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The Governing Board for 2023
Michael Gunlund  
President through 2024 

Prather (559) 908-9609 
mgunlund0674@gmail.com

Annalisa Juul-Diaz 
Vice President through 2024 
Co-Secretary through 2025

Concord (925) 451-4278  
annalisa0518@yahoo.com 

Vagn Nielsen  
Treasurer to 2024

PO Box 53 Vineburg, CA 95487  
(707) 996-9950  
dscvagn@gmail.com

Jessica Wimple 
Co-Secretary through 2025 

El Cerrito (510) 529-6961 
jcwimple2166@gmail.com

Dennis Diaz  
Director through 2023

Concord (925) 500-3892 
nicktazgordonsetters@yahoo.com

John Chiles  
Director through 2023

Davis (530) 574-2995 
jschiles@dcn.davis.ca.us

Martha Smith  
Director through 2023

Alabama (650) 922-4481 
marthasmith32@yahoo.com

Henrik Olsgaard 
Director through 2025

Orinda (510) 847-5186  
holsgaard@hotmail.com

Patricia Gundlund 
Director through 2025

Prather (559) 908-3947  
trishgunlund@gmail.com

Volunteers:
Michael Stecher 
Newsletter Editor / Web Manager 

Mill Valley 
DSCmichaelS@gmail.com

Jessica Wimple, 
Social Media

El Cerrito (510) 529-6961 
jcwimple2166@gmail.com

Bar LIcense Coordinator   
WE NEED SOMEONE

Do you not read Danish? The cartoon on page 
one, by Storm P., has the caption: 

“Er det ikke en latterlig bestilling at være 
Klovn?”

“Næh, ikke nå man ved, man er det!” 

I think it means, “Isn’t it a ridiculous order (fun 
life?) to be a clown?” 
“No, not when you know you are that!”


…The President’s Letter, continued.

2) The future of DSC relies of our young people. 
If you have any ideas on how we can get them 
involved please reach out to the board.  
 
3) Fixing the road will occur as soon as the rains 
let up.  
 
4) It was suggested to me that many of us don’t 
know anything about one another. I would like 
members to tell everyone a little about 
themselves and we can post it in the newsletter.  
 
5) We are still looking for bartenders, and 
someone to submit the paperwork to the ABC in 
Santa Rosa. Rick Santarini has graciously 
completed the paperwork for the rest of the year 
and submitted it to the sheriff’s office for 
signatures. All that is required now is for 
someone to take the paperwork over to the ABC. 
That’s it. They will mail the permit to us.
 
See you all in April, 
   
      -Michael Gundlund, President
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From https://true-north-kitchen.com/sourdough-danish-rye-bread-rugbrod/ 

Rugbrød simply means “rye bread” in Danish. It is a sturdy, dense loaf that is comprised of rye flour, 
chopped rye grains, and is often studded with sunflower, pumpkin, and/or flax seeds. It is almost 
always baked in a 13 x 4 inch pullman pan with a lid. This helps the rye bread bake properly and gives 
it its characteristic square shape. Rugbrød has very little additional flavoring, perhaps just a little 
molasses for sweetening. It is meant to be a very straightforward bread, so that it can serve as a 
neutral base for a variety of different sandwich toppings. When it is served, Rugbrød is typically sliced 
thin (a little less than a quarter of an inch) and buttered liberally with salted butter. There is actually a 
word in Danish, tandsmør, which means “tooth butter,” referring to buttering your bread generously 
enough so that when you bite into it you can see your teeth marks. 

Rye has many unique qualities that make it quite different from wheat, both as a whole grain and in 
flour form. It has historically been important for the Nordic region, as it is a hearty plant that can 
tolerate poor soil and weathers cold and wet conditions better than most grains. It was the primary 
grain relied upon for bread-baking in the north for centuries, and is still popular today.

Rye flour has less gluten than wheat flour. Gluten strands form the structure of bread and trap gases 
produced by the yeast so that your bread leavens properly. Because gluten doesn’t form well when rye 
flour is mixed with water, rye breads are always more dense in structure and have a closer crumb than 
wheat breads. Rye flour also holds more water than wheat flour, and contains certain enzymes that 
convert starch to sugar. This can cause rye breads to be overly moist and have a gummy texture if not 
handled and baked properly.

While rye's unique qualities can make it challenging to use in a bread recipe, the sourdough starter  
you make can help counteract some of those challenges. Using a sourdough starter contributes certain 
acids to the dough which help neutralize some of the negative effects of the enzymes that can cause 
the bread to have a gummy texture. Also, Rye breads get better with a little age. Unlike wheat breads 
which are best eaten shortly after cooling, both the texture and flavor of rye bread improves after a rest 
of 24-36 hours.

Making sourdough rugbrød is really quite simple. Most sourdough recipes are written by weight in 
grams, and it is actually a very accurate way to bake. Simply zero out your kitchen scale with the bowl 
you plan to use sitting on top, set the scale to grams, and start weighing.

Feed your starter about 8 hours prior to when you plan to use it. It should be bubbly, active and puffy 
throughout. Then, create a levain, which is a term for a portion of the dough that will ferment overnight 
before mixing the final dough. A levain consists of water, flour and a bit of ripe sourdough starter. The 
recipe also calls for a soaker. This is a mixture of rye chops (or Bob's Red Mill 7 Grain Hot Cereal Mix) 
and seeds that will sit overnight in water prior to adding it to the final dough. Soaking these ingredients 
overnight in water helps soften them so that they will have a pleasant texture in the final loaf. And there 
is no need to drain the soaker prior to adding it to the final dough.

The next morning, build your final dough. The levain and soaker have been sitting overnight, and it's 
time to put the final dough together. Simply add all the ingredients for the dough to the bowl of a heavy 
duty stand mixer. Mix on low for a few minutes, then increase the speed to medium for a few minutes, 
scraping down the sides of the bowl occasionally. There is no kneading of this dough by hand, as it is 
far too sticky to do so.

From here, scrape the dough into a greased and floured 13 x 4 pullman loaf pan with a lid. Then wait. 
Let the dough rise and do its thing. The dough should come within ½ inch of the top of the pan before 
you pop it in the oven. This will take anywhere from 1 ½ hours to 4 hours depending on the 
temperature of the dough and the temperature of your kitchen. Be patient and move your dough to a 
warmer spot if you want to speed things up a little. Maybe turn the oven on and then let the pan sit on 
top of the stove while the oven preheats.

There are different baking temperatures in this recipe. They really do have a purpose. This method of 
baking helps prevent the enzymes that produce a gummy texture in rye breads from developing by 
keeping the loaf from spending too much time in the temperature zone where enzyme formation is the 
most favorable. The texture of your your bread will be moist and cooked evenly all the way 
through....just like you want it to be!

Here’s the recipe: https://true-north-kitchen.com/wprm_print/1897


https://true-north-kitchen.com/sourdough-danish-rye-bread-rugbrod/
https://true-north-kitchen.com/wprm_print/1897


Gammel Dansk: 

Culturally significant liquors don’t need to be 
ancient to have weight, just take a look at 
Denmark’s Gammel Dansk. The spirit, meaning 
“Old Danish” in English, first saw light of day in 
1964 as Danish Distillers’ factory manager and 
master blender J.K. Asmund experimented.

Although the complete recipe is a secret, it’s 
known that there are 29 herbs, spices and flowers 
in the recipe, ranging from gooseberries to star 
anise to orange and cinnamon, which sit in a clear 
spirit for three months. According to the distillery, 
a base recipe could date to the 16th century. A few 
years following the initial development, production 
of Gammel Dansk began in earnest and quickly 
become a brand associated with Danes, now 
selling more than 4 million liters annually. It’s the 
nation’s second best selling spirit behind Aquavit.

The liquor is bitter and caught on with Danes back 
in the 1960s when they were commonly drinking 
bitter spirits in the morning. The bottles of 
Gammel Dansk also note the spirit’s suitability for 
other activities Danes enjoy, “Enjoyable in the 
morning, after a day’s work, when hunting or 
fishing, or as an aperitif,” the bottle reads in 
Danish.

The light brown spirit smells of pepper, cinnamon 
and clove, starting with bitter tannic juniper before 
transitioning to sweeter fruits and a licorice finish. 
Most often served room temperature in shot 
glasses, Gammel Dansk is a quick drink of 
celebration, whether it’s Christmas, Easter, a 
wedding or birthday, or a simple successful 
hunting trip. The 38 perecent ABV spirit can also 
be mixed with milk for a traditional cocktail.

Production of the Danish Distillers brands of 
Gammel Dansk and Aalborg Aquavit moved to 
Norway in 2015, according to The Local dk, an 
English Danish news site. Aside from where it’s 
produced, nothing else has changed…except that 
it may be hard to find in your local bottle shop. It 
is absolutely available online.

Editor’s Note: My cousin Knud thinks Gammel 
Dansk is overrated! He has brought me some 
other brands of bitters, and they really can 
represent quite a range of flavors. One of my 
favorites is called Arnbitter, but there is also 
Nielsen’s, Chas E. Bitter (from Aarhus), and 
Biesker. You will only find these in Denmark!

Top Ten Danish Cheeses! 
Danish Rygeost, or 'smoked cheese' is a real 
one-off. Mild in taste with a delicate smoky 
note, and light and airy in consistency, it's the 
only cheese in Denmark that has not been 
inspired by foreign flavors. Created in the 19th 
century in the farms of Fyn, some people 
believe that this type of cheese can even be 
traced back to the Viking Age. 

Fynbo is a traditional Danish cheese that also 
comes from Fyn. It is a semi-hard cheese made 
from cow's milk with a mild taste reminiscent of 
buckwheat.  The cheese is ripened for several 
months and is often used in salads or on bread.

Danbo  is often called  "Denmark's national 
cheese,” a mild, slightly sour cow's milk 
cheese. 

Esrom is a semi-hard cheese made from cow's 
milk, also known as Danish Port Salut, and it is 
k n o w n f o r i t s y e l l o w i s h r i n d a n d 
characteristically strong taste.  It was named 
after Esrum Monastery in North Zealand 
where  cheese is still produced according to a 
traditional recipe.

Havarti is one of the most famous Danish 
cheeses, a bit like a cheddar: the taste can 
be mild, but  the longer it cheese is stored, the 
stronger it gets. The 'Gammel Knas' variety has 
crispy protein crystals with a delicious crunch.

Danablu, or Danish Blue, is a soft blue cheese, 
inspired by Roquefort, with a strong aroma and 
a sharp, slightly salty taste.

Another traditional Danish blue cheese made 
from cow's milk is Mycella, which is made on 
the island of Bornholm. Due to its semi-soft 
consistency and its mild, slightly salty taste with 
a smoky tone, it is often referred to as "Danish 
Gorgonzola".

Behind the wonderful name Blue Cornflower is 
a creamy, spreadable blue cheese with a mild, 
slightly salty and aromatic taste. The cheese is 
white to yellowish with a few holes and is made 
from pasteurised cow's milk.  It has its origin 
in North Jutland. 

Ve s t e r h a v s o s t o r i g i n a t e s i n N o r t h 
Jutland. There it is ripened for several weeks in 
the salty sea air and thus develops into a semi-
hard cow's milk cheese with a slightly salty and 
nutty taste. It's referred to as "the Danish 
Gouda". 

Another cheese named after its place of origin is 
Samsø from the beautiful island of the same 
name in Kattegat. The cheese itself is similar to 
an Emmentale, but has a milder taste with a 
slightly nutty, almost sweet and sour note. 

https://www.themanual.com/food-and-drink/the-manuals-essential-bitters-shelf/
https://www.thelocal.dk/

