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Hei  hei !  I  am pleased and honored to wri te  this  f i rst

update as your  President .  In  January,  we welcomed

two members of  our  Distr ict  5  Board:  Cheryl  Wil le-

Schlesser ,  President ,  and Connie Aiel lo ,  Foundation

Director  and At-Large Director .  The new board had a

wonderful  meeting with them, shar ing our  concerns,

ideas,  and hopes for  the future.

I  am a l ibrar ian,  and I  did some demographic

research on Davidson County,  TN.  According to

Nielsberg Research,  there are 4,425 people in

Davidson County,  TN that  identi fy  as  Norwegian in

some way.  My goals  are for  us to f igure out  how to

connect  with those people,  for  the Norwegian-

American community  in  Nashvi l le  to grow,  and for

Music City  Vikings to be at  the forefront  of  that

growth.  To paraphrase our  Distr ict  President :  We

are standing on the precipice -  let ’s  soar !

Med vennl ig hi lsen,

Lina Sheahan
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Page 08-09
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P r e s i d e n t
Lina Sheahan

V i c e  P r e s i d e n t
Meghan Perdue

S e c r e t a r y
El len Levernier

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  
Carol  Fidler

S o c i a l  D i r e c t o r
Evelyn McDaniel

M e m b e r s h i p  S e c r e t a r y  
Grete Ter jesen

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

Connect with Us.

2026-28 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

W e l c o m e  N e w  M e m b e r s !
 

The Music City  Vikings lodge has had
f ive new members join in  the last  few
months -  velkommen to our  newest
members!

🇳🇴  Pat  Johnsen
🇳🇴  Dan Haugen
🇳🇴  Wi l l iam Hansen
🇳🇴  Ken Lit land
🇳🇴  Laura Li t land
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UPCOMING EVENTSUPCOMING EVENTS
L o d g e  M e e t i n g s
February 22 -  Celebrat ion of  Norwegian foods potluck

March 15 -  Gett ing Started with Genealogy

G ro w i n g  P a i n s ?  We  M u s t  B e  H u m a n !

     Saying good-bye to former ways can be di f f icult ,
emotional ly  wrenching,  and uneasy to face.
Occasional ly ,  i l l  feel ings develop,  anger  ar ises,
harsh words are spoken and i l l  feel ings form.
Negativ i ty  can creep in,  and that  is  certainly  not
needed when your  lodge wants to soar !

     Have you ever  heard this  before,  we have never
done things that  way,  or  that  is  not  what  we usual ly
do!  This  lodge s i ts  poised on a precipice pl anning
great  act iv i t ies  and events  that  wi l l  lead to
celebrat ions of  a l l  things Norsk.  Notor iety
can be yours.

     Does changing your  ways involve r isk? 100%!

     Consider  each s i tuat ion.  I f  your  lodge decides to do something new,  i t  may be a
fantast ic  decis ion leading to more engagement,  new members for  your  lodge,  and
citywide acknowledgment.  You might  f ind yoursel f  invit ing others  to attend your
meetings or  to  join you at  a  special  event .  Could there be a  t r ip  to Norway in your
lodge’s  future? Absolutely!  Norwegians or  Norwegian Americans could come out  of  the
woodwork!  What  a  great  problem that  would be!

     I f  i t  fa i ls ,  there is  l i t t le  loss.  You can revert  to  what  was done previously  or  let  the
idea percol ate.  Redesigning an event  or  dismissing i t  ent i rely  are opt ions.  A
reminder…If  you always do what  you have always done,  you wi l l  a lways get  what
you have always got!  Act  boldly!

     I  encourage you to TRY!  Bl aze new trai ls ,  mend the broken fences,  gel  for  the
betterment of  your  members,  and the continuity  of  this  lodge.

     I  wish al l  of  you the absolute best  as  new lodge leaders  take the helm here.  Their
tasks are not  easy,  and the hours can be exceptional ly  long.  A forty  hour  week of
pl anning is  not  unusual  for  l arge events.

     L ina has stepped up to lead this  lodge with energy and enthusiasm for  your
heri tage.  You may not  agree with every decis ion,  but  she took the oath of  of f ice to
lead this  lodge fearful ly  for  the success of  a l l .  P lease give her  the support  she
needs to make the Music City  Vikings Lodge one of  our  award winners.

Tusen takk-a thousand thanks,

Cheryl  Wil le-Schlesser
Distr ict  5  President  •  608-219-4464 •  cwschlesser200bc@gmail .com

A  N o t e  f r o m  V P  a n d  P u b l i c i t y
D i r e c t o r ,  M e g h a n  P e r d u e :
 

This  essay was contr ibuted to the
newsletter  by the Distr ict  5
President ,  Cheryl  Wil le-Schlesser .
As our  lodge begins a  new
chapter  with new leadership,  she
wanted to encourage us to
embrace change and work
together  to grow our  lodge into
the best  that  the Music City
Vikings can be!  Thank you for
your  dedicat ion and care,  Cheryl !
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At our  January lodge meeting,  Vice President  and Publ ic i ty  Director  Meghan Perdue
gave a short  presentat ion about  Norway’s  part ic ipat ion in  the Winter  Olympics.  Below
are some detai ls  about  Norway at  the 2026 Winter  Olympics:

W h a t  s p o r t s  d o e s  N o r w a y  c o m p e t e  i n ?

You can expect  Norway to both compete and excel  in  the sports  of  a l p i n e  s k i i n g ,
b i a t h a l o n ,  c r o s s - c o u n t r y  s k i i n g ,  N o r d i c  c o m b i n e d ,  s k i  j u m p i n g ,  s k i  m o u n t a i n e e r i n g ,
and s p e e d  s k a t i n g .  Norway is  a lso competi t ive in  c u r l i n g ,  f r e e s t y l e  s k i i n g  a n d
s n o w b o a r d i n g ,  and i c e  h o c k e y .  I t  must  be true that  Norwegians are born with skis  on
their  feet !

W h e n  a r e  t h e  2 0 2 6  W i n t e r  O l y m p i c s ?

The off ic ial  dates are F e b r u a r y  6 - 2 2 ,  2 0 2 6 ,  but  Norway wi l l  be competing in pre-
games curl ing events  start ing as ear ly  as  F e b r u a r y  4 .

H o w  c a n  I  w a t c h  N o r w a y  c o m p e t e ?

To watch via  streaming or  on TV,  check out  N B C  and i ts  subsidiary,  P e a c o c k ;  s t ream
through H B O  M a x ;  or  watch at  one of  the fol lowing l inks:

www.nbcolympics.com
www.ebu.ch/sport
tv .nrk.no

H o w  d o  I  a c c e s s  t h e  o f f i c i a l  c o m p e t i t i o n  s c h e d u l e ?

The off ic ial  schedule wi l l  be updated continuously  through the games at  this  l ink:
https: / /www.olympics.com/en/milano-cort ina-2026/schedule/overview

W a i t ,  t h e  W i n t e r  O l y m p i c s  a r e  i n  I t a l y  -  w h a t  t i m e  a r e  t h e  e v e n t s  a i r i n g  h e r e ?

To calculate the t ime di f ference between I taly  and Central  Time,  subtract  7  h o u r s  f rom
the posted t ime slot .  For  example,  an event  scheduled to start  at  19:05 (7:05 PM) in
Italy  wi l l  be streaming at  12:05 PM here.  Major  events  shown on NBC wil l  general ly  a i r
around 7  P M  C e n t r a l  T i m e .  
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Si det På Norsk (Say it in Norwegian)
E n g l i s h
C o z y

I t  i s  c o l d  to d a y

S n o w f l a ke

H a ve  a  c o z y  e ve n i n g !

Norwegian
Kosel ig

Det  er  kaldt  i  dag

Snøfnugg

Ha en kosel ig kveld!

Pronunciat ion
KOOS-eh- lee

Deh ar  cal l t  ee dahg

SNUHF-noog

Hah ehn KOOS-eh- lee kvel ld!

N o r w a y  a t  t h e  2 0 2 6  W i n te r  O l y m p i c s

https://www.nbcolympics.com/
https://www.ebu.ch/sport
https://tv.nrk.no/
https://www.olympics.com/en/milano-cortina-2026/schedule/overview
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From Sons of Norway
M ø l j e  -  A  F i s h e r ’ s  F e a s t  
 

In  the northern part  of  Norway,  dur ing the winter  months,  a  certain and unique meal
takes the stage.  This  meal  is  known as Møl je .  The main ingredient  of  møl je  is  cod,  but
more specif ical ly  i t  is  cod,  cod roe,  and cod l iver .  

The migrat ion pattern of  Arct ic  cod is  the main reason for  the dish being a common
cuisine in  the winter .  The cod spawn in the archipel ago of  Lofoten,  Norway,  f rom
January to Apri l ,  which provides an abundant  catch for  the f ishery there.  

For  many years ,  the f isherman of  Lofoten have enjoyed what  the waters  have to offer .
They would take their  one cooking pan and add cod roe,  potatoes,  and water  to  cook.
Then they would add the l iver  and cod for  a  few more minutes and mix i t  a l l  together .  

Today’s  preparat ion of  møl je  is  a  bi t  more 
complex with upwards of  four  pans used 
to prepare each ingredient  separately .  
You can enjoy this  del icacy in  restaurants  
in  Northern Norway in season.  In  fact ,  i t  is  
a  “sel f -contained meal”  and wi l l  give you 
everything you need by adding some carrots  
and potatoes.  What  a  unique meal  to  t ry .

Photo:  www.seafoodfromnorway.us

Our new board of  of f icers  for  2026-2028 was instal led at  the January lodge meeting.
The picture below includes the new off icers  as  wel l  as  the members of  the Distr ict  5
Board who came to do the off icer  instal l at ion.  From left  to  r ight ,  the new off icers  are:

(Cheryl  Wil le-Schlesser ,  Distr ict  5  President)

E l l e n  L a ve r n i e r :  Secretary and Golden Member of  the Sons of  Norway (50+ years! )

M e g h a n  P e rd u e :  Vice President  and Publ ic i ty  Director

G re te  Te r j e s e n :  Membership Secretary

L i n a  S h e a h a n :  President

P h i l  P e rd u e :  Treasurer

E ve l y n  M c D a n i e l :  Social
Director

(Connie Aiel lo ,  Foundation
Director  and At-Large
Director)

( n o t  p i c t u r e d  -
C a r o l  F i d l e r :  C u l t u r a l  D i r e c to r )

M e e t  t h e  N e w  B o a rd !
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K i n g  H a r a l d  O p e n s  S á m i  P a r l i a m e n t  
 

The 10th Sámi Par l iament,  held October  15,  2025,  in  Karasjok,  Norway was opened by a
special  guest .  The King of  Norway,  His  Majesty King Harald,  was present  to perform the
ceremonial  opening.  Also in  attendance was His  Royal  Highness Crown Pr ince Haakon.  
 

There was an extensive crowd gathered to see the King and Crown Pr ince enter  the
Sámi Par l iament.  Many students  f rom Troms also t raveled to the event  to see the King
and other  Sámi inst i tut ions.  
 

In  his  speech,  the King spoke of  the reconci l iat ion work that  is  going on with the Sámi
people.  He highl ighted the importance of  feel ing proud of  one’s  or igins and
encouraged al l  to  add to the publ ic  conversat ion.  
 

The Sámi Par l iament funct ions as a  central  voice for
the interests  of  Sámi people with the Norwegian
government and the Stort ing.  I t  was establ ished to
help safeguard the tradit ions,  culture and language
of  Sámi people.  The Par l iament’s  elect ions event
occurs every four  years  and is  where they vote on
representat ives.  Si l je  Kar ine Muotka,  President  of
the Sámi Par l iament,  fe l t  very grateful  for  the King’s
presence and knows i t  means so much to the ent i re
Sámi populat ion.  

Photo:  Royal  World News via  Facebook
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R e m i n d e r :  G o i n g  P a p e r l e s s  
 

As of  September 1,  2025,  membership cards wi l l  no longer  be mai led for  annual
renewals .  Members can pr int  of f  their  card f rom our  website  under  their  prof i le  or
save a  digital  copy to their  phone to show proof  of  membership.  For  members who
belong to a  lodge with property ,  card mai l ings stopped as of  December 1.  
 

These changes are being made due to the r is ing costs  of  postage and our  desire  to
continue to be good stewards of  our  resources.  Please encourage members to create
a prof i le  so that  they can access the card and pr int  one f rom their  computer .  

D i d  Yo u  K n o w ?  
 

The Sámi are the indigenous people of
Norway,  and Sámi culture is  the oldest
culture in  large areas of  Northern Norway.
Today,  around 2,600 Sámi people in  Norway
make their  l iv ing f rom herding reindeer ,  and
the major i ty  of  the region of  Northern
Norway is  actual ly  used for  ra is ing reindeer .
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Gratulerer
med Dagen!

January

02 -  Susan Perdue
06 -  Art  Lensgraf
09 -  David Andersen
10 -  Marc Stengel
21 -  Lynn Jordan
21 -  Lynel l  Syler
24 -  Marc Slocum

29 -  Ottar  Johansen
31 -  Pat  Johnsen
31 -  Sten Vermund

February

21 -  Glor ia  Kleve
22 -  Sandy Lane

N e w  F o re s t  F i n n  M u s e u m  i n  G r u e   

The Norwegian Forest  Finn Museum of  southeastern Norway hosted i ts  opening
ceremony in October  2025.  The ethnic group is  a  minori ty  in  southeastern Norway,  with
the name skogfinnene—Forest  Finns—referr ing to the descendants of  Finns who f i rst
immigrated to Sweden in the 16th century and then migrated to Norway in the 1640s.   

The museum has been 25 years  in  the making and was a  joint  ef fort  by four  inst i tut ions
of  cultural  preservat ion.  Opening events  featured tours ,  speeches and the typical  Forest
Finnish dish mott i ,  roasted oat  porr idge served with f r ied pork,  pork fat  and
l ingonberr ies.   

Her  Majesty Queen Sonja opened the new bui lding that  l ies  in  Finnskogen (The Finnish
Forest) .  Along with the leader  of  Young Forest  Finns,  Marikken Bruvold,  she cut  a  rope
covered with birch bark.

The Queen cal led Forest  Finn culture part  of  Norway’s  history,  which needs to be
preserved and said that  the museum “is  l ike a  cathedral ,  with pi l l ars  that  give the
impression that  you are out  in  the forest .”   

The Norwegian Forest  Finnish Museum is  located in Svul l rya in  Grue municipal i ty  within
Innl andet  County.  

Photo:  https: / /skogfinskmuseum.no/en



R o a s t e d  B e e t  H u m m u s  
 
A del ic ious,  creamy and visual ly  stunning homemade hummus with just  a  hint  of
earthy sweetness thanks to the addit ion of  a  roasted beet .  Perfect  for  dipping!  

I n g r e d i e n t s :
1 medium beet ,  scrubbed and tr immed 
2-3 cloves of  gar l ic ,  unpeeled 
4 Tbsp.  extra-virgin ol ive oi l  div ided 
(plus more for  roast ing the beet  and garl ic)  
1  tsp.  hot  water  
1  can chickpeas,  r insed and drained 
1/2 tsp.  ground cumin 
2 Tbsp.  tahini  paste 
2 Tbsp.  f resh lemon juice 
1 tsp.  coarse salt  plus more to taste 

T o  g a r n i s h :  
Extra-virgin ol ive oi l  for  dr izzl ing 
Chopped fresh parsley or  chives 

I n s t r u c t i o n s :  
1. Preheat  oven to 400ºF /  200ºC. Dr izzle  beet  and garl ic  cloves with ol ive oi l

and rub to coat  evenly.  Wrap t ight ly  in  aluminum foi l  and roast  unt i l  tender ,
about  an hour.  Unwrap and al low to cool  s l ight ly .  

2. Once the beet  is  cool  enough to handle,  use a  paper  towel  to  rub the skin off
of  the beet .  Sl ice into quarters  and place in  the bowl of  a  food processor .  Peel
the roasted garl ic  and add i t  to  the bowl along with the beet .    

3 . Add one tablespoon of  ol ive oi l  and the hot  water .  Process unt i l  smooth,
scraping down the s ides of  the bowl as  necessary.  

4 . Add remaining ingredients  except  ol ive oi l .  Process again unt i l  smooth.  While
the machine is  running,  s lowly add remaining 3 tablespoons of  ol ive oi l
through the feed tube.  Continue to process unt i l  ful ly  combined,  scraping
down the s ides of  the bowl occasional ly .  

5 . Transfer  hummus to bowl.  Season to taste with salt .  Chi l l  unt i l  ready to serve.    
6 . To serve,  dr izzle  with ol ive oi l  and spr inkle with chopped fresh parsley or

chives,  i f  desired.  

Recipe and photo source:  True North Kitchen 
https: / / t rue-north-ki tchen.com/roasted-beet-hummus/   
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RECIPE CORNER

https://true-north-kitchen.com/roasted-beet-hummus/


H o m e m a d e  C a r d a m o m  G r a n o l a  w i t h  A l m o n d s  

Easy and del ic ious homemade granola recipe featur ing oats ,  cardamom and
sl iced almonds.  

I n g r e d i e n t s :   
4  cups old-fashioned rol led oats  
1 cup sl iced almonds 
1/2 cup raw pepitas (pumpkin seeds)  
1  tsp.  ground cinnamon 
1 tsp.  ground cardamom 
1/2 tsp.  ground ginger  
1 tsp.  f ine salt  
1/2 cup canola oi l  
1/2 cup real  maple syrup 
1 tsp.  vani l la  extract  
1/2 tsp.  a lmond extract  

I n s t r u c t i o n s :  
1. Preheat  the oven to 350ºF /  175ºC. Line a  baking sheet  with parchment paper

and set  aside.  
2 . Combine oats ,  a lmonds,  pepitas,  c innamon,  cardamom, ginger  and salt  in  a

large bowl.  St i r  wel l ,  ensuring that  the salt  and spices are evenly distr ibuted
throughout the mixture.  

3 . Add oi l ,  syrup and extracts .  Using a rubber  spatula,  st i r  wel l  to  combine.  
4 . Transfer  granola to prepared pan.  Pat  down with a  rubber  spatula to distr ibute

the mixture in  an even layer .  Bake for  15 minutes.  
5 . Remove granola f rom the oven and st i r  with a  metal  spatula to redistr ibute on

the baking sheet .  F i rmly press down on the mixture using the back of  your
spatula,  creat ing an even and t ight  layer  of  granola.  Bake for  an addit ional  12-
15 minutes or  unt i l  granola is  toasty and golden brown.  

6 . Remove from the oven and al low to cool  completely  on the baking sheet .  
7 . Use a  spatula to t ransfer  the granola to glass containers  for  storage (or  f reezer

bags,  i f  f reezing) .  Granola keeps for  about  two weeks at  room temperature or
several  months in  the f reezer  

N o t e s :
Let  the granola cool  completely  before removing from the pan.  I f  the granola is
st i l l  warm when you package i t ,  you run the r isk  of  soggy granola.  

Freeze for  long-term storage.  For  longer  storage,  f reeze in  Ziploc f reezer  bags.   

Recipe and photo source:  True North Kitchen
https: / / t rue-north-ki tchen.com/nordic-morning-granola/
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