Scandinavian Bake Sale
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For Nov. 20-27, 2011 Bulletins & Dec. 2011 Scope

The famous Our Savior’s Scandinavian Bake Sale is scheduled right after Thanksgiving.  We start by preparing for lefse:  peeling potatoes, cooking them and adding some ingredients.  This takes place on Wednesday November 30 starting at 8AM until noon.  
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The BIG baking day of Scandinavian goodies is Thursday, December 1, 2011, 8:30 AM to 3:00 PM  There is a large crew of workers with rolling pins and frying pans followed by a cooling rack with a fan for lefse making.  Many hands are making Sandbakkels, Krumkake, Rosettes, Almond Cookies, plus many other butter laden goodies.  Other people have been known to bring from home wonderful goodies such as Kringle, Rosettes, Flatbread, Berliner cookies, fudge, and cookies/bars of all sorts.  Of course the highlight of the day comes during noon when we sit down to a pot luck meal—it is truly a wonderful variety.  The broken cookies are our desert. (
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Friday morning we finish wrapping up all the goodies and put a price on them from 9:00 AM to noon.  They are then nicely displayed in the Recreation Room for the Saturday Sale.  Customers start lining up before opening at 9AM Saturday, December 3.  We usually are done by 10:30-11.  The leftovers are on sale at OSLC between services on Sunday, December 4.  None of the goodies remain.
The Bake Sale is a money making project which nets about $1,500+.  Our Savior’s Women have designated the yearly profits for scholarships for the youth of Our Savior’s Lutheran Church to attend Christian camps.

Sign up sheets are posted on OSW’s bulletin boards.  Come get involved!  We have a good time—stories are told, good food consumed and much laughing takes place.
