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Midsommar 2016

Spotlight on Ginger Johnson

When: June 18, 2016, Saturday 1:30pm-5pm
Where: Creve Coeur Park, Heldman Shelter
Cost: $10 per person, kids 4-12 $4.00, under 4 free
The Heldman Shelter is along Marine Avenue
across from Creve Coeur Lake.
The SCSL will provide smörgåstårte, meatballs,
dilled potatoes, pickled beets, knäckebröd, coffee
and lemonade What we need you to bring is a
salad, a side dish, or a dessert. You can use this
rough guide...
A-E bring a Salad
F-R bring a Side Dish
S-Z bring a Dessert.

We’re sure you have seen Ginger Johnson’s
smiling face and experienced her warm and
friendly outgoing personality at all our Swedish
Council events. Not only is Ginger on our
Executive Board but she always helps with the
Kaffestuga at our Luciafest and comes up with new
and creative ideas to entertain the children who
attend our meetings.

If you have a favorite Swedish dish you love to
prepare and it doesn't fit into the scheme above,
please, by all means do that. Return the enclosed
reservation form by June 10th.
There will be some special guest entertainers
(please see the President's Column for details).
Also we will have traditional Swedish midsommar
activities like flower wreath making, maypole
dancing, face painting and other activities for the
children. Bring the whole family and join the fun!

Ginger is married to Gary Johnson, who is also an
active Swedish Council member, and they reside in
Des Peres. They recently took a Rick Steves’ land
tour through Sweden and Denmark which also
included a fjord cruise through Norway. It was
(Continued on page 2)
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President’s Column

(Continued from page 1)

during this trip that Ginger fell in love with
Stockholm.

Hello Everyone,
A huge tack så mycket goes out to Steve and Becky
Kling for their hospitality on May 3rd. For those of
you who missed our Evening with the Authors, the
Klings’ party was quite a success! Meeting Einar
Lyth, his wife, Marja, and Magnus Perlestam was
most interesting as we spoke about the books, their
Conference in New Orleans and their visit to St.
Louis. They could not have been more gracious and
were so appreciative of our time spent with them.
Our next event is our Midsommar celebration on
June 18th at Creve Coeur Park. This year our
special guests are the Hässleholm Singers from
Sweden who are on an 18-day benefit tour of the
Midwest. The members range in age from 13 – 25
and this is their 6th tour in the United States. Come
and join us!

Connections to Sweden: Ginger’s greatgrandfather Johnson left Sweden when he was 15
years old and settled in Minnesota. Because there
were so many Johnsons living there he couldn’t get
his mail! Therefore, he changed his name to Palm.
Favorite Swedish Food: Lingonberries
Profession: Retired nurse and retired
Developmental Screener for children ages 3-5.
Hobbies: Gardening
Swedish Traditions: Ginger didn’t have any
Swedish customs growing up. As an adult, she
wanted to learn more about Sweden. While at a
party, Ginger met June Nystrom who connected her
with the Swedish Council. Ginger now enjoys
researching Swedish crafts and activities for
children and has become interested in trolls.

Again, we would love to hear from you if you
would like to share a Swedish experience you had
recently --- your first trip to Sweden, a visit from a
Swedish friend or relative or an excursion to a
Swedish American landmark. As you know, we are
IKEA Midsommar Smörgåsbord
always looking for a new recipe. I know you have
some favorites.
IKEA will be having a Midsommar Smörgåsbord
on June 24th from 6 pm – 8 pm. IKEA Family
See you at Midsommar!
tickets $12.99 per person/Kids $2.99 under 12
(regular price $16.99 per person/Kids $4.99 under
Doris Martin 12).

The Swedish Council will be happy to get your
tickets if you mail us your check, noting how many
adults and children, along with a stamped, selfaddressed envelope by June 10th to: Doris Martin,
1704 Bristol Ridge Ct., Chesterfield, MO 63017.

Calendar of Events
June 18th, Saturday, Midsommar, Creve Coeur
Park Heldman Shelter
June 24th, Friday, IKEA Midsommar Smörgåbord

The National Day is just around the corner in
Sweden on June 6th. This is a name day for the
three Gustavs who were among Sweden’s
remarkable kings.

September, 11th, Sunday, Scandinavian Picnic
October 22nd, Saturday, Swedish Council of St.
Louis’ 40th Anniversary Celebration
December 10, Saturday, Lucia
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sauté for another minute. Add the 3 tablespoons of
flour and stir for one minute. Add the wine and
This the recipe for that stew that Britt Benson and bring to a boil for one minute. Add all remaining
ingredients, adding just enough water to cover the
Jenny Butero cooked for us at the “Meet the
meat. Bring it to a boil, reduce heat to low, cover
Author” event in April.
and simmer for one hour. If the sauce is too thin at
that point, remove the lid and continue to simmer
Prep Time 5 mins
for another 20 minutes or until the desired
Cook Time 1 hour
consistency is reached.
Total Time 1 hour 5 mins
Remove the bay leaves and allspice berries before
A rich and satisfying traditional Swedish beef stew serving.
seasoned with white peppercorns and allspice
Serve with potatoes and pickled beets.
berries.
Serves: 4
Ingredients
Thanks!
2 tablespoons butter
1 lb beef chuck, cut into cubes
1 tablespoon flour
Some photos from the “Evening
2 tablespoons butter
2 medium onions, diced
with the Authors”
2 cloves garlic, minced
3 tablespoons flour
1Ž4 cup red wine
2 cubes beef stock
2 large carrots
4 bay leaves
10 allspices berries
10 white peppercorns
Water
Salt to taste

Kalops - Swedish Beef Stew

Instructions
Dry the beef cubes with a paper towel. This is
important to ensure the beef browns properly.
Sprinkle the flour evenly over the beef cubes and
toss to coat.
Heat the butter on medium-high heat in a Dutch
oven. Place the beef cubes in the Dutch oven, being
careful not to overcrowd them or they won’t
brown, and fry on all sides until browned. Remove
the beef and set aside.
In the same Dutch oven, heat another 2 tablespoons
of butter and sauté the onions until translucent and
just beginning to caramelize. Add the garlic and
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The Authors: Magnus Perlestam, Steve
Kling and Einar Lyth

Lilian Morath
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SCSL Board Contacts
Doris Martin, President,
DMIntDesign@aol.com, 636.537.0742
Helen Wolf, Treasurer
helen-wolf@hotmail.com 636.577.0593
Britt Benson, Membership
benson.britt@gmail.com, 314.427.8850
Jenny Butero, Activities, tjbutero@yahoo.com
David Youngberg, Secretary,
davcyjr@gmail.com 636.724.8774
Official SCSL E-mail:
swedishcouncilofstlouis@gmail.com
Tomas Olsson & Einar Lyth

Britt & Shean Benson, Irene Sandgren

Paul Reising, June Nystrom &
Jeannine Dahlberg

Jack Martin, Magnus Perlestam, Eric
Hinrichs & Karen Butery
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Malin Olsson, Tomas Olsson & Doris
Martin

