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Estill County
1 year $16.04
Sales Tax 0.96______________
Total $17.00

The Estill County Tribune

**Seniors, 65 and older, may deduct $2.50 from above totals

Name _____________________________________________

Address ___________________________________________

City, State, Zip ______________________________________

Send this form with proper payment to:

The Estill County Tribune
6135 Winchester Road

Irvine, Kentucky 40336-8517

Adj. Counties
1 year $26.42
Sales Tax 1.58______________
Total $28.00

Kentucky
1 year $30.19
Sales Tax 1.81______________
Total $32.00

Out of State
1 year $32.00
Sales Tax 0.00______________
Total $32.00

Visit the businesses participating in Small

Business Saturday on November 28th, take a 
photo with their photo bomb poster and text it to 

(859) 813-5472
and you’ll be entered to win $25 gi�  certi� cates 

from participating businesses!

One entry per phone number per participating business. 
� e contest is open 10am-4pm, Saturday, November 28th. Photos must 

include the Snap and Win poster. � ree prize winners will be chosen 
from all entries.

***Please help keep our community safe! Wear a mask, be kind, and practice 
physical distancing at all times, but especially while shopping small.***

� e participating businesses are:
D&J True Value

Honchell’s
Me & B’s Boutique

Meade’s Do-it-Center
Mountain Adventures

Ravenna Florist and Greenhouse
Silo Mill Gi�  Shop

Southern Backroads Market

It’s time to 
#ShopSmallEC!

Special thanks to Estill County EMA/CSEPP

Buy local & support Estill County

	
	Kitchen Diva by Angela Shelf Medearis

The Feast Doesn’t End With Thanksgiving
	 Ah,	Thanksgiving	--	cleaning,	shopping,	cooking	
and	entertaining	guests	for	hours!	While	Thanksgiv-
ing	is	one	of	my	favorite	holidays,	I’ve	embraced	the	
day	after	the	holiday	as	my	time	to	feast	in	peace.	
	 My	traditional	after-Thanksgiving	breakfast	con-
sists	of	a	cereal	bowl	full	of	warm	leftover	turkey,	ham,	
corn	and	dressing	with	cranberry	sauce.	One	of	my	
favorite	after-feast	lunches	is	a	turkey	and	ham	sand-
wich	with	cranberry	sauce	and	any	other	leftovers	I	
can fit between two slices of toasted bread!
	 In	my	opinion,	Thanksgiving	leftovers	are	a	na-
tional	treasure.	If	you	store	your	leftovers	safely	and	
properly,	you	can	enjoy	them	in	a	variety	of	ways	for	
several	days.	
	 During	mealtime,	do	not	let	the	turkey	sit	out	for	
more	than	two	hours	after	it	has	been	cooked.	For	safe	
storage, remove the stuffing and de-bone the turkey. 
Store	the	turkey	in	shallow	containers	in	the	refrig-
erator,	because	shallow	containers	allow	the	turkey	to	
cool	faster,	preventing	the	growth	of	harmful	bacteria.	
	 Unless	you	freeze	the	leftovers,	be	sure	to	use	the	
turkey and stuffing within 3-4 days. Leftover gravy 
should	be	used	within	1-2	days.	Other	cooked	dishes	
can be stored up to 4 days. 
	 Frozen	 leftovers	should	be	stored	at	0	degrees	
Fahrenheit or below and used within 3-4 months. Tur-
key	in	gravy	or	broth,	or	other	cooked	turkey	dishes	
can be frozen for 4-6 months. Stuffing and gravy can 
keep	up	to	one	month	in	the	freezer.	Marking	your	left-
overs	with	the	date	and	name	of	the	item	will	help	you	
keep	better	track	of	them.	
	 Here	are	a	few	ideas	for	using	the	leftovers	from	
your	Turkey	Day	feast:	

TURKEY WRAP
4 pieces of turkey (about 3-4 ounces)
1 tablespoon light mayonnaise 
4 slices cooked bacon 
2 flour tortillas (whole wheat, flour or flavored) 
1/2 cup shredded lettuce 
2 to 4 slices of tomato 
2 to 4 slices avocado 
1/2 red onion, sliced thinly, vertically
1/2 teaspoon salt 
1/2 teaspoon pepper 

	 Spread	each	
tortilla	lightly	
with	mayonnaise.	
Divide	turkey	and	
put	half	on	each	
tortilla.	Add	two	
slices	of	bacon,	
and	evenly	divide	
the	lettuce,	tomato	
and/or	avocado	
slices	and	onion	to	
each	tortilla.	Sprin-
kle	each	wrap	with	
salt	and	pepper.	
Wrap	tightly	and	
serve.	Serves	2.

THANKSGIVING POTATOES AU GRATIN
	 This	retro	casserole	is	a	great	way	to	use	leftover	
turkey,	ham	and	cooked	vegetables.	

1 cup cooked turkey or ham (or a mixture of both) 
1 cup cooked white or sweet potatoes, chopped, 
or 1/2 pound frozen hash brown potatoes 
1 cup cooked vegetables 
1 (10 ounce) can cream of broccoli, chicken or 
mushroom soup. or 1 1/2 cups leftover gravy 
1/2 cup sour cream or plain Greek yogurt 
1 small onion, chopped 
2 stalks celery, chopped 
1 1/2 cups grated cheddar cheese, divided 
1 teaspoon salt 
1 teaspoon black pepper 
1/8 teaspoon cayenne pepper 
Cooking oil spray 

 Heat oven to 350 F. In a bowl, combine all ingre-
dients,	leaving	out	1/2	cup	of	cheddar	cheese.	Pour	
into	an	8	by	8	pan	sprayed	with	oil.	Sprinkle	with	the	
remaining 1/2 cup of cheese. Cover and bake 40 min-
utes.	Uncover	and	bake	another	20	minutes	until	the	
cheese on top is browned and bubbly. Serves 4 to 6.

TURKEY CHILI	
	 This	is	a	great	dish	for	a	cold	day.	If	you	prefer	to	
prepare	this	in	a	slow	cooker,	omit	the	cooking	oil	and	
the	recipe	step	where	you	cook	the	spices	and	veg-
etables	in	a	pan	on	the	stovetop.	You	can	place	every-
thing	except	for	the	cooking	oil	in	a	slow	cooker,	mix	
well, and then cook on low for 4 hours if desired. 

2 teaspoons cooking oil 
1/4 cup chopped onion 

2 tablespoons chili powder 
1/2 tablespoon ground cumin 
2 tablespoons tomato paste 
1/3 cup chopped celery 
2 cloves garlic, chopped 
2 (15-ounce) cans pinto beans, drained and 
rinsed
12 ounces fat-free, low-sodium chicken broth 
1 (15-ounce) can fire-roasted tomatoes, chopped 
1 (11-ounce) can white corn, drained 
1 (4-ounce) can chopped green chilies 
2 cups cubed, cooked turkey 
1 teaspoon salt 
1 teaspoon black pepper 
1/2 teaspoon cayenne pepper 

		 Heat	the	oil	in	a	heavy,	deep	pot	over	medium	
heat.	Add	the	onions,	chili	powder,	cumin,	tomato	
paste,	celery	and	garlic.	Cook	until	onions	are	clear.	
Pour	1	can	of	the	drained	and	rinsed	beans	into	the	
pot.	Using	a	large	spoon	or	a	potato	masher,	mash	the	
beans	to	break	them	down	and	thicken	the	chili.	Add	
the	remaining	can	of	beans	and	the	rest	of	the	ingre-
dients	to	the	pot	and	stir	well.	Cover	and	simmer,	stir-
ring after 10 minutes, cook 15-20 minutes. Serves 4 
to 6. 

***
Angela Shelf Medearis is an award-winning children’s 
author, culinary historian and the author of seven 
cookbooks. Her latest cookbook is “The Kitchen Diva’s 
Diabetic Cookbook.” Her website is www.divapro.com. 
To see how-to videos, recipes and much, much more, 
Like Angela Shelf Medearis, The Kitchen Diva! on Face-
book. Recipes may not be reprinted without permission 
from Angela Shelf Medearis.

NOTICE
All regular subscriptions will increase by $3.00 each 
and senior (65+) subscriptions will increase by 
$2.50 on January 1, 2021. Subscribe now or renew 
at current prices using the form provided below.

Sammie’s
722 Main Street, Ravenna ● 723-6562
Open MON-FRI 9-6 and SATURDAY 9-5

 ● Tables & Chairs (We do special orders!)
 ● New Mattresses and Box Springs
 ● New Bedroom Suites
 ● New Living Room Suites
 ● New Recliners & Lift Chairs

NO CREDIT? BAD CREDIT? NO PROBLEM!
EASY FINANCING BY

Free Delivery & Set Up

Furniture

NOTICE
All regular subscriptions will increase by $3.00 each 
and senior (65+) subscriptions will increase by 
$2.50 on January 1, 2021. Subscribe now or renew 
at current prices using the form provided below.


