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No need to pull out the suits, ties or long
dresses for our 40" anniversary, because
we are dressing casual - shorts and sandals
must be part of the attire unless we get a
strange blast of Arctic air.

We are planning a fun time, so mark your
calendar from 11:30 a.m. to 2
p.m., Saturday, April 5 at the

Maritime Museum in the
Jacksonville Landing,

, H# =
While some details need

finalizing, all lodge members

and friends are invited to attend and share
stories. No long speeches are planned only
brief remarks.

Former lodge presidents are being invited to
be recognized for their accomplishments in
bringing the lodge to 40 years. And, of
course, we are planning a few surprises
along the way.

Our two replica Viking boats, Hagar
and Tapper Viking, will be featured in
the day’s events, as we “practice”
rowing on the St. Johns River as a

preview to our Regatta
demonstration during the
International Convention. Lunch,

plus a sampling of the world-famous
Eugene Yerkes brewed Hagar beer will also
be available.

So save the date and plan to attend. Forty
years of lodge history is worth recognizing
and celebrating!!
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Don’t forget to set all
X of your clocks one
&‘i’@» hour ahead!
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Fiskekaker (Norweigan Fish Cakes)
Adapted from gooseberrymooseberry.com
Makes 6 cakes

« 1 |Ib white fish fillets (such as cod or haddock)

* ¥ tsp salt

* . tsp pepper

* . tsp ground nutmeg

* 1 egg white

* 1% tbsp corn starch

* % to 1 cup ice-cold milk, more if needed

« 1 tbsp finely chopped chives

* 1-2 thsp canola oil for frying

Dry fillets with paper towels and cut into large pieces.
Process fillet pieces in a food processor. Add egg white,
corn starch, salt, pepper and nutmeg to processor and grind
until blended. Set the processor to a low speed and slowly
add milk through the chute until the mixture has a paste-like
consistency, using as much milk as the mixture can absorb
without becoming too watery to form the cakes. Add chives
to mixture and process. Move mixture to a bowl.

Heat oil in a large pan on medium heat. Divide mixture into
6 portions and form into cakes (roughly 2-3 inches wide).
Fry cakes for four minutes each side or until golden brown.
Serve and enjoy.

Remoulade Sauce (makes 1% cups)

1% cups mayonnaise

* ¥ cup mustard

* 1 thsp sweet paprika

» 1-2 tsp cajun or creole seasoning

* 2 tsp prepared horseradish

« 1 tsp pickle juice (can substitute lemon juice or vinegar)
* 1 tsp hot sauce

« 1 large clove garlic, minced and smashed
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