
 

 

 

Queen Margrethe II and her family greet the crowds out celebrating her 75 th  

birthday  from the balcony at Amalienborg  (photo: www.b.dk)  
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Contact details: 0437 612 913       www.danishclubbrisbane.org  

 
Contributions  
We would love t o share your news and 

stories. You are welcome to send emails 

with stories, news and photos to the editor 

for publica tion.  The closing date for the 

next issue is 1 5 May 2015 .  We reserve 

the right to edit or not publish your 

contrib ution. Any material published does 

not necess arily 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    

Things have been relatively quiet 
at the club since  the concert on 1 
April and Iôve enjoyed the rest.  
Now i tôs almost time for the 
annual migration to start whether 
itôs the big trek around Australia 
by mobile home or the long haul  
to Denmark/Europe in the big 

silver bird.   

 

Soren and I will be heading to 
Copenha gen soon to visi t family 
and friends , including little Sigurd 
who was just born on 10 April. 
The names! I know many who  will 
soon start thinking about what to 
put in to  the ir  suitcases.  A large 
group of folk dancers are  

participating in Nordlek i n Viborg 
in July and also take the 
opportunity to enjoy the Danish 
countryside.  According to a 
recent article I read on Facebook, 
Denmark  is a highly underrated 
country and once you have 
visited, youôll be hooked!  I just 
donôt know how we could leave. 

 

 

 

 

 

 

 

 
 
 

 

 

WELCOME TO OUR NEW 

MEMBERS  

 

Max Tynan, Ascot  

Chelsee Jensen, Carina  

 

 

http://www.danishclubbrisbane.org/
mailto:admin@danishclubbrisbane.org


 

 

Whatôs on at the Danish Club? 

 

Café Danmark  Friday 24 April 2015       

from 6 pm  

Meet new and old friends and family at Café Danmark  and try 

our  ósmßrrebrßdô.  The  menu varies from time to time, but 

youôll usually find órullepßlseô (spicy rolled pork), smoked 

salmon, roast beef, óleverpostejô and roast pork on the menu.  

And hot dogs.  The bar offers Tuborg and Carlsberg beer 

varieties imported from Denmark ï just for us.  Right now we 

even have fresh Tuborg Julebryg and Faxe Kondi and Faxe Non -

alcoholic beer.  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 selection  of  Danish licorice  with lots of old 

favourites just in from Denmark, including Ga -Jol, Matador Mix , 

Supe r Piratos and  Skipper Mix.  And the Turkish Pepper  has 

finally arrived . 

  

Get delicious Danish pastries, rye bread and other specialty 

breads, organic biscuits and crisp breads dir ect from Brittôs 

Organic Bakery .  Tea offers smallgoods and quality me ats from 

Heinz Meats  as well as her own goodies, sometimes including 

remoulade.  Order in advance and pick up at the café.    

 

Market Day       Sunday 3 May 2015  

        10 am ï 2 pm  

 

Concert        Saturday 16 May 2015  

Folkrag Old and New  Doors open 6:30  p m  

 

Café Danmark      Friday 22 May  2015  

from 6 pm  
 

Skt Hans Bonfire     20 June 2015  

at the Viking village in Petrie   

 

Legestue / Play Group    Every Friday 9.30 - 11.30  

 



 

 

 

 

Get all your Danish Baked Goodies from Brittôs Bakery at Café DANMARK 
4th Friday of each month 

 

Authentic Danish Pastry & Organic Bread Products 

Kringler, Smørtærter, Kanelstænger, Birkes, Rundstykker, Fuldkornsrugbrød, 
Kransekagekonfekt, Småkager, Knækbrød og bagerens dårlige øje.

 

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  

 

H EINZ 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 udskæring på bestilling 

 Lammekød Grisekød Oksekød 

 
Pålæg og røgvarer blandt andet: 

 Hamburgerryg 
Røget flæsk 
Spegepølse 
Rullepølse 

Medisterpølse 
Knækpølse 
Wienerpølse 
Leverpostej 

Ost: 
Havarti 
Esrom 
 

HOURS: 
Tuesday - Friday 8am - 5:00pm, Saturday 7am - 1pm           

CLOSED: Sunday & Monday 

http://www.brittsorganic.com.au/
mailto:brittsorganic@gmail.com
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 Georg Jensen: Home of the Line King 

by David Clayton (Silver Society of Australia Inc 
 
     o anyone interested in silver, walking through the back lanes of Copenhagen  
can be the equivalent of a chocolate lover being locked in the Anthon Berg 
factory, or a beer lover locked in the Carlsberg Brewery; the sheer volume and 
choice becomes heaven.   
 
However, to this silversmith, the most revered home of silver in Copenhagen is 
the Georg Jensen Gallery.  And so it was, whilst on our long delayed trip 
overseas, that Valerie and I made our pilgrimage. 
 
The Georg Jensen Gallery is about halfway through the pedestrian precinct, 
Strøget. The frontage is wide. Close to the entry door were two of the large water 
jugs. Already I was drooling at seeing these stunning objects, and we hadnôt even 
gone in yet. We opened the door, spoke to the security person and entered my 
own version of heaven. 
 
After a while, an assistant came over to speak with us and during our 
conversation I mentioned my background and how much it felt like being in 
High Church. We were then invited to go to the upper gallery where most of 
the classic pieces are on show and available for sale. The upper gallery is also 
the place where I could see many of the works designed by the man I have 
called the Line King. 
 
The history of Georg Jensen is well known, so I do not intend to repeat what I am 
sure you already know.  However, I think itôs important to remind ourselves that 
whilst Jensen designed work himself, he happily formed collaborations with other 
designers, many of whom produced contrasting ideas to the work of Jensen 
himself. 
 
As  an  example,  whilst  Jensen  designed  his  famous  Fruit Bowl no. 263 with 
the decadent looking grapes in 1918, his collaborator at the time ï Johan Rohde 
ï designed a Pitcher in1920  thought  to  be  so  far  ahead  of  its  time  it  was  not 
produced until five years later. Both stunning pieces, but at different ends of the 
design spectrum. 
 
It is this openness to work in co-operation with other designers and the 
acknowledgement of their work that I admire about the company. It is also this 
openness that produced what I believe to be the high point of purist design, the 
period when Henning Koppel was the foremost designer at Georg Jensen. And 
so the title in its long form; Georg Jensen: Home of Henning Koppel, óThe 
Line Kingô. 



 

 

  
 Again, Iôm sure most Society members will be aware of some of  Koppelôs  

designs  for  Jensen,  the  bowls,  trays,  tea-sets, cutlery, pitchers, certainly the 
Pregnant Duck pitcher. But I would like to concentrate on just one item: a piece 
of pure line and craftsmanship which has a level of refined perfection I donôt think 
has been surpassed ï Eel Dish 1054. This dish from 1956 appears deceptively 
simple; just a small number of  slow curves of such balanced perfection that only 
a genius could visualise it in its completed form. So perfect are the lines of the 
piece that at first glance it appears as a single entity instead of body and lid. 

  
 The central body is full and sits flat before gently rising up and out to create 

length that tapers into seemingly neck-like sections, allowing the dish to be 
carried without additional handles. The body/lid junction is a slow curve 
disguising the obvious meeting between the two, with the lid giving height in  the  
centre  but  dipping  slightly  each  side  to  follow  the taper into the neck-like 
sections. The ends are slightly flared open into a mouth-like profile allowing the 
lid to be removed without  need  of  a  handle.  It  has  no  form  of  decoration  or 
additions  because  of  the  pure  line  and  proportions  of  the design 

  
 But  however  brilliant  the  design,  it  can  all  be  for  nothing without the skill of 

the maker. In this case, where the design appears deceptively simple, a good 
craftsman will know itôs a sure sign that the making will be highly complex.  So it is 
with the Eel Dish. Not only has the object got to be made ripple- free, the lid has 
to fit perfectly without any discernible gaps irrespective of which way the lid and 
body are located. 

  
 One of the few Eel Dishes ever made was in the upper gallery when we visited. 

My favourite piece of silver and it was just in front of me. Needless to say it was 
the highlight of our visit. Images of this iconic piece do not do justice to seeing 
it óin the fleshô. 

  
 I was later reminded of a quote in the book Geometry and the Silversmith by 

Christopher Hartop, a gift kindly given to me by Richard Phillips after my visit to 
Sydney last year. ñéa rich design, a vociferous appearance may impress and 
beguile simply with its abundanceéA single line or a simple form needs to be 
perfectò (Helena Dªhlbach Lutterman p13). 

  
 Eel Dish 1054 is a stunning collaboration of perfection between Henning Koppel, 
óThe Line Kingô and the silversmiths at Georg Jensen. 

 

 

 



 

 

  

  

  
  



 

 



 

 

Queen Margrethe Turns 75  
 

True to Danish tradition, the Queen celebrated her 75 th  birthday by 
responding to the wake -up call from the early crowds at Amalienborg.  
 

 
      On the balcony at Amalienborg (photo:  www.dailymail.uk )  

 

Later in the day she appeared alone on the balcony to a roaring rendition 
of óHappy Birthdayô and many óHip hip hoorahsô.  Unfortunately Prince 

Consort Henrik was ill with flu and could not partic ipate in the festivities.  
The crowd at Amalienborg went wild when the rest of the family appeared 
at her side, Crown Prince Frederik and Princess Mary with their four 
children and Prince Joachim and his Princess Marie with another four 
children b etween th em (the royal line appear s to be secure ).  
 
On the eve of her b irthday, there was a gala dinner with guests including 
members of the royal  families from  the Netherlands, Belgium, Spain, 
Norway and  Sweden; sparkling jewellery , sashes  and beautiful gowns 

domi nat ed the  event at Christiansborg Palace.   
 
At midday, there were Danish flags everywhere as the Queen drove 
through the streets of Copenhagen, sharing the carriage with Frederik 
and Mary, heading for a lunchtime reception at City Hall.  The crowd grew 
ste adily throughout the morning as people waited patiently for the Queen 
to turn up.  

http://www.dailymail.uk/


 

 

 
  Flags line  the streets  of Copenhagen ï Marble Church in the middle    
(photo: www.b.dk)  

 
 

Driving through Copenhagen on 16 April 2015 ( photo: www.b.dk )  

 

http://www.b.dk/


 

 

 

 

Maintenance  Will continue to apply to the Gambling Community Benefit Fund for 

funds to redo the toilets.  In the meantime, the committee discussed replacing the 

ceiling.  The cost is expected to reach $20 K to $25K, but as the ceiling ti les are not a 

standard size and difficult to procure and the actual grid holding the tiles has long 

shown signs of deterioration with twisting and breaks , it may well be that the time 

has come.  Weôll also look at extending the air conditioning to the toilets and one of 

the storage cupboards.  Everybody is pleased with the new floor treatment, easier to 

clean and looking good.  

Scandinavian Festival 2015  The new festival date is  Sunday 13 September 2015  

ï work is already in progress.   Soren is busy contactin g sponsors for prizes for the big 
raffle and/or contributions towards the festival.  

Membership Overall, membership is growing at a steady pace (281), but we still 
have 36 unpaid memberships for 14/15.  Hopefully itôs an oversight and Soren will 

pursue.   

Ev ents  April  started with the Kvonn concert which regretfully did not attract many 
guests, but it was a fantastic concert.  We hope they sold lots of CDs!  Skt Hans 

bonfire with Vikings in June to be confirmed . 

Beer, snaps and licorice New supplies of beer a nd licorice have arrived including 

Tuborg Christmas Brew and  Matador Mix .  Decided to stop importing chocolate until 
we have proper storage facilities.  Some chocolate now past its óbest before dateô 
 Money The first nine  mont hs show a surplus of approx. $ 34,5 00.  

 

 

We can advise on freight Australia wide !  

 0411 297 236            info@danskvintage.com.au 

mailto:info@danskvintage.com.au


 

 

FESTIVAL TIME 
 

Ipswich Festival runs from 16 
April to 3 May 2015 
(www.ipswichfestival.com.au ) 
with a huge programme 
including the Parade of Light 
(2 May), Heritage Bank Street 
Concert (2 May), Jazz, Wine 
and Blue (25 April) and 
lunchtime sessions throughout 
the festival period.  Catch the 
comedy ôThe Gods of Carnageõ 
from 30 April -9 May.  Open 
Day at the Ipswich Masonic 
Centre on 2 May from 10-2 ð 

find out what goes on behind that imposing façade!  
 
Abbey Medieval Festival 
(www.abbeymedievalfestival.com ) wil l be 
happening over the weekend 11-12 July 2015.  
Banquets on 27 June and 4 July.  
Reenactments, jousting tournaments ð join 
in for t his weekend of medieval mayhem.    
If you have never been, go!  The tickets 
have already gone on sale.    
 
Spirit of Bundaberg Festival hosted by the 
Bundaberg Distilling Company 9 May from 
10 am ð 10 pm.  Join in for a free day of 
music and festivities. 
 

 

http://www.ipswichfestival.com.au/
http://www.abbeymedievalfestival.com/
http://abbeymedievalfestival.com/buy-abbey-medieval-tickets-online/


 

 

  



 

 

Dansk Legegruppe 

Vores danske legegruppe mødes hver fredag i Heimdals lokaler fra 9.30 til kl 11.30. 

Aldersgruppen er fra 0 til 5 år, søskende til yngre børn er selvfølgelig velkommen i 

ferierne.  

Vi starter altid med formiddagskaffe og hjemmebagte boller, efterfølgende varierer 

aktiviteterne med fri leg, hoppeborg, tegning og sanglege mv. Vi skiftes til at medbringe 

boller og tilbehør. 

Vi betaler $2 hver gang per familie, medlemsskab af Playgroup Queensland og den danske 
klub Heimdal er en betingelse. 

Nye medlemmer er meget velkomne til at komme og være med. 
For yderligere information kontakt: 

Iben Giessing Lund igk1972@hotmail.com 0434 933 953 eller 

Tina Kinkead tina@kinkead.com.au  0403 838 663 

 

 

 

 
View from Legoland  

 

mailto:igk1972@hotmail.com
mailto:tina@kinkead.com.au


 

 

Magnum
PEST CONTROL

ά/ƻƳŜ ƻƴ .ǳƎΣ aŀƪŜ aȅ 5ŀȅέ

Allan & IlseDay
Owners

ph: 1300 73 88 58      mob: 0401 021 182
magnumpc@bigpond.net.au
www.magnumpestcontrol.com.au

Fully Licensed & Fully Insured

/ƻŎƪǊƻŀŎƘŜǎ {ǇƛŘŜǊǎ  !ƴǘǎ  wƻŘŜƴǘǎ  CƭŜŀǎ  ²ŀǎǇǎ  
Termite Inspections & Treatments

 



 

 

 

 

FEEL AT HOME WITH SBS DIGITAL RADI O 

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  

 

Error! Hyperlink refd.  
 

 

 

Soren Hoimark  is the local contact for 

DABGO .  T he group meets  at the 
Danish Club on the 1st  Wednes day of 

the month ( note that the next meeti ng 
is on the special date of 29 April 2015).   

Visit the DABGO website to  join and get 
more informati on.  

 
Steen Selmer is the local representative 

for Danes Worldwide  ï contact him 

via queensland@rep.danes.dk  

Holidays in Denmark: Weôre getting 

closer to holiday season in Denmark 

and this yearôs dates are: 

1 May: St Bededag  

14 May: Kristi Himmelfartsdag  

24  May: Pinsedag  

25 May: 2. Pinsedag  

Duolingo  Want to learn Danish?  Or 

Italian, Spanish, French?  Try the apps 

Duolin go ï itôs free, allows you to work 

at your pace and you can redo lessons 

until youôre satisfied. 

 

Scandinavian Festival 2015: Yay, itôs 

happening again.  Sunday 13 

September 2015 is the date to put in 

your diary and get ready for another 

big day, be it beh ind the scenes or out 

there enjoying the event.  

 

Have you noticed that the Danish 

programme on SBS has a new voice? 

Mik Aidt  is now at the microphone 

after Peter Lorentzen left to spend time 

in Denmark .  Remember you can listen 

to the programme any time v ia the 

internet.  

New Danish series óThe Legacyô 

(ñArvingerne ò) now showing on SBS 

Wednesdays at 9:30 pm.  

 
 
 
 
 
 

Contact details for the Royal Danish 
Consulate General in Brisbane  

Consul General Lars Kirk  

07 3374 3062             
consul@rdcqld.org.au  

 

http://www.sbs.com.au/
mailto:queensland@rep.danes.dk
mailto:consul@rdcqld.org.au


 

 

 
Do you n eed Danish beer, snaps, chocolate or licorice?  We can help  :) 

 

Price list
Beer 

Tuborg ôGreenõ 24x33 cl (bottles) $ 60 

Tuborg  ôJulebrygõ 24x33cl (cans)  $ 65 

Tuborg ôClassicõ 24x33 cl (cans) $ 55 

Faxe Non -alcoholic 24x33 cl (cans)  $ 40 

 

Snaps 

Jubilæum 100 cl     $ 75  

Taffel (Rød Aalborg)100 cl   $ 75 

O P Anderson Akvavit 100 cl   $ 65 

Aalborg Porse 70 cl    $ 55 

Aalborg Dild 70 cl     $ 55 

Brøndum 70 cl     $ 55 

Lysholm Linieakvavit 100 cl   $ 80 

 

 

Bitters 

Gl Dansk 100 cl     $ 70 

Dr Nielsens Bitter 70 cl    $ 50 

1-Enkelt 100 cl     $ 65 

 

Other  

Blå Ga -Jol 100 cl (original)   $ 55 

Gul Ga -Jol 100 cl (salt)    $ 55 

Grøn Ga -Jol 70 cl (salmiak)   $ 55 

Granatæble Ga -Jol 70 cl   $ 55 

Faxe Kondi 24x33 cl (cans)   $ 40 

 

 

 

How to order and pay:  

By email    treasurer@danishclubbrisbane.org      

By phone   0437 612 913  

 

Payment by EFT to Heimdalõs account at Suncorp Bank      

BSB 484-799 Account 02495 1468  

 

ONLY AVAILABLE TO MEMBERS OF THE DANISH ASSOCIATION HEIMDAL INC 

 

Fish balls, chocolate, l icorice and other goodies  ð mainly from Denmark  
 

100 g containers / $2.50:  

Toms Amaõr bidder, Toms Heksehyl, 

Haribo Pinocchiokugler , Haribo 

Salminger , Haribo Lakridsmasker  

Haribo Chokofanter, Haribo Saltbomber  

Haribo Lakridsæg, Carletti Saltlinser , 

Carletti Lakridspinde   

 

Haribo Rotella 500 g   $ 10.00 

Haribo Matador Mix 500 g  $ 10.00 

Haribo Skipper Mix 500 g   $ 10.00 

Haribo Click Mix 425 g   $   9.00 

Malaco Lakridskonfekt 26 0 g  $   6.00 

Pingvin Heksehyl 40 0 g   $   8.00 

Pingvin Poletter 250 g   $   6.00 

Pingvin Blue Jeans 250 g   $   6.00 

Pingvin Blanding 300 g   $   6.00 

Tyrkisk peber    $   4.00 

Pingvin Lakrids 140 g   $   3.50 

Pingvin Tommestok 25 g   $   1.00 

Bon Bon Losseplads bolsjer  $   7.00 

Bon Bon Hurlumhej mix   $   7.00 

350 g  

Toms Bridgeblanding 250 g  $   6.00 

Ga -Jol Blå, gul , sort 2x23 g $   3.00 

Lykkeberg Fiskeboller 400 g  $   4.00 

ABBA fish balls (375 g tins)  $   5.00 

Bouillon, lobster sauce or shrimp sauce  

AMANDA cod r oe (200 g)  $   5.00 

Larsen Makrel I tomat 125 g  $   3.00 

Anthon Berg Plum in madeira  $ 10.00 

Anthon Berg Apricot in brandy  $ 10.00 

Anthon Berg Opera Mints 350g  $ 10.00 

Anthon Berg Opera Mints 150g  $   5.00 

Toms Orangegrene 75 g   $   4.00 

Toms Orangebuer 7 5 g   $   4.00 

Toms Aakander 125 g   $   6.00 

Toms Mimoser 125 g   $   6.00 

 

 




