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Greetings from the Trayn’d Bandes of London, a federation of living history groups for the period 1585-

1645, distinguished by their pursuit of both civilian and military activities, cultivation of first-person interpretation, 
and fanatical devotion to historically accurate mayhem. 

The constituent groups are Gardener’s Companie (centered in Virginia-Maryland), the Tabard Inn Society 
(centered in Ontario), and the Westminster Trayn’d Bandes (centered in Texas). 

The FDBQ at present time is published bi-annually by Gardiner’s Companie. 
______________________________________________________________________________ 
 

CALENDAR 
 
March 17 & 18 - Military Through the Ages: Jamestown, 
VA. The Settlement hosts as reenactors depict soldiers and 
military encounters from the Middle Ages to modern times 
demonstrate camp life, military tactics, and weaponry. The 
call for volunteers is great for this annual event. Volunteers 
may sleep in the fort with prior notice. POC Sandy Toscano; 
410-569-9078; jimandsandytoscano@comcast.net (Other 
Event) 
 
April - Work Weekend (Northern Virginia): Chance to 
prepare for the Anniversary Celebration in May; Hosted by 
Tom and Heather (animal free home). The date is to be 
determined and more info to come! 
 
April 13-14 – Night on the Town: Hosted by the Baron of Lochmere (SCA); Annapolis, Maryland. Non-SCA 
members fees: $16 site, $21 on-board;.www.lochmere.atlantia.sca.org/nott9.php; Gardiners POC Sandy Toscano; 
410-569-9078; jimandsandytoscano@comcast.net and Robert Mellin 301-617-0843; elsworthy@netzero.net (Other 
Event) 
 
April 27-30 – Ft. Frederick Market Fair: 18th century artisans, craftspeople, and sutlers – great shopping. Service 
charge (last year $6.00). Hours – Thursday – Sat. 9 am – 5 pm and Sun. 9 am – 3 pm. 301-842-2155. Located 
approximately 30 minutes north of Frederick, MD. (Contact Greg and Diane if crash space is needed, 
glewweg@adelphia.net) 
 
May 11-14 - Anniversary Celebration: Jamestown, VA. This is a once in a lifetime chance to participate in the 
event celebrating the 400th anniversary of the landing at Jamestown, Virginia. Three days centered at the Jamestown 
sites. will feature pageantry, musical performances, cultural presentations and celebrity appearances. 
www.americas400thanniversary.com; Please Note: In order to participate, you must R>S<V>P> with the Fort 
Coordinator and have the photo volunteer I. D. issued by the Jamestown Foundation. POC Sandy Toscano; 410-569-
9078; jimandsandytoscano@comcast.net and Robert Mellin 301-617-0843; elsworthy@netzero.net (Other Event) 
 
Mousehole: Postponed until 2008 due to the above event. 
 
June 30 – July 1- Workshop Open House: Hosted by Jeff and Laura Morgan at their home. POC Jeff Morgan 
434-985-3944; jeffum2000@yahoo.com
 
October 7-9 Defender’s Day: Ft. McHenry; Reenactment of the Battle of Baltimore which includes living history 
camps from 1812; Pikemen are needed. POC Sandy Toscano; 410-569-9078; jimandsandytoscano@comcast.net

In This Issue 
 
● Meeting Minutes, Feb. 17 
 
● Pottery: Daily Life in London and Jamestown 
 
● James Fort Building Interpretations in a Nutshell
 
● Companie Jamestown 400th Anniversary 
   Volunteer T-shirts 
 
● Resources and Merchants 
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Fall Event: Details to be announced. 
 
October - Jamestown Training; To be determined (tentative Oct. 7-8, Columbus Day weekend). 
 
November 22-24 - Foods and Feasts: Jamestown, VA; Butchering, larding, and cooking demonstrations are 
highlighted. Military demonstrations are scheduled. Put all your James Fort training to work! POC Sandy Toscano; 
410-569-9078; jimandsandytoscano@comcast.net and Robert Mellin 301-617-0843; elsworthy@netzero.net
(Other Event) 
 
2008 
 
January - YULE: The Barn in Abingdon; Forth Annual Elizabethan Dinner accompanied by gaming, Father 
Christmas, and spontaneous frolicking. POC Diane Glewwe; 301-698-1269; noblewood@adelphia.net
(Major Event) 
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Event Type Descriptions: 
 
Major Events: These are the most important ones in the calendar and everyone is strongly encouraged to try to make it to as 
many of these as they reasonably can. They tend to be at our highest level of authenticity with a goodly amount of persona 
play. 
 
Minor Events: These are smaller events which people are encouraged to attend if they wish. They still tend to be at a high level 
of authenticity, but there may not be quite as much persona play.  
 
SCA Events: These are standard SCA events that some of our members will attend. Our authenticity will often not be at a 
different level, but it does not set the standard for others around us. There tends to be very little persona play, except at 
Pennsic. 
 
Other Events: These are events that tend to be outside our normal timeframe, have good shopping opportunities, or don't really 
fit into any other category but may be of interest to the group. Workshop Events: These are events that are intended to 
accomplish a goal, always done in modern attire. These are intended for members first, and others if room/time permits. 
 
 

Meeting Minutes Feb. 17, 2007 
By Sandy Toscano 

e took advantage of the fact that quite a few 
embers were all together at the same time and place 

nd had a meeting.  It’s been awhile. 

ome information that was given at the Training 
eekend: 

o one under 16 will be allowed to volunteer.  Cindy 
ought for and was given an exception for Gareth 
yea!).   

olunteers will most likely be bussed in from an off-
ite location to be named later. 

veryone who has anything to do with the 400th 
nniversary celebration will be given a new badge 

pecific to that event.  So despite I’ve been trying to 
et everyone to get a badge, it appears that they are 
oing to be re-badging everyone anyway.  Cindy 
eally really hopes they will be able to start doing this 
t MTA, but she doesn’t know.  This process takes 
bout 5-10 minutes per badge and there are docents, 
ostumed staff, admin staff, totaling up to about 450 

people needing new badges at the last minute.  This 
could be a nightmare. 
 
MTA will be the dress rehearsal for Landing 
Days.  We’d like everyone to turn out with all their 
stuff, make sure it’s all working, and practice the 
drills.  Then we can do some fine tuning at either a 
workshop or perhaps Night on the Town.   
 
Belt fittings for sword hangers are going to be cast by 
Rob – Thanks Rob!  Cost to be determined.  Those 
who do not have anything for carrying a sword are 
first priority, followed by those who would like  
something more period.  Contact Rob at 
rmorgens@ieee.org. 
Those who are in need of accoutrements for their kit 
(i.e., armor, caliver, pike, etc) should be contacting 
Jeff (jeffum2000@yahoo.com) so that those who are 
not participating can maybe lend to those who are 
participating.  Tom has been making targets 
(www.bloodandsawdust.com) and is anticipating a 
target-making workshop sometime in April. 
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Diane Glewwe will be the coordinator for Yule next 
year.  Yule will most likely be at The Barn 
again.  Vic (and Carla?) will be writing the mystery. 
 
There was a consensus to not have a Gardners 
Encampment at Pennsic this year.  If you’re going, 
you’re on your own. 
 
Troy has taken over the web pages and will be 
creating a new site.  I believe he has grabbed the 
domain name gardinerscompany.org.  He is also 
creating a forum for discussion.  I’ve seen it, and I 
think it will be a Good Thing.  This way e-mail 
threads don’t get lost.  I pushed everyone into voting 
to move to the forum when it’s ready.  We’ll see how 
it goes. 
 
Also, on the subject of web pages.  Update your 
persona information and send it to Troy 
(troysholt@yahoo.com).  Troy is working on setting 
up a way of being able to do this yourself once the 
new pages are established.  Hopefully that won’t be 
too much longer.  The current rogues gallery is pretty 
dated.  Like Kate is married at 7 years old.  The 
current listing of merchants and sources on our web 
site is also really out of date.  Most of us have new 

resources for various things like linen, buttons 
etc.  Please send your sources to Troy so that he may 
update the resource list.   
 
The Volunteer Training weekend had a fantastic 
turnout.  There were about 45 people there (or 
more).  We toured the galleries, had some of the 
basic methodology classes, and some new classes on 
Angolan culture, 17th Century Women, Military drill 
and exercises (see Jen’s flikr account 
http://www.flickr.com/photos/jenthies/sets/72157594
544679364/) 
Foodways, and Powhatan Indian Society.  It was a 
great weekend and I think Cindy is going to continue 
these Training Weekends after the 400th Anniversary 
Celebration.   
 
Last thing – We also discussed having a Fall Event of 
some sort.  Everyone was enthusiastic about it but we 
did not really decide anything.  We have several 
options:  1) An event at the Farm (pending Bob and 
Laura’s approval)  2) An event at Jamestown – we 
could do a period evening in the fort  3) Show up as a 
unit to the Saint Mary’s Citie event.  4) Just do a 
workshop weekend.  I’ll pester for a decision later. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“Great Britons:  
Treasures from the National Portrait Gallery, London” 
April 27 through September 3, 2007 
At the National Portrait Gallery, Washington, DC 
 
The National Portrait Gallery will present an exhibition of great treasures from the National Portrait Gallery, London, in 
celebration of its 150th anniversary. By bringing to America approximately 60 of the finest painted portraits and 
photographs of the most significant British figures of the past 500 years, this exhibition will demonstrate the common 
histories of the two countries. The presentation will feature such influential figures as great monarchs Elizabeth I and 
Elizabeth II; individuals who created political change from Henry VIII and Oliver Cromwell to Winston Churchill and 
Margaret Thatcher and inventors from Sir Isaac Newton and Charles Darwin to Stephen Hawking. 
 
www.npg.si.edu
 
General Information: (202) 633-1000 
Location: The museum is conveniently located at Eighth and F Streets, NW, D.C., 20001, above the Gallery Place-
Chinatown Metrorail station (Red, Yellow and Green lines). 
Museum Hours: 11:30 a.m.-7:00 p.m. daily Closed December 25; Admission: FREE 
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Review 
By Diane Glewwe 

 
“Everyday Life in London & Jamestown” 

Presented by the Museum in Docklands, January 26, 2007 
Speaker: Jacqui Pearce 

 
 An empty clay pipe is laid on a table by the hand of a twenty-something year old man. He 
turns all too quickly. The butt of the weapon he is cleaning strikes the earthenware mug next to 
the clay pipe. He curses to find that the loss of his favorite mug is due to a friend of his entering 
the quiet room without greeting. Into the hearth went the broken pieces. 
 London or Jamestown? Could be either and that was the point of discussion provided by 
the pottery and clay pipes presentation by Jacqui Pearce, from the Museum of London for the 
Museum in Docklands. 
 Within an hour the audience received a very detailed, but brief history of Jamestown, 
history of pottery in London, and viewed slides showing examples of the parallels of pottery and 
clay pipes from London and Jamestown excavations. 
 London had two types of stoneware. Locally, South London had plants which produced 
“earthenware” or redware. “Whiteware” was made in the present day Surrey/Hampshire area and 
referred to as Border ware. There is no evidence that the colonists 
made their own pottery until about 1630. Until that time they had to 
rely on imports from England. 
 Many pieces mentioned in the lecture would be familiar to 
living history people, such as bowls and mugs whose uses are 
common knowledge. Examples of these items of similar designs 
were found in both London and Jamestown. Some of the items f
in both locations had black soot remains on the outside, bottom
giving evidence that even these small items may have been placed in
the coals to be warmed. 

ound 
 

 

lazed 

re were 

 Porringers and jugs have been found at the Jamestown site 
along with a more unusual goblet that was dated from the late 16th century. At our Companie 
meals, the familiar jugs used to serve sauces are small drinking jugs and were around twelve 
inches or less. Counterparts of these abovementioned pieces have been excavated from London 
sites. 

 Metropolitan Slipware, made in Essex, was found in 
Jamestown. It has been dated from the mid-1600s. A candlestick with a 
slipware type glaze was found at Jamestown. It has a brown lead g
with white slip ware dots under the glaze which presently look yellow 
in color. It had no handle. Similar candlesticks made in whitewa
also found. Although due to the costliness of candles there is not an 
abundance of candleholders found in Jamestown. 
 Chamber pots were another common item in use at both locales. 

The familiar shaped pottery we immediately look at and say “chamber pot” was the common 
design since the late 1500s. Prior to that Ms. Pearce stated that any type of appropriately sized 
pottery would have been used. 
 Another item in common to both places and found in Jamestown was a chafing dish. 
Made of earthenware, the base would have an opening into which live coals were placed. 
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Unfortunately the slide from which the drawing was produced did not 
show any opening or perforations that would be typical of this type of 
ware. The bowl would hold the contents to be warmed. In Alison Sim’s 
publication, Food & Feast in Tudor England she states that a chafing 
dish would be used for delicate work such as making confections and 
possibly some sauces. The entire dish could be supported over the heat 
by a tripod or hung over a heat source. It may also be used as a fuming 
pot to burn substances or oils to scent the air. 

 If one were to note the list of occupations of the men 
arriving on the first supply ship in 1608, Robert Albertson 
would be listed as a “perfumer”. Like apothecaries, perfumers 
had skills and equipment for distilling, filtering, and 
powdering various substances. Jamestown Rediscovery 1994-
2004, by William Kelso, states that the fuming pot found on 
site is Red Border ware produced in the potteries along the 
borders of Hampshire and Surrey making this one rare since 
most were being made from redware or silver. The Museum 
of London has a similar, but complete, Border ware fuming 

pot in its collection. The accompanying illustration was taken from 
that slide. Mr. Kelso reports that a perfumer was probably sent to 
Jamestown to search the woods for new ‘simples’ that could be made 
into effective perfumes marketable in London. 
 Earthenware sugar loaf molds were excavated at Jamestown 
along with butter pots. These butter pots were probably how butter 
was shipped to Jamestown as provisions. They held 14 pounds of 
salted butter. It’s believed that the lids were made of wood. They 
stood approximately 7” wide x 12-15” tall and were in use in England 
since the 15th century and continued into the 18th century. In the 
future James Fort will have some butter pots as an order with a potter 
has been commissioned. 
 There are examples of excavated pottery, both from London 
and Jamestown, which reflected status. These are often referred to as 
“status items”. Italian Slipware was circulated to England by way of Dutch traders. Northern 
Italian Slipware has a very dark, mottled glaze. An example, a mug, is on display in the 
Jamestown Settlement Museum. Spanish ware from the Seville area also made its way to the 
New World by way of traders. Included in these wares were pots for transporting olives and 
fruits. 
 At the historic site gift shops you can purchase a status item to take home. One 
Jamestown dig found a bottom fragment from a Chinese porcelain cup. Reproductions of the 
complete cup have been made of this delicate piece of history. Almost identical cups have been 
found in London. 
 It is the following two pieces that have puzzled archeologists and pottery experts. 
 One is the “Pig Pot” also known as a “Schweinetopf”. To a modern eye it resembles a 
quirky casserole dish. In an e-mail correspondence with Ms. Beverly Straube, Senior Curator, 
Jamestown Rediscovery, APVA, she noted that: “the Schweinetopf did not come from a sealed 
context, so we don't have a date beyond early 17th century. I know of no other instance of this 
form being found in America.” The publication, Ceramics in America 2005, features an article 
by Ms. Straube about the “pig pot”. A photo shows the finds from Jamestown in fragments, but 

 5



the identifying feature of the pot is apparent, the thumbprint 
indentions decorating the pot are on one of the fragments. 
In the article Ms. Pearce is also quoted and refers to the pot 
as a “bräter” or roasting pot. A Schweinetopf is featured in 
the 1605 Dutch painting by Joacim Wtewael on a table in 
the left of the scene. The line drawing was made from a 
slide of a pig pot in its entirety from the Museum of 
London. It’s possible that there would be another handle on 
the opposite front side to resemble ears. 

 The other 
puzzling piece is on 
view at the 
Archaearium, the 
new APVA 
archeological 
museum on the 
Historic Jamestowne 
site. It is being 
interpreted as a 
“shaving dish” in the 

barber-surgeons display case. It is illustrated it here as a cut-away for a clear understanding of 
how the Border ware has been formed. Ms. Pearce did not know the use of this item, but both of 
the above mentioned pieces have experts asking why some one would bring these items from 
London, assuming and taking into consideration the limited space on the ships. 
 Excavated clay pipes manufactured by Robert Cotton are also on display at the 
Archaearium. Cotton arrived in 1608. It’s not known what Master Cotton’s occupation was in 
London, but he is listed in Jamestown documents as a "tobacco-pipe-maker".  These pipes 
display decorative stamps which reproduce images similar to pipes found in London from the 
same period. Cotton’s pipes are dated to the early James Fort, around 1610 and none have been 
located at any other early Virginia sites. 
 Food & Feast in Tudor England informs that household inventories had limits such as: 
inventories were made for movable goods worth over £5. This excluded many households and 
articles of little value were not recorded, such as pottery. This gives a false impression that 
pottery was not used much, especially in wealthy households, yet archaeological digs prove 
otherwise – especially at Jamestown. 
 
 
Information included in this article came from the following sources: 
 
Jamestown Rediscovery 1994-2004; William Kelso with Beverly Straube, ©2004 Association 
for the Preservation of Virginia Antiquities. 
 
Food & Feast in Tudor England, by Alison Sim; ©1997; Sutton Publishing Ltd., Gloucestershire. 
 
The Jamestown Ceramics Research Group has been formed to identify and define all the ceramic 
ware types that appear on pre-1650 Jamestown and vicinity sites. If you are interested, check out 
their website: http://www.apva.org/resource/jcrg.html
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Wondered what happened to the 
original reproduction of the Discovery? 
She is on loan to the Museum in 
Docklands. As you can see she is well 
taken care of. 
 
 
 
 

 

There are lots of events aro
organized by the Kennedy 
might interest you. 

For a complete schedule, in
washington.org/shakespear

•  Shakespeare Monologue
Feb. 15. 
•  New York City Ballet's "
4. 
•  Singing Shakespeare, Sig
•  Shakespeare's Birthday O
•  Bill's Buddies -- Folger P
•  Shakespeare Family Day

For more information on S

2007 is a jubilee year for 
as Shakespeare's home i

 

All the Area's a Stage  
und the area as part of the Shakespeare festival, which is 
Center and the Shakespeare Theatre Company. Here are a few that 

cluding ticket prices and other information, go to 
e and click on "Event Calendar." 

 Competition for Students Grades 6-9, University of Maryland, 

A Midsummer Night's Dream," Kennedy Center, Feb. 28-March 

nature Theatre, April 4-9. 
pen House, Folger Shakespeare Library, April 29. 
erformance Workshop, May 7. 
, National Building Museum, May 12. 

hakespeare, visit folger.edu

the Folger Shakespeare Library. Join us as we celebrate 75 years 
n America with performances, readings, lectures, exhibitions, and 

even a radio documentary!
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Jamestown Interpretation in a Nutshell 
Complied By Diane Glewwe 

 
 
The following information has been taken from the Interpretive Plans for the James Fort Volunteers. Interpretations 
for the Church, the Forge, and the clay oven have deliberately left out due to their complexity and special focus. If 
you are interested in information about these two sites contact the Jamestown Volunteers Group on Yahoo Groups 
or any of the members of the Companie who volunteer annually. 
 
CAPE MERCHANT’S OFFICE 
 
● The Cape Merchant was in charge of the storehouses, 
including all supplies coming into Virginia and all goods 
exported back to England.  
 
● This position was a one year elected office of the Virginia 
Company. The cape merchant was responsible for the 
supervision of the provisions and commodities as well as the 
expenditures and profits of the Company. He would have been a 
man of status and probably did not live in the building 
designated as his office. At each of the various storehouses or 
magazines in Virginia, he may have had two clerks – one kept a 
record book for goods and supplies coming into the storehouse 
and another clerk to record supplies being issued out. It is 
possible that the clerks may have lived in the cape merchant’s 
office when living quarters were crowded. 
 
● The first cape merchant was Thomas Studley who died in August of 1607. John Smith was then appointed cape 
merchant and it was he who became involved with trading for supplies with the local natives. It is Smith’s accounts 
that provide modern readers with insights into the Powhatan culture. 
 
● Interpretive activities for this building can be to demonstrate penmanship with a quill, have visitors make entries 
into a ledger, discuss company record-keeping practices if known, point out small examples of trade items from the 
Powhatans and commodities from England: rush mat used as wall covering, Indian baskets filled with furs, and glass 
beads. 
 
 
KITCHEN 
 
● Kitchen Structures were common n any seventeenth century fortifications and garrisons and were probably a site 
to carry out bulk preparations, with some cooking as necessary. (Chicken coop is attached to the kitchen to house a 
period breed of poultry – Red Dorking.) 
 
● Generally, rations to soldiers were made up of any of the following 
items: meat (being either beef or pork, or if not available a suitable fish 
substituted), bread (either biscuit, or flour to be baked into bread, or 
biscuit locally), oats or barley, peas or beans or rice, butter, cheese, and 
finally beer. 
 
● The kitchen may have been the place to prepare the elements of the 
daily rations for issue. Salted meats for example would have required 
washing and soaking to remove salt to make the meat edible again. 
Daily allowances of flour (if available) may have been baked into bread. Local game would have required dressing 
and butchering. Items such as cheese and butter, oil, and alcohol would have been measured out to ‘messes’ of 6 or 
more men. 
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● The duty of the bakers and the cooks was not only to ba
boil, or dress company provisions entrusted to them, but als
private provisions from individuals. The sole duty of the 
bakers and the cooks was the preparation of rations and 
provisions, being excused from all other duties and labor. 
 

ke, 
o 

 In supplying its men, the Virginia Company took on the 

both in 
 

gh the 

UTTERY 

 James Fort was an extension of European military 

odstuffs. 

 “Buttery” derives from the Old French word 
s or 

r 

 

 Foods that were valuable or scarce and attractive 

 certai

 The cape merchant and his clerks were responsible for the inventory and distribution of items into and out of the 

 Beer and cider were reported in tuns (2 butts (216-280 gallons) or 4 hogsheads). Vinegar, cider, oatmeal, and salt 

OLDIER’S BARRACKS 

 The barrack building would be where men were housed prior to being assigned to a unit or a mess of men (on an 

 It was a communal use building. Beds can be set up in the evening and dismantled in the morning to make best 
 

 The fireplace would be used for individual use. Any supplies needed to cook would be issued through the 
storehouse. The table in this building is a reproduction and is used for work space during cooking demonstrations; 
such a table would not be used in the barracks. 

●
role of a victualler (food providers commissioned as 
civilians to follow the army), from Company officers 
England and in Virginia. As a result there was an exception
to receive provisions from three main sources – throu
company from England, from the efforts of the men in 
Virginia through their own agricultural productions and 
animal husbandry, and through trade with the natives. 
 

 
B
 
●
practice, so it’s possible that they my have 
established a buttery, or a storage area for fo
 
●
“boterie”, meaning a place to keep bottles, cask
butts (storage containers). Many English homes prio
to the seventeenth century had rooms fro storage of 
alcohol and food provisions, specifically butteries or
pantries. 
 
●
for pilferage would be stored in the buttery. These 
could include supplies that might be limited in 
quantity at any given time, such as cheese, oil, 
vinegar, butter, and/or preserved meats. It would
alcoholic spirits. It was common practice that a military buttery would have been kept under armed guard. 
 

nly include popular items regardless of quantity, such as 

●
buttery.  
 
●
were shipped in hogsheads (63 gallons or approximately 2 barrels), Vinegar, meal, peas, barley, cheese, salted meat, 
shot, pitch and tar were in barrels (31036 gallons), Oil, alcohol (aquavitae and sack), and powder were listed in 
runlets (12-18 gallons, some could be as small as 4 gallons),  
 
 
S
 
●
average a mess was 6 men). 
 
●
use of space. An example of a temporary bed is located in the room behind the fireplace. There was not much time
for leisure so the men did not spend time inside. 
 
●
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● Hands-on items to display in this building can be vegetables and herbs from the garden; spices that were in 
common use of the period brought from England; an egg from the chicken coop; or serving ware used in period. 

inia company 
rized the appointment 

f a governor with “full and absolute power and 
n 

ny, he 
e 

go
in a style that was more appropriate to a person of him importance. 
 

tertainment of important visitors. 

cks and other structures of the 
rt. Two elements that are included in the governor’s house, which 

.  stands out 
mainly for the higher level of interior finish – pa a 
private root cellar. Another reminder of status ar

 to visit the governor’s house while Bob and 
aura are interpreting. They dress the table to display 

 
 
GOVERNOR’S HOUSE 
 
● In 1609, the leadership of the Virg
obtained a new charter that autho
o
authority”.  When the governor was not in resident i
Virginia a lieutenant governor or deputy governor was 
appointed to act in his place. The building itself stands 
as a reminder to all within the fort that there is a 
governor in place. Lord De la Warr, Thomas West, 
served as the first governor from Feb. 28, 1610 to June 
7, 1618. When Governor West arrived in the colo
chose not to live in James Fort initially because ther
was no residence there that was suitable. It is unknown 
whether West ever had an official residence built in 
James Fort, although it s quite likely that he did, since 
he stayed in Virginia for the best part of a year. 
 

● The vernor or lieutenant/deputy governor was expected to live 

● The governor’s house almost certainly was used as a meeting 
place for the leaders of the Virginia colony, and also used for the 
en
 
● The governor’s house was built and furnished of obviously 
higher quality than the ordinary barra
fo
are not represented in the other domestic spaces in the 
reconstructed James Fort, are a glass window and a cast iron fire 
back. Both of these items would be found in any English residence 
 The building itself has a hall and a private chamber and
neled wall, tile floor, imported tiles surrounding the fireplace, and 
e the 

furnishings – large table, seating furniture, a desk box, 
armor, cupboard, and a carved tester bed (curtains will 
be added). 
 
This is a stop for volunteers who have not had the 
opportunity

of the period that made any claim of high status

L
the status so deserving of the governor. 
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COURT OF GUARD 
 
The court of guard should NEVER be left unattended. 
Interpreters stationed in the court of guard will at all 
times maintain control of muzzles and sword points. 
 
● Arms and armor being shipped from England would be 
stored there as this was probably the only secure enough 
location to be used as an arms depot. Activities typical at 
such a depot might include the issue of arms, receiving of 
arms formerly issued to those now dead, and the 
maintenance of records of these activities.  
 
● During the 1610 (year being interpreted) -1614 martial 
law era, James Fort was structured as a military outpost. 
As such most, if not all men were expected to perform 
military duties. To this end arms were issued to the men and were most likely kept in the colonists’ lodgings. 
 
● The soldiers called targeteers, armed with shields, swords, and pistols may have performed the role of defensive 
support and shock troops instead of Pikemen. 
 
● Firearms carried by the colonists would be for “shot”, a musket, caliver, or arquebus. 
 
● The swords that they carried were a basket hilted sword, with a general-purpose blade, a short cutting sword or 
hanger, or a rapier. 
 
● Some of the pieces of the plate armor located in archeological finds suggest that some rather archaic (by European 
standards of the day) type of this armor were in use, probably by the ordinary soldier. Alternate forms of armor such 
as quilted coats, jacks, brigantines, and coats of mail might also be issued in limited quantities.  
 
● The Laws Divine Moral and Martial directed how the court of guard was used. A few examples are: a 24-hour 
watch was kept, officers and corporals were advised to use the time on guard duty to drill and conduct weapons 
exercises for their commands, and it was dictated that a fore was to be kept there for the soldiers’ comfort as well as 
for the lighting of match. 
 
● Visitors may notice the storage of implements used to fire 
the artillery in the fort. Corkscrew-shaped worms or searchers 
to clean out barrel debris; sponges, or rods with wool wrapped 
at tone end, wetted to extinguish any sparks; and linstocks, 
poles that clamp a slow match used to ignite a loaded piece of 
ordnance (weapon).  
 
● Other pieces of equipment that may be noticed throughout 
the building – leather canteens, daggers, targets or large 
shields to protect from gunfire, bucklers or smaller shields 
used in defense against swords, and Powhatan weapons used 
in comparative interpretation. 
 

 
 
 

 
->---------- 
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Gareth with the ensign; Training weekend Feb. 19 
2007. On the right is the new building interpreted as 

the Court of Guard. 
Photo by Jen Thies



Gardeners Companie 
Jamestown Volunteer Shirts 

 
Available only from Gardiners Companie of the London Trayn’d Bandes. 

 
For all those members who want to 
commemorate the 400th Anniversary: 

 
Front 
 
                                                              Back 

  
Black and Dark Blue shirts 
with white imprint. 
 
 
Order forms and prices will be e-mailed soon! 
Will be available for the Anniversary Weekend. 

 

Gardeners Companie

P  

 

 

 
 NEW! Drawstring Backpack Bags – 

lan on placing your order for one. Dark
colored bags with white imprint of  

“Da Boys” and Companie name as on  
Traditional Companie T-shirts. 
London Trayn’d Bandes
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Gardiners Companie 
Resources and Merchants 

 
 

RESOURCES:

 
 
Wool: 
 
This site features coatings, gabardines, and wool flannel.  
 
http://www.bblackandsons.com/store/woolens.html
 
The following is an example from the site: 

Woolens--Coatings  

    
 

 
 

View individual images  
$16.00 per yard (less than 10 yards) 
$11.95 per yard (10 yards or more)  

W40 
100% Wool Melton for Top Coats and reenactment Costumes, 58/60” Wide, 14-16 oz. Made in the 

USA (by the yard) 
 
ALSO: 
 
100% Wool Flannel. Also known as Rug Hooking Felt. Excellent for sport’s coats, woman’s suits, reenactment 
costumes and quilting as well as boiling for rug hooking, 58/60” wide, 10 1/2 - 11 oz. Made in the USA. Four (4) 
Yard minimum order per color. (by the yard) 
$10.95 per yard (all colors other than white); $11.95 per yard (White); (4 yard minimum per color)   Width: 50” 
 
Woolens – Gabardine, $16.00 per yard (less than 10 yards, $11.95 per yard (10 yards or more); Width: 60”. 100% 
wool gabardine, 58/60”, 101/2 oz.; Made in the USA (by the yard) 
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http://www.bblackandsons.com/store/woolens.html
http://www.bblackandsons.com/store/woolens_coatings_moreinfo.html


Stockings: 
 
Westwood Traders 
 
Though Mona Hubbartt specializes in “the finer 18th Century 
Goods”, she hand knits stockings for her customs. Pictured are 
a pair purchased by Greg (Nathaniel) from her stock at the 
Winter Market held in Frederick, Maryland. A men’s size 11-1
fits an 18” calf. Ms. Hubbartt also does custom orders and has 
been knitting stocking for twenty years. Price: $25 for 100%
wool. She also sells linen stockings as well. Look for her booth 
at Ft. Frederick Market Fair in April. (See calendar) 

2 

 

 
Out of South Riding, Virginia; 703-3327-4417; e-mail: 
wwtrdr@attglobal.net 
 

 
Redware: 
 
The Mermaid’s Wheel 
 
Another artisan that will be at Ft. Frederick Market Fair is Megan Mutchler who is a potter out of 
Bunker Hill, West Virginia. She specializes in Redware pottery. Her knowledge of 18th century 
pottery and slipware was apparent from her portfolio and display at Winter Market. Megan is 
willing to reproduce items from drawings. She shares a booth with Raystown Forge; 
RaystownForge.com. 
 
484-515-0295; E-mail: mermaidswheel@yahoo.com 
 
 
Fabric: 
 
96 District Storehouse – Re-enactor’s Supply 
 
Sutlers Dennis and Peggy Earp have a great selection of Wools, linens and fustian. They will be 
at Ft. Frederick in April as well. Prices at the Winter Market were: Wool’s starting at $15 a yard 
and Fustian (colors as well as natural and a light weight and canvas weight fustian) at $4 a yard. 
 

->----- 
 

©2007 Gardiners Companie of the London Trayn’d Bandes; Authors or artists retain copyright of their work. If 
interested in reproducing this newsletter in its entirety or any part there of, contact the editor, 

Diane Glewwe, at 301-698-1269 or noblewood@adelphia.net
If anyone is in need of a hard copy of this publication please contact the editor. 
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