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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 20 February 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
Happy New Year!

2015 is here and the club hall starts out
the year as a polling booth on 31
January. The floor has been sanded
and varnished to fix damage done in
the past year and is looking absolutely
beautiful; it's a matt varnish for high-
traffic floors and brings out the fabulous
timber colours.

The heavy rain/hail late in November
caused some damage to the ceiling in
the kitchen, but fortunately Alan was
able to fix it (but then he can fix
anything!). Subsequent heavy rainfalls

www.danishclubbrisbane.org

WELCOME TO OUR NEW
MEMBERS

Knud Stellfeld, Chambers Flat
Mette Sigvardt & Esben Kristian Kjaer,
Buderim
Albert James Rosenlund, North Ipswich
Keld Schultz, Cobbity NSW
Nick & Pieta-Maree Shertock, Upper
Kedron
Janet & Torben Sgndergaard, Narangba
Camilla & Andrew Francois, Narangba
Ian Wright, Coorparoo
Brian Roger & Jan Christine Hjelm,
Norman Park
Lars & Jennifer Jeppesen, Petrie
Bernadette & Ryan Allan, East Brisbane
James Hornum, Coorparoo
Rikki & Britt Andersen, West End
Gabrielle Borggaard Nicholsen & Glen
Cameron Williams, Bellbowrie

do not appear to have caused further
damage which is a relief. The sewers
from the toilets started blocking up
again in November, toilet cam was
brought in and resulted in lots of dirty
footage and bad jokes. The recom-
mendation was to have a stretch of the
old clay piping, which was broken,
relined and this was done in January.

After a quiet January, February is
shaping up to be a busy month with
two concerts, Fastelavn and of course
Café Danmark. Will have to wake up
from our summer hibernation pretty
quickly to get up to speed and are
looking forward to seeing you at the
club!
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What's on at the Danish Club?

Concert Sunday 8 February 2015

‘OTHER ROADS’ Doors open 6:30 pm for 7:30
pm start

Fastelavnsfest Saturday 14 February 2015

with ‘Kupaleja’ — see more inside from1l-4pm

the newsletter

Folkrag Old & New Saturday 21 February 2015

See details in the newsletter Doors open 6:30 pm for 7:30
start

Café Danmark Friday 27 February 2015
from 6 pm

Meet up with new and old friends for the first Café Danmark of the year.
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 even have Red Tuborg. If you like a glass of wine with your food, we
have whites, reds and sparkling by the glass. After you have eaten,
check out our tempting selection of Danish licorice, chocolates and other
goodies!

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.

Sunday Lunch (Store Kolde Bord) Sunday 8 March 2015
12.30 pm for 1 pm start

Enjoy a traditional Danish Sunday lunch at the club - see the details in
the newsletter and book early. Give a voucher to friends and family as a
surprise Easter egg!

Legestue / Play Group Every Friday 9.30-11.30



Get all your Danish Baked GoodiesfromBr i t t ' s at BadekDANMARK
4th Friday of each month

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

N

BRITT'S ORGANIC
BAKERY

& Taste the Difference ey .

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 shops)

Dansk udskaering pa bestilling
Lammekgd Grisekgd Oksekgd

Paleeg og ragvarer blandt andet:
Hamburgerryg Medisterpglse  Ost:

Roget flaesk Knaekpglse Havarti
Spegepglse Wienerpglse Esrom
Rullepglse Leverpostej

HOURS:
Tuesday Friday 8am- 5:30pm,Saturday 8am 1pm
CLOSED: Sunday & Monday
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Other Roads

Other Roads er et af de fineste moderne folk-bands, der er dukket op pa scenen inden for
de seneste ar. Med fast base i England turnerer de regelmeessigt i Holland, Tyskland,
Danmark, Spanien, New Zealand og bandet fortseetter med at vinde publikum i nye lande
over hele verden.

Pete Abbott, Gregor Borland og Dave Walmisley treekker pa hver deres musikalske radder
fra Skotland, England og Afrika for at skabe den spsendende og originale lyd, der
kendetegner deres koncerter. De tre talentfulde multi-musikere behersker violin, bouzouki,
guitar, mandolin og harmonika og det sammen med deres ekstremt fine harmoniske sang,
smittende begejstring for musikken og et strejf af humor ger, at man gar fra deres koncerter
med en god musikalsk oplevelse i bagagen i musikken er en elegant mix af gamle og nye
ting samt deres egne melodier og tekster lige fra blgde ballader til foot-stomping keltisk
violin.

Koncert i den danske forening Brisbane Entre ved dgren: $20

Web: www.other-roads.com Sunday 8 February 2015
Email: otherroads@hotmail.co.uk Doors open 6:30 pm for 7:30
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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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Fastelavn Party
Saturday 14 February 2015
134 pm

Get the kids dressed up and ready for action. If you have run
out of ideas, there are lots of suggestions in the side bar.
Adults may dress up too!

Thereol | be wWriezeedf boybasd
to start up the sewing machine and get going.

O KUPALEJAS will entertain
from Denmark and lead us up to the big event: bashing the
barrel to scare the black cat away and get to the goodies
inside. And we are under cover in the courtyard now d yay!
Theredol | be delicious fastel
to go with your afternoon coffee or maybe you prefer a

hot dog with a cold beer. You can also order fastelavnsboller
in advance to take  home.

Send an email to Lone at  treasurer@danishclubbrisbane.org

Tuesday 10 February 2015 to let her know that you and the kids
are coming or ring on 3359 2026 or 0437 612 913 with details.

In the courtyard for Fastelavn 2013
(photo: Sgren Hgimark)

gir
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Dress up as a
Baby

Baker
Ballerina
Boxer
Fireman
Cowboy
Devil

Angel

Fairy
Gangster
Ghost
Mermaid
Hula dancer
Witch
Hippie
Caveman
Indian chief
Clown

King
Mexican
Mummy
Monk
Morris dancer
Musketeer
Jester

Ninja

EIf

Nun

Pirate
Police officer
Rock star
Prince
Princess
Knight
Astronaut
Skeleton
Soldier
Nurse

Troll
Magician
Vampire
Viking
Wizard

Animals
Bat

Bear
Bee
Butterfly
Cat
Chicken
Cow

Dog
Dragon
Frog
Giraffe
Horse
Ladybird
Lion
Mouse
Pig
Rabbit
Spider
Tiger
Turtle



mailto:treasurer@danishclubbrisbane.org

It's so cheap — why don’t you increase prices on food and drink at
the Danish Club?

It's true, it's a question we have been asked many times, and the explanation is quite
simple:

Our volunteers do all the hard work in the kitchen and the bar and without them,
prices would have to go up, so thank you to all who are putting in the effort.

When you feel you have some time to help out in the kitchen on a Café Danmark
night, please let us know — we can always use an extra pair of hands and it helps us
keep prices low.

Also we spend some time securing hall hire income from suitable activities, and the
club is also used as a venue for many concerts throughout the year with additional
income generated from hall hire and sale of food and drink.

Other sources of income are of course our sales of licorice and chocolate and other
goodies: prices are reasonable, but do contain a contribution to the club.

But it is also quite true that the cost of ingredients for our food has gone up steeply in
the past year and your committee members are tremendously proud of the fact that
the price of smarrebrgd has not increased for at least seven years.

The club has also benefitted from the upgrade of facilities and maintenance, so we
keep things looking fresh and clean and this is also down to volunteer power with
Alan putting in the effort on a regular basis plus a larger team for specific tasks.

Soren

Been thinking about cleaning up thgard, trimming the trees,

fixing the picture hooks ojust mowing the lawr?

Give Henning a call straightaway!




73"d FOLKRAG OLD & NEW CONCERT

Saturday February 21, 2015, held in support of the Folk Rag

CEOL RUA:

Ceol Rua (Irish for red-headed music) play high-level Celtic instrumental
music {(mainly Irish but also Scottish, French and Spanish), and sing Irish,
Aussie and American trad songs. Ceol Rua are: Davydd: fiddle, guitar,
vocals; Simon: woodsen flute, Concertina, guitar, vocals; Chris: Irish and
small pipes, wooden flute.

CHRISTINE VENNER-WESTAWAY:

Is recognised for her pure voics, harmonies and emotive interpretation of songs. Christine will
delight and transport you tonight with her Joan Baez Tribute, which she premiered at the UK
Clennell-Hall Folk Festival Northumberland in May 2014, Christine is also 3 member of
Martine, The Darls and the recently launched Confederation Bridge.

Tonight Christine will be ably supported by Terry Jacob, Mick Donnelly, Mary Brettell and Sue
Wighton.

THE HOO HAA BAND:

The HooHa Swing Ensemble is 3 unique and intriguing voice in the
world of Gypsy Swing. Countless hours of event and festival
experience have cultivated a distinctive accustic sound that traverses
cool jazz grooves to vibrant, infectious swing. The Ensemble includes:
Mia O'Brien on rhythm guitar and vocals, Tim O'Brien on rhythm
ll and lead guitar, Jodi Murtha on bass, Suzanne Hibbs on cajon; and
features Sam Q’Brien on clarinet and EWI.

Website: TheHooHaBand.com

| WAYWARD ANGELS:

The Wayward Angels are a four piece gal band who bring sweet vocal
B harmonies to alt country/bluegrass tunes. The Wayward Angels who are
Smade up of Kay Armstrong (banjo/vocals), Brenda Kelly
9l (quitar/vocals), Ann-Marie Lawton (double bass,guitar/vocals) and Jody
Bell (mandolin/vocais), met through a local Brisbane bluegrass jam
session and decided to jein together to bring a taste of bluegrass with
¥ sweet harmonies to Brisbane audiences.
Their influesnces include Gillian Welch, Old Crow Medicine Show, Blue
®%8 Hichway, The Punch Brothers and old/new timey bluegrass.

Email - Phone: 0405 625 962 or

Website: FaceBook: Wayward Angels

A special thankyou to performers, sound persons & helpers
Held every three months, the 3rd Saturday of February, May, August and November.
Admission: $15 / $12 conc.
Doors: 6:30pm for 2 7:30pm start. Venue: Danish Club, 36 Austin Street, Newstead.
Excellent light meals & tea/coffee, licensed - ample street parking.
~ WINE & DINE IN A COSY CONCERT ENVIRONMENT! ~

MC: Don - 07 5494 3432 mob: 0407 919 904
INFO: Michael 07-3855-1091 mob: 0437-736-799 Email



FEEL AT HOME WITH SBS DIGITAL RADIO
Listen to the Danish language
every Thursday at 4pm

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 4
February 2015 at 6 pm). Visit the
DABGO website to join and get more
information.

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

Gallery of Modern Art (GOMA) is
showcasing a number of classics under
the theme ‘Myths & Legends’ from 9
January to 8 March including The Ten
Commandments, Mad Max, Lord of
Rings trilogy and The Maltese Falcon.
Visit www.gagoma.qgld.gov.au for
details.

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.
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Dual Citizenship looks to become a
reality after 1 September 2015. The
Danish government has passed the
necessary legislation and we’ll keep you
updated about the practicalities
involved once they are available.

Dronningens nytarstale, der i ar var
bdde usaedvanlig hjertevarm og
tankevaekkende, rummede ogsa
fglgende anerkendende tak til os ude i
verden:

"Mange danskere fejrer nytaret udenfor
Danmark. Enten de er neer eller fjern,
enten de er hjemmefra for en kort tid,
eller har sldet sig ned mere permanent i
det fremmede, vil jeg gnske dem et
godt nytar. De er med til at ggre
Danmark kendt over hele verden."
Dronningens tale kan hgres her:
http://kongehuset.dk/

Contact details for the Royal Danish
Consulate General in Brisbane

Consul General Lars Kirk

07 3374 3062
consul@rdcgld.org.au

“nc" 'ba--
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'rhe Hidd(}i‘: THE HIDDEN CAMINO

. By Louise Sommer
CAMINO

A spiritual journey into the heart
of the pilgrimage,
where nothing is as it first seems

The book can be purchased from all online book
stores inboth hard copy and as-book.

As a special offer for all members of Heimdal,

you also order the book directly from Louise

Sommer for $25 + postage and have your copy

urney into the heart of the pilgrimage, personally signed. If you wish to do so, please
; contact Louise at sommerinstitute@gmaibm

thing is as it first seems

Louise Sommer

Everyone has heard of the Camino de Compostela — a famous pilgrimage across the north of
Spain undertaken since medieval times. Lesser known is that the pilgrimage holds secrets
that reach deep into the mysteries of ancient Europe, a fact first revealed to Louise Sommer
in a series of dreams that set her on a path of discovery beyond her wildest imagination.
Follow in the author’s footsteps and experience a world of wonders and revelations as hidden
truths step out from behind the shadows. This book will make you question everything you
think and believe about the Camino.

Louise Sommer, born in Denmark in 1972, has a Bachelor Degree in Social Education and a
Masters Degree in Educational Psychology. She has worked extensively in institutional
settings, specialising in the treatment of grief and crises. She now works in Australia as an
author and psychotherapist, and is the founder of The Sommer Institute.

Louise lectures on women in European history, European goddesses, their origins and their
psycho-social importance.

For more information about Louise Sommer and her work visit:
www.louisesommer.com
WWW.sommerinstitute.com

Facebook, Pinterest and Twitter
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Dansk Legegruppe
Vores danske legegruppe mgdes hver fredag i Heimdals lokaler fra 9.30 til kl 11.30.
Aldersgruppen 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 medbringe
boller og tilbehgr.

Vi betaler S2 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:

Iben igk1972@hotmail.com 0434 933 953

Study & Stay in Australia?
Your door to the best in Australian Education & Trainingé

IAE Study In Australia is owned and operated by a Dane i Riborg Andersen i 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 yearsb?b

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 Forindividual students, we can help you to find a suitable school, college or university taking into
account a studentodés 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® 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 é&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
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SUNDAY LUNCH 'DET STORE KOLDE BORD’
Sunday 8 March 2015
12.30 pm for 1 pm start

Photo: Soren Hoimark

Easter is coming around early this year (Good Friday is Friday 3 April) and
our traditional Sunday Lunch or 'Det store kolde bord’ is just around the
corner. Invite family and friends along to enjoy a Danish smorgasbord at
the Danish Club. There are many favourites on the menu including
pickled herring, roast beef, smoked salmon, fish wedges with remoulade,
roast pork with red cabbage, leverpostej, rullepglse and cheese. The bar
is stocked with Tuborg and Carlsberg brews from Denmark and a variety
of snaps.

Price: $40 for members and $45 for guests (children under 12
$20/$22.50).

All tickets must be booked and pre-paid by Tuesday 3 March 2015. Email
Lone Schmidt at treasurer@danishclubbrisbane.org or ring on 0437 612
913 to make your booking.

Payment by EFT to Suncorp Bank, BSB 484-799 Account 02495 1468 in
the name of Danish Association Heimdal
Payment details: 8Mar15, your name and membership nhumber



Do you n eed Danish beer, snaps, chocolate

find it.

or licorice? We can help you

Price list

Beer

Bitters

Tuborg O6Redd 24x33865 ( c a&amsnelDansk 100 cl

Tuborg 6Gol doé 24x3860cl
Carlsberg Black Gold 24x33cl (cans) $ 60

Shaps

Jubilzeum 100 cl $75
Taffel (Rad Aalborg)100 cl $75
O P Anderson Akvavit 100 cl $ 65
Aalborg Porse 70 cl $55
Aalborg Dild 70 cl $55
Brgndum 70 cl $ 55

How to order and pay:
By email treasurer@danishclubbrisbane.org
By phone 0437 612 913

Paymentby EFTto Hei mdal 6 s account at Suncorp

BSB 484799 Account 02495 1468

(Dc Nietsen} Bitter 70 cl

1-Enkelt 100 cl

Other

Bla Ga -Jol 100 cl (original)
Gul Ga -Jol 100 cl (salt)
Grgn Ga -Jol 70 cl (salmiak)

$70
$ 50
$ 65

$55
$55
$55

Bank

ONLY AVAILABLE TO MEMBERS OF THE DANISH ASSOCIATION HEIMDAL INC

Fsh balls, chocolate, | icorice and other goodies

100 g containers / $2.50:
Toms Amadr bidder
Toms Heksehyl

Toms Chokofanter
Haribo Pinocchiokugler
Haribo Salminger

Haribo Lakridsmasker
Haribo Labre Larver
Haribo Saltbomber
Haribo Lakridseeg
Carletti Saltlinser
Carletti Lakridspinde

Haribo Click Mix 425 g $10.00
Haribo Rotella 500 g $10.00
Pingvin Heksehyl 140g $ 4.00

0 mainly from Denmark

Pingvin Lakrids 140 g $ 4.00
Pingvin Sekslgbermix 140 g $ 4.00
Pingvin Blanding 300 g $ 6.00
Pingvin Stangmix 300 g $ 6.00
Pingvin Tommestok 25 g $ 1.00
Bon Bon Hurlumhej mix $ 7.00
35049

Toms Bridgeblanding 250 g $ 6.00
Haribo Matador Mix 140 g $ 4.00
Ga -Jol BI3, sort, gul

2x23g $ 3.00
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 | tomat 125g $ 3.00



CHOCOLAT PRICI

Anthon Berg Plum in Madeira 275 1 10.00
Anthon Berg Apricot in Brandy 275 10.00
Anthon Berg Apricot in Brandy 1.50
Anthon Berg Luxury Gold 400 g  25.00
Anthon Berg Opera Mints 350g  10.00
Anthon Berg Opera Mints 150 g 5.00

TomsGiant Turtles28 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
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KJELDSENS BUTTER COOKIES

In Europe, the history of cookies as a dessert dates back to
ancient times preceding even the written word. % _
Kjeldsens Butter Cookies

The earliest documentation of cookies goes back to ancient Origin: Denmark
Rome in 170 B.C. At the time, cookies were given as a
reward to children, and later also used during religious ceremonies to symbolise
advice or counsel. Up until the Renaissance, cookies were sweetened only with
honey or fruit. Today, cookies have reached all corners of the globe, and are often
enjoyed with coffee or tea, becoming one of the most popular foods in the world.
Over the centuries, cookies in Denmark have symbolised health, prosperity, and
success.

The story of Kjeldsens began in 1933, in a small Danish village in Jutland, when

Marinus Kjeldsenf e | | i n Il ove with Anna, a baker @

delicious cookies. Kjeldsen began selling these cookies to neighbouring villages,

where the wonderful buttery treats soon caught on and spread throughout the

country, leading to the opening of their first commercial bakery. 70 years later,

K] eI dsens has developed into one of the
o while its classic Butter Cookies continues to use

fresh butter and other natural ingredients in its

production. Each type of cookie has its own

unique recipe, and stays true to the traditional

baking craftsmanship that ensures its signature

shape and flavour.

In 2009, Kjeldsens Butter Cookies was appointed
as purveyor to the Royal Danish Court by the
Queen of Denmark, Margrethe Il. Each tin,

therefore, proudly displays t he wor ds, i
Appointment ToT he Roy al Dani sh C
golden crown in its | ogo,

authenticity, quality, and status.

Kjeldsens Butter Cookies or The Kelsen
- Group is now today part of Campbells.

(source: www.kjeldsens.com)
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Fastelavnsbolle med creme

12 boller

Ingredienser:

Dej:

500 g hvedemel
250 g margarine
70 g geer

2 dl sgdmeaelk

2 spsk sukker

2 tsk salt

1 &g

Creme:
2 x&ggeblommer
2 spsk sukker

1 1/2 spsk maizenastivelse

2 dl sgdmeelk

1 tsk vanillesukker

Fotograf: Per © Alletiders Kogebog

Forklaring:

Maelk og margarine lunes, gaeren
udrgres heri. De gvrige ingredienser
tilsaettes, og dejen aeltes godt
igennem. Stilles til haavning et lunt
sted i ca. 40 minutter.

Creme:

AEggeblommer; sukker, maizena og
maelk piskes sammen i en tykbundet
gryde og varmes op til kogepunktet
under piskning.

Cremen tages fra varmen, og
vanillesukker rgres i.

Dejen slds ned og deles i 2
portioner, der hver rulles ud ca. 1 2
cm tyk.

P& den ene aftegnes bollerne med et
glas (Ca. 6 cm). 1 skefuld creme
laagges pa hver cirkel, og den anden
laegges over. Bollerne trykkes ud
gennem de 2 lag dej og laegges pa
plade.

Efterhaever ca. 1/2 time.
Bagetid: 10-12 min. ved 200°C i

alm. ovn. Bollerne drysses med
flormelis efter bagningen.

Find the recipe at www.dk-kogebogen.dk or get your fastelavnsboller from Britt’s
Organics on the Gold Coast, selling at the Fastelavn Party on Saturday 14 February.
If you want to take some home, order from treasurer@danishclubbrisbane.org or
0437 612 913. They are yummy!
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A portrait of modern Denmark
in ten statistics

Growing immigrant population
Denmark's immigrants now make up 11.1
percent of the total population. Today, there
are 199,829 Western immigrants and
276,230 non-Western immigrants in
Denmark along with 21,984 descendants of
Westerners and 128,027 descendants of
non-Western immigrants.

The largest group of immigrants in Denmark
continues to be persons of Turkish origin,
who make up 9.8 percent of all immigrants
and their descendants. The next largest
groups are Poles (5.8%), Germans (5.1%)
and Iragis (4.9%), while the fasting growing
groups are Romanians and Poles.

Increasing inequality

From the outside looking in, Denmark is
often portrayed as a paradise of equality
where there is not a major gap between the
haves and the have-nots. But the numbers
on the ground indicate a rapid change.

Denmark's Gini coefficient, considered the
best tool for measuring a country's
inequality, is growing faster than anywhere
else in Europe. The coefficient stood at 27.5
in 2013, still better than the EU average of
30.5 but representing a higher level of
inequality than in Scandinavian neighbours
Sweden (24.9) and Norway (22.7).

The richest one percent of Denmark's
population owns 43 percent of the country's
total wealth.

Homelessness on the rise

The most extreme manifestation of inequal-
ity is the number of people who sleep on the
streets. Although Denmark'’s social safety
net keeps homelessness levels fairly low,
the number of homeless people on
Denmark's streets is on the rise.

According to the Danish National Centre for
Social Research (SFl), there were a
minimum of 5,820 homeless people in 2013.
But SFI stresses that the real number is
probably much higher.

Denmark is still a safe place (but not for
your bike)

The average national rate of reported
violence is 2.1 episodes for 1,000 residents.

Non-violent crime is a growing problem in
Denmark, with the nation behind only
Greece when it comes to the number of
home break-ins. The Danish Crime
Prevention Council reported that Denmark
had 749 reported break-ins for every
100,000 residents in 2013, while there were
only 218 in Sweden and 104 in Norway. The
national police announced this week
however that break-in numbers through the
first three quarters of 2014 is down by 10
percent compared to the same period last
year.

Bicycle theft is also a major inconvenience
for Danes. In 2013, there were 61,416 bikes
reported stolen in Denmark i nearly 170
bikes every single day.

Danes has a major cancer problem

Denmar k has the worl doés

rates, according to the World Cancer
Research Fund, and just over half of all
cancer patients survive more than five years
after their diagnosis. According to Cancer
Research UK, there were an estimated
124.9 deaths from cancer per 100,000
adults in 2012, and an estimated 15,669
deaths in total.

D a n e glolevdls of smoking and alcohol
consumption are key contributing factors to
the high cancer rates.
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The traditional family structure is on the
retreat...

Marriage rates have decreased significantly
over the past decade or so. While in 2000,
7.2 of every 1,000 Danish inhabitants was
married, that number was down to 5.1 in
2012. In 2012, more than half (50.6
percent) of all live births in Denmark were
outside of marriage.

Divorce rates in Denmark have hovered
between 42-47 percent since 1986. In 2012,
the number stood at 42.7 percent.

... and birth rates are dropping

The birth rate in Denmark has been on such
a steady decline that the public school
systembébs sex educati
beqgin encouraging young people to have
children bef.dr2el2,ithe 6 s
national birth rate was at just 1.7 children
per couple. The average age for becoming a
first-time parent in Denmark is 29.1 years, a
full five years older than in 1970.

The birth rates of
population has also slowed. Non-Western
immigrants now have an average of 1.8
children compared to 1.69 children for ethnic
Danes.

Danish women work more than their EU
counterparts

According to statistics from the Employment
Ministry, 70 percent of adult women work in
Denmark, well above the EU average of 59
percent. The World Bank has the number
lower, reporting that 59 percent of women
work, but the difference is largely down to
how6wor ki ng aged i s
World Bank counts all women above the
age of 15, Danish statistics typically look at
women between the ages of 16-66. No
matter how it is defined, Danish women are
among the most active in the workforce in
the EU.

Earning and spending are up slightly...
Two recent consumer confidence studies
have indicated that Danes feel the recession
is safely behind them. Consumer confidence
levels are at their highest point since before
the recession and Danes are slowly starting
to spend more.

on

When they're ready to open up their
pocketbooks, Danes have an average

mont hly income of 24, 35(
their disposal. The 2014 salary numbers

were up slightly from 23,887 kroner/month
(u3,211) 1 evel i n 2013.

... but many people still depend on the
state

According to Statistics Denmark, there were
105,400 people on unemployment benefits
in September 2014. Some 77,500 of those
were on the unemployment benefit
dagpenge while the rest were on the less
generous cash benefit kontanthjeelp.

The reforin of thé dagpenge system nae w
been a dominant issue in domestic politics.

t o The prewvibus Venstre-led government

Denmar kds i
The government expected that no more than

def i

approved a dagpenge reform that halved the

period that individuals can receive the

benefit from four years to two, but the reform

was implemented under the current Social
Democrat and Social Liberals coalition.
mmi gr ant

4,000 individuals would lose the right to
dagpenge per year, but some calculations
show that as many as 34,000 lost the
benefit last year and another 14,000 will
lose it in 2014.

In attempt to appease its left-wing allies, the
government has agreed to put 1.5 billion
kroner toward a new form of support to go
toward those individuals who today neither
qualify for dagpenge nor kontanthjeelp.

The gbvernidéhtihds alsotintplemented
tougher restrictions on foreigners' ability to

qualify for dagpenge.

(source: www.thelocal.dk)
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