
Greetings good gentles of the barony!  As spring blossoms around us, I bring to you tidings from Buckland Cross. The 
Buckland Call will share news of whatôs happening in our lovely lands.  Our newsletter will be a seasonal one, and I invite 
you to contribute as well, be it a bardic tidbit, a drawing, a photo of our barony members out and about in the kingdom, an 
A&S project you have finished, or a tasty treat of the season.  All are welcome and encouraged to contribute to the Buckland 
Call.  All contributions can be sent to chronicler@bucklandcross.eastkingdom.org 

Yours in Service, 
Baroness Sigridh Bengtsdotter, Buckland Cross Chronicler 

Vivat! 
Celebrate with us the accomplishments of our fellow Bucklanders! 

§ To Lady Đrsula De Torres for receiving her Award of Arms at East Kingdom 12th night. 

§ To TH Lady Cailleach Dh® ingen Chiar§in who placed in the top 10 high scores at East Kingdom A&S champs. 

§ To Baroness Yasamin al-Sardianiyya on her induction into the order of the Silver Wheel at Mudthaw. 

§ To TH Lady Adelisa Salernitana on becoming this yearôs Buckland Cross Bardic Champion at the East Kingdom College 
of Performers Challenge Day.  

§ To Baroness Anastasia as our outgoing Bardic Champion.  Thank you for your service to the barony. 
Congratulations and Well Done to all! 



What Are You Working On? 
Lady Zipora shared with us some of the fun items that she has been making as largess for the Kingdom of Acre 

Something Tasty 
Adapted from Mary Taylor-Simetiôs ñPomp and Sustenance: 2,500 Years Of Sicilian Cookingò 

 
Pasticcio di Ibn Ath-Itmnah (The Emir of Cataniaôs Chicken Dish) 

Serves 8 to 10  
One large round loaf of semolina bread, hollowed out  

Two boneless chicken thighs and one boneless chicken breast, or four boneless chicken thighs  
One-quarter olive oil  

2 cups (approximately) chicken broth  
Salt and freshly ground black pepper  

1 large onion  
1/8 cup toasted almonds  
1/8 cup pistachios  
1 tablespoon capers  

1 tablespoon chopped parsley 
2 eggs, lightly beaten  
Juice of 1 lemon  

  
Sautee the chopped onion in the oil until translucent, then add the chicken to brown; add 1 cup broth, salt , and 
pepper, and simmer until tender, adding more broth if needed. (Note: to the medieval cook, this seems to be 
positively underspiced. Suggested additional spices: cumin, cinnamon, sumac, and coriander.) Cool the chicken and 
cut the meat into small pieces. Reserve both the meat and the broth. 
  
Cut the bread horizontally, a little less than halfway down, so as to make a dish and lid. Hollow out the bread and 
reserve the crumbs. Grind the almonds and pistachios finely in a food processor. Add the cooled chicken meat with 
the broth and onions, and grind together with the nuts; then add the breadcrumbs and eggs, adding more broth if 
needed. Add the parsley and capers, and pulse until barely mixed.  
  
Turn the mixture into the hollow loaf, cover with the bread ñlid,ò and bake for 20 minutes at 350 degrees. Chill, slice, 
and serve cold. 


