
 
Message from the Chair 

Greetings to all Birka Members. Daylight savings time has arrived with an extra hour of sunlight 
each day. Spring is not far behind. Our January and February meetings were well attended and 
enjoyed by all. At the February 23 meeting, the Lodge initiated three new members: Ginny 
Karlsson, Kristin Seashore and Sarah Williams. Welcome to all. Also at the February meeting, we 
draped the charter for member Robert Sanborn of Andover, who passed away recently. Thank 
you to the Refreshment Committees for January and February for the delicious food we enjoyed. 
Treasurer, Mike Swanson, reported that Birka’s Jul Fair was very successful with after-Jul-Fair 
sales still coming in! Great job, everyone! Thank you. 

The April 27 meeting will be the Installation of Officers. District Deputy Dawn Briggs and her 
team from Nordic Lodge in Worcester will conduct the installation ceremonies. Other guests from 
the District Executive Board will also attend. Please plan on coming to welcome guests from the 
District and to enjoy Vasa fellowship and refreshments. The new Birka program booklets will also 
be available at this time.  

We are in need of refreshments following the Installation of Officers and also to help set up the 
hall. If you did not sign up in February for your contribution to this potluck dinner, please do so 
at the March meeting or give me a call. Donations of food—sandwiches, sweets, and so on—are 
needed. My phone number is 781-933-4949. Thank you in advance. Your help is appreciated.   

The Activities Committee, along with the auditors, met on February 18 and planned the Lodge 
events for the coming year, 2017–2018. Plans for the August outing to the Viking Exhibit at the 
Mystic Seaport Museum, Mystic, CT were discussed. More information will be available at the 
March and April meetings. Thank you to Marlys Mahajan for hosting the meeting. The next 
Activities Committee meeting will be held on April 22 at 3:00 p.m. at the home of Ann-Marie 
Breuer in Hamilton.  

Annual dues of $25 for 2018 are now due.  Please mail your dues to: Financial Secretary, 
Linda Boylan, 12 Upton Lane, Boxford, MA 01921. You can make your check payable to: Birka 

Lodge No. 732. Please consider this your dues notice for 2018. It would be great if all dues 
were paid by April this year.  

I look forward to seeing you at the March 23 Easter meeting and the April 27 meeting for the 

Installation of Officers.  Please mark the dates on your calendars! Your presence is requested 
to give encouragement to your officers and make more secure the future of our Order.  

Happy Easter! 

In truth and unity,  

Linda Christianson, PDM, Chairman



Hearty Birka Birthday 
wishes to these members: . . 
. in March 

 
7 Linda Flanagan  19 Mathz Olsson 

10 Carol Landoni  22 Kristine DiPillo 

13 Karole Johns  27 Marilyn Kelly 

14 Ellen Sandberg  30 Diane Forsstrom 

  31 Daniel Guidara 

in April . . . 

1 Frank Ryan     14 Janet Lundstrom 

2 Pathrick Olsson  15 Carin Liu 

10 Danika Ashness  15 Helen Riddle 

12 Sheila Sunman  17 Michael Bagnulo 

13 Christine Lovgren  

 
 
REFRESHMENT COMMITTEES 

 
Påsk (Easter Celebration)  
March 23 

 

Ann-Marie Breuer, chair  

Sue and Mike Bagnulo  

Diane Forsstrom   

Matilda Halloran   

Carol and Bob Landoni  

Chris Lovgren   

Inga-Lill Olsson   
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Installation of Officers 
April 27 

Everyone is on the committee this month! 
Don’t forget to sign up for your fair share. 

 
Dues are now due    

If you haven’t paid your dues yet, why not 
write out your $25 check now and bring it to 
the March meeting? 

. . . ‘round the lodge 
New time for our March meeting   Come early 
to our March meeting, because all refreshments, 
except desert, will be served at 7 p.m. as we try 
to end our meetings earlier. 

Welcome to the three newest members of the 
Lodge: Ginny Karlson, Kristen Seashore, and 
Sarah Williams. They were initiated at the 
February meeting. Please give them a hearty 
Birka welcome when you next see them. 

 

From left to right: New members Ginny Karlssen, Kristen 
Seashore, Sarah Williams.  

Photo courtesy of Mike Swanson. 

Website   Remember to check Birka Lodge’s 
website. The web address is found below. A big 
thanks goes out to Richard Lilja for updating 
this site to accommodate videos.  

Calling all college-age and high school 
members who will be in college next year! 
District scholarship time is here. If you have 
been a member since September, 2017, you are 
eligible to apply for a scholarship for the next 
school year. Note; Details of this year’s 
scholarship are slow in becoming available, 
Please call Herman Lilja (978-546-3638) for an 
application and details. 

Sick Benefit Fund   If you have been a Vasa 
member for five years or more and have paid 
your dues, you are entitled to receive 
assistance with medical and/or dental 
expenses from the Grand Lodge. Each 
member is entitled to receive up to $3,000.  
If you would like an application, please 
contact Chairperson Linda Christianson. 



 

Change of Address   Please notify Assistant 
Recording Secretary Marlys Mahajan of any 
address changes, either by writing her at 26 
Appaloosa Lane, S. Hamilton, MA 01982, or 
by phoning her at 978-468-4423. Thanks! 

_______________________________________ 

Midsommar Trip to New Sweden, ME 

The District Lodge is sponsoring a trip to the 
Midsommar festivities in New Sweden, ME. It 
is a five-day, four-night trip with an over-night 
stop in Freeport, ME, each way. Please think 
carefully about this, because we will need to 
have a definite commitment at the March 
meeting. Your $100 deposit is due by the 
following Monday. The trip includes the bus 
ride to New Sweden, and lodging for four 
nights (two nights in Freeport, ME, and two 
nights in Presque Isle, ME). Meals and 
activities in New Sweden are extra. The cost is 
$825 for a single room, $562 for a double room, 
and $475 for a triple room.  The bus leaves 
from Worcester at 8 a.m., but a pickup spot for 
Birka members near the intersection of I-95 and 
I-495 may be arranged.  

__________________________________________ 

 

Calendar of Events 
March  

23 Lodge meeting, Påsk celebration with 
our special speaker, Bob Puryziki of the 
Ipswich Historical Society about the 
China Trade, 7:00 p.m. 

April  

22 Activities committee meeting, Ann-
Marie Breuer’s home, 3:00 p.m. 

27 Lodge meeting, Installation of Officers, 
7:30 p.m. 

 

Summer Outing to Mystic Seaport 
Planned 

Summer is coming and the Activities 
Committee is looking into an excursion to the 

Viking exhibit at the Mystic Seaport Museum, 
Mystic, CT, for Lodge members and their 
friends. The trip would be a Sunday in August. 
We hope to charter a bus for the trip, for which 
the Lodge would pick up a portion of the costs. 
The cost of museum admittance for a group of 
15 or more is $23.95 per person. Stay tuned for 
further details. 

 
A close-up of one of the Viking artifacts in the exhibit,  

copied from the Mystic Seaport’s website 

__________________________________________

Yellow is the color of Swedish Påsk because most of 
our Easter symbols are yellow, like the daffodil, in 

Swedish called påsklilja. 

__________________________________________ 

Birka Banner is a bi-monthly newsletter, 
published by Birka Lodge 732, Vasa Order of 
America, and on the web directly at 
www.birka732.com 

Linda Christianson, Chairperson 
Marlys Mahajan, Editor 
Richard Lilja, Webmaster 

mailto:birkalodge732@gmail.com 
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Spicing Up Waffle Day  
March 25 is Waffle Day vaaffeldagen, the day for eating waffles ... waffles with whipped cream and jam are being 

served almost anywhere you go. Now for the deluxe versions. 

When you’ve celebrated Waffle Day year after year with jam and whipped cream on your waffles, it can be fun to spice up tradition with de lux 

toppings on your waffles. 

Variety is the spice!  

For this holiday, waffles with heart-shaped sections are the norm. Start with completely plain waffles, and break apart the hearts to decorate 

each of the sections. You can also serve toppings in bowls so guests can decorate their own hearts. 

Deluxe topping ideas  

- Egg butter: Mix unsalted butter with chopped, hard-boiled eggs. Add chopped parsley and spread on the waffle heart. 

- Avocado hearts: Add sliced avocado, a small dollop of sour cream and finely chopped red onion. Spread on the waffle heart and decorate with 

fresh coriander. 

- Cooked ham: Spread cream cheese over slices of ham. Roll like a jellyroll (rulltårta) and place in the freezer for 30 minutes. Cut thin slices and 

decorate with cherry tomato and parsley. 

- Löjrom / bleak roe: Add a dollop of creme fraiche on the waffle heart then add 1/2 tsp of roe, finely chopped red onion and decorate with dill. 

- Mini omelet: Fry a small, beaten egg omelet, thin as a pancake. Let it cool and spread a thin layer of cream cheese on top. Grate lemon peel 

over and sprinkle with parsley. Roll like a jellyroll and cut thin slices. 

- Smoked salmon and wasabi: Mix together the cream cheese with wasabi. Cover slices of smoked salmon with the mixture. Put in the freezer for 

30 minutes and then cut thin slices. Decorate with dill. 

- Västerbotten butter: Mix the grated Västerbotten cheese (or other flavorful cheese) with unsalted room temperature butter. Spread on the 

waffle heart and decorate with chopped chive. 

Waffles  

These waffles turn wonderfully golden and crispy, and fit nicely with a variety of luxurious toppings. In my family, this recipe is usually called 

"Waffles of Lübeck" because I got it from my classmate, Cecilia Lübeck, at Poppius School of Journalism. These waffles are also an obvious fit 

with whipped cream and jam. 

Makes 10 waffles:  

3 tbsp. butter (40 g)  

1-3/4 cup flour (112 g)  

1/2 tsp salt  

1-1/4 cups water  

2-1/2 cup whipping cream  

1 small egg  

1 tsp melted butter for frying 

Melt the butter and let it cool.  

Stir the salt into the flour.  

Whisk flour and water into a fine smooth batter.  

Beat the egg in a cup.  

Whip the cream until it’s a thick foam.  

Mix together egg and cream in the batter, and finally stir in the melted butter.  

Heat the waffle iron.  

Butter the griddle; you typically won’t have to butter it again after the first waffle.  

Pour 1/3 cup (3/4 dl) batter per waffle into the iron, close and let the waffle bake about 1-1/2 minutes. Lift out the waffle using a fork.  

Let the waffles cool completely on a rack. 

Tip  If you have leftovers, freeze the waffles. They are easily thawed and reheated in the toaster! NOTE; The quintessential 
Swedish waffle iron makes heart shaped sections, but it doesn't have to be; waffles can be any shape! 

Text & Photo: Gunilla Blixt>/i> 



Palm Sunday, the start of Holy Week 
A Swedish Easter: The symbols, the food, the traditions 

Easter in Swedish is called “Påsk” and comes from the Hebrew word “pesah” meaning passing. Easter 
and its preceding holy days have a unique history in Sweden. It is a decidedly yellow season. The 
yellow color has nothing to do with the liturgical colors for Easter, which are black, white and violet. 
No, Easter's yellow comes from the fact that many of the symbols we have for Easter seem to be 
yellow (as opposed to Christmas for instance, which is red): the feathers, the daffodils and the 
chickens on the Easter cards. Still checking all of the numbers but 1,500 tons herring, 2,000 tons of 
eggs and SEK 1.5 billion on flowers ... Easter, is in Sweden a serious holiday for sure. Keep track of 
things Swedish, in Sweden and in the U.S. by subscribing to The Swedish Newspaper in 
America (Become part of a growing Swedish American family. Nordstjernan, doorway to a Sweder 
life; fun, food, trivia, traditions and current events.) 

Påskris  
The colorful twigs with feathers (Påskris) that you see 
everywhere in Sweden at this time of year, has less jolly 
implications. Bound by birch twigs, the Påskris was in the 
17th century used for Long Friday’s flagellation. Today you 
buy it at the local market and tie colorful feathers to it. You 
can also decorate your Påskris with blown out eggs that you 
dye yourself, or you can buy plastic eggs. Roosters, hens, 
chickens and witches are also used to decorate not only the 
Påskris but your house as well.  

 

 

 

Påskägget  
The Easter egg (Påskägget) is a paper or 
plastic egg with pictures of chickens on it, 
which gets filled with candy and is given to 
children. Since Swedes don’t have an Easter 
Bunny in their celebration, these eggs are very 
important to children. But the egg is also the 
main Easter symbol in that it embodies the 
message of death 
and resurrection. 
The egg’s shell is 
a symbol of the 
grave, and what it contains is a symbol of new life, the 
chicken growing inside eventually opens its own grave 
and walks out. (How to create beautiful Easter eggs) 

 
 

http://www.nordstjernan.com/c/?http://tiny.cc/q2z49x
http://www.nordstjernan.com/c/?http://tinyurl.com/2cb34bg
http://www.nordstjernan.com/c/?http://tinyurl.com/2cb34bg
http://www.nordstjernan.com/c/?http://tinyurl.com/c7kvz5q


THEN   NOW 
 
Påskkärringar  (Easter Witch)  
The “påskkärring” or 
“påskakärring,” is an old 
tradition that has its roots in the 
activities of Maundy Thursday. 
According to folklore, all the 
world’s bad spirits were let lose 
the instant Judas Iscariot 
betrayed Jesus. During the 17th 
century the belief in the devil 

created witch hunts, and women (mostly) were executed for having participated in the banquet of the devil on 
Maundy Thursday. Where did it all take place? On the island of Blåkulla (also known as Blå-Jungfrun) situated 
in the Kalmar Strait of the Baltic Sea. The witches flew there on brooms. Swedish children dress up like 
Påskkärringar complete with grandma’s dress, apron and a kerchief tied under the chin, they paint rosy cheeks 
and freckles on their faces and therefore don’t much resemble the American picture of a witch. A påskkärring 
also carries a broom, an old-fashioned coffee pot and a basket, and walks around the neighborhood, 
Halloween-style, giving out drawings in exchange for candy. When this tradition began is hard to tell, it seems 
it started in western Sweden sometime in the beginning of the 1800’s. 

Food for Easter  
Each region or “landskap” in Sweden has its own traditions when it comes to what to eat for Easter, but most of 
the dishes include eggs, lamb and salmon. Unlike the food we eat for Christmas, Easter food is much lighter 
and almost always includes marzipan and candy-filled Easter eggs for dessert. There’s also the “påskbord” 
(Easter smorgasbord) with eggs, pickled herrings, salmon and Jansson’s temptation. Here's a brief with links to 
some of the more common dishes for the Easter table: Swedish Food; gravlax, herring..“Påskmust” is also sold 
in stores; it’s the same soft drink as “julmust.” 

Marzipan egg recipe  
Making eggs out of marzipan isn’t that difficult. All you need is basic marzipan.  
Ingredients for Basic Marzipan  
2 cups sugar       1/8 teaspoon cream of tartar  
4 cups ground almonds (or almond meal)   2 egg whites  
powdered sugar for dusting 

1. Prepare a workspace by sprinkling powdered sugar over a marble slab, wooden cutting board or large baking 
sheet. Fill your sink or a large bowl with cold water.  
2. Place the sugar and 2/3 cup water in a large heavy saucepan and heat gently, stirring, until the sugar 
dissolves.  
3. Add the cream of tartar and turn up the heat. Bring to a boil and cover, boiling for 3 minutes.  
4. Uncover and boil until the temperature reaches soft-ball stage, 240 degrees on a candy thermometer.  
5. Place the bottom of the saucepan in the cold water you’ve prepared, stirring the sugar mixture constantly 
until it becomes thick and creamy.  
6. Stir in the ground almonds and the egg whites, then place back over low heat and stir for 2 minutes more 
until the mixture is thick.  
7. Spoon the marzipan onto your prepared work surface, and turn it with a metal spatula until it cools down 
enough to touch.  
8. Coat your hands in powdered sugar and begin to knead the marzipan, working it until it is smooth and 
pliant.  
9. Your marzipan can be used immediately or stored by wrapping it in plastic wrap and keeping it in an airtight 
container. 

Now that you have marzipan you can make påskägg (Easter eggs) or other figures with a little bit of yellow food 
dye and baking chocolate (approximately 100 g). Melt the chocolate. Just use a few drops of the food dye. 
Shape little eggs of the marzipan, then dip in melted chocolate. Let cool in the fridge. 

http://www.nordstjernan.com/c/?http://tinyurl.com/ctd3yr8


Easter in Swedish? 
The word for Easter in Swedish, “Påsk”, comes from the Hebrew “Pesach” or Passover. And the colorful 
feathers seen here? Well, they didn’t become popular until the mid 19th century. Prior to that, the twigs were 
decorated with colorful ribbons and paper flowers. Photo by Daniel Ahlqvist. 

Easter in Swedish?  
Easter, Ostern (German), Pääsiäinen (Finnish), Paques (French), Pascua (Italian, Spanish) Inquiring minds 
want to know where the name comes from. 

Why is Easter called “Påsk” in Swedish? Susanna Karlsson at Dagens Nyheter explains that the Swedish 
word “Påsk” comes from the Greek word “paska” and the Mediaeval Latin “pascha”, words which in turn come 
from the Hebrew “pesach”. A similar word exists in Old Swedish: “Paskar”. “Pesach” is of course Passover, the 
Jewish holiday commemorating the Exodus. Susanna Karlsson explains why it’s called “Easter” in English. 
Easter (as well as “Ostern” in German) has a completely different origin than “Påsk”, it is thought to stem from 
an Old Germanic word which means “shed light”. Some experts think this might have been a name of a 
Goddess who was celebrated at the vernal equinox, although this is not certain. More on A Swedish Easter: The 
symbols, the food, the traditions. 

And while we’re on Easter, let’s just have a quick look at when 
Swedes first put colorful feathers in the twigs for the holiday. 
“Påskriset” has its origins in an old custom from the 17th century, 
when people gave each other a birching. It was usually the father 
in the house who whipped his family with a bunch of twigs, either 
on Fat Tuesday or Good Friday mornings, as a reminder of Jesus’ 
suffering. This birching was supposedly also an elixir for life and 
thought to bring good luck. The birching became more of a 
children’s game during the 18th century, where children would 
give their parents a whipping in the morning and where late risers 
in particular got a whipping, very similar to the Finnish sauna 

tradition. Mostly birch twigs were used. Feathers were not added to the twigs until the mid-19th century, and 
became common during the 1930’s 

Changing of the guard at Crown Bakery 
Jen LaPointe, a long time coworker at Crown Bakery and Café and her husband Ed will continue the successful 

bakery, which has been a fixture in Worcester, Mass. since the early 1960s. 

Jon Lundstrom is retiring, and Jen LaPointe, a long time coworker at Crown Bakery and Café and her husband Ed will 
continue the successful bakery, which has been a fixture in Worcester, Mass. since the early 1960s. 

Jon took over the bakery from his father in 1994 and looks forward to less stress with more time for his family. “It’s 
been 50 years in the Lundstrom regime, so to speak,” said Lundstrom. “Now Jen’s taking over and she’s Swedish too. 
The Swedish blood is still flowing.”  
While the LaPointes plan on adding some new items and making some tweaks to the layout of the building, both they 
and Lundstrom say customers will be in good hands under the new ownership. "The plan is to continue with the 
traditional Swedish pastries,” Jen LaPointe said. “That has worked for over 50 years, I don’t think that’s something we 
should change." Definitely good news for aficionados of princesstårta, coffee rings, chokladbiskvier and mazariner 
(such as us at Nordstjernan).  
"It’s very nostalgic and sentimental for me in a sense, says Jen.”I used to come here with my mom as a little girl and 
pick up coffee rings to bring to church. My dad was an usher in our church with Jon's dad."  
The LaPointes took over as owners of Crown Bakery in July. The bakery opens July 17 after a summer hiatus and a 
Grand Reopening under new management is planned for August 16. For more info, see www.crownbakeryandcafe.com 

 

 

http://www.nordstjernan.com/c/?http://tinyurl.com/3joqouk
http://www.nordstjernan.com/c/?http://tinyurl.com/3joqouk
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