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Who are we? 
The Shire of Riviere Constelle is the local chapter of the Society for Creative Anachronism 

(SCA) covering Southwest Indiana (DuBois, Gibson, Pike, Posey, Spencer, Vanderburgh, and 

Warrick counties) with activities covering much of the region. The SCA is a world-wide, non-

profit organization of history minded recreationists. In the SCA we recreate the costumes, 

martial traditions and many of the arts and crafts of the Middle Ages and Early Renaissance. 

We invite you to come join us at one of our meetings, events or classes/practices. Come and 

“get medieval” with us for fun! 
 

 

Shire Officers* 
* This is a partial officer list. These gentles will be happy to put you in touch with the appropriate officer 

or activity coordinator. Please see our Shire’s Domesday Booke for a complete list of officers, members 

and friends, or contact our Seneschal. Thank you! 

 
 

Seneschal 
THL Accolon Shadowhawk 

Henry Hina 

8000 Lauderdale Drive 

Evansville, IN 47715 

(812) 550-8722 

E-mail: accolonshadowhawk@yahoo.com 
 

Chatelaine 
Lord Oscar von Lindau 

Todd Bennett  

2405 North Elm Street  

Henderson KY 42420  

(270) 318-4448 

E-mail: todd.bennett00@gmail.com 

 

Herald 
Lady Tzigane the Wanderer (Gypsie) 

Dierdre de Gravina 

91 E. Fletchall Street 

Poseyville, IN 47633 

(864) 905-5743 

E-mail: deGravina@yahoo.com 
 

Knight Marshal 
Milord Jonathan 

Jonathan Kipling 

riviereconstelle.marshal@midrealm.org 

 

 

Exchequer 
Mistress Kirsten Thorsteinsdottir 

Donna Herum  

7155 Woods Drive 

Newburgh, IN 47630 

(812) 202-3108 

E-mail: Kirstendjh@hotmail.com 
  

Arts & Sciences 
Miady Runa 

Tricia Wallerstedt  

E-mail: tlwallerstedt@gmail.com 

 

Social Media & Web Minister 
Lady Adriana de Fleurs 

Stephanie West  

(812) 305-4498  

E-mail: riviereconstelle.socialmedia@midrealm.org 

 

Rapier Marshal 
Lord Michelangelo di Padua 

Curtis Cleek 

Evansville, IN 47715 

(812) 622-0401 

E-mail: curtis_cleek@yahoo.com 
 
 

 

 



 

Letters and Announcements 
Letters signed by the officer were written by the officer, unsigned letters are announcements written by the Chronicler. 

 

From the Seneschal: 

 

Greetings Unto the Shire of Riviere Constelle and our friends from the Honorable Lord Accolon 

Shadowhawk. 

 

Gentle folk, it has been far too long since I have had the pleasure of enjoying your company.  But these trying 

times of plague require us to stay safe behind the walls of our estates. I pray that you have the comfort of your 

church and your barber to ensure you are well in both spirit and body. 

 

The Scriptures teach us that everything has a season.  Which means that invariably this time of plague shall 

pass.  Then we can resume our comradeship and the forced distancing will seem like a bad dream that has 

passed. Until then I pray that your harvest is bountiful and that you are strong and safe.   

 

On a sad note, I ask you to raise a glass in a toast to the memories of two shire members lost over the last 

several months. Lady Elizabeth Harmsford (Sue Goodloe) was the Feast Steward for about 30 feasts hosted by 

Riviere Constelle and a dedicated member of the SCA. Lord Ulfr (Kim Welch) was an active a number of years 

ago, and although he moved on to other passions in his life, his time in our company is remembered with 

fondness. 

 

Also, be sure your clerks record the artistic works you are creating and the armor that you are building and be 

sure to share the illuminations with us.  The skill you display is worthy of renown and it will help to cheer us 

until our meeting. 

 

Yours, 

Accolon, Esquire and Seneschal  

 

From the Exchequer: 

 

Warm autumn greetings to the Shire, 

 

Reports are up to date and all things financial are, as with everything else, in more of a lull than usual! We were 

able to get full refunds from the Evansville Parks and Lincoln State Park for Pageantry in the Park and 

Rendezvous, so at least the Covid-19 cancellations have not financially hurt the group. 

 

Rendezvous XXXI has been re-scheduled at Lincoln State Park for October 8-10, 2021! 

 

In Service, Kirsten  

 

From the Knight Marshal: 

 

To the Defenders of the Shire, greetings from Knight’s Marshal Jonathan Kipling.  

 

I hope that everyone is surviving quarantine well.  

 

I’m looking forward to seeing everyone as soon as the Kingdom allows. 

Jonathan Kipling 



 

 

 

From the Chronicler: 

 

Greetings! 

With events and meetings cancelled, I’ve dug through the archives of old Rendezvous pictures 

from Rendezvous 25 & 28 to bring back some memories. Thanks to our photographers, including Merwyn 

and Sophia. In addition I’ve tried to reduce our recipes back to single batches for you to try on your own!  

 

I have had two gentles volunteer to take on the Chronicler’s job as a team starting in January. If anyone else is 

interested, please let Accolon and/or me know ASAP.  Otherwise, we will raise the issue for a vote probably 

during our virtual meeting in November or December. 

 

Domesday Book time is approaching. With activities on hold until February, I won’t have the same beginning-

of-the-year urgency to get your information updated. My goal will be to have the Domesday Book available 

for 12th Night, tentatively booked for February 20th. Folks are welcome to send me their approvals to be listed 

and any updates at any time though! 

 

I remain yours in service, 

Kirsten 

 

From the Social Media & Web Minister: 

 

Greetings from your Social Media Officer and Webminister.   

 

I pray that everyone is staying safe and healthy as this plague continues to ravage our fair land.   

 

I am still in need of pictures to dress-up our website and make it look more inviting to visitors.  Please look 

through your photos and let me know if you have any that you would be willing to have published on our site. 

I am also happy to post event reminders for any online classes or other SCA-related events you may know of 

that I have missed.  Just let me know the details so that I can set everything up in Facebook.   

 

I am open to suggestions for how to improve either the website or the local Facebook page experience. 

 

In service, 

Adriana de Fleurs 

 

From the Rapier Marshal: 

 

Hello and greetings from your friendly neighborhood Rapier Marshal.  

 

I hope you are all doing well during these unprecedented times. 

 

It is with a heavy heart that I have nothing to update you on for Rapier this quarter. However, I would like to 

challenge each one of you to do use this time to do one A&S project, whether it has to do with fighting or no. 

Every situation presents us with opportunity, and we can either sit back, or use this to grow.  

 

I look forward to seeing your projects.  

YiS,  

Mickey 

 



 

 

 

From the Herald: 

 

                                 

Good Morrow from your Herald.  

 

I pray this missive finds all happy and healthy. I can’t wait to see everyone again when we are no longer exiled 

for the good of the best Kingdom in the Known World, the Middle Kingdom.  

 

God’s speed in the recovery of the World  

Tzigane (also known as Gypsie) 

 

 
 

From the Mistress of Arts & Sciences: 

 

Kind Gentles -- Greetings,  

 

My name is Runa (Tricia Wallerstedt), I am your new MOAS. I have been a member of the shire for three 

years and agreed to take on this role to learn something new. I ask for your patience with getting A and S set 

up for the remaining calendar year. Let’s all agree that 2020 has been a little topsy-turvy. 

There have been a couple individuals that have agreed to teach a class. I will get the start of our classes put in 

place before the end of October. Also please be on the lookout for me to share links to other learning 

opportunities, or interesting articles. I hope that during this time of separation you have found new projects or 

have finished old projects that you have been putting off till another time.  

If you would like to teach a class please let me know via Facebook messenger or email. My email address is: 

tlwallerstedt@gmail.com.             

Best Wishes,  

Runa 

 

 
 

From the Dance Minister: 

 

Greetings All, from the Bromley Hermitage and your Minister of Dance, 

 

Long has it been, and long it may be before we again join arm-in-arm in dance.  Yet, the great dance of life 

continues, though, for a time, spinning us away from one another.  In due time the music shall change and it 

will be with all the more joyful exuberance that we spin back towards each other!  Until that time, stay strong 

and enjoy the many resources available through the internet.   

 

It's been amazing to see the generosity and creativity of so many willing to share and practice their arts 

through virtual learning.   Many helpful tutorials can be found on the SCA Medieval and Renaissance Dance 

Facebook group and music from various musicians such as Wolgemut (playing live every Thursday night on 

their Facebook page) will keep your dancing feet in practice.  

 

Yours in Service, 

Annora Bromley 

 

 

mailto:tlwallerstedt@gmail.com


 

 

 

From the Chatelaine: 

 

Guten Tag!! 

 

I am hoping this finds each of you well and adapting to these uncertain times. This year has truly been 

unexpected and trying, for each of us in so many different ways. While the times are dark, brighter days are 

ahead of us. 

 

Each of us have been touched by this pandemic, some with the virus directly and others that have known and 

dealt with those affected. Keep your health and spirits raised, reach out if help is needed. Membership has 

taken a lull obviously, however there are people still that have contacted me both directly and via electronic 

means with questions about our group and the SCA in general. I can answer local questions and send the rest 

to the SCA website. 

 

This time has afforded us all to improve hard kit, soft kit and work on skills for A/S and martial abilities. Even 

during the pause we can find things to work on, enjoy and share. 

 

For those that like to walk, reach out to others that do. I personally walk several times a week, usually at the 

Audubon wetlands trail in Henderson or walk downtown Henderson. If you are interested in wanting to walk 

or have a walk partner, contact me. I would be happy to have others around! 

 

My house has come along nicely (since we've moved to Henderson in April) and now can offer several 

options for shire members. I have space to do woodwork as well as some metal work. Static pell work space is 

available and walking pell work can be and will be eagerly accepted.  

 

Fire pit area will be done by the end of the month and will be open for those that like the glow of the fire, the 

enjoyment of company and perhaps a refreshing beverage or two. Even with our hobby on hold, we can still 

enjoy laughs and smiles with others in the shire. 

 

Contact me if I can be of any assistance: 270-318-4448 

 

In Service to the Shire, 

Oscar Von Lindau 

 

From the NON-2020 Autocrats of Rendezvous XXXI 
 

Warm greetings from Ladies Calyvorri & Kirsten. 

 

We deeply regret that Rendezvous was cancelled this year but have cautious hopes that life will be back to some 

type of new normal next October for the rescheduled Rendezvous XXXI. Lincoln State Park has been reserved 

for October 8-10, 2021 so mark your calendars now! 

 

Our thanks to all who stepped in-to volunteer for key activities and we will hopefully blow the dust off of the 

plans made this year as a head-start for next year’s event.  In the meantime, here are recipes from Rendezvous 

feast for your personal enjoyment! Kirsten has done her best to adjust the recipes back to their original single-

batch sizes, but some adjustments may be needed. The second half of the recipes will be in the next newsletter. 

 

Calyvorri & Kirsten 

 

 



 

Mushroom Tarts – Lady Avelyn of Brodick 

 

Tartlet Shells -- Easy to make but requires food processor.  

 2/3 cup unsalted butter, frozen and cut into small pieces. (5.33 oz)  

 2 cups all-purpose flour  

 1/4 tsp salt  

 1/4 cup ice water  

 1 large egg white, lightly beaten  

   

• Combine the flour, butter, and salt in a food processor fitted with the metal blade until it resembles coarse 

cornmeal. Slowly add the ice water through the feed tube while the machine is running. Process until the 

pastry begins to form into a ball. Wrap the pastry with plastic wrap and chill in the freezer for 10 to 15 

minutes. 

• Preheat the oven to 450 degrees. 

• Roll the pastry out on a lightly floured surface to a thickness of about 1/4 inch. Cut the pastry into 2 1/2 inch 

circles using a wineglass or biscuit cutter. Fit the circles into mini-muffin tin cups. Brush with the beaten 

egg white and bake until almost fully baked, about 8 minutes. 

• Makes about 36 tartlets. Note: Can prepare up to 2 days in advance and refrigerate or freeze for up to 3 

months. Thaw or cook frozen, adding about 10 minutes to the baking time once frozen. 

• If filling immediately, pre-baking is not required. 

 

Filling 

 2 lb mushrooms, chopped fine to medium  

 2 cups each shredded or grated Parmesan Cheese plus extra 3 cups for topping 

2 cups each shredded or grated Cheddar plus extra 3 cups for topping 

 1 tsp ginger (we usually add a bit more to taste) 

 1 tsp cinnamon (we usually add a bit more to taste) 

 1/2 tsp black pepper (we usually add a bit more to taste) 

 1/8 tsp cloves  

 2 Tsp olive oil  

 Pre-made mini-tart shells, raw tart shell dough or purchased pie dough from a package.  

   

• Preheat oven to 425 degrees.  Roll out pie dough and cut with a 2 1/2” or 3” round cutter. Place rounds in 

mini-muffin pan. Or, place pre-made tart shells into mini-muffin pans. 

• Mix all filling ingredients together. Place in dough cups (or pre-made shells) in mini-muffin pans. Sprinkle a 

mixture of cheddar and parmesan cheese over tops. Teaspoons work well for adding filling and cheese. 

• Bake for approx. 12-15 minutes for uncooked pie dough. 

• Add approx. 10 more minutes for frozen shells. Check first batch frequently after the first 10 minutes. Times 

vary depending on ovens. Tarts are done when they are bubbly and dough looks golden brown.   

• Cool in pans for at least 10 minutes. Then remove and cool on wire rack. Using a spoon to pop the shells out 

(It is very difficult to remove from pan when they are too hot. Be sure to let them cool down.)  

• Makes approx. 10 dozen (120) small tarts. 

   

Honey Butter 

 

 1/2 pound butter (salted or unsalted) allowed to soften to room temperature 

 Honey 

 Cinnamon 

 

• Using mixer, whip butter until light and fluffy 

• Add honey and cinnamon to taste 

 



 

 

 

 

Mushrooms stuffed with feta cheese (served to Head Table) - Lady Avelyn of Brodick? 

 

15 large fresh white mushrooms 

1/4 cup melted butter 

salt and freshly ground pepper to taste 

2 T butter 

3 T chopped green onions 

1 T flour 

1/4 cup milk 

3 T finely chopped parsley 

1 clove garlic, crushed 

salt and freshly ground pepper to taste 

3 T crumbled feta cheese 

1/4 cup grated kasseri cheese (alternately, we’ve used Parmesan/Romano blend) 

2 T butter 

 

• Brush the mushrooms clean.  Remove stems and reserve them.  Brush caps with melted butter; arrange 

hollow side up in a baking dish.  Sprinkle with salt and pepper. 

• Mince reserved mushroom stems.  Heat small frying pan and add butter.  Add stems and onions and saute 

until the liquid has been absorbed. 

• To the frying pan, add the flour and mix well.  Add the milk, stirring until thickened a bit.  Add the parsley, 

garlic and salt and pepper to taste.  Mix well.  Add feta cheese to mixture and fill mushroom caps. 

• Top with kasseri and a few dots of butter.  Bake at 375 degrees 15-20 minutes, or until stuffing has browned 

lightly and cheese has melted. 

 

Mints – Lady Elizabeth Harmsford (Kirsten has molds and supplies) 

 

A few ounces of white chocolate wafers – dyed green 

A few ounces of white chocolate wafers – dyed red 

About 1/2 pound white chocolate wafers – white 

Peppermint candy flavoring 

Molds 

 

• Heat green wafers in microwave, about 10-15 seconds at a time, stirring between each heat 

• With a piping bag with small opening, “draw” a dragon on the base of the mold in reverse direction – facing 

right 

• Freeze mold for about 10 minutes 

• Heat red wafers in microwave, about 10-15 seconds at a time, stirring between each heat 

• Using a spoon or piping bag, apply a red vertical stripe over the dragon extending from the top to bottom of 

mold 

• Freeze mold for about 10 minutes 

• Add about 5 drops of peppermint flavor to the white wafers.  

• Heat white wafers in microwave, about 10-15 seconds at a time, stirring between each heat 

• Add more peppermint if needed. 

• Using a spoon, fill each mold just up to the flat surface. Try not to overfill. 

• Gently tap mold on solid surface to bring bubbles to the surface. 

• Freeze for about 20-30 minutes or until mints easily pop out of molds. 

• Trim edges of mint if any chocolate outside of mold perimeter. 

• Wipe / rinse out molds with plain water, but do not wash with soap. 

 



 

Peposo Beef Stew – adapted from recipe of Lord Wilhelm von Wolfsburg 
  

Stew:  

Reynolds Baking Bag (Large size. not turkey) – if not making in advance, could cook in crock pot?  

1 T flour shaken in bag to keep bag from exploding  

4 pounds bottom round roast, trim off fat and cut into small cubes (≈ ¾”)  

3 cups red wine (an inexpensive Sauterne or Burgundy works fine)  

4-6 bay leaves  

1 1/2 cups carrots (chopped into large-ish pieces)   

3 stalks celery, chopped (about 2 cups)  

25 cloves of garlic (we use pre-diced, which is more mild than fresh garlic – adjust as needed)  

2 medium-large onions, diced medium (about 2 ½ cups)  

½ tsp pepper  

1 ½ tsp salt -- 1 tsp put in in 2016 pre-cooking. Need to add to taste.  

1 pound mushrooms, cut into slices  

  

• Place bag in 9” X 13” pan.  Add all ingredients below, seal bag and marinate overnight. Turn occasionally.  

• Put six ½” slits in the baking bag.  Bake at 350-375 degrees F for 2 hours.  

  

Gravy:  6 T butter     

8 T flour ( ½ cup)  

1 tsp black pepper  

2 tsp salt  

Liquid from the cooked stew  

  

• After Baking, pull out of oven and siphon out the liquid (there may still be liquid remaining in the bag.  Do not drain 

remaining liquid!)  Make roux and mix in stew liquid to make a thick gravy.  After the gravy thickens, mix it back 

into the stew and reheat if needed.  Adjust spices as needed. Serve stew over rice or buttered noodles. 

• If freezing to serve later, leave out mushrooms and freeze after baking step. When ready to serve, thaw and reheat 

stew with fresh sliced mushrooms until mushrooms are tender. Drain off enough broth to make gravy and stir back 

into stew and serve.  

  

Spinach Salad: blatantly stolen appropriated from the Barony of Rivenstar, serves 8? 
  

Salad: 

12 ounces fresh spinach, torn into pieces 

 2 unpeeled tart apples, cored and diced (soak in lemon juice & water if not using immediately) 

 8 slices bacon cooked and crumbled/cut up (we use pre-cooked & diced) 

 1/2 cups slivered almonds 

Dressing:  

 1/3 cup thawed orange juice concentrate 

2/3 cup mayonnaise 

  

• Wash spinach, remove stems, and tear leaves. Dry and chill. Just before serving, quarter core and dice un-pared apples 

and toss with spinach. Add Bacon. 

• Mix mayonnaise and orange juice concentrate. Toss with salad or serve on the side.  

 

Honey Carrots - Serves 8-10 

 
 1 pound carrots, cut into julienne strips 

 1/2 cup honey 

 1/2 cup butter 

 1/4  bunch parsley, washed & finely chopped 

  

• Boil carrots until just tender and drain.   

• Heat honey, butter and chopped parsley until hot. 

• Pour over carrots and serve warm. 



 

 

Honey Quiche -- Recipe from Countess Takaya Mereleone.  Serves 16 (2 quiches)  
 

1 can Eagle Brand Sweetened Condensed Milk   

1 cup milk   

½ cup honey   

1/8 tsp. saffron   

1 cup heavy cream   

3 eggs   

2 regular pie shell bottoms   

   

• Heat milk, sweetened condensed milk, cream and saffron.  DO NOT BOIL!   

• Beat eggs and honey together.  Warm   

• Mix milk in with egg mixture, ½ cup at a time, making sure not to cook eggs   

• Pour into pie shells   

• Bake at 350°F for about ½ hour until done.  Top will turn light gold.   

• Chill   

• Can garnish with nutmeg.   

 

Herbed Chicken Pie: adapted from Lord Beorhtwulf of Greymere recipe. Serves 6-8 

 

Filling 

2 cups diced cooked chicken  

1 cup peas (fresh or frozen)  

1 cup diced carrots (parboiled to soften) 

1 tsp diced fresh rosemary 

1/2 tsp thyme leaves 

1/3 cup butter 

1/3 cup all-purpose flour 

1 large onion, diced 

1 ½ tsp salt 

¼ tsp pepper 

2 cups milk (we use whole or 2%) 

Pastry – we use a frozen deep-dish pie crust bottom and Jiffy Pie Crust mix for top. For Jiffy pie crust mix, 

follow directions. Each box makes 2 tops.    

2 cups all-purpose flour 

1 tsp salt 

2/3 cups firm lard or shortening 

Ice water 

 

• Mix flour and salt into bowl. Cut in lard or shortening until mixture resembles coarse crumbs.  

• Sprinkle 4 or 5 Tbsp ice water over it.  

• Mix until dough cleans sides of bowl. Gather into ball and set aside.  

• Combine chicken, peas, carrots, rosemary and thyme and set aside. In saucepan melt butter, then in flour, 

onion, salt and pepper.  Cook on low heat, stirring, until mixture is bubbly. Remove from heat. Stir in the 

milk and broth, heat to boiling, stirring constantly. Boil, stirring, until thickened. Fold in the chicken 

mixture.  

• Roll 2/3 of the pastry into a 13” circle, ease into 9” pie pan. Pour chicken mixture into pastry-lined pan. Roll 

remaining pastry into a circle to fit pan. Place over filling, roll edges under and seal. Pierce top with a fork 

to allow steam to escape.  

• Bake at 425 F for 30-35 minutes or until crust is a light brown. 
  

 



 

 

Slow-cooked Pork Loin 

 
  1/2-1/3 Pork Loin – some fat trimmed off if too thick, but not all 

 Generous portion of garlic – we used pre-diced which is fairly mild 

 1 cup white wine – we generally use something like a Sauvignon blanc 

 Generous sprinkling of Penzey’s “Bavarian” seasoning  

 Reynolds baking bag – large size 

 1 T flour 

 

• Shake flour in bag and place in baking pan with sides. Add pork loin with fat side up and all ingredients and seal bag 

• Let marinate overnight 

• Cut 6 slices in top of baking bag. 

• Bake in oven at 350 degrees for about 2 - 2.5 hours or until at least 145 degrees F. 

• Let rest at least 5 minutes before slicing. Serve with au jus. 

  

Apples in Marsala Wine – from Lady Ethelwyn of Herbsweald. Serves 8+ 
 

2 ½ cups water 

4 T strained fresh lemon juice (for event, we use purchased lemon juice) 

7 medium-size Granny Smith or other firm, tart apples 

½ cup granulated sugar 

2/3 cup Sweet Marsala or other sweet wine (Gewurtzminer or Mogen David Concord Grape) 

6 T red currant jelly 

2 cinnamon sticks 

Grated zest of 2 lemons 

½ cup shelled walnuts, coarsely chopped 

1/3 cup raisins 

 

• Mix half of the water and half of the lemon juice together in a bowl. 

• Peel and core the apples and cut them into 1 ½ inch irregular chunks. As you cut each apple, drop the pieces into the 

water to prevent discoloration. 

• In a medium-size saucepan with a heavy bottom, combine remaining water, lemon juice, sugar and wine. Bring to a 

boil, reduce to a simmer and add the apple chunks. Partially cover and cook gently until apples are just tender; apple 

chunks should remain whole. 

• With a slotted spoon, transfer apples to a bowl. Add the currant jelly and cinnamon sticks to the syrup remaining in 

the pan. Set over medium heat, bring to a boil, reduce to a simmer and cook until syrup is reduced by one third. Stir in 

the lemon zest. 

• Pour the syrup over the apples. Stir in the walnuts and raisins. Serve warm; or cool, cover and refrigerate.  

   

Russian Cream – From Purdue Dormitory Cookbook. Serves 8 

 1/2 cup cold water 

 1 envelope unflavored gelatin 

 1 cups half and half 

 3/4 cup sugar 

 1 tsp Vanilla (can also use almond or a mix of vanilla and almond flavorings) 

 1 cup sour cream 

Sauce:  

 1/2 pound strawberries, raspberries and/or any other fruit mashed/pureed 

 Sugar to taste 

  

• Mix water and gelatin in a bowl and let it sit.   

• Heat half and half and sugar until hot (do not boil!).  Remove from heat.   

• Add sour cream, vanilla and gelatin mixture and continue stirring to keep in suspension.   

• Pour into bowls or mold and chill.  Serve with sauce on side.  



 

 

 

  

Birthday SCA Name 

5-Oct  Brian Albin of Wales 

31-Oct  Dietrich Bauer 

8-Nov  Debbie Yoder 

10-Nov Gilchrist Monaghan 

11-Nov Ulfrekr Steinbjarnarson 

18-Nov Astridr Hrothgarskona 

21-Nov Tomas the Lapidary 

30-Nov Christopher Cooke 

6-Dec  Erennach ingen ui Ronain (Eren) 

6-Dec  Mark mac Kill 

7-Dec  Marie Loraine 

8-Dec  Andrew Wood 

11-Dec  Marianna (Jamie Krantz) 

11-Dec  Christina Noëlle 

12-Dec  Sighni Alvadottir 

14-Dec  Brooke Parrish 

15-Dec  Jennifer White 

19-Dec  Sophia Wells 

21-Dec  Thorfinnr Sleggja 

23-Dec  Norman Fraunceys 

29-Dec  Tanner 

31-Dec  Gierny Eiriksdottir 

Engraving by Virgilius Solis, c.1545  

     Rijks Museum in Amsterdam 

 

 

Riviere Constelle Calendar 
 

Thursday October 15, 7:00 PM Virtual Business Meeting 

Thursday November 19, 7:00 PM Virtual Business Meeting 

Thursday December 17, 7:00 PM Virtual Business Meeting 

Saturday February 20:   Tentative date for 12th Night 

October 8-10, 2021:    Rendezvous at the Bridge! 

 

All other meetings, fighting practices, dance practices, cooking nights, movie nights, project days and any other 

excuses to get together and bond in-person….to be announced. 

 

 

 
 

 

 

 

 

 

 

 

 

 



 

 

 

Rendezvous XXVIII Pictures 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
 


