
Sweden
Capital City: Stockholm

Language: Swedish

Did you know...?
Ø More than half of Sweden is

forested, and about 15 percent
of the country lies above the
Arctic Circle.
Ø The ancient story Beowulf tells

in part about the Swedish-
Geatish Wars. Virtually nothing
is known about these wars except
what is told in the epic story.
Ø As a neutral country, Sweden has not officially

participated in any war since 1814, though its
soldiers did fight in various battles during World
War II.
Ø People from Sweden are called Swedes.
Ø Sweden is a little larger than California.

My Swedish Fact Book
Full Name:

Kingdom of Sweden
Population: 9,074,055

Land Area: 173,745 square miles
Currency: Swedish krona

Major Religion: Christian (80%)
Highest Point: Kebnekaise (6,926 feet)
Lowest Point: Bay of Lake Hammarsjon

(8 feet below sea level)

Sweden is divided into 21 counties.

Alfred Nobel
 Famous as an inventor and the founder of the Nobel Prizes, Alfred Nobel was born in 1833 in
Stockholm. Nobel was a scientist who invented hundreds of different items, including dynamite which
he created by combining nitroglycerin with diatomaceous earth to make it safer and less volatile.

 Though dynamite was safer than pure nitroglycerin, Nobel was criticized for the danger that it
presented to people who worked with it. Partially because of this criticism, he decided to leave his entire
fortune to the creation of five Nobel Prizes that are awarded annually. The prizes are given to top
achievers in five fields: Chemistry, Physics, Literature, Physiology or Medicine, and Peace.

Knäckebröd
Knäckebröd is a traditional Swedish staple food or “poor man’s bread” that has been eaten for

hundreds of years. It can stay fresh for a long time and is easy to carry, which has made it ideal for
soldiers and travelers. It is thought that even Vikings carried knäckebröd on their ships. Traditionally,
knäckebröd was made with just flour, salt, and water, but you might like this recipe better.

1 1/3 C. rye flour  ¾ tsp. sugar  ¼ tsp. salt  4 Tbsp. butter  1/3 C. Milk

Mix together dry ingredients; cut in butter. Stir in milk to make a stiff dough. Roll dough on a lightly
floured surface until 1/8 - ¼ inch thick. Cut dough into strips or squares; poke each section with a fork
several times. Place pieces onto a lightly greased baking sheet and bake at 300°F for about 10 minutes.
Cool and serve with cheese, milk, or fruit.
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