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New Nordic Dinner, Featuring
Chef Ulrika Bengtsson
Sunday, July 12th
6:00 PM

Philadelphia, PA- Pull up a chair and join us for an evening of New Nordic |
cuisine at the American Swedish Historical Museum. This special outdoor
dinner is all about slowing down, sharing great food, and enjoying the simple
beauty of a meal together.

Led by award-winning Swedish chef Ulrika Bengtsson, and in collaboration
with the Jeffrey A. Miller Hospitality Group, the menu is inspired by the
heart of Scandinavian cooking. Imagine fresh herbs, foraged flavors, and
locally sourced ingredients, all coming together in dishes designed to be
passed, shared, and enjoyed together. It's a celebration of

simplicity, seasonality, and the joy of gathering around a community table.

Set outdoors in a beautiful, relaxed setting, this one-night-only event
captures the spirit of Scandinavian hospitality: thoughtful, inviting, and P

centered on connection. Bring your friends and get ready to share an ‘ oY
evening of delicious food and good company! g :

Pre-registration required, $100 for members, $120 for non-members. ;{.n:-.
Tickets are limited. Tickets available online at: ! I\ Vi |
https://www.americanswedish.org/events/new-nordic-dinner-featuring- \ 1YVR |
chef-ulrika-bengtsson % == e 4

About the Chef:

Ulrika Bengtsson began her career at New York City's celebrated Aguavit
before serving as chef for the Swedish Consulate General, where she
introduced audiences around the world to Swedish cuisine through
events and demonstrations. She later became a key figure in New York's
Scandinavian food scene, opening her own restaurant in 1999 and, most
recently, leading the Bjork Café & Bistro at Scandinavia House.

Adding to the evening’s story is a strong commitment to sustainability.
The Jeffrey A. Miller Hospitality Group has recently been recognized by
the Green Restaurant Association as a “3 Star” Certified Green Caterer—
the first in the greater Philadelphia region to receive this honor.

This certification reflects meaningful efforts in waste reduction, energy
efficiency, water conservation, sustainable sourcing, and pollution
reduction—all shared Scandinavian values! At its core, the designation
represents a shared belief that great food and care for the environment
belong at the same table.
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About ASHM:

Visit the American Swedish Historical Museum to learn the forgotten history of Swedes in Philadelphia.
Built in 1926 during the Sesqguicentennial, the Museum has a unique interior divided into a dozen

galleries designed to highlight Scandinavian influences in America. The galleries explore a range of topics
including the New Sweden Colony, women'’s history, scientific innovations, and Swedish craft arts. ASHM
hosts a variety of programs from Swedish holiday celebrations to history lectures to family programs.
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American Swedish Historical Museum welcomes everyone to explore cultural identity through stories of
Swedes and all Scandinavians and to connect with a vibrant community dedicated to preserving and
interpreting culture through celebrations, exhibitions, and opportunities to learn, experience, and grow.
No matter your age or interests, ASHM has something for you! Visit our website
www.americanswedish.org to learn more.

The American Swedish Historical Museum is located in scenic FDR Park at 1900 Pattison Avenue in South
Philadelphia near the Sports Complex. Plenty of free parking is available. For those taking public
transportation, the Broad Street Subway’s NRG/Pattison Avenue stop is within walking distance or
SEPTA’s Route 17 (to Pattison) can bring you right to the Museum.



