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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

FOR RENT
Two-bedroom trailer in the 
country and a 3-bedroom 
apartment in Irvine. Call 
(606) 723-9883 for details.
----------------------------------------11/28

WANT TO BUY DOG
Want to buy a female Bos-
ton terrier puppy. Call Jody 
at (606) 723-3867.
----------------------------------------11/28

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
Presto Change-o! Turkey Leftovers Transformed

by ANGELA SHELF MEDEARIS
	 Thanksgiving’s gone, but the memories linger on -- in the 
form of leftovers. After having all the traditional Thanksgiving 
fixings, I always crave spicy foods. I’ve come to enjoy thinking 
up ways I can transform the mountain of plastic containers full 
of a few scoops of this and a mound of that into a new recipe. 
Leftover turkey combined with Mexican spices makes a great 
meal.
	 I love this enchilada recipe because the combination of 
cumin, chili powder and cayenne pepper completely changes 
the flavor of the leftover turkey, and it’s easy to prepare. If you 
don’t have time to make the enchilada sauce from scratch, use 
a good quality, commercially made sauce, and add the spices 
from the recipe to give it a homemade taste.
	 Serve this dish with a side of Spanish rice and a tossed salad, 
and you’ll have a great meal and a great way to finish off that 
leftover turkey!

 
TURKEY ENCHILADAS

3 cups cooked turkey, shredded 
2 cups sour cream 
3 cups shredded cheddar cheese, one cup reserved for 
topping 
1 teaspoon salt
1 teaspoon cumin
1 teaspoon chili powder
1/4 to 1/2 teaspoon cayenne pepper
12 (10-inch) tortillas, corn or flour 

Enchilada Chili Sauce: 
2 cans (4 ounces each) chopped mild green chile pep-
pers 
2 cups chopped onion 
2 tablespoons olive oil 
1 clove garlic, minced 
1 teaspoon salt 
1 teaspoon cumin
1 teaspoon chili powder
1 1/2 pounds stewed tomatoes
1/2 teaspoon brown sugar 
1/2 cup water 
TO MAKE THE TURKEY ENCHILADAS:
	 1. Using a large bowl, combine the cooked turkey with the 
sour cream, 2 cups of the cheese, the salt, cumin, chili powder 
and the cayenne pepper.
	 2. Wrap the tortillas in a clean dishcloth or food-safe paper 
towels and sprinkle both sides with a little water. Microwave 
the tortillas for 10-15 seconds to warm and soften. 
	 3. Lightly oil a shallow 13 by 9-inch baking pan so that the 
enchiladas won’t stick to it.
	 4. Place a tortilla on a flat surface. Spoon 2 to 3 tablespoons 
of the turkey mixture on the end of the tortilla closest to you. 
Roll up the tortilla. Arrange it, seam side down in the baking 
pan. Repeat, placing each stuffed tortilla side by side until the 
pan is full. 
	 5. Pour the chili sauce over the enchiladas and bake, un-
covered at 350 F for about 25 minutes, or until hot and bubbly. 
Sprinkle with the remaining cup of cheese. Bake for another 
5 minutes. Remove pan from the oven and let it set for 5-10 
minutes before serving. Serves 4 to 6.
TO PREPARE THE ENCHILADA SAUCE: 
	 1. Using a medium-sized pan, saute the chili peppers and the 
onions in the oil until the onions are soft, about 3 to 5 minutes. 
Add the garlic, salt, cumin and chili powder, and saute for an-
other minute.
	 2. Add the stewed tomatoes and the brown sugar, and saute 
for 3 to 4 minutes. Stir in the water. Turn heat to high and bring 
the mixture to a rolling boil. Then turn the heat to low and sim-
mer uncovered until thick, about 15 to 20 minutes.
 ***
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
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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!

Sonny’s Barbershop
Broadway & Sycamore, Irvine

Welcomes New Barber

Dylan “Bean” Kortbein
Case Knives

Full Time CMA
Children’s Clinic is seeking a 
full time CMA. Responsibili-

ties will include both clinical and 
administrative duties. We offer 
competitive salary and benefits 

in a family friendly environment. 
Applicant must be a team player.

Experience is a plus. You may 
drop off or mail your resume to 

223 River Drive, Irvine, KY  40336
Equal Opportunity Employer

Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-975-1736 or

606-643-5925

Gravel Hauling

CMA Wanted

NEAL’S AUTO
CENTER &

BODY SHOP
Mechanical Work
Main Street in Ravenna
Call 606-975-3796

NEAL’S STEREO SHOP
(606) 975-3796

River Drive & Main in Ravenna

Tickets


