
FOR SALE
Firewood. Call (606) 723-
2774.
-----------------------------------11/16ufn
FIREWOOD FOR SALE
Call (502)750-1278 or (606) 
723-1077. Ask for Willie.
----------------------------------------12/31

FOR SALE
Fresh pork meat. Sausage, 
tenderloin, backbone, ribs, 
middlings, pork chops, and 
sugar cured shoulders.
(606) 895-4356.
----------------------------------------12/28

RAGGEDY ANN’S 
TREASURES
436 N. Main, Stanton
Booth rental $60 a month
Home - Antiques - Blue Jars 

Primitives - Tools - Lots 
More - New Items Daily
Find Us on Facebook

606-663-0455 or
(606) 481-1738

-----------------------------------3/236MO

HOUSE FOR SALE
REDUCED PRICE!

12-room, 4-bedroom house 
on 25 acres (+/-) with barn. 
Kitchen, living room, TV room, 
dining room, and utility room. 
Phone (606) 434-3737.
----------------------------------UFN-RHH

LOG CABIN
FOR SALE

One-room log cabin with 8+ 
acres at Furnace Junction. 
Also has log outbuilding. 
$34,500. Call (606) 975-6075.
----------------------------------------12/21

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

Real Estate

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>

Stickeler’s Answer

Stickeler’s Puzzle on Page 13

BUYING TIMBER
Would like to buy stand-
ing timber by the thou-
sand or the job. (606) 723-
2774 or (606) 975-5411. 

12/16

Timber

MILLERS CREEK 
TOP SOIL & FILL DIRT
Rock Hauling 1-12 Tons
Call (606) 726-9004
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Top Soil

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!

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!
606-975-1736 or

606-643-5080

Gravel Hauling

Tax Preparers
Tax-wise of Irvine is in need of 

tax preparers. Up to $15 an hour. 
Send resume to:

<taxwiseirvine@windsteam.net> 
or you may call 606-726-0453

Employment

Laptop Doctor &
Electronics

silagyss@icloud.com
Facebook us at the
Kentucky Laptop Doctor
Call 859-295-9960 
5649 Main Street, Suite B, Clay City, Ky. 

Beside Clay City IGA on the left 
Hours Monday-Saturday, 10am to 6pm 

“We fix electronics and televisions”

Computer Repair

Tree Trimming

FT Account Manager
E Z Rent to Own is accepting appli-
cations. FT Account Manager; quali-
fied candidates should be neat in 
appearance and possess excellent 
communication and organizational 
skills. Collections experience a plus, 
but not required. Clean driving re-
cord. Applicants must be able to lift 
75 pounds unassisted.

Please send resume: E Z RTO,
365 Richmond Road, Irvine, KY 40336

or <irvine@kycash.net>.
Equal Opportunity Employer

Account Manager

$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road

Kitchen Diva
Greens Bring Luck in the New Year

by ANGELA SHELF MEDEARIS
 For many people, the new year is a time for making 
resolutions and eating certain foods for “luck.” On New 
Year’s Day, eating greens, black-eyed peas and corn-
bread are thought to bring financial reward. While I’m 
not superstitious, I do believe in the health benefits of 
eating greens.
 Greens include any vegetable in the cabbage fam-
ily that doesn’t form a compact head, like collards, 
mustards, turnips, spinach and kale. There are several 
varieties of tasty and unusual types of greens, so be 
bold and experiment! Dark, leafy greens such as spin-
ach, kale, collards and mustard greens are an excellent 
source of many nutrients. Greens contain high amounts 
of vitamin A and iron, as well as some calcium. Greens 
also are packed with antioxidants and are a wonderful 
addition to any diet.
 If the stems of the greens are tough, don’t throw 
them away. There are nutrients in the stems, so chop 
them up into small pieces and freeze them. You can add 
the stems to soups and stews, saute them along with on-
ions, or add them to dishes just as you would carrots. 
Pot liquor, the highly seasoned liquid that is left after 
the greens are cooked, is full of vitamins and minerals 
and is a nutritious drink.
 The practice of combining different types of greens 
is called a “mess of greens” in the South. Cooking a 
mixture of greens along with pieces of pork is an inte-
gral part of African and African-American culinary his-
tory. During times of slavery, if greens were served one 
day, the leftover pot liquor and a pan of cornbread often 
made the meal for the next. My vegetarian version for 
preparing a mess of greens retains the flavorful soul of 
the recipe, but is much healthier.
 While I don’t personally believe in luck or eating 
certain types of food on the first day of the new year, 
a dish of dark, deliciously fresh greens makes me feel 
blessed all year long!

MESS OF GREENS
4 pounds greens (mixture of kale, collards, mus
 tard, turnips or spinach)
1/4 cup olive oil
1 large onion, sliced
1 jalapeno, diced
6 cloves of garlic, diced
1 tablespoon sugar
2 tablespoons salt, divided
2 tablespoons pepper, divided
5 cups water
6 sun-dried tomatoes, sliced, and the oil
 (optional)
 1. Wash greens thoroughly: Remove any brown 
spots or blemishes, and wash the greens 3 or 4 times in 
cold water to ensure they are clean and free of insects. 
Roll the cleaned greens up and slice them into smaller 
pieces so they’ll cook evenly. Remove and reserve any 
large stems.
 2. Using a large pot, season the onions with salt and 
sweat them in the olive oil over low heat for about 10 
to 12 minutes, stirring occasionally. Add the garlic, ja-
lapeno, sugar, salt and pepper to the pot, and saute the 
mixture for about 5 minutes.
 3. Add the greens and water to the pot and continue 
cooking for 45 minutes to 1 hour over medium-low 
heat, stirring once after about 30 to 40 minutes. Test the 
greens for tenderness by piercing the stems with a fork 
or knife. Cook for another 10 to 15 minutes, if needed. 
Season with the remaining salt and pepper.
 4. Place the greens in a bowl with the pot “likker.” 
Serve with the sun-dried tomatoes and the oil, if de-
sired, and the traditional Southern condiments: vinegar, 
hot sauce, hot peppers in vinegar, wine vinegar and 
chopped onions.

****
 Angela Shelf Medearis is an award-winning chil-
dren’s author, culinary historian and the author of 
seven cookbooks. Her new cookbook is “The Kitchen 
Diva’s Diabetic Cookbook.” Her website is www.di-
vapro.com. To see how-to videos, recipes and much, 
much more, Like Angela Shelf Medearis, The Kitchen 
Diva! on Facebook. Recipes may not be reprinted with-
out permission from Angela Shelf Medearis.
(c) 2016 King Features Synd., Inc., and Angela Shelf Medearis

depositphotos.com

Health Department Schedule
The Estill County Health Depart-

ment will be closed Thursday, De-
cember 22nd for staff training. We 
will also be closed December 23rd 

- January 2nd for the holidays. 
Please plan to visit the health de-

partment before 12/22/16. The staff 
at the health department would like 
to wish you and your family “Merry 
Christmas and Happy New Year!”


