











Club News

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
GOLDSMITH i'f*-'%
SINCE 1978 = I ]

James R. Galts - Goldsmith
JEWELRY DESIGNER, MASTER GOLDSMITH

2227 - 14 STREET S.W., CALGARY, AB. T2T 3T2
TEL: 403 . 228.4415
DIAMONDS GOLD PLATINUM

BLACK DIAMOND BAKERY 31%8;%%33;{)%5@%8
& COFFEE SHOP BARRISTERS & SOLICITORS
A short drive from Calgary brings you to the

“Authentic Danish Bakery” in Black Diamond DCC Members receive initial telephone consultation
Specialities include: or email enquiry (up to 30 minutes) at no charge.
v'f;i?;f;ﬂ%&%“gfﬁfﬁ | Have membership number ready when you call.
Rye Bread, Kringle, Butter Rings
Borgemester Stang 310, 1000 - 8th Avenue S.W., Calgary, Alberta T2P 3M7
Come Experience It For Yourself Telephone (403) 245-1113 Fax (403) 245-1160
Phone: (403) 933-4503 Email: tviccar@attglobal.net

ESTERN 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
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MERMAID INN

WEEKLY SPECIALS FOR SEPTEMBER

MONDAYS Bof stroganoff med champignoner pa lgse ris og grensager
Beef stroganoff served on rice with mushrooms and vegetables topped with sour cream............cccceeueneee. $13.95
TUESDAYS Svine kotelet i karry sovs med &bler, serveres med Igse ris og gronsager
Pork chop in curry sauce with sliced apples on rice and Vegetables .........ceocveveeecie e $13.95
WEDNESDAYS Kogt satungr med asparagus og reje sovs pa ris, med grensager
Sole Paupiette, poached Sole with asparagus and shrimp sauce, vegetables and rice..........cccoeeueeeveeennennen. $14.95
THURSDAYS Engelsk baf med blgde lag, smer sovs, kogte kartofler, og asier
8 oz striploin panfried in butter topped with soft onion, served with baked potatoes and asier ..................... $15.95
FRIDAYS A.AA. 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,
;W home made apple cake, PAStrY AN frUIL...........ccovoieeeeeeee ettt ettt sttt $22.95
NER BUFFET 3 course meal with soup of the day, chef’s choice of dessert, coffee, tea.........covuveveveeeiceeeecee e, $19.95

SATURDAY SPECIALS FOR SEPTEMBER

September 06 ~ Bgof bearnaise med grensager, grill tomato, pande stegte kartofler

Steak bearnaise, 8 oz. striploin served with vegetables, grilled tomato and pan fried potatoes...........cccvveeeeneee.. $14.95
September 13 Paneret og fildt kylling bryst med hvidlgg persille, champignon sovs, gransager, pande stegte kartofler

Chicken Kiev. Stuffed chicken breast with garlic and parsley, mushroom sauce,

vegetable, and Pan fried POTATOBS .......eeieee et s e et e et e e st e e saeeesreeereeereesnreeas $13.95
September 20  Kogt laks med hollandaise sauce, grensager, hvide kartofler og citron

Steamed salmon with hollandaise sauce, vegetables, boiled potatoes and sliced lemon..........cccccvevvereeneenne. $12.95
September 27  Danish Buffet Served from 5 p.m. 10 9 P.M...............ccoooiiiiiiiiiiiii e $22.95

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 OCTOBER

MONDAYS Grill skinke med grensager og scallop kartofler
Honey grilled ham served with vegetables and Scallop POtatoes ........cccvvevveeviieecie e $13.95
TUESDAYS Stuffed leeks, Farseret Pore, served with boiled potatoes, vegetables and gravy.........ccccoevveeieiicciciecneenne. $13.95
WEDNESDAYS Fleskesteg med radkal, sovs, brune og hvide kartofler
Porkloin with cracklings, gravy, red cabbage, caramelized potatoes, boiled potatoes ..........ccccceeeeuvieeenneen. $13.95
THURSDAYS Grill kylling bryst med champignon sovs, pandestegt kartofler og gransager
Grilled chicken breast with mushroom sauce, pan fryed potatoes and vegetables .........ccooveeveivececiecneenen. $13.95
FRIDAYS A.AA. 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,
;W home made apple Cake, PASTIY AN TIUIT............oiiee ittt sttt s eerens $22.95
NNER BUFFET 3 course meal with soup of the day, chef’s choice of dessert, coffee, tea.........cooveeeeicieiiiiciicceceece, $19.95
SATURDAY SPECIALS FOR OCTOBER
October 04 Kogt torsk med sennep sovs, hakkede ragdbeder, eggs, hvide kartofler
Steamed cod served with mustard sauce, diced beets, chopped eggs and boiled potatoes.........c.ccccceeeuerennenne. $15.95
October 11 NEW THANKSGIVING BUFFET - Thanksgiving turkey with stuffing, mashed potatoes, vegetables,
cranberry sauce. Carved at the Buffet. Chef’s creation of many salads, homemade cakes, pumpkin pie............. $19.95
October 18 Tivoli baf med tiger rejer og champignon, grensager og pande stegte kartofler
Steak Tivoli 8 oz. striploin topped with mushroom and tiger shrimp served with
vegetables and panfried POTATOES .......ceevie ittt st e et e et e et esnee e sre e e nreeereesnreeas $15.95
October 25 Danish Buffet Served from 5 p.m. t0 G Pum.............ccoccooiiiiiiiiiee s $22.95

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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GUS ANDERSEN,
Past President & Roving Reporter

Visitors to the Club
Axel & Muparidah (Ida for short) Banke, visiting the club
for lunch and well received by our Milllion Dollar Welcome
Committee: Chef Eli, Jack Bartender & "his girls" Lynn (the
one with the eyes closed) Lopez & Alison.

Axel, 10 months in Calgary, is the
new Games Manager at the recently
opened Grey Eagle Casino. He is
from Denmark (Fyn, hello Peter!)
and has operated in Schweitz,
Macao, Hong Kong with his lovely
wife Ida (Indonesia!).

We welcome them to the club as Sandra - Cash Cage

done by the book.

often in the Mermaid. certain that all goes well and

www.DanishClubCalgary.com

DCC Casino June 2008

4 of the 31 Casino volunteers shown are:
Lizzie Meldgard, Carl Udsen, Harold Ager,

members and hope to see them Supervisor - who makes & Ed Madsen with the rest being: Jens

Lehmann(Boss)-Gustav Andersen (Little
Boss) and CASHIERS: Karsten Dalberg, Egon
Skovmose, Allan Simon, Kristine Andersen,
Ruth Maclsaac, Dorrit Smith - BANKERS:

The Sea Stallion to appear on coins

On Thursday 7 August 2008, the National Bank and the Royal
Mint will issue a new DKK 20 coin. The coin will be stamped with

Bill Smetheram, Harold Ager- CHIP
RUNNERS: Carl Udsen, Colin Smith, Grethe
Jeppesen, Liselotte Basboll, Fred Farch, Niels
Gundesen, Bente Dalberg, June Forchert.
COUNT ROOM SUPERVISORS: John

Olsen, Ejvind Pedersen and then the MOST
IMPORTENT VOLUNTEERS, the $$$$$$$$$
counters: Barbara & Knud Thisted, llse &
Palle Pedersen, Ole Krog, Bent Thomsen,
Sharon Olsen, Leif Johansen, Donald Berk,
Svend Sorensen, Niels Jensen, Margaret
Farch.

a picture of the Sea Stallion from Glendalough in sculptor Erik
Varming'’s design and will be the fourth DKK 20 coin in a series
of coins with ship motifs. The coin will be issued two days before
the Sea Stallion from Glendalough returns home on 9 August
from its experimental voyage Roskilde — Dublin — Roskilde. On

May Weis - Boss & Cash The Club thanks you for your tremendous

Cage Supervisor (dark
outfit) - no Casino is right ]
without her and we are very If I have forgotten anybody, give me a call,
lucky she “is on our side". and | will apologize, Gus 403 286 6477

help. | believe our contribution to the pool
was about $ 65,000.00.

the occasion of the coin’s issue, the Viking Ship Museum in  vjgjunteer Grethe Jeppesen ... and remember : Life is too short - and

Roskilde will be holding a reception. Visit their website at www.  shares the picture.
havhingsten.dk.

friends are too few, - so appreciate everything
you have!

7260 - 11th STREET S.E.
CALGARY, ALBERTA T2H 289

Are you Danish or of Danish descent?
‘I) 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
OIL CITY PRESS LTD. 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

255-9466

INIPIGIINIE
SAUTSAGIE

Glamorgan Shopping Centre
#23, 3919 Richmond Rd. S.W.
Calgary, Alberta T3E 4P2

Elsebeth & Soren Frank
242-4884

BUSINESS HOURS
Tuesday - Friday
Saturday ........ccoeeeueuene

Sunday & Monday .........ccccoeeeiinnnen. Closed

FAX 258-1850
Quality Printing since 1953
LARGE & SMALL PRESS
CAPABILITIES
COLOUR SPECIALISTS
DIGITAL GRAPHIC DESIGN Y Y
COLOUR SCANNING 7 D ” D /
FULL BINDERY SERVICE 0”, d”/S e /
THERMO ENGRAVING Our Specialties - Homemade Sausages
FOIL & EMBOSSING ® Rullepolse ® Leverpostej
Visit our website at ® Medisterpgise ©® Flaeskesteg
www. oilcitypress.com ® Spegepolse ‘ ® Smorrebrad
to see all the services ® European Wieners
we can provide for you! “We use no additives in our products”
Family Owned & Operated
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