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Swedes (and Their Friends) Got Talent!

J

Our Mission
To promote better understanding
between the United States and
the Nordic countries, with
emphasis on Sweden, and to
perpetuate Nordic culture
and traditions through the

oin us on Friday evening, Feb. 5, to discover the
hidden talent in our community. These lively
individuals know the Scandinavian tradition of
making your own fun through songs and stories,
and they’ve offered to share their talent with our
community: Bill Erickson Jazz Band (with SCC
member Jack Hakala); dancers Judy Patterson & Jerry Walsh; 17-year-old singer Joakim
Bosved from Sweden; violinist Peggy Warren,
who will play several Swedish hymns; the
Norwegian Ladies Chorus; Diana Erickson

performing Patsy Cline numbers; SCC Webmaster
Martin Stillion on the mandolin; singer Judy
Swanson, singer Capt. Dale Pederson
performing music from South Pacific; the
Swedish Women’s Chorus; and storyteller
Barbara Johnson Tanner. The audience will
vote on three categories: Most Talented, Most
Spirit, and Most Swedish. The winners in each
category will be given dinner for two at the
Swedish Cultural Center. You’re invited to come
and enjoy their talent. 7:30 p.m., $10.

teaching, observance, practice
and celebration of this culture
and its traditions.

Clockwise from top left: Karen Pauley will host our Swedes Got Talent! show,
featuring, among others, the Swedish Women’s Chorus, Diana Erickson, the
Noel Sisters, Barbara Johnson Tanner, Joakim Bosved, the Norwegian Ladies’
Chorus, Capt. Dale Pederson, and dancers Judy Patterson & Jerry Walsh.
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President’s Notes

F

or a country of 9 million, Sweden has an
amazingly large number of world-class
athletes—and while Sweden is already
eliminated from the 2010 World Cup, there’s
still the Olympics! As Swedes, or SwedishAmericans…or “Swedophiles,” many of us
watch the winter games with an eye out for
that little yellow-and-blue icon that tells us
we’re watching Team Sweden.
The Vancouver 2010 Winter Olympics’
Web site lists 78 athletes from Sweden.
Forty-four belong to the men’s or women’s
hockey teams; the others are in alpine and
cross-country skiing, snowboarding, speed
skating, and even curling! Of course we’ll be
rooting for all of them, and if any Swedes
become major contenders, we may gather at
the club to watch! Tre Kronor (“Three
Crowns,” the hockey team’s nickname) is
always a force… winning both Olympic gold
and the World Championships in 2006!
The Swedish Cultural Center is partnering with Epic Seats and Evergreen

Escapes to offer ticket and transport
packages to Vancouver. Find details in this
newsletter and let us know if you plan to
join a trip…it would be fun to have a group
from the club go to see an event! (Check
www.swedishculturalcenter.org for updates
on these trips or any events we decide to
show at the Center.)
In other sports news, it looks like our
countryman Freddie Ljungberg will be back
for a second season with the Seattle Sounders,
so let’s gather to watch a couple of those
games this summer! In the World Cup this
June, we may have to resign ourselves to
supporting the Danes...perhaps an opportunity to invite our Nordic neighbors to watch
a Denmark match while enjoying a Carlsberg
beer and Danish Modern furniture in our
Swedish Club Lounge! See you at the Center!
K arl L arsson
President, Swedish Cultural Center
klarsson@earthlink.net
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Deadline for material for
the next issue is
Feb. 9.
Bring articles into the office or fax
to 206-283-2970. You may also
e-mail articles to
kristine@swedishculturalcenter.org.
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Got Viking Books?

S

Kelly Hughes, who leads the discussion

earch on Amazon.com for Viking books
following each Friday evening Viking
and you get 50,000 titles. Make that
lecture, led off the Viking book drive
last month by donating a Viking book to
Viking history and you’re down to 2,500
lecture attendees Judy Cooper, Elizabeth
books. The Nordic Heritage Museum
Cobb (visiting from Sweden), and Richard
carries about 15 Viking books. But visit the
Svensson. Newcomers are welcome to
Swedish Cultural Center’s library, and you’ll
attend the weekly lectures.
find only three.
We’re going to change that! The Viking
lecture group, which meets every Friday at 5:30 p.m. for a 30-minute recorded lecture, is
asking SCC members and friends to search their bookshelves and bring in any Viking books or
videos they can part with—either new or used, for children or adults. We hope to have a
collection worthy of anyone who wants to borrow a book or just leaf through one when
you’re at the Center. Our goal is to have 100 Viking books in our library by Leif Erikson Day,
Oct. 9, 2010. Please bring your books to the Center and drop them off in the office.
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Cultural Director’s Notes

G

rowing pains. Those mysterious pains that children report, which seem to stop as
mysteriously as they start. I remember having them as a child, and most of you probably
do too.
Are we having growing pains at the club? Maybe that’s the best way to think about two
issues we dealt with this past month. One is how to prepare for everyone who shows up for
an event, particularly an event with food. We simply don’t have enough experience—yet—to
know how many of you will attend. We love every one of you who come for the programs
we plan, and we want to provide you with enough food and all the best services. We’ve been
reluctant to prepare too much food, so we’ve prepared quantities based on the number of
folks who told us they were coming. And we’re learning. Since we ran out of soup at the Great
Pea Soup Challenge, we’ll inflate our attendance forecasts for a while and see if we can’t better
serve our members and guests. Thanks for your gracious understanding!
Another growing pain has been how to schedule our annual fundraising auction. Conventional wisdom would say to grab our date early. We did that. But our original date conflicted
with two other community events: Nordic Heritage Museum’s annual auction and the UW
Scandinavian Department’s national conference in Seattle for the Society for the Advancement
of Scandinavian Studies (SASS). Members of a big family are flexible with one another. So, to
support a great turnout for these other events, we’ve officially moved our auction from this
spring to a fall date of Saturday, Oct. 23. Of course, we’ll redo our initial publicity. We’ll also
have to award our 2010–2011 scholarships before we’ve held the auction to raise funds for
them, but we think it’s the right thing to do to support our community. We know our
members will understand, and we thank you for your patience during our growing pains!
K ristine Leander
Cultural Director, Swedish Cultural Center
kristine@swedishculturalcenter.org

Antiques & Great Finds Sale April 24

M

ark your calendars, whether
you’re a potential seller or a

buyer: Saturday, April 24. Come to
buy beautiful antiques or old treasures—or if you have some treasures,
particularly Scandinavian ones, you
can rent a table to sell your stuff. For
more details, contact Cultural
Director Kristine Leander (kristine@

swedishculturalcenter.org). Not
enough items or energy to do your
own table? We also need used items
for the Center’s table, with proceeds
to go to the club. And for even more

SCC Announces
News about, or in the interest
of our members...
The Swedish Cultural Center
announces 885 member households.
New Members
Awbrey Anderson
John Anderson & Ann Sedronsky
Ron & Gae Benson
Ben Bryant
Debra & Frank Buck
Rebecka, Harold, Led, & Ruben
Churchill
Stefan Cobb
Jon Engle & Cathy Michalec
Hanna Filipsson
Desiree Goble
Juanita Iverson
Vivian Johnson
Luise Kuzmany
Jessie & Johan Lernmark
Alan Lincoln
Roberta Morrow
Nils & Cheryl Nordmark
Sonja Nordmark
Anita Nordstrom
Sonja & Robert Reetz
Sonja Richter
Patrik Rynell
Lynn Tengbom
Leona Wilkinson
Deaths
Lilly Moen
Dick Lundberg
New Address?
Send your address changes or
corrections to:
Swedish Cultural Center
Attn: Address Change
1920 Dexter Ave. N.
Seattle, WA 98109
Or you can e-mail to
info@swedishculturalcenter.org.

great finds, don’t miss the SCC’s
annual auction, Sweden Goes to
Hollywood, on Saturday, Oct. 23.

swedishculturalcenter.org

Let us know if we left out your
information by mistake.
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Nordic American Voices

T

he Nordic Heritage Museum launched Nordic American
Voices, an oral history initiative, in 2009 to collect, preserve,
and share the histories of Nordic immigrants and their descendants
in the Pacific Northwest. They’re asking SCC members to participate. There are three areas of focus:
• The popular book Voices of Ballard: Immigrant Stories
from the Vanishing Generation was published in 2001. A
second edition will be printed with new material on the Nordic
Heritage Museum.
• Beyond Ballard: Nordic American Voices is reaching beyond
Ballard, capturing the life stories of individuals in the region,
from the farming communities of Snohomish and Skagit
counties to Scandinavian settlements in Eastern Washington.
• World War II, Occupation, and Resistance: The project
has a special focus on local immigrants who can share their

memories and experiences during World War II, the occupation
and the resistance movements, and the Winter War and Continuation War in Finland.
These recorded interviews will inform future publications
and exhibits in the Museum’s current facility and the new
building on Market Street in Ballard. The stories will be featured in a range of projects, from educational Web sites to
exhibits, and will be available to historians and other Nordic
organizations.
Janet Rauscher, chief curator at the Museum, and Gordon
Strand, chair of the project’s steering committee, lead the volunteers who will come to the Swedish Cultural Center in April 2010.
They hope SCC members will identify individuals with compelling
stories who should be interviewed. Please e-mail your suggestions
to Janet Rauscher at janetr@nordicmuseum.org.
Wine for All: A Tasting for 2010
alling all wine lovers! Now’s your chance to be
heard about the wine we serve at the Center.
On Friday, February 19, we’ll host our very own wine
tasting so members can choose our house wine for
2010. David LeClaire, a certified sommelier in Seattle,
will host the tasting, open to members and their
friends. LeClaire is the founder of Wine Events and
Promotions (www.vinolover.com), as well as Seattle
Uncorked, a new social club for wine enthusiasts. He
will provide five red and five white wines to sample,
all fresh and locally produced. Afterward, members
will vote on their favorite.
Also, members Anne & Terry Harrison, who
own Knight Hill Winery in Zillah (www.knighthillwinery.com), will be here. The Harrisons will present
their wine selection for winter, which includes a
Roundtable Red, a Dry Riesling, and
a Chardonnay.
Attendees are also in for
another treat: Tim Kennedy, the
regular pianist at Canlis Restaurant
and other Seattle music hotspots,
will play his jazzy piano songs all
evening. Top that off with AnnMargret Lightle’s fabulous
Swedish Happy Hour food, and
you’ve got a great Friday evening!
Sip, vote, listen, and enjoy! Friday,
February 19, 6:30–8:30 p.m. in the
Three Crowns Room. $10 suggested
David LeClaire, a local
donation for members, $15 for
certified sommelier, will
bring wines for our tasting non-members.

C

A National Treasure Comes to the Center
emlor are best described as cream buns with almond paste. But a
semla is more than just a bun. It’s a Nordic cultural tradition—
and like many other traditions, its roots are religious. In olden days
when Scandinavia was Catholic, the Tuesday before Ash Wednesday
and the start of Lent was Fettisdagen, or “Fat Tuesday,” as we know
it. People ate heartily to prepare for 40 days of deprivation before
Easter. Swedes marked the day with a semla, a wheat flour bun filled
with almond paste and whipped cream, often plopped into a bowl
of warm milk. Today’s Swedes find no reason to restrict semlor to
one Tuesday a year, so it begins appearing in shops as early as
January 1, which happily turns Fat Tuesday into Fat January, February, and March! Our Friday Kafé chef, Ann-Margret Lightle, will
make and serve these wonderful cardamom-spiced wheat buns filled
with the scooped-out bread crumbs, milk, and almond paste, and
topped with whipped cream every Friday from now until Easter.
Hooray for the Reformation!

S

4

on Feb. 19.
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From Two Soup Nuts

“W

Heroics with the ladle notwithstanding, Gunnar Damstrom (left) and his
green pea soup fell just short of victory, entitling Gunnar Wallin (center)
to retain his prized medal for another year. Action was hot and heavy at
the Center’s first Great Pea Soup Challenge (right). Photos: Matthew Piel,
Seattle Weekly.

hat did you like best about the evening?” a Swedish student
was asked at the end of the club’s Pea Soup Tournament
last month. “The joyfulness,” he replied. “The joyfulness reminded
me of Sweden… of Swedish parties.” That about sums up the best
Gunnar Damstrom’s Green Pea Soup
party of the year at the Swedish Cultural Center.
1 lb. (1/2 kg) whole green peas
OK, it was the first party of the year. But we bet it’ll remain one
2 quarts (2 l) of water
of the best, as much laughter accompanied the
1 lb. (1/2 kg) of pork: shoulder steak, cleaned and
neck-and-neck contest to decide the best pea soup
cut to bite-size chunks or smoked ham hocks, cut
recipe. Gunnar Damstrom challenged the winner
to 1-inch sections.
of last year’s best meatball recipe contest, Gunnar
1 medium yellow onion, finely chopped
Wallin, to a pea soup contest to find out whether
2 garlic cloves, minced
Damstrom’s Finnish green concoction could prevail
1–2 tsp salt
over Wallin’s Swedish yellow delicacy. According to
1 tsp dry marjoram leaves
the tastebuds of nearly 90 people who gathered to
1 tsp dry thyme, crumbled
savor and vote, yellow came out ahead—but only
Whole green peas are difficult to find in Seattle.
slightly. Other winners of the evening were musicians
You may have to order them or substitute split peas.
Lori Hansen of the Pickled Herring Band and Brenda
Rinse the peas and remove any discolored ones.
Bard, who played music that filled the dance floor;
Place in a saucepan with two quarts of cold water
The Millionair Club Charity, which received the
and let stand overnight. Let the onion sweat in olive
proceeds from the evening’s ticket sales; Seattle
oil over low-medium heat in a frying pan until
Weekly blogger Laura Onstot, who posted a very
translucent (20 min.), but don’t let it brown. Set
People are still talking
funny article about the party (http://bit.ly/peasoup);
aside. Heat up the saucepan over high heat (don’t
about
last
year’s
ABBA
Eileen Little, who won a $20 certificate to Patty’s
change the water), and then simmer for one hour
night…so put on your
Eggnest Restaurant, compliments of Doug Warne
over medium/low heat. Add the pork. Simmer one
platforms and throw
and Scandinavian Hour; and our readers, who’ll now
on some sparkle for our
more hour. Add water as needed. When the soup is
second annual Absolut
have the recipes for the soups and the mustard to
almost done, add marjoram, thyme, garlic, and
ABBA Disco Party! Friday,
accompany them. What’s the next challenge? SCC
cooked onion. Adjust the salt. If you add the salt too
March 5. Absolut Vodka
member and Scots-Irishman Pat McMonagle and
early, the peas require a longer cooking time.
drink specials, DJ, dancing.
Suggested donation $5 for
his green split pea soup recipe will challenge Wallin
Optionally, try adding a diced carrot and a piece of
next January. (Pat says he’s glad for a year to prepare.) members, $10 for guests.
diced celery root half an hour before the soup is

swedishculturalcenter.org
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a d v e r t i s e m e n t

14-Day Sweden Highlight Tour
June 22–July 5, 2010
Enjoy this enchanting 14-day guided journey through townand-country Sweden. You will visit the lively and colorful cities
of Stockholm and Göteborg, enjoy Midsummer festivities in
Dalarna, visit Orrefors and Kosta Boda in the “Crystal Kingdom,” and explore a medieval castle in Kalmar. Travel the back
roads, meet friendly, warm people, and return home with
wonderful memories that will last a lifetime. Tour highlights
include:
Is this what they mean by “all souped up”? Photo: Matthew Piel, Seattle
Weekly.

done. Preparing pea soup is time consuming—I recommend making
a large batch and putting some in the freezer for a rainy Thursday.
Gunnar Wallin’s Yellow Pea Soup (Serves 6–8)
1/2 kilo yellow peas (whole, not split)
1.75 liters water
1 tsp salt
2 yellow onions
1 tsp marjoram or thyme (or ½ tsp each)
2 bouillon cubes
1 shank of ham
Soak the peas overnight and discard the water. Measure 1.75
liters of fresh water and add the salt. Bring it to boil. Now add the
peas. Fine-chop the onions and add to the soup along with the ham.
Let the peas cook until they feel soft, which will take about 1 to 1.5
hours. Skim off any foam that forms on the surface. When the peas
are soft, add the marjoram or thyme and bouillon. After the soup is
ready, remove the ham, cut it in small cubes, and add it to the soup.
Birgitta Wallin’s Spicy Mustard (Skånsk Senap)
Grind 50 grams brown mustard seed in a food processor and add
100–150 ml of water (a little at a time). Grind until the seed turns
yellowish and just about thick. Next, add 4 tbsp sugar, 1/2 tbsp
white pepper and 1 tsp concentrated vinegar (7%). Stir well.

Executive Director’s Notes

I

t seemed the first month of this new decade went by in a flash, but
the cold weather lingers. Did you know that at one time the
Romans didn’t bother to name the winter months? Later the AngloSaxons called February Solmonath (mud month), but in Finnish it is
Helmikuu, month of the pearl. Of course there’s a story behind each
of these. Now many refer to February as the month of romance, all
because of St. Valentine. There are many stories about St. Valentine—I
know three and find each one interesting. Consider bringing your
Valentine to the Center this month. You can start by attending the
“Swedes Got Talent” show (Feb. 5) followed by warming their hearts
and tummies with delicious Swedish pancakes (Feb. 7), and end it with
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Midsummer Celebration
Falun Copper Mine
Göteborg
Crystal Kingdom
Huskvarna Museum
Stockholm

Uppsala Cathedral
Carl Larsson home and studio
Emigrant Institute
Kalmar Castle
Göta Canal
Shopping and fun

$2,949 double occupancy, $3,499 single occupancy, $2,839
triple occupancy. Call or e-mail for detailed itinerary and air
schedule or pre-/post-stay arrangements.
Desiree of Sweden Travel
T: 425-881-1544 C: 425-417-7723
desireeomdal@hotmail.com

a delicious wine tasting (Feb. 19). Or just stop by to enjoy the many
other social and cultural activities available here at the Center.
I am pleased to say that our facility is holding up well and is still
an interesting venue to hold business and social events. Think about
the Center as the site for your next meeting or celebration. One year
of membership brings a big rental discount.
January was a month for former Swedish Club officers to drop
by or call my office for a visit and to comment on the progress and
the future of our organization. Past President Bertil Lund was here
twice and likes the looks of things, he told me. He will be retiring in
15 years—when he reaches 100 years of age. Former Vice President
Paul Heneghan was in for a Friday lunch and was impressed with
Ann-Margret’s meatballs. Paul and Barbara are back from California
and living in Redmond. They send greetings to all. Past Vice President
Paul Anderson called a couple of times, extending his sympathies for
the passing of some of our longtime members.
Next time you’re in the neighborhood, visit the Center. Take in
an event. Our third Wednesday Kafferep is a popular one. Or just
stop by my office and I’ll tell you a St. Valentine story. To reach me
directly, dial 206-283-1078. I hope to see you in your Center soon.
R.W. Clay • Executive Director, Swedish Cultural Center
rw@swedishculturalcenter.org
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Members &
Friends Dinner

Hemlandsnytt
News from the homeland
A column of current Swedish news topics,
taken from Swedish news media.

WEDNESDAY,
Feb. 3, 2010
Three Crowns
Dining Room

Compiled by Gunnar Wallin

Wedding: Recession-hit Sweden has made an
ambitious New Year’s resolution by promoting
Stockholm as the capital of romantic love when it
hosts a royal “wedding of the century” this summer.
Under the slogan “Love Stockholm 2010,” the city is
planning a two-week party of concerts and
exhibitions to coincide with the wedding of Crown
Princess Victoria and Daniel Westling, her former
personal trainer, on June 19.
More royal stuff: Under great secrecy, the
Crown Princess and Daniel Westling visited the
Swedish-Finnish military mission in Afghanistan in
early January. They had a chance to follow Swedish
soldiers in the field and show support for their
efforts. Security for the approximately 500 Swedish
troops has been shaky in recent months and many
of them have been injured in explosive attacks and
gun battles.
Good news: General Motors has agreed to sell
Saab Automobile AB to Spyker Cars NV of the
Netherlands. This announcement is great news for
Saab employees, dealers, and suppliers; for millions
of Saab customers and fans worldwide; and for GM,
said John Smith, GM vice president for corporate
planning. As part of the agreement, Spyker intends
to form a new company, Saab Spyker Automobiles,
which will carry the Saab brand forward.
Good grades: Three Swedish universities finished
among the 100 best in the world in 2009, as
reported in the Academic Ranking of World
Universities. The Karolinska Institute was ranked
50th, Uppsala 56th, and Stockholm University 88th.
American universities Harvard and Stanford top the
list. The best European institution is the British
Cambridge, ranked fourth, and the top Nordic
institution is the University of Copenhagen at 43.
More car stuff: Ford remains open to talks with
potential bidders for its Volvo cars unit, despite a
commercial agreement on a sale with China’s
Zhejiang Geely, according to a Swedish business daily
report. According to a recent statement by Stephen
Odell, Volvo chief executive, the door is still open to
further talks on a sale. Odell was quoted as saying, “I
know that Ford is open to talking with others, and
those who say that the door is closed can go to Ford

swedishculturalcenter.org

Showcasing Sweden
In May 2010, the Swedish Consulate in
Seattle hosts a weeklong celebration that
will bring Sweden to Seattle. Sweden Week
will emphasize the strong relationship
between Sweden and the Pacific Northwest.
One of the highlights will be a visit by
Her Royal Highness, Princess Madeleine of
Sweden, and a dinner to honor the six local
Nobel laureates in the Seattle area. Other
community events include the annual Raoul
Wallenberg Tribute Dinner; the Swedish
Hospital Centennial Celebration Gala
Dinner; a Consular Conference at Swedish
Hospital; a UW lecture series open to the
public: Money, Sex, Nature and Crime;
Swedish chefs cooking at local restaurants;
Swedish bands playing at local venues; a
Swedish fashion show at the Nordic Heritage
Museum; a Swedish author in Seattle; and a
Swedish film in cooperation with the Seattle
International Film Festival. The Swedish
Cultural Center will be the hub for some of
the activities during Sweden Week, which
we will announce as plans become firm.
Visit www.swedenweek.org to keep track of
developments and events.

and talk to them whenever they want.”
Energy: The state-owned Vattenfall (Waterfall) has
plans for a large wind farm in the North Sea off
Britain. When fully developed, the farm will be able
to provide power to satisfy the requirement for
nearly all Swedish households. The project took a
decisive step earlier in January, when the British
government awarded Vattenfall the rights for nine
zones of the country’s territorial waters, as well as
the right to operate in its economic zone. This will
become one of the largest wind farms in the world,
totaling about 1,500 windmills.
Hot: The two Swedish hockey stars playing for the
Vancouver Canucks, twin brothers Henrik and
Daniel Sedin, finished December as the NHL’s two
top scorers for the month, with Henrik’s five goals
and 20 assists and Daniel’s nine goals and 13 assists.
Opinions expressed are not those of the
Swedish Cultural Center.

Social 5:30 p.m.
Dinner 6:30 p.m.
Cost $18
RSVP by noon Feb. 2. Late
RSVPs and walk-ins: $22.
First course
Limpa med smör
Limpa bread and butter
Gul ärtsoppa
Yellow pea soup
Second course
Spenat och kronärtskocks
fylld sjötunga med dillgräddsås
Spinach and artichokestuffed sole with dill cream
sauce
Ångad broccoli
Steamed broccoli
“Yukon Gold” potatis med
curry
Curry rubbed Yukon Gold
potatoes
Dessert
Strutar med lingonsylt och
tjock grädde
Lingonberry & whipped
cream in cones
To salute the Olympics,
Berit Lehner and
Gunnar Wallin will test
our mettle with a round of
Swedish Jeopardy. Tables will
compete to answer Scandinavian trivia questions. Pick
your table—and tablemates—carefully: winning
the ultimate prizes will
depend on what you know
as well as who you know.
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Coming Events at the Swedish Cultural Center
Friday, Feb. 5. Swedes Got Talent!
We’ll have music and storytelling! This is an
old-fashioned talent show with prizes for the best
talent by one of our friends or members. It’s also a
fund-raiser for the club. $10! 7:30 p.m.
Saturday, Feb. 6. Cooking Class.
SCC member Lena Powers will demonstrate how
to make smörgåstårta, a typical Swedish sandwich
cake. $30 for SCC and Museum members, $35 for
guests. At Nordic Heritage Museum in Ballard. 3014
NW 67th, Seattle. 9 a.m.–1 p.m. RSVP: 206-789-5708.
Sunday, Feb. 7. Swedish Pancakes.
The best food and entertainment in town. Music by
Skolkis, NW Pelimannit, and Skandia Kapelle.
Authentic Swedish pancakes, ham, lingonberries, and
all the fixin’s. $8 guests, $6 SCC members, $4
children 5–12. 8 a.m. until 1:30 p.m.
Sunday, Feb. 7. Genealogy Session.
Come at 1 p.m. to learn your own genealogy, or to
help others get started! Led by real genealogists.
Free to members.

Volunteers?
Our AYP typing
project is complete, but
we need individuals with
research capabilities to find
more information about
some of the signers of the
1909 log.
We always need help
with pancake breakfasts. To help on any of
these projects, e-mail info@
swedishculturalcenter.org or
call 206-283-1090.
Rentals available at
Swedish Cultural Center.
1920 Dexter Ave N., Seattle.
Call 206-283-1078 or visit
www.swedishculturalcenter.
org/Venues/venues.htm. If
you’ve been a member for
at least a year, you get a
discount.
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Sunday, Feb. 14. Swedish Car Cruise-In.
View classic cars at the original 1930 Pacific
Northwest XXX Root Beer Drive-In in Issaquah
(www.triplexrootbeer.com), from 10 a.m. till 3 p.m.

a certified sommelier, and Anne & Terry Harrison,
owners of Knight Hill Winery, will bring the wine.
Pianist Tim Kennedy. 6:30–8:30 p.m. Members and
friends accompanied by a member. $10.
Sunday, Feb. 21. Fiddle Lesson.
Loretta Kelley, internationally renowned fiddler, will
teach flat fiddle folk music. Loretta played on the
CD Hambo in the Snow, nominated for a 2007
Grammy Award for Best Traditional World Music
Album. 7–9 p.m. No RSVP. Just show up. $15.
Friday, Feb. 26. Swedish Folkdance.
Live nyckelharpa music by Sprida Ut. We’ll waltz,
shottis, hambo, etc. Lesson by Pat McMonagle,
7:30–8. Dancing 8–10:30. $8 members, $10 guests.
Wednesday, Mar. 3.
Members & Friends Dinner, 1st Wednesday!
“Viking Art” will be the program, presented by
artist Jay Haavik. Jay studied at the Oslo Viking Ship
Museum. Three-course meal for $18. RSVP by
Tuesday, Mar. 2, to amanda@swedishculturalcenter.
org or 206-283-1090. Late RSVPs and walk-ins $22.
Social hour 5:30, dinner 6:30, program 7:30.
Every Friday. Library & Genealogy.
Our Friday librarian and genealogist will guide your
research or help you find a book. 1:30 to 3:30.

Wednesday, Feb. 17. Kafferep.
Join us at our coffee party with goodies made by
our Swedish bakers! Free. 2 p.m.

Every Friday. Matinee.
Scandinavian films with subtitles. $5 donation. 2 p.m.
Come early for a sandwich or stay for fika in the café.

Wednesday, Feb. 17. Swedish Film.
Störst av allt (Greatest of All). 2005 Swedish film
with English subtitles. Story of a young journalist
whose father is a politician. $5 donation. 7:30 p.m.

• Feb. 5: My Life as a Dog. Feel-good film.

Wednesday, Feb. 17–Sunday, Feb. 21.
Hockey Tickets at the Olympics!
Watch the Swedish hockey team in person! By special
arrangement, tickets plus bus packages are available
for Feb. 17 vs. Germany, Feb. 19 vs. Belarus, and Feb.
21 vs. Finland. Leave four hours before the event and
return three to four hours afterward. Price depends
on how many people go. Bus fare plus a ticket ranges
from $375 to $525. To book, call 888-321-3742. $50
deposit required. See www.swedishculturalcenter.org
for more information. RSVP by Feb. 5.
Friday, Feb. 19. Wine Tasting for the Club!
Pick out wine? Someone has to do it! David LeClaire,

• Feb. 19: The Emigrants. Classic from 1972.
• Feb. 19: Störst av allt (Greatest of All).
• Feb. 26: Hurmaava joukkoitsemurha (A Charming

Mass Suicide). Finnish road trip, part satire.
Every Friday Evening. “The Vikings.”
Come enjoy a “Great Courses” 30-minute lecture
on the Vikings. DVD recorded class by Kenneth
Harl of Tulane University. Runs all winter, a new
lecture each Friday. Upcoming weekly topic: Viking
raids. 5:30 p.m. Free.
Every Friday. Swedish Kafé & Happy Hour!
Smörgås sandwiches, Swedish meatballs, and
homemade pastries. Sandwiches by Svedala Bakery.
Kafé starting at 12 noon. Evening food by Swedish
chef Ann-Margret varies weekly but starts at 6 p.m.
Check our menu: www.swedishculturalcenter.org.
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