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Directions to Charbonneau 
Park from the Tr i-Cities: 

Take Hwy 182 to WA-12 and 
turn left onto 124, just past the 
Snake River Bridges.  Travel 
WA-124 and take a left onto Sun 
Harbor Drive.  Curve toward the 
right onto Harbor Blvd., take a 
left onto Charbonneau Drive 
and follow to the picnic shelter 
(The Overlook shelter straight 
ahead on the hill).  (Approx. 20 
miles) 
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Trollhaugen Steak Fry – August 1, 2009 Tickets: $15.00 adults  (specify Steak or Salmon) 
Happy Hour: 2:30pm (BYOB)     $5.00 kids under 12 (Hot dog, chips, dessert) 
Dinner: 3:30 pm       
RSVP:  Bill Hicks at (425) 672-0194 Trollhaugen phone is (509) 656-9997 for overnight 

reservations. 
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Calling Volunteers for the Nordic Fest Committee! 
 
It’s time to begin planning our Nordic Fest 2010!  It seems early to begin meeting, but a lot of 
the entertainment acts which make our Nordic Fest so distinctive like to book up to a year in 
advance.  We need to find and book a venue, make hotel reservations for out of town 
entertainment and begin inviting vendors.  If you would like to participate on the committee, 
please contact D.J. Watson at 628-3391 or djwatson@cougarmail.org.  We need some creative 
ideas to make our fest special.  We heard from many people who were disappointed that we 
didn’t hold our fest this year, so they are eagerly anticipating next year!      
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Aunty Alfta's Adventures In Nor thern Cooking 

 
Lefse is great to use as a kind of Norse sandwich called lefse kling. It is much like a Northern version of a taco or burrito. 
Basically you take some filling and spoon it out onto the lefse then take the lefse and wrap it around the filling and enjoy! I 
do this with Vinnish meatballs all the time, as well as with scrambled eggs, sausage and cheddar or American cheese. One 
of Aunty Alfta©s favorite kinds of lefse kling is chicken and cheddar lefse kling. 
 
ingredients: 
3 or 4 whole chicken breasts 
1 t. - salt 
1 t. - pepper 
1 small onion diced 
1 small green pepper diced 
1/2 c. cheddar cheese 
 
Slice the chicken breasts into small chunks. Place chicken, salt, pepper, onions, and green peppers in a pot and cover with a 
lid and cook slowly over low heat until they are thoroughly cooked. Once cooked put chicken mixture into a serving bowl 
and add cheddar, stirring thoroughly until the cheese is well mixed in and melted. Spoon a generous amount onto lefse and 
wrap. Enjoy! You can vary the salt, pepper and cheddar to taste if you like. 
 
With 12 lefse, serves about 4. 
 
Recipe found at:  http://www.northvegr.org/family/auntyalfta/kling.php 
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Upcoming Calendar of Events: 
 

June 20: Summer Picnic! Charbonneau Park, Outlook Picnic Shelter, 11:30 a.m.  Please bring a 
potluck dish to share and your award-winning pie!  Last year was great, this year will be better!  See 
details on the front page. 

July 6: Board meeting, 7pm, Kennewick First Lutheran Church, Rm. 5 

July 17: General Heritage Meeting, 6:30pm, Kennewick First Lutheran Church, HWY 395 and Yelm, 
Kennewick.  Program: Potluck dinner and movie night.  Movie:  Nova: Hitler ’s Sunken Secret.  
Documentary.  See details on Page 3. 

August 3: Board meeting, 7pm, Kennewick First Lutheran Church, Rm. 5 

August 13-25:  Bunad Workshop.  See details on Page 4. 

August 21: General Heritage Meeting, 6:30pm, Kennewick First Lutheran Church, HWY 395 and 
Yelm, Kennewick.  Ice Cream Social and Game night.  The lodge will provide ice cream.  Please bring 
your favorite topping or accompaniment and game, if you wish.   

Note: Reading Circle will be postponed until September: The Redbreast by Jo Nesbo.  Location TBA. 

 
Com e t o Soci al  Hour  wi t h  us!  Please come and visit  with  your  lodge brothers and sisters beginning 
at  5:45pm.  We’d love to see you there!   
 


