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St i 97 il ong, hich s 1572 oo ong. The aten i 195,860 squate mile, uhich i 450,295
g0t flomelts. Gueden botdets Nouny and Finlond

The population of Sweden is 10,040,995, ovels 10 million for the [irst lime even!

The capilad off Sweden is Stockholm.
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Day 0 day life

Stedes Tend 10 valus personal space and phivay, bul They also place @ high valus on socializing wilh fuiends
andl family. The papulecs Swedish Tiadifion known as ik, o cofffes break Thal ueually involves pastiies o cake
whil socializing willy conothets o fiends, demonsliales the impotitnes of socialization.
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Tn Sweden, theie ae a valiely of different eligions.
Chiustiarn = 59.6%




1. Lingonbelviies go wilh anylhing. Just like kelchap and mustived, lingonbeily jam s widely used to
accompany @ variely of dishes, [from mealballs and pancakes (o povidge and black pudding (blodpudding).
Bul despite ils sweelhess, (s arely used on bread. Thanks 1o the 1ight of public access (allemansyillen)
which gives everyone lhe (freedom lo oam and enjoy nalie, many Swedes grow up picking lingonbelviies in
the (forest; and using lhese Tiny tard red [fuils 1o make a jam-like preserwa. 2. Pickled heiviing- cenlia of lhe
smo'gasbod. You might swap mealballs (kéllbullar) ffor mini sausages (prinzkowar) ov pick cured salmon
(ghawlax) ralhes than smoked, bul yous smo'rgasbo'd wouldnl be complele without picked heiving (sill). This
delicious favourile remains the busis of every lpical Swedish buffel” Swedes have been pickling since lhe
Middle Ages, mainly as a way of presewing the fish for slorage and lansporiation. Pickled heivting comes
in a variely of flavowrs - mustaved, onion,
garlic and dill, 1o name a few - and is oflen ealen wilh boiled polaloes, sous cream, chopped chives, shaip
hard cheesa, somelimes boiled eggs and, of cowrse, crisp bread. 3. Cusp bread- whats yous favourile topping?
In addition 10 bread and bulle, you will often find a lpe of cuspbread (kndckebriod) sewed alongside your
main meal. This s what the Swedes lend lo reach ffor. Once considered pooy man's food, cuspbread has been
baked in Sweden ffor oves 500 years, can last ffor al least a yeas if sloved properly, and remains among lhe
most versalile edible products. Cruspbread comes in various shapes, hicknesses and. fflavowrs, wilh entive sto'e
shelves devoled 1o if. Tt can be lopped wilh anylhing (from sliced boiled egos with lube caviar (breakffast) o
ham cheese and cucumbess slices (lunch) o just plain bulle’s as o side dish (dinnek).




Desserls

Jussekall- Safffron buns wilth o kaisin on bolh endshee

Peppatkakot- Chispy coskis mads ffiom gingel, suga, molasses andl carddameon

Phingesslitli- Sponge cake filled wilh jam and cveam, coveted
Wil maipan
Jeltoke- Phing made from emnel” et il fvonted o
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Swedish allive 3
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Fun [focls!

TJHKEA s Swedish.

The (famous singers, ABB A, Aviei and Loveen are Swedish.
The Tobel Plirce was founded in Sweden.
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Thank you, Darcle,

for a wonderful
assembly




