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Brownsboro Farm 
Veterans Day 
is a federal 
holiday in the 
United States 
observed 
annually on 
November 
11, for 
honoring 
military 
veterans of 
the United 
States Armed 
Forces 
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Halloween Night
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Just a reminder 
Michelle Pandow is 
taking collections 
of leftover candy 
for the troops. 


Donation bin 8202 
Old Gate Rd 
donating, please 
drop off before 
November 7th as 
the package will 
ship the next day.
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Slow Cooker Brisket Chili (adapted from How Sweet Eats recipe) - Melody Scott

·       INGREDIENTS
·       2 pounds beef brisket
·       1 tablespoon Brown Sugar
·       1 Teaspoon each kosher salt, ground pepper, Smoked Paprika,  garlic powder
·       1 Tablespoon olive oil
·       ½ cup chicken or beef stock, or your favorite beer (I used beef)

CHILI

·       1 sweet onion, 2 bell peppers, diced
·       4 garlic cloves, minced
·       2 Tablespoons chili powder, 1 Tbl smoked paprika, 2 tsp cumin, 1 tsp dried oregano
·       (You can add ¼ tsp crushed red pepper flakes if you want a little more kick!)
·       2 (14 Oz) cans FIRE ROASTED tomatoes
·       2 (15 oz) cans pinto beans, drained and rinsed
·       1 can black beans, drained and rinsed
·       1 (14 oz) can crushed tomatoes (I also added a squirt of tomato paste)
·       1 Cup stock or beer

Either prepare the brisket the night before or start early, it takes about 8 hours to slow cook.

Stir together the salt, pepper, brown sugar, paprika and garlic powder. Sprinkle or rub all over the brisket. Heat the olive 
oil over medium heat and add the brisket, sear both sides until golden, about 2 minutes per side. Place brisket in slow 
cooker and add ½ cup stock or beer. Cook on low for 8 hours. 

After 8 hours, shred or chop the brisket and sauté the onions, pepper and garlic until soft but not browned. Stir in all the 
spices, tomatoes and beans and add the brisket back into the slow cooker with the other ½ cup stock or beer. Cover and 
cook on high for 2 to 4 hours. Serve with sour cream, grated cheddar, chives, scallions or whatever you like. Leftovers 
freeze well for about 6 months! 
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COMMUNITY CENTER / POOL MANAGER: 
Brian Durbin                                                                         
bpdurb0@gmail.com
502-220-2221

This QR code connects to a google form for clubhouse rental. 
Or

https://docs.google.com/forms/d/
1I0HxgwrP5L4EqdV7bBqkGf5Da0wmc3CuOxIQps0_Nm8/edit

Are you new to farm? We 
would love to know you!

Send your information to 

Helen

BROWNSBOROFARMGA

ZETTE@GMAIL.COM 

and we can officially 

welcome you and your 
family to our 

neighborhood!


Next book: The Housemaid by 
Sarah Denzil.  

Date: November 6 @ 7:30 pm. 
Contact person:  Sandra 

Blaser
(502) 640-0117

New members welcome!

 

BBF Classified Page 
BUY - SELL - TRADE - FREE

This is a Private page for the residents of Brownsboro Farm 
and is designed to help only the residents of Brownsboro 
Farms as a platform to list goods or services for sale, trade, 
or donate. Have outgrown baby items? Sports equipment 
collecting dust? That rocking chair nobody sits in? Child 
sitting services? Lawn equipment you don't use? Looking for 
lawn maintenance opportunity? Anything of value is welcome. 
Please list it or make a post searching for it here.  

Questions???: 


Contact Tom Utterback Jr.

https://www.facebook.com/groups/6601435509907566/


Family Game Night Returns…
Friday December 1st 

5:00 - 8:00 PM

At the Community Center

mailto:bpdurb0@gmail.com
https://docs.google.com/forms/d/1I0HxgwrP5L4EqdV7bBqkGf5Da0wmc3CuOxIQps0_Nm8/edit
https://docs.google.com/forms/d/1I0HxgwrP5L4EqdV7bBqkGf5Da0wmc3CuOxIQps0_Nm8/edit
https://www.facebook.com/groups/6601435509907566/
mailto:BROWNSBOROFARMGAZETTE@GMAIL.COM
mailto:BROWNSBOROFARMGAZETTE@GMAIL.COM
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Louisville Pizza Week 
App:  

Navigate your way 
through the city and 
reward your APPetite 
with our official APP— 
available in both 
Google Play and Apple 
Store. Check in at 4 or 
more locations, and be 
entered to win $300 in 
gift cards. New 
contests featured on 
the app throughout the 
week!
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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

29 30 31 1 2 3 4

5 6 7 8 9 10 11
Book Club 
Meeting @ 7:30 
PM 

Parks Board 
Meeting @ 

6:30pm 

Election Day!!

♻  recycle Veteran’s Day

12 13 14 15 16 17 18
Commissioners  
Meeting @ 7:30 

PM

Christmas Tree 
Lane is open till 
all inventory is 

gone

 

19 20 21 22 23 24 25

♻  recycle 
and trash pick 
up

26 27 28 29 30 1 2
Family Game 

Night @ 
Community 

Center. 5:00 - 
8:00 PM

Regularly Scheduled Dates: 
Parks Board Meeting: November 7 @  6:30 at the Community Center 

Commissioners Meeting: 
            Tuesday November 14 @ 7:30 at the Community Center 

Recycling: Every Other Week ~ denoted by ♻  

Book Club: Monday November 6@ 7:30 at the Community Center

October
S M T W T F S
1 2 3 4 5 6 7
8 9 10 11 12 13 14

15 16 17 18 19 20 21
22 23 24 25 26 27 28
29 30 31 1 2 3 4

November
2023

December
S M T W T F S
26 27 28 29 30 1 2
3 4 5 6 7 8 9

10 11 12 13 14 15 16
17 18 19 20 21 22 23
24 25 26 27 28 29 30
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CITY CONTACTS: 
Jimmy Stout, Mayor
Public Safety, Taxes, Audit, and 
Legislative research
Jstout-bbf@outlook.com
(502)418-1846

Brian Augustine, City 
Commissioner
Roads, Signage, Grounds Maintenance, 
Snow Removal
baugustine.bbf@gmail.com 
(443)618-4708

Katie Danner, City Commissioner
City Website / Facebook Page, Directory, 
Social Chair, Swim Team Liaison
katiedanner@live.com
(502)494-9015 

Jennifer McIntyre, City Treasurer/
Clerk 
City Treasurer and Clerk Duties, Taxes
jmcintyre29@twc.com
(508)838-9332

Richard Moorehead, City 
Commissioner
Sanitation, Utilities
richard.moorehead@gmail.com
(740)707-9081

Laura Mosher, City Commissioner
Pool Management/Membership, 
Community Center
lemosher4@gmail.com
(502)439-2442 

SERVICES: 
POLICE: 
Non emergencies (502)548-2599 / 
(502)574-2111 
Emergencies: call 911 
  
COMMUNITY CENTER / POOL 
MANAGER:  
Brian Durbin 
bpdurb0@gmail.com  
(502)220-2221 

GAZETTE: 
Helen Glish  
BROWNSBOROFARMGAZETTE@GMAIL.COM 
(502)298-1773 
  
CITY WEBSITE: 
HTTPS://BROWNSBOROFARM.ORG 

The Brownsboro Farm Gazette is an 
effective mode of  advertising to reach your 
neighbors for sharing goods and services, 
celebrating birthdays… 

advertising prices: 

Business card: $20 

1/4 page: $30 

1/3 page: $40 

1/2 page: $50 

3/4 page: $60 

full page: $75 

mailto:bpdurb0@gmail.com
mailto:BROWNSBOROFARMGAZETTE@GMAIL.COM
https://brownsborofarm.org/
mailto:baugustine.bbf@gmail.com
mailto:katiedanner@live.com
mailto:jmcintyre29@twc.com
mailto:richard.moorehead@gmail.com
mailto:lemosher4@gmail.com
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