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THE DANISH ASSOCIATION “HEIMDAL” INC
36 AUSTIN STREET NEWSTEAD QLD 4006

Contact details: 0437 612 913

Contributions

We would love to share your news and
stories. You are welcome to send emails
with stories, news and photos to the editor
for publication. The closing date for the
next issue is 17 January 2015. We
reserve the right to edit or not publish your
contribution. Any material published does
not necessarily reflect the opinion of the
Danish Club or the Editor.

Editor: Lone Schmidt
Phone: 0437 612 913
Email: treasurer@danishclubbrisbane.org

Webmaster: Peter Wagner Hansen
Phone: 0423 756 394

Skype: pete.at.thebathouse

Email: admin@danishclubbrisbane.org

From the Editor

Christmas is a beautiful time of the year,
with so many traditions. Sunday 30 Nov is
the first Sunday in advent and you can
create an alternative advent wreath or s'tick

to a traditional wreath with dazzling white
candles and red ribbons. Whether you

www.danishclubbrisbane.org

want to light candles in the current weather
conditions is another matter! And make
sure you keep the candles out of the sun!
2014 has been a busy and wonderful year

o

for
the club and the hall is due for some TLC
after the Christmas party. We’'ve also seen
a good influx of new members in recent
months and are happy to welcome all of
you to the club. Sadly, we have also lost a
few to Denmark and hope you’ll think of us
from time to time and send updates.

Merry Christmas and Happy New Year!

WELCOME TO OUR NEW
MEMBERS

Scott Marshall, Ashgrove
John (Bager) Pedersen, Chirn Park
Kirsten Rune, Tewantin
Grace & Elton Watkins,

Jan Lauridsen & Megan Monaghan,
Karalee
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What's on at the Danish Club?

Café Danmark Friday 28 November 2014
from 6 pm

It's Christmas time at the Danish club and at our last Café Danmark for
the year there’ll be Christmas stalls with decorations and ideas for
presents. Buy lots of chocolate for your friends! Our ‘smgrrebrgd’ menu
varies from time to time, but you'll usually find ‘rullepglse’ (spicy rolled
pork), smoked salmon, roast beef, ‘leverpostej’ and roast pork on the
menu. And hot dogs. The bar offers Tuborg and Carlsberg beer varieties
imported from Denmark - just for us. Right now we have Tuborg
Christmas Brew (‘Julebryg’) and Ragd Tuborg. If you like a glass of wine
with your food, we have whites, reds and sparkling by the glass. Faxe
non-alcoholic beer is also available. And then check out our tempting
selection of Danish licorice, chocolates and other goodies! We also have
three varieties of pickled herring back in stock as well as ‘brune kager’ in
decorative tins from Sweden.

Get delicious Danish pastries, rye bread and other specialty breads,
organic biscuits and crisp breads direct from Britt's Organic Bakery. Tea
offers smallgoods and quality meats from Heinz Meats, the Danish
butcher at Woolloongabba, as well as her own goodies, sometimes
including remoulade. Order in advance and pick up at the café.

Juletraesfest (Christmas Party) Saturday 13 December 2014
2-5pm

With entertainment by Kupaleja, dancing around the Christmas tree and
here comes Santa!

Legestue / Play Group Every Friday 9.30-11.30
Check their Facebook page for events or ring Iben on 0434 933 953
Glaedelig Jul & Godt Nytar!

Merry Christmas & Happy New
Year!

See you in 2015




Get all your Danish Baked GoodiesfromBr i t t 6 s at BadekDANMARK
4th Friday of each month

Authentic Danish Pastry & Organic Bread Products
Kringler, Smgrteerter, Kanelsteenger, Birkes, Rundstykker, Fuldkornsrugbrad,
Kransekagekonfekt, Smakager, Knaekbrgd og bagerens darlige gije.

N

BRITT’S ORGAN!C
BAKERY

2 Taste the Difference ey y

For information, order forms and delivery details, go to our website:
www.brittsorganic.com.au
Unit 5/10 Energy Crescent, Molendinar QLD 4214 Ph: 07 5571 6881 Fax: 07 5571 6947
Email: brittsorganic@gmail.com

HEINZ MEATS

TRADITIONAL SMALLGOODS
Continental butcher and deli
611 Stanley Street, Woolloongabba QLD 4102
www.heinzmeats.com.au
Ph: 07 3391 3530 (parking behind sh ops)

Dansk udskaering pa bestilling
Lammekad Grisekad Oksekad

Paleeg og ragvarer blandt andet:
Hamburgerryg Medisterpglse Ost:

Raget flaesk Knaekpglse Havarti
Spegepglse Wienerpglse Esrom
Rullepglse Leverpostej

HOURS:
Tuesday Friday 8am- 5:30pm, Saturday 8aralpm
CLOSED: Sunday & Monday
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Christmas Party
Saturday 13 December 2014 2385 pm

o

Christmas Party 2012 (photo s: Alan Pr zybylak)

We invite members, friends and their children and grandchildren to celeb rate
Christmas toget herattheicluth EnoKttaéitdnalEDamsib
Christmas songs and dance around the Christmas
tree while we wa it for Santa Oz to arrive . We
have Christmas stalls, glggg and aebleskiver and

hot dogs on the menu and maybe a f ew other
goodies. Come decked out in your Christmas gear
and be prepared for a lot of dancing and s inging.

Again we ask parents, friends or grandparents to
bring a gift for their child/children (approx. value
$20), wrapped and clearly labelled and h and it in
at the door. Santa will hand out the gifts when he
arrives. Tomakesuret her eds r oom
please book by Tuesday 9 December 2014 . Send
an email to treasurer@danishclubbrisbane.org or
ring Lone on 3359 2026 or 0437 612 913 with
names and numbers.




a n S k importers of danish

vintage & antique

tage furniture & effects

We can advise on freight Australia wide /
0411 297 236 info@danskvintage.com.au

Fine Art-Portrait-Wedding

www.clausen.com.au

0414580030
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FEEL AT HOME WITH SBS DIGITAL RADIO

Listen to the Danish language
every Thursday at 4p m

Choose one of the many platforms:
SBS Digital Radio 3, Digital TV (channel 39),
Live on Demand via phone and Androids apps
Streaming Online at sbs.com.au:
Danish/Swedish/Norwegian/Finnish
Via Podcast
Further information on Www.sbs.com.au

SBS

Radio

Soren Hoimark is the local contact for
DABGO. The group meets at the
Danish Club on the 1st Wednesday of
the month (next meeting date is 3
December 2014 at 6 pm). Visit the
DABGO website to join and get more
information. No meeting in January.

Before a recent concert at the club, the
event organisers ensured that our piano
was in tune and the piano tuner among
other things revealed that our piano
was built in 1924 (in Denmark of
course). And it's in fine form.

Holiday rental at Miami, Gold Coast:
2 brm apt. $550/4 nights. Close to
beach and all amenities. Phone: Hanne
0402 398 515.

Steen Selmer is the local representative
for Danes Worldwide - contact him
via queensland@rep.danes.dk

Agnes Obel in concert at the old
Queensland Museum in Gregory Terrace
on 25 November 2014. Doors open at
7 pm.

Our library is available to all members
and contains many wonderful books by
Danish authors — you may have read
them once, but a good book is always
worth another read.

Mark Sunday 22 March 2015 in your
calendar, the playgroup will be
organising a garage sale or ‘loppe-
marked’ at the club. Empty your
cupboards and come in and give it a go
- more information to follow.

Saturday 20 December 2014 is the
date for the Christmas service at the
Danish church in Mount Gravatt. Read
more later in the newsletter.

Membership fees are now due, get
your payment in before the president
rings you!

Contact details for the Royal Danish
Consulate General in Brisbane

Consul General Lars Kirk

07 3374 3062
consul@rdcgld.org.au
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European Handball
No Experience Necessary!!

Friendly and welcoming club always eager to meet new players.
Pathway to State, International and Olympic representation.

v N
QUTSPORT & Ditwwomis toccisnon

Gardening, Mowing

Rubbish Remewil. Outdoor Clesning

Henning Jorgensen

Handyman

Services Sunshine Coast to Brisbane

0403 988 103

hilinke | @hotmail com

.'
COME AND TRY

HANDBALL

available

Training with

coaches

NORTHERN
PANTHERS

YMCA Bowen Hills,
Perry Park, Albion

northernpanthers.org
0432 762 320

Seniors - Tues 7-9
Juniors - Fri 79

Been thinking about cleaning up the yard,
trimming the trees, fixing the picture
hooks or cleaning up around the house?

Give Henning a call straightaway!



Painting of Princess Mary

Have you noticed the new painting on the wall at the club? Some time
ago, we were contacted by Hans Jan van Diest in Alexandra Hills; Hans is
a local artist, of Dutch heritage, who like many others were captivated by
the beauty of Princess Mary. After completing his painting he decided to
donate it to the Danish club - what better place to exhibit it?

The technique used by Hans leaves the viewer with the impression that
her eyes follow you as you walk by the painting.

On behalf of the club, we thank Hans for donating the painting.




Saint Lucia's Day ison 13
December, in Advent. Her feast
once coincided with the Winter
Solstice, the shortest day of the
year before calendar reforms, so
her feast day has become a
festival of light. St. Lucia’s Day is
particularly celebrated in the
Scandinavian countries, with their
long dark winters. There, a
young girl dressed in a white
dress and a red sash (as the
symbol of martyrdom) carries
palms and wears a crown or
wreath of candles on her head. In
both Norway and Sweden, girls
dressed as Lucy carry rolls and
cookies in procession as songs are
sung. It is said that to vividly
celebrate St. Lucy's Day will help
one live the long winter days with
enough light.

In Italy, Saint Lucy's Day is a
church feast day dedicated to
Lucia of Syracuse (d.304), also
known as Saint Lucy, and is
observed on 13 December.

Origins Saint Lucia is one of the
few saints celebrated by the
overwhelmingly Lutheran Nordic
people — Danes; Swedes; Finns
and Norwegians. The St. Lucy's
Day celebrations retain many pre-
Christian midwinter elements
predating the adoption of
Christianity in Scandinavia, and
like much of Scandinavian folklore
is centered on the annual struggle
between light and darkness.

Lussi Lussinatta, the Lussi Night,
was marked in Sweden December
13. Then Lussi, a female being
with evil traits, like a female
demon or witch, was said to ride
through the air with her followers,
called Lussiferda.

Between Lussi Night and Yule,
trolls and evil spirits were thought
to be active outside. It was
particularly dangerous to be out
during Lussi Night. According to
tradition, children who had done
mischief had to take special care,
since Lussi could come down
through the chimney and take
them away, and certain tasks of
work in the preparation for Yule
had to be finished, or else the
Lussi would punish the household.
The tradition of Lussevaka — to
stay awake through the Lussinatt
to guard oneself and the
household against evil, has found
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a modern form through throwing
parties until daybreak.

Celebration In Sweden,
Denmark, Norway, and Finland,
Lucy (called Lucia) is venerated
on December 13 in a ceremony
where a girl is elected to portray
Lucia. Wearing a white gown with
a red sash and a crown of candles
on her head, she walks at the
head of a procession of women,
each holding a candle. The
candles symbolize the fire that
refused to take St. Lucy's life
when she was sentenced to be
burned.

Sweden Although St. Lucy's Day
is not an official holiday, it is a
popular occasion in Sweden in
particular with students with
parties going on all night.
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Christmas season card with Lucia in the
snow

A traditional kind of bun,
Lussekatt ("St. Lucia Bun"),
baked with saffron, is eaten on
this day.

(source: www.wikipedia.org)

Denmark In Denmark, the Day of
Lucia (Luciadag) was first
celebrated on December 13,

1944, The tradition was directly
imported from Sweden as an
attempt "to bring light in a time of
darkness”. Implicitly it was
meant as a passive protest
against German occupation during
the Second World War but it has
been a tradition ever since.

The Danish versions of the
Neapolitan song clearly reflect its
close connection to Christianity.
The best-known version is Holger
Lissners version from 1982,
Sankta Lucia.

Nu beeres lyset frem
stolt p& din krone

rundt om i hus og hjem
sangen skal tone

nu pd Lucia-dag

hilser vort vennelag
Santa Lucia, Santa Lucia

Her ved vor gnskefest
sangen skal klinge

gaver til hver en gaest
glad vil du bringe

skeenk os af lykkens vaeld
lige til livets kvaeld

Santa Lucia, Santa Lucia
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Dansk Legegruppe
Vores danske legegruppe mgdes hver fredag i Heimdals lokaler fra 9.30 til kl 11.30.
Aldersgrumen er fra 0 til 5 ar, sgskende til yngre barn er selvfglgelig velkommen i
ferierne.

Vi starter altid med formiddagskaffe og hjemmebagte boller, efterfglgende varierer
aktiviteterne med fri leg, hoppeborg, tegning og sanglege mv. Vi skiftes til at meebring
boller og tilbehgar.
Vi betaler $2 hver gang per familie, medlemskab af Playgroup Queensland og den
danske klub Heimdal er en betingelse.

Nye medlemmer er meget velkomne til at komme og veere med.
For yderligere information kontakt:
Ibenigk1972@hotmail.corf®434 933 953

Study & Stay in Australia?
Your door to t'he best i n Australian E

IAE Study In Australia is owned and operated by a Dane — Riborg Andersen — a former teacher and senior
government employee, with a strong background in both Danish and Australian education and training. We
are a professional International Education Agent, wi t h over 18 years’

Did you know that when Denmark decided that it wanted every senior secondary student to have an

international experience, the Danish Undervisningsministeriet invited Riborg, as the only Australia

representative, to run workshops for Danish secondary schools seeking to establish relationships with
international counterparts, to encourage their students to have an international study experience? Using our
knowledge and expertise, we help Danish (and many other international students) to come and study in
Australia. Do you have family or friends in Denmark wanting to come and study in Australia?
We are here to help.

1 For individual students, we can help you to find a suitable school, college or university taking into
account a student’'s academic background, f ami
interests, budget and aims. We place students into primary and secondary schools, TAFEs and

universities all over Australia.
1 For Danish schools, colleges and universities, we can help you to identify suitable partner
institutions in Australia, and develop successful Study Abroad programs. Over the years, we have
established such programs between Australian institutions and schools/colleges in Aalborg, Aarhus,
Skanderborg, Silkeborg, Kgge and Roskilde among other places.

Tell us what your aims are, and we can find the best way forward. Did you know Australia now offers a 485
Graduate Visa for students graduating from any 2-year Australian Bachelor or Master’s degree, and wanting
to stay in Australia for another 2 years to work and/or play? Want to know more? Ask us. And the best
news .d@/eot charge any service fee, as we are paid by the Australian schools, colleges and
universities. We look forward to hearing from you.

Contact: Riborg Andersen riborg@studyinaustralia.com.au or phone 07 3852 5511



mailto:igk1972@hotmail.com
mailto:riborg@studyinaustralia.com.au
http://www.studyinaustralia.gov.au/Sia/Default.aspx

Christmas Lunch Sunday 9 November 2014

By Soren Hoimark

Twice a year we put on the big buffet lunch - '‘Det Store Kold Bord’ - as a
Sunday family lunch with most of the traditional smagrrebrgd food.

This lunch included pickled herrings from Sweden including our delicious
curried herring, smoked eel from New Zealand, the now also famous
arctic cod salad from Greenland, smoked salmon from Tasmania,
crumbed fish fillet with remoulade - and that was just the fish!

This was followed by pork roast with lots of crackling and red cabbage,
medisterpglse, roastbeef with remoulade and roasted onions, frikadeller,
leverpostej, rullepglse — and more - all homemade or prepared by our
Danish butcher.

All presented beautifully by our local ‘Queen of The Smgrrebrgd’, Hanne
and our Danish cook Bente plus an army of volunteers helping to get all
the food ready for the many participants at this big food event, so a big
thanks to all volunteers without whom it would be impossible to present
such a fantastic food offer to our members and their guests.

The meal was finished off with a bit of cheese, of course - followed by a
selection of very tasty French patisserie cakes and coffee - followed by

Anthon Berg chocolates imported by the club, and I think all went home
very satisfied and with full bellies.




Do you n eed Danish beer, snaps, chocolate

or licorice? We can help you

find it.
Price list

Beer Bitters
Tuborg 8 Gr eend 24x33cl$6q b ot Gammed Pansk 100 cl $70
Tuborg O0RelddansR 4 x 3 3 §65 Dr Nielsens Bitter 70 cl $50
Tuborg Classic 24x33cl (cans) $55 1-Enkelt 100 cl $ 65
Tuborg Julebryg 24x33 cl (cans) $ 45
Tuborg 6Gol dd 24x 3860c (Othern s )
Carlsberg Black Gold 24x33cl (cans) $ 60 Bla Ga -Jol 100 cl (original) $ 55

Gul Ga -Jol 100 cl (salt) $ 55
Snaps Grgn G a-Jol 70 cl (salmiak) $ 55
Jubileeum 100 cl $75 Faxe Free 24x33 cl cans $ 35
Taffel (Red Aalborg)100 cl $75
O P Anderson Akvavit 100 ¢ | $ 65 We have a batch of Carlsberg Black Gold
Aalborg Porse 70 cl $ 55 that are past their
Aalborg Dild 70 cl $55 good) available at $45 9 also Tuborg
Brgndum 70 cl $ 55 Christmas Brew
How to order and pay:
By email treasurer@danishclubbris bane.org
By phone 0437 612 913
Paymentby EFTto Hei mdal 6 s account at Suncorp Bank

BSB 484799 Account 02495

1468

ONLY AVAILABLE TO MEMBERS OF THE DANISH ASSOCIATION HEIMDAL INC

Herring, fish balls, chocolate, |

100 g containers / $2.50:

Toms Amaodr bi dder

Toms Heksehyl

Toms Chokofanter
Haribo Pinocchiokugler
Haribo Salminger
Haribo Lakridsmasker
Haribo Labre Larver
Haribo Saltbomber
Haribo Lakridseeg
Carletti Saltlinser
Carletti Lakridspinde

Toms Paleegschokolade (going fast)

(milk or dark) 45¢g

Haribo Super Piratos 425 g
Haribo Matador Mix 500 g
Haribo Click Mix 425 g
Haribo Rotella 500 g
Pingvin Poletter 140 g
Pingvin Heksehyl 140 g
Pingvin Blue Jeans 140 g

$ 2.50
$ 10.00
$10.00
$10.00
$ 10.00
$ 4.00
$ 4.00
$ 4.00

icorice and other goodies

Pingvin Lakrids 140 g $
Pingvin Sekslgbermix 1409 $
Pingvin Blanding 300 g $
Pingvin Stangmix 300 g $
Pingvin Tommestok 25 g $
Bon Bon Hurlumhej mix $
3509

0 mai nly from Denmark

4.00
4.00
6.00
6.00
1.00
7.00

Toms Bridgeblandin g 250 g$ 6.00

Haribo Matador Mix 140g  $
Ga -Jol BI3, sort, gul

2x23g $
Odense marcipan 200 g $
Odense nougat 100 g $
Odense dessert pistacie -
masse 200 g $

4.00
3.00
7.50
3.50

7.00

VIKING herring (550 g jars) $8.00
Onion Herring, Matj es or Anchovy Spiced
Lykkeberg Fiskeboller 400 g $ 4.00

ABBA fish balls (375 g tins)  $5.00
Bouillon, lobster sauce or shrimp sauce
AMANDA cod roe (200 g) $5.00
Dronning Makrel I tomat 1259 $3.0 0

Obec



CHOKOLADE PRIS

Anthon Berg Marcipanbrad 40 g 2.00
Anthon Berg Plum in Madeira 2751 10.00
Anthon Berg Apricot in Brandy 275 10.00
Anthon Berg Apricot in Brandy 1.50
Anthon Berg Luxury Gold 400g  25.00
Anthon Berg Opera Mints 350g  10.00
Anthon Berg Opera Mints 150 ¢ 5.00
Toms Kaeempeskildpadderx28 g 5.00
Toms Kaeempeskildpadder 28 g 1.50

Toms Snebolde 139 g 6.00
Toms Orangegrene 75 ¢ 4.00
Toms Orangebuer 75 g 4.00
Toms Aakander 125 g 6.00
Toms Mimoser 125 g 6.00

Christmas special: Swedish ‘Pepparkakor’ (brune kager) in tins $10

*"‘f‘- o PEPPAR "5 =™ §

KARKOR




Christmas recipes

Red cabbage: Chop 1 kg of fresh red cabbage, cook with 100 ml
vinegar, 50 ml water and 1 teaspoon of salt. Cook at low heat for
approx. 1 hour. Towards the end, add sugar or %2 jar of blackcurrant
jam and more salt if required.

Roast Pork

The cut of meat required for Danish style roast pork is not generally
available in supermarkets, so best to order through the Danish butcher,
Heinz Meats.

2.5 kg will feed 6-8 people for Christmas, ask the butcher to score the
skin. To prepare the roast for the oven, check the scoring of the skin to
make sure that all cuts are made all the way through and well into the
fat; if necessary, complete/deepen the scoring cuts.

Place on oven tray/rack in sink and scald the skin with 2 liters of boiling
water, which will make the skin retract a bit. Remove from sink and
rub with salt and place 3-4 bay leaves evenly spaced in 3-4 score lines.

Place in oven pre-heated to 230°C for 15-20 minutes and subsequently
lower temperature to 160°C and leave for 2 hours. After the 2 hours,
remove roast from oven and change setting to overhead grill, 230°C.

Remove the bay leaves from the roast and use utensils to balance the
roast, so the top is level allowing for even browning of the skin.

Once balanced and temperature is right, place in oven in the middle
and not at the top as the high heat can easily burn the roast - and
watch! Soon the skin will bubble - and crack - and when you are
satisfied with the look, remove and serve.

Any un-cracked skin can always be cracked either by placing in oven at
high grill heat or in the microwave.

Traditional Danish Christmas dinner is roast pork, red cabbage, brown
gravy and caramelized potatoes.

Brown gravy (brun sovs) is whatever basic gravy you prefer — usually
you melt butter and mix in flour to create a ‘flour ball’, and then you
add warm milk until you get the right consistency.



Once the consistency is right, you add salt and for colouring you can
use Parisian Essence found in bakery section of Coles/Woollies as you
can't find Danish ‘Kulgr’ in Australia.

Add juice and some of the fat from the roast pork to get the right taste.

Caramelized potatoes (brune kartofler) are best when using small
potatoes - 3-4 cm in diameter.

Cook with peel 18 minutes or a bit less — they should remain firm.
Peel potatoes after cooking.

In a frying pan place standard white sugar - volume depending on
number of potatoes but say 6 — 7 table spoons for a standard frying
pan, and melt the sugar.

When melted add butter, Danish Lurpak is best, of course - say 75-100
grams to above volume and stir to mix together.

Before carefully adding the boiled, peeled potatoes to the sugar/butter
mix, a quick rinse in cold water as otherwise the sugar won't stick to
the potatoes as well.

Stir the potatoes at medium heat until covered, lower heat and keep on
pan until serving.

Rice dessert (ris a I'amande): Cook 60 g rice (medium grain white
rice) in 2 litre full cream milk with Y4 vanilla pod. Stir frequently so it
doesn’t stick or burn. Cool. Blanch and peel 10 almonds and chop
(keep one whole almond) and add to mix with 1 tbsp of sugar. Whip
300 mls of cream and mix in carefully with the whole almond. Serve
with warm cherry sauce (from tin) or fresh fruit. Don't forget a prize
for winner. Serves 4-6.




In October, oberstigjtnant Thomas Nicolai Pedersen, son of Alf Berg (president
2006-2008) was awarded the Order of the Dannebrog (Ridder af Dannebrog), 1
class. Thomas resides in Denmark.

The order was originally instituted in 1671. The badge of the Order is a white
enamelled Dannebrog cross (i.e. a cross pattée, the lower arm being longer than
the others) with a red enamelled border, for the Knights in silver and for everyone
else in gold or silver gilt. At the top of this cross is the royal cypher of the bestow-
ing monarch crowned with the distinctive Danish royal crown. On its front the cross
bears the royal cyphers of Christian V at its centre, as well as the motto of the
Order: Gud og Kongen (God and the King) on its arms. On its reverse are found the
crowned royal cyphers of Valdemar II Sejr, Christian V and Frederik VI,!® as well as
the years 1219, 1671 and 1808, the years that each of them ascended the Danish
throne. In each of the four angles of the cross is found a small Danish royal crown.

The ribbon of the Order is white silk moiré with red borders, the national colours of
Denmark.
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Linking nations i The Fehmarn Belt Tunnel

This under-sea immersed tunnel is one of the worlds' largest construction projects to date.
From 2021 the tunnel will reduce the distance between Denmark and Germany to a mere 10
minutes by car. At 19 kilometres, the Fehmarn Belt tunnel will be the longest combined
road/rail immersed tunnel in the world. It consists of a 2x2-lane motorway with hard shoulders,
an escape annex cable duct and a two-track rail tube. The cost of constructing the tunnel is

estimated at 5.5 billion euros and construction will take approximately six years.

Under the bilateral agreement concluded between the two countries, Denmark will bear the
entire cost of the project, with the exception of a European subsidy, and acquires the right to

charge a toll.

If everything runs to schedule, the construction will start in 2015 and the tunnel will be open

for traffic in 2021.

"We welcome the political support for our recommendation that the future link will be designed
as an immersed tunnel" stated Leo Larsen, CEO of Fehmern A/S. "As our conceptual design
projects are based on an extremely thorough, technical foundation we can now focus on
ensuring that the authorities approve the project, taking into account an environmental
perspective. The aim is to build and operate one of Europe's safest and most modern tunnels
for both trains and cars. The tunnel will create opportunities for increased growth and

prosperity for more than 10 million residents in the Fehmarn Belt Region."

Tunnel facts

1 At 18km from tunnel portal to tunnel portal, it will be the world's longest tunnel of its
kind

Its deepest point will be over 40m

15.5 million cubic metres of seabed will be dredged to form a 'virtually' straight trench
89 precast concrete elements will be floated and immersed to form the tunnel

Each element will weigh 73,500 tonnes, measure 217m long, 8.9m high, and 42.2m wide
It will take 6.5 years to build

When it opens in 2021 it will include a four lane motorway and a two-track rail link
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It will take 7 minutes for rail passengers and 10 minutes for motorists to travel coast to

coast.



Den Danske Kirke i Brisbane
holder

Julegudstjeneste

kl. 14:00
i
St. Marks Lutheran Church,
71 Newnham Road,

Mt. Gravatt East.

A Syng med pa de danske julesalmer
s Var med i Santa Lucia optoget. Vi har dragter til alle stgrrelser.
Meld jer per email eller ankom kl.13:30 hvis I vil vere med.

<l Kgb dansk slik, makrel i tomat, marcipan, nougat, og asier for
gudstjenesten kl. 13:30

g Nyd bleskiver og glggg efter gudsﬂfpes(en /,"JQ

/,
o Oy, P
Ap Klip, Klister og lav julepynt &% ;;g"“"{“’ﬁ? by e qg’ &
. "‘b-*ﬂ'}_‘_‘ . {tio dQ I,Q
N lige "er "4 "
Bestyrelsesmedlemmer sgges e A oy 1ty "ede

Det kraever ikke meget tid at vaere pa bestyrelsen da der kun er 4 gudstjenester

om dret og et julemarked in november.

Hvis ingen melder sig, vil den sidste gudstjeneste vere konfirmationsgudstjenesten i
marts 2015. Derefter vil det ikke l@ngere vaere muligt at have bgm konfirmeret, have
dansk bryllup, barnedab eller begravelser. Der vil heller ikke vere flere danske julemar-
keder og julegudstjenester. Det ville veere rigtig synd efter 18 dr sa meld jer nu endelig
pa 3160 0632 eller danishchurch.brisbane @ gmail.com for 18. december.




