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Community News

Mail announcements to The Estill Tribune,

6135 Winchester Road, Irvine, KY 40336
Call (606) 723-5012; Fax to (606) 723-2743;
or E-mail it to <News@EstillTribune.Com>

Wednesday, August 26th @ 12:00 Noon

Estill Extension Meeting

The Estill County Exten-
sion District Board will meet
Wednesday, August 26, noon,
at the Estill County Exten-

sion office, 76 Golden Court,
Irvine.

Extension meetings are
open to the public.

Thursday, August 27th @ 5:30 p.m.

Irvine-Ravenna Kiwanis

The Kiwanis Club of Ir-
vine-Ravenna will be meet-
ing Thursday, August 27, 5:30
p.m., at Michael’s Restaurant.
Upcoming events and proj-
ects will be planned and a de-

votional given. The Kiwanis
Club has over 90 years of ser-
vice to our community. New
members are welcome. Any-
one interested can contact any
Kiwanis member.

Friday, August 28, 6-8pm

Estill Appalachian Dulcimers

The Estill County Appala-
chian Dulcimer Club meets
every Friday from 6 to 8 p.m.
at the First Christian Church,
Main Street, Irvine, for any-

one who plays an Appala-
chian Dulcimer or anyone
who is interested in playing
one is welcome to attend.

Saturday, August 29th @ 11am

Crowe Family Annual Reunion

The descendants of Jonah
Jesse Crowe and Melissa
Arvin Crowe will hold the
annual family reunion with
a potluck lunch on Saturday,

August 29, 2015 at the Estill
County Fair Barn starting at
11 am.

Bring your favorite dish &
family story to share!

Saturday, August 29th @ 12 Noon

65th Hardy Family Reunion

All the descendants of
Clark “Bud” Hardy will hold
their 6th Anual Hardy Re-
union on Saturday, August 29,
2015 at Rice Station Christian

Church.

The potluck meal will be
at 12:00 Noon. Hope to see
all our friends and relatives
there.

Sunday, August 30th @ 1pm

Annual Jones Family Reunion

The descendants of Clevie
and Fannie Rucker Jones in-
vite all friends and family to
the annual Jones family re-
union on Sunday, August 30,

2015 at Natural Bridge shel-
ter #3 at 1:00 p.m.

Bring a covered dish. Please
come early stay late.

Wedesday, September2nd, 12:30-2pm

Estill Health Department Announces
Family Planning Schedule Change

Starting September 2nd,
Health Department Family
Planning Cinics will be held
on Wednesday afternoons.

Walk in between 12:30 p.m.

and 2:00 p.m. to be seen the
same day.

Remember to bring your
medical cardorproofofincome
or last check stub to each visit.

Tuesday, September 1st @ 6:30pm

Estill County Lions Club

The Estill County Lions
Club will meet Tuesday, Sep-
tember 1 and on the first and
third Tuesday of every monthat
Raders’ River Restaurant. The
meal is at 6:30 p.m. and busi-
ness meeting begins at 7 p.m.

Estill County Lions Club
is part of Lions Club Inter-

national, with 1.35 million
members in 205 countries
around the world. We invite
those who feel a call to make
our community a better place
through service to attend and
learn about how Lions around
the world earn our motto, “We
Serve...”

Thursday, September 3rd @ 7:30am

St. Elizabeth Basement Sale

The St. Elizabeth basement
sale will be held on Thursday,
September 3, 2015, 7:30 a.m.
until 3 p.m. at 322 5th Street in

Ravenna.

“There will be something
for everyone, and everyone is
welcome.”

Sunday, September 6th @ 12:00 Noon

Crowe/Carroll Family Reunion

The Crowe/Carroll An-
nual Family Reunion will be
held on Sunday September 6,
2015 at the family cemetery
picnic shelter located at Sta-
cy Lane in Irvine,

Please bring a covered
dish, drinks and any picnic
supplies you can. Also, be
sure to bring any photos or
memories you have. We hope
to have a great turnout on

this day, so we can catch up
on everyone’s lives and just
get together for a memorable
time. We all know everyone
has busy lives but, hopefully
we can have one day of fam-
ily time.

Hoping to see as many
friends and family that is pos-
sible!!! See everyone on Sun-
day, September 6, 2015, hope
to start dinner around noon.

Visit Our Website At
<EstillTribune.Com>

For Up-To-Date Obituaries

Saturday, September 5th @ Noon

Profitt Family Annual Reunion

The annual reunion of the
family of James and Eliza-
beth Crowe “Pop’ Profitt will
be held Saturday, September
5, 2014, at Carl McIntosh’s
“Shelter Valley,” just off Wat-
son Ridge Road near Furnace.

All friends and family are

invited to come, enjoy a pot-
luck lunch, and spend the day.
There will be hat contests for
both adults and children, so,
wear your best. Also, door
prizes are given out to nearly
everyone who attends.
Everyone is welcome!

Wednesday, September 9th @1:30pm

Demilitarization Citizens’ Advisory

Mark your calendar for the
Kentucky Chemical Demili-
tarization Citizens’ Advisory
Commission and Chemi-
cal Destruction Community
Advisory Board Meeting on
Wednesday, September 9 at
1:30 p.m. at E-K-U’s Carl

D. Perkins Building, Rooms
A and B. This meeting is a
good opportunity to learn
more about the Blue Grass
Chemical Agent-Destruction
Pilot Plant at the Blue Grass
Army Depot. For more infor-
mation, call 6-2-6-8-9-4-4.

Thursday, September 10th @ 6:30pm

Estill County Community Chorus:
Calling All Singers

The Estill County Commu-
nity Chorus will open its prac-
tice season on Thursday, Sep-
tember 10, 2015 with a “meet
and greet” session at Irvine
United Methodist Church at
6:30 p.m. Carol Ann Wilson
will again conduct the chorus
for a Christmas concert sched-
uled for Sunday, December 6.

New members are wel-
come. “The more, the better
the sound,” says Kathie Rivel,
chorus council president. “We
are looking for singers who
just love to lift their voices and
who enjoy learning new songs

as well as performing old fa-
vorites. Age is not a factor, nor
is formal musical training.”

Singers meet once weekly
to practice and pay dues of
$25 per person or $35 per
family to help defray expens-
es. Scholarships are available
if needed.

This year the chorus looks
forward to singing great
Christmas music. The Estill
County Dulcimer Club and
the Noteworthy Hand Bell
Choir will join them for a joy-
ful celebration of the season.

Saturday, Sept. 26th

Helping Hands Outreach’s 1st
Community Resource Event

Helping Hands Outreach
will be hosting the First Annu-
al Community Resource Event
on Saturday, September 26th at
the Estill County Fairgrounds.

More information is to
follow but please consider
your involvement now. Estill
County has so many groups
that work tirelessly to keep our
community strong and to help
those most in need. This is an
opportunity for YOUR church
or volunteer group to set up
a booth to share information
about the services you offer. It
is a time to reach out to other
groups and also a time for re-

cruiting volunteers.

Music will be provided as
well as guest speakers and food
in a family environment.

We at Helping Hands be-
lieve in sharing God’s Love
with the world. Won’t you get
your group involved?

Share this with everyone
and if you or your group wants
to get involved send a private
message to the Estill County
Connect FB site with contact
information and a representa-
tive will get back to you.

Or you can email us at con-
nect@helpinghandsirvineky.
com

Saturday, Sept. 26th

Kiwanis Club To Sponsor Trip
To The Derby Dinner Theatre

The Irvine-Ravenna Ki-
wanis Club is sponsoring a
bus trip to Derby Dinner The-
atre to see the play, “The Last
Potluck Supper” on Saturday,
September 26.

The bus will leave Irvine at

3 p.m. The price is $85.00 per
person. It includes transporta-
tion, dinner, show, and a dona-
tion to the Kiwanis Ball Park.

Please call Terry Williams
at 723-5447. The deadline is
Sept. 1.

Saturday, September 26th @ 9am

Color of Hope

Join the fun again this year
with the Hospice 5K Color
Run/Walk on Saturday, Sep-
tember 26, 2015, starting at 9
a.m. Sponsorships are avail-
able for this event also.

Early registration is $25
through Sept. 18 and is non-
refundable. Registration fee
the day of the race is $30.

- 5K Run/Walk

Contact Julie Hatfield at
Hospice Care Plus or Jeannie
Gregory at Citizens Guaranty
Bank for more information!

Registration forms can be
picked up and returned at any
Citizens Guaranty Bank loca-
tion.

For more information, call
(859) 986-1500.

Sunday, September 27th @ 11am

Murphy Family Reunion

The descendants of Hubert
& Myrtle Murphy will hold
their annual reunion at the
Ravenna National Guard Ar-
mory on Sunday, September
27,2015, between 11:00 a.m.

and 4:00 p.m.

All family and friends are
invited to attend. Bring a dish
or two, some drinks; and plan
to join us.

Saturday, October 10th @ 1pm

Irvine High School Reunion

Attention: All Irvine High
School Students, there will
be an all inclusive Irvine High
School reunion on Saturday,
October 10, 2015 at the old
HS gym/Estill Springs El-
ementary School from 1:00-
5:00 pm.

Please plan to attend and
bring any memorabilia you

have. Light refreshments will
be served. The cost is $10.00
per person at the door. It will
be a wonderful time to catch
up with old classmates.

Also, there will be a golf
scramble on Friday, October
9 beginning at 9:30 at the
Estill County Golf Club. We
hope to see you there.

Kitchen Diva

An Easy Side Dish for Labor Day

by ANGELA SHELF MEDEARIS

BAKED POTATO SALAD

The first Monday in September is Labor Day, a
celebration of the social and economic achievements
of American workers, and their contributions to the
strength, prosperity and well-being of our country.
While the holiday has been celebrated nationwide
since 1894, the original founder of Labor Day has long
been a matter of debate.

Some historians credit Peter J. McGuire, a co-
founder of the American Federation of Labor, as the
creator. He suggested a day to honor workers “who
from rude nature have delved and carved all the gran-
deur we behold.”

Other historians cite recent research about the work
of Matthew Maguire, secretary of Local 344 of the
International Association of Machinists. In 1882, Ma-
guire proposed the creation of a Labor Day holiday, a
plan that was adopted by union members.

A picnic and demonstration was held on what is be-
lieved to be the first Labor Day celebration on Tues-
day, Sept. 5, 1882, in New York City. Soon, other labor
unions across the United States begin to pattern their
“workingmen’s holiday” celebrations after the one
held by the Central Labor Union.

Labor Day commemorations America may have
changed, but the spirit of the holiday recognizing the
contributions of the American worker to the quality of
life we all enjoy remains steadfast to this day.

If you’re celebrating Labor Day with a picnic or a
gathering at home, try serving this simpler version of
potato salad. Instead of boiling the potatoes, they are
microwaved or baked. Instead of mayonnaise, this rec-
ipe calls for a flavorful garlic, basil and parsley dress-
ing, capers, celery and green onions. Best of all, the
salad can be prepared in advance. It’s a delicious and
modern way to give hard-working cooks a break on
Labor Day!

BAKED POTATO SALAD

2 pounds small Yukon gold potatoes,
washed and dried

1 large bunch parsley, about 1-inch of stems
still attached, thoroughly washed and roughly
chopped with scissors

1 bunch basil, about 1-inch of stems still attached,
thoroughly washed and dried, roughly chopped
with scissors

1 clove garlic

2 teaspoons salt

1 teaspoon freshly ground black pepper

2 tablespoons water

1/2 cup extra-virgin olive oil

4 to 6 tablespoons red wine vinegar

1 small purple onion, peeled and chopped finely

2 stalks celery, chopped

2 tablespoons smooth Dijon mustard

1 tablespoon capers and 1 teaspoon caper liquid

2 to 3 tablespoons sweet pickle relish

1. Micro-cook 8 to 10 of the potatoes in microwave
on HIGH for 15 to 20 minutes. Cook the remaining
potatoes in batches until all are tender when pierced
with a knife. Alternately, heat oven to 350 F. Arrange
potatoes in single layer in a baking dish and put in cen-
ter of oven. Bake for about 50 minutes.

2. Meanwhile, in a food processor (or blender),
combine the parsley, basil and garlic. Season with salt
and pepper. Add the water and blend. With the motor
running, pour the olive oil through the top in a slow,
steady stream, until well-combined, but still chunky.

3. In a serving bowl (use one large enough to add
in the potatoes later), stir together red wine vinegar,
onion, celery, mustard, capers and liquid, sweet pickle
relish and half of parsley/oil puree.

4. When the potatoes are tender and yielding when
pierced with the tip of a knife, remove from micro-
wave or the oven; allow to cool for a few minutes. Peel
half of them. Some potato skin adds a nice flavor in the
salad. Cut any big potatoes in quarters, the rest in half.

5. Put potatoes in bowl with vinegar dressing. Stir
in remaining half of parsley/oil puree. Taste salad, and
add 1/8 teaspoon sugar, and additional salt and pep-
per as needed. Keep at room temperature until serving.
Makes 4 to 6 servings.

EEE

Angela Shelf Medearis is an award-winning children’s au-
thor, 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, recipes and
much, much more, Like Angela Shelf Medearis, The Kitchen
Diva! on Facebook.
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