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Happy Birthday to our Members !
“Gratulerer med dagen”

11 6

. .l Heather C Walker
& H f[iPY?‘( - Boden Bultinck 11 7
',;. e 1 1 19

Constance Ray

‘: nﬁb\-lm‘bmy L Jessica Gerth 11 26

Christina Nutter 11 30

\" .{
et B BB EBEEEEERERBE,

WELCOME NEW MEMBER
Anne Marie Hamilton-Brehm (Murphysboro)

The grant and scholarship applications are now open on the website!

We offer over a dozen scholarship opportunities for study in the US, Norway and beyond. Each
fund caters to different interests and comes with different requirements so take some time to
review. Please note: application deadlines are changing this year, so please check each early
2024 deadline carefully.

We also offer three different grants: Community Partnership Grant, Lodge Heritage & Culture
Grant, and the Lodge Vitality Grant. Take advantage of these opportunities to host a lodge
event or program in your community. Deadline remains December 31, 2023 for Spring 2024
awards.

The humanitarian grants continue to run year-round: Helping Hands to Children Grant, Help-
ing Hands to Members — Disaster Relief Grants, and the Helping Hands to Members — Medical
Relief Grants.

Information on grants and scholarships are available on our website at Foundation | Sons of
Norway.
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Lodge Programs for 2023

Souttiera Vlinocs

Programs need to be set up for our meetings in 2023. Please send your ideas to the Program
Director, Heather Kjellesvik at hkjellesvik@gmail.com.

January 8 2023 |Zoom—Heather Where to Learn Norwegian
February 19 2023 |Stave Kirke in Norway |St. Nicholas Brewery, DuQuoin, IL
Thor Heyerdahl & the K
March 12 2023 T,}Z.r eyerda ¢ hon St. Nicholas Brewery, DuQuoin, IL
iki
April 15, Sat. 2023 |Anna, IL jl"hc? SQN District 5 Board will be here. Please read my front page
nvitation.
May 14 9093 Syttende Celebration Scandinavian Potluck—388 East New Thompson Lake Road.,
Y (Mother’s Day) Carbondale, IL (1 PM)
June 11 2023 |New Thompson Lake Rosemaling with Amy M
July 9 2023 No Meeting
August 13 2023 No Meeting
Scandi Places to Visit in .
September 10 2023 . 388 East New Thompson Lake Road Pavilion, Carbondale
the Midwest
October 8 2023 [New Thompson Lake Hardanger Embroidery with Nathan
October 29 2023 |Bill/Wendy Lefse Making
Ron & Todd’s Home
December 10 2023 |160 East New Thompson 6th Annual Julebord
Lake Rd, Carbondale

2023 Officers

President: Wendy Winkelman wendyathadeland@yahoo.com
Vice President: Nathan Nutter nnutter@gmail.com
Secretary: Nancy Schick nancyrschick@gmail.com
Treasurer: Kelly Bliss kellybliss13@hotmail.com
Publicity Dir.: Nathan Nutter nnutter@gmail.com

Editor: Wendy Winkelman

Counselor: Bill Bultinck distbzone6@gmail.com
Sunshine: Bill Bultinck

Sports Medal Dir.: Ron Naversen rnaversen@gmail.com
Program Dir.: Heather Kjellesvik hkjellesvik@gmail.com
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Lefse Making Day !!
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Brunost Craze Hits South Korea

Photo Credit: northwildkitchen.com,
Nevada Berg
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Norwegians are deeply into their brunost- the sweet and salty
cheese made of cow’s and goat’s milk that tops sandwiches,
waffles and even meatballs.

Jeonmi Eom liked the sweet and savory flavor so much, she
decided to import and license brunost products for distribution
in South Korea. In doing so, she set off a massive flavor trend.

Eom partnered with Norwegian brunost brand Synngve, open-
ing five brunost-themed cafés in her hometown of Busan, Ko-
rea’s second-largest city with a population of 3.4 million. Now
Eom imports and sells around 52,000 units of brown cheese
annually.

The founder of the cheese brand, Synngve Finden, was also a
trailblazer, becoming the first Norwegian woman—with
Pernille Holmen—to own a factory in 1928. Today Synngve
Finden AS [LLC] produces over 1200 tons of brunost each year,
along with other products.

Much of that brunost is sold via Eom’s cafés to South Koreans,
who enjoy brunost on ice cream sundaes, croissant-dough
waffles, and on pizza.

Since exports to South Korea began in 2019, Synngve and com-
petitor Tine have exported over 100 tons of brunost, and ac-
cording to Tine’s export director Unni Sjgflot, with 52 million
citizens, the country has potential to buy quite a bit of cheese.
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Sweater Legacy

Annemor Sundbe enjoys rolling up her sleeves
and bringing things back to the start. In 1983, ANNEMOR SUNDB®
she inadvertently set her life’s course when she
bought the last shoddy mill in Norway, a piece of
equipment that breaks down old woolen textiles,
allowing them to be re-spun and knitted into new
garments. Since then, she has done her utmost to
re-use wool fibers, preserve and recreate lost knit-
ting patterns and has also taken on the role of
knitting historian. Sundbe has written several
books on knitting and the history of Norwegian
sweater patterns, among other topics.

In 2020, her latest book “Koftearven, Historiske
Trader og Magiske Monster” [translation: Sweat-
er Legacy - Historical Threads and Magical Pat-
terns, sold in English as “Norway's Knitted Herit-
age — The HIstory, Surprises and Legacy of Tradi-
tional Nordic Sweater Patterns”] was awarded
Southern Norway’s Literature Prize. This book
places Norwegian kofte (sweater/cardigan) tradi- Photo Credit: annemor.com

tions into a global context, showing how the mo-

tifs that are considered native to Norway fit into

the bigger picture, with ties to all kinds of far- RACING TO THE FUTURE

flung cultures.

HISTORISKE TRADER OG MAGISKE M@NSTER

Ever the textile educator, Sundbe’s book would
not be complete without several knitting patterns
and hundreds of images of sweaters with richly-
colored multi-strand patterns.
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District 5 €51 SONS OF NORWAY

District 3 Comvention
Indiamopolis, Indiana

CONVENTION WILL BE IN INDIANAPOLIS % B0/ 24 - 8722724
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Sons of Norway Shawnee Skogen 5-689
Bultinck/Winkelman

6525 Water Valley Road
Cobden, IL 62920

To JOIN, go to www.sofn.com

Phone: 618-534-0318
E-mail: wendyathadeland@yahoo.com

We're at:
http://shawnee-skogen.co

] ©
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Mission Statement
The mission of
Sons of Norway
is to promote and to
preserve the heritage and
culture of Norway,

to celebrate our relationship
with other Nordic countries,

We're on Facehook : :
htip://facebook/ . and to provide guah(r
southillinois/ insurance and financial products

to its members.
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Norwegian-Style Meatballs

(Viking Cruise Line Recipe)

If you are Norwegian, these meatballs are true comfort food. Even if you are not from Norway,
you will find the combination of meats and spices in them makes a delightful treat. These meat-
balls make for hearty winter fare served over buttered egg noodles, or even with a butter and
parsley adorned boiled potato for a simple but tasty entrée.

11b (454 g) lean ground beef .00)&0@6.
% 1b (227 g) ground pork o > &s“
11g egg 6\@ ,ﬁfb .{Q‘?oé.

% C (60 g) panko Q’Q@%\&e Ko

1 tsp (5 g) salt AR %69

% tsp (1 g) pepper C »°

Y tsp (0.6 g) nutmeg w

Y tsp (0.5 g) ginger

% tsp (0.6 g) allspice

% C (118 ml) milk

1 C (201 g) yellow onion, minced

% C (10 g) fresh parsley, chopped

6 Thsp (86 g) butter, divided

% C (31 g) flour

4 C (946 ml) low sodium chicken broth

Combine beef, pork and egg in a large bowl; make a well in the center and add breadcrumbs, salt, pepper, ginger,
allspice and milk; let stand 2 minutes. Add onion and parsley and mix together with your hands until completely
incorporated; form into 1-inch (2.5-cm) balls. Place 2 T (29 g) butter in a large skillet over medium high, and work-
ing in batches, brown meatballs on all sides until cooked through, about 8 minutes per batch. Transfer to a serving
bowl; cover loosely to keep warm. Reduce heat to medium, place remaining butter in skillet, add flour and stir to
form a thick paste. Cook, stirring constantly, 2 minutes; then whisk in broth and wine. Bring to a boil, reduce heat;
simmer until thickened, about 7 minutes. Pour over meatballs, tossing to coat. Serve immediately.
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Comments or Questions email: wendyathadeland@yahoo.com or call 618-534-0318



