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3rd Quarter Regional Charity Drives 

 

The Southeast Regional Newsletter will now publish on a quarterly basis.   

Please send your newsletter submissions into searc.newsletter@gmail.com  

Suggested Submissions Include: Photos, Poetry, Articles, Recipes, In Character Posts, Artwork 

The deadline for submissions for the next Newsletter is August 12, 2015 

 

Please send questions for Madame Dixie to  enamiotkomes@gmail.com 

mailto:searc.newsletter@gmail.com
mailto:enamiotkomes@gmail.com


 

The Charleston, SC (SC-012-D) FGOTM is being hosted at Storm-Con in June. 
Information for the Con as a whole can be found here: http://www.storm-con.com/ 

Hotel Information for the Main Hotel is located here http://www.storm-con.com/location/ 
Register here for the whole con: http://www.storm-con.com/pre-register/ 

I have also been informed there will be LARP track passes for a reduced cost, and there were single day passes available 
last year as well. 

Event schedule: https://www.warhorn.net/events/storm-con-2015/ 
 

Accord is scheduled from 6PM-2AM on Friday, June 26th. 
Checkin starts at 6PM, and game on at 7PM. 

Charleston had grown quiet and calm, and its denizens had begun to grow slow to react to its problems. 
Given time, though, the seeds planted by enemies of this Reality have blossomed into deadly bloom. 

The RQ rises with every passing day, and its source has yet to be found. 
 

Requiem is scheduled from 12PM-6PM on Saturday, June 27th. 
Checkin starts at 12:00PM, and game on at 1:00PM.  

After a serious of Praxis changes, deep corruption by a cult of diablerists, and a large portion of the city's leadership lay 
dead at the feet of one powerful Ordo, Charleston is once again in a state of readjustment. Enemies of the court, 
though, have not rested in this time. The Brood lie in wait, and a group of roving motor-cycle riding Kindred with 

murderous intent roam the streets. In a city wrought by both political and violent upheaval, who will come out on top? 
 

Masquerade: Cam/Anarch is scheduled from 6PM-11PM. 
Checkin starts at 6PM, and game on at 7PM. 

With the Twin Cities reeling with the change in power in both regions, there are people in the shadows looking to slide 
into positions beyond those in the court. People with different ideas in mind...people, in the barest meaning of the 
word, go through their lives, night in and night out, praying for some release to the circumstances that have bound 
them. Here, in the center of an event hosted by an Architect of the Tower, Cristiano Mondego, things will come to a 

head. Come for the rare chance to see an Elder reveal his works of art... stay for the drama. 
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Yo Dix, 
I have an issue. Who should I eat tonight? I got a delicious 
virgin waiting in the trunk, and a bonafide albino hung up in 
the freezer. I just can’t decide. It’s like a really hard choice. 
-Concerned Lick   (James Johnson US2002056000) 
 
Concerned Lick, 
The fantastic part about having the ability to live forever is 
that we have all the time in the world to be patient about 
enjoying the finer things in life. Enjoying one tonight does 
not prohibit you from enjoying the other tomorrow. I 
suppose the question comes down to what you’re more 
interested in being able to enjoy tonight: the sweetness of 
the virgin, or the uniqueness of the albino. 
Personally, I have always enjoyed trying something unique. 
Mind you, the availability of virgins is lessening with times, it 
would seem, and they may eventually reach the level of 
rarity that you find in the albino population, but that is not 
yet the case. 
Bon appetit! 
~Madame Dixie 
 
Dead Madame, 
I was recently turned and love it, and I also love my 
girlfriend, so I changed her, too. Now she thinks I’m a 
monster and hates what I turned her into. What can I do to 
win her love back so we can be together forever? 
-Lost in Love   (James Johnson US2002056000) 
 
Lost in Love, 
It is hard, when we leave behind one life and begin anew, to 
leave behind all that we enjoyed in that life. Situations like 
yours are not uncommon. Unfortunately, not everyone takes 
to the embrace as well as others. What some of us enjoy and 
see for its wonderful potential to give us long lives filled with 
a great many more memories and so much more exploration 
than we could ever have achieved as mere kine, others see 
as a curse from God or some such, and bemoan their cruel 
fate. 
 
It seems that, at this moment, your girlfriend is of that latter 
category, and there may be very little that you can do to 
guide her away from that way of thinking without having to 
use some of the powers given us by our blood. If the simple 

act of telling her why you embraced her, wishing to share 
your love with her through all eternity and seeing you both 
blessed with eternal youth, is not enough to sway her, there 
are other options. Allowing her to drink of you a number of 
times will sway her feelings, to be sure, though she still may 
be unhappy with her state of being. The act of conditioning 
her mind by someone skilled in the art of Domination would 
also assist in your endeavor, though that can be quite the 
slippery slope to completely rewriting the woman you love 
into someone you barely know anymore. 
 
Bon Chance, Lost lover. 
~Madame Dixie 
 
Dear Madame Dixie, 
The lady I’m boning is really important in society, but people 
think I’m a joke. Should I keep our relationship a secret in 
the interest of keeping her face, or am I okay to tell the 
world that I love her? 
Sincerely, 
Dummy   (Bryan Namiotko US2010106788) 
 
Dear Simple Man, 
Well, I simply won’t address you as ‘dummy’. It’s quite clear 
too many others already do exactly that. I suppose the first 
question you should ask yourself is that of whether you think 
that her feelings may be the same. If they are not, she is not 
likely to look fondly upon your announcement to the world 
at large. If you think she may feel similarly, though, then it 
may be less of an issue. 
 
The biggest thing that I must present about all mutual 
relationships is that communication is key. If you desire to 
let the world know about the relations that you are having 
with this woman, then it would be wise to speak with her 
first about whether or not she is alright with the world being 
aware. 
I imagine that being close to someone with importance in 
society has already brought you some good fortune. Will 
that good fortune continue if you let the world know why 
she favors you? 
 
Giving Relationship Advice Since the Dark Ages, 
Madame dixie 



Recipe of the Month 
By Michael Lone, US2006088415 

With the hotter weather comes the urge to cook with fire.  Yep, it’s grilling season.  Here are some of my favorite healthy recipes 

that will put a whole lot of flavor on your grill. 

Sweet and Tangy Glazed Grilled Salmon 

2 Tbs honey 
1 tsp white balsamic vinegar 
2 Tbs Olive oil 
2 Tbs soy sauce 
1 tsp fresh grated ginger 
Pinch of sea salt 
Pinch of black pepper 
8 Salmon fillets (4 oz each)  

In a bowl, mix honey, vinegar, soy sauce, ginger, salt and pepper. Place the salmon in a gallon size zip lock bag and pour 

the marinade over the salmon making sure to lightly coat each fillet.  Close up the bag and place in the fridge for about 

an hour. (don’t leave the fish to marinade too long) Keep the marinade liquid to baste the fish as it cooks.  

On a preheated grill (gas or charcoal), place salmon, skin side down on the grill. Cover the grill.  Brush the marinade 

over the fish about every 3-4 minutes.  Cook salmon about 12 – 15 minutes or until the meat is flakey.   

Grilled Mixed Veggies 

1 red bell pepper cored and cut into 4 large sections 
1 yellow bell pepper cored and cut into 4 large sections 
1 lb cut ½ inch thick steaks 
1 lb asparagus trimmed 
2 large leeks, green top removed and whites cut in half lengthwise  
¼ cup olive oil 
3 Tbs white balsamic vinegar 
1 tsp granulated garlic 
1 tsp fresh thyme 
1 tsp fresh basil, chopped 
Sea salt and black pepper to taste 

Place the prepared vegetables out on a baking sheet and brush with olive oil.  Sprinkle with sea salt and black pepper.  

Place the vegetables on the grill over medium heat.  Bell peppers will take about 10 minutes, zucchini and asparagus 

will take about 7 minutes and the leeks will only take about 4 minutes to cook.  While the vegetables are grilling, mix 

the remaining olive oil with the rest of the ingredients to make a dressing.  Toss the grilled veggies with the dressing 

and serve warm.  

 

 

Mint Watermelon 

This is a simple, and local area favorite.  Just cut your watermelon into 2 inch cubes and place them in a bowl.  Tear up 

fresh mint leaves and toss.  Let marinade for at least two hours in the fridge before serving.  

 

 

 



Claimed: Part Eight 

 

By Khori Duvall 

It didn't take long for me to get lost and not know where we were, but I wasn't really paying attention anyway. The 
vampire was telling me how he wanted me to continue with school and work, that nothing about my life had to change 
too drastically. I cried silently most of the way to the house and lost track of time but when he announced that we 
were almost there I looked up and only saw trees everywhere. Had he not pointed it out I would have missed the 
driveway because there was no light to mark it and you couldn't see the house from the road. The drive way was long 
but as the trees cleared I could finally see what was to be both home and prison from now on. It was a ranch style 
house, huge and sprawling, possibly built back in the fifties or sixties but had been completely redone and the lawn 
surrounding it was pristine. When he parked the Camaro he got out and opened my door for me just as he had before. 
Leading the way into the house I saw that the inside was just as well done as the outside and everything from the 
entertainment system in the living room to the appliances in the cavernous kitchen were top of the line. 
 
"You have complete run of the house. You may leave to go to work and school, however you are not allowed off the 

property after dark unless I am taking you somewhere with me. There is a pool and a hot tub out back for your 

enjoyment, those you may use after dark if you wish but don't step off the back patio once the sun is down if I am not 

here. There are four bedrooms on the main floor but I think you will like the master bedroom since it has its own 

bathroom and I know things are going to be a little hard on you for a while. I know it may not seem like it but I do want 

you to be as comfortable as possible and settle in as quickly as you can." I followed him numbly through the house to 

the large master bedroom with an equally large closet and bathroom. The king size bed looked like it would drown me 

but I wasn't about to complain, because it was better than being chained up in a soundproof basement. As he set my 

bags into the empty closet I sat on the end of the bed and tried to take it all in, thinking about it only made me break 

down again. As I sobbed on the foot of the bed he stood in the doorway and looked at me with something like sadness 

in his eyes. "I promise it will get easier my pet." The irony of my father's killer trying to comfort me and tell me it would 

be alright wasn't lost on me as I curled up into a ball and started to sob harder. The door closed with a soft click and 

eventually I cried myself to sleep. 



From the Diary of Angel Wimsett: 
the last thoughts of a character reaching her end 

 

by Liz Namiotko, US2010076348 

 

 

 

 

 

I will die tonight. 

I know this to be true. 

Do not mourn for me. 

I am Livian. 

I am Quedeshah. 

I am devourer of Souls. 

I am Heart of the Stewards of Amaranth. 

I am heretic. 

I am beloved. 

I am mother. 

I am lover. 

I am so much more than you could ever be. 

Do not mourn for me. 

 



3 rd Quarter Regional Charities  

July 2015 – School Supplies Drive 

 

School Supply Drive begins July 1 and ends July 31 

 

August 2015 – Clothing Drive 

 

Clothing Drive begins August 1 and ends August 31 


