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The Julenisse and Growing Up Norwegian

INn San Francisco b, e oving

Growing up in San Francisco with Norwegian parents
was like living in a little cultural crossroads. The city’s
vibrant diversity meant | could eat dim sum in Chinatown
one day and join my friends for tamales at Christmas,
but at home, it was all about keeping Norwegian
traditions alive. And nothing captured that more

vividly than the Julenisse.

The Julenisse, Norway’s Christmas gnome, was a

constant presence in our house during the holidays. My
parents spoke of him with the same reverence reserved
for Santa Claus — except the Julenisse wasn't just a jolly
gift-giver; he was a "protector of the farm" and a bit of a
trickster. According to tradition, you had to leave him a
. bowl of porridge (grat) to stay in his good graces.
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No porridge? Mischief would ensue.

Every Christmas Eve, we'd set out a bowl of rice porridge
(risengrynsgrat) by the fireplace. My brothers and

I loved peeking into the bowl later, giggling at the
"mysterious" spoonfuls missing. Through the Julenisse,
my parents kept a piece of Norway alive in our home,
making our Christmas celebrations uniquely ours.

To this day, | can’t have rice porridge without thinking of
the Julenisse and the way those little traditions shaped
my identity as a Norwegian-American kid in the heart
of the City by the Bay.

Movie to watch: There's Something in the Barn, a
Norwegian Christmas horror comedy. Rated R. &=
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Merry Christmas and God Jul to
you all. What a wonderful time of
year that we can look forward to
and | wish you and yours the best
this holiday season. Lights are
up in town, the decorations are
set up in the lodge and all along
Poulsbo streets. It's a privilege to
be here and be a part of the festive atmosphere.

The giving and receiving of presents is the best
part of the season, the anticipation of what a
loved one feels about the gift you gave is pretty
exciting and fulfilling. | believe that is why our
lodge has been successful in many ways because
many of you seek to give to others so they
benefit and can have joy and the warm feeling of
belonging. | encourage you to keep doing what
you are doing.

We have Julefest to enjoy this month with the
market, the Lucia, the Viking bonfire and taste of
Norway. Such a busy time so make sure you help
out to keep orderly and maintain a secure lodge
and Trolls” Den as it is one of the more popular
days at the lodge. Mid-month we have a special
dinner with basket auction and dessert sale to
benefit the lodge. Thanks for your support and

if you are able please give a year end gift to the
lodge to keep our programs going and the good
times rolling. To donate click here.

And as always, we will see you down at the
lodge!

- is the monthly news magazine of
the Poulsbo Sons of Norway Lodge 2-004

18991 Front Street | PO Box 653
Poulsbo, Washington 98370
360.779.5209
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Calendar

Coming Events

December 2024

7 Julefest, Taste of Norway, Nordic Market
9 Leikarringen Lucia performance 6 pm
10 Lodge Meeting
13 Fiskesuppe (Creamy Norwegian Fish Soup)
20 Chicken Cordon Bleu Dinner + Bake Sale
and Silent Auction

January 2025

14 Lodge Meeting
25 Lutefisk dinner

Febuary 2025
1 District 2 Ski Race at Trollhaugen

Continuing Events

Mondays
4:30pm  Youth Dancing (Leikarringen)
6:30pm  Informal Scandinavian Music
(Marine Room)
Tuesdays

8:00am Yoga (Marine Room)
9:00am  Old Guys’ Kaffe Klatch (Trolls” Den)

Thursdays
9:00am  Old Guys’ Kaffe Klatch (Trolls” Den)
6:00pm  Wood Carvers (Norse Room)
6:00pm Trivia (Trolls” Den)
7:00pm  Norwegian Choir

Fridays
7:00am Rotary Breakfast (Marine Room)
10:00am Needle Workers (Viking Room)

First Tuesday

6:00pm  Lodge Board Meeting (Norse Room)
Third Tuesday

6:30pm  Vikings (Viking Room)
Fourth Tuesday

1:00pm  Ladies’ Nordic Book Club

(Liberty Bay Books)

6:00pm  Ingeborg Society (Viking Room)
Third Saturday

3:00pm  Genealogy Meeting (Norse Room)

First Sunday

9:00am Pancake Breakfast (Norse Room)

On the cover: lllustration of a traditional Norwegian
nisse by Daniel Albert


https://www.poulsbosonsofnorway.com/donate.html
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WHAT'S HAPPENING
IN THE TROLLS’ DEN

Julefest Warm-Up

Kick this holiday season off right by coming down
to the Trolls’ Den for a warm up before the Julefest
activities. Then watch the Viking procession and
the arrival of Lucia by boat, followed by the winter
proclamation and bonfire. It is always a beautiful
start to a wondrous season and this year, for the sake
of our members and community, the Trolls’ Den
will be limiting the number of guests to one guest
per member and there will be a $10 cover charge
for that guest. Because we were a bit overwhelmed
by last year’s attendance and in response to many
of you voicing your concerns, we want to support
our members and community on this lovely day. So
come on down and support the lodge and have a
great time doing just that! God Jul!

Poulsbo Sons of
Norway Winter Care

Item Drive

Supporting North Kitsap
Children in Need

The immediate needs are:

» Deodorant

= Body wash

= Shampoo, conditioner

» Toothbrushes

» Toothpaste

m Blankets

» Hand Warmers

m Socks

m Gloves

» Sweatshirts size Youth Small
to X-Large

» Sweatshirts size Adult small
to X-Large

New items only please.

Collecting items until December 20, 2024, at the
Trolls’ Den and Lodge Office

If you have any questions, please contact Julia
Weston at the Tolls’ Den.

‘Tis the Season:
The Spirit of Giving

The Lodge Update Committee (LUC) and Kodalen
Dinner Crew are putting on a Christmas Cordon
Bleu Dinner, Silent Auction and a Bake Sale

on December 20. All the proceeds go to the
General Fund. We need YOUR help in making
this event successful through member donations
of completed baskets or stand-alone items for the
auction. We request you drop items at the Lodge
office no later than December 11th. If you can
donate baked goods please contact Kristin Holt
at 3bdesigns@gmail.com or 206-245-9304 for
details. &=

Julefest Celebration

December 7th, 2024 is this year's annual Julefest
Celebration. Join us at the lodge beginning at
10am for some cultural holiday shopping at our
Nordic Market featuring Scandinavian goods
from local vendors.

After shopping and working up an appetite,

pop downstairs at 11am for our annual Taste of
Norway! Ready to eat foods will be for sale in the
Norse room; Ertesuppe (pea soup), Rommegrot
(traditional porridge), Lefse, Smakaker, and
Ruby’s famous Meatballs with mashed potatoes!
Nothing is priced over $8 so how can you go
wrong? Food will be available only from 11am
until 3pm or until sold out. The line gets long so
make sure not to miss out! After getting some
warm food, stick around to watch the St Lucia
procession and Viking Bonfire!

If you want to volunteer for Taste of Norway click
here or contact Christina in the office during
business hours. H=

Year-End Giving

Donations to the lodge help continue
programming and the fun while expenses have
increased. As we approach the end of 2024,
please consider a generous gift of any amount
and have your name in next month's Mdken.
Click here to donate.

Thanks to these members for their generous
donations:

Craig Smith

Jill Gravunder &=


https://www.poulsbosonsofnorway.com/donate.html
https://www.signupgenius.com/go/10C0F49AEA62EA0FECF8-52659918-julefest
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Taste of Norway * Nordic Market T H E

TREE of

Y2 ¥ DECEMBER 13th

. URN YOUR
. o UNWRAPPED GIFT, WITH
Homemade + Authentic « Traditional TAG, IN A GIFT BAG TO

G ' . G 0INUS FOR A COZY EVENING OF CULINARY DELIGHTS!
DEC §TH. ENJOY A CREAMY FISH SOUP PACKED WITH FRESH FLAVORS,
Saturday, December 7
Poulsbo Sons of Norway

HEARTY DAT & WHEAT BREAD, AND A TRADITIONAL DESSERT OF
18991 Front Street, Poulsbo, WA

- PICK TABS FROM TREE
- PLACE YOUR HAME AND
PHONE & ON THE
ATTACHED LIST BESIDE
II‘E HUMBER/S YOU

24K
R

SWEET, CREAMY RICE PUDDING. PERFECT FOR A CHILLY EVENING,
THIS MEAL WILL WARM YOUR HEART AND SATISFY YOUR HUNGER.
DON'T MISS OUT ON THIS DELICIOUS NORWEGIAN EXPERIENCE!

www.poulsbosonsofnorway.com

2025 DISTRICT 2
Sk1 EVENTS

Yes, there is an
in-person ski race at
Trollhaugen on Feb. 1st.
Make your reservations
Here is anothe

the whole

™ Director: Alisha Anunson. Be sure to
>UINICS 10T, include your full name, age, and the
lodge that you are a member of.

dinneryana

nenenjoy
IeiSiient

participation

“mail mile submissions to: printed i
Email mile submissions tc e printed in the

alishaanunson@gmail.com Dynamic 2.

AliCT ! Miles can be tracked for all skiing, not
just miles done at Trollhaugen.
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Celebrating Julefest and Santa Lucia:
A Scandinavian Holiday Tradition

As the holiday season approaches, many of us look forward to cherished customs and festive gatherings. In Scandinavian
countries, two traditions stand out for their deep-rooted cultural significance and their ability to spread warmth and
light during the long winter months: Julefest and Santa Lucia.

Julefest: A Celebration of Christmas

Julefest — or "Yule Festival" — is the Scandinavian way of
celebrating Christmas. The term “Yule” is derived from
Old Norse and signifies the winter solstice, the time
when the darkest days of the year start to give way to
more sunlight. This holiday is deeply connected to both
pre-Christian customs and Christian traditions.

The celebration of Julefest typically begins in early

December and culminates on Christmas Eve (December
24th), which is the most important day of the season for
many Scandinavian families. The festivities are a blend of
religious observances, family gatherings, and joyous feasts.

® Food and Drink: One of the highlights of Julefest is
the festive food. Traditional dishes include roasted
meats, herring, lutefisk, and various types of breads
and pastries. The "Julebord" (Christmas buffet) is a
grand spread of these delights, often enjoyed with a
glass of glégg, a warm, spiced wine.

® Decorations: Homes are adorned with candles,
lights, and evergreen decorations. In Norway,
Denmark, and Sweden, it's common to see intricate
woven wreaths, garlands, and stars made of straw,
all symbolizing warmth and hope during the cold
winter months.

» Gift Giving: Like Christmas celebrations worldwide,
the exchange of gifts is an essential part of Julefest.
In Scandinavia, gifts are often exchanged on
Christmas Eve after a festive dinner, and many
families enjoy singing traditional Christmas
carols together.

Santa Lucia: The Festival of Light

Among the most beloved traditions during the Advent
season in Sweden, Norway, and parts of Finland, Santa
Lucia (or St. Lucy's Day) is celebrated on December
13th. The holiday has both religious and cultural
significance and is particularly meaningful in regions
that experience long, dark winters.

The tradition honors St. Lucia of Syracuse, an early
Christian martyr who is said to have brought food
and aid to the poor, carrying lighted candles to guide
her way in the dark. This imagery of light overcoming
darkness is central to the celebration.

The Viking Bonfire and Lucia
Procession in Poulsbo

In Poulsbo, Washington, home to a thriving Scandinavian
community, the Sons of Norway Vikings bring these age-
old traditions to life in a way that’s uniquely their own —
fusing ancient Viking customs with the warmth and light
of the Christmas season.

® Lucia Procession: The highlight of Poulsbo's
celebrations is the Arrival of Lucia, a special
adaptation of the traditional Lucia procession.

Continues on page 7



American pop star Sabrina Carpenter has three
songs currently in the top ten song list in Norway.

2024'sTop 10
Songs in Norway

The top 10 popular songs in 2024 in Norway:

1.

2.

3.

9.

10.

Taste

Sabrina Carpenter
Lose Control
Teddy Swims
Espresso

Sabrina Carpenter

. Beautiful Things

Benson Boone

. Love Again

MIRA

. Die With A Smile

Lady Gaga, Bruno Mars

. Please Please Please

Sabrina Carpenter

. I like the way you kiss me

Artemas

Not Like Us
Kendrick Lamar
Ring Ring
MIRA

Norway TOP 50 Hits Playlist: Best Music Chart
2024 as compiled by Spotify. H=
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POTATO LEFSE

Lefse is a traditional soft Norwegian flatbread made
with flour, butter and cream. Potato lefse takes
bit more effort to make than wheat versions,
but is well worth the extra effort!

= 3 |b potatoes

= 1 tsp salt

= 1 tsp sugar

= Vs cup melted butter

= Y4 cup heavy cream

= 1- %2 cups all purpose flour
= %2 cup flour for rolling

Boil the potatoes, peel them while still warm and run them
through a potato ricer twice. Let the potatoes cool in an
uncovered bowl in the fridge.

Stir the salt, sugar, melted butter and cream into the riced
potatoes.

Slowly add the flour and knead by hand until you get a
good consistency. Roll the dough into a long sausage and
divide into about 7 or 8 pieces if using an 18 inch griddle.

Roll each piece into a ball and then press into a flat circle,
using the edges of your hands to form the dough into a nice
circle shape without any cracks.

Flour your rolling surface and roll the lefse dough into a
large circle slightly smaller than your griddle. Begin rolling
with a smooth rolling pin, then switch to a corrugated
rolling pin as the lefse gets thinner.

Heat up your griddle on medium/high heat.

Roll the lefse onto your lefse stick and then gently unroll

it onto your griddle. After a minute or two check the
underside of the lefse for brown spots and then use the lefse
stick to flip the lefse and cook on the other side.

Use the lefse stick to remove the lefse from the griddle and
place it in a folded damp sheet or tablecloth. &=




Julefest/Santa Lucia

Continued from page 5

The Lucia figure is a young woman, often a
member of the Lodge Royalty, dressed in a
traditional white gown, complete with a crown
of light, who arrives at dusk from the waters of
Liberty Bay aboard a Viking Longboat.

» Viking Bonfire: To mark the darkest days of
winter and honor their Viking heritage, the
Sons of Norway Vikings host a dramatic Viking
Bonfire during the Julefest celebrations. This
bonfire, reminiscent of the ancient Norse
traditions of lighting fires to ward off the
darkness, serves as a symbol of hope, renewal,
and the triumph of light over winter’s long
nights.

Embracing the Spirit of the Season

Both Julefest and Santa Lucia share a common
theme of light in the darkness — a poignant
reminder during the winter months when

the days are shortest. Julefest brings families
together to celebrate the warmth of home,
food, and fellowship, while Santa Lucia brings
light to the darkness through music and ritual,
offering hope and joy.

Whether you have Scandinavian roots or simply
enjoy the beauty of these traditions, Julefest and
Santa Lucia offer a wonderful way to connect
with the spirit of the season, spread kindness,
and celebrate the gift of light during the darkest
time of the year. 3=

Policy Change Notice:

The following has been approved by lodge board and
read at past lodge meeting. This is to inform you that the
January meeting will call a vote to approve this policy as
written.

1.20 Conflict of Interest Policy

This Policy is designed to protect the lodge’s integrity by
addressing actual or potential conflicts of interest that
may harm the organization’s welfare. The policy applies
to all board members, employees, members of any lodge

committee with board-delegated powers and the general
membership when appropriate. The procedures for
addressing actual or potential conflicts of interest will

be found in Section 2.5 Operations of the lodge’s Policy
and Procedures Manual. #=

" The Nordic Mule, a twist on the classic Moscow Mule,

combines Norwegian gin with ginger beer and fresh lime
juice, creating a refreshing and zesty cocktail, perfect for
sipping under the midnight sun.

= 1 tsp cranberry jam

= % 0z aquavit

= 3% oz vodka

= 2 0z lime juice

= 2 0z rosemary clove syrup
= ginger beer

= 1 sprig of rosemary

Add a teaspoon of cranberry jam
to the bottom of a rocks glass.
Fill glass with ice. Pour,aquavit, #\
vodka, lime juice and rosemary™
clove syrup over ice. Top the
remainder of the glass with i gy
ginger beer. Stir gently to R,
combine flavors while still
maintaining the color gradient. :
Garnish with a sprig of
rosemary slightly dampened
with water and rolled in sugar.




SONS of

NORWAY MissiON STATEMENT

The mission of Sons of Norway is to promote and preserve the heritage and culture
of Norway, fo celebrate our relationship with other Nordic countries, and o
provide quality insurance and financial products fo its members.

2024 POULSBO LODGE BOARD

President: Paul Anunson

Vice President: Curtis Vincent
Counselor: Sherry White

Social Director: Ashley Singer
Secretary: Jaymie Cizek

Assistant Secretary: Helen Wytko
Auditor 1: Tony Smallbeck

Auditor 2: Amy Swenson

Auditor 3: Laura McDonough
Treasurer: Ingrid Simms
Membership Secretary: Mary Gerstel
Trustee 1:

Trustee 2: Rob Kodalen

Trustee 3: Rhonda Mitchusson
Marshal 1: Karen Zabinski

Marshal 2: Robynn Collins
Foundation Director: Joanne Graves
Cultural Director: Andrew Belschner
Youth Director: Alisha Anunson
Sports Director: Ruby Patterson
Publicity Director: Jason Scoft
Editor; Susan O'Meara

Historian: Lorena Maxwell
Musician: Kathy Haug

Greeter 1: May Mathiesen

Greeter 2: Keri Kankovsky
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THE RESULTS ARE IN!

The 2025 board was elected at the November lodge meeting
and will start their terms after the January 14 lodge meeting
when they will be installed.

2025 POULSBO LODGE BOARD

President: Curtis Vincent

Vice President: Brian Smith

Treasurer: Bob Wolfe

Secretary: Angel Wunder

Trustee 1: Donna Kodalen

Trustee 2: Robert Kodalen

Trustee 3: Rhonda Mitchusson
Counselor: Paul Anunson
Membership Secretary: Keri Kankovsky
Assistant Secretary: Theresa Vincent
Auditor 1: Tony Smallbeck

Auditor 2: Amy Swenson

Auditor 3: Laura McDonough

Sports Director: Ruby Patterson

Social Director: Ashley Singer

Youth Director: Lizbeth Doving

Cultural Director: Andrew Belschner
Publicity Director: Jason Scoft
Foundation Director: Joanne Graves
Editor:

Musician: Kathy Haug

Historian: Karen Zabinski

Marshal 1: Josh Washburn

Marshal 2: Robynn Collins

Greefer 1: May Mathiesen

Greeter 2; Lorena Maxwell WAY
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