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God Romjul !  The end of  our  lodge year  was very
productive!  At  our  November meeting,  we elected
our new lodge off icers  to their  2-year  terms,  and
we enjoyed a presentat ion by Carol  Fidler
celebrat ing Crossings 200,  the anniversary of  the
arr ival  of  the f i rst  sett lers  f rom Norway aboard the
ship Restaurat ion.

Our annual  Juletrefest  was the f i rst  weekend In
December.  I t  was a  wonderful  af ternoon
celebrat ing Norwegian Christmas,  our  lodge,  and
each other .  We enjoyed music by the American
Jazz Company,  a  great  Norwegian meal  (and
desserts ! ) ,  dancing around the Christmas tree,  and
a lovely  program from Carol  Fidler  and Lina
Sheahan.  The lefse sale and s i lent  auct ion were a
success,  and we honored several  members with
cultural  ski l ls  pins for  music and knit t ing.   Susan
Perdue was honored with an “Above and Beyond”
award for  al l  of  the work she does for  our  lodge -
congratul at ions,  Susan!  God Jul ,  a l le  sammen!

Recipe Corner
Page 08-09
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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

Lodge Elections Results

Next Wave Collective News

The Music City  Vikings held i ts  lodge elect ions at
the November meeting.  We want  to congratul ate
the members of  our  2026-2027 Board:

President  -  L ina Sheahan
Vice President  -  Meghan Perdue
Secretary -  El len Levernier
Treasurer  -  Phi l  Perdue
Cultural  Director  -  Carol  Fidler
Social  Director  -  Evelyn McDaniel
Membership Secretary -  Grete Ter jesen
Publ ici ty  Off icer  -  Meghan Perdue

We also want  to thank Art  Lensgraf  and K aren
Kennedy for  their  many years  of  Board service.
This  lodge would not  exist  without  K aren,  who Is  a
founding member.  Tusen takk f ra  oss!

The Next  Wave Col lect ive held i ts  f i rst  event  in
November.  Three members met  for  dr inks at  Crazy
Gnome Brewery -  a  super  fun night!  Next  year ,  the
group is  pl anning events  l ike. . .

Axe throwing (viking-adjacent! )
Pl aying games in a  local  park
Volunteer ing with a  local  animal  shelter
Regul ar  Nordic Happy Hours

Stay tuned to our  website,  socials ,  and your  emai l
for  more Information!
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UPCOMING EVENTSUPCOMING EVENTS
L o d g e  M e e t i n g s
January 11 -  Off icer  Instal lat ion and vis i t  f rom Distr ict  5  of f icers

February 22 -  Celebrat ion of  Norwegian foods potluck

MCV Member and Social  Director ,  Carol
Fidler ,  t raveled to New York this  past
October  to greet  the repl ica of  the ship
Restaurat ion.  Crown Pr ince Haakon
gave a speech,  and she even met  a
descendant  of  Cleng Peerson,  the man
who organized the f i rst  crossing f rom
Norway and is  considered the “father”
of  Norwegian Immigrat ion.  I t  was a
wonderful  event  celebrat ing 200 years
of  Norwegians in  America!
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Juletrefest 2025
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J a n u a r y  1 1  -  Regul ar  meeting:  Off icer  Instal l at ion and vis i t  f rom Distr ict  5
Off icers

F e b r u a r y  2 2  -  Regul ar  meeting:  Celebrat ion of  Norwegian foods potluck

M a rc h  1 5  -  Regul ar  meeting:  Speaker  TBA

A p r i l  2 6  -  Regul ar  meeting:  Norway at  Eurovis ion and music cultural  ski l ls
act iv i ty

M a y  1 6  o r  1 7  -  Annual  Syttende Mai  picnic

J u n e  2 8  -  Sankthans (St .  John’s)  Day bonf i re  and picnic

J u l y  -  Happy summer!  Social  event  TBA

A u g u s t  2 - 6  -  Distr ict  5  Convention In Stoughton,  WI .  L ina and Meghan
attending as lodge delegates.
Cultural  Committees wi l l  meet  to pl an fal l  events

S e p te m b e r  2 0  -  Regul ar  meeting:  Fal l  k ick-off ,  speaker  TBA

O c to b e r  3  -  Celebrate Nashvi l le  Cultural  Fest ival  at  Centennial  Park
O c to b e r  1 8  -  Regul ar  meeting:  Speaker  TBA

N o ve m b e r  1 5  -  Regul ar  meeting:  Celebrat ing Norwegian Christmas tradit ions

D e c e m b e r  6  -  Annual  Juletrefest  dinner

We hope that  you wi l l  f ind a  way to get  Involved with the lodge In 2026.  In
addit ion to these meetings and events,  the Board has many more Ideas up
their  s leeves for  cultural  celebrat ions,  outdoor  events ,  and community
service.  Watch your  emai l ,  our  website,  and our  social  media pages for  more
detai ls !
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2026 Tentative Calendar of Events

Si det På Norsk (Say it in Norwegian)
E n g l i s h
H i ,  h o w  a re  yo u ?

I  a m  d o i n g  w e l l ,  a n d
yo u ?

H a ve  a  n i c e  d a y .

B ye .  S e e  yo u  l a te r !

Norwegian
Hei  hei ,  hvordan har  du det?

Jeg har  det  bra.  Hva med
deg?

Ha en f in  dag.

Ha det .  Vi  ses!

Pronunciat ion
Hi  hi ,  voordun har  due deh?

Yai  har  deh bra.  Vah meh
day?

Hah enn feen dahg.

Hah deh.  Vee sehes.
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S l i d r e ø y e n  P r i s o n  B u t i k k

In  the middle of  Valdres,  Norway,  there is  an is land cal led “Sl idreøya” that  funct ions as
a low-securi ty  pr ison.  The pr ison can house up to 25 inmates and one of  i ts  main
focuses is  rehabi l i tat ion.  The pr ison works towards this  goal  by giving the residents
certain responsibi l i t ies ,  opportunit ies ,  and act iv i t ies  to cult ivate a  dai ly  sense of
motivat ion.  One such example is  the pr ison shop (but ikk)  where they sel l  wooden
goods and vegetables produced by the inmates.   

Two inmates who are responsible for  
the pr ison shop are Geir  Langseth and 
Arne Søberg.  They appreciate the opportunity  
to serve their  sentence in this  way and gain 
new ski l ls  whi le  doing so.  Geir  even says he 
“ looks forward to going to work every day.”  
Previously ,  the pr ison shop had a sel f -service 
booth in  town that  customers could shop at .  
However ,  the pr ison is  now invit ing customers 
to the is land to purchase goods at  the but ikk.  The shop has become popular ,  of fer ing
mutual  benef i ts  to  customers who purchase i ts  products  and to inmates who gain a
sense of  pr ide f rom their  contr ibut ions.
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From Sons of Norway

O p e n  V i l l a g e  E x p e r i e n c e  
 
The cruise company Hurt igruten is  taking a new approach to tour ism and has an
intr iguing new offer ing.  They have introduced “Open Vi l l age” experiences,  which wi l l
occur  along Norway’s  remote coast l ine.  Tourists  wi l l  have the chance to vis i t  three
vi l l ages on the coast  and get  to experience everyday l i fe  in  these pl aces.  The
stopovers  include:  Træna,  Bessaker  and Sæbø.  The voyages wi l l  be offered f rom May to
September and guests  can experience act iv i t ies  such as church concerts ,  guided town
tours,  l ive music,  and homemade treats .  
 
One of  the reasons this  new offer ing is  so 
innovat ive is  that  the cruise company wi l l  
be contr ibut ing 250 Norwegian kroner  per  
guest  to each community  v is i ted,  which is  
a  major  benef i t  for  the people and businesses 
that  reside there.  Addit ional ly ,  the idea also 
helps the problem of  overtourism in the most  
v is i ted dest inat ions.  I t  seems l ike a  win-win 
for  guests  who may never  have had this  
opportunity ,  and i t  a lso means that  locals
can benef i t  economical ly .
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Gratulerer
med Dagen!

November

29 -  L ina Sheahan

December

11 -  Barbara Fletcher
12 -  Phi l  Perdue
29 -  Angela Cardosi

N o r w a y ’ s  To p  S c o re r  C h a n g e s  J e r s ey  N a m e  

Norway’s  soccer  phenom Erl ing Braut  Haal and,  25,  has decided to switch things up
on his  Team Norway jersey.  
 
The star  str iker ,  who pl ays in  the Premier  League for  Engl and’s  Manchester  City
team,  is  now using both of  his  surnames,  “Braut  Haal and” on his  nat ional  team
uniform.  

Previously ,  his  jerseys sported the Norwegian spel l ing Hål and with an å.  But  when he
was being recruited to pl ay abroad,  he began using the spel l ing “Haal and” for  ease.  
 
The update may be a  way of  thanking his  
mother ,  Gry Mari ta  Braut ,  who along with 
his  father  Al f - Inge Hål and has been a 
steadfast  supporter  of  her  son’s  career .  
Both parents  are former dist inguished 
athletes-  his  father  was a  professional  
soccer  pl ayer  in  Engl and and his  mother  
was Norway’s  the nat ional  champion in the 
heptathlon.  
 
I t  has become increasingly common in 
Norway to use both parents’  surnames without  
a  hyphen.  While  the star  has always gone by 
both parents’  surnames,  he didn’t  in i t ia l ly  
use both professional ly .  Time wi l l  te l l  whether  
he starts  using “Braut”  on his  jersey in  Engl and.    

Heia Norge!



C r e a m y  B a k e d  B a r l e y  R i s o t t o  w i t h  M u s h r o o m s  

A vegetar ian comfort  food perfect  for  a  winter ’s  day.  I t ’s  both healthy and easy,
s ince most  of  i t  is  made in the oven.   Whi le  r isotto is  often associated with I tal ian
cuis ine,  swapping r ice for  bar ley—a Nordic staple — gives the recipe a  f resh
twist .  

I n g r e d i e n t s  
For  the Risotto:  

4  cups chicken or  vegetable broth 
1 cup water  
1  Tbsp.  extra-virgin ol ive oi l  
1  onion f inely  chopped 
2 gar l ic  cloves minced 
2 tsp.  chopped fresh thyme 
1 1/2 cups pearl  bar ley 
1/2 cup dry white wine 
3/4 cup shredded parmesan cheese 
2 Tbsp.  unsalted butter  
Chopped fresh parsley or  chives for  serving 
Coarse salt  and freshly  ground pepper  

For  the Mushrooms:  
2  Tbsp.  extra-virgin ol ive oi l  
2  10-ounce packages cremini  mushrooms (about  4 cups)  cleaned and sl iced 
2 gar l ic  cloves,  minced 
1 Tbsp.  soy sauce 
Coarse salt  and freshly  ground pepper  

 
Instruct ions:

1. Preheat  the oven to 375F.  Heat  the ol ive oi l  over  medium heat  in  a  large
saucepan or  Dutch oven with a  t ight- f i t t ing l id .  Add onion and sauté unt i l  soft
and translucent ,  about  3-5 minutes.  Add garl ic  and thyme and cook for  one
more minute.  

2 . Add barley,  3  cups of  the broth and 1 cup of  water .  Br ing to a  s immer and then
cover  the pot  and remove from the heat .  Transfer  the pot  to the oven and bake
unti l  the bar ley is  tender ,  about  an hour .  

3 . Meanwhile ,  cook the mushrooms:  Heat  2  tablespoons of  ol ive oi l  in  a  large
ski l let  over  medium heat .  Add the s l iced mushrooms.  Cook,  st i r r ing f requently ,
unt i l  the mushrooms are tender  and browned,  about  10 minutes.  Remove from
the heat  and add the soy sauce,  scraping up any brown bits  that  have
accumulated on the bottom of  the ski l let .  Season to taste with salt  and pepper
and set  aside.  
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RECIPE CORNER



4. Remove the pot  f rom the oven and transfer  to  the stove top.  Turn the heat  to
medium-low.  Add the wine and remaining cup of  broth.  St i r  constantly  unt i l
the ingredients  are incorporated and the mixture is  creamy,  about  3 minutes.

5. Remove from the heat  and st i r  in  the butter  and parmesan.  Season to taste
with salt  and pepper.  Gently  fold in  mushroom mixture,  including any
accumulated juices.  Top with chopped fresh parsley or  chives i f  desired and
serve immediately .  

Notes:  
You must  use PEARL BARLEY for  making r isotto (also sometimes cal led
medium barley) .  Hul led barley or  a  quick bar ley wi l l  not  work in  this  recipe.  
You can use ei ther  chicken broth or  vegetable broth.  
Any var iety  of  mushroom wil l  work in  this  recipe.  The recipe cal ls  for  cremini
mushrooms as they are easy to f ind and have good f lavor .  
Just  a  splash of  soy sauce added to the mushrooms at  the end of  cooking t ime
brings a  big umami boost  to  this  dish.  
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A m  I  yo u r s ?

This  lovely  cake server  was left
behind at  Juletrefest .   I f  i t  belongs
to you,  let  us know! 

Emai l  musiccityvikings@gmail .com,
and we’ l l  f igure out  how to get  I t  to
you!

Vi ønsker  al le  God Jul

og Godt  Nyt t  År!



S p i c e d  P e a r  C a k e  w i t h  C a r d a m o m  

A quick,  easy and kosel ig dessert !  Grab your  10-cup capacity  bundt  cake pan and
get  started.  

I n g r e d i e n t s  
3  cups al l -purpose f lour  
2  tsp.  baking soda 
1 tsp.  sal t  
1  tsp.  ground cardamom 
1 ½  tsp.  ground cinnamon 
1/3 tsp.  ground ginger  
1/2 cup unsalted butter  
1/3 cup canola or  vegetable oi l  
1  cup packed l ight  brown sugar  
1 cup granulated sugar  
2 large eggs 
1/2 cup sour  cream 
2 tsp.  vani l la  extract  
3  cups peeled and chopped r ipe pears  about  4 medium pears  
Powdered sugar  for  dust ing (opt ional)  

Instruct ions:
1. Preheat  oven to 350F.  Grease and f lour  a  10-cup capacity  bundt  pan.  Set  aside.  
2 . Place the butter  in  a  medium ski l let  (preferably not  nonst ick or  cast  i ron,  so that

you can more easi ly  see the color  change)  and heat  over  medium,  swir l ing the
pan frequently .  Once the butter  has melted,  continue to cook,  swir l ing
frequently ,  unt i l  the butter  has a  nutty  aroma and is  golden brown in color .
Immediately  t ransfer  to  a  bowl to cool  br ief ly .  (Don’t  skip this  step!)

3. In  a  large bowl,  whisk together  f lour ,  baking soda,  sal t ,  c innamon,  cardamom,
and ginger .  Set  aside.  

4 . Combine brown butter ,  o i l ,  sugar  and brown sugar  in  the bowl of  a  stand mixer
f i t ted with the paddle attachment.  Mix  on medium speed unt i l  thoroughly
combined,  about  2 minutes.  Add the eggs one at  a  t ime,  ful ly  incorporat ing one
before adding the next .  Add the sour  cream and vani l la  and mix unt i l  ful ly
incorporated and smooth.  Add f lour  mixture and mix on low unti l  just  combined -
don’t  overmix!  Fold in  the r ipe pears  with a  rubber  spatula.  

5 . Transfer  the cake batter  into the prepared pan and smooth the top.  Bake unt i l  a
skewer inserted into the middle comes out  clean,  about  55-60 minutes.  

6 . Cool  on a  wire rack for  15 minutes.  Run a kni fe  around the edges of  the pan to
loosen i t  f rom the cake and invert  onto a  serving plate.  Al low to cool  completely .
Dust  with powdered sugar ,  a  dol lop of  whipped cream,  a  dr izzle  of  caramel
sauce,  or  a  scoop of  Ice cream i f  desired,  and serve!  

MCV Newsletter :  Nov-Dec 2025 |  page 10


