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Sons of Norway, Freya Lodge #6-062 Newsletter

Ord fra Presidenten
As I am writing this, we are enjoying ourselves on a barge trip on the rivers
and lochs of the beautiful Scottish Highlands. I can see why the Vikings felt at
home in Scotland, it is very reminiscent of southern Norway. In other words:
Gorgeous! What Scotland has and Norway does not are castles and Scotch
whiskey. In California we have wine tasting, in Scotland they have whiskey
tasting. I had never tasted Scotch whiskey before, so it has been quite an
awakening. Do I dare say I prefer aquavit?? Or wine??
When we get home, the time will go quickly until our first time ever, very special Viking Feast (not to be confused with October’s Vikingfest!). Our own Viking Queen, Michele Edler, and her crew, will be presenting four courses of
delectable, historic recipes featuring pork, chicken, seafood and vegetables.
Between courses there will be music and other entertainment, intermingled
with information on the early Vikings and Freya Lodge/Sons of Norway.
Please invite your friends and neighbors who might be interested in membership, they will be sure to enjoy this fun and tasty event!

Upcoming
Freya Lodge
Events:


Norwegian Class:
Sept 10
Beginners @ 1:15
Intermediate @
2:30



Viking Feast &
Membership
September 15
Flyer on page 8

See you on September 15th! Book your reservation on our web-site
www.freyalodge.org, seats are limited and reservations are a must.



Meatball workshop
Sept 29 @ 10am

Ha det bra!



Lefse & Cookie
workshops
TBD



Vikingfest!
October 13
Flyer on page 9

Before I left for Scotland we had a budgeting meeting for pricing future events.
As I am sure everyone has noticed, the price of food has really gone up, especially for specialty foods from Scandinavia, and the prices of our events will
have to be increased accordingly. We also have to keep in mind that each
event is by necessity a fund-raiser so that we can continue the ownership of
our beautiful Freya Norway Hall. There is always upkeep on plumbing and
electricity on an older building and this year we paid for a brand new roof,
which really cut into our funds. But our main goal is always to have events
that are enjoyable and interesting to our members and that give information
and promote interest in Scandinavian culture and history.

Anne-Marie Winterhalder
President
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Karen’s Column
Hear ye, Hear ye, calling all want-to-be Vikings or those interested in Viking culture or history! On September 15th, we will celebrate Viking history and culture
with our first true Viking Feast! Come one, come all and invite a friend or two, to
Norway Hall for a Viking feast – four courses of traditional foods of the past.
Come and enjoy an evening of great food, entertainment, music and learn
about the benefits of being a member of Sons of Norway.
Yes, this is an event you will not want to miss. Be sure to invite friends and potential new members to experience a taste of Viking foods that once graced the
tables of Vikings long ago. Our own and newer member of our lodge, Michele Edler will be catering this traditional meal. Michele is a Viking history buff and even did her own wedding last year
in traditional Viking attire along with a traditional meal that honored the foods of the past. Come
and savor a sip of 'mead' and sit back and enjoy this culinary treat. This event is pre-ticketed only
- $28 per person. No tickets will be available at the door. Due to the extensive foods being prepared, we need to know the head-count in advance, so please get your ticket reservations in
now. This is an event you will not want to miss! Again, the 'feast' is on Saturday, September 15th,
with the doors and bar opening at 4 pm. The feast will begin at 4:30 and it is a four course dinner
which will run about two hours. This will be a sit-down dinner with entertainment between each
course. If you have a bunad, we encourage you to wear it. Order your tickets now via Brown paper tickets or call 1-800-838-3006. Check the flyer in this month's Forum for more information.
Your lodge is on a roll and coming up next is our annual Vikingfest which will be on October 13th.
Come and enjoy an afternoon filled with lots of good food and great Scandinavian vendors. Come
and be a Viking for the day and enjoy Viking era reenactments. Enjoy your Norwegian heritage
with traditional foods, cultural displays, Nordic arts and crafts and our ever popular fresh waffles
with sour cream and strawberry jam. Sooooo good! Our ever famous photo booth will be back
this year so gather the family and have your picture taken as a Viking family. Check out the flyer
in this month's Forum for more information.
To make this event a success, I will again be looking for volunteers to help in the kitchen. Many of
you have done this in the past and I am hoping that you will give me a call and again volunteer to
help. No experience necessary as we will show you what to do. I will be looking for sandwich
makers, waffle makers, and help to run the counter at our "Taste of Norway" lunch. This is a great
way to promote your lodge to the public and we count on your help to make this event go smoothly. It takes a whole lodge to put this event on and your help is greatly appreciated!! My number is,
(707) 486-3188 or (707) 996-9889. If you don't call me, expect a call from me soon! We will also
be looking for help on Friday, October 12th, before Vikingfest. Please, volunteer to help if you
can.
In preparation for the Vikingfest, we will be having a meatball workshop at the lodge on September 29th at 10 am. If you would like to learn how to make our famous meatballs, come and join us
for a morning of great cooking. If needed, we will host another meatball workshop on October 8th.
Stay tuned for the dates for the cookie workshops to come. Great way to learn new recipes for
your Christmas cookies.
Attention lefse makers! If any of our members love to make lefse, please give me a call. My Mother-in-law, Lorraine Larson used to be the chief Lefse Queen of our lodge and now she can no
longer make lefse. Is there anyone out there in our lodge that loves to make lefse and would like
to make it to sell at our bakery at the Vikingfest? If so, please contact me as soon as possible.
We are hoping to start a workshop or two to learn how to make lefse but that will not happen before our Vikingfest. Please call me if interested.
Hope to see you at the Viking Feast on September 15! We'll 'skoll' with a glass of mead!
Ha det bra!
Karen Larson
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Gratulerer med dagen

Freya Board Contact Info
President: Anne-Marie Winterhalder
707-894-1807 Annemarie@thegrid.net

Merete Bendtsen
Eunice Everson

Vice President/Membership Secretary: Siri Fenson
707-303-7860 sirimax@att.net

Natosi Johanna
Susan Mortenson

Secretary: Susan Potter
secretary@freyalodge.org

Rosemary Oehm

Social Director: Karen Larson
707-996-9889 tandkrlarson@sbcglobal.net

Larry Olsen
Nancy Pieraccini

Co-Social Director: Becky Thompson
707-847-3084 beccajuvetthompson@icloud.com

Justin Proaps
Pamela Ragnes

Treasurer/Editor: Lis Barca
707-495-5808 editor@freyalodge.org

Shirley Stevenson

Cultural Director: Marit Barca
707-495-0448 marit@thebarcas.net
Co-Cultural Director: Else Bratlien
707-528-7162 ebratlien@pacbell.net
Cultural Skills Director: Siri Fenson
707-303-7860 sirimax@att.net
Sunshine: Sandi Mc Connell
707-539-1021 sandrahedvig@aol.com
Norway Hall Association President: Darryl Laxo
707-838-2857 dlaxo@comcast.net

WANTED: Cookies, Pies, Breads, Cakes, Lefse
What’s your specialty when it comes to baking? Care to show off your skills?
At the Vikingfest (October 13), there will be, as always, a Bakery set up to sell baked goods.
It’s a popular destination for visitors; some standing in line at 10:00AM to purchase
the Scandinavian goodies.
Will you help baking? I’d prefer you let me know by October if willing. Your donations should
be brought to Norway Hall on October 12 between 10AM and 1PM in order to be attractively
packaged for next morning’s sale.
Many thanks to all of you for helping,
Siri
707-303-7860 sirimax@att.net
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Genealogy
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Welcome New
Members:

The Freya Lodge Library

No new members this
month

... is open when events are held in Norway Hall.

Thanks for
Renewing:

Be sure to take a peek inside to see what there is to
borrow in the way of books on everything Norwegian history, well-known authors, poetry, crafts, cookbooks,
books for children, books for e v e r y a g e!

Doris Andersen
David Herzberg
HelenMae Dahl-Herzberg
Pamela Johnson
Marion Larsen

Cultural Skills
Pamela Groth, Freya member now living in Nevada, has received her level 3 Folk Dance pin.
She also received all three levels of the Master Pin. Well done, Pamela!
Pam writes “how timely that I should complete my Master pin for the Cultural Skills Program
on the heels of my trip to the homeland. Learning various skills is a project that I started years
ago which lead me to discover genealogy. I began with traditional cooking and ended with folk
dancing. I have read Norwegian authors, listened to Norwegian composers, learned to knit
and carve, do rosemaling and Hardanger embroidery “.
At the end of every e-mail Pam sends out, she has the following saying (by Abraham Lincoln):
“Determine that the thing can and shall be done and then find the way”. She’s following this to
a tee. Congratulations!
Please contact Siri Fenson, Cultural Skills Coordinator, should you want to learn more.
Breaking News: Lis Barca has taken up knitting.
Our lodge’s treasurer and editor is working towards earning a Cultural
Skills pin by learning the art of knitting.
Level 1 includes casting on, casting off, knit and purl stitching, increase, decrease – all of these to produce a single-colored scarf. By
taking photos of her work and doing research in the history of Norwegian knitting, Lis will be judged by the knitting guru in Minneapolis and if
passing, will be presented with a Cultural Skills pin.
Level 2 includes knitting in the round using two colors – like a wrist
warmer or hat. To earn a Level 3 pin, Lis will knit a sweater in two or
more colors in a Norwegian motif. “Maybe it’ll be a sweater for a doll”,
Lis’ knitting journey begins...
she says, “but a sweater, yes”.
Feel free to ask Lis about her progress in earning her first Cultural Skills pin in Norwegian knitting.
Submitted by Siri Fenson, Cultural Skills Program Coordinator
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Betty Bostrom—New Freya Lodge member
Betty was looking to join a Swedish club or lodge in Santa Rosa, but found none so turned to us, the Norwegians.
We say VELKOMMEN!
Betty lives in Santa Rosa. She keeps busy working in her daughter-in-law’s delicatessen - Ulias Deli – on Stony Point
Road. She makes the sandwiches – no, not Swedish open-faced ones but more the Greek style. She has two sons
and five grandchildren, all living locally. Her hobbies are gardening and acrylic painting.
Peter Robinson, Betty’s paternal grandfather, came from Sweden, where he worked as a stable boy to the royals.
Upon his landing in Boston, the emigration officer did not understand his last name so “assigned” him the surname
Robinson. There’s otherwise little information about Peter, as he, allegedly, burned his papers and never shared his
youth or his emigration with anyone. Betty’s dad was born in Sebastopol and Betty, herself, in Sonoma. Her mother
was of Scotch-Irish and Cherokee background.
Ten years ago, Betty’s husband passed away. His father was of Swedish (from Frövi) background and his mother of
Danish.
Submitted by Siri Fenson

Phishing Warning
Phishing is a type of online scam where criminals send an email that appears to be from a legitimate company
and ask you to provide sensitive information. There have been emails that appear to come from Anne-Marie Winterhalder, but the return address is not hers. If you are uncertain of any email you receive from Freya Lodge or its
members, please reach out by phone directly to the sender.

They Moved Pulpit Rock to India
In the latest "Mission: Impossible" movie, Preikestolen (Pulpit Rock) is supposedly set in India. Nevertheless, it is
good advertising for Norway, according to people in the tourism industry.
Last fall, actor Tom Cruise came to Lysefjorden in Rogaland. He was going to record scenes for his new "Mission:
Impossible" movie on top of the mountain Preikestolen (Pulpit Rock).
The superstar hangs from the edge of the famous cliff for four dramatic minutes. This was seen as a major victory
for Norwegian tourism. However, director Christopher McQuarrie has placed the Pulpit Rock in Kashmir, India. This
was a disappointment for many.
The webpage minervanett.no was the first to write about the topic. Daily newspaper Dagbladet has talked with Elisabeth Saupstad, a tourism director in the Stavanger office for Visit Norway, the official Tourism Board in Norway.
She says that the audience will quickly figure out where the scenes are actually recorded.

“Preikestolen (Pulpit Rock) is almost as famous as the Eiffel Tower in Paris. So I think that will not be a problem.”
Hege Kjellevold is the general manager of the Preikestolen Foundation. She also doesn’t think it's a big problem
that the action takes place in India.
“We were prepared for this. That is how things go in the international blockbusters. It's unlikely that such a storyline would have happened [in Norway]," she told Dagbladet.
The Americans filmmakers received six million dollars to shoot the scenes in Norway. They received the money
through a contribution by the Norwegian Film Institute. The subsidy will make Norwegian culture, history and nature more well-known.
From Sons of Norway Newsletter Service
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Hasselback Roasted Potatoes (Hasselbackpoteter)
Find this recipe plus other potato dishes in our Recipe Box at
https://www.sofn.com/ norwegian_culture/recipe_box/

4 oval baking potatoes, medium
1 Tbsp butter
2 Tbsp butter, melted
Jarlsberg cheese, grated
Paprika
Preheat oven to 425°F (215°C). As you peel the
potatoes, drop them into the cold water to prevent discoloring. Slice the potatoes by placing a
peeled potato in the hollow of a large wooden
spoon, and slice it in 1/8 inch (1/4 cm) slices 'till
about 1/2 inch (1-1/4) cm) from the end. (The
spoon prevents the knife from slicing all the way
through the potato.)
Butter an oven-proof dish. Drain the potatoes and pat them dry with a paper towel. Place the
potatoes side by side, cut side up, in the dish brushed with butter. Brush the potatoes with
melted butter and sprinkle with salt. If needed, brush again with melted butter after 30
minutes of baking. Bake for 50 minutes— about 5 minutes before they are completely baked,
sprinkle with grated cheese and paprika.
September
From Sons of Norway Newsletter Service

Happy National Potato Month!
Potatoes have been an important part of Norwegian cuisine and culture for more than 250
years. They continue to be a staple ingredient in many traditional dishes like dumplings,
lompe lefse, hash and hasselback potatoes, but have also played a significant role in Norway’s history.
The potato first originated in the Andes in Latin America where it had exclusively grown for
10,000 years before the first Europeans arrived. Those early settlers then brought the potato
to Portugal in 1567, and with the help from European religious leaders potatoes eventually
made their way to Norway in 1750. Priests and pastors, commonly referred to as “potato
priests,” were known for growing potato spuds on the grounds of their parsonage at the time.
They would often move from district to district and teach people how to cultivate them on
their own.
However, it wasn’t until the Napoleonic wars in the early nineteenth century when potatoes
were fully integrated into the Norwegian diet. The British navy blocked the seas around Norway. This eliminated grain imports from Denmark and struck Norway with famine. In desperate need of a replacement, Norwegians turned to potatoes, and quickly found them to not only be nutritious but also simple to cook, inexpensive, filling and easily grown in the harsh Norwegian climate and soil conditions. The humble potato has been a Norwegian favorite ever
since.
From Sons of Norway Newsletter Service
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Contact Us
Freya Lodge
617 West 9th St
Santa Rosa
Mail:
PO Box 6558
Santa Rosa, CA 95406
(707) 579-1080
Editor@freyalodge.org
Visit us on the web at
www.freyalodge.org
The mission of Sons of Norway is to promote and to preserve the heritage and culture
of Norway, to celebrate our
relationship with other Nordic
Countries, and provide quality
insurance and financial products to our members.
Culture, Community, Camaraderie

Freya Lodge, Sons of Norway

Save stamps for
TUBFRIM cut
½ inch around
the stamp

Lis Barca, Editor
403 Decanter Cir
Windsor, CA 95492
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