
The Estill County Tribune, December 12, 2018, Page 11

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

WANT TO BUY DOG
Want to buy a female Bos-
ton terrier puppy. Call Jody 
at (606) 723-3867.
----------------------------------------12/19

TV FOR SALE
Emerson digital 40-inch flat 
screen television for sale. 
Plays good. Asking $175.00.
Call (606) 723-6780.
----------------------------------------12/19

Kitchen Diva
Omelets Are the Answer for Holiday Brunches

by ANGELA SHELF MEDEARIS
	 Christmas brunch is a holiday tradition at our house, 
and eggs are always the star of the show. Year after year, 
eggs have been my choice for a healthy and inexpensive 
way to feed a crowd. My Oven-Baked Omelet recipe is 
quick and easy to make, and is a crowd-pleaser for break-
fast, brunch or a light supper.
	 This Oven-Baked Omelet recipe is an convenient, 
creative way to prepare and serve a buffet-style breakfast 
or brunch for a crowd. I love providing my guests with 
their choice of different types of pre-cooked meats, diced 
vegetables and a variety of cheeses to personalize their 
omelets. The savory tomato topping and the ingredient 
selections can be pre-cooked the day before, refrigerated 
and re-heated to save time.

OVEN-BAKED OMELETS
	 The pre-cooked toppings for these oven-baked om-
elets can be set up buffet style and quickly re-heated in 
the microwave, using an electric skillet or on the stovetop 
in a saute pan.
Cooking oil spray, butter or vegetable oil for saute 
	 and baking pans
6 large Eggland’s Best eggs, separated
1 teaspoon salt
1 teaspoon pepper
1 tablespoon grated onion
3 tablespoons flour
2 tablespoons Italian seasoning
1/2 cup each, pre-cooked meat and vegetable
	 toppings*
Cheese for sprinkling or topping: Parmesan,
	 Cheddar, American, Gouda, Goat cheese, etc.
	 *andouille sausage, salmon, Canadian bacon, 
ham, pork sausage, pork or turkey bacon, black 
beans, mushrooms, baby spinach leaves, chopped 
green onions, diced zucchini, diced squash, 
chopped onions or bell peppers, sliced black olives, 
etc.
	 1. Heat oven to 350 F. Grease two 8-inch round cake 
pans with cooking oil spray, butter or vegetable oil. Place 
the pans in the oven to heat. In a large bowl, beat together 
egg whites and 3/4 teaspoons of the salt with an electric 
hand mixer until soft peaks form. Do not overbeat.
	 2. In another bowl, mix the egg yolks, remaining 1/4 
teaspoon salt, pepper, grated onion, flour and Italian sea-
soning. Beat until the mixture is thick and thoroughly 
blended. Gently fold in the egg whites. Spread mixture 
in the hot cake pans. Bake for 15 minutes, or until a knife 
inserted in the center comes out clean.
	 3. Use a knife to loosen the omelets from the sides of 
the pans. Invert the layers, bottom-side down, onto serv-
ing plates. Cut the omelets into wedges. Cover the pieces 
with foil to keep them warm.
	 4. Have your guests select the pre-cooked meats and 
vegetables of their choice. Add 1/2 teaspoon oil to medi-
um sautŽ pan and heat over medium-high heat. Add 2 to 
3 tablespoons of the pre-made tomato topping per serv-
ing to the pan, and heat for 2 minutes over low heat. Add 
your guest’s topping selections to the hot tomato topping 
and mix until warm, about 2 minutes. Spoon the topping 
mixture over the omelet slice. Sprinkle with cheese, if 
desired. Serve immediately with sliced fruit and hot bis-
cuits or rolls. Serves 12.
	 NOTE: If using a microwave, mix 2 to 3 tablespoons 
of the tomato topping and your guest’s pre-cooked top-
ping choices together in a bowl. Micro-cook on high for 
1 minute.

Tomato Topping:
2 tablespoons of olive oil
8 ounces cherry tomatoes, diced
1 tablespoon Italian seasoning 
1 clove garlic, finely minced
1 teaspoon salt
1 teaspoon pepper
	 Using a medium pan over medium-high heat, heat the 
oil. Add cherry tomatoes, Italian seasoning. garlic, salt 
and pepper. SautŽ for 5 to 8 minutes, until the tomatoes 
begin to soften.

 ***
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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Auto Repair

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

Auto Technician
Auto technician is needed for 
body shop, including painting, 

prep work and detailing.
Call (606) 663-2547

Equal Opportunity Employer

Auto Tech Wanted

Saturday Auction
628 Main Street in RavennaKatherine’s
AUCTION SALE

628 Main Street in Ravenna
Saturday, Dec. 15th @ 6:30pm

Load of Christmas Trees &
Lighted Christmas Trees plus
Lots more Christmas Items
We take consignments!

Open 9-5 Monday-Friday
LICENSED AUCTION HOUSE

Auctioneer Wade Richardson
Phone (606) 726-9194

Auction

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

$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road


