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The May meeting will be our Mai 17 celebration. The lodge will be providing pølse and lefse for the meal, so if
members could bring side dishes and dessert, we will have a fine buffet. Spring desserts in Norway feature
rhubarb, so we are requesting you bring rhubarb desserts, if you have a favorite recipe. If you need one to try, there
was a Rhubarb Crisp recipe in the Norwegian American Weekly last month http://www.na-weekly.com/food/afresh-take-on-rhubarb-crisp/. We will have a Norwegian folk dancing demonstration, and a parade. If you have a
parade-sized Norwegian flag, please bring it along. Bunader or red/white/blue outfits would make the parade
special.
One item of business to be taken care of is the election of a nominating committee. We need to get the committee
together ASAP so they have time to come up with a good slate of officers for the election in the fall. We desperately
need cultural and social directors for next year. If you desire the presidency or any other office, please be ready to
let the new committee know. If you are wondering what the duties of the officers are, you can download the guide
for leadership for the particular office you are interested in from the Sons of Norway website, or talk to one of the
current officers.

Volunteer Forms

2015 Sol-Land Lodge Officers
President:
VP:
Secretary:
Treasurer:
Sports:
Publicity:
Foundation:
Editor:
Counselor:
Marshall:
Greeter:
Librarian:
Musician:
Sunshine:

Nancy Carrs Roach
Ron Rolla
Darlene Roberson
Ed Lund
D.J. Watson
Kristie Edwards
Doris Porter
Sara Watson/ Nancy Holter
Ginger Fields
Brad Horst
Donna Smit/Karen Aanes
Nancy Holter
Linnea Hillesland
Doris Olson

Please come to the meeting prepared to fill out
volunteer hour sheets. We are collecting hours as the
year goes along, so think back across January,
February and March and write down what you did, and
how long it took you. Don’t forget driving time, if
applicable. Baking for the bake sale, assisting at the
lefse baking, helping with the dinner in so many ways,
all those things count, so bring your totals for each
‘event’ and we can get them counted.

Lodge Officers

We are beginning the search for next year’s officers
early this year. Please think about the lodge and how
you can help lead it. If there is a position you are
interested in, or if you have a suggestion for someone
to fill a specific position, please contact Nancy Carrs
Roach. If you are curious about what the various
officers’ jobs are, you can contact a current officer, or
go to the International Web site, log in and download
the Guide for Leadership, which explains all of the
positions and their duties.

Hilsen - Greetings! From your President:
May is always a special month in Norway... Syttende Mai is coming! Norwegians celebrate Constitution Day on
May 17th with parades of children, youth, young adults and their teachers. Everyone wears their fest bunads,
carries a Norwegian flag and marchers are usually grouped by school with their marching bands in front or behind.
These parades emphasize the younger generations who are Norway'
s future. Hip, Hip, Hurra!
After HM King Harald V of Norway finishes waving to the passing parade up Karl Johans Gate in Oslo on Syttende
Mai, he is coming on an official visit to the Pacific NW and Alaska. He will speak at Pacific Lutheran University'
s
commencement ceremony on May 23rd and will receive an honorary Doctor of Laws jure dignitatis. PLU, located
in Tacoma, is celebrating its 125th anniversary of the founding of their institution by Norwegian immigrants in
1890.
It'
s nice to know that Sons of Norway, and our own Sol-Land Lodge, are helping to keep the connections to Norway
and its culture alive and well here in the '
Inland Empire'
!
Beste, Nancy Carrs Roach

Zone Seminar

Although the turnout from our lodge was nearly non-existent, and from the Zone was small, the Zone Seminar
was an interesting, learning experience for all attendees. If you would like to know what you missed, you can
talk to Ron Rolla or Nancy Holter. Ron would like to thank Doris Olson and Audrey Blegen for their help with
the food and coffee.

Virtual Pilgrimage Update

If you were planning to take part in the Virtual Pilgrimage, but didn’t get started last year, we have been informed
that International has declared that you needn’t have started last year. You can still qualify for the pin – you just
have to walk much faster! It is 387 miles long, so if you begin in May, that is just under 50 miles a month. You
judge if that is doable for you. Odin Lodge in Yakima already has 4 members that have completed the trip – let’s
see if our lodge can pass that number. And bonus – if you finish the pilgrimage, you also qualify for both Bronze
and silver Gangmerke pins (unless you are 15 – 39, then you will need an additional 63 miles to finish out your
silver pin). You can download record sheets from the International website, or talk to our sports director, D.J.
Watson (628-3391 or djwatson@pobox.com).

Norwegian Rhubarb Cake (Rabarbrakake) – Ron Rolla

1/4 cup salted butter
1 cup sugar
1/3 cup milk
1 1/4 cup all-purpose flour
2 eggs
1 1/2 teaspoon baking powder
1 large stalk rhubarb, cut into 1/2-inch pieces

Directions
Preheat oven to 350 degrees. Melt the butter in a small saucepan over low heat, then remove from the heat and stir
in the milk. Meanwhile, beat the eggs and sugar together until light and fluffy. While continuing to stir, slowly pour
in the melted butter. Add flour and baking powder and mix until combined.
Pour batter into an 8-inch spring form pan and sprinkle the rhubarb over the top, making sure the rhubarb doesn’t
touch the sides of the pan. Bake until a toothpick inserted in the cake comes out clean–this took about an hour for
me, but check it in advance. Allow to cool and carefully remove from the pan. This cake would be lovely served
with whipped cream, as the original recipe suggests, but is also delicious plain. Serves 6.
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Trollhaugen needs you
As you probably know, this past winter there was very little snow in the Cascades. No snow means no crosscountry skiing. No skiing means no renters at Trollhaugen. No renters means no income. No income – well you
get the idea. Trollhaugen cannot survive as a winter-only destination. And it needn’t be – it is a wonderful place
in the summer – and it is accessible without a snow park pass or a ride on the snowmobile.
You can stop at the lodge for a picnic, or a horseshoe match. You can dry camp (RV or tent) and use the lodge for
cooking, etc. You can throw a wedding or have a family reunion. You can hike the trails, or bike – it is near the
Iron Horse trail, as well.
Make your reservation today! (509) 656-9997
If you don’t embrace the great outdoors, but wish to show your fraternal pride by sending Trollhaugen a
donation, thank you! If you are feeling flush and give a $100, $500, or $1,000 donation, your name will be
engraved on a gold plaque and placed upon the tribute wall at Trollhaugen.
Author Spotlight: Karl Ove Knausgaard

http://www.amazon.com/My-Struggle-Karl-Ove-Knausgaard/dp/0374534144/ref=asap_bc?ie=UTF8

Rabarbagrot (Rhubarb Pudding)
From Norway-hei.com

My Struggle: Book One introduces
American readers to the audacious,
addictive, and profoundly
surprising international literary
sensation that is the provocative and
brilliant six-volume autobiographical
novel by Karl Ove Knausgaard. It
has already been anointed a Proustian
masterpiece and is the rare work of
dazzling literary originality that is
intensely, irresistibly readable. Unafraid of the big issues-death, love, art, fear--and yet committed to the intimate
details of life as it is lived, My Struggle is an essential
work of contemporary literature.
Karl Ove Knausgaard was born in Norway in 1968. His
debut novel Out of This World won the Norwegian Critics
Prize in 2004 and his A Time for Everything was a finalist
for the Nordic Council Prize. For My Struggle: Book One,
Knausgaard received the Brage Award in 2009, the 2010
Book of the Year Prize in Morgenbladet, and the P2
Listeners'Prize. My Struggle: Book One was a New
Yorker Book of the Year and Book Two was listed among
the Wall Street Journal'
s 2013 Books of the Year. My
Struggle is a New York Times Best Seller and has been
translated into more than fifteen languages. Knausgaard
lives in Sweden with his wife and four children.

1 1/2 lbs. rhubarb cut into 1/2 inch pieces
1 1/2 cups water
3/4 cup sugar
1/4 cup water
3 tbsp cornstarch
1/2 tsp vanilla extract
1 cup whipping cream
2 tbsp sugar
Heat 1 1/2 cups water and 3/4 cup sugar to
boiling, stirring occasionally. Add fruit. Simmer
uncovered until rhubarb is tender, about 10
minutes. Mix 1/4 cup water and cornstarch; stir
into rhubarb mixture. Heat to boiling, stirring
constantly. Boil 1 minute over medium heat while
continuing to stir. Remove from heat and stir in
vanilla extract. Pour into serving bowl or
individual dessert bowls.
When ready to serve, beat whipping cream with 2
tablespoons sugar in chilled bowl until stiff. Spoon
onto rhubarb pudding and serve.

Rhubarb-Raspberry Slab Pie
3-1/4 cups all-purpose flour
1 teaspoon salt
1 cup butter
3/4 cup plus 1 to 2 tablespoons 2% milk
1 egg yolk
2 cups sugar
1/3 cup cornstarch
5 cups fresh or frozen unsweetened
raspberries, thawed and drained
3 cups sliced fresh or frozen rhubarb,
thawed and drained
VANILLA ICING:
1-1/4 cups confectioners'sugar
1/2 teaspoon vanilla extract
5 to 6 teaspoons 2% milk
Directions
1. In a large bowl, combine flour and salt; cut in
butter until crumbly. Whisk 3/4 cup milk and egg
yolk; gradually add to flour mixture, tossing with a
fork until dough forms a ball. Add additional milk,
1 tablespoon at a time, if necessary.
2. Divide dough in two portions so that one is
slightly larger than the other; wrap each in plastic
wrap. Refrigerate 1 hour or until easy to handle.
3. Preheat oven to 375°. Roll out larger portion
of dough between two large sheets of lightly
floured waxed paper into an 18x13-in. rectangle.
Transfer to an ungreased 15x10x1-in. baking pan.
Press onto the bottom and up sides of pan; trim
pastry to edges of pan.
4. In a large bowl, combine sugar and cornstarch.
Add raspberries and rhubarb; toss to coat. Spoon
into pastry.
5. Roll out remaining dough; place over filling.
Fold bottom pastry over edge of top pastry; seal
with a fork. Prick top with a fork.
6. Bake 45-55 minutes or until golden brown.
Cool completely on a wire rack.
7. For icing, combine confectioners'sugar,
vanilla and enough milk to achieve a drizzling
consistency; drizzle over pie. Cut pie into squares.
Yield: 2 dozen.
Editor'
s Note: If using frozen rhubarb, measure
rhubarb while still frozen, then thaw completely.
Drain in a colander, but do not press liquid out.

Rhubarb Custard Bars Recipe
2 cups all-purpose flour
1/4 cup sugar
1 cup cold butter
FILLING:
2 cups sugar
7 tablespoons all-purpose flour
1 cup heavy whipping cream
3 eggs, beaten
5 cups finely chopped fresh or frozen rhubarb,
thawed and drained
TOPPING:
2 packages (3 ounces each) cream cheese,
softened
1/2 cup sugar
1/2 teaspoon vanilla extract
1 cup heavy whipping cream, whipped
Directions
1. In a bowl, combine the flour and sugar; cut in
butter until the mixture resembles coarse crumbs.
Press into a greased 13-in. x 9-in. baking pan. Bake
at 350° for 10 minutes.
2. Meanwhile, for filling, combine sugar and flour
in a bowl. Whisk in cream and eggs. Stir in the
rhubarb. Pour over crust. Bake at 350° for 40-45
minutes or until custard is set. Cool.
3. For topping, beat cream cheese, sugar and
vanilla until smooth; fold in whipped cream. Spread
over top. Cover and chill. Cut into bars. Store in the
refrigerator. Yield: 3 dozen.
Cooked Rhubarb Sauce
Ingredients:
10 cups chopped rhubarb
1 1/4 cup sugar
1/3 cup water
Dash of cinnamon, optional
Directions:
Place rhubarb, sugar, and water in a large saucepan.
Cook over medium-high heat for 15 to 20 minutes,
stirring occasionally. The rhubarb will soften and
become a sauce. Add a dash of cinnamon, if
desired. Serve warm or chilled.
Or can sauce for future use.

Upcoming Calendar of Events:
May 15: General Heritage Meeting, 6pm, Kennewick First Lutheran Church, HWY 395 and Yelm, Kennewick.
Polse! Dessert! Dancing! Parade!
May 17: Syttende mai! Hip Hip Hurrah!
May 27: Board Meeting, 7:00pm, Kennewick First Lutheran Church, Room 5.
June 13: Yard Sale, 7am-2pm, Sun Willows Golf Course, Pasco. See flyer in this newsletter or call Nancy Carrs
Roach (531-8459) for more details.
June 19: General Heritage Meeting. Summer Picnic! This year we will have our picnic at Kennewick First
Lutheran. There will be a barbeque, games and lots of fun!
June 28: Board Meeting, 7:00pm, Kennewick First Lutheran Church, Room 5.

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

