The Swedish American

Chamber of Commerce - Minnesota

cordially invites you, your friends, and colleagues to
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The Annual Swedish Julbord

December 19th, 2008

American Swedish Institute
God Jul
We invite you, your colleagues and family to SACC-MN Swedish Christmas Smorgasbord on December 19th, at the American Swedish Institute. This Annual Celebration provides you and your guests a unique opportunity to enjoy extraordinary food prepared by Anna-Lena Sköld, and to experience Swedish Holiday traditions. We encourage you to invite family, friends, and business colleagues for a Friday afternoon of food, fun and cheer. Our celebration begins at 12 noon. Convenient and Free Parking will be available at the American Swedish Institute. Please RSVP by December 12th.

Luncheon Program
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Reception

1:00 PM 
Seating

2:00 PM 
Swedish Tradition with

         

music and lights

2:45 PM
 Member of the year

3:00 PM 
Lucia Choir

  3:15 PM 
Christmas Raffle

  4:00 PM 
Event Ends

Menu

By Anna-Lena Sköld

Glögg (warm, spiced wine) and Non Alcoholic Glögg.

Ginger Cookies and Mixed Nuts

Julbord:

Two kinds of Herring

Matjes Herring “Posse style”

Gubbröra – Swedish ansjovis, eggs, dill, leeks

Boiled Potatoes

Sillsallad – Herring and Beet Salad

Eggs a la Kalle – eggs filled with yolks, Kalles Kaviar, dill

Gravlax – Marinated Salmon – served with Sweet Dill Mustard Sauce

Cold Smoked Salmon served with Horseradish-Lingonberry Cream

[image: image4.emf]Västkustsallad – West Coast Salad – served with Rhode Island Sauce

Griljerad Skinka – Swedish Christmas Ham

Apple Sauce

Spiced Apples

Homemade and Swedish Mustard

Kalvsylta – Jellied Veal Roll – and Pickled Beets

Pickled Cucumbers

Cold Roast Beef

Homemade Potato Salad

Gherkins

Beets & Apple Salad

Three kinds of Swedish Cheese, Blue Cheese and Brie

Olives and Crackers

Red Cabbage

Jansson’s Temptation

Dopp i Grytan – Dip in the pot –and Home Baked Vört Bread

Meatballs

Prinskorv – Swedish Wieners

Swedish Potato Sausages

Orange & Ginger Glazed Ribs

A variety of Breads and Home Baked Knäckebröd & Butter

Beer, Julmust and Aquavit.

Dessert table:

Old Fashioned Fruit Salad flavored with Cardamom and Vanilla served with Whipped Cream

Glöggtryfflar, Ischoklad & Knäck – Swedish Homemade Christmas Candy

Lussekatter – Swedish saffron buns

Ingela’s Chocolate & Coconut Cookies

Ginger Cookies

Ris a la Malta – Glorified Rice – served with Saftsås (sweet sauce made of Swedish Saft)

Soft Swedish Orange and Ginger Cake served with Whipped Cream

Dates, Figs and Mixed Nuts.

Coffee and Punsch

Christmas Raffle

Christmas Raffle tickets will be on sale at the door and during the Julbord. Prizes include Scandinavian handicrafts, artwork, and crystal; fine wines; valuable gift certificates; and much more. The raffle helps your Chamber bring traditional events like the Julbord to you and your guest to enjoy. Winners must be present at the Julbord to claim their prize.

Price and how to RSVP
The price will be $75.00 per person, but it is possible to buy a full table of 8 seats for $525 (Receive the 8th seat complimentary).
RSVP by sending in your name(s) to the SACC Minnesota email address,info@sacc-minnesota.org, and send in a check for the amount due to the address below by the 12th of December.  
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The Swedish American Chamber of Commerce – Minnesota 

c/o American Swedish Institute 2600 Park Avenue, Minneapolis, MN 55407
Cellular: (612) 991-3001, info@sacc-minnesota.com, www.sacc-minnesota.com
The cover picture was illustrated exclusively for SACC-MN by Carina Ståhlberg in 2002. Visit her website at www.carina-stahlberg.com
