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February and March were busy months for
lodge governance!  At  our  March meeting,  we
passed both our  Lodge Byl aws and Lodge
Pol icies and Procedures documents.  The
Byl aws were then approved by Sons of  Norway
HQ and both are uploaded to the Music City
Vikings website.  We also experienced transit ion
In our  Treasurer  posit ion as Barbara Fletcher
stepped down and Phi l  Perdue assumed the
role.   Thank you to Barbara for  her  service,  and
thanks to Phi l  for  volunteer ing!  

Our  publ ici ty  of f icer ,  Meghan Perdue,  has set
up a password-protected,  members-only
sect ion of  our  website,  which Is  where the
lodge directory wi l l  l ive as  wel l  as  meeting
minutes and other  future documents.  I f  you are
a c u r r e n t  m e m b e r  and would l ike the password,
please emai l  musiccityvikings@gmail .com.
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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

Get Involved with Music City Vikings
The lodge is  looking for  
members who would be 
interested in joining 
T h e  N o m i n a t i n g  C o m m i t t e e :

In  November,  we wi l l  be elect ing Music City
Vikings off icers  for  the 2026-2028 term.  Susan
Perdue wi l l  be chair ing the nominat ing
committee and needs two members to join her  to
determine the s late.  She promises to feed you!
Please let  her  know i f  you are wi l l ing to help by
email ing her  at  2 s u p e r d u e @ g m a i l . c o m ,  cal l ing
or  text ing her  at  240-418-4334,  or  speaking to
her  in  person at  our  Apri l  27 meeting.

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

Julefest Pre-Prep!
Our 2024 Julefest  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

You can br ing s i lent  auct ion I tems to any meeting
or  event ,  but  the main col lect ion day wi l l  be the
October  lodge meeting.

Sons of Norway Lodge Vitality Grant
In  January,  we appl ied 
for  a  Lodge Vital i ty  Grant  
f rom the Sons of  Norway 
Foundation,  and we recently  found out  that  we
were awarded the ful l  $650 that  we asked for !
This  money wi l l  be used for  promotional  and
other  mater ials  to  support  our  part ic ipat ion at  the
Celebrate Nashvi l le  Cultural  Fest ival  the f i rst
weekend of  October .  Mark your  calendars,  plan to
volunteer ,  and let ’s  show Nashvi l le  who we are!
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UPCOMING UPCOMING EVENTSEVENTS
L o d g e  M e e t i n g s
Apri l  27 -  Lodge Meeting,  2 :30-4pm, Bethel  World Outreach Church

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
Mary 17 -  Annual  Syttende Mai  picnic,  1-5pm, Jim Warren Park pond pavi l ion

*Watch our  social  media for  announcements about  summer social  events!

Syttende Mai 2025

god
pÅskeEaste

r is
 

Apri l
 20 pÅske
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H o w  O s l o  G o t  I t s  N a m e  
The capital  of  Norway—Oslo—is one of  the 
easier  names to pronounce in the l ist  of  
Norwegian ci t ies .  However ,  Oslo hasn’t  
a lways been i ts  name.  In  fact ,  i t  has taken 
on a few di f ferent  names throughout history.  
Or iginal ly ,  the name was Ánslo or  Áslo around 
the year  1040.  I t  is  bel ieved that  the second 
part  of  the name,  ‘ lo’ ,  meant  “meadow” and 
the f i rst  part  of  the word,  ‘Ás’  meant  “hi l l”  or  
“r idge”,  which makes the ent i re  name translate 
to “meadow beneath the r idge.”  In  1314,  when 
the ci ty  of f ic ial ly  became the capital ,  the spel l ing transit ioned to what  we 
know today:  Oslo (pronounced “ooh-shloo”)  However ,  
when the ci ty  burned down in 1624 and plans were discussed to rebui ld,  King
Christ ian VI  of  Denmark and Norway decided the new city  would take his  name and
become Christ iania.  With the language reform movement that  fol lowed in the next
few centur ies,  the ci ty  was then spel led with a  K,  becoming Kr ist iania.  F inal ly ,
around 1924,  the ci ty  went  back to i ts  roots  and was off ic ial ly  renamed Oslo,  which
stemmed from some of  the eastern parts  of  the ci ty  being referred to as  “Oslo”  in
maps at  the t ime.  
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From Sons of Norway

N o r t h e r n  L i g h t s  M u s e u m  D i s p l a y
The Northern Lights  have long been an 
awe-inspir ing s ight  to the eyes.  You are 
considered lucky,  i f  you’ve had the chance 
to see them in person.  Fortunately ,  those 
of  us who haven’t  been so lucky can st i l l  
enjoy the phenomenon through photos.  
However ,  the journey to captur ing the 
aurora boreal is  hasn’t  been an easy one.  
 
Some of  the f i rst  attempts to capture the 
Northern Lights  were just  sketches by 
scient ist  and Danish-born teacher ,  
Peter  Tromholt ,  as  photographic plates 
weren’t  sensit ive enough to capture them.  These images were on display at  the
Polar  Museum at  the Scott  Polar  Research Inst i tute in  Cambridge,  England this
February.  
 
In  1882,  Tromholt  spent  a  year  in  Kautokeino,  Norway,  where he l ived amongst  Sámi
people and completed his  sketches.  He became known to some as the “star  man.”
Tromholt  is  considered a pioneer  in  this  subject  and is  praised for  his  research
contr ibut ions.  
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Gratulerer
med Dagen!

M a r c h

03 -  Ar lene Sandvik
06 -  L iv  Slocum
19 -  Richard Acree
25 -  Diane Acree
25 -  Evelyn McDaniel

A p r i l

29 -  Bruce Evanson

S t a v a n g e r  C e l e b r a te s  9 0 0  Ye a r s  

Stavanger  was founded in 1125,  with the complet ion of  i ts  cathedral .  Today,  this
southwest  coastal  c i ty  stands as the country’s  third- l argest  c i ty  and is  central  to
the country’s  oi l  and gas industry .   
To mark the occasion,  the ci ty  is  taking the ent i re  year  to celebrate with the theme
of  Stavanger  2025:  Past ,  Present ,  Future.  Over  the course of  the year ,  events  wi l l
occur  that  include themes of  or igin,  cultural  her i tage,  community ,  urban l i fe ,  and
natural  wonder.  The topics of  innovat ion and sustainabi l i ty  wi l l  a lso be evident .   

Fest iv i t ies  k icked off  in  January,  with an est imated 17,000 in attendance for  l ight
fest ival  events.  Spr ing and summer fest iv i t ies  wi l l  be ful l  of  music,  dance,
performances,  reenactments,  and food celebrat ions.  One of  the biggest  highl ights
wil l  happen in July  when the repl ica ship Restaurat ion sets  sai l  f rom Stavanger
harbor  to re-enact  the start  of  Norwegian mass migrat ion to America in  1825.  The
year- long commemorat ion wi l l  conclude in December with an event  cal led Into
the Future,  that  wi l l  focus on technology and innovat ion topics.  



M e t a l  D e te c to r i s t  D i s c o ve r y  

Norway is  no stranger  to archeological  
digs.  Given i ts  r ich Viking history,  i t  is  
no surpr ise that  there are s ignif icant  
and frequent  excavat ion discoveries.  
In  2023,  some amateur  metal  detector ists  
f rom the Bjørgvin Detector  Club stumbled 
across a  s i te  in  Fi t jar ,  on the Skumsnes 
farm in southwestern Norway.  The group 
alerted a local  museum who enl isted the 
assistance of  Søren Di inhoff  f rom the 
Universi ty  Museum of  Bergen.  

I t  was immediately  evident  that  this  was a  s ignif icant  f ind.  The archaeologists  
discovered coins,  jewelry  and stones f rom the grave s i tes.  While  the i tems themselves
are not  unusual ,  what  sets  this  s i te  apart  is  that  they bel ieve the i tems belonged to
high status Viking Age women.  I t  is  theorized that  the women special ized in text i le
production.  The jewelry  and coins suggest  that  the women were involved in t rade with
others  outside of  the region.  One brooch was repurposed from a book cl asp,  which
experts  bel ieved may have been plundered from an Engl ish or  I r ish monastery,  whi le
another  was forged from Frankish sword belts .  One rare coin was l ikely  made in
southern Denmark between 823 and 840 A.D.  

There are a  total  of  twenty or  more graves at  the s i te ,  of  which only two have been
ful ly  excavated and a third is  being analyzed.  Time is  of  the essence for  these digs
because the graves are mostly  just  below the surface,  meaning that  they are at  high
risk for  exposure and erosion of  the contents .  I t  is  l ikely  that  this  isn’t  the l ast  we have
heard about  this  r ich histor ical  s i te .  
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M a g n u s  C a r l s e n  R e v i e w s  Q u e e n ’ s  G a m b i t  C h e s s  M o ve s  
 

The Netf l ix  or iginal  ser ies  The Queen’s  Gambit  premiered in l ate 2020,  during the
middle of  the Covid-19 pandemic.  Set  between 1958 and 1968,  i ts  main character ,
orphan Beth Harmon learns to pl ay chess in  grade school  and becomes an el i te  chess
pl ayer  who crowds f lock to watch.  The show was such a sensat ion that  i t  h i t  #1 in  12
countr ies ,  including the U.S.  
 
The styl ish drama made i t  cool  to  pl ay chess,  causing chess boards to f ly  of f  shelves
and into homes whi le  sparking the highest  interest  in  chess s ince the 1970s faceoffs
between Boris  Spassky and Bobby Fischer .  
 
Norway is  home to current  world champion Magnus Carlsen,  who is  happy to see his
sport  portrayed in such a gl amorous ser ies.  Netf l ix  asked the Norwegian grandmaster
to review the f inal  game between Beth and adversary Borgov and i t  is  fascinat ing to
see that  Carlsen thinks that  the f i lm’s  chess was “very,  very wel l  done.”  



. . . . . . . . . . . . . . . . . . . .T r a n s l a t i o n  P r a c t i c e
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By Grete Ter jesen

Are you ready to learn more Norwegian in  2025? We certainly  are!

The fol lowing words and phrases wi l l  prepare you for  our  Syttende Mai
celebrat ion!   

ENGLISH NORWEGIAN PRONUNCIATION

Syttende mai

nasjonaldag

den store dagen

Hipp Hipp Hurra!

Gratulerer med dagen

Enig og tro til Dovre faller

Hurra for Syttende mai!

barnetoget

flaggetoget

folketoget

korps

Slottsbalkongen

Kongefamilie

is og pølser

Syttende mai-taler

kransenedleggelse

festklær

bunad

17  of Mayth

national day

the big day

Hip Hip Hooray!

Congratulations on the day

Agree and believe until the
Dovre Mountains fall

Hooray for 17  of May!th

Children’s parade

Flag parade

The people’s parade

Student music groups

Palace balcony

Royal family

Ice cream and hot dogs

17th of May speeches

wreath laying

Party clothes

Traditional dress

SEEH-ten-dah MY

nah-sho-nahl-dahg

Den stooreh dahg’n

Hip hip hu-rah!

Graah’tuh ler’er meh dahg’n

Eh-nig oh troo til dov-ruh fal-ler

hur-ah four SEEH-ten-dah MY

barn-eh toh-geht

fla-geh-toh-geht

folk-eh-toh-geht

corpse

shlott’s bahl’kong’en

kongeh-fam-eel’een

ees oh pulser

SEEH-ten-dah MY tahlur

krahn’seh nedd leg’else

fest klahr

buuh’nod



N o r w e g i a n  P o t a t o  S t e w  ( L a p s k a u s )  

Serves 6 
15 minutes prep t ime 
30 minutes cook t ime 

I n g r e d i e n t s :  
2  turnips,  peeled and chopped 
3 lbs.  russet  potatoes,  peeled and chopped 
2 carrots ,  peeled and chopped 
1 stalk  celery,  chopped 
1 onion,  diced 
8 oz.  ham steak,  cubed 
2 Tbsp.  sal ted butter  
1  quart  chicken broth 
2 bay leaves 
1 Tbsp.  f resh parsley,  minced 
Kosher  salt  and freshly  cracked black pepper,  to  taste 

D i r e c t i o n s :  
Using a large Dutch oven or  heavy-bottomed pot ,  add al l  ingredients  to the
pot  and br ing the stew up to a  s immer.  Let  cook for  20-25 minutes or  unt i l  the
vegetables are soft .  

1 .

Season the stew with salt  and lots  of  cracked black pepper.  Using an
immersion blender  or  hand masher ,  l ight ly  blend some of  the stew to create a
thicker  v iscosity .  Garnish with parsley.  

2 .

Enjoy!  3 .
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RECIPE CORNER



A p p e l s i n k a k e  /  O r a n g e  C a k e  

This  refreshing and easy recipe is  a  Norwegian favori te  at  Eastert ime.  

 
I n g r e d i e n t s :  
150 g (2/3 cup)  butter  
2  dl  sugar  (3/4 cup plus 1.5 Tbsp.)  sugar  
3 eggs 
1 lemon 
1 orange 
3 dl  (1  1/4 cup)  al l -purpose f lour  
2 tsp.  baking powder 
2 dl  (3/4 cup plus 1.5 Tbsp.)  powdered sugar  

G l a z e :  
2  Tbsp.  lemon juice 
2 Tbsp.  orange juice 
1 Tbsp.  softened butter  
 
D i r e c t i o n s :  
Preheat  the oven to 175º  C /  350ºF.  

Wash the f rui t .  Zest  the peel  and squeeze the juice of  both the lemon and orange.  

Beat  the butter  and sugar  unt i l  white and f luf fy .  Add the eggs,  one at  a  t ime,  and
then the zested peel  and frui t  ju ices ( reserve 2 Tablespoons of  lemon and 2
Tablespoons of  orange juice for  the glaze) .  

S i f t  together  the f lour  and baking powder and mix this  with the wet  ingredients .  

Pour  the batter  into a  greased and f loured bundt cake pan.  Bake the cake for
approximately  45 minutes.  Use a  knit t ing needle or  toothpick.  to  know i f  the cake
is  ful ly  baked.  No batter  should remain on the needle/toothpick.  Cool  the cake.   

G l a z e :   
Mix  the ic ing sugar ,  softened butter  and reserved frui t  ju ice to make a smooth
glaze.  Pour  glaze evenly over  the cake.  I f  desired,  spr inkle a  bi t  of  grated orange
peel  over  top before the ic ing hardens.  
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