
The Alaska Synodical Womenõs  
Organization has a wonderful  
history of hosting regular retreats 
and conventions that include times 
for prayer, worship, learning,  
sharing, crafting, and renewal of 
spirit.  With the pandemic, these 
large-group events have been  

canceled and postponed.  
 
On November 13, 2021, a group of 
four Central Lutheran members 
organized and led a òvirtual retreató 
that was advertised as open to all 
ELCA Alaska ladies and included an 
ASWO convention with election of 
new officers for the ASWO board.  
We were pleased to have eleven 

congregations represented among 
the attendees, special music from 
five congregations, and devotions 
led by synodically authorized  
ministers (SAMs) from two  
congregations. 
 
Three of the organizers, pictured at 
right, top to bottom: Karen Voris, 
Anna Bryant, Linda Bender 

ASWO Elects a new board for 2022 -2023 

at Womenõs Virtual Retreat ASWO Mission Statement  

We, as diverse women of 

God, respond to Godõs 

love by sharing the  

gospel, cherishing  

creation, and encouraging 

each otherõs growth in 

faith.   

 

ASWO Statement of  

Purpose  

The purpose of the  

Synodical Womenõs  

Organization shall be to 

assist congregational 

units within itõs territory to 

fulfill the purpose of 

Women of the ELCA. 

 

Offerings to and through 

ASWO 

Offerings given to the 

ASWO support ASWO  

activities including:  

¶ conferences and re-

treats 

¶ Local & National 

charitable   organiza-

tions such as food   

closets and resources 

for those in need 

¶ The National Women 

of the ELCA organiza-

tion (50% of  regular 

offerings & 100% of 

thank offerings) 

Share your congregationõs story here! 

During our November 13 
virtual gathering, we 
heard from several of our 
participating  
congregations that  
despite the pandemic, 
womenõs ministries have 
continued and even  

expanded.  Bible studies 
are continuing via zoom, 
outdoors in summer, and 
in smaller groups.  Prayer 

shawl ministries have 
kept some idle hands 
busy and extra hats and 
mittens are being created 
and shared.  Food bank 
and food distribution 
methods have changed 
to outdoor or drive -thru 

pick up and are helping 
more and more of those 
in need.  Christ Lutheran 
in Fairbanks held an  

outdoor garage sale last 
summer and donated all 
proceeds to local  
ministries and has had a 
weekly hiking / biking / 
snow-shoeing group. 
Christ Our Savior report-
ed sharing a read-

through -the-Bible study 
and then a parable study. 
Lord of Life created Days 
for Girls kits. 
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Meredith Rude, President  

groups, and playing piano &  
singing for services on Sunday 
mornings.  Meredith has served  
previously on the ASWO board, but 
not as treasurer or president.  She is 
grateful she wasn't asked to be 
treasurer this time around!  In her 
spare time she teaches choir & 

band at a public middle school in 
town and sings with the Alaska 
Chamber Singers.  She loves  
traveling, hiking, gardening, and 
reading.  She shares her home with 
3 sweet rescue kitties and one  
rambunctious rescue pup.  

Meredith was born & raised in  
Anchorage and is proud to be a 
third generation member of  
Lutheran Church of Hope, with her 
father and paternal grandparents 
having been charter members at 
the church's inception.   She has 
served the congregation in many 

capacities, from administrative  
assistant to youth director, lay  
assistant to council president, but 
mostly loves being a resident 
church musician.  She especially 
enjoys planning worship services, 
rehearsing the choir and chimes 

InTouch 

My passions are my family -  
4 children and 3 granddaughters - 
and my church community. I love 
volunteering in our congregation, 
spending time as Treasurer, office 
assistant, Council member and 
someone who knows a little bit 
about a lot of things! My current pet 

is a beautiful, bright blue betta fish, 
named Wave by my 7 year old 
granddaughter.  

I previously served 2 terms on the 
ASWO Board and am delighted to 
be back as Secretary for this term. I 
was formerly a member of Lord of 
Life Lutheran Church in North Pole 
for many years, but 8 years ago I 
retired and moved to Anchorage, 
where I am now a member of Christ 

Our Savior Lutheran Church. I love 
singing, playing piano and guitar, 
and have been choir director,  
accompanist, vocalist and  
composer.   

Carol Bras, Secretary  

Cranberry Pistachio Truffles recipe  
Melt butter. Add heavy cream and blend. 

Add orange zest. Set aside. 

Melt white chocolate over a double boiler. 

Do not heat over 105 F. Remove from 

heat. Use a rubber spatula to blend in 

cream mixture. 

Stir in fruit and nuts. Stir until completely 

blended. 

When room temp, cover with plastic wrap 

and chill in fridge for one hour. 

When chilled, form into small balls and 

roll in powdered sugar. 

Cranberry Pistachio Truffles recipe  

submitted by Carol Bras: 

11 oz white chocolate pieces 

5 Tbsp butter 

3 Tbsp heavy cream 

1 tsp orange zest 

1/2 c finely chopped dried cranberries 

1/2 c finely chopped pistachios 

Powdered sugar for coating 
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After being raised on a farm in Ohio 
and teaching high school  
mathematics, I moved to Alaska in 
the summer of 1990 and continued 
teaching mathematics until I retired 
in May 2019.  I live in Fairbanks 
with my husband, Galen and am a 
member of Christ Lutheran Church 

in Fairbanks. I enjoy weekly  

gatherings with women from 
church for biking, hiking or  
snowshoeing depending on the 
weather, a monthly Bible study, and 
volunteering at my granddaugh-
ter's school and the Fairbanks Food 
Bank.  

Karen Johnson, Member at Large  

I have lived in Alaska since second 
grade, always in Anchorage, and 
love to travel.  My husband James 
and I have two grown children,  
Ashley and Seamus.  I work full time 
at Central Lutheran Church as the 
office manager and have been 
there seventeen years now. My 

hobbies and part -time jobs include 
Jazzercise instructor, baton twirler 
and coach, non-profit board  

member, dog-walker, and  
fundraising event manager 
(including snack shops at dog 
mushing events and water stations 
during marathons).   
My favorite treat is a black-bottom 
cupcake, as it is a recipe for  
chocolate cupcakes with a dollop of 

cream-cheese mixture in the middle.  
Itõs a good thing we only make 
those once a year or so ;-) 

Kathy Freeman, Member at Large  

1 teaspoon nutmeg, and a pinch of 
salt. Mix together and chill.  
Roll and cut.   

Bake for 10 minutes at 375° F.   
 
(Note, egg allergy? Adapt recipe by 
trading out eggs for 2 tablespoons 
of cornstarch for each egg.) 

This sugar cookie recipe submitted 
by Karen Johnson dates to the 
1940õs and comes from family 
friend òAunt Edna.ó   
 
Cream together 2 eggs, 2 cups  
sugar, and 1 cup shortening.  Then, 
add 1 cup of milk (can be  soy milk 

or other), 4 cups flour, 1 teaspoon 
soda,  2 teaspoons baking powder, 

Sugar Cookie recipe  
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Chocolate Chip Pumpkin Muffins recipe  

INSTRUCTIONS 
Preheat the oven to 425 degrees F. 
 
Grease 12 cup muffin pan with non -stick cooking spray or 
if using liners, line with liners. 
 
In a large mixing bowl, whisk coconut oil and honey. Whisk 
in eggs. 

 
With a wooden spoon, mix in the mashed banana,  
pumpkin puree, milk, pumpkin pie spice, baking soda,  
vanilla extract, and salt. 
 
Add the flour and mix just until combined. Fold in the  
chocolate chips. 
 
Spoon the batter evenly into the prepared pan. You should 
be able to fill all 12 muffin cups. 

 
Bake for 5 minutes at 425 F degrees, then keeping the  
muffins in the oven, reduce the oven temperature to 350 F 
degrees, and bake for additional 17-20 or until toothpick 
inserted in the middle comes out clean. 
 
Place the muffin pans on a cooling rack to cool. Store 
cooled muffins, covered, at room temperature for up to 3 -4 
days.  (Note from Kathy Freeman: I have also made these 
as mini-muffins or small loaves with minor adjustment to 
total cooking time.  I often ziplock cooled muffins and place 

in the freezer to store for days or weeks, and then move to 
fridge the night before Iõd like to enjoy them.) 
 
https://www.littlebroken.com/healthy -chocolate-chip-
pumpkin -muffins/  

a great way to use bananas that are getting too old!  
 
Prep Time: 12 mins   
Cook Time: 25 mins   
Total Time: 37 mins   
Yield: 12 
 
INGREDIENTS 

1/3 cup coconut oil, in liquid form  
1/2 cup honey (or maple syrup)  
2 large eggs 
1 cup mashed ripe banana, about 2ð3 bananas 
1 cup pure pumpkin puree  
1/4 cup milk (or milk alternative)  
2 tsp. pumpkin pie spice 
1 tsp. baking soda 
1 tsp. vanilla extract 
1/2 tsp. kosher salt 

1 3/4 cups white whole wheat flour, measured correctly 
(or use your favorite alternative flour)  
1/2 cup chocolate chips, semi-sweet or dark chocolate (or 
allergy-friendly chocolate chip substitutes) 
 

InTouch 



Rae Elde, Member at Large  

My name is Orvetta Rae Elde, I go by Rae. I 
have been married for 61 years.  My  
husband found work in Alaska after the 
1964 earthquake and we loaded up and left 
South Dakota and soon adopted Alaska as 
our home. I am the mother of four, grand-
mother of eight and great grandmother of 
four.  Thankfully all our family still resides in 

Alaska.  I am proud to be an Alaskan  
Pioneer having lived 58 of my 81 years here. 
I enjoy spending free time reading, singing 
and baking.  A favorite cookie of the great 
grandchildren is rice crispy treats. I also  
enjoy being active in my church and  
community. Iõm currently a member of  
Resurrection Lutheran but have also been a 
member of Central Lutheran Church.  When 

I moved from my friends and family to Alaska, 
the church became my family.  I have led bible 
studies, taught sunday school, confirmation 
class, helped with vacation bible school and 
holiday pageants. Iõve served in just about  
every position on church council, helped with 
special committees, worked in the synod office 
and also served as an officer.  I have gained so 

much from being a part of all the conferences 
I've attended. I was fortunate to be able to 
travel to remote Alaskan villages and lead  
bible studies and learn about other cultures.  It 
inspired me to attend multicultural training 
and also lay ministry classes. I am excited to 
serve as an ASWO member at large. I consider 
it an honor to work on this board.  

Lutheran.  I served as a board  
member for the Women of the 
ELCA, 2014-2021.  Bob and I have 
two sons, Zach of Anchorage and 
Quincy of Minneapolis.  I enjoy 
spending time outdoors, hiking, 
snow-shoeing, biking and skiing.   

I was raised in Montana, and came 
up to Alaska in June of 1977 for a 
vacation - and am still on an  
extended vacation!  I worked with 
special education students from 
birth through high school levels 
during my career, and have been 
retired eight years.  I now work part 

time at my church, Central  

Karen Voris, Vice President  
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Stefanie Kramer has been a  
member of Christ Lutheran 
Church in Fairbanks since 2013, 
when she and her husband, 
Bryan, and sons Gordon & Gil 
moved to Alaska.  She enjoys 
singing in choir and directs the 
handbell choir. Stefanie teaches 

piano from her home studio.   
  
Favorite Christmas cookie:  
peanut butter blossoms 

Stefanie Kramer, Treasurer  


