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

FOR RENT
FOR RENT: Farm with large 
barn, ideal for horses; also, 
a brick house on 70 plus 
wooded acres; ideal for 
hunting. Has city water, Co-

lumbia gas, and KU utilities. 
Close to hospital, schools 
and downtown Irvine. If 
renting farm, hay must be 
mowed or cut once a year.
CALL 859-369-5078 OR 859-
699-6155.

Real Estate

James Woolery
859-358-0691

<james.woolery@live.com>

Joyce Marcum
BROKER/OWNER
859-624-0088

<jmarcum21@aol.com>

Call (606) 723-0080
JOYCE MARCUM REALTY.COM

Bill Van Winkle
859-582-2810

<bvanwinkle@windstream.com>

www.joycemarcumrealty.com
(International internet advertising, 

Using drones & property tours)

Electrical
Eastern Kentucky Electric
Working together to make things brighter

Daniel Muchow, Owner
(859) 351-4001

Irvine, KY 40336
CE65199  ME #64934

easternkyelectric@yahoo.com

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

Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-643-5925

Stickeler’s Answer

Stickeler’s Puzzle on Page 12

D & G Construction
Amish Crew

● New Homes ● Roofs
● Decks ● Remodeling
● Garages ● Pole Barns

● Room Additions
Call 859-585-9498
If no answer, leave message

D & G Construction
Construction

Hauling

NEAL’S AUTO
CENTER &

BODY SHOP
Mechanical Work
Main Street in Ravenna
Call 606-975-3796

NEAL’S STEREO SHOP
(606) 975-3796

River Drive & Main in Ravenna

Auto Repair

Kitchen Diva
Christmas Cake

	 My	mother	made	a	fruitcake	every	Christmas	to	
give	as	a	gift	for	my	paternal	grandmother.	The	cake	
was	stored	in	a	corner	of	the	refrigerator	for	weeks,	
marinating	in	an	alcohol-infused	mixture.	Even	though	
I’m	well	known	for	my	love	of	sweets,	that	green	and	
red	candied	fruit-studded,	boozy	brown	confection	
never	tempted	me.
	 For	a	while,	fruitcakes	fell	out	of	favor,	but	it	seems	
that	everything	old	is	new	again,	because	fruitcakes	
are	making	a	comeback	...	as	energy	fuel	for	hikers!	
	 “You’ve	got	a	perfect	food	for	a	hiker	who’s	trying	
to	go	the	distance,”	said	Brenda	Braaten,	a	nutrition-
ist	who	also	bakes	fruitcakes	and	owns	Little	Haven	
Hiker	Services	in	Belden,	California.	“You’re	close	
to	the	same	calories	per	gram	in	a	fruitcake	compared	
to	a	Snickers	bar	or	a	trail	bar,	but	you’re	miles	ahead	
on	iron,	magnesium,	calcium,”	she	said.	“The	mineral	
content	is	higher.”
	 Old	fashioned	as	they	are	though,	Christmas	cakes	
are	for	those	of	us	who	love	the	traditional	foods	of	
the	holidays	every	bit	as	much	as	the	newly	invented	
confections.	And	while	it’s	true	that	some	fruit	cakes	
are	hard	to	love,	others	are	a	glamorous	and	--	yes	--	
delicious	offering	that	reflects	cherished	customs	and	
flavors	that	have	been	passed	down	for	generations.	
	 The	first	Christmas	cakes	were	created	in	Britain	
and	began	life	as	something	else	entirely.	Around	the	
16th	century,	during	the	early	days	of	Christmas,	a	
porridge	was	made	to	which	dried	fruits	were	added.	
By	the	1800s,	with	the	availability	of	flour,	eggs	and	
sugar,	that	simple	cereal	treat	transformed	into	some-
thing	more	sophisticated.	Over	time,	bakers	spun	the	
recipes	into	light	and	dark	cakes,	full	of	dried	and	can-
died	fruit,	or	versions	containing	only	nuts.	
	 France’s	interpretation	of	a	Christmas	cake	was	a	
fussy,	beautiful	Buche	de	Noel.	The	recipe	differed	
from	tradition	because	it	didn’t	contain	fruit.	Instead,	
a	sponge	cake	filled	with	chocolate	buttercream	was	
rolled	to	look	like	a	Yuletide	log.	It	is	still	a	scrump-
tious	showstopper	today.	
	 In	America,	we	have	continued	making	these	her-
itage	recipes	and	added	a	few	of	our	own.	There	is	
nothing	that	says	holidays	more	than	a	striking	Red	
Velvet	Cake,	or	a	Southern	Lane	Cake	filled	with	can-
died	fruit	sandwiched	between	light	fluffy	layers	of	
white	cake,	or	a	moist	Apple	Cake	heady	with	spice,	
or	your	favorite	variety	of	Coconut	Cake		
	 A	cake	at	Christmas	is	a	treat	worthy	of	the	holiday,	
whether	it’s	an	antique	fruitcake	recipe	like	the	one	
created	by	Brenda	Braaten,	or	more	modern	treats.	
Nothing	says	“celebration”	like	a	slice	of	Christmas	
cake,	the	perfect	holiday	indulgence!

BRENDA BRAATEN’S FRUITCAKE
8 ounces walnuts (2 cups)
8 ounces pecans (2 cups)
1/2 pound Brazil nuts (1 1/2 cups)
16 ounces pitted dates
15 ounces dried apricots
12 pitted prunes, halved
4 ounces mixed candied fruits (optional)
1/2 cup raisins
16 ounces maraschino cherries, drained (1 cup)
1 1/2 cup sifted unbleached flour
1 teaspoon baking powder
1 teaspoon salt
6 eggs
1 cup sugar
2 teaspoons vanilla extract
3/4 cup brandy
	 1.	Heat	oven	to	300	F.	Grease	bottom	and	sides	of	
a	9	by	5	by	3-inch	loaf	pan.	Line	with	parchment	pa-
per.
	 2.	Using	a	large	bowl,	combine	the	walnuts,	pe-
cans,	Brazil	nuts,	dates,	apricots,	prunes,	mixed	can-
died	fruits,	raisins	and	the	cherries.	Sift	flour,	baking	
powder	and	salt	over	the	nuts	and	fruits.	Toss	lightly	
to	coat	the	fruit	and	nuts	to	prevent	them	from	sinking	
to	the	bottom	of	the	cake.
	 3.	Beat	eggs,	sugar	and	vanilla	until	fluffy	and	light.	
Pour	over	nut	and	flour	mixture,	stirring	gently	to	
combine.
	 4.	Fill	prepared	dish,	pressing	mixture	firmly	to	
keep	its	shape	after	baking.	Bake	for	one	hour.	If	fruits	
are	browning	too	quickly,	cover	with	foil.
	 5.	Invert	cake;	peel	off	paper,	turn	right-side	up,	
let	stand	on	wire	rack	until	cooled	completely.	When	
cool,	pierce	the	cake	at	intervals	with	a	fine	skewer.	
Place	the	cake	on	a	plate	covered	with	cheesecloth.	
Pour	the	brandy	over	the	top	and	sides.	Let	stand	one	
hour.
	 6.	Wrap	the	completely	cold	cake	in	the	cheese-
cloth	soaked	in	brandy,	and	again	in	foil,	and	store	in	
an	airtight	container	in	a	cool	place	for	up	to	a	month	
for	a	better	flavor.	Serves	6	to	8.

***
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.
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