
President’s Message

Sons of Norway
November – December 2018 sofnedmonton.ca Edmonton, AB  

As we approach the Yuletide Season, I wish everyone safe 
and happy celebrations. As usual, there are a lot of events 
and changes upcoming in our organization. My term will be 
ending at the end of this year, so this will be my last President’s 
message to you all. Sylvia Colleton will be taking up the mantle 
of President in January. Her passion and dedication to the Sons 
of Norway Solglyt Lodge makes me confident in the future of 
organization. I would also like to take this opportunity to thank 
Sharon Bruce, who is leaving her position as Counselor at the 

end of this year, for all her help and support during my tenure as President. I could not 
have done this without you. 

Last weekend, we had our annual Lefse Bee. It was another fun and successful event. 
Over twenty people showed up to help make and package Lefse, which will be sold at 
the ESCA Scandinavian Christmas Market this Sunday (November 4). Remember that 
this delicious Lefse sells out early so if want to buy some and support our lodge, come 
early. Thanks to everyone, especially Cliff and Sue Norum who purchased and packaged 
the potatoes and margarine, for your support of this event. And, thanks to Brenda 
Carlstad and others who make the ESCA market a success every year.

Our Adult Christmas Party will be a Christmas dinner starting at 6:30 on our regular 
meeting date (December 12), so please mark the date. I hope to see a lot of familiar and 
unfamiliar faces there. Although we are still waiting to confirm if we have enough people 
to organize a Children’s Christmas Party, we have tentatively set the date for the second 
Saturday in December. We will be making the final decision for the Children’s Party at our 
regular November meeting (November 14).

Our Annual Lutefisk Supper is one week earlier than usual due to a scheduling conflict 
at the D.C.C. so please mark your calendars. The Lutefisk Supper will be on January 19, 
2019. Adult tickets will go on sale for $45 at the ESCA market. 

Our next meeting date is November 14 at 7:00. I hope to see you there and hear your 
ideas on upcoming events.

Tusen, tusen takk for alt du gjør

Peter Myhre 

President of Solglyt Lodge

Executive Officers:
President  Peter Myhre
Vice President  Sylvia Colleton
Secretary  Lu-Rene Kennedy
 secretary.lurene@gmail.com

 Betty Thomson
Treasurer  Jim Colleton
Membership  Emily Moen
Counselor  Sharon Bruce

Program Directors:
Youth Director Kelly Greenwall
Sports & Rec  Sharon Bruce

Support Directors:
SON  Foundation 
 Helen Evjen
Husflid  Anita Brown
 chrown@shaw.ca

Publicity  Brenda Carlstad

Social/Culture Coordinator
 Sylvia Colleton
Historian  Brenda Carlstad
Newsletter  Sandy Jamison
 sjamison@greatwest.ca

Trustee  Cliff Norum
Trustee  Nordahl Flakstad
Sunshine  Elnora Hibbert

Solglyt Lodge #4-143
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DUTCH CANADIAN CENTRE
HOME OF THE SCANDINAVIANS
13312-142 Street, Edmonton

JANUARY 16, 2019
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Social Hour: 5:00pm, cash bar
Buffer Dinner: 6:00pm
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Tickets:
$45.00  16 to adult
$22.50    8 - 15 years

������������������������
MEMBERS: bring your items to Nov/Dec/Jan 
meetings/socials www.sofnedmonton.ca

     MAIL
Cheque payable to:
Sons of Norway, Solglyt Lodge
Jim Colleton
2, 25519 Twp Rd 512A
Parkland County, AB
T7Y 1A8

     EMAIL (PREFERRED)
lutefisktickets@gmail.com
Jim at 780-470-0166
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Our 2019 Donation Word 
MUST
Helping the Homeless

Mittens
Underwear
Scarves
Toques
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Christmas Market Lefse Bee
A lefse bee was held in the Nordic Room on Saturday, October 27 in preparation for the

ESCA Scandinavian Christmas Market on Sunday, November 4 from 10 am to 3 pm.

Lefse makers ( L to R) Linda Care, Arvid Pederson, Cliff Norum and Betty Thomson.
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Pea Soup Supper
Foundation Post-Secondary Scholarships were presented to Aarika Harpe and Anders Carlstad, 

unable to attend to receive scholarships were Kelly Greenwall and Breana Olson. The Sons of Norway
Foundation in Canada provides scholarships, bursaries, cultural and humanitarian 

grants as well supporting culture/heritage camps and sports events.

The Pea Soup Supper is Solglyt’s once a year fund raiser for the Foundation and has been an annual event for
the past twenty-one years, thanks to your generosity this year we raised $1,514.00. Mange tusen takk.

Brenda Carlstad, Sons of Norway Foundation 
in Canada with scholarship recipient Anders 
Carlstad.

Sons of Norway Foundation in Canada 
Scholarship recipient Arrika Harpe with 
Brenda Carlstad, Sons of Norway Foundation 
in Canada.

Above: Pea soup makers Valerie Vale and 
Sandy Jamison.

Right: A display of handcrafted works by 
Solglyt Lodge members

Thank you to everyone who 
made donations to the Sons of 

Norway Foundation in Canada 
at the Pea Soup Supper. The Pea 

Soup, made by Sandy Jamison and 
Valerie Vale, was delicious and 

enjoyed by Lodge members, and 
guests. Thanks to other lodge 

members who provided scrump-
tious desserts and everyone who 
helped with set up and clean-up. 

it was very much appreciated.
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On Tuesday, October 9, several members of Solglyt Lodge spent 
the morning volunteering in the kitchen at Meals on Wheels.

The crew at Meals on Wheels were very welcoming and
appreciative of the time and help given. The morning proved 

to be an invaluable lesson in organization and teamwork. 
  

Many thanks to Sharon Bruce for organizing this event.

Meals on Wheels
Solglyt Lodge helps in the kitchen 

     SoLgLyT Lodge VoLuNTeeRS: (back 
row, L to R) Nordahl Flakstad,  Cilff  and Sue 
Norum, Sandy Kachmar, Sandy Jamison, 
Roald enokson, Karin & Les Jackson; (front 
row, L to R) Anita Brown, Ingrid Zukiwski, 
Sharon Bruce.

s
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On Sunday, October 14, ‘Scandinavia Sings – the Story of Nordic Choral Music’ was presented by Joy Berg PhD 
from Concordia University of Edmonton. This event was presented by the Scandinavian Studies Association, 
in association with the Canadian Initiative for Nordic Studies and the U of A Scandinavian Studies program.

Scandinavia Sings
the Story of Nordic Choral Music

Kondolanse:
Carl Gudmund Johan Oilund passed away on September 27, 
2018, in Sherwood Park, AB, at the age of 89 years.

Carl was involved in several businesses in his working career 
including construction, sawmill and forestry operations. He loved 
playing his accordion. He was admired for his talent whether playing 
solo or with other wonderful musicians. He was an avid downhill skier 
and ski instructor, a smooth dancer and a proficient woodworker. 

Carl will be sadly missed by his children: Lee Oilund, Brent (Cindy) 
Oilund, and Dalyce (Patrick) Mandryk, grandchildren, great-
grandchildren as well as numerous nieces, nephews and cousins 
and many, many friends. He was predeceased by his wife of 32 
years Sonja Oilund; and his second wife of 32 years Edna Holte.

A Funeral Service was held on Saturday, October 6, 2018, at Trinity 
Lutheran Church in Grande Prairie.

Update
Solglyt Lodge Stamp Club
Needs your...Stamps!
At the Club get together in October, we clipped and sorted all the 
stamps that came in over the summer since May.  WANTed:  more 
stamps either given to me at the Nov. SON meeting or mailed to me 
at 11759 – 37 Avenue NW, Edmonton T6J 0J3.  The stamps are then 
sent or given to Russ Wigs who sells them to stamp dealers so any 
stamps are good from any country and any age.

Elaine Domie

Interested in stamps? See the events calendar (back page) for Stamp 
Club meeting information.
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Reminders

November Husflid - Christmas Baking
Saturday, November 24 from 10 am to 3 pm
If interested in attending please contact Anita Brown, chrown@shaw.ca

Norwegian Class - dekorere Juletreet
Wednesday, December 5 at 7 pm

December Meeting - god Jul Party
Wednesday, December 12 at 6:30 pm 
The annual adult Christmas party will be Christmas dinner.



Deliciously Nordic
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Kringla
Yield: 40 cookies

Prep: 45 mins Chill: 5 hrs

Ingredients:

• 3 cups all-purpose flour

• 2 1/2 teaspoons baking powder

• 1 teaspoon baking soda

• 1/2 teaspoon salt

• 1/4 teaspoon ground nutmeg 
 or cardamom (optional)

• 1/2 cup (1 stick) butter, softened

• 1 cup sugar

• 1 egg

• 1 teaspoon vanilla

• 1 cup buttermilk 
or sour milk (see note)

Directions: In a medium bowl, stir 
together flour, baking powder, baking 
soda, salt and, if desired, nutmeg or 
cardamom; set aside.

In a large mixing bowl, beat butter 
with an electric mixer on medium 

to high speed for 30 seconds. Add 
sugar and beat until fluffy. Add egg 
and vanilla and beat well. Alternately 
add flour mixture and buttermilk, 
beating until well mixed. (Dough will 
be soft and sticky.) Cover and chill at 
least 5 hours or overnight or freeze for 
3 to 4 hours.

Divide dough in half; return half to the 
refrigerator. On a well-floured surface, 
roll into a 10x5-inch rectangle. With a 

sharp knife, cut rectangle into twenty 
5x1/2-inch strips. Place half of the 
strips on a baking sheet or tray and 
place in the refrigerator while shap-
ing and baking the first 10 strips. Roll 
each strip into a 10-inch-long rope. 
Shape each rope into a loop, crossing 
1-1/2 inches from ends. Twist rope at 
crossing point. Lift loop over to touch 
ends and seal, forming a pretzel 
shape. (Or fold each 10-inch-long 
rope in half and twist 3 times; seal 
ends.) Place cookies 2 inches apart 
on ungreased cookie sheets.

Bake in a 425 degree F oven 5 to 7 
minutes or until cookie bottoms are 
light brown (tops will be pale). Re-
move from cookie sheets and cool 
slightly on wire racks. Repeat with 
remaining dough strips and dough. 
Serve warm with softened butter, 
if desired or serve cool. Makes 40 
cookies.

Note: To make 1 cup sour milk, place 
1 tablespoon lemon juice or vinegar in 
a glass measuring cup. Add enough 
milk to make 1 cup total liquid; stir. 
Let stand for 5 minutes before using.

Lefse Making Items Available
We have some Lefse making items that Sons of Norway members may be interested in pur-
chasing. 1)      Pastry cloth - (two cloths) - $20.00 each

2)      Lefse Turning Stick - $9.00
3)      Rolling Pin cover - (three covers) - $2.00 each

 Ken ans Elaine Domier

“Excellent as either drop cookies or 
cookie press cookies. Try using lemon 
extract in place of the vanilla for a 
citrusy punch!”

Ingredients:

• 1/2 cup butter

• 2 eggs

• 1/4 cup white sugar

• 1 cup all-purpose flour

• 1/2 teaspoon vanilla extract

Directions: Preheat oven to 375 
degrees F (190 degrees C).

Hard boil the eggs and separate the 
yolks. Cream the butter and hard 
boiled egg yolks. Beat in the sugar 
and add the flour vanilla extract. Mix 
thoroughly. Put through a cookie 
press or arrange by teaspoonfuls on 
ungreased cookie sheets.

Bake 10 to 12 minutes, or until lightly 
browned.

Norwegian Butter Cookies



2018 EvENtS
November & December

Date Weekday Time Location Description

Nov. 4 Sun. 10:00 am
- 3:00 pm

International 
Hall - DCC

eSCA Scandinavian Christmas Market

Nov. 6 Tues. 6:00 pm Nova Hotel Torskeklubben

Nov. 7, 14, 21, 28 Wed. 1:00 pm Nordic Room Scandinavian Seniors - every week

Nov. 7, 21 Wed. 7:00 pm Board Room Norwegian class - snakker du norsk

Nov. 14 Wed. 7:30 pm Nordic Room Lodge Meeting - Election of Officers - Solglyt Lodge

Nov. 24 Sat. 10:00 am
- 3:00 pm

Nordic Room Husflid - Christmas Baking
If interested in attending please contact Anita Brown chrown@shaw.ca

Nov. 29 Thurs. 7:00 pm Elaine Domier’s 
11759 – 37 Ave.
780 434-6532

Stamp Club

Dec. 4 Tues. 6:00 pm Nova Hotel Torskeklubben

Dec. 5 Wed. 7:00 pm Board Room Norwegian class - dekorere juletreet

Dec. 5, 12, 19 Wed. 1:00 pm Nordic Room Scandinavian Seniors - every week

Dec. 12 Wed. 6:30 pm Nordic Room Lodge Meeting - God Jul Party

2019 Newsletter deadlines:
• January/February - December 29, 2018  • March/April - March 1, 2019  
• May/June - April 26, 2019  • September/October - August 30, 2019 
• November/December - November 1, 2019

Please e-mail submissions to: 
sjamison@greatwest.ca  and indicate 
SON Newsletter in the subject line.

Early submission of articles, when possible, 
is appreciated.


