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Ken Thieneman built and sold his first 
home in 1989, a small brick ranch with 
a basement that sold for $69,000. 
In 2006, Business First listed Ken 
Thieneman as the 8th largest builder 
in the Louisville Metro area, having 
completed 75 homes that year - 
totaling over 17 million dollars. 

Building is Just 
in My Blood
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“We are proud of our success and our position in the 
home-building community. But we stand on this 
small hill of success knowing that our foundation 
was laid long before 1989,” said Ken. 

In the early 1950s Ken’s father, Ray Thieneman, realized that 
his small farm in Pleasure Ridge Park was never going to be able 
to support the dozen children he and his wife Jean planned to 
have. So right then and there, Ray’s plow became a bull dozer as 
he created a road on the edge of the farm and started building 
houses. Soon Ray’s home building completely took over farming, 
and the older of the dozen kids went to work cleaning up scrap 
lumber and broken brick instead of picking beans and pulling 
radishes, and Ken’s mom went from milking cows and changing 
diapers to keeping company books and changing more diapers. 

Ken learned quickly that building houses, like farming, was hard 
work, and he vowed he would find another way to make a living; 
so he joined the United States Air Force in 1972. However, 10 

years in the military didn’t  stifle the inner urge to “work in the 
dirt” that he inherited from his farmer-turned-builder father. 

By 1985, Ken was back home selling the real estate his dad 
still owned and slowly but surely finding his own path to the 
building business, something that is just in my blood,” he says. 

Although he had grown up immersed in the day-to-day grind 
of construction and was a superintendent for his father by the 
young age of just 17, Ken knew nothing about the business end 
of new construction. He had 8 years to learn some of that before 
his father passed away in 1993. 

One of the most important things that Ken learned from his 
father was that to be a quality builder you had to hire quality 
subcontractors. Ken has always done just that and after 30 years 
still uses some of the same contractors who worked alongside 
his father 60 years ago. Ken has always believed that if you 
hire good people, treat people fairly, and be true to your word, 
success will take care of itself. 
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Ready to Build 
Your New Home? 

The process can go smoothly when you check 
it off as you go and choose the right builder.

By:  Dave Parks, CRS, CRB, ABR
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Why build? 
Here are the advantages
New construction allows you to pay for what you want and not for 
what you don’t need. A home built for the “Speculative” market often 
includes a fireplace, formal dining room, or perhaps a separate tub and 
shower.  It might include granite counter tops, raised height vanities, or 
plank flooring. But what if you don’t want a fireplace, or a separate tub 
and shower in your owner’s suite? You would rather have a covered rear 
porch. You can use the money you did not spend on the fireplace or 
owner’s suite bath on the porch you wanted.  The ability to choose your 
home’s features and amenities is a key advantage of building.

Another advantage, often overlooked, is that your new home will 
meet current building codes, meaning your home will be more energy 
efficient, safer, and more up to date. The features and amenities of a new 
home are extremely expensive to add to an older home.   

Finally, the age of your home when you move in is zero. Your investment 
will last longer and will meet your needs longer than an older home.  
Who doesn’t want that advantage!  

Many clients express interest in building a new 
home. Most often the decision to build is driven 
by the desire to get what they want and not pay for 
things they don’t need. They know that building a 
new home can give them exactly what they want 
and can be a dream come true. However, they are 
hesitant to jump in. They fear that the process will 
be too stressful. Building can be one of the more 
stressful things in life, but it does not have to be 
that way. You can build a new home and get “What 
you want” with less stress by understanding the 
building process and by choosing the right builder.

The building process is broken down into these five 
major phases: 

• Planning, selections and pricing.

• Foundation and framing.

• Mechanical, electrical and plumbing.

• Interior finish.

• Exterior finish, grading, hardscape and landscape.

If you conduct a review of the home with your 
builder and agent at each of these five major phases 
and check things off as you go, you will minimize 
the stress. There is an adage that a “watched pot” 
never boils. This is not true in building a home. 
In a typical build, thirty or more contractors 
will touch the house, and things follow a specific 
sequence. If you “watch the pot,” it can appear at 
times that nothing is happening. Don’t stress over 
day-to-day activities. Instead, arrange to visit the 
property with your agent or builder at each of the 
five major stages and trust them to keep things on 
track in the meantime.

One more piece of advice – make your “Selections” 
on the front end. It is vital that you choose the 
features and amenities you want before building 
starts. Your choices determine the timing and 
pricing. Later changes add to the cost, add to the 
timeline and add to your stress.

Choose a trusted 
experienced builder
You will want to work with an experienced agent and 
builder. It will reduce your stress. Parks & Weisberg 
and Ken Thieneman have been building homes 
together since 1986. We have built up a tremendous 
amount of trust and confidence in each other and 
with our clients over the years. Building with us 
can be a dream come true, and we look forward to 
building a new home with you. 
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Tell us about your family.

We have been together for 22 years and got married when we 
closed on our first home; it was  a brick cape cod in Pleasure 
Ridge Pointe which Ken built for us in 2003. Within a few years 
we decided we wanted to adopt a child so we had Ken build us 
a second home, a larger two story  that sits on five acres near the 
Jefferson Memorial Forest.  We closed on that in September of 
2011. We have been thrilled with both of them and grateful for 
the way that Ken cared for us and our two homes. We treasure 
both experiences.

But our real treasure came in March of 2012 when our second 
home became a home for our adopted, new-born son, Jaxon. 

In November of 2015 Jaxon became a brother when we adopted 
another new-born child, our sweet daughter Sofia. Jaxon is now 
7 and Sofia is 3. The four of us could not be happier!

Why did you choose Ken Thieneman to build 
your two homes?

We had looked at quite a few different developments in Louisville 
but would always come back to the homes in  subdivisions where 
Ken was building.  The others seemed smaller and over-priced 
and just did not feel like home to us. Ken’s homes felt warm 
and inviting. We were also more impressed with the quality of 
construction that was going on. It just seemed like someone was 
in control who really cared about the process as well as the final 
result. Plus, we had done our homework, asked around about 
him, and talked to others who had built with him. And he was 
always highly recommended.  

Tell us about the house plan that you chose for 
your second home.

We built an all-brick two-story with a walk-out basement. It 
has four bedrooms with the master on the first floor and  three-

More Than Rave Reviews:  
They’re Friendships
Darrell Russell and Joe Russell-Hoskins have built two 
homes with Ken Thieneman Builder, the first one in 2003 
and the second in 2011.  Here, they share with us their story.
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and-a-half baths. The Kitchen and Great Room are open to one 
another with the formal dining room just off to the side, all with 
gorgeous sand-and-finish hardwood floors.  The second floor 
has two bedrooms for Jaxon and Sofia and an office for Darrell. 
The finished walkout basement is like another home with a 
family room, bedroom, full bath and a photography gallery.

What features were standard with Ken’s home 
and what upgrades did you choose?

Ken’s typical home is all brick, maintenance free exterior, 
basement with lifetime warranty,  two car garage, and tiled 
bathrooms. We added a covered rear porch, a wood-burning 
fireplace, hardwood floors, and a small covered porch for the 
side entry into our kitchen. Ken was so helpful in the decision-
making process, always concerned about us making good 
decisions as well as concerned for our budget.

What has been the favorite feature of 
your new home?

It has to be the large windows we have in almost every room. We 
live on five acres and as a family the four of us love watching the 
wildlife around our home. 

What upgrade choice have you been most 
happy about?

Hands down, the two covered porches on the side and the rear!

How would you describe your experience 
working with Ken?

Ken was incredible!  He was always available, easy to talk to, 
kind, and concerned for our well-being. And his team was 
always professional, thorough, and very detail-oriented. We 
experienced that the first time we built, so there was no question 
about who would build our second one. The hard part was 
convincing him to build it for us at all!  He was busy building in 
his own developments and did not really want to build on our 
five acre lot. We actually had to ask three different times before 
he agreed to do this for us. And we are so grateful!

Would you recommend Ken Thieneman Builder?

We not only “would” recommend him, we “have” recommended 
him. Multiple times. He takes great pride in what he builds, 
and he builds as though he were building his own home. He 
takes care of his homeowners before, during, and after the 
building is done. He puts his heart and soul into every house he 
builds and in every community he develops. His subdivisions 
always seem to be places where families can be proud to own 
a home and raise their children. We have heard many stories 
about nightmarish home-building experiences. But we have 
been through this process with him twice and both times were 
exciting and effortless.

     

Current Home 5
First Home4

(Ken) takes great pride in what he builds, and he builds 
as though he were building his own home.
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My parents are Harold and Nancy Price, who are from 
Princeton, Kentucky. They met there in high school in the 
1940s. My father was a route manager with the Courier Journal 
and Louisville Times (back when there was a Louisville Times!), 
and later became a Southern Baptist minister. His churches 
included Shively Baptist and Parkland Baptist, among many 
others. My mother was a piano teacher and she taught piano 
lessons in our home. Unfortunately, neither my brother nor 
I ever learned to play the piano, a failure that has, I believe, 
haunted my mom most of her life. 

 I have one sibling, Robert Price, who still lives near the south 
end. He is an Entrepreneur and owns several Express Pros 
employment agencies, one of which is in the old K-Mart center 
on Dixie Highway. He is the oldest, and I am the youngest. 

We grew up in Clover Leaf Acres in the south end. Then 
later moved to Oak Hills, which is on the hill behind the old 
Dixie Highway K-Mart where you can see older houses there, 
perching precariously to the side of the hill looking down on 
Dixie Highway. It was a fairly new neighborhood when we 

moved there; and there were trees all along the street that was 
thickly wooded. I shared a bedroom with my brother when we 
lived in Clover Leaf, and did again when we moved to Oak 
Valley Drive. When I was in the third grade, my parents gave us 
each our own bedroom. 

We had a dog named Sandy, a Spaniel mix. He was the most 
wonderful dog I have ever known. And, I have had many 
wonderful dogs!  The neighborhood I grew up in was fabulous.  It 
had a stream that ran across the backyards of several of the houses, 
all of which were more than an acre in size. We would build dams 
along the stream and find crawdads and other things like that. 
It was always an adventure. Behind our homes was a barb-wired 
fence that separated us from the Quillman farm, accessible only 
from the other side of the hill off Saint Andrews Church Road. 
Quillman Hill Road is still a small access road that goes up the hill 
on the other side. We would go and play there.

I had many wonderful memories of growing up in the south 
end, almost all of which involved the churches or the schools 
I went to. My family attended Grace Baptist Church on Gagel 

Louisville’s South End Heart and Home  Gene Price

Gene F. Price was listed in The Best Lawyers in America in 2019 and is a member of 
the Louisville law firm, Frost Brown Todd.  He was appointed by President Obama 
and confirmed by the U.S. Senate as a Rear Admiral in the Navy Reserve in 2014.  He 
is currently the Commanding Officer of the Office of Naval Intelligence, and also the 
Director of the National Maritime Intelligence Integration Office. 

Navy Rear Admiral shares 
wonderful memories of his 
south end stomping grounds
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Avenue for 13 or 14 years. When I was an eighth grader we 
began attending Valley View Baptist Church on Old Third 
Street Road. I attended Doss High School and had many 
friends there. I played soccer and ran track, and played football 
my senior year. 

I wanted to become a lawyer because I saw the movie “To Kill 
A Mockingbird”. It made me want to stand up for those who 
were less fortunate than I. Interestingly, I began representing 
insurance companies at my first job, and have done that, along 
with Maritime law and Gaming law - ever since. I find it 
satisfying that I am helping a client accomplish their business 
goals; and business is ultimately what gives people jobs and 
income. The most challenging aspect of it is the busyness. The 
successful practice of law requires many hours in the office. And 
I have not been immune to that!

I joined the Navy Reserve because I have always thought 
of myself as a patriot. My Uncle Sanford, back home in our 
hometown of Princeton, Kentucky (where I was born), was in 
the Navy during World War II. My father also tried to join the 
Navy during the Korean War but his eyesight prevented him 
from doing so, which he always regretted. So I had an incentive 
to join. I am now a Real Admiral. I would recommend joining 
the Navy or the Navy Reserve to just about anyone. It teaches 
you discipline, gives you a common goal with others, and helps 
keep our nation safe and secure.

I currently live in Washington, D.C. – once again on recall to 
active duty. I am the Commanding Officer of the Office of 
Naval Intelligence, and am also the Director of the National 
Maritime Intelligence Integration Office. My wife Diane and I 
own a home in the south end in Parkridge, and a home on U.S. 
60 near Shelby County. That one sits on three acres and our 
children are all over the place. We have a daughter, Vanessa, in 
New York City; a son, Forrest, in Portland, Oregon; a daughter, 
Cherie, in Dayton, Ohio; and a son Philip, a daughter Breanna 
and a son Garrett, all who live in Louisville.  
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If you want to talk about food with Louisville’s restaurant mavens, go to Bardstown Road and find 
Seviche. The regulars know food, and they don’t take their favorite restaurant for granted. Seviche 
offers enough surprises to keep things fresh, but the menu’s staple dishes contain such a range of 
flavors that each warrants revisiting. 

Excellent food inspires loyalty. It’s the reason that Seviche has thrived in Louisville for nearly 15 years 
and maintained its reputation as “the” place in the city for a great meal. 

Seviche’s food defies categories, but it pairs well with adjectives. The ones most often associated with 
the food are bold, bright, and fresh - all appropriate descriptors. But the word that best describes the 
experience of first-time guests and regulars is unexpected. 

In one dish or in just one bite, 
you might experience a range 
of textures, flavors, cultures and 
colors. It’s what makes labeling 
Seviche so difficult. Is it a Mexican 
restaurant? Is it Southern? Is it 
a seafood place? Well, it’s all the 
above, but it doesn’t really matter. 
All that matters is that the food is 
damn good. 

As any loyal patron will tell you, Seviche’s success is due to its chef and owner, Anthony Lamas. 

Lamas’s resume rivals his restaurant’s reputation. He was thrice a semifinalist for the James Beard 
Foundation’s Best Chef: Southeast award. He was named Chef of the Year finalist by Chef Magazine, 
and he has earned similar accolades by the American Culinary Federation, Eater, and Latina.

Lamas won the first season of the Food Network’s Extreme Chef, battled Bobby Flay on Beat Bobby 
Flay, and serves as a culinary expert on Bar Rescue. If you’ve watched these shows or read the praise 
heaped on him by food critics, you can learn a lot about his personality and his enthusiasm for food. 

But to really know Anthony Lamas, one need only look at his menu at Seviche, which blends foods from 
seemingly disparate cultures. In one sitting, a patron might experience flavors from Latin, Southern, 

Chef Anthony Lamas 
Offers Food as Unique as His Life

Louisville’s Best Restaurant  Melting Pot Cuisine at Seviche 
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and Pacific Rim cuisines. From the blistered Shishito peppers 
(made from bourbon barrel soy, red onions, and benne seeds) 
to the Halibut and “Crab Cigar” (macadamia nut, red chile 
ginger butter, and bluegrass soy), Lamas’s menu is also his 
biography. 

Lamas was born in Southern California to a Puerto Rican 
father and a Mexican mother, whose home-cooking inspires 
many of the dishes at Seviche. He cooked in his uncle’s 
Spanish restaurant in his teens and eventually worked with 
Jeff Tunks at the Loews Coronado Bay Resort, where he 
learned the ways of Pacific Rim cuisine.

Since the early 90s, Lamas has been a Kentuckian. True 
to his sponge-like nature, no local flavor has been spared 
in his relentless, glorious pairing of tastes he serves to 
dedicated diners. 

Lamas knows the source of every ingredient in his kitchen, a 
trait he’s carried since his youth when he worked on a farm 
and was a member of 4-H and Future Farmers of America. 
Wherever Lamas goes, he absorbs the culinary gems and 
habits that, in turn, inform his award-winning dishes. 

Many of the trends now followed by high-end restaurants 
across the U.S. are simply business as usual for Lamas, 
who gravitated toward farm-to-table and sustainable food 
practices long before they were industry buzzwords. 

For vegetables, fruits, meats and other foodstuffs, Lamas can 
choose from local ingredients that are higher quality and 
more plentiful than he could have imagined when he first 
moved to Kentucky. Their increasing availability reflects a 
radical shift in American palates. 

“Small farmers are coming back,” Lamas said. “I can find so 
many ingredients right here, from mushrooms to country 
ham. In the summertime, I get tomatoes. It’s exciting 
for chefs, but it’s exciting for farmers too. Americans are 
demanding better ingredients.”

Lamas is happy to oblige them. 

To stock Seviche’s kitchen, he’s built relationships with local 
artisans and farmers. Pork comes from Wildwood Farm in 
Goshen. Tomatoes come from Ambrosia Farm in Finchville. 
Stone-ground grits come from Weisenberger Mills in Midway. 
Country ham from Newsom’s Country in Princeton. Garlic 
from Family Farms in Louisville. Goat cheese from Capriole 
Goat Cheese in Greenville, Indiana. Eggs from Duncan 
Farms in Boston. The list goes on. 
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Lamas even leverages his location to get the freshest fish and 
shellfish: Louisville is the largest UPS hub in the U.S.; thus, he 
can order fish from any coastal provider and have it delivered 
the next day. 

Another buzzword that could be applied to Lamas’s work is 
one that should be used with extreme caution: fusion. Or as 
Lamas likes to call it: confusion, referring to the tendency of 
overzealous young chefs to blend two types of cuisines. 

“Fusion” is an inadequate and almost insulting description 
of what Lamas does at Seviche. The term implies a type of 
forced novelty, whereas Lamas’s dishes are - both literally and 
figuratively - organic. 

For those who don’t know Lamas or Seviche, the idea of 
marrying Mexican cuisine and Southern comfort food might at 
first glance seem like a savvy business decision to attract zealous 
gourmands and casual foodies alike. But this assumption would 
ignore the sincerity at the heart of Lamas’s food. 

“This is my heritage, and the place I call home now,” Lamas said. 

The food Lamas offered at Seviche when they opened to acclaim 
in 2005 was the honest result of his background and his lived 
experience. But the timing helped too; Lamas found himself 
opening a Latin restaurant during a nationwide Nuevo Latino 
food craze in a city where no such restaurant existed.

“At the time, there was nothing really like it in Louisville,” Lamas 
said. “Nuevo Latino was everywhere, and national magazines 
threw us in and said, ‘Hey, even Louisville has a Nuevo Latino 
restaurant.’”

The magazines weren’t simply mentioning his restaurant due to 
the curiosity of its location; they were noticing it because the 
food was amazing. Esquire’s John Mariani said: “If you have 
time for one meal in Louisville, make it Seviche.”

And Lamas’s timing wasn’t just blessed with one nationwide food 
craze, but two. As Nuevo Latino became familiar, chefs, foodies, 

and critics across the U.S. began to rediscover the wonders 
of Southern comfort food. So, when these food enthusiasts 
reached the intersection of Latin and Southern cuisines, they 
found Seviche – and Anthony Lamas. 

“Here I am at two food trends in a row,” said Lamas. By the time 
the nation fell for Southern food, Lamas had already made it a 
pillar of his repertoire. 

After moving to Kentucky, Lamas absorbed Southern food, not 
only during his flourishing career in some of Louisville’s best 
kitchens, but through the culinary events he was invited to in 
the years leading up to Seviche.

Though Lamas had worked with varied cuisines while learning 
his trade in Southern California, the flavors of the South sparked 
inspiration. He incorporated new tastes and dishes into his 
arsenal, including regional favorites like grits, sorghum, country 
ham, and, of course, bourbon.

For frequenters of Seviche, bourbon-flavored dishes are a 
constant source of delight. Bourbon is used in their apple bread 
pudding, flourless chocolate torte, and one of the most popular 
dishes at the restaurant, the Tuna “Old Fashioned.”

The first time you eat the Tuna “Old Fashioned,” you’re 
bombarded by warring flavors; it’s sweet and fruity, tart and 
smoky and tangy with the slightest hint of heat. You wonder 
what’s causing these surprising tastes. Is it the tuna or the pico 
de gallo? Or maybe it’s the pineapple that’s irresistible? Halfway 
through, you stop caring and embrace the experience. 

That feeling of shutting off your brain’s urge to categorize and 
simply welcoming each bite is one you get repeatedly as you work 
your way through Seviche’s menu. You share the experience with 
others, maybe friends and family or just strangers with whom 
the only thing you have in common is the food in front of you. 

Just like the ingredients he uses, Lamas has a knack for finding 
exceptional people to work with. Seviche’s staff is also a huge 
draw for guests. Regulars are friends with general manager Jeff 
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Leppert, a veteran of fine dining in the city. They know that even 
if Chef Anthony isn’t there that evening, they’re in good hands 
with chef de cuisine Roger Romines. Regulars look forward to 
seeing server Kathryn Jacob or beverage manager Aaron Graves. 
A team of people bring the chef ’s vision to life, and each plays a 
vital role in shaping customers’ experiences.

Many of Lamas’s progenies have gone on to open their own 
successful restaurants in Louisville, highlighting his influence 
over the city’s burgeoning food scene. Derby City’s culinary 
scene has embraced Lamas’s foods with the same vigor he 
embraced the tastes of his adopted city. Thanks to Lamas, 
Louisville is now a great town for fish tacos. 

At Seviche, the Latin and Southern flavors coalesce into sums far 
greater than their already-exceptional parts. Much of this can be 
attributed to the chef and his staff, of course, but Lamas believes 
that these two cultures and their cuisines share much more than 
people realize. 

In Southern Heat, Lamas’s cookbook, he writes, “There are 
many similarities between Southern and Latin cultures. In both, 
there’s a real sense of hospitality that seems to center around 
food. Both Southerners and Latinos like to make more food 
than we need and invite people to share with us.”

And what phrase could encapsulate Southern hospitality better 
than mi casa es su casa?

It’s not just Latinos and Southerners that share traits. Their 
foods also have much in common.

“Tortillas and cornbread. Masa and grits,” Lamas said. “There 
are similarities in the way corn is used.” Dishes, too, are shared 
between cultures. “Argentinians and Brazilians also love their 
collard greens.”

These similarities give Lamas creative opportunities to merge 
the ingredients in his backyard with the cuisine embedded in 
his DNA. Grits ground in Midway, prepared with chilis and 
poblanos, which originated in Mexico (though they’re sourced 
locally, obviously). 

It’s in the overlap of Southern, Latin, Pacific Rim, and, well, 
whatever else the chef wants to include, that greatness emerges. 
The unique culinary combinations at Seviche aren’t to be 
labeled, just enjoyed. They’ve been assembled by a craftsman 
who integrates his life experience into his work. The items on 
the menu are singular because they could only have been created 
by Anthony Lamas.
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Photos and furniture, memories and 
memorabilia, knick-knacks and grills, 
cats and dogs, hugs and kisses - and 
kids - turn a house into a home.  And 
that home grows as the family grows 
and it takes on it’s own personality;  
and like another child, it becomes part 
of the family.       

That’s why I believe it is so important 
for families to take great care about 
what they bring into their home and 
hang on their walls.  You’ve heard it 
said: “you are what you eat.”  That may 
be true, but I believe that this is also 
true:  “you are what you hang on your 
walls.” Your walls reveal what is inside 
your soul and they can also shape what 
is inside your soul. Your home may be 
where  you hang your hat, but it is also 

where you hang your heart. Your home 
is where your art is.

Artists are a bit like God:  they have 
something significant to say but words 
can’t quite express what they mean.  So 
they paint and they draw.  Thus, their 
drawing and their painting should 
speak to us, speak to us without words.

Art must be expressive, but it does not 
have to be expensive.  For over 30 years I 
have kept a ten-cent postcard on or near 
my desk.  On it is a picture of a new-
born, golden brown colt in a golden 
brown meadow beneath the golden sun.  
Below the colt are the words: whoever 
is at home with himself is at home 
everywhere.” I love that photo; and it is 
art to me because it speaks to me.

Its meaning is more important than the 
postcard itself, but I need the postcard 
to remind me of the meaning.

However, the best art is art that has 
seemingly infinite meanings.  Like the 
artwork by my favorite artist, Mackenzie 
Thorpe, which is displayed on the cover  
of this magazine.  Its title “once in a blue 
moon” still baffles me; but the art speaks 
loudly and clearly every time I take time 
to look at it and listen to it.  

I am convinced that every home should 
have such a piece to grace their walls, a 
piece that means something significant 
to them, that calls to them, that 
challenges them, and brings their heart 
into their home and their home into 
their heart. 

Your Home Is 
Where Your Art Is
By, Ken Thieneman

In the last 30 years I have built 
over 1,000 houses; but I have 
never built a single home. It 
takes a family to give a house a 
soul - and make it home.
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2019 Tour de Yorkshire Event Art
World-renowned artist, Mackenzie Thorpe, was chosen 
as the official artist for the 2019 Tour de Yorkshire; a four 
day road cycling race in Yorkshire, England.

Famed for his atmospheric and poignant creations, 
Mackenzie’s work is true to his working-class roots and 
is packed with emotional expression and speaks of 
hope, love, struggle and challenge - values which align 
perfectly with the spirit of the Tour de Yorkshire. 

The four works he created for this event are titled:  
Yorkshire Coast, Over Moor and Dale, Riding with 
Grandad and The Boy Without a Bike. 

You can learn more about his work at 
www.mackenziethorpe.com.  
Contact: wendy@mackenziethorpe.com

Riding with Grandad The Boy Without a Bike



18        H O M E  B U I L D E R S  I N S I G H T S

I fell in love with the idea of incorporating 
edible plants into open city spaces and 
landscapes years ago while traveling. I 
discovered that plants no longer have to 
be relegated to backyard plots hidden 
from view. These attractive plants can 
be seamlessly incorporated into your 
landscape design. They can be a beautiful 
and practical addition to your landscape 
and most will never know they are edible 
plants. While other cities are embracing 
this concept, Louisville seems to be behind. 
I am on a quest to change that. 

In the spring of 2018, I rolled up my sleeves 
and decided to get to work on incorporating 
edible plants into my yard’s landscape. I 
loved it!  I got outside, breathed fresh air 
and felt empowered to be growing some of 
my own food. In this article I share with 
you some practical tips from those lessons.  
If you are ready to get started with your 
own landscape-to-kitchen project, these 
ideas should help. Maybe together we can 
start a new movement in Louisville. 

Landscape to Kitchen: 
Edible landscapes move gardens out front
By Yetta Blair

Would you like to 
grow food for your 
family but don’t have 
a large plot of land to 
allocate to a garden?  

Want to make your 
landscape beautiful 
and practical?
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1. Start small.

Many of us tend to go all in when we start something new 
- the “Go Big or Go Home” mentality. The same goes for 
incorporating edible plants into landscaping. This should be a 
fun and rewarding activity, not stressful. So, instead of tearing 
out a bunch of landscaping and starting over, try instead to 
incorporate only a few plants your first year. Here are a few 
suggestions:  replace liriope with chives. Chives blend right into 
landscaping. Blueberry bushes can replace other bush options 
and provide a healthy harvest. Rosemary is another beautiful 
shrub and is edible. You can easily incorporate it into your 
landscaping. You could also start with simply planting a low-
maintenance kitchen herb garden into your landscaping. The 
point is to start small. Keep it manageable, and remember you 
can always scale up as your success and enthusiasm grows. 

2. Commit to 10 minutes a day

By only committing 10 minutes a day, it will save you from 
feeling overwhelmed. If you feel overwhelmed, you might not 
start. So, start small with a 10 minute commitment to your 
edible landscape project. The 10-minutes-a-day gardening 
strategy empowers you to get out there and do something every 
day, even if you don’t finish it all. 

Plus, it’s 10 minutes of time each day that you get to spend on 
yourself. You’re getting outside, breathing fresh air, observing 
the daily changes of a garden. For some extra fun, take your 10 
minutes with your morning coffee - that’s what I do. Or, you 
could take your 10 minutes in the evening with your favorite 
after-work happy hour drink. The more enjoyable it is, the more 
you’ll stick with it!

Like most projects, you can always increase your time when it 
works out to do so. But, 10 minutes every day is a good place 
to start. 

3. Plant what you love to eat

Make a list of fruits and vegetables you and your 
family love to eat on a regular basis. From that list, 
choose what to incorporate the first year. My first 
year included cucumbers, tomato plants, peppers, 
strawberries, chives, oregano (which I never used), 
basil (which I never used), rosemary, parsley and 
sage (which I never used). In the fall, I added a 
hazelnut tree and blueberry bushes. This year, I 
am going to add Goji Berry bushes. 

4. Grow Perennials

Perennials are plants that come back 
every year producing food without a lot 
of work on your part. Some examples are 
rosemary, strawberries, and blueberry 
bushes. If low maintenance is a goal your 
first year, perennials are your friend.

5. Have your soil tested

For many people, soil is pretty common and meaningless. Some call 
it dirt. But for those who understand it, soil is a marvel - a living 
space that harbors vibrant life within it and supports all life above 
it. In fact, without soil, there would be no us. Healthy soils support 
healthy environments, and healthy environments support healthy 
life.  - Excerpt from “The Living Soil” by Neil Sampson.

Good soil preparation is an important step to the productivity 
of your plants and your ultimate success. Healthy soil produces 
healthy plants so the results are worth the time and effort. In 
the Metro Louisville area you can have your soil tested for free. 
The Jefferson County Soil & Water Conservation District has 
developed a soil test incentive program. They will provide 2 
vouchers per household to cover processing fees. 

Vouchers are available by email, mail or in person. You can 
email your request to jeffersonwcd@gmail.com. Your email 
should include: your name, physical address, phone number, 
and number of vouchers requested (maximum of 2 per 
household). You may also call the office at 502-499-1900 to 
request a voucher be mailed to you. The vouchers are good for 
30 days so don’t request a voucher until you know you have time 
to take the soil sample. 

Detailed instructions on how to take a soil sample can be found 
at www.jefferson.ca.uky.edu/content/soil-tests. 

Not ready for soil testing?  My mom, who grew up on a farm, 
would tell you to find a source for horse manure and mix a 
scoop of it with organic potting soil. Add that mixture to the 
hole you dig while planting and you will have wonderful results. 
If this is not successful for you, don’t forget that Google could 
be a good place to start. There are many other weekend farmers 
who are eager to help and share advice. When mom and Google 
fail to provide you with the results you need, have your soil 
tested. It will take the guess work out of soil preparation. 

About the Author: Yetta Blair grew up in Louisville’s south end.  She graduated from PRP High School and has a BS degree in Organizational 
Leadership and Learning from the University of Louisville.  You can follow her landscape to kitchen blog at landscapetokitchen.com.

5 tips for success:
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Ken Thieneman Builder Developments

Because, You Should 
Love Where You Live

Orell Station Development
Homes from $175,000
Julie Hook  502-314-6823

Wilkie Ridge Development 
Homes from $160,000
Bette Thieneman  502-558-0048

Eagle Pointe Development
Starting at $169,000
Bette Thieneman  502-558-0048
2-3 bedroom patio homes with garages

Orell Station

Wilkie Ridge

Eagle Pointe
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B U I L D E R  I N C O R P O R A T E D

www.kenthienemanbuilder.com

Call 502-935-4655

Text 502-419-4057

Email ken@kenthienemanbuilder.com

833 Valley College Drive, Ste. 1

Louisville, KY 40272
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Ken Thieneman Builder Provides Peace of 
Mind With 50 Year Roofing System Warranty
By: John Sabbak

Building a home is a big commitment, 
and homebuyers want to know that 
their builder cares about every detail 
as much as they do. That’s why Ken 
Thieneman Builder is providing his 
buyers with added peace of mind when 
it comes to one especially important 
aspect of the home—the roof. 

Homes from the Louisville-based home 
builder now come standard with an 
Owens Corning® System Protection 
Roofing Limited Warranty, which 
offers a 50-year non-prorated period 
where warranty coverage includes labor 
cost to repair/replace defective materials 
for shingles and other Owens Corning 
system components. As a comparison, 
standard warranties typically offer a 10-
year non-prorated period. 

“How many companies today will stand 
behind their products for 50 years?” asks 
company president Ken Thieneman. 
“But your home, of all things, should 
be built to last. We believe in doing 
things right and we are standing behind 
our work.”  

The roof is a critical part of a home’s 
appearance and performance, notes 
Thieneman. “Not only does it comprise 
a big part of the visual impact of the 
home, it protects everything—and 
everyone—inside the home. That’s no 
place to cut corners.” 

An Air Force veteran who grew up 
in his father’s construction business, 
Thieneman credits his company’s 
reputation to a legacy of loyalty and 
high standards of excellence. He 
applies those same high standards when 
selecting the products and companies 
he works with.

“We’re very selective about what we 
use on the roof,” insists Thieneman. 
“That’s what enables us to include this 
exceptional warranty on our homes.” 

Thieneman uses Owens Corning 
Oakridge® shingles exclusively. Known 
as “America’s #1 Trusted Brand” of 
Roofing, Owens Corning has received 
the 2018 and 2019 Women’s Choice 
Award® for the most recommended 
roofing products. Because Ken 
Thieneman Builder installs a 
prescribed number of other roofing 
system components along with the 
shingles, the company is able to offer 
its customers the extra assurance of an 
Owens Corning system warranty.

A long-lasting roof is about more than 
just shingles, Thieneman explains. 
“It’s a system of components working 
together for optimum performance. 
That’s why we use Owens Corning 
roofing products—they design these 
components to work together, and 
Owens Corning Preferred Contractors, 
who are specifically trained to provide 
the quality installation we expect.”

The System Protection Warranty 
means that every new homeowner who 
purchases a Ken Thieneman home will 
enjoy extra peace of mind with the added 
protection of 50 years of non-prorated 
warranty coverage for product defects. 
The builder offers Owens Corning 
shingles in several popular colors—all 

ready to be installed as part of their 
highly customized building process. 

For homeowners who want to 
experiment with different shingle 
colors, whether buying a new home or 
just a new roof, Owens Corning offers 
DesignEyeQ, a home exterior visualizer, 
online at designeyeq.owenscorning.com. 

There are also Owens Corning online 
tools to provide color inspiration 
showing a wide variety of color palettes. 
These style boards can be found at 
owenscorning.com/roofing/design-
inspire.

For more details on Owens Corning 
products or warranty details, limitations 
or requirements visit 
www.owenscorning.com/roofing. 

© 2019 Owens Corning. All rights reserved. 



BISCHOFF JOHN H FLOORING CO INC
“Family Owned And Operated Since 1953”

Commercial / Residential
Free Estimates / Call For Appointment

Serving The Area for Over 60 Years!
Visa • MasterCard

Discover • American Express
Accepted

• Carpet
• Hardwood

• Laminate
• Vinyl

1141 Industrial Blvd Louisville 40219 ...........502-969-1849
Fax ................................................................502-969-1497
Website ...................................... www.bischoffflooring.com
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While hardwood used to be considered the 
gold standard of home flooring options, 
today’s homeowners have fully come around to 
the idea that vinyl plank flooring is more than 
just a hardwood alternative; it’s actually the 
preferred choice in many settings. 

Vinyl plank flooring is both aesthetically 
pleasing and functional. It’s come a long way 
over the past several years, and today’s best 
luxury vinyl plank flooring so closely resembles 
its wood counterpart that only the most 
discerning eye would be able spot the difference. 

Why Someone Would Choose Vinyl 
Plank Flooring Over Hardwood

Vinyl plank flooring is practical, versatile 
and affordable. The most compelling reason 
to choose vinyl plank flooring is that it is 
completely waterproof. It is also scratch-
resistant, antistatic and easily used on a variety 
of underlying surfaces. 

Hardwood has appeal because it “feels 
authentic,” and it’s true that a gorgeous wood 
floor is still an often justifiably preferred choice 
by homeowners. But the price you pay both 
in terms of price and upkeep are significant. 
Hardwood floors can only be cleaned with 
certain products. They can be buffed but over-
waxing hardwood floors can result in unsightly 
wax buildup. Excessive foot traffic or furniture 
movement can quickly turn that beautiful 
hardwood into a permanently damaged floor. 
In short, the list of wood’s demands for proper 
upkeep is a long one. 

Vinyl plank flooring eliminates most of these 
concerns. It’s not only lower maintenance, it’s 
also available at a fraction of the cost.

Dog Owners Love Vinyl 
Plank Flooring

Your dog can wreak complete havoc on your 
floors. Anyone that has cleaned up messes on 
carpet or hardwood has repeatedly learned this 

Flooring That You and Fido Will Love:

Vinyl Plank

lesson the hard way. Here are a few 
of the reasons why dog lovers might 
benefit from choosing vinyl plank 
flooring:

• It is water and scratch resistant.

• It is easy to maintain and clean. 

• It is softer than other non-carpet 
flooring options.

The Evolution of Vinyl Plank 
Flooring Gives Homeowners 
More Options

Today’s vinyl plank flooring comes 
in a variety of options. The higher 
end varieties impress even the most 
seasoned professionals. This means 
that you have plenty of flexibility 
when choosing your vinyl plank or 
vinyl tile floor. If you have the budget 
and want something that is almost 
indistinguishable from hardwood, 
there is an option for you. If you want 
something more affordable but still 
want a beautiful floor that is easily 
maintained, you can find what you 
need in vinyl. 

Many homeowners choose hardwood 
flooring in parts of their home and 
go with vinyl plank in others. For 
example, kitchens, basements or 
areas that will see higher traffic and 
potential water exposure might be 
best-suited for vinyl plank flooring, 
while hardwood can be installed in 
living rooms or dens. In other words, 
there’s room for both hardwood and 
vinyl plank flooring in your home. 

As is the case with any type of 
flooring, you’ll get more mileage 
when you choose to work with 
skilled installation professionals. 
This is something we take to heart 
in all facets of our business. Ken 
Thieneman partners with the best in 
the business and provides the highest 
quality services for all his clients, 
from those who are more focused on 
budget to those that are looking for 
luxury options. 
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In the three years between 2003 and 2005 Ken Thieneman Builder built and sold over 200 homes.  Business was 

great, but there was a problem:  homes were selling so fast that the building business was quickly running out of lots.  

So Ken Thieneman acquired 60 beautiful acres in Southwest Jefferson County at Orell Road and Lower River Road 

and made plans for another two hundred homes.  Development was quick; and soon there were 35 lots available 

in a new subdivision called Orell Station; and Ken was quickly building and selling new homes there.  But there was 

another problem.

BOOM
From

BUST
to

BOOM
to

By 2007 and 2008 the economy had tanked and the real estate market had plunged with it.   A few homes were selling, 

but far too slowly.  The Orell Station development came to an almost complete standstill; Ken and his investor took 

huge financial losses; and Forcht Bank lost faith and quit lending money.  Early years of profit was spent to keep the 

development from bankruptcy.  Ten long years being in “survival mode” trying to keep the bank happy took a 20-year 

toll on Ken and his financial position.  But he was not giving up on this development, the existing homeowners, or the 

community who also had much at stake.  Ken was prepared to begin again when times were right. 

Fast forward to 2017: Ken’s business was picking up and new investors were knocking on the door.  And a new bank - 

Stockyards Bank and Trust - was lending money.  Suddenly Orell Station had a new lease on life.  In March of 2019, 50 

new lots came on line, five contract homes are being started, and for-sale-homes are popping up again.  Ken is busy, 

the bank is happy, and the neighbors are thrilled to be meeting future neighbors who are eager to build new homes 

and anxious to make new friends.  

Ken’s reaction to it all:  “My father was a builder and developer who was personally and financially committed to the 

betterment of the Southwest Jefferson County community.  I am just trying to follow in his footsteps.  And I have big 

shoes to fill!”
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May
10-12  Gardners Fair at Historic Locust Grove.  Over 40 

vendors selling plants, flowers, herbs, hardy perennials 
and more. 10am-5pm. 

12 Mother’s Day Brunch at Churchill Downs 
 11:30am-2:30pm

16 - 19  Disney on Ice: 100 Years of Magic, 
 at KFC Yum Center

18 Forest Fest Bluegrass Festival at Jefferson 
 Memorial Forest

24 Night Alpine Tower Climbing at Jefferson 
 Memorial Forest 6:30pm

June
1  Shakespeare in Central Park Comedy. 
 6:30pm Food Trucks Open/ 7:00pm Bar Opens;
 7:15 Pre-show; 8pm performance.  

16 Father’s Day at Churchill Downs. 12:45pm

29 Independence Day Festival Riverview Park 5pm.  
Fireworks at 10pm

July
14 Ice Cream Social at The Farnsley-Moremen Landing 

1pm-5pm Free

27 Buy Local Fair South Points at Iroquois Amphitheater, 
3-7pm

August
14  First day of school for Jefferson County students

15-25 Kentucky State Fair at the Kentucky Exposition 
Center. Doors open at 9am

17 Night Alpine Tower Climbing at Jefferson 
 Memorial Forest 6:30pm

September
7 Louisville Orchestra at Iroquois Amphitheater 

15 Family Kite Festival, at Riverside, 
 The Farnsley-Moremen Landing 1-4pm Free

28  Louisville Hiking Club Saturday hike, visit 
 www.louisvillehikingclub.org for more information

October
4-5 Canoemobile on the Ohio River at Riverview Park

8 Jack O’ Lantern Extravaganza (ends 11/3/19)

12 Southwest Community Festival at Sun Valley. 
 10am -5pm. Free 

23 DABA’s Halloween Trick or Treat event at The 
Farnsley-Moremen Landing. 5:30-7:30pm FREE

17 Carrie Underwood, KFC Yum Center 7pm

20 Archaeology Day at The Farnsley-Moremen Landing 
1-4pm Free

November
27-29 No school for Jefferson County Students

30 Small Saturday Business Sale

December
7  DABA’s Old Fashioned Family Holiday Festival at 

The Farnsley-Moremen Landing.  2-6pm Free

20 Last day of school before Christmas break for Jefferson 
County Students

28 Louisville Hiking Club Saturday hike, visit  
 www.louisvillehikingclub.org for more information

B U I L D E R  I N C O R P O R A T E D
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Granite 

The good: The word you repeatedly see 
when reading descriptions of granite is 
“elegance,” and it’s hard to argue with 
that descriptor. Granite is one of the 
most visually appealing and durable of 
all countertop choices. It adds value to 
your home, in addition to the swag it 
offers your kitchen. 

The not-so-good: Granite does have 
its downsides. It’s expensive, requires 
sealing to reduce stains and is vulnerable 
to cracks if overstressed or installed 
poorly. While these vulnerabilities 
aren’t deal breakers when it comes to 
more affordable options, they are worth 
considering when you think about 
investing in granite. 

Marble 

The good: The beauty of marble rivals 
that of granite. And, like granite, it 
also increases the value of your home. 
Every piece of marble is unique, so if 
you buy one, you’ll know that no one 
else will ever have that marble slab’s 
one-of-a-kind design. Another major 
bonus - marble is also waterproof and 
heat-resistant.

The flip-side: You might have guessed 
already that marble comes at a high 

price. It also requires regular resealing, 
and it is prone to scratching and 
staining, especially when it isn’t 
frequently resealed. 

Quartz 

The good: Engineered stone, as quartz 
is usually referred to, is manufactured, 
setting it apart from solid-stone options 
like granite and marble. It doesn’t 
require sealing, comes in many design 
and color options and is relatively easy 
to maintain. 

The less-than-optimal: Quartz can be 
expensive, especially the higher-end 
options that are built well and will last 
for many years. It’s also less resistant to 
heat than granite. 

Laminate 

The good: Laminate has come a long 
way over the years. Today’s laminate 
can be very eye-catching, and it’s easy to 
clean. These plastic-bonded synthetics 
give buyers an almost limitless range 
of styles, patterns and colors, making 
them a versatile choice. 

The sub-par: Laminate is more easily 
scratched than other countertop 
options. It is also not as heat-resistant. 
When laminate is damaged, it’s difficult 

to repair, though you also won’t be out 
as much money as you would with 
more expensive surfaces should you 
need a replacement. 

Wood 

The good: When done well, wood can 
be very attractive in a kitchen. There 
are many wood countertop options, 
from butcher-block to reclaimed wood. 
If properly maintained, they are easy to 
clean and durable. 

The trouble areas: Wood must be cared 
for, so if you aren’t okay with regular 
oiling and sealing, be prepared to 
encounter stains, bacteria and scratches. 
Wood can also be expensive depending 
on the type you choose. 

Which Type of 
Countertop is 
Best for Your Kitchen?
Homeowners choose countertops based on many factors, including functionality, 
ease of cleaning and aesthetics. Oh, and price, to state the obvious. If you’ve been 
searching for the perfect countertop for your home, then you’ve likely found how 
difficult it can be to sift through your options and find a clear winner. 
You can pretty much make a countertop out of any material you’d like, as many 
out-of-the-box thinkers have done in the past. While using pennies, cork and 
chalkboards might be a fun novelty choice, most homeowners opt for something 
a little more traditional and practical. Rather than steer you too far off-course, we 
want to focus on the tried and tested options available to homeowners. 
Let’s de-muddy the waters and look at some of the most popular countertop 
options, including their benefits and drawbacks. 

Ken Thieneman helps 

his clients build the 

homes they’ve always 

wanted where they 

can customize all those 

not-so-little choices that 

make a house uniquely 

theirs. When you 

work with Ken, you’re 

partnering with an 

experienced, reputable 

builder who only works 

with trusted contractors. 
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Countertop Lightning Round!

There are so many countertop options 
available, all with their own pros and 
cons. Here are a few other popular 
choices:

• Staron Solid Surfaces - It’s more 
affordable than granite and withstands 
more damage than laminate. Solid 
surface countertops are generally less 
heat-resistant than more expensive 
options, and some varieties can be 
easily scratched. 

• Stainless Steel - It looks incredible, 
and it also offers bacteria resistance, 
durability and ease of cleaning. 
However, the best (and thickest) 
stainless steel can be pricey. 

• Concrete - It offers a unique look and 
is a practical choice. It’s also resistant 
to scratching and heat. But it can be 
expensive, and it does require regular 
sealing. The concrete “look” isn’t 
everybody’s cup of tea. 

• Ceramic Tiles - Tiles can be very 
pleasing to the eye, and they are 
often affordable. However, while 
tiles are easy to clean, the grout lines 
between tiles is less so. Tiles are also 
less durable than many of the other 
options we’ve discussed. 

This countertop introduction covers 
most options that homeowners will 
pick from. You’ll have several choices, 
but the beautiful thing about installing 

new countertops in your home is that 
the choice is yours. 

If you’ve ruled out a custom home as an 
option, we encourage you to reconsider. 
So many clients come to us thinking 
that building a new, custom home is 
cost-prohibitive only to learn that, 
when done properly and on-budget, 
a new home is exactly what they were 
looking for. 








