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 Oils Well In Norway  
  
Oil production is an important driver 
of the prosperous Norwegian econ-
omy. So while you and I are enjoying 
the lower cost to fill our gas tanks, 
you might wonder the impact of the 
sharp price decline of $60/barrel oil on 
Norway. There are two recent articles 
that I read with interest. 
  
First was an article about the decline 
of oil revenues forcing consideration 
of a steep Provincial Sales Tax in Al-
berta to make up the shortfall. Their 
leaders lament that they would have 
no tax problem if only they had been 
like Norway. In 1976 they created a 
heritage fund from oil revenues that 
is now about $860 Billion and in-
vested at average 5.7% annual inter-
est yield. They are secure from short 
term fluctuations. 
  
The second article was about Norway 
redefining boundaries of the polar ice 
cap and for the first time selling 
leases for exploration in the Barents 
Sea. They are cooperating with 
Finland, Sweden and Russia to secure 
new oil and gas revenue while main-
taining environmental responsibility. 
In Norway, oils well that ends well. 
  
Fraternally, 
Merle Tingelstad 
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The Norwegian-American 

Lindbergh:  Carl Ben Eielson 
 
Carl Ben Eielson: The flight that brought 

recognition and fame to this native North 

Dakotan was the first non-stop transpolar 

intercontinental flight from Alaska to Spits-

bergen, Norway. He was a contemporary of 

some famous pilots, and he was known as 

the Father of the Bush Pilots. 

 

Dr. Lawrence Moe is Professor of English 

and Associate Dean of the College of Arts 

and Sciences, and has a reputation of being 

an engaging presenter. He holds the PhD in 

English from the University of Minnesota, 

where he also earned the BA with summa 

cum laude honors in each of his two majors, 

English and philosophy. Dr. Moe's ancestors 

came from Norway, settling in northeastern 

ND. 

 

March 15, Sunday, 2:00 p.m. in 

Paulson Hall (Lower Level) at 

the American Swedish Institute, 

2600 Park Avenue, Mpls. 



 

 

(Most meetings at the Lutheran Church of the Good 

Shepherd, 4801 France Ave. So., Mpls. The meeting 

room is downstairs and wheelchair-accessible, in-

cluding elevators). Board meetings one hour prior.   
 . 
  
 March 15—2pm Vonheim Meeting, American Swed-
ish Institute, Minneapolis.  

  

COMING EVENTS 
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Vonheim Lodge Meeting Notes 

American Swedish Institute 

Sunday, January 18, 2015 
 

The Vonheim Board met at 12:30pm. A new 

checking account has been opened at Wells 

Fargo with the intent to close our old checking 

account after any activity has cleared. The 

board discussed and approved having a plan-

ning/transition dinner meeting consisting of old 

and newly installed board members. The meet-

ing will have one-on-one time for the old mem-

bers to explain how they performed their duties 

to the new board. We will also set some plan-

ning objectives and goals for the year. 

  

The lodge meeting began at 2pm and was en-

joyed by 30 people. Installation of the new board 

was performed by Claudia Bomier, Treasurer of 

District 1. Our February and March programs 

were announced. Join us for the Feb 15 meeting 

about the Mississippi River as relayed by Ste-

ven Marking, a modern day Mark Twain. March 

15 will be an enjoyable presentation on Carl 

Ben Eielson, a native North Dakotan who made 

the first non-stop transpolar intercontinental 

flight from Alaska to Spitsbergen, Norway. 

   
Following the meeting was a cultural program on 
Baking Norwegian Style. Karen Hogenson, daugh-
ter and son-in-law Ellen & Jon Evju made fresh 
lefse and a very special treat of vaffler with vari-
ous toppings that they have sold commercially. 
 

Before preparing and serving the food, we were 

given some interesting history of the family and 

the area of Norway they were from. Daughter 

Hannah was wearing a bunad from East Tele-

mark that was made in Norway for her confir-

mation.   

 

 

  It was quite detailed and had to be ordered 3 

years prior to her fitting. Ellen wore a modern 

day variant of a working costume. 

  

We were told about Narvik, where they had 

lived. Jon told us about the limited accessibility 

to Narvig with one main road and tunnel inland 

or going on a coastal highway that required 

many ferry passages. We were told about a tun-

nel fire that had isolated Narvik for months. A 

truck hauling gjetost (goat cheese) had the air 

brake on the trailer lock up and start on fire. 

The driver disconnected the truck from the 

trailer and moved safely out of the tunnel. How-

ever the trailer fire made it to the cheese and 

created a powerful fire that burned for about 3 

weeks. The damage to the tunnel was extensive.  

  

We also learned about some WWII history of 

Narvik. It was home to one of the Nazi Ger-

many's worst concentration camps. The Norwe-

gian resistance in the area was headed by a 

group of boys. Narvik was a strategic source of 

iron ore for the Germans used to make ships 

and armor, setting the stage for battles.  

  

After the interesting discussion of Narvik we 

were ready to eat.  Lefse was freshly grilled and 

served with butter and brown sugar. The vaffler 

were truly a special treat. We learned about the 

use of special eggs. Norwegians like to use raw 

egg in many food items as their chickens are 

free of salmonella. To satisfy their taste for raw 

egg, the Evju family has always raised their 

own chickens so that they know the source of 

the egg. For our demonstration, pasteurized 

raw egg was used. One topping was whipped 

egg white and sugar with lingonberry folded in. 

It was absolutely delicious on the vaffler as at-

tested to by daughter Solveig who came back for 

several helpings. There also was gjetost, sour 

cream and raspberry jam used for toppings. The 

vaffler were cooked on both an old cast iron waf-

fle iron that required proper seasoning before 

use, and they also had a modern day non-stick 

waffle iron. Both produced tasty results. The 

cast iron unit required more batter and made a 

thicker vaffler. 

  

 

Merle Tingelstad 

mctingels@aol.com 
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Lefse Making Tips 

Karen Hogenson provided some tips on 

lefse making at our January meet-

ing. Lefse is fairly simple to make but 

will take about 2 hours to prepare. They 

start with boiling a 5lb bag of potatoes 

with skin on (mix of red and white 

works well but can be any kind using a 

bit more flour for red and a bit less for 

white). After potatoes are cooked, the 

skins are peeled off and the potatoes are 

riced through a ricer with smaller holes. 

Karen adds one stick (1/4 lb) of butter 

and 1 Tablespoon of salt and mixes. This 

is divided into quarters for making lefse. 

Add 1/2 cup of flour to the first quarter 

and work dough into individual balls 

that are then rolled out on cloth to a 

thin sheet. The sheet is transferred to 

the grill and any excess flour dusted off. 

The grill should be running over 400 de-

gree F and cook each side until brown 

spots form. When the first quarter of the 

batch is cooked, repeat the process for 

another quarter until all are gone. We 

were told that the grill and ricer are 

available at Fleet Farm for very low 

cost. You don't need a lefse board to roll 

out the dough and can use a breadboard 

covered with a dish towel.  

 

From the Desk of Dave Kompelien: 
 

Do you need a dental plan for you family?  

Is your beneficiary up to date on  your 

life insirance? 

Have you checked the annuity 

rates  lately ? 

Has your family needs changed ? 

Proper planning can guarantee a secure 

finanical  future for you and your loved 

ones, 

no matter what happens 

Please contact your FBC,   

David Kompelien, at 651 454 6401  

 Norway’s Forests are Tripled  

 
In 1925 the volume of all the wood in Norway’s forests 

was 300 million cubic meters. Today the volume adds 

up to 900 million cubic meters. This year the forest in-

creased 15 million cubic meters. This equates to nearly 

100 sacks of firewood for every Norwegian inhabitant.  

The main reason why the forest has grown so much in 

the past decades is clear. In the 1960s there were 

nearly 100 million spruce trees planted annually in 

Norway. Much of the planting was done by school chil-

dren. These forests are now reaching maturity and are 

in a development phase with plenty of growth.  

But the forests are growing much faster than planting 

could have explained for Researchers still have some 

possibly explanations: higher average temperatures, 

longer growing seasons, more carbon dioxide in the at-

mosphere and more nitrogen depositions from the air. 

Some also point to a decrease of grazing by animals in 

the forest. “We are conducting a fair amount of re-

search on this now. To give conclusive answers, how-

ever, is farm from simple,” says Rasmus Astrup with 

the Norwegian Forest and Landscape Institute in Ås.  

“We are conducting a fair amount of research on this 

now. To give conclusive answers, however, is farm from 

simple,” says Rasmus Astrup with the Norwegian For-

est and Landscape Institute in Ås.  

“We are conducting a fair amount of research on this 

now. To give conclusive answers, however, is farm from 

simple,” says Rasmus Astrup with the  Norwegian For-

est and Landscape Institute in Ås.  

What Astrup and his colleagues suspect is that warm-

ing climates playing a major role. This suspicion stems 

from the fact that, in a cold country like Norway, tem-

perature is a strong factor with regard to growth.  

The volume of the forest can be divided into three 

groups of trees: spruce (44%), pine (31%), deciduous, 

leafy trees (25%). Current trends are heading towards 

fewer spruce and more deciduous trees.  

When researchers try to “see the forests for the trees,” 

they discover that the woods are not growing at the 

same rate as the trees. The reason is that each tree 

now takes up more space. German scientists say that 

compared to 1960 there are now 20 percent fewer trees 

in the Central European forests but the volume of the 

forests have increased. Despite these gains, the Cen-

tral European forest has not put on volume nearly as 

much as Norwegian woods.  
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Mark Twain 
 

Grab your raft and join us for   “Our Mighty Mississippi”  A 

magical journey of song, storytelling and visual imagery cele-

brating America’s greatest river, performed by Steven Mark-

ing.  Steve is a current day Mark Twain with a gorgeous 

voice.  Add in a touch of Garrison Keillor and a bit of Ken 

Burns and you will see why this program touches all who have 

ever dipped a toe into the Mississippi River, watched an eagle 

soar—or dreamed about it.  He is recommended by many Sons 

of Norway members. 

 

FEBRUARY 15, Sunday, 2:00 p.m. in Paulson Hall (Lower 

Level) at the American Swedish Institute, 2600 Park Avenue, 

Mpls. 


