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The President’s Corner  

Now that the summer is over, we normally start up our monthly lodge meetings with a potluck 

dinner and program.  Because we are still living with some meeting restrictions due to Covid 19, we 

will be starting our lodge meetings different this year.  Your lodge’s board officials have met virtually 

via the program/app “Zoom” and plan on being able to do this with the entire lodge participating 

soon.  Our September lodge meeting is being planned to be outside, being shared with others via 

Zoom with a program.  The exact date and time are still to be determined but planning on it being 

done in the second half of September.  Of course, much more details about it will be forthcoming.  

 Many of you may not be familiar with using Zoom, don’t worry, we will be sending you very easy step-by-step 

directions.  Our hope is that we can hold a lodge meeting, maintaining social distancing and other health guidelines, 

while at the same time be zooming our meeting to other members that could not attend in person.  Much more to 

follow on this but we are trying to find ways for us to continue sharing our Norwegian heritage and culture. 

 I am also very pleased to inform the lodge of being awarded several Sons of Norway 3rd District awards.  Our 

Sons of Norway Hampton Roads lodge was awarded the Large Lodge of the Year for both 2018 and 2019, along with the 

Family Lodge of the Year for 2019.  For you sport fans, this is like us winning both the Super Bowl and the World Series 

two years in a row.  This is a big deal.  The 3rd District is made up of many lodges from the state of Maine all the way to 

the state of Florida, the entire east coast.  These awards are normally presented during the bi-annual 3rd District 

Convention but were delayed due to the Covid 19 cancellations.  I am confident that our formula for making this award-

winning lodge possible is the camaraderie we share at our meetings and events throughout the year.   I hope to see and 

hear from many of you during our September’s lodge/zoom meeting.    LENNY  

 

Alzheimers/Dementia Awareness  Our lodge is a part of the 3rd District of the Sons of Norway.  The entire 3rd 

District has been asked to help support their effort to fight Alzheimers and Dementia by contributing to its charity.  More 

specific information is included in an article within this newsletter.  I fully support this effort and hope that all of the 

lodge members do the same. 

Please see below how to donate: 



The Third District’s goal of raising $12,500 for Alzheimer’s began in 2019 and is continuing through 
2020. Donations can be made to the Alzheimer’s Association’s Longest Day Campaign. This is 
certainly a worthwhile cause since every single one of us knows someone affected by the disease. 
Every little bit from our District’s members will go a long way. 
The website is a little confusing, so here are the steps for how you can donate: 

1)     Go to alz.org OR the official website of the Alzheimer’s Association. 

2)     “Donate” box in the top right corner. 

3)     “Donate to Longest Day” in top right corner of screen. 

4)     Search box 

5)     “Enter Participant, Team, or Event Name”.  Put in “Sons of Norway Third District”. 

6)     Found 1 fundraiser. Don’t click on “Kathy Dollymore”, rather click on fundraiser “Sons of Norway 
Third District”. 

7)     Will see oval with $ amounts. 

8)     Scroll down the page from the oval. Click on box “The Power of a Donation”. 

9)     Click on “Donate” box. 

10)  Click on “Make a team donation” 

11)  You are making a donation on behalf of Sons of Norway… 

12)  Brings you to donor information page… 

 

 

 

 

 

 

 

 

 

Sons of Norway Whole Life Insurance 
Products provide coverage for your entire life, 

with single or level premiums and guaranteed level death benefit. 

These permanent life insurance plans can provide you and your family with financial security no matter how long you live. 

 

http://alz.org/


 

 

Every single one of us is continuing to feel the impacts of our whole world crashing down around us. As our lodge 

meetings and events were put on hold, we sit and wait. We try to keep positive thoughts toward the new year of 
meetings. We are filled with so many questions, but there are no answers, and that is the hardest part for all of us. 
Everything went downhill so rapidly; it is still difficult to process. As we start to think about how we will begin our Fall 
Lodge Meetings the questions arise, are we meeting on Zoom or meeting in person? Is the building we meet at even 
open to us? Can we still have elections of new officers? How do we welcome new members? Are we going to be able to 
have a Juletrefest?  We are placing our members welfare first, despite the type of meeting, events, and experiences that 
had been planned for years. It seems a bit strange at times to be planning gatherings in the midst of a pandemic where 
we must keep 6 feet apart and cover our smiles with a mask but I am filled with anticipation and hope for the future.                        

Hopefully, we find a normal way to enjoy each other’s company with as much social distancing as necessary. (Now isn’t 
that the oxymoron of the century).                                                                                                                                                                                                                                                                                                                               
But, maybe trying to find “normal” right now isn't what needs to be done. Maybe it's about finding joy from day to day. 
Look around you right now. What gives you joy? Is it a picture of your family from last year's vacation? How about a 
piece of art that takes your breath away? Perhaps a book that you've read that's sitting on your shelf puts a smile on 
your face every time you look at it. Maybe it's the way your partner smiles at you across the dinner table, or the call you 
get from your kids. Perhaps it's a song that you haven't heard in years, or a movie you could watch over & over again. 
Joy is different for us all, but there are some things that universally create joy. And, those things bind us together & 
remind us of our humanity. Bubbles, bright colors, geometric shapes, etc.  

Yes, there is still a deadly pandemic we need to take seriously. But more importantly, there are still things & moments of 

joy that we can find that'll get us through the day. I hope you find at least one joyful thing today! For me, while I write 

this, the smell of the homemade brownies coming out of the oven is putting a BIG smile on my face. If you have taken 

pictures of your adventures during this time send them so we can get them in the Viking Magazine and you can share 

your joy.  Stay safe, stay well and take care of each other.  Kathy Dollymore, 3D President . 

 
 
 
 

SPECIAL MESSAGE TO OUR LODGE FROM  KATHY DOLLYMORE, DISTRICT 3RD 
PRESIDENT: 

 
On behalf of myself and the Third District Board I want to congratulate our Third 
District winner of the 2018 AND 2019 District Large Lodge of the Year, along with 

the Family Lodge of the year for 2019, Hampton Roads #3-522. Fantastic job... 
 

Lenny Zingarelli and his board along with the lodge membership, work hard to 
incorporate Norwegian culture, Community service, and fun into their meetings 

and events and it obviously shows! 
 

We are pleased to see one of our hardest working Third District Lodges 
recognized with this award for an outstanding lodge. 

 

Gratulerer med utmerkelsen  ( Congratulations on the award.) 

Fra Presidenten, Kathy Dollymore, 3rd District President 

 



 
 

 

 

 

Carter Alwan                        Eleanor K Beyer                     Rick Rudell                         

Vickie L Ammons                     
Frances Strand 
Caldwell             

Alexander Steven 
Rumney             

Susan M Berg                        
Richard Johan 
Conrod                Addyson Salvigsen                   

Joseph William 
Bogstad              Chris E Fosback                     Grete Sutton                        

Virginia Anne Bogstad               Judy G Grandstaff                   
Kathleen Michelle 
Uyak              

Katharina K Brekke 
Powers           Constance V Hoff                    Leroy E Williamson                  
Eric M Casillas                     Kari Stedt Lane                     Blair D Casillas                    
Bonnie May Elverum                  Gerhard Larsen                      Glen Dana Casillas                  

Georg Fuglevik                      
Henry J 
Lindenberg Jr               Alexandra Fackrell                  

Pamela S Geisinger                  
William Kerr 
Macdonald              

Harry Randolph 
Hansen               

Terrence  Grandstaff          Tyler Minson                        Abigale Lindenberg                  
Gunnar Berling 
Haugh                

Allynne L 
Nordstrom                 Ruth Lindenberg                     

Carol V Johnson                     Mary Ommundsen                      
Jane Stangeland- 
Lipscomb           

Elizabeth Kamosa                    Kip Pagach                          Anna Maria Lissnils                 

Karen A Kise                        David J Snow                        
Grayson James 
Loftheim              

Linda Lovise Larsen                 Rolf A Williams                     Maxine MacGregor                    
Angela Z LaPlante                   Thomas C Bakke                      Elaine J Murray                     
Melody Ann Loftheim                 Martin Joseph Boo                   Elaine M Norman                     

Karen D Luvaas                      
William Bruce 
Clanton               

Torbjorn 
Ommundsen                  

Karen D Minson                      Melanie M Gardea                    Timothy J Power                     

 
Clifton F Gauss III                 

Bernt (ben) 
Raugstad                

Vencka Bjorlo 
Peterson              Astrid V Gulas                      Katy Salvigsen                      

Ole A Raustol                       
Anja Kathleen 
Howard                Michael J Solhaug                   

Chase Douglas 
Rebman                Clare Ellen Kerr                    

Thea Michelle 
Sparks                

Linda H Reynolds                    Karen M Lawrence                    Sarah Ann Stires                    
John M Stehlik                      Grace Lindenberg                    Arne S Svindland                    

Anne Lise Truitt                    
Annegrete 
Peterson                  Pat A Trent                         

Mary H Zimmerman                    Ralph D Peterson  
 

  Gratulerer Med Dagen (Happy Birthday) 

 To the Following Members in June, July, August and September! 
 

         



 

Update on 3rd District Charitable Giving 

 
     We are all entering our local lodge fall season in a changing and unpredictable world but some things remain 

constant when it comes to Sons of Norway.  The members of the 3rd District have historically been known for 

their generosity and charitable giving as exemplified by the 3rd District Charitable Trust, Alzheimers/Dementia 

Awareness contributions and the Sons of Norway Foundation.  

     Firstly, as we close out 2020, our lodges will be reviewing their annual budgets or examining their financial 

status and we hope that all of you, as lodge members, will continue to support these extremely worthy and 

important giving opportunities through your lodges. For the 125th Anniversary of Sons of Norway, your 3rd 

District chose to support the Alzheimers Association with a $12,500.00 donation.  We are on pace to perhaps 

achieve this goal but we are not there yet.  Here is the link to donate as a lodge or as an individual. 

       https://act.alz.org/site/TR/LongestDay2020/TheLongestDay?team_id=587928&pg=team&fr_id=13035    

     Secondly, looking ahead to 2021, we all will be developing next year’s meeting programming.  Don’t forget 

charitable giving is a year round opportunity so why not have some fun doing it.  Here are some ideas for you to 

consider or use your own imagination.                         

Theme basket auction - Members were encouraged to create a theme basket of their choice (sports, romantic 

dinner, cultural etc.).  They were auctioned off in a live auction and the bidding competition ended up being a 

lot of fun.  All proceeds in this case went to the Charitable Trust in this case and we raised almost $800.  The 

auctioneer is critical in promoting the bidding in a fun way.  It was my first ever attempt at being a live 

auctioneer and I had a blast. 

Tee shirt contest - Members were encouraged to wear their favorite or most outrageous tee shirt (non-offensive 

of course).  Each member was then given a pin on number which corresponded to a bucket/cup in which they 

could vote for their favorite tee shirt with dollar bills or even checks  The winner was determined by who got 

the most money in their bucket.  All proceeds went to the lodge scholarship fund in this case.  This could also 

be done with hats.      

Lego contest. - Similar to the tee shirt contest only members built something from their imagination out of 

Legos to bring to the meeting.  Members then voted for their favorite creation in the same way as the tee shirt 

contest.  I don't recall were the proceeds went for this one but it raised some significant money.  Part of the fun 

was there was no restriction on having family or children help with a creation which of course created some 

family fun as well.  My grandchildren entered a piece that raised a few dollars.  Thanks to District 3 Counselor 

Pete Hanson and Norumbega Lodge 3-506 for these fun suggestions. 

Fraternally, Pete, Audun and Dirk. 

 

 

https://act.alz.org/site/TR/LongestDay2020/TheLongestDay?team_id=587928&pg=team&fr_id=13035


 

The language class threw Astrid Gulas an Italian themed luncheon birthday party 

this August.  Vivian Zingarelli made a delicious homemade tiramisu birthday cake 

and all practiced appropriate social distancing.   Astrid and Synnøve had planned to 

be in Norway this summer and take a side trip to Italy when their plans were 

cancelled because of the virus. 

 

 
 

Norwegian Kjøttkaker Meatballs 

NORWEGIAN “KJØTTKAKER” MEATBALLS ARE TENDER AND DELICIOUS. 
SERVE WITH MASHED POTATOES, SEASONAL VEGETABLES AND 

LINGONBERRY JAM FOR AN AUTHENTIC NORWEGIAN DINNER AT HOME. 

 



Ingredients 

 1 pound lean ground beef 

 1/2 pound ground pork 

 2 egg , lightly beaten 

 1 1/2 cups bread crumbs , whole wheat, gluten-free or Panko 

 1 cup whole milk 

 2 teaspoons salt 

 1 teaspoon ground pepper 

 1/2 teaspoon ground nutmeg 

 1/2 teaspoon ground ginger 

 1/2 teaspoon allspice [secret ingredient - do NOT skip!] 

 8 tablespoons (1 stick or 1/2 cup) butter; divided 

 1/2 cup flour 

 4 cups beef stock 

 1/4 cup sour cream 

 Salt and pepper , to taste 

 Lingonberry jam or Red Currant jelly OPTIONAL, for serving along side 

Instructions 

1. In a large bowl, add the milk and bread crumbs. Allow the milk to be absorbed by the bread 
crumbs and then whisk in the eggs and spices (salt, pepper, nutmeg, ginger, and allspice). Mix until 
incorporated. Then add the ground meats and with your finger tips, lightly mix the milk-bread crumb 
mixture into the meat mixture until well combined being mindful not to compact the mixture tightly. 
This step makes for a light meatball rather than a dense one. 

2. Form the meat into 2-oz balls (about the size of golf balls). Into a large skillet or Dutch oven 
over medium heat, melt half the butter (4 tbsp) and lightly fry the meatballs, turning until 
they are browned on all sides, but not cooked through. You may need to work in two 
batches. Once all the meatballs have been browned remove them from pan and set aside 
while you prepare the gravy. 

3. Into the same skillet or Dutch oven you cooked the meatballs in, add the remaining 4 tbsp 
butter over medium-low heat. Stir in the flour to make a roux and allow to cook for a minute - 
the roux will still be blonde in color. Then slowly whisk the broth into the roux. Once the roux 
is incorporated into the broth, turn the heat up to medium and add the meatballs back into 
the pan and cook for about 20 minutes over medium heat until the meatballs are cooked 
through. The gravy should come to a boil and thicken as the meatballs simmer. If the gravy 
is too thick, add a little more broth (or water) to thin it to your desired consistency. If the 
gravy is too thin you can cook a little longer allowing the sauce to reduce to your desired 
consistency. 

4. Once your desired consistency is reached, remove the pan from the heat and whisk in the 
sour cream (see notes). Taste the sauce and adjust your seasonings to your desired tastes. 



Serve with mashed potatoes, seasonal vegetables and Lingonberry jam.  

Notes 
Lingonberry Jam is becoming increasing popular here in the United States and I've 
seen it in my local grocery store. However, if Lingonberry Jam in not available in your 
area, it is easy substituted with Red Currant jelly. Another note is to use full-fat sour 
cream and milk. Keep the heat low when you add the sour cream, and to do it right at 
the end of cooking as it does not need to come to a boil. It will also be less likely to 
curdle if it's not too cold, so instead of using it straight from the refrigerator, let the sour 
cream come up to room temperature. Fat content also affects how dairy products 
behave when heated. While it may be tempting to save a few calories by using half-
and-half or other lower-fat products, full-fat cream is more stable when added to hot 
foods and if the above steps are followed, should not separate in your sauce. 
Nutrition is calculated based on the recipe as written. Additions, omissions, or 
substitutions will change the calculated values shown. The addition, omission, or 
substitution of ingredients will alter the nutritional information shown. Nutrition 
percentages are based on a 2000-calorie diet. The FDA recommends 80 micrograms 
of vitamin K. 
Nutritional information is provided as a courtesy, and is sourced from the USDA Food 
Database. 

 

 

 

 

 
 

 

  

Mona Denton  
3020 Watergate Lane  
Virginia Beach, VA  23452 

 

 

 

 

 

 
 

Virginia Viking 


