines and cooking. But in a land with no wheat, how would you make your bread. In Norway the main grain crops 

were oats and barley, both were used to make bread as well as beer. Early peoples did not waste anything that could be used. Since 

all heating and cooking was done with wood, the harvest of trees was an important activity in the fall months. One tree that was abun-

dant was the Birch, these trees were milked for their sap to make syrup, and the trees that were to be cut down had more uses than 

just to burn. The bark of the birch was cut off the tree and used to make baskets and other containers to store item in, birch bark has 

natural anti-bacterial properties that made them effective for storing food items. The under layer of the bark was also used, this was 

removed, dried and pounded into a course powder and was used to supplement the barley flour in the baking of bread. After stripping 

the bark the tree was cut down and used for buildings or firewood. 

Once the Phloem layer was removed it was dried by a fire or set out in the sun, once the bark was completely dry it was broken up and 

then ground like any grain until it was a powder, it would be sifted and then stored for future use. 



 

                                                         Selecting a tree                  Cutting off the bark         

Making Birch Flour from Scratch 

The first step in making Birch Flour is finding a suitable tree to harvest, I am planning to clear some of my land for a project and there 

are several birch trees that will have to be removed. Usually that just means cutting them up for firewood, with this experiment I will 

harvest the bark and use the inner layer to make flour out of, then I will cut down the tree and use it for firewood. I have a small clump 

of good size trees to remove and should be able to harvest enough bark for several loaves of bread. None of my research on this has 

indicated how many trees are needed and what the yield will be after harvest, this will be done by trial and error, and each loaf will re-

quire at least 75 grams (2.65 oz.) of birch flour to bake with. Stripping one tree produced about 10 pounds of raw Phloem, once this is 

dry I will know what the yield will be, it appears that I should have at least a pound of dry phloem to work with. 

 

Step one: find suitable trees. 
 
Step two: Using a razor knife and a sax, cut a circle around the tree as high as you can reach. Then come down 12”  and cut 
another, then cut a split down between the cuts and begin peeling off the bark, once that is done separate the inner layer from the pa-
per side and place in a bucket. Keep cutting until the tree is devoid of reachable bark, a full 5 gallon bucket of bark will probably result 
in sufficient material for cooking.  
 



 
            Drying the Phloem over a fire 
 
 
 
 
 
 

                 
                      Brocken up Phloem                                                  Powdered Phloem 
 
 
Step three: Break or cut up the bark to smaller pieces and place out to dry, by a wood stove or in the oven. 
Step four: after the bark is thoroughly dry break it down with a mortar and pestle to a course mixture, then grind as 
you would grain until it is a powder, run through a sifter to clean it of debris and you now have  a fine flour for baking.  

Norwegian Birch Bark Bread 

100 g or 3.5 oz. yeast 
 1 liter or 1 quart lukewarm water 
 1 liter or 1 quart rye flour 
 1.5 liters or 1.5 quarts white flour 
 2 dl or 1/2 cup Birch bark flour  
 
Blend the ingredients and knead the dough. Allow to rise for one hour. Roll out into smaller rounds. Baking time varies ac-
cording to the size of the bread. 
 (I suggest for medium rounds which are the size of pita breads 10 minutes at 225 C or 437 F – sprinkle water over before 
baking) 
 
 
 



 

 
 
                                                           Round Loaf cooked in Dutch oven 
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 Combat Archery Practice at Coronet 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

               Inspecting the combat Arrows 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Target Archery At Coronet 



Regnum 

Miles and Ariela, King and Queen of the West 

Crown@westkingdom.org   

Soren and Alienor, Prince and Princess of Oertha oerthancor-

onets@westkingdom.org   

Halfdan Ozurrson, Baron of Selviergard bar-

on@selviergard.westkingdom.org   

Officers of the Barony of Selviergard  

Arts and Sciences:  Fellbjorn Gunnarsson (Sean McCarty) 

AandS@selviergard.westkingdom.org   541-646-6650  

Chatelaine:  AIslynn Dennard of Dragon’s Lair (E. Lynn 

Phipps) chatelain@selviergard.westkingdom.org   907-232-

1961  

Chronicler:  Delphine de Grenada (Elizabeth Thompson)   

m.elizabeththompson@yahoo.com 907-244-6545  

Constable:  Crucius     updated contact info coming consta-

ble@selviergard.westkingdom.org  

Exchequer:  Edain O’Rourke                                                    

exchequer@selviergarad.westkingdom.org 907-947-9790  

Gold Key:  Position available – volunteer today!  

Herald: Rin  McCray    herald@selviergard.westkingdom.org    

Marshal:  Fergus mac Thomais (George Thompson)   mar-

shal@selviergard.westkingdom.org   907-440-4539  

Seneschal:  Margarita de Calvi (Gretchen Thompson) sene-

schal@selviergard.westkingdom.org 907-244-6543 

Web Minister:  Rin McCray     updated contact info coming 

constable@selviergard.westkingdom.org  



                                          

                           Baronial Archery at its best 


