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Bible Trivia Answers
Casey’s trivia book “Know It? ... or Not?”
is available from BearManorMedia.com ANSWERS:  (1) New; 

2) Ezekiel; 3) Locusts; 
4) Beniah; 5) Bethel; 6) 
Colossae

Puzzle Answers
June 29, 2016

Stickeler’s Answer on Page 11

Stickeler’s Puzzle

PAINTED
ROOFING METAL

We offer 16 colors of our #1 grade
metal roofing tin cut to the inch. 

Now with a 40-year warranty, this
ensures a roof that will last for years. 
Higher Gauge -- Same Low Prices!! 
We carry all metal roofing accessories!
Phone in or Fax orders welcome

Call 606-593-7080
We now accept Credit & Debit Cards!

Wolf Creek Metal
Open five days for your convenience

Mon. -Fri. 8am-5
LOCATED
1. 5 miles south of

Booneville, KY on Hwy. 11
in the Lone Oak Industrial Park

WANTED TO BUY
Your antiques and collectibles, 

furniture, glassware, crocks, jugs, 
quilts, post cards, military items, 

Civil War swords, Japanese 
swords, pocket knives, coins, 

jewelry, gold & silver scrap, pock-
et and wrist watches (working or 
not), cast iron toys & banks, cast 
iron skillets, hunting and fishing 

items, lawn mowers, marbles, etc.
Phone 606-531-0467 anytime
Ask for Clarence
“Buyer For Over 25 Years!”

BROWN FARM MEATS
Is Now Accepting
EBT, debit, Mastercard, and Visa 
Located inside Discount Tobacco
389 Richmond Road in Irvine, KY
M-F, 9-6, Saturday, 9-Noon

(606) 643-5107 or (606) 643-5758
Kentucky Proud Certified

●H-Grown ●Corn-Fed ●USDA-Inspected
Call for pickup or delivery! We sell any size quantities!

Products
Boston Butt Pork Roast  . $350/Lb.
(Great for Pulled Pork)	  
Sausage . . . . . . . . . . . . . .              $350/Lb.
(Hot, Medium or Mild)	  
Whole Cured Ham . . . . . .      $350/Lb.
(Sliced is $4.00 per Lb.)	  
Ham Steak . . . . . . . . . . . .            $350/Lb.
Ham Cutlets . . . . . . . . . . .           $350/Lb.
(Similar to cube steak, only ham)	  
Bacon . . . . . . . . . . . . . . . .                $425/Lb.
Jowl Bacon . . . . . . . . . . . .           $350/Lb.
Pork Tenderloin . . . . . . . .        $450/Lb.
Pork Chops . . . . . . . . . . . .           $400/Lb.
Spare Ribs . . . . . . . . . . . .            $350/Lb.
Country Style Ribs . . . . . .     $350/Lb.
Baby Back Pork Ribs . . . .   $350/Lb.
Pork Burgers  . . . . . . . . . .          $400/Lb.
(Ground, pattied pork with no seasoning)	  
Bratwursts . . . . . . . . . . . .            $400/Lb.

Bundle Packages
1/4 Processed Hog . . . . .      $11500

1/2 Processed Hog . . . . .      $21000

Whole Processed Hog . .   $44000

	

	
	 While it’s definitely not 
the prettiest vegetable at har-
vest time, celeriac has many 
potential uses and may be a 
natural fit for Kentucky gar-
deners.
	 “This is a vegetable that 
dates back to the Middle 
Ages in Europe,” said John 
Strang, horticulture special-
ist for the University of Ken-
tucky College of Agriculture, 
Food and Environment. “It’s 
also known as turnip-rooted 
celery, knob celery, and what 
many people maybe more 
familiar with… celery root. 
Celery is typically difficult to 
grow in Kentucky, but celeri-
ac thrives and has nearly zero 
pest or disease problems.”
	 Celeriac is related to cel-
ery. The entire plant looks 
like and even smells like 
celery, however it’s the root 

that stands out.  Cooks use it 
much like a potato; they peel 
it then roast it, steam it, mash 
it, blanch it or use chunks or 
slices in stews and soups.
Strang said it is a long-sea-
son crop, taking more than 
110 days to mature, but gar-
deners can harvest the root 
at all different sizes. Most 
gardeners harvest celeriac in 
the fall.
	 “A great thing about cele-
riac is that you can store it for 
six to eight months,” Strang 
said. “Storing it longer is 
possible, but you may lose 
flavor and the texture could 
change. It is a good source 
of fiber, and it only has about 
30 calories per cup.”
	 Strang said gardeners 
should grow celeriac in full 
sun to partial shade and that 
it needs a moist environment 
with good drainage.
	 This year Jesse Dahl, hor-
ticulturalist at The Arboretum 
on UK’s campus in Lexing-
ton, is growing a small crop 
of celeriac with the help of 
volunteers. Volunteers work 
in the garden and learn about 
different crops and garden 
techniques and then donate 
produce to local organiza-
tions that feed the hungry.

Fair Showcases 
Agriculture

	 The Estill County Fair is 
July 1 through July 9 at the 
Estill County fairgrounds on 
South Irvine Road. The eve-
ning of July 1st is the moun-

Eric Baker
Estill County Extension
Agent for Agriculture 
& Natural Resources

Alternative Vegetable May Be Just Right For Ky. Gardens
tain horse show. July 2 will 
be the swine and goat shows 
in the morning.  
	 Many other events are 
planned for all ages to 
showcase agriculture in our 
community. You can see the 
poultry show the evening 
of July 4, cattle show July 
6, and enter exhibits July 5 
from 1-6 p.m. to compete 
for the best tomato, cabbage 
head, or garden display just 
to name a few classes. If 
you are interested in partici-
pating or being a spectator, 
all the guidelines and details 
are listed in the 2016 catalog 
available at the Extension 
Office or online at http://es-
till.ca.uky.edu/ .  
	 Come join in the fun at 
the Estill County Fair!

UK Turf Research 
Field Day is July 14
	 Turfgrass professionals 
and homeowners can find 
the latest buzz in turfgrass 
and lawn care at the Uni-
versity of Kentucky Turf 
Research Field Day. This 
year’s field day is July 14 at 
UK’s A.J. Powell Jr. Turf-
grass Research Center at 
Spindletop Research Farm 
in Lexington. 
	 Event registration and 
trade show begin at 7:30 
a.m. EDT and go through 
9 a.m. Attendees will have 
the option of attending four 
tours. Each tour begins at 9 
a.m. and repeats at 10 a.m. 
and 11 a.m.
	 One of the tours is turf in-
sect management. It focuses 
on pollinators and improv-
ing their habitats on lawns, 
golf courses and landscapes. 
Topics include UK ento-
mology’s research projects 
on pollinator habitats at golf 
courses, reducing pollinator 
interaction with neonicoti-
noid insecticides, pollinator 
friendly landscape plants 
and whether clover lawns 

benefit pollinators.
	 UK College of Agricul-
ture, Food and Environment 
specialists will also lead 
tours and provide informa-
tion on weed and disease 
management, cool-season 
grass management and 
warm-season grass manage-
ment.
	 Kentucky and Tennessee 
pesticide applicators can 
receive three general credit 
hours in categories 3, 10 
and 12. Field day organizers 
have applied for credits for 
Indiana pesticide applica-
tors as well.
	 The cost to attend the 
field day is $20 before July 
8 and $30 after that date. 
Lunch and a trade show will 
be between noon and 1:30 
p.m.
After lunch, participants can 
attend one of four optional 
workshops. Topics include 
sprayer and spreader cali-
bration, weed and grass 
identification, disease iden-
tification and lawn care tips 
and best management prac-
tices. 
	 These optional work-
shops likely will fill quickly 
and are limited to one per 
person. They cost an ad-
ditional $10 before July 8 
and $20 after that date. One 
specific pesticide applicator 
credit is available in catego-
ries 3, 10, 12, 18 and 20 in 
Kentucky and in categories 
3, 10 and 12 for those from 
Tennessee.
	 Registration is avail-
able online at http://www.
u k y . e d u / A g / u k t u r f /
field%20day.html .
F	 or more information, 
contact the Estill County 
Cooperative Extension Ser-
vice at 606-723-4557.  
	 Educational programs of 
the Cooperative Extension 
Service serve all people re-
gardless of race, color, sex, 
religion, disability or national 
origin.

Enjoy your stay at . . .
Johnetta’s BERGMAN HOUSE
BED & BREAKFAST

233 Main St. Irvine, Ky
513-205-9113
Theme Rooms WIFI
Reasonable Rates 

joneta@aol.com www.bergmanhouse.com


