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Hello Friends and Neighbors,

Pet Waste Stations have been installed in the new Emerson Park 
located at Hickory and Sylvia. One station has been installed at 
the playground for the children's safety and one at the entrance 
to the park at Hickory and Sylvia. They both have bags to use for 
disposal of your dog's waste.  Without our diligence in cleaning 
up after our pets, the children will be carrying these messes 
home with them on their shoes and no parent wants that situation. 
Schnitzelburg Area Community Council has worked for the past 
4 years to make this park a reality for our area, so let’s all respect 
it and help maintain it for the safety of all, both children and 
adults.

In June, there will be a fundraiser held at Emerson Park for the 
Schnitzelburg Senior Wellness Center located in St. Elizabeth's 
School. Please keep an eye on FaceBook, 
Germantown/Schnitzelburg and SACC websites, 
GoGreenGermantown.com and our SACC's newsletter for 
details.

Next General meeting is April 23, at 7:00 PM in St. Elizabeth's 
Cafeteria 1016 E. Burnett, see details of guest speakers on page 
3.  July 8th is the neighborhood Pot Luck Dinner held at the same 
location. This will take place at 12:00 PM, so bring your favorite 
dish, meet your neighbors, relax and enjoy a great afternoon 
with food and new friends. SACC will furnish brats and hotdogs 
along with drinks for the event. Let's not forget the 42th Annual 
Historical Dainty contest is July 30th, the last Monday of the 
Month.

Please mark your calendars for these important dates. Big thanks 
to all the neighbors for always supporting SACC events. 

From the President... Amvet Post 9 “Nite at the Races”
Veterans Fundraiser
Saturday April 14, 2012 at 5pm
Amvets Post 9 Hall
1567 South Shelby Street
Louisville, KY 40217
(502)637-1900

Public is welcome. Must be over 21 to enter. Ten races with 
10 horses in each race. All races will be on an official DVD 
and shown on the big screen like it's live on TV! Sponsor 
and name a horse for $20 for a chance to win $100. Horses 
are going fast! Businesses can purchase ads in our race 
program starting at $20. Full page for $60. There will also 
be a 50/50 raffle, race wagering, cake wheel and door 
prizes. Invite all of your friends. It's going to be a fun night! 
Call Danny Mac at 637-1900 for sponsoring, ads and more 
info. ORG0000376

Thank you for the support,

 

Gary Allen - President SACC
c. 551-2403

ZION
CHURCH

“Loving God and
Loving Each Other”

“Loving God and
Loving Each Other”

1310 E. Burnett Avenue 

502-637-5466

www.zionlighthouse.org

SUNDAY WORSHIP
SERVICES

10am and 11:30am

Danny Mac
dannymacmobile@aol.com

Visit Germantown-Schnizelburg at: 
http://germantownschnitzelburg.ning.com/



Judie Paul-Greiner - Vice President SACC
c. 457-2605 | Jlpg01@insightbb.com

• 1 1/2 cups French green lentils (about 10 oz) 
• 3 fresh thyme sprigs (or 1/2 tsp dried) 
• 2 bay leaves 
• 3 garlic cloves, smashed 
• 1/4 tsp black peppercorns 
• 1 small onion, peeled 
• 1 small carrot, peeled and split lengthwise 
• 8 oz smoked sausage, such as kielbasa or garlic sausage
• 1 cup dry white wine or dry white vermouth 
• 1/4 cup chopped fresh flat-leaf parsley 
• 1/4 cup finely chopped green onions (3-4 green onions) 
• Freshly ground black pepper

Ingredients

• 2 1/2 Tbsp red wine vinegar; more as needed 
• 2 tsp Dijon mustard 
• Kosher salt 
• 3 Tbsp extra-virgin olive oil 
• 3 Tbsp walnut oil (or use all olive oil)

Dressing Ingredients

Directions
1)  Pick over and rinse the lentils. Place the thyme, bay leaves, garlic 
and peppercorns in a cheesecloth bag and make a sachet. Put the 
lentils, sachet, and the onion and carrot in a 3- to 4-qt. saucepan. Fill 
pan with cold water to cover the lentils by 2 inches, and bring to a 
boil over med-high heat. Lower to a gentle simmer—boiling can 
break the lentils—and simmer, uncovered, until just tender, 30 to 40 
minutes. (If the water level drops below the surface of the lentils, add 
a little more water.)

2)  Put the sausage in a small saucepan or deep skillet. Add the wine 
and enough water to cover by about 1/2 inch. Bring to a simmer 
(bubbles should only occasionally break the surface), uncovered, 
until a metal skewer inserted into the center comes out feeling hot to 
the touch, 15 to 20 minutes.

3)  Dressing: While the lentils and sausage cook, make the 
vinaigrette. In a medium bowl, whisk 1-1/2 Tbs. of the vinegar with 
the mustard and a pinch of salt. In a steady stream, whisk in the olive 
and walnut oils.

4)  Drain the lentils, discarding the herb pouch, carrot, and onion. 
Transfer to a large bowl and add 1 tsp. salt and the remaining 1 Tbs. 
vinegar, tossing lentils to coat.

5)  Drain the sausage, and when cooled, slice into 1/4-inch rounds. 
Add the sausage and vinaigrette to the lentils, tossing to coat. Stir in 
the parsley and scallions, and season with a generous amount of 
black pepper, plus more salt and vinegar to taste

Serving suggestion -- Serve warm/room temperature with crusty 
bread and salad for a satisfying supper.

Friends and Neighbors,

I always look forward to the neighborhood coming alive 
in the spring.  Neighbors begin planning the annual 
landscaping, planting and writing the “to do” list for 
spring of 2012.  I enjoy seeing neighbors young and old 
getting out of the homes, working and playing around 
their yards, and walking through the neighborhood to 
catch the fresh air and sunshine. 
 
This month we have the city-wide Brightside 
neighborhood cleanup on Saturday, April 14th.  Please 
consider joining us at 9:00am in the St. Elizabeth 
Parking Lot at 1016 Burnett, to pick up supplies and 
walk with us or sponsor your street, block or an area that 
you notice needs some tending.  This is a rain or shine 
event so we will meet regardless of the weather even if 
the actual cleanup will have to be delayed until a later 
time.  The cleanup is the kickoff event for the Mayors 
“Give a Day” week of service.  If you have a group or 
your family would like to participate you can contact me 
early to register and ensure a free T-shirt (while 
supplies last).  If you can’t participate please consider 
getting out and cleaning  up in front and in the alley 
around your home.

When the rains begin, please remember to ensure that 
the sewer grates are clear closest to your home to allow 
water to drain properly down the streets. Pooling water 
causes many health and safety concerns as well as the 
potential flooding of your property. 

Enjoy the Spring, Easter, and Derby Festivities!

Be the Difference,

From the Vice President...  Warm Lentil Salad
with Smoked Sausage 

KEEP INFORMED!  Go to http://www.neighborhoodlink.com/Schnitzelburg_Area_Council_-_LINC/home.

The Brightside Spring cleanup is on Saturday, April 14th. 

Anyone who wants to volunteer needs to get in contact Ben 

Snyder at 380-7544 or see him before April 1st to make sure 

we get all the equipment and shirts we need.  This is a great 

opportunity for both individuals and groups to step up and 

volunteer some effort in cleaning up Schnitzelburg.  Meet at 9 

AM in the school yard of St. Elizabeth.

This classic bistro salad can also serve as a meal’s centerpiece. The 
small, dark greenish-brown du Puy lentils (also called French lentils, 
available in specialty stores and some groceries) are firmer than 
brown lentils, and hold their shape better during cooking. 



Emergencies - 911
Report Non-Emergencies

574-7111
Report Criminal

Activity Anonymously
574-LMPD

Report Code Violations - 311
Councilman Jim King

574-1110
35th Dist. State Rep.

Jim Wayne
564-8100 x-616

3rd District Congressman
John Yarmuth

582-5129

General
Meeting
Schedule

Next Meeting

April 23rd

All general meetings held at
St. Elizabeth’s Cafeteria @ 7pm

JULY 8
SUNDAY
Pot Luck Dinner

12pm
St. Elizabeth’s

Cafeteria

JULY 30
MONDAY

42nd Annual
Dainty Contest

5pm
Hauck’s Handy

Store & Goss Ave.

SEPT 8
SATURDAY

OCT 6
SATURDAY

NOV 8
THURSDAY

DEC 9
SUNDAY
Christmas Tree

Decorating
3pm

Corner of Texas
and Burnett Sts.

47th Annual
#1 Citizens

Dinner - 6pm
St. Elizabeth’s

Cafeteria

5th Annual
Dog Walk

10am
St. Elizabeth’s

School Yard

11th Annual
Yard Sale

8am
Corner of Texas
and Burnett Sts.

Tim Howard and/or Karen Garris
from Habitat ReStore and

Lisa Santos
from Beargrass Creek Alliance

Guest Speakers:

June 25, August 27, October 22
November 26

Can’t make it?
Plan to attend a future meeting:

KEEP INFORMED!  Go to http://www.neighborhoodlink.com/Schnitzelburg_Area_Council_-_LINC/home.

Do you know any children
interested in Girl or Boy Scouts?

Debby Ann Scherle-Hobbs
Girl Scout Leader Troop 578 

and Troop 530
owiedash@insightbb.com

502-634-1688
Meetings Thursdays at Eastern 

Parkway Baptist Church

Bill Spencer
Boy Scout Leader Troop 17

637-8649
Boy Scout Meetings Thursdays 

at Saint Elizabeth
Cub Scout Meetings 

Wednesdays at Saint Elizabeth

“A wound gets worse 
when it’s treated 

with neglect.”

Schnitzelburg Beer Walk
Schnitzelburg Beer Walk will be held Saturday, 

April 28th.   Come join the fun, but please be 

respectful of private property.  Place trash in proper 

receptacles and be off the streets by 11 PM.



Pick up an SACC 
Newsletter at any 

location in our
business listing

where you see the

Schnitzelburg
Crest.

Shop
Local

Member Count:
Businesses:  64

Households:  140

AAA Appliance Repair
1455 S. Shelby St. | 637-5758

Acton Law O�ce - Jean Acton
996 Goss Ave. | 584-9717

All Wool & A Yard Wide Democratic Club
1328 Hickory St. | 637-7719

Amvets Post #9
1567 S. Shelby St. | 637-1900
Apple Appliance Service - Craig Atherton
1149 S. Shelby St. | 635-2450 | applerefrigeration@insightbb.com

Auctions Made Simple
808 Clarks Ln. | 637-5355 |auctionsmadesimple@insightbb.com

Beth Bennett, DMD
1039 E. Burnett Ave. | 634-9005

BJB Renovation
785 S. Shelby St. | 582-2833

Bob Brown Enterprizes, Inc.
1017 Mayer Ave. | 773-3243 | bobbrownenterprizes@insightbb.com

Bosse Funeral Home, Inc.
1355 Ellison Ave. | 451-8440 | carol@bossefh.com

Brenzel’s Germantown Automotive
1137 E. Burnett Ave. | 637-9505

Central Construction Company
1020 Logan St. | 636-5382 | jessica@centralconst.com

Check’s Café
1101 E. Burnett Ave. | 637-9515 

COIT Cleaning & Restoration Services
2709 Crittenden Dr. | 636-1401 | caw@coit.lou.com

Dages Paint Co., Inc.
1140 E. Oak St. | 635-2666 | dagespaintco@bellsouth.net

Danny Mac’s Pizza (inside Amvets #9 on Shelby)
1567 S. Shelby St. | 635-7994 | dannymacmobile@aol.com

Duncan Realtors - Mary Lou Duncan
1040 Eastern Pkwy. | 635-7909 | duncan7909@bellsouth.net

Embry-Bosse Funeral Home
2723 Preston Hwy. | 635-6371 | grantembry@embry-bosse.com

Goss Avenue Antiques & Interiors
946 Goss Ave. | 637-4878

Germantown Child Care
1318 McHenry St. | 742-7300

Germantown Chiropractic
1100 Milton St. | 637-7754

Graf’s Liquor Store - Albert Linkenberg
3905 E. Pages Ln. | 937-5180

Hali B & Co. Salon
1051 Goss Ave. | 418-8654 | halibreit@yahoo.com

Hauck’s Handy Store
1000 Goss Ave. | 637-9282

Heine Brothers’ Co�ee
822 Eastern Pkwy. | 637-1060 | cslaughterheinbrosco�ee.com

Huber Plumbing
917 Goss Ave. | 637-3309

Ironing by Carrie
1203 Lydia St. | 640-6031

Keith Thompson Plumbing Repair
794-0853 (Senior discount given)  

Kentucky-Indiana Paralyzed Veterans of America
1030 Goss Ave. | 635-6539 | dklemm@kipva.org

Knock’s Automotive
1268 S. Shelby | 637-9200

Kosair Charities
982 Eastern Parkway 637-7696

Judy’s Wave Review 
2071 S. Shelby St. |  634-3438

Liquor World
2403 S. Shelby St. | 634-1080

Louisville Lone Wolf VFW Post #3593
1045 Goss Ave. | 634-8945

L.P. Company Appliance Repair
1401 S. Shelby St. |  238-9058

Magre Outsource
1122 Rammers Ave. | 713-0576 | shm555@insightbb.com

Mary Kay Cosmetics – Janice Doreck
1001 Eigelback Avenue - 635-6973 or 819-0943
themomo@bellsouth.net

Mike Morris - Attorney at Law
947-A Goss Ave. | 637-4900 | mike@mikemorrislaw.com

Miss Kay’s Hair Studio
1138 Goss Ave. | 636-1700

MUSCL Senior Wellness Center at Schnitzelburg
1016 E. Burnett Ave. | 634-3221 | mbcast06@aol.com

Nuts-n-Stu� 
1000 Barret Ave. | 452-6566

Old Hickory Inn
1038 Lydia St. | 648-2893

Oscar’s Germantown Hardware
1515 S. Shelby St. | 636-3621 | oschrdw@aol.com

Parkway Rehabilitation & Nursing Center
1155 Eastern Pkwy. |  636-5241 

PNC Bank 
801 Eastern Pkwy. | 581-5410

Redbird Media
904 Texas Ave. | 724-6274

Republic Bank – Scott Davis
1420 Poplar Level Road 420-1862

Resonance Architecture PLC
P.O. Box 17616 | 216-5778

“Robert Dale” Karaoke
1038 Milton St. | 608-7386

St. Xavier High School - Perry Sangalli
1606 Poplar Level Rd. | 437-4712 | psangalli@saintx.com

Salon 2407
2407 Shelby St. | 637-3003

Schulz’s Florist
947 Eastern Pkwy. | 635-8787 |schulzs�orist@gmail.com

Semonin Realtors - Karen Sauerheber
1017 Lydia Street 931-3561

Sit, Stay & Play Doggie Daycare
1201 Goss Ave. | 414-1738

Stephen Paulovich Studios
900 Goss Ave. | 777-5810

Summit East Construction LLC
1269 Eastern Pkwy. | 451-7932

SVDP Roberts Hall
1032 E. Burnett Ave. |  636-3549

T. Eddie’s Bar
1154 Logan St. | 636-5300 | tcmax07@yahoo.com

The Louisville Company
712 S. Barbee Way | 777-0790 | thelouisvilleco@bellsouth.net

Theodore M. Wandzilak, M.D.
1348 Poplar Level Rd. | 634-8100 | tmw52@insightbb.com

The Place To Go Hairstyling
1100 Rammers | 634-4845 | boomboomky@aol.com

Unique Imaging Concepts
1325 Texas Ave. | 636-4150 dan@uniqueimagingconcepts.com

Valu Market #5447
1250 Bardstown Road | 459-2221

YesterNook Vintage Furniture & Collectibles
1041 Goss Ave. | 690-4572

YOUR SACC
BOARD:

President Gary Allen
Vice President Judie Greiner

Secretary Mike Morris
Treasurer Kathy Lang

Susan Brunton
Steve Cambron

Gary Liebert
Mark McKinley
Dianna Morris

Paul P�ster
Lisa Pisterman

Paul Senn
Marilyn Steinmetz
Julianne Thomas
Jake Wildstrom
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