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Mayor’s Newsletter
Looking back on 2019, I’d like to extend thanks to the members of 
the Rolling Fields Commission and city employees for their hard 
work this year.  

Here is a sample of the things the commission members and city 
employees take care of:

 • Abby Scherer does a terrific job with our quarterly newsletter -  
  meeting with other contributors, assembling news about our  
  neighbors and meeting the deadlines with the printer.  

 • Robert Johnston performs legal research and gives the city   
  advice on legal matters to keep us out of trouble. 

 • Cy Radford manages the construction committee who approves  
  renovations in the neighborhood to make sure they comply   
  with our building ordinances.  

 • Danny Tafel works with Cy to manage our tree planting efforts,  
  as  well as oversees public works relationships with MSD,   
  LG&E and the water company. 

 • Joanna Nugent, our treasurer, keeps our books in order,   
  handles all the tax billing, pays vendors, handles the audit, and  
  much more. 

 • Rob Webb, our clerk, does a super job keeping the 
  meeting minutes.

The next time you see one of these folks around the neighborhood, 
please thank them for giving so unselfishly of their time.

And from me, thanks to you all for working as a team to keep things 
running smoothly in Rolling Fields. 

Mayor David Dunn

Many thanks to the Rolling Fields Newsletter 
Committee for researching, writing, editing and 

proofreading this issue. Maybe you’d like to join the group 
or have and article for the next issue, let us know!
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Meagan and Tyler Carner are 
moving into 514 Club Lane. This 
home is particularly special to them 
as it is the former home of one their 
grandmother’s best friends and just 
a few houses down from Meagan’s 
grandmother’s old house at 521 Club 
Lane. They look forward to making 
Rolling Fields their forever home. 

Briegel and Colton Payne and 
their daughter Reid moved onto 
Country Lane in October, just in 
time to celebrate Halloween and 
Reid’s first birthday! Colton works 
at Brown-Forman, and Briegel 
owns an educational consulting 
firm, Foundations, Whole Child 
Development.  Reid is in the Infant 
class at 2nd Pres.  The Paynes are 
excited to be in such a family-
oriented neighborhood with so many 
kind neighbors and fun traditions.

Cop’s Corner

Telephone Scams
Unfortunately, scam artists have a variety of methods 
to steal your identity, cash, or both. One of the most 
common involves subjects calling the victim and stat-
ing that their electric bill is overdue and about to be 
turned off. To keep this from happening, the victim is 
instructed to go to the nearest retailer and purchase 
iTunes cards and to give the card information to the 
scammers. This scenario may seem bizarre, sever-
al victims have been convinced to follow through 
with the demands. It’s safe to say that no legitimate 
company will require you to pay over the phone 
using iTunes cards or any type of pre-paid credit 
card. Never automatically assume that an unsolicited 
caller is who they say they are, especially if it involves 
giving personal, bank, or credit card information. If 
you receive one of these calls, the easiest prevention 
is to just hang up the phone – the scammer will move 
onto their next target. If you do fall victim to one of 
these calls, and experience a monetary loss, don’t hes-
itate to contact our Department.

Thefts From Vehicles
Please remember to ALWAYS 
remove valuables from your 
vehicles and ALWAYS lock your 
doors. Thieves move through 
neighborhoods quickly and 
are only checking for unlocked 
doors. Please call our Dispatch 
at 893-2677 to report any suspi-
cious persons or activity.

Welcome new Neighbors:

Walker and Elly Price were 
born and raised in Louisville 
and are excited to be in the 
neighborhood! 

Amie Cornell and her children 
Luke, London and Jack moved 
recently to Country Lane from 
the Mockingbird area. Luke, a 
high school senior at Christian 
Academy, London, a 6th 
grader at St. Francis and Jack, a 
1st grader look forward to getting 
a dog and meeting neighborhood 
kids their age. Amie’s mother, 
pictured here, lives close by in 
New Albany. 



To all Rolling Fields residents,

Recently our neighbors at the Rolling Fields 
Condominiums (at the corner of Pennington 
and Brownsboro Road - catty corner from 2nd 
Presbyterian) have expressed concern about the safety 
of children on bikes riding through the driveway and 
parking lots that serve the Condos.

The lack of visibility around the curves present a 
danger to both drivers and especially bikers. In order 
to prevent an accident that could very likely result in 
serious injury, the Condo Association has asked Rolling 
Fields to request that the residents stop the practice of 
riding their bikes through the property of the Condo 
Association. If you have children that access the 
property, through either the Pennington driveway or 
off of Country Lane, please instruct them accordingly.

We would ask that all Rolling Fields residents please 
respect the concerns and property rights of our 
neighbors.

RF City Commission

Now offering
Helo SaunaS

0% financing for 36 months 
+ free local delivery 

and installation

282 N Hubbards Lane  |  Louisville KY 40207

502-897-7665
www.steepleton.com

Courtesy to our Neighbors at Rolling Fields Condominiums



A Tribute to Mark Rukavina
Many of you might have known him as the guy who gets his mail dressed in his pajamas.  Or perhaps met him through 
the neighborhood cocktail parties that we had when we first moved in our house in 2013.  Or maybe he helped your 
family member when there was question of  a broken bone, child with a fever, or random ache or pain.  My husband, Dr. 
Mark Timothy Rukavina, emergency medicine physician and Medical Director at Jewish East hospital passed October 18, 
2019.  Mark loved the beauty of his neighborhood, inside and out.  We have been surrounded in grace, generosity and love 
during this difficult year while he was diagnosed with cholangiocarcinoma.  We can’t thank you enough for all your sup-
port and thoughtfulness during this difficult journey.  Looking forward to planting a tree in his name so that he can truly 
watch over us all and shade us from all harm here in Rolling Fields.   Hugs and love from our family to yours! 



502-802-2500
briegelpaynefoundations@gmail.com

foundationslouisville.com

Founder:  
Dr. Briegel Payne  
EdD

SERVICES and OFFERINGS

Tutoring & EnrichmentProfessional Assessments

O

Educational Advocacy

COMPREHENSIVE “FULL-SCALE” 
EDUCATIONAL EVALUATIONS

ADHD TESTING

READING & DYSLEXIA ASSESSMENT

INTELLIGENCE TESTING

GIFTEDNESS TESTING

INDIVIDUALIZED & CUSTOMIZED 
PROGRAMS

READING 

WRITING

SPELLING

MATH

“BEST FIT” SCHOOL SELECTION

KINDERGARTEN READINESS

PROGRESS REPORT & TEST SCORE 
ANALYSIS & EXPLANATION

IEP AND 504 MEETING ADVOCACY

www.foundationslouisville.com 
502-802-2500 

briegelpaynefoundations@gmail.com
522 Country Lane

DO YOU WANT TO UNDERSTAND AND UNLOCK YOUR CHILD’S POTENTIAL AS A LEARNER? 
FOUNDATIONS WHOLE CHILD DEVELOPMENT CAN HELP!

CONTACT

Welcome New Baby:
George Hayden Main arrived on October 18, 
2019. We are so thrilled to have him home and 
are looking forward to the new year with our new 
sweet addition! He can’t wait to meet all of his 
neighbors!

WE INVITE THE 
COMMUNITY OF ROLLING FIELDS 

TO ENJOY 

15% OFF  
OF YOUR FIRST SERVICE.

Offer valid thru 6/30/20. Some exclusions apply.

Clients must mention this ad at time of booking.

HAIR  | NAILS  | BROW & LASH  |  SKINCARE  | MASSAGE

schedule an appointment today. 
502.895.3350  | www.havenlouisville.com

315 Wendover Ave. | Louisville, KY

a place to rest & restore, your Haven awaits.



 
 
 
 
 
 
 
 
 
 

RECYCLE OFTEN.
 
 

 

Metal Cans Plastic Bottles & Paper Paper Cardboard, Flattened Cardboard Glass Bottles & Jars
Steel, tin & aluminum soda, Containers Brown paper bags, non- Dairy & Juice & Paperboard  
vegetable, fruit & tuna cans  confidential office paper, Containers   
  newspaper, magazines    

 
RECYCLE RIGHT. Things you can do to ensure quality material is recycled:

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

DO NOT INCLUDE: Food waste, plastic bags, polystyrene foam
cups & containers, hangers or hazardous waste

• Paper and cardboard must be dry and free of food debris.
• Tissues, paper towels or other paper that has been in 

contact with food is not acceptable.
• Make sure food contamination and caps are removed 

from cans and plastics and all containers are empty.
• Separate plastic lids from plastic bottles (often made 

from different materials).
• Do not place medical waste (needles, catheters or lancets)

into the recycling containers.



Winter Salad:
Lettuce (romaine, mixed greens)
celery
green onions
feta cheese crumbled
mandarine oranges 
pomegranate seeds
Nut topping: cook 1cup slivered almonds and 3/4 cup 
sugar together over medium heat stirring constantly.  
Lay on wax paper to cool and break into pieces.
Hendrickson’s sweet vinegar and olive oil dressing

Mix all ingredients together and add dressing. 
Serve right away. 

French Market Soup
From Sara Scott
Put in a large pot:
3 quarts water
Beans mix (mixed beans from Heavenly Ham)
1 tsp. salt
Ham Hock (Heavenly Ham)

Bring to a boil. 
Boil gently for 2 ½ - 3 ½ hours (covered)

Add:     1 large can of tomatoes
 2 cups chopped celery
 2 cups chopped onions
 2 cloves minced garlic
Simmer, uncovered, for 1½ hours

Add:    1 lb. smoked sausage (sliced) – turkey sausage
 2 raw boneless chicken breasts, chopped

Simmer for 40 minutes. Serve with rice.  

Peppermint Patty Brownies
1 1/2 cups margarine
3 cups white sugar
1 tablespoon vanilla extract
5 eggs
2 cups all-purpose flour
1 cup unsweetened cocoa powder
1 teaspoon baking powder
1 teaspoon salt
24 small peppermint patties

Directions
Mix butter, sugar, and vanilla. Beat in eggs till well blended. 
Stir in flour, cocoa, baking powder, and salt. Blend well.
Reserve 2 cups of batter, set aside
Grease 13x9x2 inch pan. Spread remaining batter in 
prepared pan. Arrange peppermint patties in a single layer 
over batter about 1/2 inch apart.

Spread reserved 2 cups batter over patties. Bake 350 for 50-
55 minutes till brownies begin to pull away from sides 
of pan. Cool completely in pan on wire rack. Enjoy!!!

Rice Casserole
from Briggs Harrison
1 c uncooked rice
Chicken broth
1 c sour cream
1/2 c creamy Italian dressing
1 4 oz can diced green chilies, juice included
2 T pickled jalapeños, diced
2 T juice from pickled jalapeños
1 8 oz can sliced water chestnuts, drained
2 c shredded Monterey Jack cheese or Mexican blend, divided

Cook rice according to package directions, substituting the 
broth for the water. Combine all ingredients, reserving 1 cup 
of the cheese. Pour into a greased casserole dish. Top with 
the reserved cheese. Bake uncovered at 350* for 30 minutes. 
This doubles beautifully.

Serves 8
Adapted slightly from The Cooking Book, the old Junior 
League of Louisville cookbook

Chef’s Corner
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For those ready for 
what’s next

Mary Nancy Chatel
Realtor
502.457.4884
mnchatel@lsir.com

Only one real estate brand gives you that feeling. The feeling that you’re 
in the presence of the world’s best. For those who seek exceptional 
service and results in Rolling Fields, there is only Lenihan Sotheby’s 
International Realty.

I currently have several buyers looking in Rolling Fields for their 
“what’s next”. Let’s have a conversation about how I and the team at 
Lenihan Sotheby’s International Realty can create a custom marketing 
plan for your property.

445 Swing Lane
$900,000

Sold in one day

SOLD
IN ONE

DAY

Hill Harcourt  |  Creative Director

135 Chenoweth Lane  |  Louisville, KY 40207

502.387.1775

ashtonadvertising.com

3941 Chenoweth Square
502.895.4347

Monday - Saturday 10-6
Sunday 10-5

Your Source for Fresh Seafood in St. Matthews!

HIGHLAND FISH MARKET


