
The Oldham County Red Cross is holding a dinner to raise money for its food bank Tuesday, August 18 at Foxhollow 
Farms. The dining adventure will be orchestrated by Larry Agnew, executive chef at Avalon Restaurant.
 
“We’re going to have a lot of fun in the kitchen,” says Chef Agnew of Avalon. “We’re going to create an exciting meal 
that includes pantry staples and fresh summer ingredients, many from local farms like Foxhollow.”
 
The Oldham County Red Cross food bank, like others around the country, has seen an increase in demand for its  
services as the economy has faltered. It has served 327 Oldham county families this year, while maintaining a  
significant reserve of food for distribution in Oldham disasters like floods, tornadoes, or house fires.
 
“The role we play is not to permanently support people,” says Rick Bissmeyer of OCRC. “It’s to give a helping hand in a 
time of crisis. We’re seeing more of that kind of thing in this tough economy, and our resources are stretched.”

The OLDHAM COUNTY RED CROSS CHEF CHALLENGE
Featuring:   Chef Larry Agnew, executive chef at Avalon Restaurant
Location:  The beautiful Foxhollow Farm, Crestwood KY   
Time: Tuesday, August 18, 2009 at 6:00 p.m. 
Proceeds benefit: Oldham County Red Cross
Seating is limited so reservations are required.
            

•	 I would like to reserve ______ dinners 	 @ $ 75 per person  =  	 $_____________
•	 I would like to reserve ______ tables for 8 people 	 @ $600 per table  =  	 $_____________
•	 I would like to sponsor the Oldham County Red Cross Chef Challenge  
(includes 2 dinner reservations) 	 @ $500 per sponsor =	 $_____________

•	 I cannot attend, but would like to contribute to the Oldham County Red Cross.    	 $_____________

Your Name __________________________________ 	 For Corporate Sponsor or Matching Contribution:

Address_____________________________________ 	 Your Company_________________________________

City, St, Zip __________________________________ 	 Address_ _____________________________________

Phone ______________________________________ 	 City, St, Zip____________________________________

Email _______________________________________ 	 Phone________________________________________ 

Call the Oldham County Red Cross to make your reservation at 502-222-0308 or print this form and send to
Oldham County Red Cross, P. O. Box 338, Buckner KY 40010 or fax 502-222-5411
Payment Method: 	 	Check 	 	Credit card #_________________________________	 Exp date ___/___    
	 	   	 	 	 	Name on card _______________________________________________

For directions, use those on page 2 from the Foxhollow Farm website: www.foxhollow.com. GPS may not be accurate.
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Driving Directions to Foxhollow Farm from their website at www.foxhollow.com.

•	 From Hwy 42: Turn onto Hwy 329 (Covered Bridge Rd). Travel on 329 for 5.4 miles. The entrance to Foxhollow 
Farm will be on the left. Once on the gravel drive follow signs to Foxhollow Farm Grass Fed Beef Pick up and 
Sales Office.

•	 From I-71: Take the Crestwood/Pewee Valley exit #14. From Louisville turn left onto 329 towards the town of 
Brownsboro (away from Crestwood). From Cincinnati turn right on to Hwy 329. Travel 2.4 miles. The Foxhollow 
Farm Grass Fed Beef entrance will be on your right. Once on the gravel drive follow the signs to Foxhollow Farm 
Grass Fed Beef Pick up and Sales office.

•	 From 265: Take the Brownsboro Road/Crestwood Exit #34. Turn east onto 22 towards Crestwood (away from 
the Summit Shopping Center). *Travel .07 miles and turn left onto 1694 North. You will pass Norton Commons 
on your left and continue on 1694 until it ends at Hwy 329. Turn right onto Hwy 329. Travel .04 miles. The Fox-
hollow Farm Grass Fed Beef entrance will be on your left. Once on the gravel drive follow signs to Foxhollow 
Farm Grass Fed Beef Pick up and Sales office.

	 Note:* 1694 is closed so you need to Travel about .03 Miles and turn left at Chamberlain Ln. (@ the Walgreens) 
and follow that until you deadend at 1694. Take a left onto 1694.
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