
Lodge Happenings
Page 01

Juletrefest  Info
Page 03

From Sons of  Norway
Page 05

MCV Newsletter :  Sep-Oct  2025|  page 01

MUSIC CITY
VIKINGS 5-681
September/October ,  2025
E-Newsletter

LODGE HAPPENINGS
In this Issue.

Upcoming Events
Page 02-03

Recipe Corner
Page 08

Welcome back after  what  we hope was a  restful
summer break!   The Music City  Vikings started
off  their  year  with a  great  presentat ion by our
President ,  Art  Lensgraf ,  at  our  September
meeting.

In ear ly  October ,  we had a booth in  the global
vi l l age at  the Celebrate Nashvi l le  Cultural
Fest ival .   I t  was a  wonderful  day chatt ing with
our  neighbors about  the Music City  Vikings
lodge and our  love of  Norway!   Mange takk to
Susan Perdue,  Grete Ter jesen,  Lina Sheahan,
and Meghan Perdue for  making the lefse that
was a  huge hit ;  to  Susan and Phi l  Perdue,  Grete
Terjesen,  Lina Sheahan,  Evelyn McDaniel ,  and
Art  Lensgraf  for  working the event ;  and to the
S o n s  o f  N o r w a y  F o u n d a t i o n  for  the grant  that
paid for  our  beauti ful  promotional  i tems!
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P r e s i d e n t
Art  Lensgraf

V i c e  P r e s i d e n t
Lina Sheahan

S e c r e t a r y
Grete Ter jesen

T r e a s u r e r
Phi l  Perdue

C u l t u r a l  D i r e c t o r  
Evelyn McDaniel

S o c i a l  D i r e c t o r
Carol  Fidler

P u b l i c i t y  O f f i c e r
Meghan Perdue

M e m b e r s h i p  S e c r e t a r y  
Karen Kennedy

Connect with Us.

2025 Music City
Vikings Officers

musiccityvikings@gmail .com

www.musiccityvikings.org

@musiccityvikings

www.facebook.com/
musiccityvikings

H a v e  a  p h o t o  o r  s t o r y  t o
s h a r e ?  S e n d  a n  e m a i l  t o :

mcvpubl ici ty2010@gmail .com

Juletrefest Pre-Prep!
Our 2024 Juletrefest  s i lent  auct ion was a  great
success and we wi l l  repeat  i t  in  2025.  SO. . .  I t ’s
t ime to start  thinking about  I tems that  you can
donate to the s i lent  auct ion baskets :

Norwegian housewares
Handmade Norwegian I tems
Jewelry
Christmas ornaments
Christmas decorat ions
Books,  CDs,  DVDs
Other  I tems
Baskets/bins for  us to f i l l

The main col lect ion days wi l l  be the October  and
November lodge meetings,  so br ing any i tems
that  you plan on adding to the s i lent  auct ion to
our  upcoming gatherings!

The Next Wave
Lina Sheahan,  Vice President ,  part ic ipated in a
cal l  focused on hear ing the stor ies  and
experiences of  younger members of  the
organizat ion.  On that  cal l ,  she met  Andrea Hamre,
a long-t ime member of  Sons of  Norway In
Washington state,  who told the group about  a
movement she started in her  lodge cal led The
Next  Wave Col lect ive.  The goal  of  The Next  Wave
Collect ive is  to  unite  the younger members of  her
lodge through social  events .

With Andrea’s  blessing,  our
very own  Music City  Vikings
chapter  is  start ing our  own
branch of  The Next  Wave
Collect ive by offer ing
events  geared toward
younger members,  potent ial
members,  and members
with famil ies .

Join us for  our  f i rst  event  -  a  Nordic Happy Hour -
on F r i d a y ,  N o v e m b e r  1 4 ,  a t  6 p m  a t  C r a z y
G n o m e  B r e w e r y .  We wi l l  share dr inks,  food
(vegan and gluten f ree opt ions avai lable) ,  and
fel lowship.  Hope to see you there!
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UPCOMING EVENTSUPCOMING EVENTS
L o d g e  M e e t i n g s
October  26 -  Lodge Meeting,  2 :30-4pm, Li la  D.  Bunch Library,  Belmont
November 16 -  Lodge Meeting,  2 :30-4pm, Li la  D.  Bunch Library,  Belmont

S o c i a l  a n d  C u l t u r a l  S k i l l s  E v e n t s
December 5 -  Juletrefest  Prep,  11am, The Perdues’  Home
December 7 -  Juletrefest ,  3-6pm, Brentwood Country Club

Did You Know?
“Juletre“  means “Christmas Tree” in  Norwegian.  While  ”Julefest“  just  means
“Christmas Fest ival”  and is  used in mult iple  Nordic countr ies ,  the term
“Juletrefest“  is  exclusively  Norwegian!
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Celebrate Nashville Cultural Festival

Syttende Mai 2025
*Our newsletter  editors  took a l i t t le  summer break so this  Syttende Mai  update is
del ayed,  but  here’s  a  great  group shot  f rom a wonderful  af ternoon!
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Y o u n g e s t  H e r o  t o  R e c e i v e  R e s c u e  D i p l o m a
In  Apri l ,  the Norwegian Rescue Service Diploma
was awarded to the youngest-ever  person to
receive the honor.  The recipient  was seven-
year-old Freya Nikolaisen of  Tromsø,  Norway.   
 
Ear l ier  this  year ,  Freya’s  family ,  which includes
a one-and-a-half -year-old brother ,  were relaxing
near  a  pool  in  Zambia when Freya heard their
nanny shouting.  Freya’s  brother ,  Logan,  had
jumped into the pool  in  search of  a  toy and he
couldn’t  swim.   
 
Without  any hesitat ion,  Freya jumped in to rescue her  brother ,  who had probably
been in the pool  for  minutes.   
 
Freya’s  mother  came running and as soon as Logan was pul led out ,  her  mother
performed l i fesaving f i rst  a id and he was quickly  t ransported to a  local  hospital .   
 
Because of  Freya’s  quick act ions,  her  brother’s  l i fe  was saved.  When the Rescue
Service heard about  the courageous act ,  they were extremely impressed by Freya’s
resourcefulness and dr ive.   
 
They honored Freya with the diploma short ly  afterwards,  in  conjunct ion with the
Mayor of  Tromsø,  Gunnar  Wilhelmsen.  Thankful ly ,  Logan is  doing wel l  today and
always has his  s ister ’s  protect ing eyes on him.
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From Sons of Norway

G o i n g  P a p e r l e s s
As of  September 1,  membership cards wi l l  no longer  be mai led for  annual
renewals .  Members can pr int  of f  their  card f rom the website  under  their  prof i le  or
save a digital  copy to your  phone to show proof  of  membership.  For  members that
belong to a  lodge with property ,  card mai l ings wi l l  stop December 1.  
 
This  change is  being made due to the ongoing r is ing costs  of  postage and our
desire to continue to be good stewards of  our  resources.  Please create a  prof i le  at
www.sofn.com so that  you can access the card and pr int  f rom your  computer .
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Gratulerer
med Dagen!

September

06 -  Cheryl  Brand
06 -  Karen Kennedy
14 -  Sandy Towers
27 -  Ezra Henley

October

04 -  Debrah Sickler-Voigt
04 -  Norbert  Voigt
05 -  Emil ie  Col l ins
20 -  Ken Sheahan

B e s t  i n  t h e  Wo r l d

Chocol ate lovers  can celebrate a  new winner  decl ared during the Internat ional
Chocol ate Awards in  the dark chocol ate category.  The top pr ize went  to Vigdis
Rosenki lde,  a  Norwegian chocol ate maker  for  her  70% cacao Quel louno bar .  She
spl i ts  her  t ime between Norway and Peru,  where she sources the heir loom var iety
of  cacao from a family  farm.  The combinat ion of  high al t i tude and other  factors
give the beans a  unique f l avor  that  var ies  a  bi t  each harvest .  The award-winning
chocol ate only has two ingredients  –  cacao and sugar ;  but  the process of  making
each batch is  complex.

Rosenki lde’s  bar  was judged alongside many other
submissions and part  of  the Internat ional  Inst i tute
of  Chocol ate Tast ing competi t ion,  in  which more
than 50 judges select  winners  in  var ious categories.
By the end of  the competi t ion,  four  f inal  winners
were decl ared,  including the dark chocol ate
Quel luono bar .  The art isan credits  lett ing the cacao
speak for  i tsel f  with i ts  unique and complex f l avor
prof i le  that  included berr ies ,  pecans,  cream,  port
wine,  and hints  of  other  f rui ts .   

P h o to  C r e d i t :  h e l l o c h o c o l a te . c o m



L e i f  E r i k s o n

Leif  Er ikson [Leiv  Eir iksson]  was a  Norse
explorer ,  known for  the discovery of
Vinl and around the year  1000.  Lei f  and
his  companions may thus have been
the f i rst  Europeans to “discover”
America.   

Lei f  was the son of  the Norwegian-
born Eir ik  Raude [Er ik  the Red]  and
his  Icel andic wife  Tjodhi ld.  He grew
up in Greenl and.  

According to Er ik  the Red's  saga,  Lei f
Er ikson sai led to Norway in 999.  Here he was baptized and commissioned to introduce
Christ ianity  to Greenl and.  His  father  is  said to have refused to accept  the new fai th,
whi le  his  mother  was baptized and bui l t  the f i rst  Greenl andic church.  

We do not  know for  sure when Leif  died.  He is  l ast  mentioned al ive in  1019,  and was
probably dead before 1025,  because according to the Fostbrødrenes saga,  his  son
Torkel l  had by then become chieftain in  Eir iksf jord and l ived on Brattal id.   

Th e  V i n l a n d  E x p e d i t i o n  
According to Er ik  the Red’s  saga,  Lei f  went  of f  course on his  way home to Greenl and
from Norway in 999 and discovered a l and with sel f -sown wheat  f ie lds and vines
(Vinl and) .  In  Grønlendingenes saga,  however ,  i t  is  said that  Lei f 's  discovery of  Vinl and
was the result  of  a  pl anned expedit ion.   

A  Norse sett lement was found in the 1960s at  L 'Anse aux Meadows,  on the northern
t ip of  Newfoundl and in Canada.  This  has been interpreted as the Vinl and of  the sagas.
I f  Vinl and refers  to a  l and where wine grapes grow,  the l atter  opt ion is  most  l ikely .   
 
Th e  m e m o r y  o f  L e i f ' s  v o y a g e  to  V i n l a n d   
The memory of  Lei f  Er ikson and the s ignif icance of  his  discovery were ser iously  raised
at  the end of  the 19th century.  At  the World 's  Fair  in  Chicago in 1893,  which was
dedicated to the 400th anniversary of  Christopher  Columbus'  f i rst  voyage to America,
Christ ian Krohg's  paint ing of  Lei f  Er ikson was sent  f rom Norway,  and the ship Viking,  a
copy of  the Gokstad ship,  was taken by Magnus Andersen across the At l ant ic  to
Chicago and became the subject  of  great  attent ion.  
 
In  1964,  US President  Lyndon B.  Johnson procl aimed October  9 as  an off ic ial  nat ional
day of  remembrance in memory of  Lei f  Er ikson's  discovery.  The date of  Lei f 's  arr ival  in
Vinl and is  not  specif ied in  the sagas,  but  i t  is  said to have been in the autumn.
October  9 was chosen because the Norwegian emigrant  ship Restaurat ionen arr ived in
New York on this  date in  1825.  
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T h e  N o r w e g i a n  V e r s i o n  o f  F r e n c h  T o a s t

Try this  hearty ,  del ic ious version of  French toast  for  breakfast  or  lunch.  You can’t
go wrong!  
Serves 2

I n g r e d i e n t s :  
3  s l ices of  bread 
2 eggs 
2 Tbsp.  sugar  
1.5 dl  mi lk  
1 tsp.  ground cardamom 
1 tsp.  ground cinnamon 
2 Tbsp.  butter  for  f ry ing 
1 orange 
4 Tbsp.  sour  cream 
4 Tbsp.  blueberry jam 
1 Tbsp.  l iquid honey 

D i r e c t i o n s :  
1 . Beat  together  eggs,  mi lk  and sugar .  Add cinnamon,  cardamom and the zest  of

an orange.  St i r  wel l .  
2 . Dip the bread sl ices in  the mixture and fry  in  butter  over  medium heat  unt i l

golden brown.  
3. Cut  the orange segments out  of  the orange and cut  into smal ler  cubes.  
4 . Serve warm with diced apples,  l iquid honey,  a  good dol lop of  sour  cream and

freshly made blueberry jam.  
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RECIPE CORNER



W o r l d ’ s  B e s t  C h o c o l a t e  M o u s s e

Time to make:  60 min
Chi l l  t ime:  3  hours or  overnight  
Makes 5 port ions 

I n g r e d i e n t s :  
F o r  t h e  m o u s s e :  
130 g dark chocolate,  65% cocoa 
100 g egg yolks,  r o o m  t e m p e r a t u r e  
120 g sugar  (100+20 grams)  
160 g egg whites,  room temperature 
opt ional :  2  Tbsp.  rum,  whiskey or  cognac
 
D i r e c t i o n s :  
M a k e  t h e  m o u s s e :  

1. Chop the chocolate and melt  i t  in  a  bowl over  a  water  bath with s immering
water ,  not  boi l ing.  Turn off  the heat  and let  the chocolate melt  s lowly.

2. Beat  room-temperature egg yolks and 100 grams of  sugar  unt i l  white and f luf fy
for  about  8–10 minutes unt i l  i t  forms a thick foam.

3. Beat  room-temperature egg whites st i f f  in  another  bowl with 20 grams of  sugar
to create a  chewy meringue.

4. First  fold 1/3 of  the egg yolk mixture into the chocolate and distr ibute wel l
with a  whisk.  Then add the rest  of  the egg yolk mixture and fold together  with
a spatula.

5. Then fold the st i f f ly  beaten egg whites into the mousse and make sure
everything is  distr ibuted wel l .  F lavor  with rum,  whiskey or  cognac i f  desired.

6. Careful ly  pour  the chocolate mousse into a  piping bag and pipe the mousse
into smal l  bowls,  glasses or  s imi lar  that  hold approximately  2 –  2.5 dl .  The
mousse can also be spooned or  poured direct ly  into the bowls.

7. Refr igerate the chocolate mousse for  at  least  three hours or  overnight  unt i l  the
mousse has set .   

G a r n i s h e s :  M a k e  t h e  C h o c o l a t e  S t r a w s
Chop the chocolate and melt  i t  in  a  bowl over  a  bain-marie  with s immering,  not
boi l ing,  water .  Turn off  the heat  and let  the chocolate melt  s lowly.
Spread the melted chocolate in  a  very thin layer  with a  metal  spatula on the
back of  a  baking sheet  or  a  cold marble s lab.  Let  the chocolate set ,
approximately  25 minutes,  without  i t  becoming hard.
Scrape or  pul l  the spatula in  a  45-degree angle towards you,  so that  smal l
tubes or  shavings automatical ly  rol l  up.  Place them on baking paper  on a plate
and store them in the refr igerator  unt i l  ready to use.  

 

S e r v i n g :  
Cut the blueberr ies  in  hal f  and spread over  the chocolate mousse.  Garnish with
l ightly  whipped cream,  cocoa nibs and chocolate shavings.
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F o r  c h o c o l a te  s t r a w s :  
100 g dark chocol ate 
 
A d d i t i o n a l  g a r n i s h :  
120 g blueberr ies  
2,5 dl  whipping cream 
4 Tbsp.  cocoa nibs


