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TREASURE 
DRAW$ $$

December
03	 Harry Simper	 602	 $415.60
04	 Paul Nielsen	 7492	 431.20
05	 Sully Yankovich	 7934	 442.60
06	 Ron Kruger	 5974	 467.80
07	 Rolf Thomson	 7855	 491.20
08	 Richard Pucidridge	 454	 511.60
10	 Joseph Lux	 1025	 528.40
11	 Crystal Schmidt	 1973	 536.80
12	 Ralph Herron	 1840 	 560.80
13	 Fred Scott	 1335	 579.40
14	 Tedd Webb	 697	 610.00
15	 Jim Meagner	 1960	 629.80
16	 Janusz Meier	 3051	 656.80
17	 Vicki Coward	 3145	 676.00
18	 Harald Strom	 3521	 684.40
19	 Herb Miller	 1396	 703.60
20	 Niels Jensen	 354	 716.80
21	 Tim Vermaat	 920	 753.40
22	 James Whitney	 568	 774.40

January
02	 R. Herringshaw	 621	 785.20
03	 Clarence Christensen	 571	 799.60
04	 Les Bowd	 797	 826.60
05	 Ella Murray	 874	 851.20
07	 Jenny Falk	 502 	 862.00
08	 J.D. McNeill	 696	 876.40
09	 Sebastian Bell	 1595	 896.80
10	 Harold Millican	 1330	 911.20
11	 Graham Marriott	 516	 945.40
12	 Rex Gilliland	 4327	 964.60
14	 Ronnie Rosettis	 7435	 977.20
15	 Brian Pedersen	 3757	 1007.80
16	 Marlene Mackie	 4084	 1023.40
17	 Peter Roesen	 3161	 1036.00
18	 Jane Broda	 1221	 1057.60
19	 John Taylor	 1628	 1080.40
21	 E. Masherin	 1883	 1093.00
22	 Peter Hunter	 859	 1114.60
23	 Karl Hansen	 332	 1146.40
24	 Jim Meagner	 1960	 1165.00
25	 Keld Hansen	 892	 1192.60
26	 Roy Elander	 7949	 1214.20
28	 Robert Daignault	 1797	 1218.40
29	 Stephen Zibresky	 3522	 1235.20
30	 Tom Duckworth	 1569	 1256.80
31	 Michael Brawn	 3188	 1268.20

February
01	 Mike Jakobsen	 41	 1295.20
02	 Ada Ballard	 1801	 1313.20

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.

Welcome to our New Members
NEW M Em BER...................................................SPOnsOR

Natalie & Melvin Stuber
Doug & Sheila Pedersen
Lisbet & Stuart Cox
Glen & Jo-Anne Simpson
Eleanor Christiansen
Rick MacDonald & April Toyota
Ed Helmich
William & Kathy Weninger
Tina & Jim Chaput
Dan & Michelle Brink
Howard & Patricia Colwell
Ronald & Marnie Pedersen
Werner Mertin
Bob & Ellie Dagg
Ian & Laura Walker
Dr. Tyler R. Field
Robert W. Field
Jan Hale
Jacqueline-Marie Clement
Claudia Griebel & Max Kavlback
Lawrence Wallace
John & Phyllis Land.......................................Ian Walker
Les & Carol Stach............................................Ian Walker
Douglas Garwood..........................................Ian Walker
William & Maureen Tynan............................Matt Roach
Don Schultz & Alana Gralen
Rick & Darlene Maguire
Henning & Jeanne Wennerwald
Leah & Scott Jensen
Anthony Radu.................................................David Vidalin
Volker & Coleen Gruschow
Catherine Peet.................................................Liz Sorensen

Attention 
Students and 

Scholars
The Danish Canadian Club invests 
in a bright and enlightened future by 
providing four $2,000.00 scholarships to 
future scholars of our community.
To qualify for a Scholarship you must meet the following 
criteria:
�r�� ��)�B�W�F �Q�S�P�P�G �P�G �B�C�P�W�F �B�W�F�S�B�H�F �B�D�B�E�F�N�J�D �T�U�B�O�E�J�O�H �	�Q�S�P�P�G �P�G 

high school graduation, including original transcripts);
�r�� ��#�F �P�G �H�P�P�E �D�I�B�S�B�D�U�F�S �	�X�S�J�U�U�F�O �S�F�G�F�S�F�O�D�F�T �G�S�P�N �B �I�J�H�I �T�D�I�P�P�M 

administrator and an employer, if applicable);
�r�� ��1�S�P�P�G �P�G �S�F�H�J�T�U�S�B�U�J�P�O �J�O �B �Q�S�P�H�S�B�N �B�U �B �Q�P�T�U �T�F�D�P�O�E�B�S�Z 

educational institution, and
�r�� ��"  �M�F�U�U�F�S �H�J�W�J�O�H �Z�P�V�S �S�F�B�T�P�O�T �G�P�S �S�F�R�V�F�T�U�J�O�H �U�I�F �T�D�I�P�M�B�S�T�I�J�Q 

and describing your personal interests, hobbies, goals and 
dreams.

To be considered for the Danish Canadian Club Scholarship, 
information pertaining to the above requirements must be 
provided to the Danish Canadian Club Office, Attention 
Scholarships, by July 15, 2008.
Sincerely 
The Scholarship Committee 
(Bill Smetheram & Harold Ager)
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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	N ewsletter 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	N ovember/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 March
MONDAYS	 �Bøf stroganoff med champignoner på noodles og grønsager 

Beef stroganoff served on noodles with mushrooms and vegetables topped with sour cream����������������������������$13.95
TUESDAYS	� Flæskesteg med rodkål, sovs, brune og hvide kartofler 

Porkloin with cracklings, gravy, red cabbage, caramelized potatoes, boiled potatoes�����������������������������������������$13.95
WEDNESDAYS	� Karbonader med grønærtre og pande stegte kartofler 

Breaded pork patties with creamed peas and carrots, asier, pan fried potatoes���������������������������������������������������$13.95
THURSDAYS	� Engelsk bøf med blødeløg, smørsovs, vogte kartofler og asier 

8 oz striploin panfried in butter topped with caramelized onions, vegetables and boiled potatoes�������������������$14.95
FRIDAYS	� Stegt lever med bløde log, sovs, grønsager og kartofler 

Beef liver with bacon, soft onion, gravy, vegetables and potatoes�����������������������������������������������������������������������$13.95

saturday specials for March
March   8	� Mørbrad bøf med bløde løg, champignon, surt, hvide kartofler og grønsager 

Medallions of pork tenderloin with soft onions, mushroom sauce, asier,  boiled potatoes and vegetables��������$15.95
March 15	� Kogte søtunge med asparagus og reje sovs på ris med grønsager 

Sole paupiette, poached sole with asparagus and shrimp sauce, vegetables and rice�����������������������������������������$14.95
March 22	� Club Closed Easter Friday, Saturday and Monday
March 29	� Danish Buffet Served from 5 p.m. to 9 p.m.���������������������������������������������������������������������������������������������������$24.95

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 April
MONDAYS	� Paneret Svinekotlet i paprika sovs serveres med løse ris og grønsager 

Breaded pork schnitzel in paprika sauce served with rice and vegetables�����������������������������������������������������������$13.95
TUESDAYS	� Bøf Dianna, serveres med champignon, purlog, sennep og cognac sovs, hvide kartofler og grønsager 

Steak Dianna in a mushroom, chives, mustard and cognac sauce with boiled potatoes and vegetable������������$15.95
WEDNESDAYS	� Grill skinke med grønsager og scallop kartofler 

Honey grilled ham served with vegetables and scallop potatoes�������������������������������������������������������������������������$13.95
THURSDAYS	� Dansk Flæskesteg med sprødsvær, rodkål, sovs brune og hvide kartofler 

DCC Porkloin with cracklings, gravy, red cabbage, caramelized and boiled potatoes���������������������������������������$13.95
FRIDAYS	� Kogt laks med hollandaise sauce, grønsager, hvide kartofler og citron 

Steamed salmon with hollandaise sauce, vegetables, boiled potatoes and sliced lemon�������������������������������������$14.95

saturday specials for April
April   5	� Kogt laks med hollandaise sauce, grønsager, hvide kartofler og citron 

Steamed salmon with hollandaise sauce, vegetables, boiled potatoes and sliced lemon�������������������������������������$15.95
April 12	� Bøf bearnaise med grønsager, grill tomato, pande stegete kartofler 

Steak bearnaise, 8 oz striploin served with vegetables, grilled tomato and pan fried potatoes��������������������������$15.95
April 19	� Grilled kylling bryst serveres på stuet spinat, med grønsager og kartofler 

Grilled chicken served on creamy spinach with vegetables and pan fried potatoes��������������������������������������������$15.95
April 26	 Danish Buffet Served from 5 p.m. to 9 p.m����������������������������������������������������������������������������������������������������$24.95

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

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

Les Bonke - Past President (also known as Mr. DCC) has moved 
to the USA – their gain and our loss to be sure. A driving energetic 
power in all aspects of the Club’s operation and a void which will 
be hard to fill. The best of everything for you in the future and 
from all of us – DON’T BE A STRANGER!!!

Mrs. Hall & Mrs. Tarrant visiting downtown 
and having spent more $$$$ than they 

intended, decided that the DCC was the spot to 
finish off in after a successful afternoon. The 
food was excellent (I’m told) and the service 
bar-none. Thank you Lynn for upholding our 

hard earned tradition.

Mrs. Evelyn Moore visiting from Edmonton 
(shopping spree??) found herself in the 
good hands of our welcoming committee Bill 
Smetheram & Harold Ager. Gee, these two 
fellows get all the exciting assignments. “The 
food was excellent and the company AAA,” 
Mrs. Moore said.

Alison – the smile that 
returned to the Club 
from Saskatchewan to 
once again brighten the 
Mermaid Inn. Why did she 
go to Saskat… whatever? 
Something to do with a 
swarm of bees which has 
“fallen in love” with her 
(easy to see)  and had 

to be attended to – now she is back with us with the 
smile that never fades. And the bees?? well, they 
probably went off to warmer places (Manitoba??) 
Incidentally - I heard rumours that Alison might 
become our next WEBSITE Master! If this is correct, 
we are in luck, she has command of the language, is 
energetic and could easily request assistance from 
many of us. Go for it Alison.

Lynn – is attending to your 
culinary (and fluid) needs 
with the attention, and 
efficiency and a friendly 
smile that, can only come 
from the experience of 
having dealt with people 
for many years in her field. 
All this for a simple 20% 
tip. What more could you 
ask for? You want service? 
Ask for Lynn.

Pete Willis (Bar Manager) 
and his partner Denise 
have pulled up stakes from 
our (too) fast growing 
city and are seeking a 
more quiet life style in the 
East – actually in Halifax, 
where they have better 
possibilities for proper 
jobs. We wish them all the 
luck. Eva Manchur (our 

Head Waitress) is “mourning” their decision – you 
see, Denise is her daughter.

Some friends of mine try to turn back the odometer. NOT ME. I want 
people to know why I look this way. I have traveled a long way – and 
believe it – some of the roads I was on were not paved!


