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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

J&M KENTUCKY LLC
New Tires Mounted & Balanced! All Brands Available!

By Appointment Only!	 Ravenna, Kentucky
606-614-9048	 606-661-5165

Call J&M for all 
your tire needs!

All Brands Tires

FOR RENT
1-BEDROOM APARTMENTS
229 Broadway, Irvine

Available Immediately!
AGE 55 AND OLDER OR DISABLED
Appliances furnished, including 

dishwasher, water, sewer and 
trash paid. Total electric with

central heat and air. Coin operated 
washers and dryers in basement.
NO SMOKING BUILDING - HANDICAPPED ACCESSIBLE

ELEVATOR - LAUNDRY ROOM
Call (606) 723-0288,

Mon.-Wed., 9:00-1:00 or 
(606) 401-5889 after 1:00

Equal Opportunity Housing

Apt. Rentals

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

Gravel Hauling
Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-643-5925

Stickeler’s Answer

Stickeler’s Puzzle on Page 4

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)

Kitchen Diva by Angela Shelf Medearis

A Special Meal for A Special Man
During stressful times like these, I’ve grown to have 

an added appreciation for the two men who have been 
pillars of love and support in my life, my dad, Howard, 
and my husband, Michael. I was blessed to be raised in a 
home with my diligent, book-loving father and my won-
derful mother. 

My husband also was a wonderful daddy for our 
daughter, and lovingly filled the father role for my grand-
daughter and numerous other children when he worked 
as a tutor and substitute teacher. There are many other 
men who are “fathers of the heart,” if not actual fathers, 
and they also should be celebrated on Father’s Day.

If you’ve ever wondered how Father’s Day got its 
start, we have Sonora Louise Smart Dodd to thank. When 
Sonora was 16 years old, her father became a widower 
and was left to raise Dodd and her five younger brothers 
alone. In 1909, Dodd was listening to a Mother’s Day 
sermon at church when she realized the need for a day to 
celebrate fathers, especially her own. 

Sonora started a petition to celebrate the first Father’s 
Day in early June to coincide with her father’s birthday. 
Unfortunately, only two people signed up. Finally, after 
moving to a date later in the month, Sonora was able to 
convince several churches to participate.

The first Father’s Day celebration was held in Spo-
kane, Washington. Families honored fathers by wearing 
roses -- red for those still alive, and white for those who 
were deceased. The city’s mayor and even the state’s 
governor issued Father’s Day proclamations to com-
memorate the occasion.

Not satisfied with just a local celebration, Sonora spent 
decades traveling around the United States to campaign 
for a national holiday. Despite Sonora’s enthusiastic ef-
forts, Father’s Day wasn’t nationally recognized until 
1972. 

In 1970, Congress finally passed Joint Resolution 
187, which called on citizens to “offer public and private 
expressions of such day to the abiding love and gratitude 
which they bear for their fathers.” President Richard 
Nixon signed the resolution into law two years later.

There isn’t enough money in the world to show my 
father and my husband how much I appreciate the love 
and care that they’ve given to me and our family. And 
while they don’t really need anything in the way of gifts, 
they both love meatloaf dearly.

I know that serving a well-seasoned meatloaf cov-
ered with a flavorful tomato sauce, a mound of creamy 
mashed potatoes and a crisp green salad will make my 
father and my husband happy on Father’s Day, or any 
day of the year. Have a wonderful Father’s Day!

Meatloaf with Spicy Tomato Sauce
2 large eggs, lightly beaten
1/3 cup milk 
3 tablespoons Worcestershire sauce 
2 teaspoons salt
2 teaspoons ground black pepper 
1/4 cup olive oil 
1 large onion, chopped 
2 cloves garlic, finely grated 
1 tablespoon thyme leaves, chopped; or 2 table-

spoons poultry seasoning
1/2 cup ketchup 
1/4 cup mild to medium salsa
2 pounds 80/20 ground beef chuck 
1/2 cup panko
1 tablespoon steak sauce
1. Arrange a rack in the center of the oven and heat to 

450 F. Line a rimmed baking sheet with foil.
2. Whisk the eggs, milk, Worcestershire sauce and 1 

teaspoon each of the salt and pepper in a large bowl un-
til completely combined. Heat the oil in a large skillet 
over medium-high heat. Add the onion, garlic, thyme or 
poultry seasoning and 1/2 teaspoon each of salt and pep-
per, and cook, stirring occasionally, until the onions are 
tender and lightly golden brown, 8 to 10 minutes. 

3. Add 2 tablespoons of the ketchup and 1 tablespoon 
of the salsa and cook until most of the moisture has evap-
orated and the mixture is thick and brick-red colored, 3 
to 4 minutes. Remove the skillet from the heat and let the 
onions cool slightly. Then add them to the beaten eggs 
and mix to combine. 

4. Add the beef to the egg and onion mixture. Break up 
the meat with a fork or wooden spoon, and then mix to 
thoroughly combine; you don’t want to see any clumps 
of beef. Add the panko and gently mix to combine. Stir 
the meat vigorously with a wooden spoon for about 7 
seconds; it will become more homogenous and tackier. 

5. Transfer the meat to the prepared baking sheet and 
shape into a 9-by-5-inch loaf. Mix the remaining ketch-
up and salsa, the remaining salt and pepper, and the steak 
sauce together. Smooth sauce mixture over the top of the 
meatloaf. 

6. Bake for 5 minutes, and then reduce the oven tem-
perature to 350 F. Continue to bake until an instant-read 
thermometer inserted into the center of the loaf registers 
150 F, about 30 to 35 minutes. Allow the meatloaf to rest 
for 20 minutes before slicing. Serves 6.
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Photo Credit: 
DepositPhotos

Public Health Director I
The Estill County Health Department is accept-
ing applications for a full time Public Health 
Director I. 
Starting Salary: $25.76 - $33.28 /hr negotiable 
with additional experience. Grade 26
Applications and full listing of qualifications 
may be obtained at the Estill County Health De-
partment, located at 365 River Drive, Irvine, KY; 
phone 606-723-5181 OR online at https://chfs.
ky.gov/agencies/dph/dafm/lhpb/Pages/va-
cancies.aspx 
Completed application and transcript must be 
returned by close of business July 17, 2020 to 
Estill County Health Department. Resume 
will not substitute for completed application. 
Qualified applicants/employees are subject to 
a pre-screening, selection for interview and/or 
demonstration of skills testing. Pre/Post em-
ployment may be contingent upon a successful 
drug screening test and background check. 

Equal Opportunity Employer

Public Health Director

B & B Lawn Care
Yard Mowing ■ Weed Eating

Fence Rows ■ General Cleanup
Call Buck Walters

(606) 643-9383 or 723-0225

Yard Cleanup

CLASSIFIEDS
$2 for

20 Words
Additional Words 10 cents each.

Moving Sale

MOVING SALE
940 Cobb Hill Road

Irvine, KY
Call (859) 414-3179


