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TREASURE 
DRAW$ $$

October
03	 Alan Ferguson	 1951	 $5080.60
04	 Brian Bakgaard	 1513	 5112.40
05	 Ray Hansen	 595	 5150.80
06	 Mike Mulligan	 1832	 5168.20
09	 Karen Sandeman	 6440	 5194.00
10	 Gunnar Mortensen	 7014	 5216.20
11	 Norm M. Ross	 1001	 5228.80
12	 Vera Atkinson	 954	 5269.00
13	 Bonnie Johnson	 1807	 5289.40
15	 Kai Dvorkin	 812	 5311.00
16	 John Andersen	 7403	 5335.60
17	 Dean Skjodt	 7197	 5369.20
18	 Lorelei Hajash	 1753	 5382.40
19	 Ben Nielsen	 925	 5425.00
20	 Ed Halverson	 4127	 5446.00
22	 Allan Nielsen	 1143	 5465.20
23	 Josephine Graham	 3420	 5495.80
24	 Maureen Pepin	 1969	 5517.40
25	 Lilian Jepsen	 1625	 5537.00
26	 Kathleen Grey	 7921	 5573.80
27	 Michael Zingeler	 1238	 5606.80
29	 Irene Tester	 1140	 5623.60
30	 Bert Huisman	 1749	 5648.80
31	 Don Bradshaw	 1980	 5683.00

November
01	 Robert Rothenberg	 583	 5711.80
02	 Jack McDonald	 7701	 5749.60
03	 Rod Olsen	 7118	 5787.40
05	 Tim Beggs	 1946	 5803.60
06	 William Nelson	 1091 	 5837.20
07	 Harry Utzig	 5697	 5859.40
08	 Kathy Keats	 7051	 5875.60
09	 Bob Rowan	 1201	 5914.00
10	 Kirsten Eskildsen	 933	 5945.80
13	 Jes Nielsen	 163	 5963.20
14	 Laurits Larsen	 136	 5999.80
15	 Irene Bakker	 3562	 6020.20
16	 James Kinnear	 1651	 6067.00
17	 Doug Mirtle	 2343	 6089.80
19	 Ray Hansen	 595	 6109.00
20	 Michael McQuaid	 1689	 6137.20
21	 Mario Lau	 997	 6152.80
22	 Frank Kettner	 854	 6165.40
23	 Janet Samber	 7568	 6196.60
24	 Marie Hibbard Winner	 1160	 274.00
26	 A. Ferchau	 62	 288.40
27	 Emil Jorgensen	 61	 308.80
28	 Gregory Hansen	 366	 364.00
29	 Hans Madsen	 320	 350.80
30	 Dylan Neilson	 1941	 380.80

December
01	 C. Falkenberg-Andersen	 3237	 399.40

In order for a Member to qualify their name for the daily Treasure 
Chest Draw, they must have a bill or be part of a group that has a bill.

John Olsen and staff presenting cheque to the lucky Treasure Draw 
winner Marie Hibbard

Welcome to our New Members
New Member...................................................Sponsor

Wade Lundy....................................................Peter Wills
Joe Proskie........................................................John Roach
Charles K. Jalsoviezky
Rodney & Ouida Touche
Cecile & John Thorson
Wendi Gramantik
Bente Sorensen
Sharon Crawford............................................Marlene Lynge
Daniel & Layne Choong
Leslie Weiss & Doug Howes
Forrest & Jean Larson
Darlene Christensen
Shannon Prestegard
Ora Anderson & James Brownbill
James & Tammie Whitney
Jason Storey
Donna & Chris Stavropoulos.......................S. Andersen
Joan Kneisz & Steven Geczy
Natalie & Melvin Stuber................................Gitte Christensen
Doug & Sheila Pedersen
Lisbet & Stuart Cox
Glen & Joanne Simpson
Eleanor Christensen
Rick MacDonald & April Toyota

 Don’t forget to smile 
(especially for our ladies)

A lady inserted an ad in the classifieds: “Husband Wanted” 
The next day she received 100 replies – all saying the same thing. 
YOU CAN HAVE MINE!

When a woman steals your husband, there is no better revenge 
than to let her keep him!!

On the first day of school, a first grader handed his teacher a 
note from his mother. It read: The opinions expressed by this 
boy are not necessarily those of his parents.

Gus Andersen, Roving Reporter  

Winner
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Western Heritage Upholstery
• RE-UPHOLSTERY • 

Residential • Commercial • Antique • Repairs 
Wood Re-finishing • Wingback • Valances

Jens Kaack�  
104, 211 - 36th Ave. N.E.� Ph: (403) 279-2692 
Calgary, Alberta  T2E 2L4� Fax: (403) 230-5092

BLACK DIAMOND BAKERY 
& COFFEE SHOP

A short drive from Calgary brings you to the 
“Authentic Danish Bakery” in Black Diamond

Specialities include:
Kransekage, Tarteletter 

VinerBrød (Long Danish) 
Rye Bread, Kringle, Butter Rings 

Borgemester Stang

Come Experience It For Yourself
Phone: (403) 933-4503

Advertise in the DCC Newsletter
SUBMISSION DATES FOR NEWSLETTER	 ADVERTISING RATES FOR NEWSLETTER
Date For Submissions	 Newsletter for submission to be included in	 Advertisement Size	 6 Issues - $ per Issue	 1 Issue - $ per Issue

December 1	 January/February	 Full Page	 $162.50	 $299.00

February 1	 March/April	 Half Page	   $97.50	 $182.00

April 1	 May/June	 Quarter Page	   $52.50	   $97.50

June 1	 July/August	 Business Card	   $32.50	   $58.50

August 1	 September/October	 Business Card Back Page	   $45.50	   $78.00

October 1	 November/December	 (GST not included)

Your typed submissions can be dropped off at the DCC office during office hours on or before the submission date. It is im-
portant that submissions are received on time to be included in the Newsletter, which helps us to get the Newsletter out 
to members on time. For further information, call the DCC office at (403) 261-9774 or Fax (403) 261-6631.

	 Galts 
	 GoldsmithG	 Since 1978

James R. Galts - Goldsmith
Jewelry Designer, Master Goldsmith

2227 - 14 Street S.W., Calgary, AB. T 2T 3T2

Tel: 403 . 228.4415

Diamonds      Gold      Platinum

Thomas Viccars
Viccars & Associates
Barristers & Solicitors

DCC Members receive initial telephone consultation 
or email enquiry (up to 30 minutes) at no charge.

Have membership number ready when you call.

310, 1000 - 8th Avenue S.W., Calgary, Alberta T2P 3M7
Telephone (403) 245-1113� Fax (403) 245-1160
Email: tviccar@attglobal.net
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MERMAID INN
weekly specials for January
MONDAYS	� Grilled kylling bryst marinated med teriaki, citron, men hvidløg, kartofler 

6 oz. chicken breast teriaki and lemon marinated, grilled and served with  
garlic roasted potatoes and vegetables������������������������������������������������������������������������������������������������������������������$12.95

TUESDAYS	� Danske Flæskesteg med sprødsvær, rodkål, sovs, brune og hvide kartofler 
DCC Porkloin with creacklings, gravy, red cabbage, caramelized and boiled potatoes��������������������������������������$13.95

WEDNESDAYS	� Oksesteg med rødvin sovs, stegte kartofler og grønsager 
AAA Alberta roast beef with red wine sauce, vegetables and roasted potatoes..................................................$13.95

THURSDAYS	� Stegt lever med bløde løg, kartofler, grønsager og sovs 
Beef liver with bacon, soft onion, boiled potatoes, vegetables and gravy������������������������������������������������������������$11.95

FRIDAYS	� Mørbradbøf med bløde løg, champignon, surt, hvide kartofler og grønsager 
Medallion of pork tenderloin with soft onions, mushrrom sauce, asier, boiled potatoes and vegetables...........$15.95

saturday specials for January
January   5	� Stegt kylling med augurkesalat, hvide kartofler, grønsager og sovs 

1/2 Kornish hen oven roasted served with cucumber salad, boiled potatoes, vegetables and gravy..................$14.95
January 12	� Kogt laks med hollandaise sauce, grønsager, hvide kartofler og citron 

Steamed salmon with hollandaise sauce, vegetables, boiled potatoes and sliced lemon�������������������������������������$14.95
January 19	� Bøf bearnaise med grønsager, grill tomat, pande stegete kartofler 

Steak bearnaise, 8 oz striploin served with vegetables, grilled tomato and pan fried potatoes��������������������������$14.95
January 26	 Danish Buffet Served from 5 p.m. to 9 p.m.���������������������������������������������������������������������������������������������������$23.95

Marinated herring, curried herring, egg, shrimp, kippers, smoked mackerel, smoked salmon, poached 
salmon, seafood salad, potato salad, caesar salad, ham, salami, pork roll, pate, beets, chicken tartelettes, 
pollock, frikadeller, pork roast, pork sausage, red cabbage, potatoes, cheese fruit dessert.

weekly specials for February
MONDAYS	� Stegt lever med bløde log, sovs, grønsager of kartofler 

Beef liver with bacon, caramelized onion, gravy, vegetables and potatoes���������������������������������������������������������$11.95
TUESDAYS	� Kogt skinke med stuvet spinat og brunede kartofler 

Glazed ham with creamed spinach and caramelized potatoes�����������������������������������������������������������������������������$13.95
WEDNESDAYS	� Kogt søtunge med asparagus og reje sovs på ris med grønsager 

Sole paupiette, poached sole with asparagus and shrimp sauce, vegetables and rice�����������������������������������������$13.95
THURSDAYS	� Engelsk bøf med blødeløg, smørsovs, kogt kartofler og asier 

8 oz striploin panfried in butter topped with caramelized onions, vegetables and boiled potatoes�������������������$15.95
FRIDAYS	� Bøf Dianna, serveres med champignon, purløg, sennep og cognac sovs, grønsager og hvide kartofler 

Steak Dianna in a mushroom, chives, mustard and cognac sauce with boiled potatoes and vegetables�����������$15.95

saturday specials for february
February   2	� Kogt torsk med sennepsovs, hakket rødbedder, eggs og hvide kartofler 

Steamed cod served with mustard sauce, diced beets, chopped eggs and boiled potatoes..................................$14.95
February   9	� Mørbrad bøf med blødeløg, champignon, surt, grønsager, og hvide kartofler 

Medallions of pork tenderloin with caramelized onion, mushroom sauce, asier, vegetables  
and boiled potatoes................................................................................................................................................$15.95

February 16	� Karbonader med grønærtr og pande stegte kartofler 
Breaded pork patties with creamed peas and carrots, asier and pan fried poatoes.............................................$14.95

February 23	 Danish Buffet Served from 5 p.m. to 9 p.m....................................................................................................$23.95
Marinated herring, curried herring, egg, shrimp, kippers, smoked mackerel, smoked salmon, poached 
salmon, seafood salad, potato salad, caesar salad, ham, salami, pork roll, pate, beets, chicken tartelettes, 
pollock, frikadeller, pork roast, pork sausage, red cabbage, potatoes, cheese fruit dessert.

All Friday & Saturday Specials come with Caesar Salad or Soup du Jour

MERMAID INN HOURS
Mon - Thurs 11:00 a.m. - 9:00 p.m. (Approx.); Fri & Sat 11:00 a.m. - Midnight 

CLOSED SUNDAYS AND STATUTORY HOLIDAYS

KITCHEN HOURS OF OPERATION
Mon - Thurs 11:00 a.m. - 9:00 p.m.; Fri & Sat 11:00 a.m. - 10:00 p.m.

Peter’s Saturday Brunch - Every Saturday from 10:00 a.m. - 1:30 p.m.
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Gus Andersen, 
Past President & Roving Reporter

7260 - 11th STREET S.E. 
CALGARY, ALBERTA  T2H 2S9

255-9466 
FAX 258-1850

Quality Printing since 1953
LARGE & SMALL PRESS 

CAPABILITIES 
COLOUR SPECIALISTS 

DIGITAL GRAPHIC DESIGN 
COLOUR SCANNING 

FULL BINDERY SERVICE 
THERMO ENGRAVING 
FOIL & EMBOSSING

Visit our website at 
www.oilcitypress.com 

to see all the services we can provide for you!

Family Owned & Operated

Your Danish Deli
Our Specialties - Homemade Sausages

●  Rullepølse	 ●  Leverpostej
●  Medisterpøise	 ●  Flaeskesteg
●  Spegepølse	 ●  Smørrebrød
●  European Wieners

“We use no additives in our products”

Glamorgan Shopping Centre 
#23, 3919 Richmond Rd. S.W. 

Calgary, Alberta  T3E 4P2

Elsebeth & Soren Frank 

242-4884
BUSINESS HOURS 
Tuesday - Friday..................... 	 9 a.m. - 6 p.m. 
Saturday................................. 	 9 a.m. - 5 p.m. 
Sunday & Monday.................. 	 Closed

2007 - Great Year for the DCC

Are you Danish or of Danish descent?
Do your own your own business, or are you in a decision making position within a company? If so 
you may be interested in meeting others with a similar background.
The Calgary Danish Businessmen’s Association – The DBA holds monthly dinner meetings from 
September to May at the Danish Canadian Club. Meetings are opened with a guest speaker to discuss 
current business issues. The intent of the DBA is to promote business knowledge in a relaxed and 
social atmosphere. For more information contact:

Todd Nielsen, Vice President at 540-8282

It was a great year for the DCC and as always it is the patrons, 
the many, many volunteers, Eli Abou Daher and his kitchen staff 
with Eva Manchur and her waitresses, an efficient working Board 
guided by President John Olsen, combined with the efficient 

administration of Donna and Peter Christensen GM, that we would have to thank. 
We do that here with a few pictures (no room for all of them, sorry). Oh yes, also 
thank you to the lone male among all those pretty waitresses - Peter Willis our Bar 
Master.

Visitors to the Club. John Olsen entertain-
ing Bich Nguen and Gregg V. Volkenburgh 
of Toronto.

President John Olsen says, “DCC is debt 
free, the mortgage has been burned, thank 
you all

No wonder they are smiling - look at the 
balance sheet!

Chef Eli Abou Daher and Bar Keep Pete Willis keep you well fed and quench your thirst.Peter sas, “We did ‘good’ did we John?

GM Peter Christensen and Eva Manchur 
say, “Thank you for a great year - Happy 
New Year to you all - and please come back 
next year, we will be ready for you.


