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Probably the least imaginatively named Christmas Card in the world... 

In this issue:- 
 Laughter 
 Merriment 
 Joyous Tidings 
 And A Good Time To Be Had By Al l  



�
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The Club holds regular meetings in the function room of the Falcon Club, Egremont starting 
at 7:30pm on Monday evenings. 
Anyone is welcome to turn up and play.   If you want to, you can just watch, but be warned: 
Roleplaying is a participation hobby and makes dull viewing. 
 
The Club’ s activities include: 
 
Table Top Roleplaying Fantasy, Futuristic, Comic Book Superheroes, and 

Gothic Horror. 
 
Live Roleplaying Using the Club’ s own FADGES LRP rules…  High Fan-

tasy (KRYMSWORLD), Horror (HATCHET), Dark 
Future (CONCRETE DREAMING), Dark Fantasy. 

 
Wargaming Table-top battle enactments featuring Ancient Britons, 

Romans, Napoleonic, Wild West, Fantasy 
(WarHammer) to name but a few! 

 
Play-By-Mail The Club hopes to run a PBM 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 Hastewell    Tel: 01946-67611 (evenings) 
Steve Proud    Tel: 01946-62312 (evenings) 
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3. The Usual Blurb 
 
4. Editorial 
 
5. Announcements 
 
6. The Christmas Cook-

book 
 
7. Local News from 

Lamordia 
 
8. LRP Pages 
 
10. The Truth About Elves 
 
13. Coming Attractions 
 
15. The return of the 
 Gremlins 
 
18. Advertisement 
 
19. Multiverse News 
 Personal Adverts 
 
20. Christmas Dinner 
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Thanks to all of this issue’s contributors, 
who are:- 

Paul Lace, Liz Regan, Colin Proud, 
Geoff Brown, Steve Turner  

Contr ibutions 

 

To put your article in Club News, give it to Geoff Brown 
at the Club. 
 
Alternatively, you can send it to: 
 

Club News 
29 Scalegil l Road 
Moor Row 
Cumbria CA24 3JL 

 
EMail it to: 
ClubNews@bigfoot.com 
Mole@euphonium.f reeserve.co.uk 
 
Or even fax it to: 0870-164-0866 
 (Calls charges at national rates – so do it cheap rate.) 

 
All submissions welcome…   We support many different 
formats but prefer Microsoft Word.   Artwork is especially 
appreciated.   All materials will be returned if requested. 
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Thought for  the Issue: 
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M any of you may be aware that many secret and shadowy organisiations ex-
ist - the M asons, the Ordo M aximus, the Lunar Cabal, S.P.E.C.T.R.E., The 
Foundation, the Kargatane - the list goes on.   It is now time to reveal the ex-
istence of yet another shadowy group that has great but often unnoticed 
power in the world.   As Christmas approaches we can finally admit: 
 
 
 

 
And we KNOW if you’ve been bad or good..... 
 
Christmas may never be the same again.    But enough of morbid secrets - 
we’ ll leave you with a song..... 
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Teolvar #2 – Into the Unknown… 
 

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

 
The next adventure in the Elven Campaign is being planned for the weekend 
of April 28/29/30.  It will be a Interactive event followed by a Linear/
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 a Friday night, and 
Saturday, one based in the Tha’Selena Lands, the other in the unexplored re-
gion in the mountains to the south. 
 
Friday:  Interaction: M edium to High, Combat: Low (unless you start duelling) 
 
Saturday:  Interaction: M edium to High, Combat: Possible…! 
 
If you have any questions, please ask one of the Refs, but we would like to 
know if you want to play/NPC as soon as possible. 
 
Refs:  Steve and Jacqui Hastewell, Kay, Jonathan Hardy, and Steve Turner. 

 
 

Lord Balth’azar RavenscaleLord Balth’azar RavenscaleLord Balth’azar RavenscaleLord Balth’azar Ravenscale    
of the Grand House of Tha’Selena, 

 
cordially invites all well wishers and seekers of fame and 
fortune, to a small gathering to select and send a special 

expedition into the southern regions to explore new lands. 

INVITATIONINVITATIONINVITATIONINVITATION    

 



Makes 4 servings 
·  5 lbs smurf (about 15 smurfs), cut in 

serving pieces  
·  1/4 cup flour 
·  2 tsp. Salt 
·  1/2 tsp. freshly ground black pepper 
·  6 tbsp or more butter 
·  1/2 finely chopped onion 
·  1/4 cup Azrael, cut in julienne strips 
·  1/2 cup dry white wine 
·  1/4 tsp dried rosemary 
·  1 1/2 cup fresh or canned tomatoes, 

drained (Last Supper style) 
·  2 green peppers, sliced 
·  2 medium cloves garlic, minced 
·  2 tbsp olive oil 
 
Rub smurf pieces with mixture of flour, salt 
and pepper. Melt 4 tbsp butter in skil let and 
brown smurf in it. Use more butter if 

needed. Remove smurf. Melt 2 tbsp butter 
and saute onion and Azrael for 5 minutes. 
Return smurf to skil let and add wine and 
rosemary; cook over low heat until wine is 
absorbed. Add tomatoes. 
Cover and bake at 350 degrees for about on 
hour or until you think smurf is done. 
 
Meanwhile, saute green pepper and garlic in 
hot olive oil. Fifteen minutes before smurf is 
done, add mixture to smurf. Taste for sea-
soning and serve. 

·  10 full grown Tribbles (1-2 lbs apiece) 
·  Brocoli to taste 
·  Potatoes to taste. 
·  Carrots to taste 
·  Green peppers to taste. 
·  Seasonings 
 
With Phaser set on max quickly (about 14.7 mill iseconds) fire on each tribble to remove hair 
without setting tribble on fire. Then bounce the tribble against the wall to remove burnt crust 
of skin. In a small molecular velocity accel erating chamber (MVAC) cook the tribbles and 
the rest of the ingrediants seperately. If a MVAC isn’ t available get Scotty to alter transport-
ers to increase molecular energy of objects they transport. After cooking seperately, stir-fry 
everything togather for a final five minutes to achieve authentic taste. Season and serve 



� � � � � � �� �	 
 � � �� 
 �� � � � ��� � � � � � �� �	 
 � � �� 
 �� � � � ��� � � � � � �� �	 
 � � �� 
 �� � � � ��� � � � � � �� �	 
 � � �� 
 �� � � � �� �

� � �� � � � �� �� � � 
 � � � �� � � �� � �� � � � � � ��� � � ��� �
�
I t  is our sad duty to today announce the death of Count Urlik Scarsol, who was slain 
last night during the annual Harvest-t ide Fair.   The Count was attacked and slain by 
one of his guests, a madman who believed himself to be the Count, shortly after din-
ner.   The madman, who escaped from the Institute at Senghausen some months ago, 
had gained access to the banquet in disguise.  After killing the Count, the madman 
went on a rampage 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 great 
strength, while destroying his ability to see reason.   We regret to announce that 7 of 
the Count’ s guards died whist subduing the madman.   The Count’ s guards were 
assisted in their efforts by some of the Count’ s guests, who had military training. 
 
Following the death of her husband, the Countess Lyssa has chosen to retire to a 
rural abbey, where she will continue her healing work.   It  was during this work that 
she f irst met the Count during the outbreak of white fever three years ago.   The t it le 
will pass to Lady Joanna Scarsol, the Count’ s sister, who today returned to Manor in 
t ime for her brother’ s funeral. 
 
The Lady, now Countess, Joanna, who had been believed killed by the band of brig-
ands that have been terrorising the countryside, returned to town today in the com-
pany of a gypsy woman who would not speak to our reporter.   The Countess said 
that the gypsy had rescued her from the brigand’ s ambush and spent the last week 
nursing her back to health. 
 
The Countess has announced a meeting of the Town Council tomorrow night, where 
she will announce her intentions for the Scarsol estates.   She will also be organising 
a manhunt for the notorious Keldran the Bandit, who took advantage of the turmoil 
at the Harvest Banquet to raid the Manor, where he made off with many small items 
of value after terrorising several of the guests.�

�
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On a more personal note (I  apologize for this being so late) I 
would like to thank everyone who participated in the last event.  
I  know ill health prevented Steve Hastewell and Jane Dixon from 
taking part and I ’m sure the Club will join me in wishing them 
both All the Best and may 2000 be a better year for them. 
I  would like to thank my Co - Ref’s for all their hard work,  
the NPC’s for their efforts and enthusiasm (we had a mostly inex-
perienced crew and I  hope they will all consider NPCing or play-
ing in the future.), 
the Players for making the event possible and giving it a wonder-
ful atmosphere, 
And extra special thanks extra special thanks extra special thanks extra special thanks to Linda and Jacqui for catering the 
event despite all the difficult circumstances. 
 

All the Best to All the Club for Christmas and the New Year 
 

From ��� 
Continued from page 12…. 
 
Notes: 
 This recipe can be used for any speci es of El f, as  long as there is enough ego to make 
the sauce.   This is rarely a problem.   Variations on this recipe include:- 
· High Elves are best soaked in wine, Wood Elves in bitter, and Dark Elves in Guinness. 
·  Sea Elves need to be soaked overnight in cold water to remove excess salt before start -

ing.   This is not necessary for freshwater aquatic Elves. 
·  The stuffing recipe listed is a generic one.   Other options include mushroom stuffing 

for Dark 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 Hal f-Elves as, due to 
their Human blood, there is insufficient ego to make a good stuffing. 
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Ingredients: 
· One large or two small Elves. 
· 2 large cloves garlic. 
· Lard 
· 1 keg cheap beer or wine. 
· Loaf of bread (the staler the better, but no mould!) 
· Herbs &  seasonings 
· Assorted vegetables (choice dependant on season and location.   Potatoes, car-

rots, sprouts and caulif lower are the most popular.) 
 
 First, catch an elf.   Remove the pointed ears.   Carefully separate the large 
ego and reserve for stuff ing.  Remove any  jewellery and magic items, and discard.   
Clean the Elf as you would squid, but do not separate the tentacles from the body.   
I f  you have an older Elf you may wish to tenderise it by pounding the Elf on a rock 
with a frying pan or other f lat heavy object.   This can be carried out before you kill 
the Elf if  you prefer. 
 Next, pour half of the keg of beer into a bath-tub and soak the Elf in the beer 
for at least 12 hours.   When the Elf is suff iciently soaked, remove any clothes the 
Elf may be wearing and rub it all over with the garlic.   Then cover the Elf with lard, 
using a slow circular motion, and taking care to 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 sure to remove your clothes f irst, if  you do. 

Make the stuff ing by combining the previously reserved ego, the stale 
bread, and season to taste.   The stuff ing should be very f inely chopped in order to 
give the correct consistency on cooking.   We recommend Marannan’ s Rain of 
Knives for this purpose.   Stuff the Elf and transfer to a roasting dish. 
 Pre-heat you oven to 180°C.   Cook the Elf for 30 minutes plus 15 minutes 
for each foot of height.   Baste regularly. 

Carve the Elf as you would any turkey, and serve accompanied by the as-
sorted vegetables and the remaining beer, and garnish 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: 
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103 Duke Street, Whitehaven.   Tel : 01946 66525 
Now open Mon - Sat 9.30am - 5.30pm, Thurs til 7pm  
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