
INSIDE:

Lutefisk Dinners – a Lodge Tradition
Lutefisk dinners here at the Lodge have been served 
every year for as long as anyone can remember. And 
before it became annual tradition it probably was a 
big part of each family's culture. This Lodge and many 
others have been getting their lutefisk from a local 
business, New Day Fisheries, since the mid 1980s. 
We get many questions about the fish Poulsbo Lodge gets, 
so we asked Scott Kimmel, second generation owner 
of New Day in Port Townsend, about how its done.
Although the process of preserving the fish and 
preparing it for meals is no longer a vital process with 
modern conveniences like refrigeration available, it 
still is a cultural part of today's Norway and some of us 
Norwegian Americans. In the past, New Day bought 
the dried and salted cod, then removed the skin and 
bones before rehydrating and delivering the lutefisk 
to customers for preparation and cooking. Today the 
process is basically the same, but now the Pacific cod 
is bought flash frozen from Alaskan fisheries and then 
processed in house in Port Townsend.

The cod is dried and salted and kept in bags to season 
in a way similar to the outside racks did some years ago, 
but in a controlled environment. The key to lutefisk we 
are told is the lye solution used to rehydrate it after it is 
dried and salted. The lye solution is completely removed 
through repeated rinsing of the cod filets, but without the 
lye you would not have the right texture and consistency 
that people expect when they cook it for dinner.
Poulsbo Lodge receives the lutefisk packed in ice a 
couple days before the dinner. The morning of the 
dinner the pieces are cut into baseball size chunks and 
bagged in cheesecloth to be boiled and steamed before 
serving fresh to the patrons that come from all over the 
Puget sound area. Some actually fly in to have dinner 
with us! Our annual lutefisk dinner (which will be held 
on January 25 this year), is typically our biggest event of 
the year. 
Go online to poulsbosonsofnorway.com to make your 
dinner reservation! 
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Calendar
Coming Events
January 2025
	 5	 Vern's Pancake Breakfast 
	14	 Lodge Meeting and Installation Dinner 
	18	 Baked Salmon dinner 
	25	 Lutefisk dinner 

Febuary 2025
	 1	 District 2 Ski Race at Trollhaugen
	 9	 Superbowl Sunday in the Trolls' Den
	15	 Viking Valiblot Bonfire

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)

Second Tuesday
	 6:00pm	 Lodge 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: A traditional lutefisk dinner.

God nytt ar! Happy New Year to 
all of you. This is my last address 
as lodge president before the new 
board will be installed. It’s been 
a pleasure serving you for the 
past 4 out of 6 years and I want 
to thank you for your support 
and activity at the lodge. We are 

a vibrant and important institution in the city, 
and you have upheld the mission of the lodge to 
celebrate and observe the heritage and culture 
of Norway in many ways. It’s been an honor to 
represent you and enjoy the good in all that we 
do for our community and each other. I happily 
and with full confidence pass the gavel to my 
friend Curtis Vincent to lead us as we head into 
2025 and beyond with hope and expectation of 
many more good things to come. I ask all of you 
to give him your full support. Tusen tak!

I appreciate the efforts of the various groups that 
organize here in the lodge on a regular basis. The 
Vikings and Leikarringen groups do much for 
the community and for representing our lodge. 
The needlework, wood carving, choir, genealogy, 
and folk dance groups keep the Nordic customs 
and skills alive. The Kaffe Klatch on Tuesdays and 
Thursdays is a great time for men of the lodge to 
meet up and fellowship. The bar staff make this 
a fun and festive place to hang out and be with 
friends seven days a week. The office staff keeps us 
organized and informed and in compliance. The 
Building Association has kept our building in top 
shape, sometimes in very creative ways! The Trolls 
Den Advisory and Food Service Committees have 
done very good work for the board and lodge. And 
lastly, thanks to the board, for their participation 
and resolve to work together and with whom I am 
excited to be a part of next year, only this time as 
Counselor! It’s been a good year, let’s have another 
and I’ll see you down at the lodge!
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Pictured: Darryl Milton, Jim Shields, Dave Petterson, 
Bjorn Nilsen, Alan Jackson, Aldean Smaaladen, 
Gordon Hallgren, Curtis Vincent, Brian Smith, Thor 
Fossum, Jerry Block, Jim Rickards

Farewell to Thor!
There’s no crying at Kaffe Klatch! An emotional 
send off on Dec. 26th as the group says goodbye 
to past Poulsbo Sons of Norway president and 
longtime member of the coffee guys, Thor Fossum.
Thor is moving to Spokane, WA where he will 
be able to enjoy more time with his family and 
grandchildren. Born in Norway, he moved to 
North Dakota in the late 1950’s, and has been 
a proud Poulsbo resident for over 30 years. Thor 
will be missed by both the group and the lodge as 
he is one of our few fluent Norwegian speakers…
trygge reiser og gud velsigne! 

Seahawks Game, January 5
The Trolls’ Den will be open for the last Seahawks 
game of the season, on January 5th, a half hour before 
the kickoff at 1:25 PM. There will be a potluck, so bring 
your favorite dish.

Super Bowl 2025
Watch the Super Bowl at the Trolls' Den on Sunday, 
February 9. The game begins at 3:30 and will be played 
at the Caesars Superdome in New Orleans.

It’s the eighth time this venue will host the game!

Come join us and enjoy the game!

Fundraising
Thank you for the efforts to raise money in the 
last part of the year. Several individuals have 
donated funds directly to the lodge which is so 
helpful to continuing to serve this community 
and keep programs going. It is expensive to run a 
large organization like this and to properly fund 
our building association, and we made some 
improvements to the building, like the floors 
and roof, that interrupted our ability to rent the 
facility like usual and we still have some unfilled 
opportunities to increase our number of Friday 
dinners each month. I expect that we will end 
the year in good shape by the time we count the 
Julefest proceeds and the Chicken Cordon blue 
dinner and auction and these generous donors!
Donors who gave November and December:

Judy Morgan
Mark Haupt
Jessie Allen
Mel and Kathy Haug
Koleen Baker
Gene Fullerton
Craig Smith

Jill Gravunder
Gordon Hallgren
May Mathiesen
Earl Gjede
Rhonda Mitchussen
Jerry Reitan
Jason and Karen Scott
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Traditional Lofoten cod-drying rack.

Though it took nearly half a century after coming to the 
rest of the western world, refrigeration did eventually 
arrive in Norway post-World War II. Since then, most 
Norwegians continue the age-old habit of eating cod for 
dinner a few times each month, but it is nearly all sold 
fresh or frozen. Lutefisk lingers on in Norway in the form 
of a Christmas-season delicacy served to unsuspecting 
in-laws from out of the country.
And that is where my lutefisk journey began. Visiting 
my wife’s family at Christmas time long ago, I saw that 
lutefisk was sitting right there in the supermarket freezer 
case, on super sale. No special order needed! I grabbed 
some and my brother-in-law immediately announced, 
“I’ll get the bacon!” and ran off. That evening, I was 
treated to what Norwegians consider a lutefisk dinner: 
lutefisk, bacon, mashed peas, and potatoes. And every 
bite of lutefisk is typically accompanied by peas and 
bacon on the fork to create the full culinary experience. 
Today, no Norwegian considers lutefisk to be part of 
their regular diet. They are fascinated by the Norwegian-
American maintenance of this treat as an essential part 
of our micro-culture. I was recounting our awesome 
lodge feast to a friend here in Norway the other day, and 
he said that he had heard that lutefisk is served in the US 
with “crazy side dishes like…. meatballs?!” I confirmed 
that yes, the homemade meatballs are there and they’re 
great! The lutefisk is, well, lutefisk, and our suppliers at 
New Day in Port Townsend make the best I’ve had, on 
any continent. 

So enjoy our lutefisk dinner! It really is the greatest 
celebration of what it means to be Norwegian-
American, and those Norway Norwegians can’t take that 
away from us. But if you find yourself asking, “Why,” try 
it with some bacon and peas. 
Some of the statements in this article are true.
Med vennlig hilsen! 

Lutefisk Middag (continued)

6 Måken | January 2025






