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HEre we are, approaching the
Holidays once more, and | realise
(again) that | only have a couple
of weeks to get all my Christmas
parcels for Norway ready! | have
been fairly good this year, as |
started the shopping earlier, i.e.
NOT the first week of November.
On a Saturday in mid-July, we
drove up to the lovely town of
Maldon  (just north-west of
Castlemaine), where they
celebrated Christmas in July, and
they did a really good job of it.

The main street of this well-preserved goldrush-era town is busting with quality gift
shops and cafés, and | was able to find many lovely Australian-made presents. In the
evening, they put up a night market, with stalls and a bonfire. But, I still have a few
prezzies to go, and now my problem is | cannot quite remember what | gave to
whom last yearé what happened to that spreadsheet | was going to make? Did |
send ii7he Book Thiefo (by excellent Australian author Markus Zusak) to this girlfriend
or only that one? My mum says she would like an Australian flag that she can hoist
at fhyttao (the cabin). The Victorian Market should be able to help me there. Once a
year | can cope with going thereé .

| am also planning to bake gingerbread cookies with my Russian girlfriend, and
perhaps a pepperkakehus. Luckily, Unni has supplied us with a recipe (see inside).
We can whip up some fburnto almonds (see Anecke® recipe inside), and make some
glegg to get in the right festive spirit . Why dond you do the same? This edition of
Budstikka also brings you all the details for the Scandinavian Christmas Bazaar and
the Juletrefest, and other activities.

We wish you all a very happy Christmas and a peaceful New Year

The Royal Norwegian Consulate General in Melbourne, in cooperation with Eastern Bulk
Carriers (Australia) Pty Ltd, prints and di st
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WHAT IS HAPPENING? HVA SKJER?
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Scandinavian
Christmas

Bazaar

Saturday Sunday
3th December 4th December

10am to Spm 11.30am to 4pm

Toorak House

Swedish Church
21 St Georges Rd, Toorak
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Juletrefest and Norwegian Church Ser vice

Thi s year 0sandjNorwegianr @hlrehsService are
taking place at Toorak House'the Swedish Church on
Sunday, 11 December.

The chaplain at the Norwegian Church in Sydney, Lena
Rebekka Risnes, will come down to hold the service, which
commences at 1lam, and the juletrefes tivities will then
follow at 12pm.

We will sing Christmas carols and go around the tree. We are
again very lucky to have Jan accompanying on guitar. We
are also pretty sure julenissen (Santa) will make an appearance again!

AND, t his year, we wi |l | bake some wewd prppare theadowgh, and the
children will be able to cut the cookies, which we will then bake.

Parents need to bring a present for their child, with name label, and we also ask that you bring a
present to be donated to the Salvation Army, also labeled, with girl/boy and age group. Maximum
value of presents should be no more than $10.

We also ask that everyone please bring a plate of food to share.

The Scandinavian Choir gives Christmas concerts every year in the Swedish Church at Toorak
House. It is the perfect event to bring on a true Christmas spirit, especially for those of you who
miss the Scandinavian way of celebrating Christmas.

Scandinavian
Christmas Concert #21

A concert with Christmas music f rom Denmark, Finland, Norway and Sweden,
performed in the original languages.

_ . 4 The )
Conductor: Eva McAlister . .
. Scandinavian
At the Swedish Church, 21 St Georges Road, Toorak. Choir

Monday 12 December, and Tuesday 1 3 December 201 1 at
8pm (please check Church of Sweden Melbourne webs ite
for exact hour:

http://www.svenskakyrkan.se/melbourne/choir.html

(not listed at time of writing this.)

Admission free. Retiring collection. . Melbourns J
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0s Pepper kakn >

(see next page for cut-outs)

...or Gingerbread House é

Ingredients:

Put 8 thsp sugar

8 tbsp syrup

100 ml milk in a pot and bring to the boil
Pour it over

120 grm margarine/butter in a bowl and
stir until it melts.

Mix together

500 ml plain flour

% tsp ground black pepper

Y% tso ground ginger

1tsp ground cinnamon

1tsp bicarbonate of soda

and add it to the liquid when it has cooled
down a bit.

Add another200 ml plain flour, or enough
to make it easier to work with .

Preparation:

Roll out the dough using a rolling pin making it as thin
as possible and put the different pieces of the house
on top of it and cut around them, do not try to stretch
the dough, it only bounces back! Put the pieces on
oiled trays or using baking paper and cook at 175 C
for approx.10 minutes, until they are a nice shade of
brown.

Now for the fun part!

Decorate any which way you fancy using the following
mi xture as fAglue

Mix

200 ml icing sugar

2/3 egg white and

2 drops of white vinegar.

Now for the tricky part - gluing the house together!

Melt 150 grm of white sugar in a frypan, stir all the

time until it becomes a thick, brown flowing mass.
Carefully dip the bits that are to be glued together in

the sugar and hold them firmly together for a few

seconds mind the finger tips! You will have to work
fairly quickly as the sugar mixture stiffens. A tip is to
keep the pan on a low temperature to keep it flowing.

If it goes hard, throw it away and start again, it does

not get runny by adding liquid. If the roof is too

heavily loaded with lollies | put some s ort of support
inside, like big-size Legos or scrunchedup bubble
plastic or similar things.

If you have any dough left over , you can always make
figures, letters or any shapes you fancy to add to the
display. The dough is pretty yummy so expect
shrinkage!
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In addition, make:
2 ex Roof Plates, measuring 210 mm X 135 mm each

2 ex Side Wall Plates, measuring 90 mm x 170 mm.



WHAT IS HAPPENING? HVA SKJER?

Anecke 6 8rente Mandler

ROASTED/ 6BURNTGO ALMONDS

It is a Norwegian tradition to make  roasted or dburnt 6 almonds for Christ mas, and our family
surely made it for generations. The children could only watch because of the hot pan, but
helped separate them when they finally cooled down.... and tasted, and ... a  new portion was
made to replace all the "tasted" ones.

Use a big saucepan/pan to avoid burning the almonds. This portion may seem small, but rather
than doubling the receipt, make this portion twice. You decide if you want to scorch the
almonds first or let the shell sit on ( | prefer to let the shell sit on, they lo ok nice and brown
when finished ).

You need :
500 grams almonds,
250 grams icing sugar

1,5 cups of water

How to make them:

1. Boil the almonds, icing sugar and water until the water has evaporated.
2. When the sugar begins to crystalli se, the mixture becomes "dry."

3. Turn up the heat and stir vigorously. The sugar, now a white layer around the almonds, will
gradually melt and give the almonds a golden color. It is now important that you stir we Il so
that those on the bottom don't turn black.

4. Pour the almonds over on greased plate when they are golden and separate when they are
getting cold enough to handle.

Good luck, and be careful. The almonds are VERY hot when they are taken out off the p an.
Have a lovely Christ mas season, hugs from Anecke.
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Cute finisser 0 made of cones and anything else you choose to add

These Christmas decorations are super simple to make and so cute when they are finished All you
need is pineconedany cones, glue, round 'slices' of wood sawed off a large branch or other stable
surface that you can paste the cones on to. And then you just use your own creativity and
imagination.

As examples you can choose heads made of various nuts, wooden or cotton wool ball ...... hair
made of cotton wool or wool, hat and scarf made of felt and pipe cleaners or whatever nice
material you have available, eyes, nose and mouth drawn with ink, or made of paper and glued on
... only imagination decides!

Have fun
Hugs, Anecke
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)
Katherine Clark, g randdaughter of Anne Clark, sent this fantastic piece, of which she says. il
ard this piece of writing for my y ear 12 imaginative piece last year. | received an A+, which /
credit all tomy gra ndma and the Norwegian culture .0

Woven Lands
A bunad. So simple, ydtrepresents so much;
My heritage my fatheds, and moe importanthyf my gr and mot her 6 s, Best

In her day it was a significant piece of clothing whiepresented where she came from. The
vibrant colours and patterindentified theprovince of Norwayn which she lived in turn, the link

to her landwhich would shape her identity. The landscape, in every way moulding her respons
to the world.

Now, | wear itconveyng my inherited link to another time and another laridow, it is only
worn on Norwayos Ospeci al celebratory day:
Norwegian.

My grandmother had it made for her by her mother, grandmothethanthany aunts.The
costume quickly took form as it moved from cottdageottage over the course of many months.
The scarletwaistcoat sparkles as tisein catches the dazzling beadaclre bead immaculately
placedwith patience andbve. | imagine he plain pleated black skirtas ithad to le hoised up

by Bestemoras sherudgedthrough the thick unforgiving snow in her town Mfjgndalen | see
herpulling it between her knees to keep it from ripping as she tobogganed down the steep decl
near thecreekbeside her home. The skwbuld be covered b white apronso crisp and fragile

that in the clean morning snowwitould have appeareshe was one with the snoBy the time |
received this national costume, many of the beads were hanging off their strings and the ot
white apron was now texturetts surface was tarnmedwith stories and memorigaa marks of
brown and stained oranffem the time speft e ar ni ng her mot her 6a&f cC ¢
winter. A spot of green could be seen from whemsspected she hadal | en i n t
luminous greemrass as she skipped stones in the creek near her home. The blanksdmve
beenfrom the cleaningf the jgtul after the celebrations of Christmas were over where she had
spent many hours dancing and singing with her cousiherimo t h e r | alageafend thear n g
tree.| can seehte small tear occurred when she slipped while chasing her friends on the ic
cobbled roads linkig their houses. | did not think of thes® stains though; they were decorations
of her past and many memories.

This delicde bunad also had a beilmatching the scarlet othe waistcoat and similarly
emblaonedwith beads, each precisgiaced;each stitch perfect. The little red bonnet, tied with
a ribbon under her chin, andow mine allowed the clashing colour of her gaideng locks to
stream and shimmer in the lightenvisage her throwing off this bonnet after going into town
with her motherlugging home the heavy flour to make the days bread and on those speci
occasions, that same flour used to create the rollezhdies calledKrumkake Her mother would

trail behind her and pick it up carefully placing it, knowing that ongay; this bunad would be
worn by another.
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My Bestemor flew to England after ttf&econdwWorld War. Family myth hasti she had met a
man inher town whom her family disapproved and sent her aWayas in England that she
learnt a new language that would be the language of her children and grandchildren. In this ni
land shewas to meet the man she would wed, and livenfany yearseforefinally movingto
another landAustralia. The bunad always remained close by, usually in her bedside table wher
she could look over it each nigho matter where she went in the world, it was there. It was as
though, if shecarried this costume with heshe would always be linked with her family and
heritage As she rang her mother on some of the cold and lonely nights in Engtemther three
sons were very young and my grandfather was working, she stroked the belt, gently running |
fingers over the beadworlshe eminised about all the loved ones she Ibihind yet enjoyd

the thought of the amazing gift of culture which she can ge@andpass on to those who come
after her.

Her memorie®f Norway will forever be embedded in the costume. Whenever | wear it, | think of
her, her past, her country and our family. Yet, the special thiogtabis crafted piece of cloib

its ability to rot only holdher memoriesit would follow the coming generations and hold theirs,
as it has now with mine

Twice a year, without fail | would be helped intoby her and my mothegppearing anirror
imageof Bestemoras my blonde hair glimmered fromdarneath the bonndhstead of the snow
and ice of Norwaythat the lnnad was meant foMany of my memories were with the hot
relentless Australian summedver time ny memorieshavejoined hes on the apronMine of
coloured drops where my iegeam hadd r i pped whi | e, the swesh Sam@&hen | o
my hands had brushed ¢ime apron after many long hows§ singing in Norwegian and dancing
around the treé holding ontoB e s t e maods d@s she guided me through the unknown language
and culture. Iwas in this costume that | first heard that | was evparaof another country and
culture, and one that was unfamiliar from the one | knew. It was in this bunad at the Scandinavi
Church in Toorak that | met other descamd ofthis different cultureWe walktogether on the
17th of May each yearthe day Norway became independehtough the streets of Toorak
aspiring tomodelthe same sense of pride that those in Norway would be feeling on this day &
they filled the main streets of their nation.

Although many of my memories are so vastly different to thoseBibstemorexperienced in that

same costume, I t d this bumail t thismationbl €ostume Seemetb evour
lives together, tying our memories and making my life richer fertthditions an@ustoms which
ithas givenmeT hr ough Bestemoro6s heritage | have

interest in other nationalities and more importantly, respecting .thiehms brought out the
traveller within me. | find myself hajlg exploring obscure places and marvelliagthe way
people acand thetraditionsthey follow. When | travelled to Norway, | felt a sense of belonging
and heritage, as though the bunad avenme a link to an unfamiliar terrain. | had only ever felt
as comfortable or content in Australia. This leaveswoadering whethepeople like me, have
receivedstained pieces of embroidery which has made their life richer and whether they too, ha
a sense of belonging to something larger.

Thanks, Katherine, for shang with use .
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In Memoriam

Ralph Carlson passed away on 01 November, 2011 He was 83 years old. If you knew Ralph and
would like to write a few words about him, please send these to the editor, and we will include itin
the next edition of Budstikka.

WHAT IS HAPPENING? HVA SKJER?

RIP

Bushw alk In the Dandenongs

Merete would like to invite  you to another bushwalk in the Dandenongs.
Sunday, 12 Februa ry, 2012 seems like a good date , Merete says .

We meet at Merete& place, A Touch of Norway, on Mount Dandenong Tourist Rd, Mount
Dandenong, at 10.30am , go for a walk, and then return to her place for a chat over lunch.

Bring your own lunch, and Merete will provide the coffee.
No need to RSVP Hope to see you there.

You MIGHT end up seeing what | saw yesterda y, walking Ossie the Wonderdog ; a
cockatoo nesting!! A rare sight, apparently:
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