Newsletter - May 2022
Messages from the Board
The website is back up and LIVE!

https://www.trollhaugenalberta.com/

Registration forms have been sent out. Please email troll.registrar@gmail.com. Deadline to
submit is May 31, 2022. (Giving us two months to plan classes, find instructors, and update the schedule!)
Watch for our Nossack Meats fundraising campaign! Estimated to run June to July with delivery
of the meat to be at camp! Up to 40% of the sales goes to Trollhaugen.
Trollhaugen is waiting for the exact date of our next Casino - but it will be sometime in
April/May/June 2023. Keep watching for dates.
Trollhaugen Language Arts and Culture Camp is looking for your help!
Email trollhaugencamp@gmail.com if you are interested, or pass along to anyone else you think
might be interested!
★ Fundraising Committee
○
○
○
○

TLAC prides itself on keeping registration fees low so that entire families can attend together.
TLAC is run entirely by volunteers but we still have rental, food, and supply costs to cover.
If you have fundraising ideas please let us know (keeping in mind, we have to manage the
campaign on top of planning for camp - and we have camp family province-wide).
If you can help us manage fundraising campaigns, we welcome the assistance!

★ Newsletter
○
○

Let us know if you know of camp family members celebrating birthdays, anniversaries,
achievements or any other special announcements!
Anyone interested in helping to write or coordinate input please contact us.

★ 50th Anniversary (2023 Camp)
○

Anyone interested in helping to plan our golden anniversary celebration!

★ Historian
○

We are looking for some help updating and consolidating our camp records (photos and
summaries of classes, themes, etc.)

★ Mentors / Mentees
○

The TLAC Board is looking to help our camp family make connections with those who have skills
they can pass on, and those looking to learn/develop certain skills. If you are willing to mentor, or
want to be a mentee, please indicate your interests on the ‘Staff Intent Form’.

Camp 2022 Theme - Then and Now
With a little more than 3 months, until August it's time to explore how we can incorporate ‘Then
and Now’ into our classes. To help inspire you, here’s some information!

Then
What is the Syttende Mai in Norway?
Syttende Mai (May 17) is Norway's national holiday, the day the Norwegian Constitution was
signed at Eidsvoll in 1814, declaring Norway to be an independent nation after more than 400
years under Danish rule.
However, a brief war between Norway and Sweden in the following months led to a loose union
between the two countries, with Sweden the dominant partner. Full Norwegian independence
did not come until the dissolution of the union in 1905, but it is still May 17 that is celebrated as
the country’s official national day.

Now
The holiday is celebrated throughout Norway with colorful parades with flags, banners, and
marching bands. The longest parade is the morning children’s parade in Oslo, which starts at
Festningsplassen and winds through the heart of the city, traveling along Karl Johans gate past
Stortorvet, Parliament, and the Royal Palace, before ending up at City Hall. Students in their
final year of secondary school, known as russ, add their own high spirits to the mix, merging
their celebrations of impending graduation with the national festivities. Many hold their own
parades with decorated trucks and buses and music booming loudspeakers.
Throughout the day, Norwegians are out and about in the streets, many wearing their traditional
folk costume, known as a bunad. These colorful, beautifully embroidered costumes vary from
region to region, with each part of the country having its own distinctive design. In the larger
cities, you’re likely to see bunads (Norwegian plural: bunader) from all over Norway, as people
often choose to wear costumes representing the region their families come from.

Did you know?
Syttende Mai is also celebrated in many Norwegian migrant communities throughout the world,
with traditional foods, sometimes including lutefisk. In the United States and Canada, the local
lodges of the Sons of Norway often play a central part in organizing the festivities. Keep an eye
out for celebrations in your area!

Joke Time
What kind of car do Norwegians drive?
A Fjord Fjocus

Why does the Norwegians put sugar on their pillow?
To have sweet dreams!

Special announcements

Congratulations!

Gratulerer!

Hakon and Mikayla Neustaedter are expecting their second child in April 2022!

Josh & Miranda Andersen are expecting baby #2 in June 2022!

Fun Stuff
The Laft Hus is starting monthly Public Programming via Zoom. Please register with the Laft Hus
to enjoy this wonderful class. Cost $20.
Laft Hus Festival June 18, 2022
Judy Windrim is offering Klokkestreng needlework on Saturday, May 14 from 9am to 2pm. Cost
is $20, includes materials.
Check out their website for more information: https://www.norwegianlafthussociety.ca/

2022 Sons of Norway Syttende May Celebrations - Calgary
Tuesday May 17th, 2022 @ Scandinavian Centre – Viking Hall upstairs
Doors opened at 4:30, Parade at 5:00, Bar opens at 5:30, dinner at 6:30. Short program and
music after Dinner. Dinner tickets must be bought by May 7. $10/youth age 15 and under,
$25/non-member, $20/member. Younger children and those not staying for Dinner are free –
but please register for room set up & capacity purposes. Tickets available by calling Alison/Russ
403 283-1299 – Payments may be dropped in the Scandinavian Centre Mailbox on 20th Ave
Entrance and Tickets will then be held at the door.

Recipe:

Kvæfjordkake: The World’s Best Cake (Verdens Beste)
Sponge cake baked with meringue and almonds becomes the
centerpiece of this delightful layer cake filled with custard
and whipped cream. Kvæfjordkake began its inception in the
north of Norway and has earned it’s nickname as verdens
beste, “the world’s best”.
Serves 12-15
For the cake:
½ cup (112 g) butter
½ cup plus 2 tablespoons (125 g) granulated sugar
4 large egg yolks
4 tablespoons milk
1 ¼ cup (150 g) all-purpose flour
1 ½ teaspoons baking powder
1 teaspoon vanilla sugar

For the meringue:

For the vanilla custard:

For the whipped cream:

¼ cup (55 g) granulated sugar
2 large egg yolks
2 tablespoons corn starch
2 cups (500 ml) whole milk
½ vanilla pod or 1 tsp vanilla extract

1 ¼ cup (300 ml) heavy cream

4 large egg whites
1 cup (200 g) granulated sugar
½ cup (50 g) sliced almonds

Preheat the oven to 325°F / 165°C.
In a large stand mixer set to medium or a large mixing bowl, whisk the butter and sugar
together until light and fluffy. Add the egg yolks one at a time, while whisking, and add in the
milk. Combine the flour, baking powder, and vanilla sugar in a medium bowl and add this to the
mixture, whisking until combined. The batter will be somewhat thick.
Grease a 12 x 16-inch (30/32 x 40 cm) rimmed baking sheet. Cover with a piece of baking
parchment, pressing the parchment so it sticks well to the baking sheet. Gently spread the
batter evenly and thinly across the baking sheet, as far to the edges as possible, with a rubber
spatula while maintaining a rectangular shape. The batter is quite thick and sticky, but it will
spread out with a little patience (and because greasing the baking sheet earlier means the

parchment paper won’t move around). Also, it may seem like there is not enough batter to
make a full cake, but don’t fret because the cake will rise some while baking.
In a clean, large stand mixer set to medium-low or a large mixing bowl whisk together the egg
whites until foamy (when making meringue, it is crucial there is no trace of yolk in the whites).
Add the sugar a little at a time and continue to whisk until glossy, stiff peaks form. Gently pour
the meringue evenly over the batter with a rubber spatula. You can form little peaks throughout
the meringue by lifting upwards for a nice design when it is finished baking. Sprinkle the sliced
almonds evenly across the meringue. Place in the middle rack of the oven and bake for 30
minutes, until the meringue is dry and lightly golden. Remove and set aside to cool.
While the cake is baking, prepare the vanilla custard and whipped cream. Make the custard by
whisking together the sugar and egg yolks in a bowl. Add the cornstarch and blend until the
mixture is pale yellow and thick. Place the whole milk in a saucepan and add the vanilla beans
by scraping them from the pod and discarding the pod afterwards. Warm the milk just before it
begins to boil, without letting it boil. Take it off the heat. Steadily and slowly, add the milk to the
bowl with the sugar mixture, whisking constantly to avoid any curdling of the eggs. When you
have mixed everything together, pour it back into the saucepan and return to the stove. Over
medium heat, cook the mixture until it has thickened. Remove from the heat and allow to cool
completely.
In a large stand mixer set to medium or a large bowl, whisk the heavy cream until soft peaks
form. Fold the whipped cream into the cooled custard.
When the cake has cooled, lift it out with the parchment paper and place on a cutting board.
Cut the cake in half. Take one half and peel it from the parchment paper. Gently turn it, taking
caution not to break the cake, over on a serving tray so the meringue side is facing downwards.
Another trick is to place the serving tray gently on top of the meringue, place one hand under
the cake and one hand on top of the tray and then flip over. Spread all of the custard cream over
the cake and gently place the remaining half on top, with the meringue side up.
Best to chill for an hour or so before serving, but this is not necessary. Serve with fresh fruits,
such as strawberries. Keep covered in the refrigerator up to 3 to 4 days.
Like most cream cakes, kvæfjordkake gets better the longer it sits, giving the cake time to soak
up the custard cream. This is another reason for having the meringue side on the bottom and
top, so the sponge cake is sandwiched between the custard cream.

