
December 13    12:00PM - 4:00PM
Westchester Library - Baugher Center

100 W. Indiana Ave, Chesterton, IN  46304

Mission Statement:  The mission of Sons of Norway is to preserve the heritage and culture of 
Norway, to celebrate our relaƟ onship with other Nordic countries, and to provide quality 
insurance and fi nancial products to its members.

Our December Program - Christmas Party

Fra Presidenten

GreeƟ ngs.  It is December, and we now are in 
the full holiday season.  The fi rst weeks of 
December feature holiday walks, mistletoe 
markets, and Christmas concerts at local universiƟ es and churches.  
In addiƟ on, the early snow in November bodes well for cross-coun-
try skiing this winter.  I enjoy cross-country skiing at the Sunset Hill 
Farm park in Valparaiso and the Glenwood Dunes Trail in the Indiana 
Dunes NaƟ onal Park.  Our long-Ɵ me member, Andy Johnson, is an 
expert skier and volunteered in Wisconsin at the American Birke-
beiner race for many years.
Our November 15 lodge meeƟ ng featured our cookie exchange.  
Thanks to all our lodge members who brought their cookies and 
shared their recipes.  I especially enjoyed sampling the three diff er-
ent batches of krumkake and the discussion of the respecƟ ve merits 
of electric and stove-top krumkake irons.
We will celebrate Christmas at our December 13 lodge meeƟ ng.  
Wear your fesƟ ve Norwegian bunads, sweaters, and jewelry.  We 
will dance around our Christmas tree and sing Norwegian and Amer-
ican songs.
Again, I hope you can aƩ end our lodge meeƟ ng and Christmas cel-
ebraƟ on on December 13.

Takk for alt!!

Beste Hilsen,
David Carlson Hirschey

December 2025January 2026

January Lodge Meeting
January 17, 11am - 3:30pm

Baugher Center opens at

11:00am

Lunch served at 12:00pm

Host:  Kathy Rowberg

Using last name, please bring:

A-J:  Dessert
K-N:  Soup
O-Z:  Sandwiches

Please note the NEW TIME for our

winter meetings.  This should allow 

us to attend and return home 

before dark.  SAFETY FIRST!

Fra Presidenten
Greetings.  It is January, and we 
now are in the new year 2026.  I 
hope your holiday season went well 
– the joy of Christmas, enjoying 
family and holiday foods, the new 
year’s celebrations, etc.  I like these 
activities (people always like the lefse I prepare),
but I also look forward to the quiet of January that
follows the holidays.  I like hiking in the Dunes in
the winter – the Dunes are scenic in the snow,
and it is easier to see birds when the trees have
no leaves.  Let us hope that new year 2026 is a
good year for all of us.
Our December lodge meeting went well, with
good attendance and many of us wearing our
Scandinavian sweaters.  Our thanks to Hugh
Hopkins for storing and bringing the lodge’s
Christmas tree, and also to Jim Nelson for
leading us in Norwegian and Swedish Christmas
songs.  I dance twice a year – around our lodge’s
tree at Christmas, and around the maypole at the
midsummer festival at the June summer solstice.
 At our December lodge meeting we also raised
money for a family in need.
At our January 17 lodge meeting, we will install
our lodge’s officers for the new year 2026. 
Because January is the coldest month of the
year, we will have our “soup and sandwich”
potluck.  Be sure to bring a soup bowl and spoon
to eat the soups!  

Again, I hope you can attend our lodge meeting
on January 17!

Takk for alt !!  - David Carlson Hirschey

Program: 

Installation of Officers

White elephant gift exchange; gifts
should cost $15-$20

Bring a gift that does not meet
your needs, and exchange it for a
gift that someone else has
brought.  Everyone can upgrade
gifts!
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Ge   ng down to business - 11/10 Board Mee  ng
Board MeeƟ ng Minutes respecƞ ully submiƩ ed by Darlene Henderson, Secretary

The meeƟ ng was brought to order by President David Hirschey at 1:10pm.  Because of 
weather related closings, the meeƟ ng was held by teleconferencing. ParƟ cipaƟ ng were 
members Sue Strohkirch, Darlene Henderson, Sidsel Lindborg, Kathryn Rowberg, and 
James Nelson.

Sue gave her Treasurer’s report noƟ ng our checking balance was in the black, she paid 
our liability premium and sent $50 giŌ  to Vesterheim. A request for a $35 postage reim-
bursement was mailed to the home offi  ce. She also fi nished accumulaƟ ng the necessary 
receipts and picture of Thor to apply for a reimbursement grant for the construcƟ on of 
our Norway Garden Viking. They will be submiƩ ed to the home offi  ce for consideraƟ on.
A corrected total taken in from the FoundaƟ on aucƟ on was $513. $256.50 was sent to the 
FoundaƟ on and $256.50 was deposited in our lodge checking account.

Board members agreed that the October aucƟ on went well. A special thank you was 
given to our aucƟ oneer, Dennis Lindborg, and bookkeepers Sidsel Lindborg and Kathryn 
Rowberg, and Irene Nelson who handled to Viking Ship ornament sales.

Members voted to giŌ  the library a Christmas card with $50 for scheduling our lodge to 
use the Baugher Center for our meeƟ ngs throughout the year.  

David noted that we will be voƟ ng on our slate of offi  cers for 2026 and Darlene will record 
the slate on the home offi  ce computer site.

The 2026 tentaƟ ve programs were briefl y discussed. They will be published in the lodge’s 
January newsleƩ er as will the list of Board and Lodge meeƟ ng dates, and the host com-
miƩ ee volunteers. Noted were our dates for April and October will deviate from our usual 
3rd Saturday Lodge meeƟ ngs because the library holds their annual book sales on those 
weekends. We were also informed that the library now allows scheduling for the follow-
ing year beginning on October 1st.

No old business was discussed

New business, Darlene noted that Thor will be covered with a breathable, protecƟ ve 
wrap for the winter.

MeeƟ ng was adjourned at 2:07PM

NEXT BOARD MEETING:  December 8, 2025 at 1:00PM.  A  end in person at the 
Baugher Center OR contact David to be included in a conference call, (312) 925-5371.

The meeting was brought to order at 1:10PM by President, David Hirschey. Present were
Board members, Sue Strohkirch, James Nelson, Darlene Henderson, Mark Zimmerman,
and Sidsel Lindborg.

Sue gave a treasurer's report, noting our account totals. She also mailed our two grant
requests to the home office for consideration. One is for our postage expenses and the
other for Thor's costs to the lodge. Deadline for Grant applications is December 15th.
Board members voted unanimously to gift the Westchester Library $100 for Christmas,
since we are allowed yearly use of their Center and its facilities free of charge.

Board members agreed that the November cookie program was enjoyed and appreciated.
It may be continued next year as well, if members are willing.

Darlene contacted our district secretary, Darlene Arnesen, to report our newly elected
Scandiana lodge officers for 2026. Deadline is December 31st.

Darlene will call Hugh Hopkins to ask him to take our Christmas Tree out of storage and
have ready for pick up by James Nelson before our lodge Christmas party on the13th.

Darlene said she asked our editor to promote the Cultural Skill programs in our January
newsletter. Darlene has hard copies of all the programs, but they are also available on the
SON website. More info and options are available.

Discussed were the 2026 lodge program suggestions and ideas, through June, for lodge
meetings in 2026. Some of the options need to be confirmed before printing them in
newsletters. Programs from June until December 2026 will be considered and confirmed
at the January Board meeting.

Sidsel reported that we had one member whose dues were 30 days past due.  She
contacted the member and is waiting for a response.

Oleif  Olsaker will be contacted to determine the status of the Norway Garden's Bell Tower
and Scandiana sign. Results will be reported to the Board in January 2026.

Meeting was adjourned at 2:40pm.

Respectfully submitted by Darlene Henderson, Secretary

Getting down to business - December 8 Board Meeting Minutes

The January Board meeting will be held
at 1:00PM on January 12th  in the
Westchester Public Library's Berthe Wood Room
100 W. Indiana Ave., Chesterton, IN  46304

January Board
Meeting
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The business meeƟ ng was called to order by President Dave Hirschey with 13 members present.
We began the business meeƟ ng with Jim Nelson leading us in the Norwegian naƟ onal anthem and then 
the USA anthem.
At the October lodge meeƟ ng our aucƟ on raised $513.00, half of which has been sent to the naƟ onal 
Sons of Norway FoundaƟ on. We collected $25.00 for Vesterheim which we matched with $25.00 from 
our treasury and a check for $50.00 was sent to Vesterheim Museum.
The slate of offi  cers for 2026 was presented. Jim Nelson moved that we elect the slate as presented and 
Kathy Rowberg seconded the moƟ on.  The slate of offi  cers was unanimously elected.
The sign-up list for Hosts for 2026 meeƟ ngs was sent around. 
The group discussed and decided that we would take up a free will off ering at the December meeƟ ng 
for a family in need.
Hugh Hopkins was asked to list the Scandanavian foods that has for sale in his store and what his store 
hours were. 
Cookie Exchange – Dave had people explain what cookies they brought and how they were made. 
Jim Nelson made a moƟ on to adjourn the meeƟ ng. Kathy Hays seconded the moƟ on.

Ge   ng down to business - 11/15 Lodge Mee  ng
Lodge MeeƟ ng Minutes by Sue Strohkirch

2026 Officers - Scandiana 5-600 
President             David Hirschey
Vice President    Mark Zimmerman
Secretary             Darlene Henderson
Counselor            Darlene Henderson
Treasurer             Sue Strohkirch
Financial Sec.      Sidsel Lindborg
Social Director     Sue Strohkirch
Asst. Soc. Dir.      Kathleen Hays
Cultural Dir.          Kathryn Rowberg
Greeter                Dennis Lindborg
Sunshine              Sue Strohkirch (Birthday Cards)
                             Darlene Henderson (Get well 
                     and sympathy cards)
Trustees               1st year - Sue Strohkirch
                             2nd year - Ann Thorvik
                             3rd year - Kathleen Hays
Historian               Darlene Henderson
Musician               Sidsel Lindborg
Editor                    Ann Thorvik
Foundation           Hugh Hopkins
Publicity               James Nelson
Cultural Skills       Darlene Henderson
Stamps               Darlene Henderson

Thor, seƩ ling in for a long winter’s nap

Meeting was brought to order by President, David Hirschey, at 2:20PM.  

22 members were present. Kathy Rowberg gathered all the members to take a group
picture showing off all our Norwegian Sweaters.

James Nelson led members in singing the US and Norway national anthems.

Guest Shirley Wallace of Chesterton was welcomed.

Darlene Henderson was asked to report updates on our members dealing with health
issues.

Meeting was adjourned at 2:30 pm.

James Nelson provided a music program while members sang Norwegian and Swedish
Christmas carols and danced around the tree. 

Respectfully submitted by Darlene Henderson, Secretary.

Getting down to business - December 13 Lodge Meeting Minutes

Advance note:   Due to the federal holiday in February, our
February lodge meeting will be moved up to February 14 ,
which is the second Saturday of the month.
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Spiced Pear Cake 
with Cardamom

INSTRUCTIONS

1. Preheat oven to 350 degrees.  Grease and fl our a 
10-cup capacity bundt pan.   Set aside.

2. Place the buƩ er in a medium skillet (preferably 
not nonsƟ ck or cast iron so that you can more easily 
see the color change) and heat over medium, swirl-
ing the pan frequently. Once the buƩ er has melted, 
conƟ nue to cook, swirly frequently, unƟ l the buƩ er 
has a nuƩ y aroma and is golden brown in color. Im-
mediately transfer to a bowl to cool briefl y.

3. In a large bowl, whisk together fl our, baking soda, 
salt, cinnamon, cardamom, and ginger  Set aside.

4. Combine brown buƩ er, oil, sugar and brown 
sugar in the work bowl of a stand mixer fi Ʃ ed with 
the paddle aƩ achment.  Mix on medium speed un-
Ɵ l thoroughly combined, about 2 minutes. Add the 
eggs one at a Ɵ me fully incorporaƟ ng one before 
adding the next.  Add the sour cream and vanilla 
and mix unƟ l fully incorporated and smooth. Add 
fl our mixture and mix on low unƟ l just combined.  
Fold in the pears with a rubber spatula.

5. Transfer the cake baƩ er into the prepared pan 
and smooth the top.  Bake unƟ l a skewer inserted 
into the middle comes out clean, about 55-60 min-
utes.

6. Cool on a wire rack for 15 minutes.  Run a knife 
around the edges of the pan to loosen it from the 
cake and Invert onto a serving plate. Allow to cool 
completely.  Dust with powdered sugar if desired 
and serve!

NOTES

- While you could simply use melted buƩ er rather 
than brown buƩ er in this recipe, I would encour-
age you not to skip this step! Brown buƩ er adds so 
much delicious fl avor to this cake.

- Don’t over mix the cake baƩ er once you’ve added 
the dry ingredients. This can cause your cake to be 
tough in texture rather than tender and soŌ .

- Use ripe pears (preferably the BartleƩ  variety) if 
possible.

-Serve simply with powdered sugar or add a dollop 
of whipped cream, a drizzle of caramel sauce or va-
nilla sauce or even a scoop of ice cream alongside!

Recipe from True North Kitchen

Equipment
10 cup capacity bundt cake pan

Ingredients

3 cups all-purpose fl our
2 teaspoons baking soda
1 teaspoon salt
1 teaspoon ground cardamom
1 ½ teaspoons ground cinnamon
⅓ teaspoon ground ginger
½ cup unsalted buƩ er
⅓ cup canola or vegetable oil
1 cup packed light brown sugar
1 cup granulated sugar
2 large eggs
½ cup sour cream
2 teaspoons vanilla extract
3 cups peeled and chopped ripe pears 
about 4 medium pears
Powdered sugar for dusƟ ng opƟ onal

4

Roasted Beet Hummus

1 medium beet , scrubbed and
trimmed 
2-3 cloves  of garlic, unpeeled 
4 Tbsp  extra-virgin olive oil
divided, plus more for roasting
the beet and garlic 
1 tsp  hot water 
1 can  chickpeas, rinsed and
drained 
1/2 tsp  ground cumin 
2 Tbsp  tahini paste 
2 Tbsp  fresh lemon juice 
1 tsp  coarse salt plus more to
taste 

Preheat oven to 400ºF / 200ºC. 
Drizzle beet and garlic cloves with
olive oil and rub to coat evenly. Wrap
tightly in aluminum foil and roast until
tender, about an hour. Unwrap and
allow to cool slightly. 

Once the beet is cool enough to
handle, use a paper towel to rub the
skin off of the beet.  Slice into
quarters and place in the bowl of a
food processor. Peel the roasted
garlic and add it to the bowl along
with the beet.   

Add one tablespoon of olive oil and
the hot water.  Process until smooth,
scraping down the sides of the bowl
as necessary. 

Add remaining ingredients except
olive oil. Process again until smooth.
While the machine is running, slowly
add remaining 3 tablespoons of olive
oil through the feed tube. Continue
to process until fully combined,
scraping down the sides of the bowl
occasionally. 

Transfer hummus to bowl. Season to
taste with salt. Chill until ready to
serve.   

When serving, garnish with a drizzle
with olive oil and sprinkle with
chopped fresh parsley or chives, if
desired. 
 

Recipe source: True North Kitchen 
https://true-north-kitchen.com/roasted-
beet-hummus/  
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From the Sons of Norway Newsle  er Service

Open Village Experience 
 
The cruise company HurƟ gruten is taking a new ap-
proach to tourism and has an intriguing new off ering. 
They have introduced “Open Village” experiences, 
which will occur along Norway’s remote coastline. Tour-
ists will have the chance to visit three villages on the 
coast and get to experience everyday life in these plac-
es. The stopovers include: Træna, Bessaker and Sæbø. 
The voyages will be off ered from May to September and 
guests can experience acƟ viƟ es such as church concerts, 
guided town tours, live music, and homemade treats.  
 
One of the reasons this new off ering is so innovaƟ ve is 
that the cruise company will be contribuƟ ng 250 Nor-
wegian kroner per guest to each community visited, 
which is a major benefi t for the people and businesses 
that reside there. AddiƟ onally, the idea also helps the 
problem of overtourism in the most visited desƟ na-
Ɵ ons. It seems like a win-win for guests who may never 
have had this opportunity, and it also means that locals 
can benefi t economically. 

Slidreøyen Prison Bu  kk

In the middle of Valdres, Norway, there is an 
island called “Slidreøya” that funcƟ ons as a 
low-security prison. The prison can house up 
to 25 inmates and one of its main focuses is 
rehabilitaƟ on. The prison works towards this 
goal by giving the residents certain responsi-
biliƟ es, opportuniƟ es, and acƟ viƟ es to culƟ -
vate a daily sense of moƟ vaƟ on. One such ex-
ample is the prison shop (buƟ kk) where they 
sell wooden goods and vegetables produced 
by the inmates.  
Two inmates who are responsible for the 
prison shop are Geir Langseth and Arne Sø-
berg. They appreciate the opportunity to 
serve their sentence in this way and gain 
new skills while doing so. Geir even says he 
“looks forward to going to work every day.” 
Previously, the prison shop had a self-service 
booth in town that customers could shop at. 
However, the prison is now inviƟ ng custom-
ers to the island to purchase goods at the bu-
Ɵ kk. The shop has become popular, off ering 
mutual benefi ts to customers who purchase 
its products and to inmates who gain a sense 

Below;  Bessaker

Folk High School Proposal 
 
The Norwegian government has recently proposed that the share of scholarships for
folk high schools (folkehøgskoler) be cut to 15% from its current 40% standing. This
proposal has many fearing that it will quickly reduce the number of students that can
afford to go to these high schools.  
 
A couple students at the Namdals Folkehøgskole in the Grong municipality in
Norway explained that they may not have been able to participate had the proposed
changes been in effect due to the idea of increasing loans as they navigate their
education journey.  
 
CEO of the Norwegian Folk High School Council Anne Tingelstad Wøien believes
that some students need the environment that a folk high school offers in a time
where many young people are struggling with mental health and the feeling of
exclusion. These types of schools allow youth a pressure-free environment to learn
and explore their passions without receiving grades. The decision from the
government on this proposal is being anxiously awaited by those connected to the
strong tradition of Norwegian folk high schools.

Photo from Mahlum, Public domain, via Wikimedia Commons

The District 5 Cultural Committee has issued a Challenge to Lodges: Try some
new Norwegian cultural skill that you’ve never done before.  Complete any one Sons of
Norway Cultural Skills project completed by May 1st 2026.  You would be eligible for a
Cultural Skills pin from your local Sons of Norway lodge and after completing this
challenge, this member would also be recognized by District 5 and receive a token of
appreciation.  See our Cultural Director, Kathy Rowberg, for more information and help
submitting your completed program form. All requirements and skill levels for each
Cultural Skill can be found on the Sons of Norway website: https://www.sofn.com/
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December’s Transla  on Prac  ce
Provided by the Sons of Norway Newsle  er Service, excerpted from snl.no

På norsk

6

Osebergskipet fremme i siste havn – fl y   ngen gikk e  er planen 
 
Det 1.200 år gamle Osebergskipet ble onsdag kveld senket ned Ɵ l sin siste havn. Den kompliserte fl yt-
teprosessen gikk helt eƩ er planen. 

– Jeg er liƩ  sliten, leƩ et og egentlig veldig godt fornøyd. Vi har klart å følge planen, sier prosjektleder i 
Statsbygg, Lars ChrisƟ an Gomnæs, Ɵ l NTB. 

Han har ledet den særdeles krevende fl yƩ eprosessen, som har vært nøye planlagt i Ɵ  år. 
Det ble full jubel, applaus og håndtrykk blant museumsansaƩ e, Statsbygg-ansaƩ e og arkitekter, da ski-
pet omsider var senket ned på sin plass. 

– Det er en veldig historisk dag. Vi så skipet forsvinne ut av den utsƟ llingssalen hvor den har ståƩ  i 99 år, 
den skal aldri Ɵ lbake. Det er siste reis, siste seilas. Det er godt å ha det fremme, sier Gomnæs. 
 
– Majeste  sk 

Hele onsdagen var saƩ  av Ɵ l å fl yƩ e skipet den 100 meter lange ruten fra det gamle Vikingskiphuset Ɵ l 
det nye VikingƟ dsmuseet, som er bygd vegg i vegg. 

Skipet hang på et Ɵ dspunkt onsdag kveld fl ere meter over bakken. Flyƫ  ngen skjedde i sakte tempo, opp 
mot 20 cenƟ meter per minuƩ . 

Museumsdirektør Aud V. Tønnessen ankom museet Ɵ dlig onsdag morgen og kjente på sommerfuglene: 

– Det er veldig spesielt. Osebergskipet har jo vært skjult under duker så lenge. Så det var veldig sterkt å 
se det her i dag. Tidligere i dag, da det kom inn her, så var det første vi så stavnen – ormehodet – som 
Ɵ Ʃ et fram. Da så man hvor vakkert, majesteƟ sk og stolt det er, sier Tønnessen. 

– Måten det fl yƩ es på, det er nesten så det kommer seilende mot deg, veldig langsomt. Man blir jo liƩ  
målløs. 
 
Flyƫ  ngen har en prislapp på rundt 500 millioner kroner og har vært planlagt i Ɵ  år siden skipet er så 
skjørt. 
 
Fraktes i kasse 

Skipet ble løŌ et i en stor vibrasjonsbeskyƩ et kasse. En kranbane i taket som er støƩ et opp av enorme 
stålrigger, fraktet skipet. 

Gokstadskipet står fremdeles inne i gamlebygget og skal gjennom samme fl yƩ eprosess senere i høst. Til 
våren skal også de særdeles skjøre vikingsledene være på plass. 

Det nye VikingƟ dsmuseet skal eƩ er planen åpne i 2027. Før det skal også Gokstadskipet og Tuneskipet 
fl yƩ es inn i det klimaregulerte huset. Det gamle museet hadde 15 ganger fl ere besøkende enn det var 
beregnet for, noe som gikk ut over Ɵ lstanden Ɵ l de gamle skipene.

50-øringens ferd fra et måltid til en halv plastpose  

Siden den første 50-øringen (da av sølv) ble laget i 1877 har hundrevis av millioner av
slike mynter sirkulert i norske hjem og butikker. Men 135 år senere [i 2012] er det stopp.
50-øringen som har levd i 10 forskjellige hovedversjoner, skal ikke lenger kunne brukes til
å betale med. 

I fjor [i 2011] ble det bestemt at etter1.mai er 1-kronen det minst verdifulle lovlige
kontant-betalingsmiddelet i Norge. Da blir det bare Norges Bank som vil ta imot de små
brune myntene. 

Mett for 50 øre 
Folk som har levd litt kan nok huske at de fikk ganske mye godteri for 50 øre for noen tiår
tilbake. Men på begynnelsen av 1900-tallet kunne folk lage seg et helt måltid for
femtiøringen — noe som nok var greit siden mange hadde en timelønn som ikke oversteg
50 øre. 

— Sirkulerer ikke lenger 
Trond Eklund, direktør for kontante betalingsmidler i Norges bank, forklarer hvorfor
50-øringen, som har blitt produsert på Kongsberg, snart skal dø. 

- Årsaken er at den ikke lenger sirkulerer. Vi sender hvert år ut 15 til 20 millioner
50-øringer. Butikken gir tilbake veksel, men kundene legger dem til side eller putter dem
på et syltetøyglass, sier han. 

De siste årene har 50-øringer for opp mot 10 millioner kroner i verdi blitt sendt ut av
Norges Bank, men nå er det slutt.  

Så nå får 50-øringen samme skjebne som 25-øringen(1982), 10-øringen(1991),
5-øringen(1982), 2-øringen (1973) og 1-øringen (1973). 

Dette kunne du kjøpe for 50 øre: 
2012: ingenting (en halv plastpose) 
90-tallet: En Bugg-tyggis  
1968: En halv kilo poteter  
1948: Det første Donald-bladet  
1930: Tre trikkebilletter i Oslo 
1900: 3 liter melk  

January's Translation Practice
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December’s Transla  on Prac  ce
Provided by the Sons of Norway Newsle  er Service

På engelsk
The Oseberg Ship Arrives at Its Final Harbor – Move Went According to Plan  

The 1,200-year-old Oseberg Ship was lowered to its fi nal port on Wednesday evening. The complicated moving 
process went exactly according to plan.  

“I am a liƩ le Ɵ red, relieved and actually very saƟ sfi ed. We have managed to follow the plan,” project manager at 
Statsbygg, Lars ChrisƟ an Gomnæs, said to NTB [Norwegian News Agency]. 

He has led the extremely demanding moving process, which was carefully planned for ten years.  
There was cheering, applause and handshakes among museum employees, Statsbygg employees and architects 
when the ship was fi nally lowered into its place.  

“It is a very historic day. We saw the ship disappear from the exhibiƟ on hall where it has stood for 99 years; it will 
never return. This is its last journey, its fi nal voyage. It is good to have it here,” says Gomnæs.  
  
Majes  c   

All of Wednesday was set aside to move the ship the 100-meter route from the old Viking Ship Museum to the 
new Viking Age Museum, which is built next door.  

At one point on Wednesday evening, the ship was hanging several meters above the ground. The move took place 
at a slow pace, up to 20 cenƟ meters per minute.  

Museum director Aud V. Tønnessen arrived at the museum early Wednesday morning and felt buƩ erfl ies: 
 
“This is very special. The Oseberg ship has been hidden under cloths for so long. So, it was very powerful to see 
it here today. Earlier today, when it came in here, the fi rst thing we saw was the bow—the snake head—peeking 
out. Then you saw how beauƟ ful, majesƟ c and proud it is,” says Tønnessen.  

“The way it is being moved, it is almost as if it is sailing towards you, very slowly. It made me a liƩ le speechless.”  
The move has a price tag of around 500 million kroner [50 million US dollars] and has been planned for ten years 
since the ship is so fragile.  
 
Transported in a crate 

The ship was liŌ ed in a large vibraƟ on-protected crate. A crane track in the ceiling supported by enormous steel 
rigs transported the ship.  

The Gokstad ship is sƟ ll inside the old building and will go through the same moving process later this fall. By 
spring, the extremely fragile Viking sleds will also be in place.  

The new Viking Age Museum is scheduled to open in 2027. Before 
that, the Gokstad ship and the Tune ship will also be moved into the 
climate-controlled building. The old museum had 15 Ɵ mes more 
visitors than it was designed for, which aff ected the condiƟ on 
of the old ships. 

The 50-øre's journey from a meal to half a plastic bag  

Since the first 50-øre coin (then made of silver) was minted in 1877, hundreds of millions
of such coins have circulated in Norwegian homes and shops. But 135 years later [in
2012], this has stopped. The 50-øre coin, which has existed in 10 different versions, will
no longer be able to be used for payment. 
  
Last year [in 2011], it was decided that after May 1, the 1-krone will be the least valued
legal tender in Norway. Then, only Norges Bank will accept the little brown coins.  

Filled up on 50 øre  
People who have lived a little may remember that they could get quite a lot of candy for 50
øre a few decades ago. However, in the early 20th century people could make themselves
a whole meal for fifty øre — which was probably fine, since many had an hourly wage that
did not exceed 50 øre. 

No longer in circulation 
Trond Eklund, Director of Cash Payments at Norges Bank, explains why the 50-øre coin,
which was produced at Kongsberg, will soon die. 
  
“The reason is that it is no longer in circulation. We issue 15 to 20 million 50-øre coins
each year. The shop returns the change, but the customers put them aside or put them in
a jelly jar,” he says.  

In recent years, 50-øre coins worth up to 10 million kroner have been issued by Norges
Bank, but that is no longer the case. Inflation is the reason why the coins are slowly but
surely dying out.  
 
So now the 50-øre coin will suffer the same fate as the 25-øre (1982), 10-øre (1991),
5-øre (1982), 2-øre (1973) and 1-øre (1973).  

This is what you could buy for 50 øre:  
2012: nothing (half a plastic bag)  
1990s: A piece of Bugg chewing gum  
1968: Half a kilo of potatoes  
1948: The first Donald [Duck] comic  
1930: Three tram tickets in Oslo  
1900: 3 liters of milk 

January's Translation Practice



5
BU

SI
NE

SS
 N

EW
SL

ET
TE

R
Iconic Norwegian Christmas songs
•"En stjerne skinner i na  ": WriƩ en by Tore W. Aas and Eyvind Skeie, this song by the Oslo Gospel Choir 
is considered a modern classic and one of the most recognizable fesƟ ve songs.

•"Jula hjemme": The Norwegian version of Maria Mena's song "Home for Christmas," it was voted the 
best Christmas song of the decade in 2019 by NRK P3 and has been cerƟ fi ed fi ve Ɵ mes plaƟ num.

•"Deilig er jorden": A tradiƟ onal hymn, also known as "BeauƟ ful Savior," that is a Christmas favorite and 
is oŌ en performed by choirs like the Oslo Cathedral Choir.

•"Jeg er så glad hver julekveld": Another tradiƟ onal and widely known song, a popular arrangement of 
which is featured on the album "Christmas in Norway (Live)".

•"Glade jul": The Norwegian version of "Silent Night," frequently performed by arƟ sts like Sissel Kyrkje-
bø and the SølvguƩ ene choir.

•"Nå tennes tusen julelys": Meaning "Now a thousand Christmas lights are lit," this song is also 
a popular choice, with versions by Hanne Krogh and Sissel Kyrkjebo.

Popular Swedish Christmas Songs

Tradi  onal

• Nu tändas tusen juleljus: A classic hymn about the lights of Christmas, wriƩ en in 1898.

• Gläns över sjö och strand: Based on an 1891 poem, this song is a common choice for performances.

• Jul, jul, strålande jul: A popular carol oŌ en performed by well-known arƟ sts. 

Modern classics

• Tänd e   ljus: This song by Triad is a modern Christmas staple.

• Mer jul: A catchy and popular song from 1982 by Adolphson & Falk that translates to “I want more 
Christmas”. 

Other popular songs

• Hej mi   vinterland: Popularized by arƟ sts like Carola.

• När det lider mot jul: A calming and beloved song about the anƟ cipaƟ on of Christmas. 

8

Mølje - A Fisher’s Feast 
 
In the northern part of Norway, during the winter months, a certain and unique meal takes
the stage. This meal is known as Mølje. The main ingredient of mølje is cod, but more
specifically it is cod, cod roe, and cod liver. 

The migration pattern of Arctic cod is the main reason for the dish being a common
cuisine in the winter. The cod spawn in the archipelago of Lofoten, Norway, from January
to April, which provides an abundant catch for the fishery there. 

For many years, the fisherman of Lofoten have enjoyed what the waters have to offer.
They would take their one cooking pan and add cod roe, potatoes, and water to cook.
Then they would add the liver and cod for a few more minutes and mix it all together. 

Today’s preparation of mølje is a bit more complex with upwards of four pans used to
prepare each ingredient separately. You can enjoy this delicacy in restaurants in
Northern Norway in season. In fact, it is a “self-contained meal” and will give you
everything you need by adding some carrots and potatoes. What a unique meal to try.

Photo from www.seafoodfromnorway.us

What others are doing this month
This month's book recommendation from the 
Scandinavian Cultural Center of Santa Cruz, California: 

City of My Dreams, by Per Anders Fogelström

A vivid historical novel set in late-19th-century Stockholm, 
following a young man's arrival in the city and the lives of 
working-class families finding hope amid hardship.  It is a 
moving portrait of Stockholm's transformation and a 
cornerstone of modern Swedish literature.

More from the Sons of Norway Newsletter Service
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Icelanders love Christmas. The holiday season in Iceland is a Ɵ me of light, warmth, and togetherness, 
fi lled with tradiƟ ons that bring families and communiƟ es together during the darkest days of the year. 
But one of the most iconic Christmas symbols, the Christmas tree, hasn’t been a part of Icelandic holi-
day celebraƟ ons for very long.
In fact, Christmas trees fi rst appeared in Iceland in the mid-1800s. Back then, imporƟ ng live trees was 
diffi  cult and expensive, so Icelanders did what they do best—they improvised. They began craŌ ing 
their own Christmas trees, using local materials and plenty of creaƟ vity.
The Birth of the Icelandic Christmas Tree
Unlike the lush, green evergreens that decorated homes in other countries, Icelandic Christmas trees 
were oŌ en handmade. People used driŌ wood, Ɵ mber, or other available materials to build tree-shaped 
frames. To give them a more natural look, branches from heather or juniper were someƟ mes aƩ ached 
to the wooden structures.
These trees were then decorated with whatever the household could fi nd—handmade ornaments, 
apples, candles, and even sweets. The decoraƟ ons were simple but hearƞ elt, bringing the Christmas 
spirit into Icelandic homes despite the lack of live trees.
An Early Example of Cra  smanship
One of the earliest known Icelandic Christmas trees was made in 1873 by Jón Jónsson from Þverspyrna. 
He created the tree for Kamilla Briem, the wife of a pastor in Hruni. This handcraŌ ed tree, adorned with 
local greenery, represents the ingenuity and charm of Iceland’s early Christmas tradiƟ ons.
From Homemade to Modern Trees
As Ɵ me passed, factory-made Christmas trees became more common in Icelandic homes, but many 
families conƟ nued to cherish their handmade creaƟ ons. These unique trees oŌ en became family trea-
sures, passed down through generaƟ ons. 
Simple, Beau  ful, and Meaningful
The old Icelandic Christmas trees may not have been as grand as the imported evergreens of today, but 
they had their own charm. They were symbols of resilience and creaƟ vity, bringing warmth and beauty 
to homes during Iceland’s long, dark winters. The process of craŌ ing and decoraƟ ng the tree was as 
much about the joy of creaƟ ng something together as it was about the fi nished tree.
Preserving the Tradi  on
Today, these handmade trees are celebrated at exhibiƟ ons like the one currently hosted at Húsið in 
Eyrarbakki. Visitors can see examples of old Icelandic Christmas trees, from the handmade creaƟ ons of 
the 1800s to early factory-made models from the 19th century. The exhibiƟ on highlights how Iceland-
ers adapted the Christmas tree tradiƟ on to suit their unique environment and culture.
The story of the Icelandic Christmas tree off ers a glimpse into a Ɵ me when tradiƟ ons had to adapt to 
the realiƟ es of life in Iceland. These old trees, whether simple or elaborate, remind us of the evolving 
ways people have brought light and joy into their homes during the darkest days of winter. Today, they 
serve as a beauƟ ful reminder of how Icelanders have embraced and made their own mark on global 
Christmas tradiƟ ons.

Photo:  Old Handmade Christmas Trees 
at Húsið, Byggðasafn Árnesinga in Eyrarbakki.

From Visit South Iceland (hƩ ps://www.south.is/en/
travel-info/newsblog/the-story-of-icelandic-christ-
mas-trees)

The Story of the Icelandic 
Christmas Tree

Icelanders’ love for Christmas runs deep, but the 
iconic Christmas tree hasn’t always been part of 
the tradiƟ on. In the mid-1800s, without live ev-
ergreens, Icelanders craŌ ed their own, turning 
resourcefulness into a cherished holiday custom.

2026 Lodge Meeting Plans... so far
More details will be confirmed and published in the February
newsletter
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Sights from our December 2025 meeting
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Gratulerer med dagen

December Birthdays

Lodge Contacts:

David Carlson Hirschey, President
By phone:  (312) 925-5371
By email:  david.hirschey@outlook.com

Darlene Henderson, Secretary
By phone:  (219) 221-6641
By email:  carvindar@comcast.net

Ann Thorvik, Editor
By email:  athorvik@gmail.com
By text:  (815) 505-3288
By USPS:  Ann Thorvik, 23251 Hamlin St., 
West Hills, CA  91307

SON Financial Services Contact:
Greg Ragan 
Sons of Norway Agent 
Insurance / Investment Broker 
By phone:  (815) 623-8817 (Offi  ce) 
                      or (815) 988-5975 (Mobile)
By email:  gragan51@gmail.com

The December Board meeting will be held 
at 1:00 PM on December 8th in the 

Westchester Public Library’s Berthe Wood Room
       100 W. Indiana Ave., Chesterton, IN  46304

December Board Mee  ng

12

Host: Kathy Rowberg

Please bring:
Last names A-J: Sandwiches
Last names K-N: Dessert
Last names O-Z: Soup

Program: Christmas Celebration

Baugher Center doors open 12:00PM - 4:30PM
Lunch served at 1:00PM

December 13th Lodge Mee  ng

3 Darlene Henderson
7 Birthe Moe
9 Irene AnneƩ e Nelson
15 Lauren Mache

Board Mtg.: Monday, Jan. 12, 2026 at 1:00pm in the Berthe 
Wood Rm, in main library

Lodge Mtg: Saturday, Jan. 17, 2026 at noon to 4:30pm in the 
Baugher Center 

Planning Ahead for the January Program:
InstallaƟ on of Lodge Offi  cers
White Elephant GiŌ  Exchange  
         (GiŌ s between $15 - $20)

Gratulerer med dagen

January Birthdays

           1   Ann M. Berg
        13   Leah Lindborg
        14   Drew Furuness
        20   Vera Malwin

President David Hirschey
joining lodge members
dancing around the tree at the
December lodge meeting.

That's a wrap - until he dusts
his dancing shoes off for
Midsommer...

Don't forget your White
Elephant gift for the
January 17 meeting!


