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Classifieds
Buy, Sell, Trade or Giveaway, Call (606) 723-5012

Davidson Tree Service
We treat our customers right!

Tree and stump removal.
Professional pruning and shaping. 
Landscaping, etc. Firewood for sale! 

Bucket truck now available! 
Fully Insured!

Billy 1-859-625-2683
Mike 1-606-723-9227

Tommy 1-606-253-8826

Davidson Tree Service
Tree Removal

JOYCE MARCUM REALTY

James Woolery
859-358-0691

<james.woolery@live.com>

Joyce Marcum
REALTOR, BROKER
859-624-0088

<jmarcum@aol.com>

Advertising Globally, But Locally Owned And Operated

Call (606) 723-0080
(859) 624-0088 or

(859) 358-0691
Email <jmarcum@aol.com>

or <james.woolery@live.com>
or visit us online at

<www.joycemarcum.com>

Real Estate

Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-975-1736 or

606-643-5925

Gravel Hauling

MILLER
MAINTENANCE
COMPANY
●Paving ●Sealcoating ●Striping

“Free Estimates”
 JAKE MILLER GAINUS ROGERS
 859-893-4884 606-422-1166

Paving

TABLE FOR SALE
Oval, solid wood table, ad-
justable with two leafs, six 
chairs. $300.00. Call (606) 
723-9450. 
----------------------------------------07/25
CANNING JARS FOR SALE
Lots of canning jars; quarts 
and pints; regular and wide 
mouth. $5.00 a dozen. Call 
(606) 723-2611. 
----------------------------------------07/18

HELP WANTED
Auto Body Technician. Drug 
Test Required. Apply in Per-
son at Arthur’s Body Shop, 
524 Broadway, Irvine. 
----------------------------------------07/18

HOUSE FOR RENT
2 bedrooms. Central heat 
and air. Stove and refrig-
erator furnished. Pet restric-
tions. Call (606) 723-4453 or 
(606) 723-5447. 
----------------------------------------UFN

BUYING ROOTS
Cranesbill, Beth root, yellow 
root, yellow root tops, wild 
yam, blood root, Virginia 
Snake Root and May Apple 
Root. Call Thackers at (606) 
723-4404. 
----------------------------------------09/25
TWO-FAMILY YARD SALE
Two-Family Yard Sale @ 885 
Drowning Creek Ridge, Ir-
vine. Saturday, July 21 - 8-5. 
Rain date July 28. Come see 
all the bargains! 
----------------------------------------UFN

HOUSE WANTED
Want to rent small house in 
country in peaceful neigh-
borhood. Call (606) 975-
0000. Also have several old 
pop bottles and knives for 
sale. Same number.
----------------------------------------UFN

Kitchen Diva
Slow down this Summer

by ANGELA SHELF MEDEARIS
	 I	love	to	cook,	but	when	it’s	100	degrees	outside	my	desire	to	
turn	on	the	stove	melts	away	like	an	ice	cube	on	a	hot	sidewalk.	
One	good	thing	about	summers	in	Texas,	the	heat	seems	to	bring	
out	my	creativity!	I’ve	devised	several	ways	to	continue	to	enjoy	
my	favorite	meals	and	desserts	without	using	my	oven.	My	slow	
cooker	is	my	“go-to”	appliance	in	the	wintertime	for	soups	and	
savory	dishes,	but	I’ve	discovered	that	it’s	perfect	for	the	sum-
mer	months	as	well.
	 The	 slow	cooker	 can	be	used,	with	 a	 few	adaptations,	 for	
many	recipes	that	are	traditionally	prepared	in	the	oven.	Most	
slow	cookers	are	sold	with	a	recipe	booklet.	Expanding	on	the	
suggested	slow	cooker	recipes	to	incorporate	ones	that	usually	
require	baking	time	in	the	oven	is	a	great	way	to	conserve	energy	
and	keep	your	home	cool.
	 These	easy	recipes	for	Summertime	Hawaiian	Chicken	and	
Slow-Cooked	Lemon	Curd	Cake	are	the	perfect	way	to	avoid	us-
ing	your	oven	on	a	hot	summer	day.	So	slow	down	this	summer,	
and	enjoy	a	great	meal.

SUMMERTIME HAWAIIAN CHICKEN
8 boneless skinless chicken thighs (about 2 pounds)
2 tablespoons olive oil
2 tablespoons poultry seasoning
1/4 teaspoon cayenne pepper
1 cup crushed pineapple, drained
3/4 cup ketchup
1/3 cup reduced-sodium soy sauce
3 tablespoons brown sugar 3 tbsp.  lime juice
1 teaspoon prepared mustard 1 teaspoon cinnamon
1/2 medium yellow onion chopped
1 tsp. ground black pepper 1 garlic clove, minced
Hot cooked rice
Thinly sliced green onions, optional
	 1.	Coat	chicken	thighs	with	olive	oil	and	sprinkle	both	sides	
with	poultry	seasoning	and	cayenne	pepper.	Place	chicken	in	a	
3-5	quart	slow	cooker.
	 2.	Using	a	medium-sized	bowl,	mix	together	the	pineapple,	
ketchup,	soy	sauce,	brown	sugar,	lime	juice,	mustard,	cinnamon,	
black	pepper,	onion	and	garlic	until	well-combined.	Cover	the	
chicken	thighs	in	the	slow	cooker	with	the	pineapple	mixture.
	 3.	Cook,	covered,	on	low	until	chicken	is	tender,	4-5	hours.	
Serve	with	rice.	If	desired,	top	with	green	onions.	Serves	4.

SLOW-COOKED LEMON CURD CAKE
	 The	center	of	 this	cake	 is	bursting	with	gooey	lemon	curd	
and	is	soft	like	a	chocolate	lava	or	molten	cake.	Lining	the	slow	
cooker	with	aluminum	foil	before	adding	your	ingredients	will	
make	removing	the	cake	and	clean	up	much	easier.	Fresh	lemon	
zest	adds	lots	of	flavor	to	this	recipe	and	you	can	candy	the	rest	
of	the	lemon	(see	recipe	below)	while	the	cake	is	cooking.	Use	
the	slices	as	a	decoration	and	the	remaining	syrup	for	drinks!
2 (10 ounce) jars lemon curd 2/3 cup sugar
1 (12 ounce) can evaporated milk
Vegetable cooking spray  1 teaspoon lemon zest
1 1/2 cups self-rising flour  1/2 cup melted butter
1/2 cup half-and-half  1 tsp. vanilla extract
Powdered sugar  1/4 cup toasted almond slices
Candied Lemon Slices (recipe follows)
	 1.	Whisk	together	the	lemon	curd	and	evaporated	milk.	Line	
the	bottom	and	sides	of	a	6-quart	slow	cooker	with	aluminum	
foil,	allowing	2	to	3	inches	to	extend	over	sides.	Lightly	grease	
foil	with	cooking	spray.
	 2.	Using	a	zester,	grater	or	vegetable	peeler,	peel	the	skin	off	
the	lemon	(try	not	to	get	the	white	part,	or	pith,	which	is	bitter).	
Slice	the	peels	into	thinner	strips.
	 3.	Combine	the	lemon	zest,	flour,	sugar,	butter,	half	and	half,	
and	vanilla	extract,	and	whisk	until	smooth.	Pour	flour	mixture	
into	slow	cooker.	Pour	lemon	curd	mixture	on	top.	Cover	and	
cook	on	HIGH	for	2	hours.	
	 4.	After	2	hours,	turn	off	the	slow	cooker.	Leave	cake	in	and	
covered	for	15	minutes.
	 5.	Remove	lid,	and	cool	completely.	The	center	of	the	cake	
will	be	soft.	Carefully	lift	cake	from	slow	cooker,	using	foil	sides	
as	handles.	Dust	cake	with	powdered	sugar	and	decorate	serv-
ings	with	toasted	almonds	and	candied	lemon	slices,	if	desired.

CANDIED LEMON SLICES
Candied	 lemon	 slices	 are	 a	 beautiful	 garnish	 and	 make	 tasty	
snacks.	They’re	the	perfect	way	to	use	lemons	that	have	had	the	
zest	removed.
2 small lemons   1 cup sugar
2 tablespoons fresh lemon juice 3/4 cup water
	 1.	Cut	lemons	into	1/8-inch-thick	rounds;	discard	seeds.	Stir	
together	sugar,	lemon	juice	and	water	in	a	large	skillet	over	me-
dium	heat	until	sugar	is	dissolved.	Add	lemon	slices,	and	simmer	
gently,	keeping	slices	in	a	single	layer	and	turning	occasionally,	
14-16	minutes	or	 until	 slightly	 translucent	 and	 rinds	 are	 soft-
ened.
	 2.	Remove	from	heat.	Using	tongs,	place	slices	in	a	single	
layer	in	a	wax	paper-lined	jelly-roll	pan.
	 3.	Cool	completely	(about	1	hour).	Cover	and	chill	2	hours	
to	2	days.	Reserve	syrup	for	adding	to	ice	tea,	punch	or	making	
lemonade.

***
Angela Shelf Medearis is an award-winning children’s author, 
culinary historian and the author of seven cookbooks. Her 
new cookbook is “The Kitchen Diva’s Diabetic Cookbook.” 
Her website is www.divapro.com. To see how-to videos, reci-
pes and much, much more, Like Angela Shelf Medearis, The 
Kitchen Diva! on Facebook. Recipes may not be reprinted 
without permission from Angela Shelf Medearis.
(c) 2018 King Features Synd., Inc., and Angela Shelf Medearis
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MILLERS CREEK 
TOP SOIL & FILL DIRT
Rock Hauling 1-12 Tons
We’ve added more equipment to better serve you!
Let us take care of your backhoe & trucking needs!
Call (606) 726-9004
or (606) 254-6660

Top Soil Tree Trimming
GET-R-DONE
Tree Trimming & Removal
Also, NEW! Pressure Washing!
Homes, Decks, Driveways, Sidewalks
Contact Anthony Conrad
FREE Estimates! 606-975-3799
Available 24 Hours For Storm Damage!

Vacations

Stickeler’s Answer

Stickeler’s Puzzle on Page 12

NOTICE OF ADVERTISEMENT
FOR EMPLOYMENT

The Estill County Fiscal Court will be ac-
cepting applications for Temporary Em-
ployment with the Estill County Road 
Department until July 26, 2018 at 4:00 
p.m.  Applications can be obtained and 
submitted to the Estill County Judge 
Executive’s Office located at 130 Main 
Street, Room 101, Irvine, KY 40336.
Qualified Candidates must possess 
a valid Kentucky Driver’s License and 
must be able to pass a drug screen.

EOE 

Offering Competitive Salary
for PRN Nurse Practitioner / 

Physician Assistant
Marcum and Wallace Hospital is seeking a 
PRN Nurse Practitioner or Physician Assis-
tant to work on the medical unit, take hos-
pital call, and assist with admissions, dis-
charges and nursing home rounds. Hours 
may vary depending on census. Current 
KY license is required, DEA preferred. 

For more information, contact
Morgan Fowler at mlfowler@mercy.com 

or call (606) 726-8213. EOE 

Employment


