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Scone Palae8cotland
By: Jamie Lockard

Useful websites fowar & eventplanning

www.gulfwars.org
http://www.dragonbear.com/packlist.html

http://wiki.antir.sca.org/index.php?title=Camping

The Battered Blade
Gulf Wars XIX Edition

Greetings to the Shire, and welcome to the
Gulf Wars Edition of the Battered Blade!
Please send any questions, articles,
pictures, accomplishments, and classified
ads to me at kickiel0@yahoo.com

-Lady Cairistiona

Shire Meeting News-

The event bids for Beggar's and Doom are both
due in April for those who wish to submit one.

Nual adbs Event

Food:

-Use square juice containers - fill with water - put
cap back on and freeze. The block of ice last longer
- you have fresh water when it melts and nothing
gets wet in the cooler.

-Cook everything possible at home - freeze then
pack in cooler based on when you will use it.

Clothing:

- Layers work best. | try to pack so that | can add
or remove a layer based on the temp.

-Take 3 pair of extra socks - plan for 2 pair of
socks per day
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Guinness Beef Steyrovided by

Honour Grenehart.
Ingredient list

2 Y2pounds of stew beef cubed
2 tbs of olive oll

2 cloves of garliecrushed

2 cups of onionghopped

Y, cup of flour

1 Ycups of keef broth

12 ounces of Guinness Extra Stout
3 large carrotsliced

2 bay leaves

Ya tsp of pepper

¥ cup of prunepitted

2tbs of parsley for garnish

Important tips!

-UseregularGuinnesxtra stout (nothing else works)

-DON'T leave out the prunes (thekéaaut the bitter in th&Suinnesy

-potatoes can be used to stretch the recipe for a crowthéyudilute
the wonderful rich flavor too

=20

In a Dutch oven, on medium high heat, heat 1 Tablespoon

of the oil and sauté the onions for 3 -4 minutes. Add g arlic
and cook for another 30 seconds. Remove them from the

pot and add the remaining 1 Tablespoon of oil to the pan.
Quickly sear the meat on all sides in several small batches.
Return all the seared meat to the pan. Reduce heat, stir in

the flour until a Il the meat is coated. Add beef broth and the
Guinness and stir until mixture comes to a simmer. Add
onions, garlic, carrots, bay leaves, and ground pepper to the
pot. Stir. Simmer gently for 1 hour, stirring occasionally

Cook the stew uncovered so that th e gravy will thicken.
Chop the prunes and add them to the pot. Continue cooking
for 1/2 hour. The gravy will develop a glossy finish. Remove
bay leaf. Add salt and pepper to taste. Serve with boiled
potatoes. Garnish with chopped parsley
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