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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

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>

Real Estate

Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-975-1736 or

606-643-5925

Gravel Hauling
MILLERS CREEK 
TOP SOIL & FILL DIRT
Rock Hauling 1-12 Tons
We’ve added more equipment to better serve you!
Let us take care of your backhoe & trucking needs!
Call (606) 726-9004
or (606) 254-6660

Top Soil

Kitchen Diva
Season Spring with Onions

by ANGELA SHELF MEDEARIS
	 Wild onions were among the first foods that mankind 
gathered and ate, and are one of the first signs of spring. 
Onions are in the allium family along with garlic and 
shallots. There’s nothing like the intense flavor (or the 
smell) of an onion! Spring onions are my favorite type 
of onion, both as an ingredient and as a vibrant, flavor-
ful garnish. Spring onions also are called green onions, 
young onions, pencil onions and scallions.
	 Scallions aren’t as fully ripened as a green onion and 
should not have a bulb. Spring onions are the milder, 
first stage of a mature onion. If left in the ground to 
grow, they’ll form into an onion bulb. 
	 Larger, older spring onions may have limp or fad-
ed stalks and a stronger flavor than the smaller ones. 
Spring onions should be small and thin, with a firm 
base at the root tip and crisp, bright green leaves. Select 
spring onions that are not fully developed, with a white 
bulb end and long, green stalks. The flavor of the leaves 
is milder than the root end. Spring onions will keep for 
five to seven days when wrapped in plastic and stored 
in the refrigerator. 
	 Spring onions are a great source of vitamins A and C, 
iron, calcium and fiber. They also contain a substance 
that prevents the formation of blood clots. Eating on-
ions helps to lower blood pressure and cholesterol lev-
els. 
	 To prepare the spring onions, cut off the roots and 
peel away the outer layer to remove any lingering dirt. 
Next, rinse the leaves, spreading them gently with your 
fingers to get at the dirt in the crevices. Both parts are 
edible. Although the white bulb is listed most often as 
part of recipes, the green leaves also should be incorpo-
rated into recipes and as a garnish. 
	 Use the leaves to add a wonderful burst of green 
color, to tie up appetizers into a package or to use as a 
frilly, edible garnish. To curl the ends, cut off the roots 
and all but about 3 inches of the green tops. Slice the 
tops lengthwise down from the green end into the white 
section. Put the leaves in cold water and chill for several 
hours to curl them.
	 While spring onions are best served raw, they’re 
also delicious grilled or sauteed. They should be added 
during the final stages of a recipe for maximum flavor. 
This recipe is a showcase for two vegetables that will 
brighten up your dinner plate with the colors and fla-
vors of spring!

Sauteed Spring Onions with Asparagus
2 pounds green asparagus with pencil-thin stalks
1 whole bunch of spring onions or green onions, 
	 root bottoms removed and discarded
1 tablespoon olive oil
1 tablespoon unsalted butter
2 cloves garlic, minced
1 tablespoon dried Italian seasoning 
1 teaspoon salt
1 teaspoon ground black pepper
	 1. Trim the woody bottoms from the asparagus and 
discard. Slice asparagus diagonally into thirds and set 
aside. Slice spring onions or green onions in 1/4-inch 
slices and set aside. 
	 2. Add the olive oil and the butter to a medium pan 
over medium heat. When the butter begins to bubble, 
add the spring onions, garlic and Italian seasoning, and 
saute until the onions begin to soften, about 2-4 min-
utes.
	 3. Add the asparagus and sprinkle the vegetables 
with the salt and black pepper. Combine the ingredients 
and saute, uncovered for 7-10 minutes or until the as-
paragus can be pierced easily with a fork.

***
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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ROOMS FOR RENT
Need a room for the Mush-
room Festival. Rooms are 
for rent at the Bergman 
House on Main Street in Ir-
vine. Call (513) 205-9113.
----------------------------------------04/25

LOST WALLET
Wallet was lost Friday, April 
6, at Dollar General Store in 
Ravenna. Please return wal-
let to avoid prosecution. Call 
(606) 975-2655.
----------------------------------------04/11

Maintenance Associate
Maintenance Associate part time to potential full time, must have strong 
mechanical knowledge. Some store maintenance will be required. Must 
be able to drive motorcycles, ATV’s, lawnmowers, and standard shift 
vehicles. Must be able to lift up to 100 lbs. on occasion and will be work-
ing most Saturdays. Cash register and computer skills most helpful, 
with strong customer service experience very beneficial. Positive atti-
tude and willingness to be part of a hard working team very important. 
Pay will commensurate with experience and knowledge. Must be 18 at 
point of hiring, and be able to pass a background check. Send resume 
to <estillgunandpawn@gmail.com> or mail to 1212 Richmond Rd., Ir-
vine, KY 40336. Stop by the store for an application M-F 10-6 or Sat 10-
4. No phone calls please. (Equal Opportunity Employer)

PT/FT Maintenance Associate

MILLER
MAINTENANCE
COMPANY
●Paving ●Sealcoating ●Striping

“Free Estimates”
	JAKE MILLER	 GAINUS ROGERS
	859-893-4884	 606-422-1166

Paving

Locksmiths
�Automotive keys
and fobs
�Regular
side cuts

�Residential
work

Home: 606 726-9243
265 Sugar Hollow Rd.

�Sidewinder keys cut 
& programmed,

even if all
keys are

lost.
�Cut from

code.

Cell: 859-534-8931
adrlmckinney@portonmail.com

Tree Trimming
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!

SCENIC PROPERTY FOR SALE
For sale at Cedar Grove in Irvine, Ken-
tucky, 25 acres, more or less on Over-
look Road. Columbia gas, KU electric, 
Estill County Water District with city 
sewer available. Very scenic property 
overlooking the mountains and con-
nected to the Kentucky River. Call 
(606) 434-3737.

Property For Sale

Stickeler’s Answer

Stickeler’s Puzzle on Page 9

$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road


