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Back to the Emmer 
ne of the challenges of 
creating a new Pagan 
religion based on old 

Pagan religions is the yearly 
agricultural cycle.  It was hugely 
important to ancient cultures—and 
modern ones too, of course—but for 
most modern Americans, it just isn’t a 
part of our everyday lives, and doesn’t 
influence our way of thinking the way 
it did for the Ancients.  Can we really 
understand what the harvests meant, 
and what those harvest holidays 
meant, without directly experiencing 
them ourselves? 
 Back in 1996, our founding Senior 
Druid Fox went to England, and 
visited Butser Ancient Farm, a 
combination museum/farm that 
researches and uses ancient farming 
techniques.  He brought back some 
seeds of emmer wheat, one of the earliest varieties of 
wheat ever cultivated by humans, and we began our own 
efforts to grow our own wheat and use it in our own 
holidays, to better understand and experience those 
connections to the land and the Year Wheel that our 
Ancestors would have grown up with. Our efforts met 
with varying degrees of success, but after 2004 we didn’t 
have any land we could use for planting it, and seed 
generally only stays viable for three years, so after a while 
all we had to show for our efforts was old seed and a few 
remaining Bríd crosses made from the wheat. 
 A few years ago, after I moved to farm country and 
had a chance to plant once again, we ordered fresh emmer 
seeds and tried again.  The first two years were, well, 
terrible. We didn’t even have any sprouts to show for our 
efforts.  The land on this farm is very fertile, but that 
applied to the thistle and other weeds just as much as it 
does to the wheat. (Maybe more so!) 
 With nothing to show for our first two years, we went 
with a different seed supplier (Bountiful Gardens) and we 
used a seed starter this time.  Just one week in the starter 
box gave us lots of sprouts, which we transplanted into 
fresh topsoil in my raised garden bed at our An Bruane 
session in April.  I spent the next few months learning 
exactly how quickly the weeds could grow here, but the 

wheat had enough of a head start 
that most of it grew to full 
height.  We harvested it at our 
An Bruane in July, a little earlier 
than I was anticipating, but the 
stalks were going dry so it was 
clearly time.  We had also 
planted some barley seeds—
another one of the most ancient 
cereal crops—at the same time, 
but only two of those plants 
grew at all.  We obviously have 
a lot to learn about farming, even 
17 years later!  (We’re also very 
grateful that our food security 
doesn’t depend on our growing 
skills.) 
 So where do we go from 
here?  First, we’ve already made 
offerings of three of the stalks at 
our Lughnasadh rite.  Next, 

we’ll need to take the few hundred or so wheat stalks we 
have and thresh them, removing the heads and separating 
the seeds for planting next year.  I hope we can get a 
“threshing party” scheduled some time during the next 
few months at a time that’s good for everyone to help us.  
Then we can use the straw to make Bríd crosses around 
Imbolc.  Even if we’re not doing the Brídeog any more, 
we can still find a use for them.  And when spring comes, 

The harvest begins! 

Our small bounty of wheat awaits threshing. 
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we will bless our new 
seeds at our Spring 

Equinox rite, and 
plant them a few 
months later, and 
continue the cycle 
that connects us to 

our Ancestors and to the bounty that Ana brings to the 
local land. 
  
Yours in service to the Kindreds and the Grove, 

Rev. Rob Henderson, Senior Druid

  
 

Recipe: Colonial Sally Lunn Bread 
While Shining Lakes Grove doesn’t have enough wheat yet to make a Grove 
cookie, let alone a loaf of bread, we can still honor the spirit of the harvest 
season (and take advantage of the cooler weather!) by baking all sorts of 
yummy things. 
 I first tasted Sally Lunn bread at Gadsby’s Tavern in Old Town 
Alexandria, VA.  Supposedly it was such a  favorite of the venerable George 
Washington himself that it was sometimes called “Washington breakfast 
bread” or “federal bread.”  George was no fool.  Sally Lunn bread—which has 
a host of legends pertaining to its origins—is a delightfully rich, sweet bread 
that combines all the best aspects of yeast bread, batter bread, cake, and 
brioche.  What, you think that’s a lot for one loaf of bread?  Try it and see for 
yourself! 
 There are many recipes for Sally Lunn online; I’ve cobbled this recipe 
together from several sources, as well as personal experience.   
 
4 cups all-purpose flour 1 ½ cups milk 
1/3 or ½ cup of sugar 1 stick unsalted butter 
2 tsp salt Three large eggs 
1 packet active dry yeast 
 
 Mix 1 ½ cups of the flour with the sugar and salt, then set aside. 
 On the stove (or in the microwave), heat the milk and butter together until 
warm (not hot!) and the butter is melted.  Let the mixture cool a bit, then mix 
in the yeast.  Let it sit for 5-10 min. 
 Gradually pour the milk mixture into the dry ingredients and mix for about 
two minutes (with an electric mixer, ideally).  Add the eggs and another 1 cup 
of flour, and mix well again.  Finally, add the last of the flour and mix/beat 
until smooth. 
 Scrape down the bowl, cover it with plastic wrap, and put it in a warm 
place to rise, until doubled in size (about 1 hr). 
 Prepare two standard size loaf pans (you can butter and flour them, but I 
used cooking spray and lined them with a piece of parchment paper).  For a 
more “traditional” shape, you can use a bundt pan instead.  When the dough 
has doubled, divide it and put it into the pans.  Cover the pans with plastic 
wrap, and let rise again for about 30 min.  During this time you can preheat the 
oven to 350 or 375 deg. 
 Remove the plastic wrap (duh) and put the pans in the oven.  Bake for 35 
to 40 min.  The top of the loaf will make a sort of hollow sound if you tap it. 
 Let the loaves cool in their pans for five minutes, then turn them out onto a 
rack to finish cooling. 
 Try it warm, with freshly made honey butter, and you’ll be singing praises 
to the Father of Our Country, too. 
 —Contributed by Gen Stoyak 

Afterwards, we left offerings in gratitude for the harvest. 



Grove Calendar: Fall Equinox to Yule 

Social Events 
Coffee Hour: Join us for our monthly discussion of 
interesting topics.  9/27, 10/25, 11/15, 12/6, 8-11 pm at 
Sweetwaters 

Meetings 
SLG Business Meeting: Discussion of general business 
and setting of the calendar.  10/8, 11/12, 12/10, 7-9 at 
Panera 

Fundraising 

Olga’s Kitchen Fundraiser: "Simply present this flyer 
and we will donate a percentage of your bill to Shining 
Lakes Grove, ADF."  (Flyer can be found at 
http://olgas.com/) 9/27, all day at Olga’s 
 

Helping the Huron 
River Roundup: Collect water and insect samples from 
streams in the rivershed.  Sponsored by the Huron River 
Watershed Council.  (You must register in advance for 
this! jfrenzel@hrwc.org)  10/12, 9 am-3pm or 11 am-
5pm, meet at NEW Center 
Bug ID Day: Count the insect samples we collected 
from streams in the rivershed.  Sponsored by the Huron 
River Watershed Council.  (You must register in 
advance for this! jfrenzel@hrwc.org)  10/20, 12-3 pm or 
2-5 pm, meet at  NEW Center 

Rituals 
An Bruane: Rituals and advanced spiritual exploration for 
those who wish to go beyond the standard High Day rites.  
Members only, please.  10/15, 11/26, 7-9 pm at Rob’s 
Liturgists’ Roundtable—Ritual Planning:  Help us plan 
our Samhain and Yule rituals.  All welcome.  10/22, 12/3, 7-9 
pm at Sweetwaters 
Fire Lighting Ceremony: We gather together to kindle the 
hearth fire and take it to our homes, to tend through the night 
and bring to the ritual.  We will also do craft projects for the 
next day's ritual.  12/14, 7 pm at Rob’s 
Yule Rite: Join us as we honor Danu and Bel, our primal 
mother and father deities.  There will be a raffle and potluck 
after the rite.  12/15, 2-5 pm at ICC Ed Center 

Public Service 
CROP Walk: Join us as we help raise funds for local 
charities! For more info: http://www.icpj.net/program-
areas/hunger/crop/ 10/6, 1 pm at St. Clare Episcopal 
Church/Temple Beth Emeth 
 
 
 
 Samhain Weekend 

November 1st and 2nd 
Botsford Recreational Preserve 

3015 Miller Rd., Ann Arbor 
 
Two days of rituals, workshops, and celebration! 
 
Schedule: 
Friday 
7 PM: Fire Lighting Ritual 
8 PM: Swearing In of the New Leadership Council 
9 PM: Non-Celtic Ritual of some sort 
 
Saturday 
1 PM: Workshop of some sort 
2 to 4 PM: Samhain Afternoon Ritual: Join us as we 
celebrate the reunion of our tribal father Lugh and 
our river goddess Ana. This ritual will feature a 
craft project, and is suitable for all ages. There 
will be a raffle and potluck after the rite. 
4 to 5 PM: Workshop of some other sort 
5 to 6 PM: Ritual Prep 
6 to 8:30 PM: Samhain Evening Ritual: Join us as 
we honor the Ancestors and Mannanan, our god 
of the Otherworld. This ritual uses themes of 
death and rebirth, and may not be suitable for 
young children. 
8:30 to 10 PM: Ancestor Dinner. Bring your 
ancestors' favorite dish to share! 

Per our new bylaws 
amendment, all Grove 

memberships will be due at 
Samhain.  So if you've been 
wondering when to give us 

your dues, now you know!  If 
you won't be at the Samhain 
rituals, you can always send 

them to us at:  
 

Shining Lakes Grove, ADF  
PO Box 3901  

Ann Arbor, MI  48106 
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9 pm 
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6-9 Evening Rite 

Cavallo 
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Rob’s 

15 
2-5  Yule Rite 
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WINTER BEGINS 
 

Addresses: 
St. Clare Episcopal Church/Temple Beth Emeth,  

2309 Packard St., Ann Arbor 
Cavallo Equestrian Center, 2185 N. Harris Rd., Ypsilanti 
ICC Ed Center, 1522 Hill St., Ann Arbor 

NEW Center: 1100 N. Main, Ann Arbor 
Olga's Kitchen, 3399 Plymouth Rd., Ann Arbor  
Panera Bread, 1773 Plymouth Rd., Ann Arbor 
Rob’s, 11623 Lisa Lori Ln., South Lyon, (734) 277-1897 
Sweetwaters Cofee, 3393 Plymouth Rd., Ann Arbor 
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