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Welcome Lammas

(The Harvest Festival)
Written and compiled by George Knowles

Its time for the first harvest!! Welcome to thenmas 2010 issue of the Controversial Cauldron. |&Vthiis
newsletter is published each Sabbat, its contemtrsonot only Sabbat associated subjects, butalswltitude of
broader related subjects on alternative Religi®agjanism, Mysticism, Magick and Witchcraft.

The Harvest Festival

Here in the UK the Harvest Festival is one of thaest agrarian celebrations to have survived spegan time$
when each stage of the harvest was celebrated.hdivest season begins with Lammas, the first @fettautumng|
harvests when people came together to give thaskedture’s bounty. Lammas was the main field dnapvest
usually consisting of wheat, barley, oats or ryecom this, grain to make bread and beer was prafjustich
provided the basic staple diet for most peoplee thme Lammas comes from an old Christianised Seexon‘hlaf
maessémeaning “loaf mass”, which reflects the importaraf bread in those early times.

Before the advent of modern farming techniques,harisation and global imports, most communitiededn local
farm crops for their survival. It was necessamréfiore, for the farmer to gather in the harvesjuaskly as possiblg,
for should the weather take a turn for the worise,whole crop would be ruined and lost. In mamglrareas locdl
villagers and teams of travelling labourers wergleyed to help bring in the harvest. At the stdrthe harvest, g
trusted and respected man from the village wagsedlét.ord of the Harvest”. It was his duty to néigte wages with
the farmers, and while out in the field, assistgdHe Harvest Lady (another man, acting as hisreao command),
was responsible for organising the fieldworkers bndging in the crops.

Once all the crops had been gathered in, the famandr his wife traditionally thanked all the workength a
celebration meal (the origin of the Harvest Suppeebrated today). This was normally held in gdabarn specially
decorated with boughs, flowers and produce fromhidmwest. Once all the fields had been clearesd|ast cartload
of produce, driven by the Lord and Lady and deaaratith bunting and flags, was ceremoniously patatieough
the villages. Along the way bells were rung in@aghe and people cheered as it passed by. Enlvaaketo the barp
some would throw water over the cart, an old custoated in imitative magic to ensure enough raithimm spring fo
the following year’s crops.

Back at the barn, Corn Dollies made from the lastsbeaves of wheat were used as attractive ta&glerdtions at th
celebration meal, after which they would be sawetil the following spring. Many believed that withe cutting o
the last sheaves of wheat, the “Spirit of the Cagtfeated into the soil, there to sleep througlloeitwinter. At the
start of the new planting season, the Corn Dolliesld be returned to the fields, burned and mixét the new seefl
being ploughed into the ground. It was hoped that“Spirit of the Corn” would then awaken and aesthe nex
harvest.

oD

The celebration meal typically featured foods drawom the recently gathered crops, and with tleed of the
Harvestsitting at the head of the table, a goose stufféth apples would have been served with a varidty o
vegetables. A favourite pudding was Frumenty, h dif wheat boiled in milk with raisins and curenaind
flavoured with sugar and spices. Of course, thexre also plenty of ale and beer to wash it all down

When Christianity arrived many pagan traditions evieicorporated and adopted for use in their ch@ch@ne such
was the Lammas celebration. On the first Sundadugfust homegrown produce and baskets of fruit wiemrated t¢
local churches, and loaves of bread made fromitbieharvest were placed on the altar to be bleaseldconsecratefl.
After the service the food was distributed among d¢id folk and the homeless, or given to hospitaid othe
charitable organisations. However, after the Rafion of Churches in the ¥&entury, Church leaders banned fthe
practice in their efforts to stamp out pagan bslaid associations.

The practice was revived again in 1843, when the. Rebert S. Hawker, Vicar of Morwenstow in Cornwdgl
decorated his church with produce of all kinds hettl a special thanksgiving service for the harvésis choice o
songs, We plough the fields and scattet.”Bringing in the sheavésand “All things bright and beautiftil sung
during the service helped to spread and populdhisecustom. Today in addition to the churches, ymsghools
throughout England also celebrate the Harvest\dsti

Harvest festivals are celebrated all around wdblat, naturally due to location and climate changes] produce
grown, each country celebrates at different tirfdh@year. Therefore:

In the UK, theLammas Harvest Festivid celebrated on th@l™ August.




In Canada, th@hanksgiving Festivas celebrated in October.

In the USA, theirThanksgiving Festivals celebrated in November
(although this is disputed because the originalnkbgiving celebrated
by the Pilgrim Fathers occurred in September).

In Southern India, they celebrate fhengal Festivaln January.

In Northern India, th&aisakhi/Baisakhi Festivas celebrated in April.
In Ghana/Nigeria, th¥am Festivals celebrated in August.

In Israel, theSuccoth Estival is celebrated in September/October.
And in the Far East, they celebrated theon Festivain September.

In today’s modern world with every convenience at disposal, we
tend to forget about our roots and the way our stocs relied on the
harvest for their very survival. As Pagans and dAfis we still
celebrate and give thanks for nature’'s bounty mhediat Lammas.
However, Lammas is not just a time for feastinggsig, dancing and making merry; perhaps more itapdly, it is
a time when families and friends get back togetivef re-establish their relationships and loyalti#ss also a timé
to take stock of our lives, and reflect on whathase gained and what we wish to plant for the cgnyear.
Happy Lammas to one and all.

July 2010 © George Knowles
George Knowles lives in the UK and is a student dfistory pertaining to witchcraft.
http://www.controverscial.com

and early March.

While Sirius does not actually affect the weathiés,
rising just happens to coincide with a time of erie heaj

(o N

Dog Days bright and clear, and humidity, which caused the Romans to thinkidt

indicate a happy year. According to Brady's Clavis Calendariumthis was

But when accompanied by rain, believed to be an evil time, “when the seas boileithe
for better times our hopes are in vain. turned sour, dogs grew mad, and all creatures befam

languid, causing to man burning fevers, hystera
~ Old weather saying phrensies (frenzies)”. So, to appease what theyght
was the rage of Sirius, the ancient Romans wp

When the hottest and most humid days of summergggifice a brown dog to Sirius. Thankfully, titisstom
spoken of, the term “Dog Days" is almost invariabbed. js no Jonger practiced.

But why? Does it refer to the furry canines patim the
shade, or something else? To the ancient Egyptians, this appearance of Salasg

uld

with the Sun was a “watchdog” event which was labke

Well, it's actually something else. The term “Dqgnward to as it signaled the beginning of the seak
Days” (Latin: dies caniculares) is attributed te #ncient jooding of the Nile and a renewal of the land.

Romans. It refers to the time of year that the Soar,

Sirius (the brightest star in the constellation i§€aviajor In recent years new usages have arisen, most dyobab

— Large Dog), rises with the Sun. However, thesefrom common misusage or a misunderstanding off
evidence from the writings of Aristotle, that thee@ks origin of the phrase “Dog Days”. In America, thevs
used the same term much earlier than the Romans. time of the summer trading on the stock marke¢fsrred
) to as “Dog Days”, while the phrase “dogging it” cesn
In the Northern Hemisphere, the “Dog Days” usufdly from the seeming laziness of dogs at this timeeziry It
between early July and early September. The adateb i5 5150 used to define a time period or event ihaery
va:jy gll_reatly from region to region, depending afitdde ot or stagnant, or marked by a dull lack of pregre
and climate.

In ancient Rome they fell between July®34™ through Sources:

August 2%-24" - which is no longer true due to the The OId Farmer's Almanad/ankee Publishing
precession of the equinoxe¥he Old Farmer’'s Almanac

defines them, for the Northern Hemisphere, as thday Wikipedia, en.wikipedia.org

period beginning July'8and ending August 1 While

The Book of Common Praygi552), states the “DogBrady, J:.Clavis Calendaria, Or A Compendious Analyps
Daies” begin on July'®6and end on August £7 In the Of The Calendar V,lvol. I, page 89. Nichols, Son, anf
Southern Hemisphere they are usually between Januar Bentley, 1815.

© 2010 James Rancourt, aka OwlOak
OwlOak lives in New England, USA and is a Wiccan Hjh Priest.
He has been an EW member since 2003.
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Lammas Ritual 2010
By Crone

Cover your altar with a cloth of red, orange, gaiad | am between the worlds,
yellow. Have an abundance of flowers of the samercd3eyond the bounds of time,
and wear those colors yourself. Add in some fresit fWhere day and night,

and vegetables of the season. In addition to ysualuBirth and death,

altar items, include a smoldering cauldron and alls0y and sorrow,

loaf of bread.
Ground and center with these words:

| am blessed.
I am thankful for all that | have.
| give thanks. | give thanks. | give thanks.

Cast your Circle with athame or wand:

With a grateful heart | purify
This sacred space between earth and sky.

Invoke Directions:

Spirits of East
Let your breezes gently caress all that | do.
May my harvest be plentiful.

Spirits of the South
Bring your light and warmth to my endeavors
May my harvest be plentiful.

Spirits of the West
Your waters are my liquid life.
May my harvest be plentiful.

Spirits of the North
| celebrate the abundance of your good earth.
May my harvest be plentiful.

Invoke Deities:

Father Sun, come into my Circle.
| thank you for your strength,

For your energy,

For the food we now harvest.

I thank you, too, for your sacrifice
As the days begin to shorten.

I know you will rise again.

Mother Earth, come into my Circle.
| thank you for fertile sail,

For nurturing,

For the food we now harvest.
Walk with me now

As the days begin to shorten.

Give me strength in the dark
Till the Sun will rise again.

Pronouncement:

Meet as one.
Magickal Working:

Just as the seeds have challenges to their grewithp we

all have challenges to achieving our full potential

Consider what limitations may be holding you ba€kr
each one of them, name it and break off a bit eld
dropping it into the cauldron. As your bread/linibas
burn, whisper this chant:

So mote it be. So mote it be.
| am free of my limits.
So mote it be.

When you are ready, eat of your loaf. As the b
nurtures your body, let it also nurture your spifiink of
your harvests, past, present, and future, and khow
powerful you are. Know that blessings will continteg
flow with increased strength into your life. Chamith
vigor and joy:

My thanks for this harvest, the first of the year.
May its power be with me in all | hold dear.

Dismissing the directions and the deities:

North and south and east and west,
All by Mother Earth are blessed.
My thanks, directions, every one.
You are blessed by Father Sun.

My thanks that you did join with me.
Go now if you will, for you are free.

Mother Earth and Father Sun,

| thank you for your presence in my Circle.

| thank you for the blessings of the first harvest.
| thank you for blessings yet to come.

| thank you that | am blessed.

| am blessed.

Sing or speak the chant:

The Circle is open but unbroken.

May the peace of the goddess go ever in my heart.
Merry meet and merry part

And merry meet again.

July 2010© Darkhairedcrone
Crone is an active member of the UU (CUUP’s) and twbeen a member of Email Witches since 2004
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Legacy

An amulet, according to Pliny, is an object thabtpcts a person
from trouble. | tend to lean toward gifts of na&twas amulets; like
an animal claw or tooth, a feather, a rabbit's ,f@odried leaf, a
shamrock, or a Holey Stone. These are not creatednsecrated
for a magickal purpose. They simply have intrinsiagikal
abilities to protect or to bring luck.

Some of my earliest amulets were these four stbpaked off the
beach at La Jolla. We had attended my *“cousin” evé&t
Durham's wedding (the son of Aunt Chris and Uncel Burham)
the day before. Mom and good friend, Jerry, hadefrom Vegas
while | was still living in Lancaster. We spenethight and left the
day after. The sky was restless and the oceancafing both
mother and me. | walked to the shore and wrotdeasing for
Steven and his new wife and let the tideetat When | looked
down, | saw some of the prettiest colored rockst jlysng
there. Green for luck, red for love, white for peand yellow for
joy. The color attributions that my mother hadgiaiume.

This leaf is from the Cottonwood tree that grewthg lake on the golf coursge.

Under this leaf | committed myself to a magické.liUnder the tree that bore it
dedicated my first tools. | had many a full modmal under that tree and in th
lake beside it.

This feather was a recent present deposited on my

welcome mat. | often find feathers as there arenaoy
birds that nest in our trees. But, this one wascigpe
because someone had to actually stand on the dbtwma

leave it because we have a deep overhang. Such a

personal present has to be blessed.

An amulet can also be a manufactured thing and ithiwhere
amulets begin to overlap the thin line that segaramulets from
talismans. A wedding ring becomes a protection amirfused
with love and memory; a coin left to one from ongfandfather
can be a lucky amulet, a pair of socks can be ldoky baseball
player; or even the lucky catch of a rock star's guitarkpo@an
become an amulet. Danny’s Metallica guitar pickdree a safety
in travel amulet (along with a hematite stone) whe: was
traveling so often for his company. The Queenrsgygick and one
that my brother in law, John, caught at a Cornsceat are also
lucky pieces. These things not having been made dor
magickal purpose become amulets to those who seénthinsic
magick within them. This little bone handled knife only two
inches long and was intended to be a toothpick] lput them in
my home protection Witch Bottles.

Amulets differentiate themselves from talismanscsinthey are used for general
purposes: almost always for either protection (&dvoff danger or evil) or to draw
good fortune to the bearer. They are often nanidéd to that purpose by the maker
or nature, but are judged so by the bearer of thelet for whatever intrinsic magick
one has the perception to sense or the sentintgritalalue.

A green stone on its own is a good fortune amulet, carve it with the word
“Prosperity” or cut Futhark runes into a Hematiteng, likeRaido,to insure safety in
travel; Uruz to draw strength, anBhwazto attract or strengthen a friendship, and the

D
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amulet becomes more than it is usually definedasnot quite a talisman. A coin can be markedhait attractio
symbol on it in hopes of becoming rich someday. esehare still amulets, and not talismans unlesg #ne
constructed andonsecratedor the purpose of a specific event - this horsenimg this race, on this day, at this
time.

The Aventurine prosperity stone above was a comaleproduct done in a general manner and withouthmu
magickal insight. It was by chance that this wimgnd this stone, because the word “prosperity” alas written or
Piccaso Jasper, Sodalite, Onyx, Bloodstone and Quektz and a dozen other stones - along with thelsviove
success, magic, beauty and the like. To me, howawerh | like the stone, it is an amulet, until | lwat as &
talisman. If | take the stone, incense it, oiliigant over it for the purpose of carrying it onebday at 3:30 while
going on a job interview...it's a talisman.

Often, a token becomes an amulet to the bearerubecid ties them to a person or moment in time fbat
precious. The power of that memory becomes tigtieadoken. With time a precious token can madighsecome
the essence of that moment or that person. Adairbéarer, not the creator, decides the magickaé\a the item
This is how ordinary items, intended or unintendeelcome amulets. We expect that a piece of jewalryiorn
baseball mitt, a pocket watch or other item thad leenotional value for one becomes a precious anadiler one ig
parted from the original owner.

One of my first amulets was given to me by my dindldd sweetheart, Dave. | loved him as much as yea# old
was able. He was of German descent and he hadnaa@eoin cut in half and drilled for each of usatear. | kept i
to remind me of him, our affection, and the youngnvan | once was who thought the sun rose and dasiblug)
eyes.

Mother used to wear a Philadelphia train token enrtecklace of holy medals (of $t.
Anthony, St. Christopher and St. Patrick). Alonighvthose, mother wore the talismian
Susan & | had made for her in the mid seventid® key chain charm that would wjill
the Chalice ranch into being, and the home shedwveail Tres Santos inscribed on the
back. It was carved with a chalice and set in teater with a Garnet - her

birthstone. Long before we knew the magickal peepof giving Garnets to secyre
that we will meet our loved ones in another lifetimve bonded with Mother in giving
this gift. These five charms, three from her Chthooots and the other two
representing magickal connections to her past anchdr future are a perfect
representation of Mother’s philosophy as a blen@lafistian and Pagan.

Talismans

The word talisman is derived from the Greek wdrleq which means to consecrate.
A talisman must be charged with a magickal purpo§éne talisman, by strictept
definition, is always prepared for a definite @astime or event with exaft
symbolism, the nature of which is attractive. Therenspecific the better.

But here is where the lines blur between amuletd an
talisman. If natural is the first definition of aamulet and
consecrated is the first definition for a talismaithat of
simple unconsecrated religious icons purchased raener
blessed - a Bridget's Cross, a star of David, hlaad of
Fatima, a Triple spiral, the eye of Horus, Thorsrimer, a St.
Christopher medal, or a pentacle - which seems lon t
surface no different than a wedding ring or a ttaken, made
amulets by virtue of their value for personal ressoBut these
“amulets” are an exception. All are worn with anpimad
historical use of protection. For that reason, trad they are
never used for another purpose - to gain moneywe br a
more specific goal to get pregnant with a son aotl a
daughter - they are considered talisman, not aswlet

Yet talisman can be shamanistic, a spirit bag gorhag with

the appropriate elemental symbols, stones, feathsslls,

bones, herbs, tied together and enchanted to effpatticular
goal. These too are talismans and no longer amiletause a
magickal person with skill and knowledge combinkd tight

elements at the right time to effect a specificngea




The better definition of the word talisman is exdepby the elaborate
consecrated charms used for a particular purposst aften based in
Ceremonial Magick and Alchemy -like the ones on thight
border: The top is the Invictus Alchemy, to master the rokai
arts; the middle top, to attract love; the middlettbm, to attract
money; and the bottom, to preserve one’s safetrairel.

Another is this two sided talisman of Jupiter. Seifather god and all
powerful is invoked to bring strength, tranquilaypd personal wealth
to the bearer of this charm.

The runic charms were popular and easily carvezlstdane or wood to charm a goal.

Below are thakeman: The

first with a single rune, Tyr, used to insure vigtathe second a glyph composed of several runestitact love; the

final one a more elaborate runic talisman to attiace.

Our Wedding symbol was a talisman. The wolf andrsisymbol was a construct
the wolf pin | wore which represented what | broutghthe marriage as the person

Danny’s sword represented his offering to me inrrage. These symbols will nev
mean anything else at any other time. Danny dheapicture and a rubber stamp

made and consecrated from that.

Two wedding talismans were blessed during the

ceremony. Two charms - a flame representing the

Sun/Masculine Divine blessing Danny and a

chalice representing the Moon/ Feminine divine

blessing me. Both charms played a role in the
ceremony...the flame pendant during the candleno@ng rested under the Solar
Deity candle. The chalice pendant sat at the bottd my silver Full Moon
chalice in which we shared during the wine ceremo¥e wore the charms the
entire first year we were married as a blessing®and our marriage.

Our Handfasting cord was also woven as a
magickal talisman. It's colors were our wedding
colors: burgundy (love, passion), green (life,
prosperity), ivory (light, devotion), plus gold
(longevity) and silver (protection). Cords used
in Wiccaning ceremonies have colors woven for
specific talents, hopes or characteristics of a
particular child. It is then hung over his/her bed
for protection.

Dear Friends, Charles & Christine's wedding
cross was a marriage talisman - a Celtic cross to
represent her Celtic Christian path but with
Chinese characters running down the Latin part
of the cross representing Charles's Buddhist
path. The symbols meant good fortune, love and
blessings.

B

Article © Ardriana Cabhill - June 2010

Ardriana Cahill lives in Western USA and is a Heredtary Witch, den of Clan McCormick and a Kell of
Brighid since 1998. She has been a member of E\iiee 2004.




Although | normally do a stone or crystal articte this newsletter, this summer the beach has agam captured
my heart and | am moved to work with and pay homagie magick of seashells. Just as the Anciwhts raised
up their giant Conch or Triton shells and used tlsna horn to give warning or to beckon their regtthome, | to@
have once again been called forth to the ocead pldce that feels like home to me. And so héoe your pleasurd,

information, or amusement - is an account of myglstanding relationship with seashells and their
magnificent abode.

Seashells On The Beach

| ask you, is there anything more beautiful tham gkght of Aphrodite (Roman, Venus), born of thatHy sea foam
rising from some mystical Mediterranean shore aresgnting her alluring and curvaceous physical en@gthe
world from within a giant Scallop shell? And ietk anything more delightful than watching sea nlysnipathe with
a natural Sea Sponge or comb their long tressésthétprotruding "teeth” of a Truncata Spider shelMurex Venug
Comb, while all the while millions of tiny wave-jiesd seashells (nature's sea chimes) are makirgjt dirskling
sound that is music to your ears? | think not.

The Birth of Venus by S. Botticelli, c. 1486.

Since time began on our beautiful blue water-soakdsl when the
roiling tempests of primordial seas began to caimd eecede and left
their magick on our shores, the Element Water heentnothing but
generous in offering up her mystical cache of giftsmong those gifts
are the various multi-faceted, shapely and colotfi@mstones” of the
Sea ~ Seashells. These protein-based calcium
carbonate exoskeletons, once belonging to a cesatithe sea, have

been left behind like abandoned homes, outgrowndishrded for another's pleasure and use. Arid ukes ar¢
many. Here we find that seashells have a wondenagick all their own. Shells have been employgdnagicka
talismans and set into sacred jewelry since earlg.t They have been vessels that hold sacred svatgourifying
herbs such as Sage, Sweetgrass and Sandalwood. afiehdistening devices, from within which we cagah the
ancient sounds of Poseidon's bellowing calls ardstit vibratory hum of the cosmos. But perhaps ohtheir

Daughter Of The Deep - by J.
Wall
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greatest gifts is their obvious willingness to he tatalyst of the suddenly joyful face of the sgakho has foun
a secret treasure half-buried in the sand; or jparitas their ability and willingness to then aid in recovering an
unleashing our own true Spirit and our own magigkhatever the case, seashells are a worthy friend.

Of course, there is always the connection to thebates of the Element Water within every shellden the
sun, but there is a certain instinct and knowingt tomes into play when we accompany our Moon nkagith
Moonshells, Clamshells or Mother of Pearl (whicin & found inside many shells). We also intuitivehow that
for prosperity, abundance or wealth, we will domsoCowrie shells, or work with Jade Turbos or Qystells; bu
for healing, we'll often grab an Abalone, ConusSpindle. For protection, we've always flocked && the dark
spiny matrix of the Black Murex or Lambis Scorpiw,the massive hard shielding body of the Whelkilevfor love,
it's the Heart Cockles, Red Scallop and Pink Senfisllina we employ. And ancient knowledge anddaia kicks
in at just the sheer image of the Sand Dollar, G&damshell and Triton.

MoonShell & SharkEye - Clamshell - Striped Fox - Albne

Pacific Lampis - Cameo Shell - White Murex

There are so many different shells in all sizegpsis and varieties - way too many to list hered- each with thei
own magickal essence. How we use these versa#sels from the sea, in ritual or within our magiskoften
(as with anything else) a personal matter. Whadfdr below are a few of my own tool preferencethimi the world
of sea magick, and some simple Spells you can tteedieach:

For Banishing ~ With the pointed end of a Black Murex shell, erih the wet

sand (nearest the lapping waves at low tide), veith your spiritual intent

intact, whatever it is you wish to banish from ydife. Sit back in the sand and
think on releasing that which has plagued you, thet watch as the encroaching
ocean waves slowly take it away...dissolving ibitihe vast purifying waters of
our Mother Earth...until all that remains is a stpalean slate of sand that sits
before you. Know that as Her grasping tidal hahdge helped cleanse you of
your troubles, that you are now in possession afr yawn clean slate. You are

now free to manifest goodness in the wake of wtet @nce a burden. After a few Black Murex
moments of basking in the newly-refreshed You, dastshell into the water and
give thanks.

For Love ~ Gather paired shells along the beach; the maiéogcand cockles and
clamshells the better, but look for those who h#weir mates still somewhat
attached or lying nearby. Then find or obtain &aad Dollar. Arrange the paired
shells in a circle around two red candles (or onéd gand one silver), then
place the Sand Dollar in front of them. Light ttendles and call on Aphrodite
(Venus) to assist you as you make firm your intdnnking or saying aloud:

] ) ) Scallop Shells
"To find you swiftly, my true love, in search ofyol send these doves."

Break open the Sand Dollar and release the 5 'tmgtde. Kiss them and cast them as far intostree (or any bod
of water) that you can. In the following days, femur eyes (and your heart) open, for he or shlemast likely
show up in an unexpected way!

For a simple everyday enhancement, wear a scaflapesl pendant over your Heart Chakra. Oh, andeaall
know, most shellfish are aphrodisiacs. So domgdt you can always also treat yourself to a nugabysters

T o

Z

conch, clams or sea scallops to move any love ajfuil!
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For Health & Longevity ~ Just sit on the shore and feel the rhythm antragty

of the ocean and watch the movement of the wavgmend® some time

thinking about them - of how long they have beamg up to cleanse and kiss the

shore. Feel inside yourself (for you are made fufh@ same ancient waters) how

rhythmic and strong your own body is, or is abautbecome. Your heartbeat

sways with its own steady rhythm. Your mind isimatsicate and unique as the

tendrils of a Sea Fan. Your own salty blood cositsgough your veins like the

circular tides. Breathe deeply of the blue-greemling energy that the ocean

provides. Then once you feel your body, mind apititsare in synch with the Sand Dollar
wholeness of the sea, cast these words (or similamto the depths:

“Oh great Poseidon, King of the Sea,
Grant long life and good health to me.

Strengthen my mind, my body, my soul.
Make me wise and make me whole.”

Bow to his greatness before you leave, and let goatitude for life be the buoy that lifts you up.

For Good Fortune & Abundance ~ Collect Cowrie shells and make a talisman
that you can wear; or simply carry a few shellsyour pocket. For a slightly
more intense additional boost: On a small squeseepof paper write down exactly
what you wish for - be specific! - and place a $raalount of each of the following
herbs atop what you've written: Basil, Rosemary &dpearmint. Then
thrice, carefully fold and refold the paper, corner corner, into a small
triangle. Place this into the opening of a Covafiell (which is symbolic of the
female anatomy and acts as a womb) during a waRibous Moon and leave it
there for 7 days until the Moon is Full. Each njgland best if done by the ocean,

or at least imagine yourself there), sprinkle salter over the Cowrie and Spotted Cowrie
envision your desire coming to you by the Full Mowmile you chant the
following:

“Sweet Undine, current of the sea,
Swiftly bring thy wealth to me.
My wish within this Cowrie womb
will quickly birth and surely bloom.
Good fortune comes to set me free.
As | will it, so mote it be!”

At the Full Moon and end of your spell, cast thew@le back into the ocean (if you can) or bury it Sandy
soil. Expect your wish to manifest by the nextlMibon.

And for simply aid in Astral travel , meditation or trance work, begin by meditating
on a Sundial Spiral shell...or the cross-sectionao$piraling pearly Nautilus...or
the fossilized spiral patterns of the Jurassic d@edephalopod Ammonites, named
after the Egyptian god Amon because their shapembked the god's ram horns...or
even the mandala-like forefront of a DelphinulaWhite Murex. Use it as your
'stairway’ to journey between worlds. And oncedheontinue to hold your shell with
the calm knowledge that its protective nature iéiep you safe while you journey.

) Ammonite
Whatever you use your shells for, these beauténhg of the sea are there to keep you

pondering ~ 'What treasures will you seek and reitbgs summer?"

Shell Blessings!
Pari
Sources:
The Wind, the Ocean, the Waves, and the Shellmgbkves.

Photos: by Pari
Photo of Seashells on the Beadtitp://media.photobucket.com/image/seashells%20@&62620beach/
mysticangel2003_2007/seashells-2.jpg

http://www.josephinewall.co.ua most wonderful contemporary artist)

© Patricia J. Martin (a.k.a. Pari), July 2010.
Pari lives in the northeast, USA, and is a Shamanid/itch. She has been a member of EW since 2002.
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Life, it is said, began in the sea. And this sumrhgist can't seem to get enough of either!

Aside from the heat wave we are having here imthéheast, summertime is one of my favorite seasdmg psyche
craves to be near the ocean and her healing breetesbe walking on the beach collecting colorfidag
tumbled stones or interesting seashells and tasbening to seagulls squawk over what's for direereach oced
wave crashes onto shore, chasing the vigilant spadp Yes, wind and surf have become my mardral they hav
captured my heart; my mind and soul they always hBdt what has also captured my heart's atteraiolate is
the distant and persistent calling of Dolphin. Asull took a trip to Florida's Discovery Cove Igstr to be, at th
very least, in the company of dolphins and to skatwhey might have to say.

Having already liked and studied Dolphin as a totemas already aware of many of their fine atttésu But, ther
is nothing like experience to drive them home.lsbdound out, once | swam and came face-to-fa¢k thiem, tha
the ancient Greeks were right...dolphins are sagressengers! Through them, | learned things atnyself that |
wasn't quite aware enough about, and their teastopgned up a whole new perspective for me. Arido$ier up a
bit of that old knowledge and new wisdom here. Maaphin!

There is something mystical about dolphins. Peshijs the stories of how they interact with humarPerhaps it i
their intelligence, as the dolphin is consideresl itost intelligent of mammals next to Man. Or p@it is just th
natural knowing smile that permanently graces tfaies, or the series of rapid clicking sounds tmeke which, in
turn, makes you think they are truly capable ofjlar. Whatever it is, man has been intrigued whigse lovely
creatures for all time.

But first, what can we learn from a dolphin's plegdity? Dolphins - of the order Cetacea, from @Geek word
"ketos" meaning "whale", and from the family Delplliae - are not fish; they are mammals. Being mmal, they
are warm-blooded and give birth to their young,sing them underwater. Like Dolphin, we too aregpammed
with a natural desire to nurture others under argumstances. Within the many species of dolptatthough | will
concentrate on the Common and Bottlenose variéties), exist Bottlenose, Common Dolphins, Pilot Whand
Killer Whales, to name a few. Diversity is notitheemesis, nor should it be ours. And lastly,pihiris - with ar
adult Bottlenose variety weighing in at anywheréamen 300 to 450 pounds and being anywhere froee6tb 13
feet long - do not have too many preditors in theke to contend with...only Man. But regardlekthat latter fact
dolphins are social creatures, mimicking our owsirgeto commune and share of ourselves with otlagrd they will
often engage humans - of which they possess aatauniosity.

On a metaphysical level ~ As water holds some efdibepest secret mysteries within its essencehidslare privy
to that knowledge and wisdom and have evidentlytenad the Ways of the Wise. They are the ocead&pis
in the workings and powers of breath and soundo-ttvings so very important to understanding aneiwitg those

\1%

1%

[%2)
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mysteries. In fact, in Christian thought, it isdsghat life began
when the angels first sang, (or the alternate oerghat life
began when God spoke). In Babylonian cosmologythal gods
were created by the goddess Tiamut within the wabérlife, but
they did nottometo life until she spoke and called them forth. Wit
Dolphin Totem, you will be shown how to navigate tvaters of
life, uncover the mysteries of the deep, and lelaow to most
effectively call forth that which you most desir®olphin Totem is
alearn how to manifegbtem!

There is a rhythm to a Dolphin's breathing andtsosivimming; a

pattern. Of course, breathing patterns are impottaanyone's well

-being. Taking deep cleansing breaths on a redpaais will not only alleviate the stresses anditetssof the day
but will help keep your awareness level and claotymind at their optimal peak performance. Pracimitating
Dolphin's deep spouting breath whenever you findrgelf surfacing from anything tense or stressfle can als@
learn from Dolphin's breathing how to reach altestates within our meditations and trance workoider to
help heal the mind and body. Dolphins have indedsonar abilities and use it to maneuver thrahghdepths, or t
find and identify things. Using your own enhanadairaudience when working with this totem, youlwikar the
tones and sounds of opportunity most clearly! bolp communicate through a series of rgpid
and reverberating clicking sounds. So truly listerwhat is being said, and take nothing at onlefaalue. Also
listen to anything that's been said more than oand, you most likely will find wisdom there. Swideeper an
listen with clarity to all that is calling you.

|=)

o

All dolphins are extraordinary swimmers and canmaheuver their prey with ease. They have no pratgnaring
multitudes of fish for nourishment, but their prefiece is squid. In that, Dolphin magick clears yauwentacles of
things that have you in their clutches. The Commoiphin can swim fairly fast (up to 25 mph.), libey also arg
known for slow undulating treks through the watdong with many synchronized playful jaunts. BatMever they
opt to maneuver their watery realm, they alway# ath precision and grace. In this, Dolphin mgde teaches yo,
how to do the same - maneuvering through your dadik through life with just the right amount ofema and jug
the right amount of playfulness; but always withag.

\174
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However, walking through life with grace doesn'tamehat you won't be playfully mischievous, or thati canno
attack your enemies with vigor, or that you cae'titrceful in going after what you want. On thentrary, it is the
power through grace that allows all those othemghito be more attainable. For instance, theres a newly
discovered tactic of the dolphin recently, wheraipod of dolphins will surround a school of fishsimallow waters
and begin swimming around them quickly, encirclihgm there. Then shortly thereafter, the dolpkiast flapping
their tail fins to the side and inward - a verialolance in a circle of synchronicity - in orderkiok up the ocea
sands. This makes the inside area of water munkyumbreathable for the school of trapped fishthiir frenzy tg
escape the muddied waters, the fish rush to tHacand start jumping clean out of the wateghtrinto the waiting
dolphins' mouths! It is a stroke of genius andaamazing thing to watch. It's actually not far kaliour raising &
Cone of Power to manifest our need of the moment.

=

Yes, Dolphin can take you on a mystical journeytigh ancient seas. They nudge you and push yevafdr,
delivering you to your most fanciful imaginingshdy bring optimism in the face of any adversityn-ogtimism tha
is, under the surface, rich with intense powerrsith, ability, creativity and undying passion. [Say! Explore!
Breathe! Dive deeply into the vast renewing watgryour life and then rise to the surface withogfyil smile,
knowingthat the world truly is your pearl-bearing oyster!

May your Summer go swimmingly and may Dolphin smileupon you!
Pari

Sources:
Animal-SpeakTed Andrews

http://www.seaworld.org/animal-info/index.htm

Dolphin, himself

© Patricia J. Martin (a.k.a. Pari), July 2010.
Pari lives in the northeast, USA, and is a Shamani/itch. She has been a member of EW since 2002.
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Memorial - We Remember You

Herman Slater
(1935 - 1992)

By SilkyRose

On this date in the year 1992, Herman Slater - ecdfi High Priest, well-known occult author, and pheprietor of
“The Magickal Childe” bookstore and Witchcraft siypghop in New York City, lost his battle againstDS. His
death was a great loss to the magickal communite.remember you Herman!!

“The Magickal Childe”, New York City’s oldest andrigest running occult bookshop, started life ase*Warlock

Shop” in Brooklyn Heights, situated on Henry Strges$t off Atlantic Ave, during the early 1970sn 1979, Herman

moved the shop to 35 West 19th Street in GreenWilthge, and with the move changed its name to “Muegickal
Childe”. The new shop soon became establishediddrwas an ever-flowing waterfall, and as the bofeincenss
invaded your senses, the sight of shelves stockédjavs and books filled the mind with intrigu&his was where
first met Herman in about 1985. You can get a pfisof the shop in the movie “Vampire's Kiss.”

The Magickal Childe in Greenwich Village, New York

Herman Slater’s Jewish parents hailed from NewzPaltower middle class suburb of New York, whesenras bor
in 1935. From the beginning he was in search ®bhin path.

In the 1970s - 1980s he published a newspaperddalieh Religion News | think my favorite book he had his p
on wasThe Magickal Formulary | & Il He also wrote:The Hoodoo Biblelntroduction to WitchcraftPagan Ritualg
andA Book of Pagan Rituals | &.1l This included the idea of pre-initiation intdCaven and the concept of a Pa
Grove as an Outer Court extension of the Coven.

Herman also published his own version of H.P. Loafts Necronomiconwhich was perhaps the reason s¢
people started to call him “Horrible Herman”. Thiedy of work was rumored to have come from thehGlat

jan
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Church, from a library text given to him by an dBhtholic Archbishop named
Simon. An alternate rumor was that a mysterioussiun Monk called Simon
had delivered it to his shop. The truth of thid wever be revealed, as this is one of
the mysteries that he would never deny nor confitmany event, those who knew
about this unsubstantiated information then dulibhedvork ‘Simonomicon?

Herman’sNecronomiconwas published in 1977, with a publication of 6Gfpies.
The next year another 3,333 copies were publisiodldwed later by a third issue of
an unknown number of copies. The first books vedireeather bound with a price of
$75.00 each. Then an elaborate “manuscript” wasited and touted to be the
manuscript that Herman had received under mysteracumstances, but no one
knows the real story. Herman created a beautifatkwas his version of the
Necronomicorwith the help of Schlangekraft and James Wassemsapart of the
layout team, and Khem Set Rising who designed tluk’b raised seal. In 1980 the
rights to the book were then sold to “Avon Publigfi who produced a paperback
copy at a cost of $5.00 each.

Herman also produced and sold replicas of his oersion of the Gardnerian Wicca Sword created byaldé¢
Gardner; the original of which was given to himaeagift by Raymond Buckland. Herman had a goodesef&iumor
and was a trickster, but he could get you just aboy candle, herb, potion, book, card-deck, chdmell, or whistle
you would ever want or need.

14
-

Herman was known as Lord Govannan in his Earth Btanple, and was a smiling player of the “Witch W/af thej
Seventies”. The NY Welsh tradition came to be wlith help of Herman and his partner Ed Buczynski founded
the tradition in the 1960s. Eventually, Gardnesjawelsh Trads, Alexandrians and Sicilian Tradscalhe to bg¢
seated around a table in the back of Herman'’s shaply Rhea could often be found mixing oils thexe,did many
other prominent people from various traditions ired in the world of magick meet and work togettiere. People
from different religious areas, from Voodooen’ tacéa, to Crowley's Magickal Order (the O.T.O.) alsond a saf¢
haven there.

Herman studied Business at NYU and Liberal ArtdHanhter Collage in 1969, until ill health caused Hionstop
working. He had TB (tuberculosis) of the bone. ihe was recovering he began to explore the ®@erul Psychi¢
Sciences. During his stay in bed, and after a geap in casts, they managed to cure him of TBjtost him a hif
replacement. Medicine was not as progressed thdrhg replacement was not what it is today. Higrnests in
psychic phenomena began with levitation, which oald was due to the fact he was unable to get droua body
cast. He also gained an interest in divination @nedtarot. He studied the occult sciences forymarars after hi
recovery, and insisted that he had on a few ocnadieen able to levitate. You could never tell whe was seriod
or when he was joking, so one never knows, perhatid.

o7
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At the end of his life Herman owned 3 of his belbJweed of dogs, Salukis, but as his hip prevehied from
walking the dogs, he always maintained someonengesas a “dog-walker”. He also had a cat andaadomstrictor
At the end, he spent some of his time at his haniét.iLauderdale, Fla., and some of his time in NMa&re he lived
on 16" Street. For a while after his death, loyal fdrignds and employees tried to keep the shop dpendebts
taxes and bills left unpaid, all took their tolldasadly it was closed in 1999.

There were times when the shop did not keep reduars; it was open when it was and closed wherag not.
remember many times in the 80s and 90s going ttlerig normal hours only to find it was closed. ridan’s
“Magickal Childe” was an institution to East Co&stgans of all paths. Curiosities stacked on daxkdwshelves an
in glass cases still causes one to recall to omesory the combined smell and aroma of books, easnahd larg
glass jars full of herbs.

[oN
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I can still remember the first time | opened thedt that fragrant shop and came in out of bligdsninlight. The
first person | focused on, when | could see agaas Herman behind his counter. He was counting®an somé
other items for display. | looked around and theeze colored books, oddities and flyers all over place. He wa
both friendly that day and noncommittal, like heswaurious and yet could care less. He was a mamaofy
contradictions, and was, from that first meeting, strange and totally interesting friend.

n

Sources:
George Knowles athttp://www.controverscial.com
The Witch Book - The Encyclopedia of Witchcraft, &, and Neo-paganism - By Raymond Buckland
Plus many other personal sources.

Copyright June 2010 © SilkyRose
SilkyRose has been a member of Email Witches sin2@06
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I'd said in the last Newsletter that | would be afdg
my progress on the Herb Garden, so, here ya go.

| pretty much had to go to Plan “X”.

The Principal of the Elementary School liked whatab
done, so far. However, he informed me that the &lcho
District had no money to buy any Herbs. Nor did the
PTA. Finally, | was left in a little dilemma. | dieled that
the plants couldn’t cost that much, and since | tade
this much work on the Garden already, that | would
simply buy them myself.

| went to the Lowe’s Home Improvement Store nursery
just to find out what everything would cost. Andlagas
looking things over, the Nursery Manager came by an
asked if | needed any help. So, | told her whatasw
doing and that | needed some prices. She asked how
many plants | needed and | told her that probably |
needed about 20. She said that it would be no @nobl
for Lowe’'s to donate 20 plants. | was pretty much
flabbergasted. She told me to pick out what | waated

she would okay the Donation. WOW, how cool was!that

| picked out five Chives, five Basel, five Sage,otw
Thyme, two Lavender, and one Mint. Also, | alredwy
a nice Rosemary plant in another part of the garsen
transplanted a sprig of it, and it is GROWING! Tlst
very cool. Also, | have some Parsley going. I'dkeid
those out because | really didn’t know what | wafd.
But that’'s what | got.

| took them back to the garden and started plartieq.

At first they looked really sparse, but as time hase

by, they have really started to fill out. | havendally

done much to them. | have watered them almost ,daily
and weeded them about once a week. Weeds are not a
good thing to have, as they rob the soil of itgirats.

| did go back to Lowe’s last week and found the kfigar
and told her that her plants are doing really vaeldl of
how much | appreciated her Donation. She has asied
to write a little letter to Lowe’s Corporate Headaqiers
about it. | will have the Principal do that.

So Folks, that's where | stand at the moment orHido
Garden. Next, | have to find out what to do about
harvesting them.

Many Blessings to ya all.

© 2010 Wes “Graybeard” Sanders
Wes has been a member of Email Witches since May(@




# # I If you want more of the same, there is
: a very lovely rendition by the true
( Scotsman Paul Giovanni (1)
accompanied by video clips from one
of my favorite flicks, the original
( ) “Wicker man”: http://
www.youtube.com/watch?

When | think of Lammas the firsy=OKu3mahE4-w
thing I think of is the poem by Robbi

Burns, The Rigs O’ Barley: The second thing that comes to mind

when | think of Lammas is Ohio

. , sweet corn! | actually experience
The Rigs O’ Barley by RObertpangs of homesickness when | think
Burns of Ohio corn - The best corn in the

) entire world. There is a man with a

It was upon a Lammas night vegetable stand about 2 blocks from
When the com rigs were bonnie, y'home in Ohio who picks his corn
Beneath the moon's unclpuded "ghévery morning and | would stop and
I held awa’ to Annie. buy some on my way home from

work, or while running errands on the

The time flew by wi' tentless heeOlweekend. When | got home I'd throw

'Til 'tween the late and early,
Wi' small persuasion she agreed

To see me thro' the barley. water and close the lid. When it was

time to start cooking and the grill was
cho: (optional) h_ot, I'd just pull out the ears with the
silk and husks still in place and throw
Corn Rigs and barley rigs them on the grill. When the burgers
Corn rigs are bonny were done so was the corn. As | said
I'll ne'eer forget that Lammas nightthe best corn in the world!!! (Sigh)
Amang the rigs wi' Annie. As much as | love living on this little
island, and the mangos and avocados
The sky was blue, the wind was stilkll year long are to die for ...... right
The moon was shining clearly. now I'd give my arm for some home
I set her down wi' right good will  grilled Ohio sweet corn!!
Amang the rigs o' barley.
| snap myself out of a corn fantasy
| kept her heart, was a' my sin. and back to the task at hand ......
| loved her most sincerely. Lammas.

| kissed her o'er and o'er again
Amang the rigs o' barley. The third thing | think of when | think
of Lammas is time to harvest and
cho: preserve the herbs I've been growing
since early spring. Keep in mind that
Lammas is the first of three harvests
and many if not all your herbs still
have a way to go, be they annuals or
perennials. So here are some tips and .
suggestions to help you with theCoriander
process.

I locked her in my fond embrace.
Her heart was beatin' rarely.
My blessing on that happy place
Amang the rigs o' barley.

But by the moon and stars so brigh
That shone that hour so clearly,
She aye shall bless that happy nighjnen to harvest:
Amang the rigs of barley.
The best time to harvest is before
your herbs have gone to flower — but
irf you missed this not to worry. Just

| hae been blythe wi' comrades deal
S remove the flowers whenever you see
| hae been merry drinking.

. i them popping up. This is a good

| hae been joyful gath'rin' gear . )
| hae beeJn };lapgy thinkir?g practice throughout the growing
But &' the pleasures e'er | ST;lW season. Your herbs will be stronger
Tho' three times doubled fairly, and tastier if the energy goes back

: into the plant and not the flower.
That happy nlght_was _\{vorth_them #Remember to thank your plants and
Amang the rigs wi' Annie.

ask permission to cut them and don't

cho:

the corn in a big cooler full of cold Bay Leaf

Basil

Chives

Dill

16
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take more than one third of the entishould dry in 2-4 weeks.

plant at each harvest. The best time

to cut the plants is mid mornindf you are drying herbs with seed
when the dew has already evaporafe@pds such as dill, coriander, and
but wilting from the mid-day andennel, it is best to put the herbs in a
afternoon sun has yet to start. If y@i@per sack and tie the stems together
like to garden by the Moon, as | d@t the top of the sack. You can shake
the best time to harvest just abotifem periodically to loosen the seeds.
anything is during the waning Moorthey should dry in about 3 weeks.

.... and on August®we will be well
into a waning Moon as our Full Moo

is July 28".  Please remember not & K lot of BUt if
harvest your perennials too late in tifgfakes up a lot of room. But If space

season .... They need time to recovgrot an issue and you have access to
before the first frost. Annuals on theeens, they really do dry faster this
other hand, you will want to do a finayay. Just remove the leaves from the

harvest before the first frost at whiche™S: andTrI]ay them outhonl dtht?
time you will harvest the entire plam.screens. e screens shou N
propped up so air can easily circulate

If you are planning on using yougbove and below the leaves, but be

herbs fresh, just run them throu%\‘|re to keep them out of the way of
some cold water, shake off exceBgeezes or you will loose your herbs.
water, wrap in paper towels and stoféey should be dry in a just a few
them in the fridge. If you plan oflays.

using the herbs in a day or two, just _ :

put them in the fridge as is and Wa’.giher options for preserving your

them off just before you plan on usingE"PS:

them. They will last longer this way may want to consider freezing

Don't wrap them in plastic or us herb ially if .
baggies, they will wilt and go bagsour erus, especialy 1 space 1 an

okl Th d th : sue. It's really easy. Just take a
quickly. ey need the air 1Q,nch of clean leaves, like basil, mint,
circulate around them to keep them BYeage, oregano — anything with a

fresh_blas possible for as long ﬁrger leaf. Put the leaves in a food
possible. processer with little bit of water and

process. Pour into ice cube trays and
freeze. Once frozen, you can store

There are several ways to dry her@m in freezer bags. Be sure to label
depending on the type of herb. If ydlem, once processed they all look
are drying herbs with large leave@ry similar and pineapple mint in
such as basil, loveage, sage a¥Rur spaghetti sauce may not work
parsley it is best to tie togethdpo welll When you want to add a
bunches of them with cotton twine. little “pop” to your favorite recipe,
is very important that they dry in #ist throw in an ice cube — a standard
cool, dry place away from direc$ize ice cube is about 1 tablespoon of
sunlight and where there is a goddireed herb.

amount of air circulating, like a

basement or barn. Actually, I like tcher than <_:uI|nary her_bs you may
want to consider preserving medicinal

hang mine in the kitchen because ) : .
can see them and grab some Whenelrbs as well. This recipe will work
ith any medicinal herb used

need them for cooking. If you have 4'\! .
pically. 1 love comfrey. It's big

space where you can strin LI .
P Y g d beautiful and works wonders on

something like a clothesline, you ¢
just tie your bundles of herbs to t ms, scrapes, cuts and generaIIy_ all
0-boos. You can make a poultice

clothes line. They look nice and c ) ;
énd freeze them to use in the winter.

ﬁ\nother way to dry herbs is by using
reens. | personally don't do this as

Drying herbs:

be easily monitored. If you ar K : 4 :
drying culinary herbs outside or %;you can make a salve. Harvest a

your basement is very dusty, you m nch of comfrey leaves, shake them

want to consider covering them wit ell to get off any bugs or other stray
paper bags. Dusty herbs don't ta&@te”als' | use equal parts of

very good!! Depending on the hel%ompressed leaves to olive oil. So, 2
and its water content and how mu&{PS of compressed comfrey leaves to

air you have circulating, your her cups of olive oil (this makes a lot of

Fennel
Lovage
Mint
Oregano
Rosemary
Sage
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salve, way more than you’ll use in langer this way. Store in glass jars,
life time, so if you don’t want to givepreferable dark glass with tight lids.
it away as gifts or sell it, start smalllCheck them periodically for mold. If
Put the olive oil and leaves in a pgbur herbs are not completely dry
and let it cook over medium hedhey will mold and you will have to
(don't bail) for about an hour. Therthrow them out, so err on the side to
let it stand for 24 hours. Strain theo dry! Be sure to label everything.
comfrey leaves out of the mixture. ABtore your jars in a dark place to keep
this point, for fun and to add a littlthem fresh.

interest you can throw in some

lavender flowers and calendulaknow some people like to dry their
flowers, and finally add a half cup dierbs in the oven or even the micro
bees wax*. The bees wax is Vewave (ylkeS) and | have tried this too,
important because it holds it alfut ! believe they last longer and keep
together and makes it easy to appijeir flavor longer if done the old
Heat on low, stirring, just |Ong’ashioned way. After all your hard
enough for the wax to melt. Once th¥ork throughout the spring and the
wax is melted pour into tins or g|a§Jmmer, with a little bit of effort your
jars. 1 keep mine in the fridge. *Yogarden can continue to please you
can buy a bag of bees wax pelletstBfoughout the winter as well.

most craft stores.

Star-anise

Enjoy and Happy Lammas!

Stori herbs:
oring your herbs References:

Once everything is completely dry, its
time to store them away for future
use. Store your leaves whole and
crumble them up right before you use
them. They will keep their flavor

Thyme

July 2010 © Lyric MoonShadow
Lyric lives on the island of Sint. Maarten in the Netherlands Antilles, and is a Shamanic Eclectic
Wiccan. She has been a member of EW since 2007
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Hmmmm!! What's this???

Ea!! It's Lammas, harvest time.




19

Greetings Folks ~ Here we are another Lammas tizdéselebrating the first grain harvest of theyand also a tim
of hot, sultry days - something we here in New Endlhave had more than our share of.

Traditional Pagan Foods for the Lammas Festivdude homemade breads (wheat, oat and especialhpiead)
fresh sweet corn, potatoes, berry pies, barleysakats, wild berries, apples, rice, roasted laadoyns, crab apple
summer squash, turnips, herbs, jellies, oats, @ing and all other First Harvest foods. Traditlodanks are
elderberry wine, ale and herbal "sun" teas.

As usual, | have tried to keep to the spirit of Ig&thwithout reverting to the cliché foods. And grthe “Dog Days” o
August are not the time to be confined to a hathén, I've included a number of recipes for thdl.grihope you

(0]

f

enjoy them.

For breakfast we have:

Homemade Granola
By OwlOak

Ingredients:

5 cups rolled oats

1 cup blanched slivered
almonds

1 cup chopped walnuts

1 cup chopped pecans

1/2 cup sesame seeds

1 cup wheat germ

1 cup shredded coconut, toasted
1 cup unsalted sunflower seeds
1/2 cup vegetable olil

1/2 cup honey

1/4 cup real maple syrup

1 cup raisins

1 cup dried cranberries

1 cup dried cherries

1 tsp. vanilla extract

1/2 tsp. Salt

Directions:
Preheat the oven to 325°F/165°C

In a large bowl stir together the oats, almondsinuts,
pecans, sesame seeds, wheat germ, coconut ancveemfl
seeds.

In a small pan over medium heat stir together thel o
honey, maple syrup, vanilla and salt. Stir untirided.

Pour over the oat mixture and stir to coat evetitgn
spread the mixture out in an even layer on two @jok
sheets.

Bake for 20 minutes in the preheated oven, or uhg
oats and nuts are toasted.

Remove from the oven and immediately stir in theina,
cherries and cranberries. Let stand until cooled stir
again to break up any large clusters.

Store in an airtight container at room temperafaoreup
to two weeks, or in the freezer for up to 3 months.

Honey-Nut Oat Muffins
By: OwlOak

Ingredients:

1 1/2 cups buttermilk

1 cup rolled oats

1/2 cup your favorite nuts, finely chopped
2 tbsp. honey

2 thsp. vegetable oil

1 cup all-purpose flour, plus 2 thsp. reserved

1 tsp. baking powder
1/2 tsp. baking soda
1/4 tsp. salt

Directions:
Preheat the oven to 350°F/175°C.

Grease a muffin pan with vegetable shorteningjre it
with paper muffin liners.

Combine the buttermilk and oats in a small saucepai
heat just until warm, then set aside.

In a large bowl, combine the honey and vegetableith
the oat mixture.

Sift the flour, baking powder, baking soda and, saitd
stir into wet mixture.

Add the reserved 2 tbsp. of flour to the choppets$ land
mix well, then stir them into the batter.

Pour the batter into prepared muffin cups, abofGH.

Bake until lightly browned, about 30 minutes.

Remove from the oven and serve warm, or cool aadep
in a plastic bag for later use. They may be froperup to
3 months.
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Spinach and Mushroom Omelet

By: OwlOak

Ingredients:

8 eggs

1 pkg. frozen chopped spinach, thawed and squealrged
1/2 red onion, chopped

1 tsp. Italian seasoning

1 pinch cayenne pepper

6 bacon strips, cooked and crumbled

1 Ib, (454 gm.) fresh mushrooms, sliced

2 tsp. vegetable oil

For lunch we have:

Turkey Salad with a Twist

By: OwlOak

Ingredients:

3/4 cup plain, unflavored, yogurt*

1 lemon, juiced

Salt and fresh ground pepper, to taste

3 cups cubed cooked domestic turkey, or chickezagir
4 celery ribs, thinly sliced and diced

1/4 cup chopped green pepper

1/4 cup chopped sweet red pepper

1/2 medium red onion, finely minced

1/2 cup chopped walnuts or pecans, toasted - ggition
Paprika, as needed

1 cup cheddar cheese, shredded
Salt and black pepper, to taste
Chopped parsley, for garnish

Directions:

In a large nonstick skillet, sauté the mushroomeilirior
6-8 minutes or until tender. Remove from the pad
drain on paper towels to remove excess grease.
warm.

In a large bowl, whisk together the eggs, salt,ch
pepper, and cayenne pepper. Then stir in the dpi
onion, Italian seasoning and 1/2 the crumbled bacon

Pour into a heated skillet and cook until the bottbas
set.

Top with the mushrooms, remaining bacon, and sla@
cheddar cheese.

When the omelet is cooked through, flip 1/2 of jiton
itself and remove from the pan.

Sprinkle with the chopped parsley, cut into porsicand
serve immediately.

Fresh chopped parsley, as needed
Lettuce leaves, as needed
Cherry tomatoes, as needed

Directions:

In a small bowl, combine the yogurt, lemon juica and
pepper. In a large bowl, combine the turkey, celenjon
and peppers; stir in the yogurt mixture until congal.

Cover and refrigerate overnight, or for at leasiodirs, ta
allow the flavors to combine.

Just before serving, taste and adjust the seasorEind
stir in the toasted nuts.

To serve: Spoon a desired amount of the turkeyl satéo
a lettuce leaf and garnish with some paprika. Agjea-4
fresh cherry tomatoes around it and sprinkle thele/
thing with some paprika and fresh chopped parsley.

Note: If you wish to present it as a buffet itemuycan
place the turkey salad on a large platter on adbéettuce
and surround the whole thing with cherry tomatdetting
your guests help themselves.

*Yogurt works very well in the place of mayonnaideg.

had a father-in-law, now passed, who didn't
mayonnaise. So, | would use yogurt to make up 'lap'e
potato and macaroni salads as well as coleslawfgu
him...worked excellently. So much so, he alwayssted
that | make them for him for all the family picnics
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Laura’s Portuguese Sweet Bread
By AuroraRose

(adapted from the cookbook of Mme D'Albuquerque
Athayde)

Ingredients:

10 cups flour

2 1/2 cups sugar

9 eggs

1/2 tbsp. shortening, melted

1 cup warm milk

2 1/2 packets active dry yeast
pinch salt

Directions:

Dissolve yeast in 1/2 cup warm water and add 12
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sugar. Wait until it doubles in volume.
Beat eggs until fluffy.

Add yeast and some of the flour until it makes tevd(l
use about 3-4 cups).

Cover with "a cloth and a blanket" (I use sev
dishtowels), keeping warm until it bubbles (clogsean
hour).

Add melted shortening, sugar, milk, and salt. "Aldi
glass of Aguardente will be good also.” (This iseal-to-
the-Azores liquor made from grapes...| usually abeut
3-4 ounces of Christian Brothers brandy.)

Add the rest of the flour. Mix well, kneading seak
times. Cover (as above) and wait 'til it doubléslternats
the liquids with the flour, and usually end up heyito
knead in the last cup or two of flour, and | leterimore
than just once.)

Shape into 3 round loaves and place in cake
brushing with an egg wash.

Bake at 350° F/177°C until golden brown, about
t[‘ginutes.

Vegetarian Sloppy Joe Pizza
By OwlOak

Ingredients:

1 medium eggplant,
peeled and chopped*

1 medium onion, chopped
2 cloves garlic, minced

2 tsp. ground cumin

2 tsp. paprika

1/4 tsp. cayenne pepper
1 cup ketchup

2 tbs. apple cider vinegar
1 tbsp. brown sugar

2 thbsp. cooking oll

1/2 cup water

2 cups shredded cheese, divided — Mozzarella, Ginedd
or Jack Cheese work well

1 recipe 2 pizza dough (see below)

Directions:

Brown the eggplant in a large skillet with the eligil.
Add the onion, garlic, cumin, paprika and cayenepger

Allow to cook for 1 minute; then stir in the ketghwapplg
cider vinegar, brown sugar and water.

Simmer until thick, about 15 minutes.

Remove from the heat and divide between the f
crusts. Sprinkle with the cheese and bake for 10al2

utes, or until the crusts are browned and the ehéd

melted.

*1 |b. (454 gms.) 80/20 ground beef can be useplace
of the eggplant.

Basic Pizza Dough
By OwlOak
Ingredients:
1 pkg. rapid rise yeast
1 cup warm water
1 tsp. sugar
1/2 tsp. salt
2 tbsp. olive or vegetable oll
2 1/2 cups all-purpose flour
Cornmeal, as needed

Directions:
Preheat the oven to 525°F/274°C

In a large bowl, combine the 2 cups of flour, yeastd
salt. Stir the warm water and olive oil into flomnixture,

and then stir in enough of the remaining flour take g
soft dough.

Remove from the bowl and knead on a lightly flou
surface until smooth and elastic, about 4 to 6 teis
Lightly coat the bowl! with olive oil, or cooking sy, and
return the dough to it. Set the mixing bowl! of dbug a
pan of warm water, cover, and let rise for 10-2@utes.

Lightly oil 2 -12-inch (30 cm.) round pizza pansdan

sprinkle them with some cornmeal.

Remove the dough from the bowl, and shape in
smooth ball. Divide the ball in half and pat eadif lof
the dough out on the prepared pans. If you woldd &
larger single pan pizza, then pat all the dough aruta
cookie sheet in place of the 2 pizza pans.
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Grilled Beef-Stuffed Summer Squash
By OwlOak

Ingredients:

4 medium summer squash or zucchini

1 Ib. (454 gm.) ground beef*

1/2 cup chopped onion

1 egg

3/4 cup marinara sauce

1/4 cup seasoned breadcrumbs

1/4 tsp. salt

1/4 tsp pepper

1 cup your favorite shredded cheese, divided
Additional marinara sauce (optional)

If that's not enough to keep you going then fomginwe
have:

Shrimp Pasta Pomodoro

By: OwlOak

Ingredients:

1 Ib. (454 gm.) peeled and deveined medium shranp,
diced cooked chicken

1 Ib. (454 gm.) angel hair, or your favorite, pasta

1/4 cup olive oll

1/2 onion, chopped

4 cloves garlic, finely minced

1/4 cup white wine, optional

2 cups plum tomatoes, such as Roma, peeled andl dice] peeled, diced and sautéed eggplant, and the eaf]

2 thbsp. balsamic vinegar
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Directions:

Cut the squash in half lengthwise then cut a thice
from the bottom of each with a sharp knife to allibwio
sit flat.

Scoop out the seeds. Do the same to the pulp lgaviti4

-inch lining of pulp in the shells. Chop the pulpda

reserve.

In a large skillet, cook beef, chopped pulp andorover
medium heat until the meat is no longer pink. Ree
from the heat and drain.

Stir in the egg, marinara sauce, bread crumbs, peghipe
and 1/2 cup cheese.

Spoon filling into each shell and top with the rémniag
cheese.

Place on a greased, medium temperature grill. ,
covered, until the squash are tender, the fillimdéated
through, and the cheese is melted.

Remove from the grill and serve with the additig
marinara sauce, if desired.

*To make it vegetarian just substitute peeled amepped
eggplant and 2 tbsp. olive oil in place of the grdbeef.

1-14 oz. (396 gm.) can chicken broth
Crushed red pepper, optional and to taste
Salt and freshly ground black pepper, to taste
2 thsp. chopped fresh basil

Grated Parmesan cheese, to taste

Directions:

Bring a large pot of salted water to a boil. Adé tasta
and cook to taste.

While the pasta is boiling, pour the olive oil tolaage
deep skillet over high-heat. Add the onions andigand
sauté until lightly browned.

Add the wine to deglaze the pan then reduce thé th¢
medium and add the tomatoes, shrimp, vinegar
chicken broth. Stir in the red pepper, black peppait
and basil. Allow to simmer until the shrimp is ceol
Taste and adjust seasonings if needed.

Drain the pasta and add to the pan. Toss thorougtthy
the sauce. Return the mixture to a simmer thendtirthe
heat and pour into a large serving bowl, or ontarge
platter. Top with the Parmesan cheese and servedin
ately.

For a vegetarian friendly version, replace themsprivith

broth with vegetable broth.
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Garlic Cheese Bread

By: OwlOak

Ingredients:

1 stick butter, room temperature

1/4 cup mayonnaise

1/2 cup fresh grated Parmesan cheese
2 tbsp. garlic powder

1 loaf Italian bread

1 tsp. paprika

Chopped parsley

Vegetarian Taco Bowls

By: OwlOak

Ingredients:

2 cups cooked lentils, drained*
2 tsp. chili powder, or to taste
1 tsp. ground cumin, or to taste
1 tsp. hot sauce, or to taste
Salt and pepper, to taste

1 1/2 cups biscuit/baking mix**
3-4 thsp. cold water

1 medium tomato, diced

1/2 cup chopped green pepper
1/2 avocado, diced

1 medium red onion, diced

1 wedge lettuce, shredded

1/4 cup sour cream
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Directions:
Preheat the broiler.

In a medium bowl, mix the mayonnaise and garlic gow
der.

Slice the Italian bread in half lengthwise and geunsly
spread each half with the butter, then with the onapisq
mixture.

Sprinkle with the paprika, parsley, and graded Raar]
cheese.

Place the halves, face up, on a medium baking stredt
broil for 2 to 5 minutes, checking frequently, Urttie
cheese is golden brown.*

Remove from the broiler, cut into thick slices as®tve
immediately.

*Frequent checking is critical, as they can verychly
get away from you and burn. And, nobody wants teeha
that happen to them.

1/4 cup mayonnaise
1 cup shredded Jack Cheese

Directions:
Preheat the oven to 375°F/190°C.

Combine the lentils, chili powder, cumin, salt, grepper
Taste and adjust seasonings to suit your taste, bels
set aside.

Add the water to the biscuit mix and stir to formseaft
dough. Press the dough onto the bottom and upidles|s
of 4 oven-proof bowls which have been coated witbke

ing spray.

Divide the lentil mixture between them and top witie
tomato and green pepper.

Combine the sour cream, mayonnaise, avocado, dod [on
then divide and spread evenly over the top of ematd.

Sprinkle each bowl with some of the shredded chees
bake 20-25 minutes, or until heated through. Theesk
should be lightly browned and the bowls gently Hurgp

11%

Remove from the oven and top with the shreddeddett
Serve immediately.

*To turn this into a meat dish use 1 Ib. (454grbsowned
ground beef in place of the lentils.

**|f you prefer, cornbread mix can be used in pla¢ehe
baking mix - just remember when adding liquid tha
mix has to be firm enough to be molded into the lsow




Roasted Corn Salsa
By OwlOak

Ingredients:

4 ears roasted corn on the

cob, or thawed frozen

kernel corn

1 large red tomato,

chopped

1 small jalapefio pepper -

seeded, deveined, and

finely chopped (optional)

1 garlic clove, minced

2 tbsp. diced sweet red bell pepper
1/2 tsp. celery seed

1 tbsp. fresh lime juice

1 tbsp. fresh chopped cilantro

1/2 tsp. salt

1/8 tsp. black pepper

1/8 tsp. ground cumin

3 thsp. mild olive oil

Additional mild olive oil, as needed

Directions:

Remove the roasted corn from the cob and placenie-a

dium bowil.

Add the remaining ingredients and mix well. Adjss@a-
sonings, cover and refrigerate - overnight is bedet the
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flavors mingle.

To serve, remove from the refrigerator and allowetach
room temperature before using.

Roasted Corn ~ Oven method:
Preheat the oven to 400°F/200°C
Remove the husks and brush the ears with mild dlive

Place ears of corn on a baking sheet and roast5&0
minutes, or until the kernels start to turn a ligioiden
brown. If using frozen corn kernels, then just sgréhenn
on a lightly oiled baking sheet and continue asvabo

Grill method:

Remove the silk from the ears and soak in cold miatg
1 hour.

Remove the corn from the water and allow the ex
water to drain out.

Place the ears of corn directly on a grill set @hiheat.

Grill the corn for about 10-15 minutes, turning Bveou-
ple of minutes, or until the kernels turn a brigbktiow -
some of the kernels may have turned black frongtiie
ing process, but that’s ok.

Note: If you prefer, this recipe can be made with
roasted corn, but the flavor will not be the same.

Southwest Veggie Burritos
By: OwlOak

Ingredients:

2 small zucchini, yellow

summer squash, or one

of each, shredded

2 medium carrots, shred-

ded

1 medium onion, finely

chopped

1 tbsp. vegetable oil

2 cans black beans, drained and rinsed

1 1/2 cups corn, canned or thawed frozen
3/4 cup salsa

2 thsp. taco seasoning (homemade recipe follows)

2 tsp. ground cumin

1 cup shredded mozzarella cheese

1/4 cup fresh cilantro, minced

8 - 8 inch (20 cm.) flour tortillas, warmed

Directions:

In a large skillet over medium heat, cook the shuaar-
rots, beans, corn, salsa, taco seasoning, cuminraod
in the oil until tender.

Remove from the heat and stir in the cheese andildre
tro.

Spoon about 2/3 cupful towards the bottom of each t
tilla. Flip the bottom of the tortilla over thelfilg, then
fold each side toward the middle and roll it up.

Homemade Taco Seasoning Mix
By: OwlOak
Ingredients:

4 tbsp. instant minced onion

2 tbsp. chili powder

2 tsp. paprika

2 tsp. dried red peppers, crushed
1 1/2 tsp. dried oregano

4 tsp. salt

1 tbsp. cornstarch

1 tbsp. instant minced garlic

2 tsp. ground cumin
Directions:

Combine all the ingredients in a small bowl andnd
thoroughly with wire whisk. Spoon the mixture ingg
suitable container, tightly seal and label. Storeaicool
dry place. Use within 6 months.

This recipe makes 6 servings (about 2 thsp. edchaco
Seasoning mix - 2 tbsp. equals a 1.25-0z. (35 ghu) of
purchased taco seasoning mix.

CESS
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For dessert we have a cool and delicious treat: Chopped nuts

Maraschino cherries
Grilled Peach and Pound Cake Delight

By OwlOak Directions:
Ingredients: Heat the grill to medium low and lightly brush wibi.
4 ripe peaches, peeled, Place the peach halves cut-side down on the grilgxill
pitted and halved length- for 2 minutes, then gently turn over and grill io2 min-
wise utes more (they should be soft but not mushy). Re
1 pound cake, cut into 8 from the grill and set aside.

slices

1 stick butter, softened

Your favorite ice cream —

vanilla, chocolate and

peach would work well,

as would peach sherbet

Chocolate sauce (see recipe below)
Whipped cream

Lightly butter both sides of the cake slices anacel or
the grill until lightly browned on both sides.

Place a cake slice on a plate and top with 1 pduwatt
with the cut-side facing up. Put a scoop of iceanrén the
hollow and drizzle with chocolate sauce. Top
whipped cream, chopped nuts and a cherry.

Chocolate Sauce o
By OwlOak Directions:

Combine half-and-half, sugar, cocoa, and butter in
heavy, small saucepan. Whisk over low heat urgil th
sugar dissolves and the butter melts. Increashahtto
medium and whisk until the sauce just begins tarstm
Remove from the heat and stir in the vanilla arithapps

Ingredients:

1 cup half-and-half
1/2 cup sugar

1/4 cup cocoa

3 thsp. butter

1 tsp. vanilla extract

2.3 thsp. peach schnapps - optional Allow to cool before serving.

And to wash this all down we have: 1 1/2 cups beer
) Ice cubes, as needed
Summer Beer Cocktails

By: OwlOak Directions:
Ingredients: Place the concentrate in a gallon pitcher and héavater
and vodka. Pour in the beer, mix well and finidlnfy the
1 large can frozen lem- pitcher with ice cubes.
onade concentrate,
thawed* Serve over ice.

1 1/2 cups water

1 1/2 cups vodka * For a Tex-Mex flavor, use limeade concentratplace

of the lemonade and tequila in place of the vodka.

Well, there you have it folks, good food and driakhelp you, your loved ones and friends celehttagd=irst Harvest
Now, | ask you, who could ask for more than that?

From my Circle to yours...Happy Lammas!
Hugggs & B*B ~ OwlOak

This article contains recipes of my own, and/oeottredited individuals. Mine are either originalaaapted from
those I've acquired over the years, along with fianeicipes that have been handed down to me byydéeparted
family members. Any duplication of recipes credbgdthers is accidental and unintentional.

Responsibility for the source and content of anlylighed recipe is strictly the responsibility oétbriginator.

If any one wishes to comment or make suggestiortk@Pagan Kitchen please feel free to write me

<jrrl47@yahoo.com. Also, please mention "Pagan Kitchen" in the sabiine so it doesn't go into my "Spam" fild.

vith

July 2010 © James Rancourt, aka OwlOak
OwlOak lives in New England, USA and is a Wiccan Hjh Priest.
He has been an EW member since 2003.
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) perhaps provides a hint of animist origins in eartimes
The final piece of church doctrine that we will éakom

&" ! the encyclopedia regards the hierarchy of angele

$ / following passages from Pope St. Gregory | (540-664

provide a good explanation;

“The Old Ones were, the Old Ones are, and the @idsGQye know on the authority of Scripture that there aine|
shall be. Not in the spaces we know, but betweem.tirders of angels, viz., Angels, Archangels, Virt
They walk serene and primal, undimensioned andst®gwers, Principalities, Dominations, Throne, Chdm
unseen.” and Seraphim. That there are Angels and Archan
H.P. Lovecraft - the Necronomicon. nearly every page of the Bible tells us, and thekisoof

the Prophets talk of Cherubim and Seraphim. St.I,F

representations of spiritual beings in Western uralt
There would be few of us who would not be familidth
the modern-day, stereotypical image of an angel
shining being, replete in white robe, wings andsguyg
having a halo above the head; an agent of the eliwino together we have five Orders, and adding Angels

can provide aid in times of need. This is a bealiihd Archangels, Cherubim and Seraphim, we find ninec@
powerful image that has offered great comfort tmyn?f Angels.
as

over the years; and which, more often than not,

probably stemmed from our exposure to adaptatidns\@ will revisit the Judeo-Christian perspective angels
Judeo-Christian religious concepts. This may leadesto [ater; but for now, let us journey back in timethe dawn
conclude that angels are a little “fluffy” and ieeant to of history to see what more we can discover abbe

the practices of alternative religious paths. Hosveas is nature of angels as we slowly work forward from st
the case with many of the world’'s religions, thet® eggrliest of times to the more recent.

archetypal features that suggest common roots wdnieh
more ancient and fundamental than many of todéAfshaeological discoveries have shown that win
followers of those religions may be aware of orhwis human forms were venerated in what is widely carsid
concede. Such is the case with angels, who, irowarto be the cradle of civilization, ancient Mesopoiam
guises, have featured in religious and magicalucgltwhere civilizations such as the Sumerian, Akkadiad
since the dawn of human civilization. Babylonian arose from origins that extended badinire
to at least 3,000 BCE, on the fertile plains betwése
In this article, | would like to explore the Culallrorigins, rivers T|gr|s and Euphrates in what is now |raq_ci§|mt
characteristics, and modes of communion that h@en Reals and reliefs depict the great Sumerian godd§
associated with these majestic spiritual beingsesthose sexual love, fertility and warfare Inanna, (Babytou
earliest of times. It is hoped that in doing santl thoseBiblical counterparts Ishtar/Lilith), with a set @fings,
who read this article will become more aware Oﬂ trus which were believed to convey divine protectionwam
be better prepared to embrace should they wiskeli@n@ointing wings indicated her “worldly” aspect, wé
energies in their own religious and magical pr&stic ~ downward pointing wings indicated her “underwor,

i : S aspect. Preeminent depictions of the goddess tav late
Let us begin our exploration by considering theedud b ! picti g

I~ , ; _-shown.
Christian perspective on angels according to thindlia
Encyclopedia (www.newadvent.org/cathen). The
encyclopedia states that the word angel comes fiam
Latin “angelus”, which took its meaning from thebiew
term for “one going” or “one sent’, messenger.
Interestingly, it says that the Hebrew interpretatis
indifferent to whether the messenger is divine @man.

The encyclopedia further states that angels arsidered
to be “spiritual beings intermediate between God an
men”, and that they do indeed most often featurthén
Bible as God’'s messengers - for example, when the
prophet Zacharias received his revelations fronarzgel,
depicted as speak|_ng in_him". However, the rOIErslr%print from the “Greenstone seal of Adda” ca. 203
angels are not restricted to them being purely eregys. . : " T
4 . 2" BCE displayed in the British Museum: “Show
They may also act as personal guardians, as iedidat _ ~ . : o ; .
# 9™ . principal Mesopotamian deities including centra
the words of St. Jerome, “The dignity of a soudasgreat, e
i . o Ishtar - the goddess of fertility (indicated by tHaster of
that each has a guardian angel from its birth”; asd -
. . . dates) and war (the weapons rising from her shasld
divine agents capable of unleashing both constreictnd X ? "
: 2 . ~who stands winged for victory.” (source
destructive forces upon the material world — alltliee www.britishmuseum.org)
name of God. According to the Bible, even the wind 019
rustling in the tree-tops was regarded as an amgeth

when he says: ‘above all Principality, and Powend
Virtue, and Domination’; and again, writing to t
Cofbssians he says ‘whether Thrones, or Domination
Principalities, or Powers'. If we now join theseawists

Angels are undoubtedly one of the most familigy, "\ iting to the Ephesians enumerates four os;Eer
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The “Queen of the Night” relief ca. 1,800 BCE deyptd Wings appeared in other divine imagery in ancjent

in the British Museum: “The figure could be an asjpef Mesopotamia; in particular, on statues of the migtical
the goddess Ishtar, Mesopotamian goddess of séowmlcreature known as the Lamassu. This was a wingéd
and war, or Ishtar's sister and rival, the goddesslion having the head of a human — examples a€h
Ereshkigal who ruled over the Underworld, or thmave been found at the city gates of ancient cgieh as
demoness Lilitu, known in the Bible as LilithiSource: Nimrud. The wings of these creatures were thosthef

=y

bu

www.britishmuseum.org) mighty eagle, the most powerful bird in the sky who

oversaw all below. This, combined with the strengfth
The ancient Sumerians also worshipped a classthefBull's/Lion’s body and the intelligence of theman
powerful deities whom they called the Anu-Naki, @thihead, made the Lamassu a formidable protectiveure
literally meant “of or from the sky”. Studies oftatues of the Lamassu were positioned at citysgat
correlations between the literature and mytholofyhe repel those having ill intent who may seek to gztry.

1%

D

ancient Sumerians, and accounts appearing in biblfys, from the above, we can see that even fromethe

texts have suggested that some of these ancietitdehrly times winged beings had a strong associatiiim

may have served as prototypes for the archangaismb divine realms, the powers of protection and andelic

are familiar with today. For example: prototypes.

Enlil — “Lord of the wind”, was a ruling deity who
corresponded to the illuminating archangel Uriel.

Ninlil — “Lady of the air”, was the consort of Enlil who
corresponded to the messenger archangel Gabriel.

Enki — was a deity of crafts, water, intelligence and
creation who corresponded to the healing archangel
Raphael.

Ninurta — was a warrior deity who corresponded to the
protective archangel Michael.

Seven demi-gods called the Abgal were also worstipp
They were considered to be priests of Enki whoetias
sages or advisors to the earliest kings of Sumée T

ancient Akkadians knew them as the Apkallu, an® &%, | amassu - a protective mythological creatursmiy
worshipped them for their magical protective POWESRcient Mesopotamia that had the body of a bulliam
Stone relief carvings of the Apkallu were stratadic he head of a human, and the wings of an eagle '
placed in palaces and courtyards to deter malet/ot]en ' '

demons, and these carvings provide some of the mgstwill now move on to consider an ancient culfu
striking representations of the winged angelic atgbe which also venerated imagery of winged divinity
to have come from ancient Mesopotamia. ancient Egypt. Similarly to Mesopotamia, the cudtuf

Top right is a copy of an ancient relief depictioge of as renowned for the sophistication of its religideliefg

the Apkallu. The original is housed in the Brit d the beauty of the artistic representations®efdeities

Museum, London, and once guarded an entrance tov\;gleshi ed. particularly the goddesses. For me
throne room of King Ashurnasirpal Il (883-859 BCE) ome %f t’hpe most geauti?ul artistic represenlg:[':i?h

. i . 5
his palace at Nimrud(source: www.agelessartifacts.co hcient Egyptian goddesses are those showing wilsigld

re

ancient Egypt extended back many thousands of ydars

and Ma'at. Generally, these two representationsk Joo
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quite similar, with the only obvious distinctions i
appearance being in the headdress worn by eaclatMa’
goddess of truth, order and justice wears the dacre
ostrich feather of truth, and is often represertedher
primary mythological role of overseeing the judgitnef
souls entering the underworld. Isis, the great geddof
nature, fertility and magic wears a headdress shbpe a
throne. Her primary mythological role was the magic
resurrection of her slain brother and husband,i©sind
the bearing of his divine successor, Horus. Forhbot
goddesses, their magnificent wings symbolized the
protection that they could bestow upon the wortuyd
further demonstrated an association between thgedin
angelic archetype and divine realms in ancienyich.

Another interesting example of a winged spirituatity Depiction of a deceased person’s Ba, seen hovering
in ancient Egypt was that of the “Ba” - the part af above the body.

deceased’s soul which was associated with one’s non

physical individuality, that is, the personalityh&d Ba was

often depicted as a human-headed bird seen hovering

above the body of a deceased person, serving as a

spiritual link between the worlds of the mundanel an

divine. Finally, the Winged Sun Disc was a muchered

symbol of power and divinity in the ancient Egyptia

Mesopotamian and Hebrew cultures. Also regarded as

symbol of the eternal soul in ancient Egypt, thenyid The Winged Sun Disc - revered symbol of powemidyyi
Sun Disc was placed above temple doors to remioseth and the eternal soul.

who entered of this eternal aspect of themselves.

Zoroastrianism took hold in ancient Persia - agegive
now know as Iran. Though thought to have evolvednfr
the older Mesopotamian polytheist beliefs, Zoraastsm

is credited with having arisen at this time fromelth

teachings of the prophet Zarathustra (known taGheeks
as Zoroaster). Zoroastrianism is considered to Hes
world’s first monotheistic religion, due to its vebiip of
the supreme deity Ahura Mazda — venerated as tlreejo
of all good and light in the world. Aligned againstura
Mazda were the forces of evil and darkness, péiisdni

In approximately 650 BCE, a new religion called

t

by Angra Mainyu. In this manner, Zoroastrianism

promoted the dualistic moral concept of good verstik
Papyrus print showing winged lIsis. Zoroastrianism also promised a final resurrectian
heavenly realms for those who had lived a good|li

according to the moral principles promoted by that

religion.

Zoroastrianism became the official religion of thersian
Empire, which, during the period 550-330 BCE, cam
be the largest ancient empire in history, bringmgre
than half the known world under the rule of sucmdas

D

kings as Cyrus, Cambyses, Darius and Xerxes. These

rulers saw it as their religious duty to convereith
subjects to Zoroastrianism, which consequently céme
be a dominant religion in the ancient world. Beeao$
this, and its features of monotheism, moral duality the
promise of a final resurrection, Zoroastrianisnthisught
to have had a significant influence on the develepinof
other similar monotheistic religions that origindtie the

Middle East region; namely Judaism, Christianityd an

Islam.

In Zoroastrianism, we encounter angelic forms imare
familiar context, where they are referred to as AhaT

Tomb painting showing winged Ma’at.
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Spentas (“bounteous immortals”) and Yazatas (“dolera
ones”). There are seven Amesha Spentas, corresgpndi

to what we would recognize as archangels, with each

representing a particular divine aspect of Ahuraztiéa

For example, Spenta Mainyu is the holy spirit ofufdn

Mazda, whose dominion is the world of humans. Lake

archangels (and angels) in Zoroastrianism, Spertay

has an evil counterpart or daeva, which in thisecias

Angra Mainyu. The archangel Vohu Manah represéms t

“good moral life”, which is achieved in Zoroastrism

through the practice of the three pillars - “goodrds,

good thoughts and good deeds”. Vohu Manah is also

credited as being the archangel who appeared to

Zarathustra while he stood on a river bank, comrmend

him to attend the heavenly court of Ahura Mazdahed

the principles of Zoroastrianism could be discloged

him. Yazatas is the collective name for spirituaings

that we would associate with as being angels, whdem

up a great army of light in support of Ahura Mazda.

Amongst the most significant Yazatas was Mithra -

recognized as a Sun god of the old polytheist ialig

who, according to myth, captured and sacrificedaed

bull of plenty (believed by some to represent hifyger

the benefit of humanity; and by some accounts, lveas

of a virgin (some also credit Zarathustra himselthw

such a birth) at the winter solstice, and whenikd,dvas A modern artist's representation of Spenta Mainythe,
buried in a cave only to be later resurrected. AMy@esha Spenta (Archangel) corresponding to the
important amongst the Yazatas is a group called Bt of Ahura Mazdgsource: www.persiandna.com)
Fravashis - guardian angels of both man and na@me.
of the best known symbols of Zoroastrianism is
Faravahar, a depiction of a Fravashi in the formaof

human superimposed onto a sacred winged disc. Aan : d E ) h f
Spentas and Yazatas are honored by having monthe esopotamia an gypt to the emergence of n
amiliar forms in Zoroastrianism, the monotheidigien

Persian calendar named after them, and by haviegjfap : .
days on which they are commemorated. Zoroastri@hgneient Persia. Here, the gods and goddessedd

typically select a patron angel to be their pr(necQ ; )
throughout life, and make sure to honor that aing#teir supreme ’delty, Ahurg Mazda, and taSked with defey
regular prayers. that deity’s cause of light and good against thevda of

“false gods” who represented darkness and evilsTthe
polytheistic ways of old were overtaken by this 1
monotheist and moralistic religion — a forerunndr
similar religions that would also emerge in the dhd
east region. However, as we shall see, s
characteristics of the old polytheistic ways wo
continue to be reflected in angels from time toetirm
such characteristics as their capability for negatis wel
as positive acts. In the second part of this atiale will
continue our study by considering these and otbmues
when examining the prevalence of the angelic ayples
in Greco-Roman, Hebrew, Christian and Islamic relig
culture.

far, we have seen the angelic archetype evobra
arious winged representations of the divine, itsver
H protection in the old polytheist religions ofceent

Sources

The Faravahar, a famous symbol of Zoroastrianism

o - . . http://en.wikipedia.org/
which is a depiction of a Fravashi (Guardian Angel) R7en.WiKipedia.ong

ave way to hosts of “angels”, subservient to alsin
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© Graham D. Furnell — 18 July 2010
Graham lives in South Australia and is a student oWicca. He has been a member of EW since 2006.
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August Rune Reading:

Hagalaz - Ingwaz - Isa

Note: The rune readings will be slightly upgraded. Priorthis reading, the majority of the casts haverba single
draw. Henceforth, the casts will be a three runend(from left to right: present state, action te taken, outcome).

The portentous nature of Hagalaz (hail) still sisadeer current traumatic state. This is to be etqub@s the seeping
of hail into the earth is a slower process than ¢havater. Some of us might have experienceddthis past
month with different goals and the like, and wédl dtbubt some of our capabilities on whether wealyke or should
accomplish the objectives we set for ourselvesteNtmat these feelings are the bitterness of Aa#gsentment that
will soon melt away.

In order for us to spring from the harshness ofl*hae are warmly greeted with Ingwaz — the seédrowth and
fertility. We must take advantage of a nurturedugid and see our plans come into the fruition geesightly
deserve. As it stands in the line-up, the peribglestation is over, and growth soon follows. Histcase, Ingwaz is
rune of projective action. The action to be taleeto listen and guide ourselves to where we waugiot

Isa is the rune of ice; and although this mightseentradictory to go from a “hail” rune to an “lagine, Isa is here
to assure us that our future will be that of calitness. This will be a time where we can gazeuat
accomplishments with pride and reflect on what weehendured (Hagalaz), how we have matured (Ingvaaz)
how capable we are to do it all over again as yloteccontinues (Isa).

Bless Bless!

Rune Reading by: Diancécht Ondulfr Palsson - aka Rue Man

j*

Rune Man has been a member of Email Witches sinchd 17th Aug 2009

* +$ 0" ) |

Summer Sunset by Pari Dancing Birches by Pari
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Metaphysics situations, but why look gift horses in the moudiiz sun
was hot and the water was cold and clean and hluas
an apartment building pool, but our building didhdve

1 % one. So wherever | was, as always, | didn't hactua. |

slowly turned in a circle to take in this new wdter

( | wonderland. Although barely registering in my bral
) could still see that the very few others who waerehie

Death is one of two things...
Either it is annihilation, and the dead have no
consciousness of anything;
Or, as we are told, it is really a change;
A migration of the soul from one place to another.

eyes fell on Debbie

At first | didn’'t understand what | was seeing. Yheere
at the other end of the pool. It was the shallowl. dr
knew this because they seemed to be standing tipe
water and on my side of the pool | could not fde
bottom with my feet. There was movement and spias

Mandy. It was Mandy. She's the one who pushed rog detween them. It kind of looked like they were dagc

~ Socrates ~

into the maggot meat, the one who hung the deaq'bgy liked to dance to the radio together. Theyeyer
doie friends, often even partners in crime. When Mandsw

attached to the fishnet outside the bedroom win _ : ;
was the one who did a lot of very bad things aweags With Debbie, | knew any attempt on my part to dist
got away with it, even if tlid have the guts to tell, whicllY Sister from the pain she would cause me would
I didn't. Mandy wasnot a nice person. Even at the rigoTk- Mandy kept her too focused, always coachieg
old age of eight, I knew enough from past expesetoc O" the finer arts of torturing little girls.

never, ever, believe a promise or a smile if it wasing
from her lips. But she was good at it. And | was a suclg

who, even back then, always hoped for authenticity. the situation. But that wasnt always a good th

For reasons, that to this day are unfathomable dyland 2€cause Spock was a Vulcan and didn't quite uratedfst
her siblings were often in charge: compliments of H€ nature of human beings. But | watched anywAgs.

cSpock, it wasnytime to focus and | wasn't going to sh

mother. They were neighbors on the same long stieftc>*
this off.

road. They owned a house at one end, and we livéfki
apartment complex at the other. We were in bedljﬁful watched the two older qi

o . girls as they splashed
g/ilé)treltreér%al:f(;\rlzlrz; I’[TWeth(?nlf/a\I;:l}éitSeE\ll(?;Stleii trl\l/ley ;g::ewrestled on the opposite side of the pool. Whakéak
towheads were beacons of light for bad guys trg;ll“ke a game at first, quickly took on the appeaeant

: mething much more sinister. They weren't laughon
through an otherwise dark ocean of brown and black. yelling or screaming, but both their faces weraisched

Mandy and my sister Debbie were best friends, sy WR in identical masks of extreme concentration.

was Mandy in charge and not Debbie? At least
Debbie there was always a slim chance of fighting
way out or through whatever games she had floa
around in her head. There was no way out or thrqu
with Mandy. If you were stupid enough to get coatkr

you were in it deep until she decided to let you od resident’s apartment. She seemed to be crying.nlt

she had co-conspirators, like sheep herders, ttlerdister _, . ;
Rose and big brother Tony. All three towered oveﬂr@?nk | had ever seen my sister cry before, aritifled
$

Bgning back up for air. Debbie was flailing andasling
e crazy. Then Tony was in the pool pulling Debbiut
and carrying her up the stairs and into some unkr

like grown-ups, and Tony was a guy! Even if | di e. The whole situation made absolutely

nse. Debbie and Mandy were almost the same
][nanage to get past Mandy and Rose, Tony was tdo ﬁgy were the bad guys.yThey were on the samrg
or me.

There was no reason for them to be fighting amo

It was never a fair fight, whether you got caugftdne, themselves.

or three, or half a dozen. It was always an amb@ﬂée my older sister disappeared from view

separate, surround, and sick-em! Debbie never glégie unwittin e
) . gly felt myself drifting toward Mandy who as
either, but at least she could get bored and lusedst Or il standing in the shallow end of the pool. Idhi

get distracted by friends, weed, or just sometrshg oo, 0 myself again, a little girl who knew exaatllyat
found more mterestmg,.wherea}s the others were 9Pt0 do in this type of situation. | was still Spo
focused. .Get tone Of]; their attent:?)ns and tyOl':c kngm }Sbserving, analyzing, and collecting data. And ttiere
were going to suller no smafl amount of pain IO(/vas, directly in front of Mandy. And, before | &V

hum|l|t?]t|on|. rI]t \(/jvas aIII about r?evetre dommauon.thkneW what | was saying, out popped the ever pre
were the alpha dogs. | was a chew toy. question, “Why?”

This day though, seemed to be a very good onentin s, an adult looking back on this particular expece |

sure h,OW | ended up in SOMEONE'sS Swimming poo I\A/ays catch myself silently screaming at thedlitthe,
couldn't always remember how | got into some ofsth(?

water that dapeemedo be having a good time...until my

WI'Wen my sister’'s head disappeared under the waig| a
%andy’s arms plunged in from above, keeping hemff

ut something about the dance | was watching didn’t
tlite make sense. I decided to become Spock arngzana

ng,

rk

and

QO

ow
o

no
Brso

side
ngst

T
=

sent

rying to get my attentiorilWake up! Wake Up now! Y
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are not Spock! Get out of the poolOf course it didn't peacefully float out in front of me, and yet thene ao
work. It never works because it already happenedl. Idhger mine. My legs simply cease to exist.
matter how many times | relive it, that kid’s goingder.

Amazingly, | am clearly aware that, yes, | am dyibim
So there | was, little Spock, locked in place befdtandy dying and this is what it feels like. Yet it realtipesnt
by the sheer power of her mischievous glare. Toesecfeel like anything at all. | should be scared. Homme
for comfort. But Spock didn’t fear. He was not @atiure I'm not? | can almost connect with the fear, big $o far

who responded to human emotion. My present s@lhy. It is somewhere behind me and | debate |with

cringes to at knowing what comes next, and | braggself on whether or not | am supposed to retrievehe

myself for the wild panic | am about to relive. curiosity continues. | am baffled and incredib

) ) ) ) impressed. This is what it feels like to die. Tisisne...|
“Why did you just try to drown my sister?” Therewss, 5y dead.

said without the slightest twinge of emotion, adiden a

barely audible curiosity; a willing chew toy preeg Now my eyes are losing focus. | see a great baligbt
myself to the alpha dog. And | knew my mistake figshing towards me, growing, expanding with theatgst
moment | registered the twisted smile on Mandytefa speed to engulf me. It's so bright; bright and whitith
just a pinch of yellow. | try to focus on the yellavithin
the white. | am in the core of a fireless sun asduely|
notice my thoughts fadings it okay? If | go to sleep wi
g | wake up again? What if | don’'t want to gd®en therg
dis nothing.

“For the same reason”, she proclaimed in a stickget
voice, “I am going to drowgou”

In less than a second and longer than a lifetimea
plunged under the water. It happened so quickly yat

her.hand,s came down upon my he"."d in a surreal ?Igvrr\ﬁ awakened by a strange high-pitched sound aggh
motion. I'm sure | knew it was coming. | should bay

snatched in one more quick breath before the Wﬁ}qe(%hoke and cough up water. My throat hurts. isteg

swallowed me up. But even in slow motion | didrévie € cold wet cement my bOdy.'S lying on. l trn ead
time and open my eyes and for an instant | can’t seeeWhy/

vision clears | find myself lying on my back by thiele of

Spock was gone, completely forgotten along with KI§ Pool and, the brother, Tony is walking awayrfrme.
logic. And | was a small, weak, eight year old g]'rhat is when | realize the high-pitched sound \_Nrwdke
instantly engulfed in the rawest form of pure, liafed, M€ from my death was that of my own screaming.

terrifying panic, gripping and clutching and pugimat the

t bl holdi der.
Strong unmovable arms holding me tnder since the day it happened. What | couldn’t rememmibext

Her fingers were stone hooks anchored to my hair BAef period of time | had left my body to be iretsun
scalp and | didn't have the strength to peel thein Bl sister was able to stand witness.

Complete chaos exploded inside my head. My lungs _

began to burn and my cheeks expanded with whiat st AS Debbie watched from the balcony above, my

It is a memory | never suppressed. I've remembéred

y

[®]

ody

| had left. | needed to breathe! | thrashed andeguand floated motionless at the bottom of the pool. Tpny

gouged, trying to rip away from my own hair in orde sprinted down the stairs yelling at Mandy that $lael

reach the surfacedair for air, | screamed in my headdone too far. She was only supposed to scare ailhp

Hair for airl as if | was trying to barter for just one moH$- He jumped into the pool and fished my bodyajuhe
gulp. water and he and someone, whose identity my s

ister

couldn't remember, proceeded to perform CPR. | jwas

Don't breathe!l begged myselfif you breathe you willdead, she said. She could tell that my body wastye
die! If | don’t breathe | will die! Just shut up drdon’t when Tony placed it on the cement. They worked @
breathe! Not much of a choice here. | am nothing War approximately two minutes before | responded.
arms and legs now, flailing and tearing at the lsawfdmy

killer in a mindless, all convulsive pani@h God! Oh The moment | began to cough up the water from mgs

mp
m

1]

God! Oh God! I'm not going to make it! Tony and the unknown man quickly walked away fijom

me. | do remember that much, because it alwaysusen|
Involuntarily, | take the breath. It's the biggéseath my me that | had found myself alone and crying atside of
small lungs can hold; a simultaneous breath of liéeh the pool that day and nobody had come to my aidad
and of death; inhaling the water so completely tingt dead. Why am | here? It would be many years |ladéorb
body seems to become liquid itself. And | die. Debbie and | confided in each other and comparégkng

My terror transforms into childlike wonder. My eyage What made such a deep and permanent imprint o
open and | can clearly see that | am still underwlater, being, strong enough to effect how | interpret rifg, lis
but | no longer need to breathe. I'm not struggliogair not the panic and struggle | sufferédring my drowning,
because | no longereedit. Just think of the amazememiut of my continued coherent existerafer. | often find
of that! | register only slightly that someone @lding me myself wondering what more | would have discovefdd
under. It's so calm; unbelievably calm, and quiethad been left for dead just a minute or two loneéhat
register every muscle in my body dissociate frompsital did | miss by being brought back so soon? What did
sensation. | watch in awe as my arms slowly angle seen or heard? Would the sensation of my gy

" my

<

/Si
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body have returned? Would someone have come to m#ékdrent people tell different tales but all shahe ong
me and walk me home? Would | see Jesus, or Buddlbbatmon beginning, the awareness after their bnegf
Would | have found myself trapped within a firelesss, stops and that all encompassing incredibly brigdtit] -
or walking through the Elysian Fields? that light that had come to envelope me. The oui tr

know for certain is that it is not death that bergp much
To this day | still search for the answers to wlnatits us panic and pain, that causes so much fear in thedauf
after our physical deaths. And there are accosntspany it, but the struggle to stay alive. Life is whehe tpain
in fact that whole books have been published on libes. My two measly minutes on the other side W

existed in death much longer then my mere two resuplace to which some day | will return.

Revised July 2010 © by Tamra L. Consbruck
Tamra lives on the West Coast, USA and is an EcléctMetaphysical Witch. She has been an EW member
since 2003.

All is Spirit and Part of Me

A greater lover none can be,
And all is spirit and part of me.
I am sway of the rolling hills,
And breath from the great wide plains; |
| am born of a thousand storms, A
And grey with the rushing rains;
| have stood with the age-long rocks, &I.
And flowered with the meadow sweet; o
I have fought with the wind-worn firs, '
And bent with the ripening wheat; ::"'__,.f:-'f
| have watched with the solemn clouds, LI IO
And dreamt with the moorland pools; ":j
| have raced with the water's whirl, b
And lain where their anger cools; 1“
| have hovered as strong-winged bird, + .
And swooped as | saw my prey; 1!: =
I have risen with cold grey dawn, 'E.L'
And flgmec_j in the dying day; _-.-,;;-._
For all is spirit and part of me, e
And greater lover none can be. ’f""'?'

By Lettice D’Oyly Walters E

(Irish poet - b. 1880) % _"::E'F- i
S I

e T o I e L
™ 'li{,; ?ikéf oy il "

subject of near death experiences, from those wadw riothing short of a bright peaceful moment of wondgr
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| Hey guys, Squirrel said it's Lammas!!!

Psst!!l So where is it??

34

Okay, so where’s
the harvest???

We found it!!!

I'm not telling.
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Email

Witches is a pagan friendly email group attrating people

from all walks of life, from all spectrums of socigy and from all
around the world. Most are individuals seeking a pesonal practical
religion that can be adapted to their own needs andriteria, and
Wicca is a wonderfully diverse religion that meetshese needs. Email
Witches, a Yahoo! Group, is set up as a place whethose of same
interest can meet, discuss, share and gain more amfnation about
their chosen paths. All visitors to my website Combverscial.com are
welcome, so feel free to join us and make new frida.
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