FREYA FORUM
October 2019

Sons of Norway, Freya Lodge #6-062 Newsletter

Ord fra Presidenten
Our September event “From Norway to Ellis Island” was a warm Saturday afternoon spent laughing and listening to wonderful stories of immigration. The
focus was on those coming through Ellis Island, but there are many more stories out there of those who came to the States. Let us know if you are interested in another immigration event—I would love to hear more of your family stories.
Vikingfest is around the corner. Hope to see you all there. Please let us know
if you can help out in any capacity—even an hour will make a difference. I’ll be
working the photo booth— plan to have your picture taken and come be a Viking for a day!
Phishing emails are on the rise. If you receive an email from a Freya member,
please check the sending address. Many of these emails ask for gift cards or
money and look like they are legitimate messages, but the email address is
not the actual member’s 001\address. Unfortunately, this is happening more
often. Please be cautious.
Elections
openings
mittee if
ested in
position.

for the 2020 Freya Board will happen next month. There are still
for positions, so please contact any member of the nominating comyou are intera leadership

On September 18th,
Anne-Marie
Winterhalder and I presented a $500 check to Dr.
Jeanine Wilson, Principal of Abraham Lincoln
Elementary
School.
Freya
Lodge
was
awarded
a
Helping
Hands
to
Children
matching grant and we
will present a second
$500 check early in
2020.
Lis Barca
President
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Upcoming
Freya Lodge
Events:


Vikingfest
October 12
Flyer on page 12



Elections
November 16



Julebord
December 7, 6pm



Craft Fair
Dec 14, 9am—3pm



Lutefisk & Meatball
Dinner
January 18, 2020

L to R: Anne-Marie Winterhalder, Dr. Jeanine Wilson,
Lis Barca
www.freyalodge.org
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Slate of Officers for 2020
The Nominating Committee: Chair Michele Edler, Sandi Mc Connell and Else Bratlien is pleased to
announce the following slate of candidates for election as lodge officers for 2020.
President – Lis Barca
Vice-President/Membership Secretary – Siri Fenson
Co-Secretary – Marit Barca
Co-Secretary –
Treasurer – Else Bratlien
Social Director – Michele Edler

Cultural Director – Karen Larson
Cultural Skills Director – Siri Fenson
Sports Director – Carol Eber
Youth Ambassador - Zoe Barca
Editor – Lis Barca
Sunshine – Sandra McConnell
Greeters – Katherine Norman & Johanna Sandev
Hall Maintenance Committee (3 year term) - Cathan Potter

There is an opening for a Co-Secretary. We are looking for someone to take minutes at the board
meetings, complete lodge correspondence and complete the Lodge of the Year and Family Lodge of
the Year forms with the co-secretary.
There are openings on the Hall Maintenance Committee: a 3-year term to replace Gary Indrebo and a
2-year term to replace Ken Johnson.

The annual election of officers will be conducted on Saturday, November 16, 2018 at Norway Hall, 617
West 9th Street in Santa Rosa.
Voting in the election may only be done by members of Freya Lodge, Sons of Norway currently in
good standing. All election matters will be conducted in accordance with the Sons of Norway constitution and the by-laws of Freya Lodge. Additional nominations for office may be made from the floor
during the meeting when nominations are declared open for that office.
If you are interested in any Officer positions, please contact any member of the nominating committee. Please contact Darryl Laxo if you are interested in a position on the Hall Maintenance Committee.
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Friluftsliv: Outdoor Life and Recreation
Congratulations to Michele Edler and Susan Potter. Michele earned a bronze medal in Gangmerke for
walks, hikes and runs she did not only around here but also abroad. Susan earned a gold medal in
Idrettsmerke for a variety of activities - walking, yoga, biking, and aqua aerobics. Also your Sports Director earned a bronze medal in Gangmerke, keeping up the tradition of outdoor life. These medals
will be presented at a future event at the lodge.
And speaking of medals, we want to be sure that the younger members of your family know that they,
too, can earn Sports Medals. Do you have a child or grandchild who plays soccer or is on the swim
team? There is a whole list of activities that can earn points – badminton, basketball, baseball, bowling, dancing, football, golf, handball, jogging, rollerblading, tennis, and more. Have them earn a Sports
Medal too and be recognized for their commitment to a healthy lifestyle.
Send your completed cards to Carol Eber, 209 Kent Street, Petaluma, 94952.
Carol Brandstad Eber, Sports Director, ceber@att.net

First Prize Potato Salad from the August Picnic
Karen Larson’s Vegan Potato Salad
8 Yukon potatoes, peeled, diced
2/3 C celery, chopped
½ red bell pepper, chopped
½ C edamame, shelled (frozen)
2-3 tsp lime juice (poured over drained hot potatoes)
Dressing:
1 can cannellini beans
1 tbsp red wine vinegar
½ C vegan mayo
1 tsp sugar
Salt & Pepper

¾ C red onion, chopped
1/3 C dill pickle, chopped
½ C corn (fresh or frozen)
8 oz sliced black olives

3 tbsp lemon or lime juice
1 tbsp tahini
3 tsp mustard
A bit of dill pickle juice
Fresh dill to taste

Boil potatoes in salted water until fork tender. Drain, sprinkle w/lime juice. Add onion, bell pepper, celery, pickle, corn, edamame, olives.
Dressing: In blender, mix beans (incl. juice), lemon juice, vinegar, tahini, mustard, sugar, pickle
juice.
By hand, add mayo and chopped dill. Fold in potatoes, add Salt & Pepper to taste. Top with
more dill & smoked paprika.
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Social Director
Greetings from the Kitchen!
I hope everybody enjoyed immigrant day.
The meat ball workshop was amazing and we made over 400 Meatballs.
Vikingfest is next up on the list for the kitchen
Please feel free to volunteer at any time we could sure use the help.
Gløgg
To serve 20-25
2 quarts dry red wine (about 2 standard 750 mL
bottles)
2 quarts muscatel (or muscato)
1 pint sweet vermouth
2 tablespoons Angostura bitters
2 cups raisins
Peelings of 1 orange
12 whole cardamoms, bruised in a mortar with
a pestle or by covering with a towel and crushing with a rolling pin
10 whole cloves
1 piece (about 2 inches) of fresh ginger
1 stick cinnamon
1 ½ cups akevitt (preferably Linie)
1 ½ cups sugar
2 cups whole almonds, blanched and peeled
In a 6- to 8-quart enameled or stainless steel pot, mix together the dry red wine, muscatel, sweet vermouth, bitters, raisins, orange peel and the slightly crushed cardamoms, whole cloves, ginger and cinnamon. Cover and let the mixture stand at least 12 hours so that the flavors will develop and mingle.
Shortly before serving, add the akevitt and the sugar. Stir well and bring it to a full boil over high heat.
Remove at once from the heat, stir in the almonds and serve the hot gløgg in mugs. In Sweden, a
small spoon is placed in each mug to scoop up the almonds and raisins.

Alternate Version
To make a simpler gløgg, divide the quantities of spices in half and mix them with 2 bottles of dry red
wine. Leave it overnight, then stir in ¾ cup of sugar and bring it almost to a boil. Remove from the
heat, stir in 1 cup of whole, blanched and peeled almonds, and serve hot.
Those are the original ingredients and instructions.
Before making gløgg, read our commentary on the next page.
~ Continued on next page ~
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Social Director: Continued
Forty years after this recipe was published, it holds up pretty well. Still, times have changed and moreover through experimentation we have made a number of adjustments and changes of our own.
First off, until this year, we had never made this gløgg the night before it was meant to be served.
Frankly, we had never remembered. Every year we would take out the cookbook the day of the big
Christmas party and realize we’d blown it yet again. However, we were never disappointed either. Having said that, this year, we did manage to throw the spices in the wine the night before and the result
was even more delicious. So, if you’re organized enough to get it together a whole day ahead of time,
by all means do so, but if you’re not, don’t let it stop you.
Secondly, muscatel per se can be difficult to find. Strictly speaking, muscatel is a sweet white dessert
wine that is derived only from Muscat of Alexandria grapes. We have never been able to find muscatel
in our area (Minneapolis/St. Paul) although we were able to find it online, with prices ranging from
about $6 to almost $70. However, Muscato – derived from the same family of grapes – is widely (and
cheaply) available and works great. If you really want to go for higher quality but can’t find a nice muscatel, I’m sure Lillet Blanc would be just fine. We have always used Linie Aquavit which compliments
the spices nicely, but the Oslo brand would probably be good as well.
Another point is that we do not recommend simply chucking all the spices into the pot loose. In our experience people do not like finding whole cloves in their cups (or their teeth). Instead, we put the orange peel, the ginger and all of the spices – with the exception of the cinnamon stick – in a piece of
cheesecloth, tie that off with a piece of string and toss the whole thing in with the wine at the very beginning, then take it out at the last second before serving. The cinnamon stick (or sticks – you can never have too much fresh cinnamon in there) we leave out to get a better flavor and also for fear they will
puncture the cheesecloth. A side note: don’t try to substitute ground spices for the whole ones. We
tried this the first time we made it, in order to save a few bucks, and the result was a gritty, chewy
gløgg that had the body of coffee dregs. Shell out the extra $2 and buy the whole spices, or you’ll be
sorry.
Finally – and most importantly – we never allow the gløgg to boil. We don’t know what “the Professor”
was supposed to be a professor of, but it sure wasn’t chemistry. Alcohol boils at a lower temperature
than water so bringing the gløgg to a boil even for a short time can severely deplete its psychoactive
properties. We use a liquid thermometer and are careful to keep the mixture below 78°C (173°F), the
point at which alcohol boils.
In a nutshell, our preparation is to simply start by mixing the red wine, the muscato, and the spices in
the pot over low heat. Once this mixture has warmed up a little, add the akevitt and the vermouth to
taste – generally, we use a little less vermouth and a little more akevitt than the recipe calls for. As the
drink heats up, we gradually add the sugar, stirring regularly so that the sugar dissolves completely.
Once that’s done, add the raisins and almonds. Then add the bitters, one tablespoon at a time, tasting
after stirring in the first one. If it doesn’t need the second tablespoon of bitters, don’t add it.
The whole process will take a couple of hours. Don’t try to multitask when you’re making gløgg. You’re
going to need every ounce of your steadily diminishing concentration to keep the stuff from boiling. It
should be served warm, in small cups, and make sure everyone gets some raisins and almonds in their
cup. Some people will complain about this, but after a cup or two, they’ll realize it’s the best gløgg
they’ve ever had.
Skål!
See ya in the kitchen!
Michele Edler Social Director
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Freya Board Contact Info
President: Lis Barca
707-495-5808 editor@freyalodge.org
Vice President/Membership Secretary: Siri Fenson
707-303-7860 sirimax@att.net

Tor Allen
Zoe Barca

Secretary: Claudia Larson
secretary@freyalodge.org

Myrna Bellovich

Social Director: Michele Edler
707-331-3817 dragontraders@yahoo.com

Joan Byrd

Michael Block
Ashley Eib

Treasurer: Else Bratlien
707-528-7162 ebratlien@pacbell.net

Mark Fahey

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

Elisabeth Gallagher
Patricia Hansen

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

Sandra Mc Connell

Cultural Skills Director: Siri Fenson
707-303-7860 sirimax@att.net

Emma Rafael

Sidsel Moller

Sunshine: Sandi Mc Connell
707-539-1021 sandrahedvig@aol.com
Norway Hall Association President: Darryl Laxo
707-838-2857 dlaxo@comcast.net

Jordan Rafael
Linda Roa
Dorothy Schechter
Shannon Sinnock

Elisa Skarveland
Elizabeth Stromberg
Donald Thoman

Bake Someone Happy
If you have not had a chance to let us know about
your donating some baked goods to be sold at
the October 12 Vikingfest Bakery, please do so
now.

Tanya Vik
Ellen Werner
Richard Winterhalder
Annika Wolfe

"Help make life a little sweeter" by coming by the
Norway Hall on Friday, the 11th in the morning,
bringing your goodies. For more information you
may contact the Bakery organizer, Siri, at
(sirimax@att.net) or by calling 303-7860.
Thank you, Siri Fenson
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From Norway to Ellis Island
You missed an unusual, entertaining Freya Lodge meeting

It all revolved around the arrival of Norwegian immigrants to Ellis
Island. A light-hearted short skit portrayed what a Norwegian immigrant might have encountered. Later, some Lodge members
talked about their ancestors’ immigration adventures. And we
even had a sampling of immigrant food at our tables.
Some of the dialogue between the emigration
officer (Max Fenson-also
author of the dialogue)
and Norwegian arrivals
included…

Kristin Johansen (Jeanne Moen) and her
sons Aksel and Erik, who wanted to go far,
far away and were sent to Fargo.

Roy (Allan Miller), who insisted on being called
cowboy Roy Rogers and also insisted on a Wild
West destination. He was sent to North Dakota
where wild Norwegians married Swedes.

~ Continued on next page ~
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From Norway to Ellis Island - Continued
Helga Olsen (Anne-Marie Winterhalder) was
bound for WhyNot instead of Minot to meet her
unsuspecting boyfriend Lars who would certainly
stand up for her as she applied for entry…because
“a Norwegian always stands when a woman enters the room”.

Sven Gali (Jack Potter) who would earn his
living by doing magic. He planned to saw
women in half and then split the gate proceeds 50-50.

Siri Fenson emceed the event which also included the history of Norwegian emigration
and of Ellis Island. Everyone attending also
received a raffle prize.
Siri Fenson

Viking History Comes to Life
Tucked away in the fjords of Norway is a small town called Gudvangen that hosts a real-life
Viking village, complete with real-life Vikings. Bringing in thousands of tourists every year, the
village of Njardarheimr provides an authentic experience showing how Vikings lived 1,000
years ago.

The community was built using traditional methods with only local materials found throughout
the fjord. Ironwork is handmade by an experienced blacksmith and the food court serves dishes that are cooked in a pit, smoked or spit roasted. The village also has an undisputed king,
Georg Olafr Reydarson Hansen, who for the past 20 years has worked to establish this Viking
settlement.
Around 40 Viking reenactment groups in Norway are active participants in the village and help
provide an unforgettable experience for visitors. To learn more, visit https://
www.uk.vikingvalley.no/
From Sons of Norway Newsletter Service
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Welcome New
Members!
Thanks for
Renewing!
Olav Holthe
Oivind Jahnsen
Douglas Lund
Lori Lund

Monthly Insurance News
September is Life Insurance Awareness Month. This is the perfect
time to take that leap and protect your loved ones.
Life insurance is the last thing you want to do, but the most important
thing to do for your family. Don’t let them stress out after the loss of
someone they loved and it’s the last thing they need to worry about.
Sons of Norway
now has a Policy for those with health problems
and we can write you a life Insurance plan.
Give me a call or text me and we can even do it over the telephone
now with our E-applications.
Don’t put off what you can do today!

Adrienne Lincoln

E: alincoln2048@comcast.net

Please contact Sandi Mc
Connell at 707-539-1021 or
sandrahedvig@aol.com with
news of any member in need
of a little sunshine.

License # OF63907
530-263-6565
10771 Pittsburgh Road, Nevada City, Ca 95959

The Freya Lodge Library Has Found a New Home!
It used to be located in the (very) back room but has now been moved to a more conveniently located
room, a.k.a. the Bakery/Bar room.

You may now visit every time you are attending an event. There are many very interesting books to
borrow; the categories clearly marked. Thanks to Darryl Laxo who, by himself, moved the shelves and
to Sandi McConnell, Else Marie Bratlien and Heidi Hochrein who so kindly helped moving the books
from one room to the other.
You are asked to sign out the books borrowed and then mark when returned. Also, should you have
books that you feel would be of interest to us, please place them in the space marked ‘Donations’.
Happy Reading!
Siri Fenson, Freya Lodge VP
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Vikingfest Needs You!
Our 32nd annual Vikingfest is coming up on Saturday, October 12th, and we need your help!
This is our trademark event, and a wonderful opportunity to share our culture and heritage with the
local community. Please put it on your calendar and plan to help make the event a day we can all be
proud of. Freya Lodge is putting this on, and Freya Lodge is you!
Here are ways to help:
Take a shift in the kitchen or bake sale Friday, Saturday or both!
Help with set-up Friday
Help with parking Saturday
Take a shift making waffles Saturday
Work as a cashier Saturday
Help with clean- up Saturday afternoon
Bake cookies for the bake sale and bring in Friday morning
Etc, etc, etc!
Here are the contact numbers:
For kitchen sign-ups call Karen at 996-9889
For bakery sign-ups call Siri at 303-7860
For set-up and parking call Darryl at 838-2857
For clean-up Saturday afternoon call John at 795-5278
For cashiering, waffles or etc, please call Anne-Marie at 623-9898
Last, but not least, tell your family, neighbors, friends and co workers and help spread the word in
every way you can! Flyers are available for church and community billboards.
Let’s make this Vikingfest the best one ever!
Anne-Marie Winterhalder

For the Joy of It
With gifted young athletes such as Martin Ødegaard, Ada Hegerberg and Jakob and Henrik Ingebretsen, Norway seems to have the formula down for producing world-class athletes. Is this discipline and
drive to succeed a product of cutthroat training regimens and a lifetime of stiff competition? In fact,
the exact opposite is true.
Rather than coaxing youth athletes toward greatness in a single sport from an early age, Norway’s
national sports organization (Norges idrettsforbund) promotes idrettsglede for alle, or the “Joy of
Sport for All.” With an emphasis on inclusiveness, low program fees, and each child’s right to choose
their sport(s) and level of involvement, 93% of Norwegian kids participate in organized sports activities. Scores are not allowed to be tallied before kids turn 13. The idea is to emphasize the beneficial
aspects of sport: good health, camaraderie and overall well-being.
Sons of Norway members also can enjoy the benefits of an active life while earning pins through the
Sports Medals Program. Visit sonsofnorway.com or contact sportsmedals@sofn.com to get involved.
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

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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