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The Desert Viking
May 16th Meeting
Norway’s Bicentennial
Mai 17 is the 200th anniversary of the signing of the Norwegian
constitution. It was at the time considered to be one of the most liberal or
radically democratic constitutions in the world, and it is today the second
oldest single-document national constitution in Europe after
the Constitution of Poland (May 3, 1791). Our meeting on the 16th will
be a big party. We will welcome many new friends into our lodge with
initiation of new members, and then will have a parade. The traditional
foods for Mai 17 are pølse in lumpe and ice cream. The lodge will
provide these fine foods; we are asking the members to bring foods to
accompany them. As this is a celebration, feel free to wear your
celebratory clothes – buands, if you have them, would be quite proper.
And bring your Norwegian flags, too!
Summer meetings
We will be having a St. Hans Aften picnic on June 21st!. Watch the newsletter for more information. The lodge
will provide hot dogs, you provide side dishes. Bring your family and friends!
In July we are thinking about having another breakfast meeting. Sort of a “beat the heat” gathering. SO start
planning your contribution now!
August brings the ice cream social and game night. The more the merrier, so everyone turn out! Bring your
favorite games – board, card, outdoor – whatever you enjoy. Let’s have a record turn out for this super fun night.

Odegaard Farm: A Little Slice of Norway in Eastern Washington - by D.J. Watson
On April 26th, a handful of Sol-Land Lodge members traveled to Olaf Odegaard's farm outside of Moses Lake to
see an authentic stabbur built by him in 1993. I thought seeing the stabbur and chatting with Mr. Odegaard
would be very interesting and a nice hour's diversion on a Saturday, but really didn't expect anything more.
Luckily, I was wrong. We, and members of the Moses Lake Sons of Norway lodge, spent a fascinating afternoon
experiencing Norway in "our own backyard".
As soon as we arrived, Mr. Odegaard immediately invited us into the house for "some coffee". Typical of
Norwegian hospitality, "some coffee" was accompanied by at least a dozen different types of cookies and cakes
made by Mrs. Odegaard. During coffee and conversation, I observed that this was not a typical Eastern
Washington farmhouse, and learned that the house was, in fact, copied from a house on the west coast of
Norway. Everything from the decor and furniture, down to the specially made fireplace was either from Norway
or duplicated from original Norwegian designs. Greg remarked that it reminded him of many houses he'd been
in while visiting Norway.
Continued on page 2…
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Greetings – Hilsen!
From your President
2014 is a special year for Norway and for me too! I have been a member of Sol-Land Lodge for 15 years; since
1998, and this year I am thrilled to serve as Lodge President. I appreciate the confidence the lodge has placed in
me. My tenure will only be successful with lots of help from our board, committees and individual members.
Thank you to everyone who has lent a hand! Your participation and support is so necessary to move Sol-Land
forward. If you are unsure how you can be involved in the life of our lodge, call me! 531-8459.
YOU CAN HELP RIGHT NOW and here's how. Our lodge has been invited by Harald Haarfager Lodge in Coeur
D'Alene to march in their local 4th of July parade with our members AND our 'Viking Ship.'. The Moses Lake
Lodge is 'sailing' in the parade too. It would be great to be there and represent Norway during its special
1814-2014 Bicentenary Celebration.
Since this is not a usual budget funded activity the board is in need of sponsors to help us 'float our boat' to Coeur
D'Alene. The entry fee is $75. Gas will cost $125. Lodging for our volunteer driver is $90, breakfast included! If
you can help the lodge and sponsor any of these costs please call me
ASAP, 531-8459. Sponsor name shields will be displayed on the ship for the parade.
The lodge benefits from donations of time, talent and treasure too!
Thank you, Tusen Takk to all of our members for all you do for Sol-Land Lodge!
Sincerely,

Nancy Carrs Roach
…“Odegaard Farm” Continued from page 1

The stabbur itself was beautifully built and contained a big
surprise: it was stocked with family heirlooms and
memorabilia from Norway, making it an incredible, hands-on
museum of Norwegian farm life. There were heirlooms going
back to the early 1800's, and Mr. Odegaard collected much of
the memorabilia throughout his 92 years. The lower part of
the stabbur was furnished with a dining table with table
settings, and surrounded by farm tools and household items.
The upper part was set up like a bedroom with a couch,
writing desk and cabinets full of memorabilia.
It was hard to break away from the stabbur, but when we did,
we were again invited in for "some coffee" before we were on
our way home.
Anyone who gets an opportunity to go see the stabbur should
jump at the chance. Both the stabbur and Mr. Odegaard are
unbelievable cultural resources that appear to be well-kept
secrets.

General Information
about the Lodge
Sol Land Lodge holds a monthly meeting on
the third Friday of the month. We have a
potluck beginning at 6:00 PM. Guests are
NOT expected to bring food, just to come
and enjoy themselves. The general meeting
or cultural activity begins about 7:00. We
meet at the Kennewick First Lutheran, on
395 and Yelm. We have a monthly board
meeting on the last Monday of the month at
7 PM also at First Lutheran. Our current
president is Nancy Carrs-Roach (531-8459).
She can supply you with names and phone
numbers for other officers if you need them.
If you wish to come to a meeting, but do not
have transportation, give us a call and we
can arrange it for you. If you are interested
in membership, give one of us a call; we can
tell you what we are all about and how to go
about becoming a member. You can also
check out our lodge website at
www.Sol-Land.org.
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District events this summer
The Trollhaugen steak fry will be in July again this year. You can request steak
OR salmon for your main dish when you buy your tickets. It will be accompanied
by baked potatoes and salad – and dessert! You can get a kid’s hot dog meal for
$5, but the adult meal is priced at $18. If you wait, the price increases to $20 after
July 16.
When:
Happy Hour (BYOB):
Dinner:

July 26th, 2014
2:30 pm
3:30pm

For dinner reservations: Contact Bill Hicks (425) 672-0194 or e-mail at Hicks1015@msn.com. If you want to
stay overnight up there, contact the Trollhaugen Managers at (509) 656-9997.
This is a lot of fun, so let’s see if we can get a big group to go. If you want to go and want a ride or are willing to
drive others, please contact Karen Aanes (509-619-1510).
The District 2 Golf Tournament is in Spokane this year. Saturday, August 23. It will be
held at Hangman Valley Golf Course, 2210 E Hangman Valley Rd. The entry fee is $65 and
includes green fees, sack lunch, golf cart and banquet after the end of play. Lunch for
non-golfers is available for $5. Tee times begin at 10 AM. Non-Sons of Norway-members
are welcome to play, but are not eligible for the team awards or the prizes for individuals.
Registration deadline is Aug. 10. Please contact Susan Kirkeby for more information
(509-326-9211)
There will be a BYOB hors d’oeuvres party on Friday afternoon at 4. Reba Haugen
Jewell is hosting – so it will be a wondrous time.

Fika is both a Swedish verb and noun (pronounced "fee-ka")
that basically implies "drinking coffee", usually accompanied
by something sweet. More recently, a more contemporary
generalized meaning of the word, where the coffee may be
replaced by tea or even juice, lemonade, etc. for the children.
Our fika will feature baked goods from all over Scandinavia:
Icelandic Snúður, Lemon Cardamom Wreaths, Rhubarb
Muffins, Bladenkage (Danish Leaf Cake), Mor Monson's
Coffee Cake, Banana Spelt Bread, Danish
Coconut Dream Cake (drømmekage) and Lingonberry Swirl Bread, as well as coffee, tea and beverages. Sound
good? Bring your mother, daughter, husband, and neighbor. Call it fika, kaffepause, kaffihlé, kahvitauko …
whichever your favorite term…it’s a relaxing afternoon of good conversation and great food.

The Desert Viking
Celebration of the Constitution
“Let us celebrate our freedoms with wisdom,” said His Majesty The King when he undertook the official opening
of the bicentennial celebration of the Norwegian Constitution this evening (02/16/2014). The event was held on
historic ground, at Eidsvoll, where it all began.
“Eidsvoll is not just a place. Eidsvoll is the birthplace of an independent Norway. Eidsvoll is the cradle of the
freedom on which we build our lives and our country – freedom that people in other parts of the world dream
about and fight for,” said King Harald, who also expressed a wish for tolerance of differences and debate:
“The 112 ‘Eidsvoll men’ disagreed on many issues. Perhaps the Constitution is such a good document precisely
because of the disagreements, discussions and compromises.”
King Harald, as well as Her Majesty The Queen and Their Royal Highnesses The Crown Prince and Crown
Princess with their family, attended the opening celebration, which was hosted by Storting President Olemic
Thommessen and Museum Director Erik Jondell.
Two hundred years ago
On 16 February 1814, Danish Prince Christian Frederik, Denmark’s vice regent in Norway, convened a council of
Norway’s leading men at Eidsvoll. Here he declared his intention to head the Norwegian resistance against the
Treaty of Kiel, in which Denmark ceded Norway to Sweden, and presented a plan to declare himself king.
However, most of those assembled maintained that since Denmark had relinquished its power over Norway,
sovereignty had returned to the Norwegian people. Prince Christian Frederik acquiesced, and thus the principle of
the sovereignty of the people was adopted.
Three days later Prince Christian Frederik issued a proclamation, that representatives from the whole country was
to be elected and convene at Eidsvoll 10 April where they would write a new constitution. The process leading to
the Norwegian Constitution was underway.
Live broadcast
The opening of the bicentennial celebration was broadcast live on television by the Norwegian Broadcasting
Corporation on Sunday evening. Surrounded by snow and burning torches, the Eidsvoll House – beautifully
restored for the celebration – created a moving backdrop for the event.
Nadia Hasnaoui was the host for the program, which provided historical information and shed light on the
significance of the Constitution through music, dance and interviews.
“Eidsvoll is more than a place,” concluded the King. "Eidsvoll is our awakening to independence.
I hereby declare the bicentennial celebration of the Norwegian Constitution 2014 to be open – and I hope we can
join together and say:
Let us celebrate our freedoms with understanding.
Let us live according to the Constitution with wisdom and humanity.
Let 2014 be a year when we stand up for the values that truly mean something to us.”
http://www.royalcourt.no/nyhet.html?tid=119759&sek=27262
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Henrik Wergeland
The poet Henrik Wergeland is credited with making Søttende/Syttende mai
a celebratory day for the children rather than a day of patriotic pride. Actually,
the day demonstrates that the children, i.e. the country's future, are the patriotic
pride, if we follow Wergeland's thought. Flags and music dominate the day,
and there are few military parades. To commemorate his contribution, the russ
in Oslo place an oversized hat on his statue near the Norwegian parliament;
the Jewish community place a wreath on his grave in the morning as a tribute
to his efforts on their behalf.
https://en.wikipedia.org/wiki/Henrik_Wergeland

Norwegian Bløtkake
Adapted from The Great Scandinavian Baking Book by Beatrice Ojakangas

For the cake:

For the filling:

For the topping:

6 eggs, separated
1 cup sugar
3/4 cup cake flour
1 teaspoon baking powder

3 egg yolks
1 1/2 cups whipping cream
2 tablespoons butter
2 tablespoons powdered sugar
2 tablespoons cornstarch
1 teaspoon vanilla extract
1 1/2 cups half-and-half
1/4 cup sugar
2 teaspoons vanilla extract
1/2 cup strawberry jam, warmed and strained
1/2 pint fresh strawberries, hulled and sliced, plus more for garnish

Up to a couple of days in advance, prepare the cake: Preheat oven to 350 degrees. Butter and flour two 9-inch
round springform cake pans. Beat egg whites until fluffy, and then gradually add the sugar, continuing to beat
until stiff and with the consistency of meringue. Beat egg yolks in one separate bowl, and stir flour and baking
powder together in a separate. Fold the egg yolks and the flour into the egg whites. Pour the batter into the two
pans, then bake until the centers spring back when you touch them with a finger, about 30 minutes. Cool in pans.
For the filling, cook egg yolks, butter, cornstarch, half-and-half, and sugar in a small saucepan over medium
heat, stirring frequently, until the custard thickens. Allow to cool, covered, and then stir in the vanilla extract.
When ready to assemble the cake, slice each cake in half horizontally. Place one layer on a serving plate and
spread half of the custard over the top. Place another layer of cake over the custard, and top with the strawberry
jam. Cover this layer entirely with the sliced strawberries. Place another layer of cake over the strawberries;
spread the remaining custard over it, and then top with the final layer of cake.
At this point, you can refrigerate the cake until ready to serve. To finish the cake, whip the cream with the
powdered sugar and vanilla extract until stiff, and then spread over the top and sides of the cake. Decorate with
additional strawberries and serve.
Serves 16.

Upcoming Calendar of Events:
May 16: General Heritage Meeting, 6:00pm, Kennewick First Lutheran Church, HWY 395 and Yelm, Kennewick.
We will be celebrating the 200th anniversary of the signing of the Norwegian constitution at our May meeting. In
addition to the traditional pølse and iskrem, we will be officially welcoming the new members of our lodge who
have not yet been initiated.
May 17: Fika (coffee with friends), 2:00pm, Kennewick First Lutheran Church, HWY 395 and Yelm, Kennewick.
Our fika will feature baked goods from all over Scandinavia. Bring your mother, daughter, husband, and neighbor.
Call it fika, kaffepause, kaffihlé, kahvitauko …whichever your favorite term…it’s a relaxing afternoon of good
conversation and great food.
May 26: Board Meeting, 7:00pm, Kennewick First Lutheran Church, Room 5
June 21: St. Hans Aften Picnic, 2:00pm, Two Rivers Park, Finley. Bring a lawn chair, outdoor games and enjoy the
fine weather!
June 30: Board Meeting, 7:00pm, Kennewick First Lutheran Church, Room 5

The BIG contest is nearly over!!
The District 2 Box tops and labels for education contest is nearly over.
The last date to collect is May 17th. Let's see if we can reclaim third place.
They help support our local schools, so let's keep going and see how many
we can collect before school starts in the fall.

Sons of Norway Sol-Land Lodge 2-086
PO Box 6235
Kennewick, WA 99336

DJ Watson talks about “krinalefse”
at April’s cooking class. (photo
below)

Some of the
many types of
lefse and flat
breads at the
April cooking
class.
(photo left)

Beginning the April meeting with the national anthems (left).
Justin, Mark and DJ Watson are presented with their skimerke
(skiing) sports medals at the April meeting (below).

Cultural Director, Sara
Watson, gives a
presentation on primitive
sod houses and
vernacular farm
buildings in Norway at
the April meeting (left).

Field Trip to the Odegaard Farm and stabbur in Moses Lake, WA
April 26, 2014.
We were met with incredibly delicious
refreshments and coffee at Mr. and Mrs.
Odegaard’s farm in Moses Lake. We were also
fortunate enough to enjoy the company and
conversation of members of Moses Lake’s
Columbia Basin Lodge.

Greg Holter and DJ Watson talk to Mrs.
Odegaard in her beautiful living room. Most of
the artwork and furnishings are from Norway
and the house was built in the style of a
Norwegian farmhouse. (photo left)
The Odegaard’s living room (below).

Sara Watson talks to Ivar Odegaard about
how he helped his father build the stabbur.
They began building in 1989 and finished in
1993 (left).
The hand-carved entrance to the first floor
(below).

All of the kids had lots
of fun pulling the bell
cord and ringing the
vintage steam train bell
in the copula of the
stabbur. (left).

A beautiful old family Bible on a table (left).
A seating area on the second floor of the stabbur (above).

DJ Watson examines a case full of
memorabilia from five Olympic games that
Olaf Odegaard has attended (left and below).

The sleeping area on the second floor of the
stabbur (left)

This kitchen area on the first floor had everything the well-stocked farm cook of the 19th century could want! Spice
boxes, lefse sticks and rolling pins, birch plates and birch-bark cups, wooden ladles, krumkake rollers,
hand-cranked coffee grinders, and a wooden ice box were only a few of the beautiful things displayed (below).

Old farm tools were displayed on the inside
and outside of the building, as well as
several pairs of Mr. Odegaard’s
grandfather’s wooden skis, which were hung
on the ceiling (left and below).

This ladder to the
second story was
hand carved from
a single tree
trunk by Ivar
Odegaard (left).

The kids had to have one more turn at
ringing the bell before we left!

