MerrY CHRISTMAS

Probably the least imaginaively named Christmas Cardin theworld..

In thisissue:-
Laughter -/
Merriment
Joyous Tidings
And A Good Time To Be Had By All

UUBRVELVSESG
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SASRA Roleplaying and
wWargames Cliuo

The Club holdsregular meetings in the function room of the Fdcon Club, Egremont garting
a 7:30pm on Monday evenings.

Anyoneis wecometo turn upand play. If you want to, you can just watch, but be warned:
Roleplaying is aparticipation hobby and makes dull viewing.

The Club’ sactivities indude:

TableTop Rdeplaying Fantasy, Fuuristic, ComicBook Superheroes, and
Gothic Horror.

Live Roleplaying Using the Club sown FADGES LRPrules... HighFan-
tesy (KRYMSWORLD), Horror (HAT CHET), Dark
Future (CONCRET E DREAMING), Dark Fantasy.

Wargaming Tabletop batle enactments featuring Ancient Britons,
Romans, Ngpoleonic, Wild West, Fantasy
(WaHammer) to name but a few!

Play-By-Mall The Club hopes torun aPBM game shortly. Some
members play the infamous Quest game (and others)
offered by KJC Games

You can contact the Club through and of these people:

Jacqui Hastewd | Td: 01946-67611 (evenings)
Steve Proud Td: 01946-62312 (evenings)
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Thanks to all of this issue’s contrib
who are:-

Paul Lace, Liz Regan, Colin H
Geoff Beawn, S@eve Turn

To put your atidei
a the Club

Alternativey, W

P gfoot.com
pPnonium.fresservg

Or even fax it to: 0870-18 er

(Calls charges at national ra

All submissons wdcome... We
formats but prefer Microsoft Word X
gopreciated. All materids will be

Thought for the Issue:
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aion, the Kargatane - the listgdes on. It is now timeto reved the ex-
istence of yd another shadowy group that has great but often unnoticed
power intheworld. As Christmas gpproaches we can finally admit:

We Axre
SuNtA's Seceer Pouce

And we KNOW if you’ ve been bad or good.....

Christmas may never be the same again.  But enough of morbid secrets -
well leaveyou with asong.....
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INVITATION

Lord BAth'azar Ravenscde
o theGrand Housedf Tha SHdena,

cordally invitesall wdl wishersand ssskersof fameand
fortune toagrall gat heringto et and send a goedial
expadition into thesout hern regionsto explorenew lands
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Teolvar #2 — Into the Unknown...

A quest to seek out new lands and new civilisations,
and boldly go where no EIf has gone before. ..

Thenext adventurein the Elven Campaign is being planned for the weekend
of April 28/29/30. It will be alnteractive event followed by aLinear/
Interactive with plenty of possibilities for characters to achieve fame, honour,
and quite possibly fortune.

The event will consist of two slightly separate events over aFriday night, and
Saturday, one based in the Tha Sd ena L ands, the other in the unexplored re-
gon in the mountains to the south.

Friday: Interaction: M edium to High, Combat: Low (unless you start duelling)
Sturday: Interaction: M edium to High, Combat: Possible...!

If you have any quedions, please ask one of the Refs, but wewould liketo
know if you wart toplay/NPC as soon aspaossible.

Refs: Seve and Jacqui Hastewell, Kay, Jonathan Hardy, and Steve Turner.
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Tribble Delight

10 full grown Tribbles (1-2 | bs apiece)
Brocoli to taste

Potatoes totaste.

Carots to taste

Green peppers to taste.

Seasonings

With Phaser set on max quickly (about 14.7 milliseconds) fire on each tribble to remove hair
without setting tribble onfire. T hen bounce the tribble against thewal to remove burnt crust
of skin. In asmadl molecular velocity accd erating chamber (MVVAC) cook the tribbles and
the rest of the ingrediants seperady. IfaMVAC isn't avalable get Scotty to dter transport-
es to increase molecular energy of objects they transport. After cooking seperady, stir-fry
everything togather for a find five minutes to achieve authentic taste. Season and serve

Smurf <Roman Sty[c

Makes 4 sarvings
5 Ibs anurf (about 15 smurfs), cut in
serving pieces
1/4 cup fiour
2 tsp. Sdt
1/2 tsp. freshly ground black pepper
6 tbsp or more butter

1/2 findy chopped onion

1/4 cup Azrad, cut in juienne strips needed. Rem_ove smurf. Mdt 2 tbsp_buter

12 d hite wi and saute onion and Azrad for 5 minutes.
Cup dry white wine Return smurf to skillet and add wine and

1/4 tsp dried rosemary rosemary; cook over low heat until wineis

1 1/2 cup fresh or canned tomatoes, absorbed. Add tomatoes.

drained (Last Supper style) Cover and bake a 350 degrees for about on
2 green peppers, sliced hour or until you think smurf is done.

2 medium doves garlic, minced

2 thsp diveail Meanwhile, saute green pepper and garlic in

hot olive ail. Fifteen minutes before smurfis
Rub smurf pieces with mixture of flour, sdt done, add mixture to smurf. T aste for sea
and pepper. Mdt 4tbsp butter in skillet and soning and serve.

brown smurf in it Use more butter if
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It isour sad duty to today announcethedeath of Count Urlik Scarsol, who was dain
lagt night duringtheannual Harved-tide Fair. The Count was attacked and dain by
oneof his guests, a madman who believed himselfto bethe Count, shortly ater din-
ner. The madman, who escgped from the Inditue & Senghausen some months ago,
had gained accessto the banquet in disguise. After killing the Court, the madman
went on arampage through the Manor, Killing or wounding many of the Count’s
guests and servants.  The Count’s guards fought valiantly to bring the madman to
justice, but were eventually forced to kill him, as his madness gave him grea
strength, while destroying his ahility to seereason. Weregret to announcetha 7 of
the Count’s guards died whist subduing the madman. The Count’s guards were
assstedintheir efforts by someof the Count’ s guests, who had military training.

Following the deah of he husband, the Countess Lyssa has chosen to retireto a
rural abbey, where she will continue her healingwork. It was during thiswork tha
she fird me the Count during the outbreak of white feverthree yeasago. Thetitle
will passto Lady Joanna Sarsol, the Count’ s sister, who today returned to Manor in
timefor her brothe’ sfuneral.

The Lady, now Countess, Joanna who had been believed killed by the band of brig-
ands tha have beenterrorising the countryside, returned to town today inthe com-
pany of agypsy woman who would not spesk to our reporter. The Countess said
that the gypsy had rescued her from the brigand s anbush and spent the last week
nursing her bad to health.

The Countess has announced ameeting of the Town Council tomorrow night, where
shewill announcehe intetionsfor the Sarsol estaes. She will also be organising
a manhunt for the notorious Keldran the Bandit, who took advantage of theturmoil
at the Harved Banquet to raidthe Manor, where he made off with many small items
of value afterterrorisng several of the guests.
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On a nore parsnd nae (I gpdogze far this bang <o lae) |
wauld liketothank everyanewho partidpated inthelad event.

| know ill hedth prevented Seve Hagevdl and Jane Dixan fram
teking pat and I'maure the Qub will jan meinwighing them
bah All the Bes and may 2000 bea better year far them

| wauld liketothank my Go- Ref’sfar dl thar hardwark,

the NPCsfa thar efatsand enthusaam (we had antdly inex-
periencad aev and | haee they will dl consder NPAng o play-
inginthefuture),

the Flayersfa meking theevent possbleand gving it awande-
ful anmogohere

And extra spedd thanks to Linda and Jaoui far ctering the
event despitedl thediffiault araungances

All theBegt to All theQub far Ghrignesand theNewn Year

Fram

Continued from page12....

Notes:

Thisrecipe can be used for any speci es of Elf, as long asthereis enough ego to make
thesauce Thisisrady aproblem. Vaiaions on thisrecipeindude-

-+ High Elves are best soaked in wine, Wood Elves in bitter, and Dark Elves in Guinness.
Sea Elves nead to be soaked overnight in cold wa er to remov e excess sdt before start -
ing. Thisisnot necessary for freshwater aquétic Elves.

The stufiing recipe listed is a generic one.  Other options include mushroom stuffing
for Dak Elves, pine nut & chestnut stuffing for Wood Elves, and dried fruit stuffing for
High Elves.

Do not, under any circumstances, attempt to use this recipe for Hd f-Elves as, due to
their Human blood, thereis insufficient ego to make a good stuffing.
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CUUBINEIYS
Roast elf wilk Sfuﬁing s

Seasona\] Uegefables

Ingredients.
- Onelargeortwo small Elves.
2 large cloves garlic.
Lard
1 keg cheap beer or wine.
Loaf of bread (thestaler the better, but no mould!)
Herbs & seasonings
Assorted vegetables (choice dependant on season and location. Potaoes, car-
rots, sproutsand cauliflower arethe most popular.)

Fird, catch an elf. Removethe pointed ears. Carefully sepaaethe large
ego andreserve for guffing. Remove any jewellery and magic items, and discard.
Clean the EIf as you would squid, but do not separae the tentacles from the body.
If you have an older EIf you may wish to tenderise it by pounding the EIf on arock
with afrying pan or other fla heavy object. Thiscan be carried ou before you kill
the EIf if you prefer.

Next, pour half of thekeg of beer into a bath-tub and soak the EIf inthe beer
for a& lead 12 hours. When the EIf is sufficiently soaked, remove any clothesthe
Elf may be wearingand rub it all over with the garlic. Then cover the EIf with lard,
using a dow circular mation, and taking careto cover every inch of the Elf’s body
with the shortening.  If it looks like fun, you may also cover your own body with
lard. Be suretoremove your clothesfirst, if you do.

Make the duffing by combining the previoudy reserved ego, the gae
bread, and season to tade. The stuffing should be very finely chopped in order to
give the corred consistency on cooking. We recommend Marannan's Rain of
Knivesforthispurpose S uff the EIf and transfer to aroaging dish.

Pre-hea you oven to 180°C. Cook the EIf for 30 minutes plus 15 minues
for each foot of height. Basteregularly.

Carvethe EIf as you would any turkey, and serve accompanied by the as
sorted vegd ables andtheremaining beer, and garnih with the ears.
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A film by BP. Limited
Based of the novel “The Wizard of OZ”
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Want to get the most out of your
character points?

You need your own copy of the Player’'s Guide.
Missing a vital book from your
favourite system?

It's time to complete you collection.

Stuck for what to buy your
friend for Christmas?

Give them a sourcebook.

Here’'s what we’'ve got for you:
Roleplaying systems and sourcebooks
Magic: The Gathering cards and storage boxes
Dice, paints and other accessories
Loads of other cool stuff like rockets

Use your local shop - you know it makes sense:

103 Duke Street, Whitehaven. Tel: 01946 66525
Now open Mon - Sat 9.30am - 5.30pm, Thurs til 7pm
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