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

ur annual auction, From
Sweden with Love, is
right around the corner on
Oct. 27. Thanks to the
Swedish Club members and
friends who have donated
items for both the silent and
live auctions. Here are just a
few that will be auctioned off.
• Holland America cruise:
Seven days to Alaska,
Mexico, Hawaii or the
Caribbean.
• Weekend in a cabin on
Samish Island.
Continued on p. 4

Clockwise from top: Club staff member
Amanda Sullivan is the chief organizer for the
auction donations we’re receiving. Fremont’s
Red Door Tavern has donated a gift certificate.
Seattle’s very Swedish Hotel Ändra will host a
night on the town for a lucky auction bidder.
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Club Notes

T

he Swedish Club has many friends among
organizations and businesses in the area.
Thanks to Swedish Medical Center and Swedish
Automotive for sponsoring our auction, From
Sweden with Love, on Sunday, Oct. 27. Thanks
also to the numerous other businesses that have
provided auction items. Look for a complete list
in our October newsletter.
Another business whose help we appreciate is Skanska, a multinational construction and
development company based in Sweden.
Skanska USA’s Seattle office is in South Lake
Union, so we’re almost neighbors. Last year,
Skanska staff helped us by supervising the
installation of a new acoustical ceiling in the
dining room and bar.
Recently, we invited Lisa Picard, regional
manager and executive vice president for
Skanska’s Seattle team, to get acquainted. We
expected to chat about the building and plans for
the roof, but she surprised us by immediately
asking about our vision for the Club.
Vision, Lisa explained, is imperative when
moving forward with changes, updates, etc., for
a building. She also explained that an organization’s vision should be something that is
instantly recognizable to everyone, both
current and future members and supporters. It
should encompass both how we use the Club
now and how we want things to be in the
future. Without vision, we won’t attract the
help we need to move forward.
Since its beginning, the Swedish Club has
been a social center. Before the turn of the last
century, many immigrant groups started clubs to
provide both socializing and training in how to
get along in America, as well as support for
health care needs. In contrast to the local
Norwegians and Danes, whose organizations
included what we now call health insurance (i.e.,
taking care of one another during illnesses and
deaths), the Swedes who started the Club
oversaw their health care needs by starting
Swedish Hospital. That meant that the Swedish
Club could be simply for socializing—for getting
together to dance, play cards, sing songs, eat
Swedish food and generally hang out together. It’s
just as true today. Well, OK, there’s not so much
card playing going on, but it’s still a social center

for a very special community: those who hold a
deep interest in Scandinavia, specifically Sweden.
And what makes a community and holds it
together?
• For one, common interests. Check! Over the
past five or more years, we have increased
our offerings of Swedish and Scandinavian
music, food, décor, programs, etc.
• For another, the opportunity to grow,
explore and learn about our common
denominator of Nordic roots and interests.
Check! We offer Swedish language classes, a
Viking series, weaving classes, men’s and
women’s choruses, and so on. Each niche
group further binds the members to the
overall community.
• For another, including all generations,
knowing and respecting one another and
enjoying each other’s company. Check! Visit
a Friday Happy Hour at the Club and you’ll
agree that folks are friendly and welcoming.
Our new membership directory (see p. 4)
will go a long way toward firming up
connections among the members in our
community.
• Finally, having a plan for the future. Check!
Both regular members and the Board have a
keen interest in the Club’s future, which
portends a thought-out, inclusive vision that
will serve us well.
Thank you, Lisa, for your question.
K ristine Leander
Executive Director

NEW BAKERY: We’ve received word from
Brian and Michelle Morck that they are
establishing a Swedish bakery, Byen Bakeri,
on Nickerson Street, not too far from the
Club. They expect to be open in October.
We’ll continue to keep you informed about
this delicious development!
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President’s Message

T

he Club’s Bylaw Revision committee (Terry
Anderson, Brenda Bard, Sharon Lucas, Larry
Omdal, Erik Pihl and Don Wahlquist) has been
meeting for nearly a year. Their goal was to
bring our governing documents up to current
standards for nonprofit organizations and to
reflect changes requested by Club members and
Board Members.
The Board has approved the committee’s
recommendation of simple changes to the
bylaws. (More complex changes will come
later.) Now it’s the members’ turn. The changes
will be presented at the Members & Friends
Dinner on Sept. 11 and then tabled for a vote
the following month, Oct. 9. Here’s a summary
of the changes.
Board of Directors: Change the size of
the Board to at least 11 and no more than 17
members, from the current 12 to 18. Require
that a person must be a Club member for at
least one year before being eligible for election
to the Board. Add that Directors may participate in meetings via teleconference, Skype or
similar methods. There shall be four standing
Board committees: Nominating, Finance,
Building & Property and Executive (which
consists of the officers of the Club and up to
two other Board members selected by the President). Any Director or Officer may be removed
by two-thirds of the votes cast at a monthly
Members Meeting or the Annual Meeting. No
one may be elected as an officer unless s/he has

served on the Board for at least one full year in
the previous five years. The Executive Director
is an ex officio member of all committees, but
shall not have a vote. A Director or officer
appointed to fill an unexpired term serves only
until the next Annual Meeting.
Members: Members are requested, but
not required, to declare support of the
purposes of the Club (delete “educational and
cultural purposes” of the Club). Members must
pay dues to be considered in good standing.
Changes to Bylaws: The Board of
Directors has the power to make recommendations for changes to the bylaws, but only
the membership has the power to make, alter,
amend and repeal the bylaws.
After the members vote on these changes
in early fall, the Bylaw Revision Committee will
continue their work on more in-depth changes.
For a copy of the bylaws and proposed
changes, call the office at 206-283-1090 or
e-mail info@swedishculturalcenter.org. Or
visit www.swedishclubnw.org/PDFs/
Bylaws0913redline.pdf for a “redline” version
of the changes, or www.swedishclubnw.org/
PDFs/Bylaws0913.pdf for a “clean” version
incorporating the changes.
As always, I welcome your questions,
comments and feedback.
Brandon Benson
Swedish Club President

SC Announces
News about, or in the interest
of our members...
The Swedish Club announces 1,053
member households.
New Members
Celeste Axelson
Tina Bergman
Veronica Truong Boyd
Virginia Follstad
Isabella Gee
Kerry Godes
Charles Hornig
Anna Johansen
Kjell Myraas
Rhonda Peterson
Mark Pomerantz
Mark Sinay & Kathleen Maloney
Nathaniel Strandberg
Frank & Jennifer Swant
Jean Werner, Willy Jimenez, Vineka
Sheard

Deaths
Harry Beasley
Christine Lenker

Be a Re-Gifter!

New address? Send your address

W

changes or corrections to:

ondering how to help out for the
auction, From Sweden with Love, on
Oct. 27? Do you have a drawer or wallet full of
gift cards you haven’t used? Your boss gave you a
card for a steakhouse, but you’re a vegetarian? You’re a
loyal Nordstrom shopper, but Aunt Irma gave you a
Macy’s card?
Unused gift cards—particularly from restaurants—make
great auction items. If yours are collecting dust, why not donate
them for a tax-deductible gift? (Besides, if you donate your cards to
the Swedish Club, you can spare yourself the embarrassment of accidentally re-gifting them to
the same person who gave them to you!) Please donate only unused cards or certificates (not
coupons) with no expiration dates. E-mail sarah@swedishculturalcenter.org or call 206-2831090 if you have cards, or anything else, to donate to the auction.

www.swedishclubnw.org

Swedish Club
Attn.: Address Change
1920 Dexter Ave. N.
Seattle, WA 98109
Or you can e-mail to

info@swedishculturalcenter.org.
Let us know if we left out your
information by mistake.
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AUCTION Continued from p. 1
• Sleeping Lady Resort Weekend in
Leavenworth: Two nights plus crosscountry skiing.
• Kenmore Air seaplane ride for two.
• Wine Cellar: Wines from all over the
Pacific Northwest.
• Hotel Ändra: A night out in downtown
Seattle.
• Glassblowing party for four, with
ornament gift for each guest.
• Drink named after you at the Swedish
Club Bar.
• Special treatment on ABBA Night 2014:
Limousine, dinner served to you.
• Sequim Weekend: Kayaking, cabin on the
water.
• Nordic Heritage Museum: Take a
docent-led tour of the Museum, hosted
by CEO Eric Nelson, and enjoy a gift
basket from the Museum’s gift shop.
• Be the first name on a new plaque at the
Viking village in L’Anse aux Meadows,
Newfoundland.
• Have your own party in the Swedish
Club Bar.
Win a seven-day cruise from Holland America at the auction (top). Or stay
For information on registering for the
closer to home and thrill to the dramatic sunsets at a private retreat on
auction, see p. 8.
Samish Island (above).

In Memoriam
Harry Beasley (Dec. 9, 1922–July 28, 2013)
Harry was the Club’s unofficial “interior decorator
in residence,” overseeing for many years how things
looked at the Swedish Club and Seattle’s First
Covenant Church. He had a twinkle in his eyes and a
smile on his face for everyone he met. Harry selected
the retro-style furniture in the lobby, including the
drum end tables and ’60s-style lamps, and their
timelessness gives witness to his talent in visual arts
and architecture. We’ll miss you, Harry, and your
vigilance in supervising how things look at the Club.
Christine Lenker (Mar. 1, 1922– July 23, 2013)
Christine, the wife of a faithful pancake volunteer
and Nordic dancer, Gaylord Lenker, passed away in
July. Gaylord often brings flowers to the pancake breakfasts, and we know from her obituary
that Christine loved their garden and the flowers he grew. She loved adventure and traveled
much, both before her marriage and after her retirement, and she maintained grace and
gentleness throughout her life.
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Who’s Who in the
Swedish Club

T

he Swedish Club plans to publish a
Membership Directory by the end
of 2013, with the names, addresses,
phone numbers and e-mail addresses of
all members, plus an opportunity for
business listings and advertisements.
The deadline for receiving information
for the directory is Nov. 1, 2013.
White pages: All active members will be included in the white pages,
with name, address, home phone,
mobile phone and e-mail as recorded in
our member database. If adult household
members have different last names, there
will be a cross-reference. Members not
wishing to be included must opt out
by Nov. 1 and let us know in writing
(e-mail or regular mail) that they don’t
want to be included.
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Keep Raising That Roof

T

wo donations stand out this month for our Raise the Roof campaign, which passed the halfway
mark several weeks ago. The first is from Mildred Brown Rowbottom. She donated in
memory of her father, “Johnny” Brown, who was very active in the Swedish Club. “Dad was born in
Skåne in 1892 and came to Seattle when he was 17 years old,” Mildred told us. “He enlisted in the
military for the First World War and drove an ambulance in
The late “Johnny” Brown
France. He returned to Seattle after the war and became a
helped to paint our
housepainter. He loved the Swedish Club, where he could visit
building when it was new.
in Swedish with the members. Dad was active in promoting the His daughter Mildred has
‘new’ Swedish Club [our present building] and donated many
donated to our roof fund
in his honor, and says she
hours painting our building. Let’s all help raise the roof now!”
hopes other second-, thirdThe second donation came from some members in the
and fourth-generation Club
98107 ZIP code, who hosted a progressive dinner to raise the
members will do the same.
roof. Capt. Dale Pederson, Kristine Leander
and Teresa Rosen each
hosted one course, all
within walking distance of
each other’s homes, and
raised nearly $1,500 for the
roof, plus a heck of a good
time for the guests. Julie
Albright was the chef for
the main course; Karen
Choyce helped Capt. Dale
Julie Albright (left) cooked up a storm for some Club members
from Ballard (right), who raised nearly $1,500 for the roof fund
with the first course; and Steve Otten was Teresa’s helper for
with a progressive dinner.
the homemade ice cream.
Yellow pages: Members must opt in to be
included. Using a standard “yellow pages” format, we will
include business listings in the directory at no extra cost.
This is a great way to advertise to Club members.
Advertisements
• Half-size announcements (half of a business card
divided lengthwise): $25. For personal announcements
such as “Happy Birthday, Alana, Dec. 13,” or “Al,
honey, our wedding anniversary is June 16. Love, Margie,” or “Congratulations, Swedish Club, on the best
ABBA Night ever!” or “No farms, no food. Support
your local farmer”—or any other tasteful message.
Just provide the text (maximum 25 words) and we’ll
do the rest.
• Business card ads: $50. Provide a card and we’ll scan it in.
• Full-page ads (please provide camera-ready art): Inside
back cover $425, inside front cover $450, outside back
cover $525.
Cost: One directory per membership (individual or
family): $3 if picked up and $8 if mailed out.

www.swedishclubnw.org

Bake This
A treat from the August Kafferep (held the fourth Wednesday of every
month in the lobby of the Swedish Club) was this Apple Impromptu.
Attendees asked to have it reprinted in the newsletter. It’s from the Alice
Bay Cookbook by Julie Wilkinson Rousseau.

Apple Impromptu
4 cups of sliced apples
1 cup sugar
¼ tsp cinnamon (the Kafferep version used allspice instead)
¾ cup butter
1 large egg
1½ tsp vanilla
¾ cup flour
¾ tsp baking powder
Preheat oven to 400 degrees. Arrange apple slices in a 9-inch greased
pan or pie plate. Sprinkle with ¼ cup sugar (increase if using sour apples or
rhubarb) and cinnamon. Cover with foil and bake for 20 minutes.
While apples are baking, cream together the remaining ¾ cup sugar
and the butter. Add egg and vanilla and beat well. Gently stir in flour and
baking powder. When apples are uniformly soft, remove from oven and
spread topping mixture over all. Return, uncovered, to oven and bake 20–25
minutes until golden brown. Serve with whipped cream. Adapts well to
other fruits, such as rhubarb or berries, or a combination of fruits.
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Wednesday, Sept. 11.
Members & Friends
Dinner.
et ready for a treat!
We’ve been repeatedly
asked to arrange an
opportunity for Chef
Ann-Margret Lightle to
teach us how to make some
of the delicious food she
prepares every week for our
Friday Kafé lunches. On
Sept. 11, she’ll teach us how
to make a variation of the
smörgås sandwiches that are
available every Friday. In the
Kafé, unless you have a very
substantial appetite, you
have to select one of three
options: shrimp, salmon or
cheese. But at our dinner on
Sept. 11, she’ll prepare a
landgång, a long, open plank
sandwich that features
several toppings. Just as with
the smörgås, it’s eaten with a
knife and fork. She’ll also
demonstrate her incredible
dessert, the Budapest roll. It’s
a delectable concoction of
cocoa, ground almonds,
orange slices and whipped
cream.
Together with a cup
of soup, this meal straight
from Ann-Margret’s chef
skills will cost $18.
Reservations for dinner are
due by noon Tuesday, Sept.
10. RSVP to 206-283-1090
or rsvp@swedishculturalcenter.org. Social hour 5:30,
demonstration and dinner
6:30, meeting 7:30 p.m.
Since this evening’s
program is the cooking
demonstration, it takes
place before dinner.
Afterward, we’ll discuss
proposed changes to the
Club bylaws.

G
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September

14th
at 6pm

welcome to the swedish crayfish party
at scc september 14th at 6pm.
1920 dexter avenue n, seattle

great songs, greater crayfish,
greatest live music
to sign up please send email to:
linda@getswedish.com and
a check to Swea Seattle, $50 per person
send the check to:
linda ström
208 19th ave, kirkland wa 98033

last day to sign up and payment is sep 7th.

hope to see you there!
september 2013

Coming Events at the Swedish Club
Fridays, Sept. 6–27. Conversational Swedish.
From noon to 1 p.m. in our library. $10 a class. Instructor: Jennifer
Hawkins.

Friday, Sept. 13. Simon Lynge.
A fabulous Greenlandic singer, Simon Lynge will entertain us during
Happy Hour. Everywhere he plays, he has a huge following.

Sunday, Sept. 8. Swedish Pancakes.
Music and dancing, plus authentic Swedish pancakes, lingonberries,
ham and all the right fixin’s. Music by Richard Svensson & Bjarne
Jacobsen, Klem-o-Kram (Lori Ann Reinhall and Brenda Bard) and
Smilin’ Scandinavians. $9 guests, $7 Club members, $5 children 5–12.
8 a.m.–1:30 p.m. As always, stay afterward for genealogy help in our
lobby.

Saturday, Sept. 14. Crayfish Dinner.
Sponsored by Swedish Women’s Educational Association. Great songs,
greater crayfish, greatest live music. 6 p.m. To sign up, please e-mail
linda@getswedish.com and send a check for $50 per person (payable
to SWEA Seattle) to Linda Ström, 208 19th Ave, Kirkland, WA 98033.
Last day to sign up: Sept. 7. A not-to-be-missed Swedish tradition!
Wednesday, Sept. 18.
Board Meeting.
Members welcome. 6 p.m.

Sunday, Sept. 8.
Weaving Class.

Thursdays, Sept. 19–
Oct. 10. Beginning
Ballroom Dancing
Lessons.
Accredited dance instructor
Jack Schroeder is proficient
in teaching the basics of
ballroom dancing to
beginners. $12 per person
($10 per Club member) or
$24 per couple, per session.
7 to 8 p.m.

From 10 a.m. to 2 p.m.,
Rachel Keil will direct
your weaving, from
novice to experienced
weaver. Every Pancake
Sunday. Free.
Monday, Sept. 9.
Accordion Social.
Sponsored by the
Northwest Accordion
Society. This evening’s
lineup: Jon Persson, Einar
Tappio, Folk Voice Band
and Klem-o-Kram,
featuring Lori Ann
Reinhall and Brenda
Bard. Come to dance or
listen. Visitors welcome!
$5. 7:30 p.m.
Wednesday, Sept. 11.
Book Club.

Friday, Sept. 6. First Friday Jazz.
Say hello to September with the Adam Hunter Bossa Nova 3. The veteran Latin
jazz guitarist brings his latest musical project to the Club to help us close out
the summer with cool Brazilian rhythms. Fans describe Adam’s trio as
“awesome” and “stunning.” We’re fortunate to have them! Around 7:30 p.m.

We’ll discuss Yes, Chef:
A Memoir by Marcus
Samuelsson. Join us to
discuss this fascinating memoir by the Ethiopian-born, award-winning Swedish chef who declared: “A good kitchen is always my
laboratory, my studio, my church.” 5:30 p.m.

Wednesday, Sept. 18.
Film Night.
From Russia with Love. Get
in the mood for the “Be
Like Bond” contest on Sept.
27 and the auction on Oct.
27. 115 min. Note new time:
7 p.m. $5.

Friday, Sept. 20. Happy
Hour with Jon Persson.
One of the Swedish Club’s
favorite musicians, he’ll play
piano and/or accordion,
depending on what the audience requests. Around 7 p.m.

Wednesday, Sept. 11.
Members & Friends Dinner.

Wednesday, Sept. 25. Kafferep.
The fourth Wednesday of the month is our monthly Swedish-style
coffee party, with homemade goodies from our best bakers.
Everyone is welcome. 2 p.m.

Chef Ann-Margret does a cooking lesson! Cost of dinner $18. Social
hour 5:30, demonstration and dinner 6:30, meeting around 7:30 p.m.
At this meeting, the Swedish Club Board of Directors will present a
new draft of proposed bylaw changes.

Wednesday, Sept. 25. Finnish Film.
Joki (The River). Slice-of-life film about people in a small Finnish
village on a Saturday morning. Jussi awards for best film, etc. 7:30
p.m. 106 min. $5.

www.swedishclubnw.org
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Events, cont.
Friday, Sept. 27. “Be Like Bond” Contest.
KING-5 “Evening Magazine” personality Jim Dever
will be here to judge which person best ties a bow
tie, mixes a martini and hits the target on a dartboard
in the style of James Bond. You don’t have to look like
Bond; you just have to Be Like Bond. Winner gets a
free ticket to our auction, From Sweden with Love,
on Oct. 27. To sign up for the contest—or to
nominate someone you greatly admire—contact
sarah@swedishculturalcenter.org.
Thursday, Oct. 3. Swedish Classes Return.
Beginning, intermediate, advanced and conversational Swedish. Schedules available at www.
swedishclubnw.org.
Friday, Oct. 4. Viking Series.
Our Friday series starts up again at 5:45 p.m.

Helping the Club?
We always need volunteers
for events. It’s a great way
to meet other members and
enjoy the activity at the
same time. Nearly every
event at the Club, from
Friday night dinners to
fundraisers, is supported by
volunteers who lend a hand.
Right now, we need
volunteers to help with all
aspects of our annual
auction, and we’re seeking
donations of high-quality
items and experiences. For
more information, or to
volunteer, e-mail info@
swedishculturalcenter.org
or call 206-283-1090.
Rentals available
at Swedish Club, 1920
Dexter Ave N., Seattle. Call
206-283-1078 or visit
www.swedishclubnw.org/
Venues/venues.htm. If
you’ve been a member for
at least a year, you get a
20 percent discount.
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Every Friday
Swedish Kafé & Happy Hour! Smörgås
sandwiches, Swedish meatballs and homemade
pastries. Kafé starts at noon with Chef AnnMargret. Evening meal with different entrees
each week by Chef Lori Barber starts at 6 p.m.
Check www.swedishclubnw.org for the menu.
Library & Genealogy. Alan McCool, our Friday
genealogist has returned! Please call to make a
reservation (206-283-1090) or drop in, 1:30–3:30 p.m.

Matinees. Films with English subtitles. $5 donation. Film: 2 p.m. Come early for lunch in our Kafé
(noon to 2 p.m.).
• Sept. 6. Danish film: Flammen & Citronen (Flame
and Citron). War film set in Copenhagen during
the Nazi occupation. 130 min.
• Sept. 13. Swedish film: Elvira Madigan. Lush film
about romantic insanity. 90 min.
• Sept. 20. From Russia with Love. No, it’s not
Swedish, but it’ll set the mood for our Be Like
Bond contest and the annual auction! 115 min.
• Sept. 27. Finnish film: Joki (The River). 106 min.
Viking Series. Every Friday a new film about
Vikings, 5:45 p.m.
Mark Your Calendars
Sunday, Oct. 27. From Sweden with Love.
Get ready for the Swedish Club’s biggest fundraiser
of the year! It’s the 50th anniversary of the classic
James Bond spy thriller From Russia with Love, and
our theme pairs our nostalgia for 1960s sophistication with our love of all things Swedish. Festivities
commence at 5:30 with a silent auction, a four-course
dinner, entertainment and live bidding with auctioneer and local radio and TV personality John Curley. A
portion of the proceeds will benefit the Swedish
Club’s campaign for a new roof.
Visit www.
swedishclubnw.org to
reserve your seat today
for the early bird price
of $75, or a table for 10
for $675 (10 percent
off). Prices increase to
$95 and $855 after
Sept. 30.)

Wednesday, Sept. 25. Whale-Watching Show.
Two of our members, Ned and Barbara Gulbran, have visited Iceland
and took part in a whale-watching safari there. The owner and guide,
Ingólfur Guðlaugsson, will be in Seattle this week and has offered to show
slides of a typical trip right after our Kafferep, or around 3 p.m.

Saturday & Sunday, Nov. 2–3. Annual Scandinavian
Holiday Bazaar.
Seeking more vendors,
particularly for
Scandinavian-style
items. Download an
application at www.
swedishclubnw.org/
Membership/forms.htm.
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