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Club News

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 important 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.

Suite 3, 1111 - 3rd Street S.E., Calgary, Alberta T2G 2S8
Telephone (403) 245-1113� Fax (403) 245-1160
Email: tviccar@attglobal.net

Mark Perkins

Performance Diesel

“Not Your Daddy’s Diesel”
12127 - 44th St. SE	 403.203.3445  Fax 203.3448
Calgary, AB  T2Z 4H3	 mark-dagger@hotmail.com

DAGGER
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MERMAID INN
weekly specials for May
Mondays	� Bøf stroganoff med champignoner på noodles og grønsager 

Beef stroganoff served on noodles with mushrooms and vegetables topped with sour cream����������������������������������������������������� $14.95
TUESDAYS	� Flæskesteg med rodkål, sovs, brune og hvide kartofler 

Pork loin with cracklings, gravy, red cabbage, caramelized potatoes, boiled potatoes������������������������������������������������������������������ $14.95
WEDNESDAYS	� Karbonader med grønærtre og pande stegte kartofler 

Breaded Pork Patties (Karbonader) served with creamed peas and carrots, asier and pan fried potatoes ���������������������������������� $14.95
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	� A.A.A. Prime Rib carved at the Buffet with roasted potato, vegetables, bordelaise sauce, Chef’s creation  

of many salads, cold poached salmon Bellevue, domestic and imported cheese with fruit, crackers,  
home made apple cake, pastry and fruit�������������������������������������������������������������������������������������������������������������������������������������������$24.95

saturday specials for May
May 02	� 3 course meal with salad or soup of the day, chef’s choice of dessert 

Steak Dianna in brandy, mushroom, chives and mustard sauce served with vegetables and pan fried potatoes������������������������������������ $19.95
May 09	� 3 course meal with salad or soup of the day, chef’s choice of dessert 

Steamed Salmon with tomato provencal sauce, vegetable and rice and lemon wedge����������������������������������������������������������������������������� $19.95
May 16	� 3 course meal with salad or soup of the day, chef’s choice of dessert 

Honey Glazed Ham served with creamed kale and caramelized potatoes and vegetables������������������������������������������������������������������������ $19.95
May 23	� 3 course meal with salad or soup of the day, chef’s choice of dessert 

Steak Bearnaise 8 oz. striploin served with vegetables, grilled tomato and pan fried potatoes���������������������������������������������������������������� $19.95
May 30	 Danish Buffet Served from 5 p.m. to 9 p.m.������������������������������������������������������������������������������������������������������������������������������������$26.95

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 June
MONDAYS	� Chicken Cordon Bleau. Paneret og gyldt kylling bryst med skinke og ost,  

serveres med champignon sovs, grøsager, pandestegte kartofler 
Breaded chicken breast stuffed with ham, cheese, served with mushroom sauce, vegetable and pan fries��������������������������������� $14.95

TUESDAYS	� Beef Stroganoff served on noodles with mushroom and onion sauce, vegetables and sour cream���������������������������������������������� $14.95
WEDNESDAYS	� Schnitzel Holstein. Paneret kalve schnitzel garneres med spejlæg og banfrislid, grønsager, pande stegte kartofler og sovs 

Breaded veal medallion sauteed and served with s sunny side egg, anchovies, pan fries, vegetables and side of gravy������������� $14.95
THURSDAYS	� Kogt søtungr med asparagus og reje sovs på ris, med grønsager 

Sole Paupiette, poached Sole with asparagus and shrimp sauce, vegetables and rice������������������������������������������������������������������ $14.95
FRIDAYS	� A.A.A. Prime Rib carved at the Buffet with roasted potato, vegetables, bordelaise sauce, Chef’s creation  

of many salads, cold poached salmon Bellevue, domestic and imported cheese with fruit, crackers,  
home made apple cake, pastry and fruit�������������������������������������������������������������������������������������������������������������������������������������������$24.95

saturday specials for June
June 06	� 3 course meal with salad or soup of the day, chef’s choice of dessert 

Breaded Pork Schnitzel Bombay in curry sauce served with rice and vegetables. Topped with pineapple���������������������������������������������� $19.95
June 13	� 3 course meal with salad or soup of the day, chef’s choice of dessert 

Chicken Kiev, stuffed chicken breast with garlic and parsley butter, served with wine sauce, vegetables and pan fried potatoes��������� $19.95
June 20	� 3 course meal with salad or soup of the day, chef’s choice of dessert 

Steak Tivoli, 8 oz Striploin topped with mushroom and tiger shrimp served with vegetables and pan fried potatoes���������������������������� $19.95
June 25	 Danish Buffet Served from 5 p.m. to 9 p.m.������������������������������������������������������������������������������������������������������������������������������������$26.95

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.

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.

new

new
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The DCC is regarded as an extremely 
successful and well operated Club, but only 
because of the people who make it so.

Some of them you see - our waitresses, 
Peter (the PR genius), Eva in the front 
office, the volunteers who arrange all our 
Socials - but - some you never see. May I 
present to you Darlene Keeper. Who? Just 
the lady whose fine work you are looking 
at just about every month. Darlene is 
employed by Oil City Press, the company which prints our DCC News. It is totally in 
Darlene’s hands to make it what it is and arrange the News in an interesting set up worth 
looking at. I would say she has succeeded and is here entertained by Karen Olsen, Board 
Member. Karen says that Darlene makes her job so much easier.

If Peter C., GM and Jack are the power 
engines of the Club then surely Tracy 
Moysey is the Heartbeat.

There wouldn’t be anything without the 
other. Tracy is our book keeper/accountant 
and responsible for all cheques issued. If 
Peter doesn’t make any meatballs and Jack 
doesn’t serve any drinks - then no money 
is coming in to cover cheques made out by 
Tracy. A “marriage” made in DCC. Tracy has 
been our Heartbeat for a number of years 
and it is a “shame” she is hidden away in 
an office upstairs. That smile would melt 
an Igloo and really light up the Mermaid 
Inn. Incidentally, her husband Chris is 
the handsome fellow who “commutes” 
through the Mermaid Inn to the upstairs 
office – always with a handful of papers 
(bills).

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

This is  
Ralph Wetendorf Jensen.

Sad News. Ralph passed 
away on March 11 - one 
month before his 54 birthday. 
Anybody who knew him needs 
no introduction.

And for those who did not - 
Ralph, besides being a personal 
friend, was held in high esteem 
by Management and DCC 
members alike. He served on 
our Board for a number of years and always displayed a 
desire to help as a volunteer. Although not born in Denmark, 
his linguistic ability and keen interest in the Danish language 
made it possible for him to teach this to others through his 
classes conducted at the Danish Lutheran Church on a 
yearly basis, a feat few outsiders can make claim to. This, 
notwithstanding, he found time to be involved in the DCC 
helping with Casinos and other social projects, as well 
as taking an interest in the Danish National Museum in 
Dickson. The service was conducted at the Danish Lutheran 
Church by Pastor Liselotte Basboll and eulogies presented 
by family members Elisabeth Parkkari and Kyle Flynn. On 
behalf of the DCC, Bente Dalberg expressed a stirring and 
eloquent speech about our departed friend. The church was 
completely full. I was there and someone sitting next to me, 
quietly said : “I think the Lord this time picked one from the 
wrong end of the line!” 


