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Club News

A WOMAN's PREROGATIVE (and age)
At age 4 it all begins, she is suddenly 5 1/2 – the same 
age as her cousin. At 7 she is 9 – at 11 she is 14 and at 
15 she is suddenly 19. During the twenties there is little to 
conceal but at 31 she suddenly stopped at 28 – at 37 she 
celebrates her 30th birthday.
At 50 she is 39 (cross my heart) and stays there for a while  
– until she is 60 – then she is 45 – but at 70 she is 85 the 
longest living descendant in her family since the war – and 
she will reach 100 in another 
6 years or so!!! Wonderful 
Creatures!
•���“�������	���

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.
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Wrist Watches 
And Pocket Watches

Working or Not
Contact Ole Christensen 

@ 403-277-6040

������� Support Our Advertisers

29th

Danish Canadian Conference
Winnipeg 2010

This year’s Danish Canadian Conference will be held at the 
beautiful and historic Fort Garry Hotel in Winnipeg from May 27-
30, 2010. The Registration Fee per person is $220. Deadline for 
registration is April 27th. For further information please contact Ms. 
Helle Wilson at 204-837-8537 or at danishcanadianclub2010@
gmail.com.

Danish Heritage Seminar 
in Gimli 

on Lake Winnipeg
May 31 to June 5, 2010

This year’s Heritage Seminar is a five-day educational, inspiring 
and sun-filled course about the Reformation and Music. The 
2010 Seminar is being held right after the Danish Federation’s 
annual Danish Canadian Conference in Winnipeg.
An important aspect of the course is the friendship that quickly 
develops among the participants from across Canada and 
elsewhere..
Join us for a week of culture, history, lectures, singing, walking, 
fun, learning and fellowship!
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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 Bleu. 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.
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Jesper Olsen, World Traveller
Jesper is now in Capetown, South Africa where 
he arrived about the middle of March. Jasper 
says that entering South Africa from East 
Africa was like going from night to day and the 

reception by the people in South Africa has given him new hope in 
mankind - helpful, courteous and very friendly.
In comparing his run through the 
East African countries with his 
10,500 km run through Russia 
and Siberia, he decided that East 
Africa was by far the worst section 
if his whole trip (21,000 km from 
Nordkapp in Norway to Capetown, 
South Africa)and the halfway point 
of this super run. Because of the 
physical damage and the viruses 
he caught, his system has deteriorated to the point that he will 
stop in Capetown and return to Denmark on March 16 or 17 for 
a very long R & R to regain his health. He has also fallen behind 
the overall time schedule making it impossible to take advantage 
of the very important time to start out from South Africa that being 
December/January.
His website will be open and anyone who is interested in looking 
at some of the pictures from his trip - open World Run 2 and follow 
the instructions. When further information becomes available I will 

advance it.

Visitors to the Club
Proprietor Diana Stinn and Founder 
of the Phoenix Foundation, a private 
School and Learning Institute, 
is entertaining School Principal 
Michael Cranley at the DCC where 
the food is second to none. Diana 
introduced me to Michael, as I am 

sitting on her Board.

The Queen
The Board of Directors and the 
membership of the Danish Canadian 
Club of Calgary extend their best 
wishes and congratulations on your 
70th birthday 

Out and About at the Club
How can you look 45 and still collect 
Seniors Pension from the Government? 
Ask Eva Jorgensen, front office, 
she has the formula!!!! Many happy 
returns and thank you for your positive 
attitude 

and excellent work over the years.
Garry Bambrough and Ole Krog 
look a little smug - taken in by 
the beautiful alluring smile of Pia 
Christensen.
(I hope they read my quote in the 
past newsletter about Light travels 
faster than sound!)because behind 
this smile “hides” a superbrain with 
the the initials PH.D candidate in 
Neuroscience? It would be smart 
not to say anything until she asks 
you a question. Pia is also well 
versed with computers. Here 
enjoying her Easter Brunch with her 
good friends.

Ny Praest til Canada
Our church will have a new Pastor. Pastor Charlotte Berg and 
husband Peter are in the process of clearing their home and 
affairs in Denmark to arrive here and take up their new positions. 
Charlotte was pastor in Skaarup Kirke for 18 years and has also 
served some time in Bosnia in her capacity as a pastor. She has 
agreed to a 5 year stay in Calgary and says she is looking forward 
to her new sogn.

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

’88 nostalgia touches Vancouver Torch
Georg Hansen, 82 holds up both the 1988 and 2010 Olympic Torches at Canada Olympic 
Park Wednesday. Hansen’s company was one of the manufacturers of the 1988 torches when 
the Winter Games were held in Calgary and he was excited to be one of the few people who 
have had the privilege of holding both pieces of Canadian history at once.

DCC and Naver Club Member


