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From the Editor  

 

 
 

It’s Australia Day – spot all the 
Australian icons in Nillumbik 
Shire’s interesting 2018 awards 
image: goggles, meat pies, 

lorikeets, ANZAC biscuits, take-
away coffee cups!   
 
When I first arrived in Brisbane 
in 1989, it was impossible to 
get a decent cup of coffee.  

International Roast was the 
instant coffee favourite.  Some 
things do change for the better, 
at least for coffee drinkers. 
 
Soren and Alan, tiler Heine, 
plumber Scott, cabinetmaker 
Lars and painter Henrik have 
been busy working at the club.  
Shortly after the Christmas 
party, the toilets were 
demolished, exposing some 
problem areas with rotten 
timber studs and rusty 
downpipes.  New sheeting was 
quickly put up and the rusty 

downpipe replaced, the tiny 
backyard area with the air 
conditioning units was levelled, 
tarred and painted and 
bathrooms will be completed 
this week if all goes to plan.  I 
hope you’ll be impressed and 
enjoy the new facilities. 
 

 

WELCOME TO OUR 

NEW MEMBERS 
 

Arne & Marianne 
Jørgensen, Camira 

Inge & Jeremy Hirsiger, 
Tarragindi 

Kirin & Peter Claire, 

Springfield Lakes 
Lars & Joanne Kjaersgaard, 

Forest Lake 
Christina & Peter Llewellyn, 

Hamilton 

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


 

 

What’s on at the Danish club? 

Fastelavn –      Saturday 10 February 2018 
Slå katten af tønden   2 – 5 pm 
 
Dress up, come in and give the barrel a big hit.  There will be 
fastelavnsboller from Britt’s Danish Delights – order take home buns from 
the club or direct from the baker for pickup at the club.   
 

Kafe Svea     Sunday 18 February 2018 
Swedes Down Under   2 – 4 pm 
 
Enjoy Swedish semlor and other Swedish cakes on a lazy Sunday 
afternoon. 
 
Café Danmark    Friday 23 February 2018  

from 6 pm 
 

Welcome back!  Come in and say ‘godt nytår’, we’ll have lots of ‘smørre-
brød’ (Danish open-faced sandwich) ready for all.  The bar is running low 
on stocks of beer from Denmark, but SKOVLYST varieties are still 
available.  Just a few bags of Piratos and Matador Mix left in the lolly 
stall, but maybe there is something else to tempt you.       
 
Get delicious Danish pastries, rye bread and other specialty breads direct 
from Britt’s Organic Bakery.   
 

Café Danmark    Friday 23 March 2018 
 
Legestue / Play Group   Every Friday 9.30-11.30 
(check times and dates with Maria) 

 

 



 

 

Dansk Legegruppe 

Legegruppen 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, medlemskab 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: 

Maria Faurskov Nielsen moffe33@hotmail.com 0427 015 411 

 

Get all your Danish Baked Goodies from Britt’s 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        Phone: 07 5571 6881   Fax: 07 5571 6947 
Email: brittsorganic@gmail.com  

 

 

mailto:moffe33@hotmail.com
http://www.brittsorganic.com.au/
mailto:brittsorganic@gmail.com


 

 

Fastelavn Party (Slå katten af tønden) 

Saturday 10 February 2018 
2 – 5 pm 

 
Get the kids dressed up and ready for action.  Adults may dress up too! 
There’ll be prizes for best-dressed boy and girl, so start up the sewing 
machine and get going. 
 
‘KUPALEJA’ will entertain young and old with songs and games 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’re under cover in 
the courtyard with cool air conditioning inside in case the temperatures 
go wild again. 
 
There’ll be delicious fastelavnsboller available from Britt’s 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.  We’re picking 
up from Britt’s at Molendinar Friday before the event. 

 
Send an email to Lone at treasurer@danishclubbrisbane.org by Tuesday 6 
February 2018 to let her know that you and the kids are coming or ring 
0437 612 913 with details. 
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of Adelaide 

you’ll find South Australia’s viticultural origins in McLaren Vale. This region is home to sustainable 

i 

 

It’s a winery in McLaren Vale – what a vision.  If you’re heading off to South 
Australia, make sure you visit.  Now it’s no longer just about the wine, but 

architecture.  Be amazed. 

  

LEVEL 4 - CELLAR DOOR 

Level 4 is home to sweeping views across the vineyards and the 

Cube's cellar door. $10 entry includes a standard wine tasting or 

upgrade to a premium tasting hosted in a private area. 

 

 

  

LEVEL 3 - RESTAURANT 

Level 3 is where to find the Cube's restaurant with its seasonally 

changing degustation menus and extensive wine list with imported 

wines, current vintage and museum releases from d’Arenberg.   

 

 

  

LEVEL 2 - MASTERCLASS SPACE  

Level 2 will host d'Arenberg masterclasses including The Dead Arm 

Shiraz vertical masterclass and the Blending Bench hands-on 

winemaking experience.   

 

 

http://t.newsletter.southaustralia.com/r/?id=h9bad5,4e6c24,55da1a&utm_term=SA&utm_campaign=Guide%20to%20McLaren%20Vale&utm_source=campaignEDM&utm_medium=email
http://t.newsletter.southaustralia.com/r/?id=h9bad5,4e6c24,55da1d&utm_term=SA&utm_campaign=Guide%20to%20McLaren%20Vale&utm_source=campaignEDM&utm_medium=email
http://t.newsletter.southaustralia.com/r/?id=h9bad5,4e6c24,55da20&utm_term=SA&utm_campaign=Guide%20to%20McLaren%20Vale&utm_source=campaignEDM&utm_medium=email
http://t.newsletter.southaustralia.com/r/?id=h9bad5,4e6c24,55da19&utm_term=SA&utm_campaign=Guide to McLaren Vale&utm_source=campaignEDM&utm_medium=email
http://t.newsletter.southaustralia.com/r/?id=h9bad5,4e6c24,55da1c&utm_term=SA&utm_campaign=Guide to McLaren Vale&utm_source=campaignEDM&utm_medium=email
http://t.newsletter.southaustralia.com/r/?id=h9bad5,4e6c24,55da1f&utm_term=SA&utm_campaign=Guide to McLaren Vale&utm_source=campaignEDM&utm_medium=email


 

 

All you need to know about Semlor, Fastelavnsboller or 

Laskiaispullar 

A semla or Laskiaispulla is a traditional sweet roll made in various 
forms in Sweden, Finland, Estonia, Norway, Denmark, the Faroe 
Islands, Iceland, Latvia, and Lithuania associated with Lent and 
especially Shrove Tuesday in most countries, or Shrove Monday in 
Denmark, parts of southern Sweden and Iceland, In Sweden it is most 
commonly known as just “Semlor” (plural of “Semla”). In the southern 
parts of Sweden it is also called “Fastlagsbulla”.  

 

Today, the Swedish-Finnish semla consists of a cardamom-
spiced wheat bun which has its top cut off, and is then filled with a mix 
of milk and almond paste, topped with whipped cream. The cut-off top 
serves as a lid and is dusted with powdered sugar.  In Finland, the bun is 
often filled with strawberry or raspberry jam instead of almond paste, 
and bakeries in Finland usually offer both versions. Bakeries distinguish 

between the two by decorating 
the traditional bun with almonds, 
whereas the jam-filled version 

has powdered sugar on top.  
 
In Finland-Swedish, semla means 
a plain wheat bun, used for bread 
and butter, and not a sweet bun.  
At some point Swedes grew tired 
of the strict observance of Lent, 
added cream and almond paste 

to the mix and started eating semla every Tuesday between Shrove 

Tuesday and Easter.   
 
In 2015, the semmelwrap took the Swedes by storm. Instead of the 
original semla bun, the dough is rolled out flat, filled with almond paste 
and whipped cream, then folded and eaten as a wrap.  

The version sold in Danish and Icelandic bakeries on or around Shrove 
Monday is rather different, made from puff pastry and filled with whipped 
cream, a bit of jam and often with icing on top. At home people may 

bake a version more similar to a usual 
wheat roll, mixing plain yeast dough 
with raisins and succade. 

In Icelandic Shrove Monday is 
called bolludagur (bun day), named after 
the pastry. 

https://en.wikipedia.org/wiki/Sweet_roll
https://en.wikipedia.org/wiki/Sweden
https://en.wikipedia.org/wiki/Finland
https://en.wikipedia.org/wiki/Estonia
https://en.wikipedia.org/wiki/Norway
https://en.wikipedia.org/wiki/Denmark
https://en.wikipedia.org/wiki/Faroe_Islands
https://en.wikipedia.org/wiki/Faroe_Islands
https://en.wikipedia.org/wiki/Iceland
https://en.wikipedia.org/wiki/Latvia
https://en.wikipedia.org/wiki/Lithuania
https://en.wikipedia.org/wiki/Lent
https://en.wikipedia.org/wiki/Shrove_Tuesday
https://en.wikipedia.org/wiki/Shrove_Monday
https://en.wikipedia.org/wiki/Cardamom
https://en.wikipedia.org/wiki/Wheat
https://en.wikipedia.org/wiki/Milk
https://en.wikipedia.org/wiki/Almond_paste
https://en.wikipedia.org/wiki/Whipped_cream
https://en.wikipedia.org/wiki/Finland-Swedish
https://en.wikipedia.org/wiki/Shrove_Monday
https://en.wikipedia.org/wiki/Shrove_Monday
https://en.wikipedia.org/wiki/Puff_pastry
https://en.wikipedia.org/wiki/Whipped_cream
https://en.wikipedia.org/wiki/Whipped_cream
https://en.wikipedia.org/wiki/Raisins
https://en.wikipedia.org/wiki/Succade
https://en.wikipedia.org/wiki/File:Fastelavnsboller_4_(ubt).jpeg


 

 

 - en dansk succeshistorie 

ROCKWOOL koncernen er verdens førende producent af produkter baseret på 
stenuld. Vi tilbyder et bredt sortiment af kvalitetsprodukter til byggesektoren så som 
isolering, akustiklofter, facadeplader, men leverer også produkter til gartnerier og 
transportsektoren. 

International Koncern med danske rødder 
Vores produkter efterspørges over hele verden. Vi har 28 fabrikker på tre 
kontinenter (Europa, Nordamerika og Asien) og har et verdensomspændende net af 
salgskontorer, distributører og partnere. I alt har vi over 10.000 medarbejdere i hele 
verden. Stenuldens unikke kombination af god isoleringsevne, støjreduktion, 
uovertruffen brandbeskyttelse og lang holdbarhed betyder, at vores 
isoleringsprodukter er brugt i bygninger over hele verden; fra Empire State Building i 
New York til Bolsjoj teatret i Moskva, Eiffel tårnet i Paris og det Olympiske stadion i 
London. 

Vores løsninger 

Stenuld er baseret på en af naturens mest uudtømmelige ressourcer ï vulkansk 
sten. I Danmark er vi mest kendt for at tilbyde et bredt sortiment af 
kvalitetsprodukter til byggesektoren, men stenulden er et materiale med utallige 
anvendelsesmuligheder, og det er fundamentet i ROCKWOOL koncernens 
forretning: 

Isoleringsløsninger 

¶ Bygningsisolering 
¶ Industriel & teknisk isolering til procesindustri, marine og offshore industrien. 
¶ Specialfremstillede løsninger til industrielle formål 
¶ Facadesystemer 

System løsninger 

¶ Akustiklofter og facadeplader 
¶ Vækstmedie til dyrkning af planter i gartnerier 
¶ Specialfremstillede fiberløsninger, f.eks. til fremstilling af bremser i 

bilindustrien 
¶ Støj og vibrationsløsninger til transportsektoren 

Et historisk tilbageblik 
Den første ROCKWOOL fabrik startede i Hedehusene i 1937. I dag har vi to 
fabrikker i Danmark; fabrikken i Vamdrup, som åbnede i 1966, og fabrikken i Øster 
Doense, som åbnede i 1977, og som blev fornyet i 2015. ROCKWOOL koncernens 
hovedkvarter ligger i Hedehusene, og i alt er der ansat 800 personer i Danmark. 



 

 

Koncernens historie rækker længere tilbage end den første produktion i 
Hedehusene. Det er mere end 100 år siden, at de bemærkelsesværdige fordele ved 
stenuld blev opdaget. 

Det hele startede på Hawaii, hvor naturligt forekommende, uldlignende materiale 
hang ned fra træer tæt på den aktive vulkan Kilauea. Da videnskabsfolk fandt ud af, 
at materialet havde exceptionelt gode isolerings- og brandegenskaber, startede 
arbejdet med at udvikle en fremstillingsproces, som kunne genskabe materialet til 
kommercielt brug. 

I 1937 bragte Gustav Kähler det vulkanske princip med til Danmark og etablerede 
den første produktion af bygningsisolering til brug for det kolde, danske klima. 

Efter at have vist sin berettigelse på hjemmebanen, begyndte ROCKWOOL at 
udvide aktiviteten i udlandet. Først Norge og Sverige, dernæst Tyskland og resten af 
først Vesteuropa og efter murens fald også Østeuropa. 

I dag er ROCKWOOL en verdensomspændende virksomhed, som opererer i 37 
lande og med produktion i 14 lande fra Canada i vest til Kina i øst, fra Trondheim i 
nord til Malaysia i syd. 

 

ROCKWOOL lastbil med isoleringsmåtter ï foto fra 1950ôerne 
 
 
(kilde: rockwool.dk) 

 



 

 

What to do in Denmark in 2018 
 
2018 is an exciting year for Denmark. Last year Aarhus was the European Capital of Culture, chefs, 
cooks, and bartenders from Aalborg to Odense continued to excite in the world of gastronomy, new and 
exciting architectural developments not only in Copenhagen but around the country broke ground. And 
that's just scratching the surface.  
 

Activities and attractions 

Copenhagen 

With its official inauguration in May 2018, the new BLOX building will house the Danish 
Architecture Centre/Danish Design Centre and create a new and extraordinary venue for the city. 
BLOX provides a setting for recreational outdoor urban spaces, playgrounds, homes and cafés as 
well as a unique space for work, exhibitions, research and reflection. It will be open to everyone 
and brimming with exciting attractions ï from exhibitions over lectures and workshops to a 
restaurant and a bookstore. BLOX is also initiating several new bridges that are going up across 
and along the harbour, to tie the city and the harbour together. 

Copenhill ï the artificial ski slope and recreational hiking area that is set to open in the autumn of 
2018 ï will be built on top of Copenhagenôs new green waste management centre. The building 
will stand some 85 metres high, and on the roof of the café at the top of the ski slope there will be 
a viewing platform with incredible views of the Danish capital. Ski equipment will be available to 
hire, and there will be a green adventure and play landscape on the roof where visitors can 
wander and explore.  

Meanwhile, opened in late 2017, Tivoli Corner is a new development for the northwest corner of 
Tivoli Gardens, designed to connect the iconic amusement park with Copenhagenôs city centre. 
This new building will house shops, restaurants, a food hall and hotel rooms for the Nimb hotel, 
reconnecting Tivoli and the rest of the city. 

In 2018, Copenhagenôs iconic Jazz Festival celebrates its 40th anniversary. Taking place from 
July 6ï15, Copenhagen Jazz Festival brings together more than 120 venues and around 1,400 
concerts, making it one of the largest jazz festivals in the world. The festival presents the best of 
the contemporary international jazz scene, including the most vibrant Danish acts. 

Aarhus 

The óEndless Connectionô fountain, created in 2017, has been delighting visitors to the Aarhus 
waterfront this year. The fountain is a beautiful sight from a distance, as well from the very centre 
of the cascades, offering the chance to view the harbour through two-metre-tall wall of water. 
Created by the Danish artist Jeppe Hein, the inspiration for the fountainôs changing patterns is the 
starry skies over Aarhus. 

By early 2018, Aarhus will get its eagerly anticipated light-rail network. Created with energy 
efficiency and a reduction in CO2 emissions in mind, the project is the first of its kind in Denmark 
and the light-rail will serve some 51 stops in the Aarhus area. 

The Bassin 7 harbour pool is also set to open at Aarhus Ø in 2018. Part of the new Aarhus Ø 
development of shops, housing, cafes and restaurants, Bassin 7 will feature swimming pools and 
a beach, offering a relaxing oasis from the bustle of city life. 

 

http://www.blox.dk/english
http://www.visitcopenhagen.com/copenhagen/amager-bakke-copenhill-gdk1088237
https://www.tivoligardens.com/en/mad+og+drikke/tivoli+food+hall/hjornet
http://jazz.dk/en/copenhagen-jazz-festival-2017/news/the-festival-dates-for-2018-are/
http://www.visitaarhus.com/ln-int/endless-connection-gdk1092461
http://www.letbanen.dk/2214.aspx
https://www.dezeen.com/2014/09/25/big-aarhus-harbour-bassin-7-bjarke-ingels/


 

 

Aarhus will also host the Sailing World Championship in August 2018. With competitors from over 
100 nations, these championships will see the first national team places awarded for the 2020 
Tokyo Olympic Games, with boats from all 10 Olympic sailing classes competing, as well as 
kitesurfing being added to the programme for the first time. 

Restaurants 

World-renowned restaurant Noma will open at the beginning of 2018 in a new Copenhagen 
location with an urban farm. The menu for Noma 2.0 promises to focus even more heavily on 
seasonal ingredients, with head chef René Redzepi showcasing the very best of Scandinavian 
produce.  

One of the cityôs main tourist attractions in recent years, the Copenhagen Street Food market on 
Paper Island (Papirøen) will relocate in April 2018 to Refshaleøen. The market closed on 31 
December 2017 and will be demolished in the spring to give way to a new waterside development.  

Celebrity chef and author, Trine Hahnemann, will expand her activities in Copenhagen in 2018 
with a new shop at Torvehallerne and an international cooking school, restaurant, shop, bakery, 
coffee bar and event site at Sankt Kjeldôs Square in Ïsterbro. Trineôs focus is on everyday food 
and her cooking is based on farm to table principles. At Hahnemannôs Kßkken, visitors can 
participate in events such as smørrebrød workshops, and Danish cheese and beer pairings. 

 Other events 

The original LEGOLAND in Billund will celebrate its 50th anniversary in 2018, with lots of new 
attractions and events in the new year. There will be a new óFlying Eagleô rollercoaster, a totally 
revamped óLEGOREDOô Wild West town, and a huge red LEGO dinosaur to greet guests. 

2018 offers the last chance to visit the iconic Rubjerg Knude lighthouse before it is moved to a 
new location. The light in Rubjerg Knude Lighthouse was first illuminated on 27 December 1900, 
at which point it was more than 200m inland and there were no large dunes around it. Over time 
the sea has moved closer and the wind has blown large amounts of sand up from the cliff.  So, in 
the next year or two, the old lighthouse will be dismantled and moved to a new location. 

Koldinghus, Jutlandôs last royal castle and home to a fascinating museum, turns 750 years old in 
2018. The castle has played an important role in Denmarkôs history, and the anniversary will be 
marked with a special exhibition, ôThe Splendour of Powerô, showcasing a selection of magnificent 
and unique Danish and European pieces to illustrate the ability of jewellery to capture our 
fascination and act as statements of shifting power structures over the past 750 years. 

In 2018 Denmark will get a fifth national park in North Sealand. The park will cover a large area of 
some 25,800 hectares, making it the second largest Danish national park. It will contain 
Denmarkôs two largest lakes, Arresß and Esrum Sß, as well as one of Denmarkôs largest forests, 
Gribskov, and two UNESCO world heritage sights. 

The artist behind the iconic rainbow at the ARoS art museum in Aarhus, Olafur Eliasson, will 
design a new landmark building for Vejleôs harbour in 2018. Home to the Kirk Kapital investment 
company, the building will also provide art for all, with free public entry to the exhibitions on the 
ground floor. 

 (source: visitdenmark.com) 

 

http://www.sailing.org/2018-world-championships.php
http://noma.dk/
https://www.visitdenmark.com/denmark/traveltrade/refshaleoen-copenhagens-new-dockland-playground
http://trinehahnemann.com/
http://www.themeparkguide.org/know-legoland-billund-50th-anniversary-expansion/
http://www.visitdenmark.co.uk/en-gb/denmark/rubjerg-knude-gdk597384
https://www.koldinghus.dk/uk/
https://www.dezeen.com/2011/12/05/kirk-kapital-as-headquarters-by-olafur-eliasson/


 

 

Why is it called Jorcks Passage? 

 

 
View from Skindergade (photo: Ib Rasmussen) 

 

Jorcks Passage (Copenhagen) takes its name after the developer and sugar goods manufacturer 
Reinholdt W. Jorck. In 1880, Jorck purchased a property on the other side of Strøget (47 
Vimmelskaftet) which was rented out to the newly founded telephone company KTAS. Jorck built 
the Jorcks Passage complex when the company ran out of space at their old building. He 
commissioned Vilhelm Dahlerup to design the building which was constructed between 1893 and 
1895. KTAS opened their first telephone exchange in the premises in 1896. Literally thousands of 
telephone wires extended from a structure on the roof to customers in the vicinity. KTAS left the 
building in 1910 when they inaugurated their new Telephone Building (Danish: Telefonhuset) in 
Nørregade.  

Danish Radio Foundation (later Danmarks Radio ) broadcast their first radio programmes from the 
building on 24 September 1924 under the name Københavns Radio (Copenhagen Radio). 

 

https://en.wikipedia.org/wiki/Vilhelm_Dahlerup
https://en.wikipedia.org/wiki/Danmarks_Radio


 

 

MEST OM DANSK 
 
Når man nu sidder og ikke kan huske, hvordan man staver noget på 
dansk, så er der er dansk hjemmeside www.ordnet.dk, som kan hjælpe, 
både med nutidig stavning og tidligere stavninger. 
  
En anden hjemmeside https://dsn.dk/retskrivning giver adgang til den 
danske retskrivningsordbog, så der er ingen undskyldning for ikke at 
stave et ord rigtigt. 
  

En interessant observation er, at dansk er et sprog, hvor ord kan 
sammenskrives i det uendelige: filmmanuskriptkorrekturlæser-
assistentaspirantsnotesbog ....og så videre. 
  
En anden dansk Facebook gruppe (Sprogbøffer & sprogjuveler) ligger 
også og leger med sproget og finder mange grelle eksempler på 
fejlstavninger, der totalt forvrider meningen af et ord eller en sætning. 
 

 
 

På hjemmesiden sproget.dk kan man finde oplysninger om alt vedrørende 
vores modersmål.  Der er masser af spændende oplysninger om ny og 
gammel sprogbrug og interessante quizzer. 

  Spørgsmål: 
Hvorfor kalder man sommeren for agurketiden? Hvor gammelt er ordet, og hvad siger man på andre sprog? 

Svar: 
Ordet agurketid er en oversættelse af tysk Sauregurkenzeit '(de) sure agurkers tid'. Denne tyske 
betegnelse er forekommet på tryk siden 1780 og menes at være brugt spøgende af handlende i Berlin om 
den forretningsmæssigt stille tid om sommeren, hvor agurkerne modnedes i Spreewald ved Berlin og blev 

solgt i byen, bl.a. til at blive lagt i lage, en yndlingsspise blandt berlinerne. Siden omkring 1850 spredte 
udtrykket sig fra Berlin som en faglig betegnelse hos dagspressens folk for den nyhedsfattige tid om 
sommeren, hvor aviserne må ty til beretninger om søslanger og lign. af lutter stofmangel. 

 

http://www.ordnet.dk/
https://dsn.dk/retskrivning


 

 

 

Do you need Danish beer, snaps, chocolate or licorice ?  Stocks are pretty 

low.  

 

Price list
 

Beer 

SKOVLYST 15x50cl (bottles)  $ 75 

SKOVLYST Gift pack 4x50cl  $ 20 

 

Snaps 

Taffel (Rød Aalborg)100 cl   $ 75 

Brøndum 70 cl     $ 55 

 

 

 

Other  

Ga -Jol Granatæble 16.4% 100 cl  $ 55 

Ga -Jol Blå Original 30% 70 cl   $ 55  

Ga -Jol Granatæble 30% 70 cl   $ 55 

Faxe Non -alcoholic 24x33 cl (cans)  

BBD 1/18       2 for the price of 1      $ 35 

 

 

 

 

BEER AND SNAPS ONLY AVAILABLE TO MEMBERS OF THE DANISH ASSOCIATION HEIMDAL  

 

 

Chocolate, licorice and other goodies ð mainly from Denmark  
 

Bon-Bon Lossepladsen 350g   $   7 

DAIM double bars 2 x 28 g  $   3 

Haribo Matador Mix 500 g   $ 10 

Haribo Skipper Mix 500 g    $ 10 

Haribo Super Piratos 425 g   $ 10    

Haribo Matador Mix Dark 375 g  $   8 

Haribo Moppedrenge 125 g   $   4  

Haribo Saltbomber  135 g   $   4 

Haribo Matador Mix 135 g   $   4 

Haribo Mini Super Piratos   135 g   $   4 

Haribo Lakridssvesker 135 g   $   4 

Pingvin Blanding 300 g    $   6  

Pingvin Blue Jeans 250 g    $   6 

Pingvin Blue Jeans 120 g    $   4  

Pingvin Finsk Lakrids 120 g  $   4  

Pingvin Poletter 250 g    $   6 

Pingvin Lakridsflip 125 g    $   4 

Pingvin Lakridskonfekt 625 g   $ 12 

Pingvin Stangmix 300 g    $   6 

Toms Bridgeblanding    $   7 

Toms Lakridsbåde  400 g    $   8 

Fazer Tyrkisk Peber 150 g    $   4 

Ga -Jol Blå, gul, sort 2x23 g   $   3 

Makrel i tomat     $ 2.5 

Amanda Torskerogn    $   5  

  

 

 



 

 

 

 

News from the Danish Church 

Easter Church Service at St. 
Markõs Lutheran Church, 71 
Newnham Road, Mount Gravatt on 
25 March 2018 at 2 pm.  
Confirmations will also be held on 
this date.  

Mest populære navne til nyfødte 
i Danmark i 1. halvår 2017  

I henhold til Danmarks Statistik, 
som offentliggør statistikken over 
navne på nyfødte hvert halve år, 
hedder pigerne Ida, Sofia, Emma, 
Alberte, Josefi ne, Laura, Freja, 
Anna, Alma, Ella, Nora, Agnes, 
Isabella, Clara og Karla.   

Drengene blev kaldt William, 
Victor, O scar, Noah, O liver, Carl, 
Lucas, Malthe, Emil, Valdemar, 
Alfred, Magnus, Elias, Felix og 
Frederik.   Meget kongelige navne.  

 
Steen Selmer is the local 
representative for Danes 

Worldwide ð contact him via 
queensland@rep.danes.dk  
 
If youõre looking to buy Danish 
Design online, you cannot go 
wrong with RoyalDesign.com .  
Good specials too!  Weõve just 
bought new Stelton thermo jugs for 
the club, in red of course.  
 

Need a new passport? The mobile 

biometric kit will be in Brisbane:  

Thursday  19 April 2018 (if 

completely booked, Friday 20 

April  (morning only) will 

be added as overflow date)  

Please contact the Danish 

Consulate in Brisbane  c/o Health 

& Hearing Ltd for appointments.  

Telephone hours: Monday to Friday 

9am ð 4pm  

Phone: 07 3366 9355   

Mobile.: 0423 812 678  

 

If you’re on the Sunshine Coast and need a taste of Scandinavia, visit Richie & Sanna 
at the Scandic Café at 12 First Avenue, Maroochydore (phone 0405 060 970) 
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Den lysere side af Nytårsforsætter 

 

         
         Her er svarene på en række spørgsmål, som måske kan hjælpe dig med 

dine nytårsforsætter! 

 

1: Jeg har hørt at motion forlænger livet. Er det rigtigt? 
Svar: Dit hjerte er programmeret til at slå et vist antal slag i løbet af livet. Spild dem ikke 

ved at dyrke motion. Alt bliver slidt efter hver omgang motion og det gælder også dit 
hjerte, så at få det til at slå hurtigere hjælper selvfølgelig ikke. Vil du leve længere? Tag 

dig en lur. 
 
2: Bør jeg skære ned på at spise kød og spise mere frugt og grønt? 

Svar: Her skal man forstå logisk effektivitet. Hvad spiser en ko? Hø. Og hvad er hø? 
Grøntfoder. Så en bøf er egentlig ikke andet end en effektiv måde at spise grøntsager på. 

Spis kylling og indtag majs og korn. En svinekotelet kan give dig 100 procent af det 
anbefalede indtag af grøntsager. 

 
3: Bør jeg skære ned på forbruget af alkohol? 

Svar: Nej, slet ikke. Vin er lavet af frugt. Brændevin er destilleret vin. Det betyder, at 
man tager vandet ud af frugten, så du får mere af det gode sunde indhold. Øl laves af 

korn. 
 

4: Kan maveøvelser forhindre, at jeg bliver lidt blød og rund på midten? 
Svar: Overhovedet ikke. Når du træner en muskel, bliver den større. Derfor bør du ikke 

lave maveøvelser, medmindre du vil have en stor mave. 
 

5: Er chokolade usundt? 
Svar: Er du tosset? Kakaobønner er jo grøntsager, ikke sandt? 
 

6: Er svømning godt for figuren? 
Svar: Tjah, se på hvalerne. 

 
7: Er det vigtigt at være i god form? 

Svar: Rund er lige så god en form som enhver anden.  

 

 
Husk dette: Livet skal ikke være en rejse, hvor målet er at komme trygt 
frem til graven med en attraktiv og kernesund krop. Nej, så er det bedre 
at sejle ned i kisten med et glas rødvin i den ene hånd, en god cigar i den 
anden og med en krop der er godt brugt, mens du råber: 'For fanden, jeg 

har haft det sjovt!'  
 

 
 

 

 

 


