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VIRGINIA VIKING                  
SONS OF NORWAY HAMPTON ROADS LODGE NO. 3-522                                                              

President: Leonard Zingarelli  Vice President: Jack Kise   Secretary: June Cooper   Treasurer: Ragnhild Zingler 

 The President’s Corner           

     With the 45th anniversary of our SON lodge this year, I want 
to reflect back on a few of the many different accomplishments 
that our lodge and lodge’s members have achieved through the 
years.  The Hampton Roads Lodge 3-522 was first started back in 
1972 with as little as 62 members.  We now have nearly 150    
members and we are going strong.  The very newsletter that this 
article is appearing in was first started and named the “Virginia 
Viking” by one of our own past presidents Wilma Fehr Foss back in 
1974.  Several of our newsletter editors have won District awards             
including Gail Stenberg who was named Third District Editor of the 

Year in 1980 and received a certificate of recognition in 1996, editor Terri Hewitt who won 
the District Newsletter of the Year award in 2002 and editor Catherine Hill who was                 
runner-up for the District Newsletter award in 2005 and won the 1st place Medium Lodge 
Newsletter award in 2007.  The Newsletter today continues to be one of the best in all of 
the SON many lodges.  Take a look through it and you’ll quickly agree that Tonya Snow is 
doing a fantastic job as its present Editor. 

 Through these 45 years, we have participated in so many events that spread our 
Norwegian culture and heritage throughout the local communities.  Events like the annual 
NATO parade, annual Hampton International Children’s Festival, Leif Erikson Day                 
celebration, the Norwegian Lady ceremony with our Norwegian sister city of Moss, annual 
Scandinavian Christmas Bazaar, and the list goes on and on.   

 It would take me pages just to list all of the events and accomplishments that the 
lodge has achieved through these 45 years.  To talk about each one of these would take 
chapters.  I am honored to just be a part of this lodge let alone being selected to be its        
President. 

  Let’s continue sharing our friendship and camaraderie as the lodge continues to 
grow.    

 

Lenny 

October 21st                                  
45th Hampton Roads Lodge            
3-522 Anniversary Party           

Holiday Inn Virginia Beach/
Norfolk Hotel and Conference 

Centerñ6pm to  Midnight 

November 2nd                            
Monthly Board Meeting     

Bayside Presbyterian Church   
Room 506ð 7pm 

November 4th                              
Bazaar                                      

Francis Asbury United               

Methodist Church                       
Fellowship Hall 9amð 3pm    

November 9th                                
Norwegian Tallship Statsraad 

Lehmkuhl Tour/Lunch              
Noon to 2pm                      

RSVP to Lenny Zingarelli              

November 11th                       
Monthly Lodge Membership 

Meeting                                    
Bayside Presbyterian Church         

at Noon                                 
Program is Rosmaling              

Demonstration by Melody 
Loftheim/Vivian Hall 



October 2017 

Fra Presidenten 

άLϥǾŜ ƭŜŀǊƴŜŘ ǘƘŀǘ ǇŜƻǇƭŜ ǿƛƭƭ ŦƻǊƎŜǘ ǿƘŀǘ ȅƻǳ ǎŀƛŘΣ ǇŜƻǇƭŜ ǿƛƭƭ ŦƻǊƎŜǘ ǿƘŀǘ ȅƻǳ ŘƛŘΣ ōǳǘ ǇŜƻǇƭŜ ǿƛƭƭ ƴŜǾŜǊ 

ŦƻǊƎŜǘ Ƙƻǿ ȅƻǳ ƳŀŘŜ ǘƘŜƳ ŦŜŜƭΦέ  Maya Angelou 

Look at the picture and take a deep 

breath.  Can you smell the fall?  The 

apples? The apple cider? I hope the 

picture conjures up warm and fuzzy 

feelings and memories. I hope your 

mind is taking you down this colorful 

trail and you can really smell the 

leaves! 

I recently returned from a business 

meeting in Denver.  While there, I 

joined District 6 Trollheim lodge for a 

walleye fish dinner. What made it better is that I was able to reconnect with Kaye Wergedal, 

District 6 Public Relations Officer.  Kaye is a former District 3 member who was instrumental in 

our Albany convention. Kaye went out of her way to point out the beautiful Colorado sights I 

should see. I felt right at home and would not hesitate to go there again.  In fact, I would feel 

comfortable attending any Sons of Norway lodge event. Why is that? 

 

That feeling of connection is so hard to explain.  You have to experience it.  How do you 

experience it?  Attend lodge activities, in your lodge, your zone, other zones, the District, other 

Districts’ events and make connections. That feeling is among the best things about Sons of 

Norway!  Equally important is how we make our new members feel (and we are getting new 

members). Make a special effort with new members; a kind word, a heartfelt welcome, include 

them. They will never forget how you make them feel. 

Always remember what brought us together in the first place and share it with newcomers.  We 

will be entering the holiday season soon.  The time of the year when people turn to family.  

Let’s open our Sons of Norway family to new members! 

Høsthilsen, 
 

Mary 

 

PS: don’t forget, Leif landed first!!  

 



Sports Medal Winners 

Jim Zingler: Gangemerke—6th 
Gold, 6th Enamel, 7th Bronze 

Ranny Zingler:  Gangemerke—
7th Gold 

Carol Johnson:                           
Idettsmerke—3rd Bronze, 3rd 
Silver 

Lodge Events 

Lodge Membership Meeting and Potluck Dinner—September 23, 2017 

Left: Robert Hitchings 
gives an interesting 
and informative 
presentation on               
Norfolk in the 1840’s 

All other photos:  
Lodge Members and 
Guests enjoy             
conversation and the 
potluck dinner 



In Memoriam 

Memorial Donations  may be made to the Alzheimer’s Association,  6350 Center Drive # 102,        
Norfolk, VA 23502,  in honor of Marion S. Vinnelrod 

Published in the Virginian-Pilot on September 13, 2017 

Marion was a long-standing member of SON 
HR Lodge 3-522 and is pictured above at one 
of the Lodge’s yearly Mid-Summer picnics and 
at one of the yearly Scandinavian Bazaars. 
Pictured beside her is her husband, Odd            
Vinnelrod with some of his wood carvings at 
the Scandinavian Bazaar.  

Leif Erikson Celebration—Mariner’s Museum in Newport News—October 9, 2017 

Lodge Members and guests gather for a wreath-laying ceremony at 
the Leif Erikson statue followed by a Fellowship lunch at Rick and 
Libby’s Restaurant in Newport News.  



Hampton Roads (Lodge 3-522) 2017 Schedule of Events* (LǘŜƳǎ ƛƴ w95 ŀǊŜ ŎƘŀƴƎŜŘ ŦǊƻƳ ǘƘŜ ƭŀǎǘ aƻƴǘƘƭȅ {ŎƘŜŘǳƭŜ ¦ǇŘŀǘŜύ 

hŎǘƻōŜǊ нлмт 

19 October No lodge meeting this month.   Instead, we are meeting as a lodge on the 21st of October for a fantastic Anniversary Party. 

21 October 45th SON Hampton Roads Lodge 3-522 Anniversary Party, Holiday Inn Virginia Beach/Norfolk Hotel and Conference Center at  
6 pm to midnight 

bƻǾŜƳōŜǊ нлмт 

2 November Board monthly meeting Bayside Presbyterian Church Room 506 7 PM 

3 November Set up Bazaar Francis Asbury United Methodist Church Fellowship Hall 3-5 PM 

4 November Bazaar  Francis Asbury United Methodist Church Fellowship Hall 9 am-3 PM 

9 November Norwegian tall ship Statsraad Lehmkuhl tour/lunch, 12 to 2 pm. RSVP to Lenny Zingarelli to attend. 

11 November Lodge monthly membership meeting Bayside Presbyterian Church (Saturday afternoon at noon).  Program is Rosemaling 
demonstration presentation by Melody Loftheim/Vivian Hall, Food and drink will be provided by Lodge. 

5ŜŎŜƳōŜǊ нлмт 

7 December Board monthly meeting Bayside Presbyterian Church Room 506 7 PM 

10 December SON Hampton Roads Lodge Christmas Party, Cypress Point Country Club, 5:30 to 9 pm. 

 
SAVE THE DATE 

Hampton Roads Lodge 3-522  

45th Anniversary Party 

October 21, 2017 at  

The Holiday Inn  

Virginia Beach / Norfolk  Hotel and Conference Center 

5655 Greenwich Road, Virginia Beach, VA  23562 

FOR MORE INFORMATION CONTACT :  VIVIAN ZINGARELLI   

757-631-0362 
     3409 ARCHER COURT,  VIRGINIA BEACH , VA  23452 

VZINGARELLI @VERIZON .NET  
 

 

Social Hour: 

hors d'oeuvres and cash bar 6 P.M.   

Plated dinner at 7 P.M. 

Choice of entree:   

Chicken Piccata, London Broil,  

Eggplant Parmesan or Atlantic Salmon. 

Dinner Music by strolling violinist 

 And I Love her Violins 

Dance afterward by Frank Sings Frank 

 

Program will honor our Charter Members,  

Past Presidents and Lodge Achievements  

 

$40.00 Per Person for Hampton Roads Members 

$50.00 Per Person for Non-Members 

Special room rate $89.00 

 

 

SCANDINAVIAN  

CHRISTMAS  

BAZAAR  
Sponsored By  

Sons of Norway  
 

Saturday, November 4 th , 2017  

9am- 3pm 
 

Francis Asbury United Methodist Church  Fellowship Hall  
1871 N. Great Neck Road , Virginia Beach, VA 23454  

 
 

 T Enjoy Traditional Norwegian Food ð Lefse, Waffles, Lapskaus  

 T Viking Long Boat  with Viking Re - enactors  ð photo op  

 T Norwegian Bakery ð Julekake, Kransekake and more  

         T  Childrenõs Activity Table  

T Norwegian Cultural and Tourist Information  

T Great Vendors ð Scandinavian Food & Gift Items  

 

 

Come out and join in the Scandinavian culture and fun!!!! 
 

NEED MORE INFO? 
Call  (757) 631-0362 

Visit Our Lodge Site www.hrson.org or on Facebook Sons of Norway ï Hampton Roads 



a little in English... 

We’re Listening to Less Radio 

Fewer people are listening to the radio after the FM network 
was turned off.  

The P1 channel has 123,000 fewer listeners each day. 

A change in the radio network has had consequences.  

Not as many people are following radio to the new DAB (digital 
audio broadcasting) network, writes the newspaper VG. 

The shutdown of the FM network has been noticed by the                
major channels.  

Every day, 1.517 million people listened to the channel P1 on 
NRK (Norwegian Broadcasting Corporation).  

Then the FM network got turned off.  

Now there are 1.394 million tuning in every day.  

This is a decline of 8 percent, numbers from Kantar TNS, (a  
London-based market research group) reveal.  

"The transition from FM requires a lot from the user," said Ole 
Jan Larsen of NRK.  

He is the acting radio director. Larsen explains that they                  
noticed that fewer people were listening after the FM network 
was turned off. 

"But we also see that listeners come back eventually," he says. 

Some counties have turned off the FM network for large               
channels.  

Thus, you must use DAB digital radio to listen to channels such 
as P1, P2, P3, P4 and Radio Norway. 

Knut-Arne Futsæter is a research leader at Kantar TNS. He says 
that the decline is as expected. 

“Also due to the number of radio stations. They get more               
listeners,” he says.  

Larsen also says that people have more channels to choose 
from on DAB.  

Thus, people listen to other channels. 

Currently, the FM shutdown only applies to the national             
channels.  

Over 200 local radio channels may still broadcast online. They 
can do that through 2021, writes news agency NTB  

(Norwegian News Agency). 

litt på norsk... 

Vi lytter mindre på radio 

Færre hører på radio etter at FM-nettet ble slukket.             

Kanalen P1 har 123.000 færre lyttere hver dag. 

Endringen av radio-nettet får følger.  

Ikke like mange blir med over til radio til det nye DAB-nettet, 
skriver avisa VG. 

Slukkingen av FM-nettet merkes godt hos de store kanalene.  

Hver dag lyttet 1,517 millioner mennesker til kanalen P1 på 
NRK.  

Så ble FM-nettet slukket.  

Nå er 1,394 millioner innom hver dag.   

Det er en nedgang på 8 prosent, viser radiotall fra Kantar TNS. 

Overgangen fra FM krever mye av brukeren, sier Ole Jan 
Larsen I NRK. 

Han er fungerende radiosjef. Larsen forklarer at de merker at 
færre lytter der FM-nettet er slukket, like etter slukkingen. 

Men vi ser også at lytterne kommer tilbake etter hvert, sier 
han. 

En del fylker har stengt av FM-nettet for store kanaler.  

Dermed må du bruke DAB- digital radio for å lytte til kanaler 
som P1, P2, P3, P4 og Radio Norge. 

Knut-Arne Futsæter er forskningsleder i Kantar TNS. Han sier at 
nedgangen er som ventet. 

Også mye på grunn av de mange andre radiokanalene. De får 
flere lyttere, sier han. 

Også Larsen sier at folk har flere kanaler å velge mellom på 
DAB. 

Dermed hører folk på andre kanaler. 

Foreløpig gjelder FM-slukkingen bare de nasjonale kanalene.  

Over 200 lokalradioer får fortsatt sende på nettet. Det kan de 
gjøre til og med 2021, skriver nyhetsbyrået NTB. 

Source: http://www.klartale.no/kultur/vi-lytter-mindre-pa-
radio-1.992640 

Sofn.org 

Leonard Zingarelli  10/02 

Coral A. Lindenberg  10/05 

Martha Rudell  10/11 

Floyd Friesen  10/20 

Norma Castellano  10/24 

Julia Hitzel  10/25 

Hanni Peterson  10/28 

Ragnhild Zingler  10/28 

Erin Powers  10/31 

  Gratulerer Med Dagen (Happy Birthday) To The Following Members:          



 

Final Expense/Pre-Funded Funeral Life Insurance Certificate. 

Do you, your parents or grandparents have one? 

 

Statistics show that fewer than 30% of individuals in this country who have passed away did any funeral pre-planning 
and/or pre-funding. Talk about an added burden to the loved ones at a most difficult time! The national average price 
of a basic funeral today is around $12,000, this doesn't account for any additional items or upgrades you may want to 
add. A $12,000 Final Expense Life Insurance Certificate is really the minimum amount to provide adequate funding to 
celebrate a life well lived. 

Many funeral homes now offer pre-paid funerals. Consider this, do you want to own the life insurance or do you want 
the funeral home to? What if ownership changes at the funeral home, you don't die locally and of course inflation. In 
addition, who keeps the extra money if there is some left over? With your own life insurance certificate the money will 
be there for your family when the time comes and normally at a lower cost than a pre­paid plan at the funeral home. 

As the life insurance certificate owner, you ease the burden on your loved ones and create peace of mind for yourself. 
If you are of age 85 or younger you just may qualify for Final Expense Life Insurance. Contact your Financial Benefits 
Counselor for compassionate guidance and to learn more about how to apply for a Sons of Norway Final Expense Life 
Insurance Certificate 

Call your Sons of Norway Financial Benefits Counselor and let's get to work. 

Michael Beck, MPA, LUTCF 

Email: mike@vavalueins.com  

(O): 757-716-8813 

www.vavalueins.com. 

Scandinavian Jeopardy Clues—Can you guess the Answers?  

Clue: Living from Norway to Russia, they’ve been called the only indigenous people of the European 
Union.  Answer:  Who are the Sami or Lapps 

Clue:  Norway’s Trygve Lie was the first Secretary General of this group.   Answer:  The United                   
Nations 

Clue:  A national sport in Russia,  this ice hockey-like game  was demonstrated at the 1952 Winter 
Games in Norway.  Answer:  Bandy (a forerunner to hockey dating back 200 years) 

Clue:  Sven Lindblad: “The rule of thumb for explorers is to not approach wildlife too closely as they 
can become fearful & angry, but on a lucky day in this Scandinavian nation’s Svalbard archipelago, a 
small herd of walrus seemingly welcomed me”   Answer:  Of Course, Norway! 

http://archive.fikklefame.com 

Tune in to Jeopardy and you may notice some cool Scandinavian clues too!  If so, feel free to submit 
them for the newsletter to:  snowtonya@ymail.com 

 

https://www.visitnorway.com/places-to-go/svalbard-islands/


5132 Lake Shores Road                                                            
Virginia Beach, VA  23455 

 

 
 

Preheat oven to 350°F. Butter a 9-inch pie pan generously. Stir all the pie ingredients together in a bowl until blended. 

Mixture will be stiff. Spoon into the pie pan. Bake 30 minutes or until browned. To serve, cut into wedges. Whip the 

cream with the powdered sugar to accompany the cake or serve with ice cream.  

Norwegian Apple Pie (Eplepai)  

The Great Scandinavian Baking Book by Beatrice Ojakangas.  Makes one 9-inch pie.  Although this is called a "pie" in 

Norway, we would think of it as a cake. Incredibly simple to make, it's a perfect last-minute dessert when fresh        

apples are in season. (sofn.org) 

• 1 egg  

• ¾ cup sugar  

• 1 teaspoon vanilla extract  

• 1 teaspoon baking powder  

• ¼ teaspoon salt  

• 1 teaspoon cinnamon  

• ½ cup all-purpose flour  

* ½ cup chopped almonds  

* 3 medium-sized tart apples, pared, cored and diced               

Topping  

• 1 cup whipping cream  

• 2 tablespoons powdered sugar  


