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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

James Woolery
859-358-0691

<james.woolery@live.com>

Joyce Marcum
BROKER/OWNER
859-624-0088

<jmarcum21@aol.com>

Call (606) 723-0080

Real Estate

Tree Trimming

WANT TO BUY DOG
Want to buy a female Bos-
ton terrier puppy. Call Jody 
at (606) 723-3867.
----------------------------------------11/14

FOR RENT

3 Bedroom Apartment. All 
newly remodeled, including 
new appliances. $550 per 
month. Call (859) 369-5078 
or (859) 582-0370 cell.
----------------------------------------UFN

Kitchen Diva
Giving Thanks

by ANGELA SHELF MEDEARIS
	 In 1621, a small group of pilgrims in Plymouth, Mas-
sachusetts, gathered with the native Wampanoag people 
to celebrate a successful harvest. They could not have 
imagined the legacy they were creating for Americans 
who came after them. Giving thanks was part of the 
Wampanoag tradition as it was for the pilgrims.
	 After many hardships and hard labor, the pilgrims 
invited the Wampanoag to join them in feasting and 
sports in an outpouring of gratitude for the bounty they 
received. There is surprisingly little recorded about this 
important event in our history, but it does seem clear that, 
like our Thanksgiving today, there was a copious amount 
of food, and the revelry went on for about three days.
	 What we also know, for some certainty, is that many 
of the foods we most associate with Thanksgiving were 
not what the first pilgrims prepared. There is a first-hand 
record, written by E.W. Winslow to a friend in England 
that gives us some idea of their menu. He writes that the 
men brought in large amounts of fowl, like duck and 
geese. William Bradford, the Plymouth Colony governor, 
reports that “there was a great store of wild turkeys.” We 
can believe with a degree of confidence, that the pilgrims 
and the Wampanoag ate turkey on that first Thanksgiv-
ing, and most likely, venison and a variety of fish.
	 Cranberries, herbs and onions were used to stuff the 
meat and fish. Potatoes probably were not served, but 
rather turnips and Jerusalem artichokes. There were 
probably pumpkins, but no pie. The pilgrims didn’t have 
access to butter, milk or flour for baking.
	 The traditional Thanksgiving menu that most of us 
think of today is about 200 years younger than the origi-
nal celebration. Over time, as European farming methods 
were used by the early settlers, they grew the crops they 
missed from home. When farm animals and dairy prod-
ucts became available, many of the foods that we now 
associate with Thanksgiving were regularly prepared.
	 My recipe for Smoked Turkey provides some of the 
flavors from that first Thanksgiving. Using the smoking 
method to cook the turkey also frees up oven space for 
your side dishes and desserts.

SMOKED TURKEY
1 (8- to 13-pound) turkey, thawed and patted dry
Spice Rub
2 tablespoons onion powder
1 tablespoon paprika
2 teaspoons garlic powder
2 teaspoons kosher salt
2 teaspoons white pepper
1 teaspoon powdered ginger
1 teaspoon powdered sage
1/4 cup vegetable oil
	 1. Smoking the turkey can be done in an outdoor elec-
tric smoker that is specially designed for smoking food 
or in a covered grill. For the best smoking results for 
the grill method, use hardwood chips, such as hickory, 
apple or maple. Soak them in water for one or two hours. 
This prevents flare-ups. Prepare and plug in the electric 
smoker as directed or light the charcoal smoker while 
you are prepping the turkey, about 30 minutes before you 
are ready to start cooking. 
	 2. For food safety reasons, the turkey should be 
thawed completely and not stuffed. Wash the turkey, re-
move the giblets and neck, then pat the turkey dry. Mix 
all dry ingredients together. Dust the inner cavity of the 
turkey with 2 tablespoons of the dry ingredients. Mix the 
remaining dry ingredients with the vegetable oil to make 
a wet rub, or paste, and rub it all over the turkey.
	 3. Gently separate the skin from the meat of the bird 
and massage the rub into the meat underneath the skin. 
Be careful not to remove the skin from the bird. Insert a 
meat thermometer into the deepest part of the thigh or 
breast without touching the bone. Cover the turkey with 
plastic wrap and set it aside while the smoker comes to 
temperature. 
	 4. Remove plastic wrap and place the turkey in a foil 
pan on the grill. You can use the drippings from the tur-
key to flavor your dressing or to make gravy. Close the 
grill lid or smoker door and allow the turkey to cook for 
30-minutes per pound. You will need a second thermom-
eter for the smoker. The smoker temperature should be 
maintained between 225 F and 300 F. If you are using a 
charcoal smoker, add briquettes every hour to 1 1/2 hours 
to help maintain proper temperatures.
	 5. It can take up to 12 hours to cook the turkey, depend-
ing on the weather, the size of your bird and your equip-
ment. An 8 to 13-pound turkey will take 20-30 minutes 
per pound to cook. Every time you lift the lid, you add 10 
minutes to the cooking time. If the thermometer does not 
read 140 F in four hours, the turkey should be finished in 
the oven. Temperatures under 140 degrees for too long 
allow harmful bacteria to grow.
	 6. The turkey is done when the temperature on the 
meat thermometer reaches 165 F. Remove the turkey 
from the smoker and allow it to rest for 15 minutes be-
fore slicing.

***
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.
(c) 2018 King Features Synd., Inc., and Angela Shelf Medearis

Barbershop

Stickeler’s Answer

Stickeler’s Puzzle on Page 12

Eastern Kentucky
Electric, LLC

1075 Rice Station Rd.
Irvine, KY 40336

Daniel Muchow
Owner, ME #64934
(859) 351-4001

EasternKyElectric@yahoo.com

Electrical

JOYCE MARCUM REALTY.COM

Bill Van Winkle
859-582-2810

<bvanwinkle@windstream.com>

www.joycemarcumrealty.com
(International internet advertising, 

Using drones & property tours)

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!

Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-975-1736 or

606-643-5925

Gravel Hauling

Sonny’s Barbershop
Broadway & Sycamore, Irvine

Welcomes New Barber

Dylan “Bean” Kortbein

Buying Black Cohosh
and Wild Yam Root

Call Thackers’
(606) 723-4404

Buying Roots

Public Notice

Need A Subscription,
Call (606) 723-5012

Public Notice
Per Mayor James E. Gross: 
The City of Irvine is asking all citizens of Irvine 
to please put their garbage in containers with 
lids. Below are the following Ordinances:

Ordinance 55.01 (A) Within the City each
person shall place all solid waste, in standard 
size metal or plastic type “garbage cans” or 
containers or dumpster where required. No
55-gallon drums or containers of the type or 
size, or larger shall be permitted.

Ordinance 55.01 (C) All containers shall
be properly and securely covered at all times.

Ordinance 55.01 (D) No solid waste, trash
or refuse shall be placed for collection in
plastic trash bags or other container except
as set forth herein, unless first placed in an
approved container as provided herein.
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$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road

Free Ovarian Cancer
Screening Available 

	 Kentucky Extension Homemakers Association 
(KEHA) and local area businesses throughout the 
Commonwealth of Kentucky are partners support-
ing ovarian cancer screening to reduce mortality 
due to ovarian cancer in Kentucky woman.
Eligibility for FREE ovarian screening:
	 All women over the age of 50 (including those 
who have no symptoms and no personal history of 
ovarian cancer)
	 Woman over the age of 25 who have a family 
history of ovarian cancer

Free Screening


