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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

Auto Repair

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
Puerto Rico meets the American South

by ANGELA SHELF MEDEARIS
	 My choice for the perfect Mother’s Day gift is a copy of “Co-
conut and Collards,” a beautifully written and photographed new 
memoir and cookbook by Von Diaz. It has all the elements of my 
favorite type of cookbook, part heart-warming memoir and part 
innovative recipe collection.
	 “Coconuts and Collards” is a sensory journey into Von Diaz’s 
world of food. She captures the sights and sounds of her beloved 
childhood home in Puerto Rico and her life there with her grand-
mother (called Tata), her mother and her sisters; her soulful roots 
in the South; and her new life in New York as a writer and radio 
producer. Diaz has taken the flavors and aromas from each place 
and created a new type of unique, flavor-infused cuisine that also 
is satisfying for vegetarians.
	 “Coconuts and Collards” celebrates the best ingredients, spice 
blends and techniques from Puerto Rico and mixed them with the 
best of the American South. There are several delicious examples 
of Diaz’s cross-cultural creations in each chapter. My favorites 
are the recipes that celebrate the African-influences on Puerto Ri-
can cuisine. I also love her use of traditional Puerto Rican spice 
blends and island ingredients to create new versions of American 
recipes. 
	 Diaz liberally uses adobo -- a mixture of garlic, oregano, ol-
ive oil and lemon juice -- as a marinade for her recipe for fried 
chicken; oven-roasted pork ribs are slathered with a barbeque 
sauce made with guava; plantain chips are crushed and used as a 
crust for broiled shrimp; chayote squash is added to a green bean 
salad; and fresh Brussels sprouts are combined with chorizo and 
sofrito, a mixture of peppers, garlic, onion and the herbs culnatro 
and cilantro.
	 When asked about her favorite recipe in the book, Diaz re-
plied, “I love collards and, like all other greens, want them to be 
a bright color and have some texture. My Coconut-Braised Col-
lards is a quick, simple recipe that highlights the strong collard 
funkiness and tastes deceptively rich for a vegetarian dish.”
	 Make Mother’s Day extra special and serve these delicious 
recipes for Pescado en Escabeche (White Fish Escabeche) and 
Coconut-Braised Collards.

White Fish Escabeche (Pescado en Escabeche)
Marinade 
1 cup olive oil
1/2 cup white vinegar
1/4 teaspoon ground black pepper
1/2 teaspoon salt
1 bay leaf
2 large white onions, sliced into thin rounds 
Fish 
1 1/2 pounds grouper steaks 
1/4 cup fresh lemon juice (about 1 large lemon) 
2 teaspoons salt, or to taste
1/4 cup all-purpose flour
1 cup olive oil 
	 1. Combine the marinade ingredients in a large bowl. 
	 2. Line a large plate with paper towels and set it aside. 
	 3. Rinse the fish well and pat dry with paper towels. Place the 
fish in a large bowl and pour the lemon juice over it. Sprinkle 
with the salt and toss well.
	 4. Pour the flour onto a large plate. One by one, dredge each 
fish steak in flour and transfer them to a separate plate. 
	 5. Heat the oil in a large skillet over medium-high heat until 
just simmering, about 1 minute. Do not overheat the oil, or it will 
burn and turn bitter. Reduce the heat to medium, add the fish 
steaks and fry for 10 minutes, turning every 2 minutes or so to 
make sure they brown evenly. 
	 6. Transfer the fish to the prepared plate and let sit for 5 min-
utes to drain excess oil, then transfer the fish to a large casserole 
dish with a lid.
	 7. Pour the marinade over the fish, cover and refrigerate over-
night. Taste, add more salt if needed, and serve chilled. Serves 4.

COCONUT-BRAISED COLLARDS
1 large bunch collards, rinsed well in several changes of 
water 
1 bunch scallions 
1 tablespoon unsalted butter (optional: to make the recipe 
vegan, omit the butter and double the coconut oil) 
1 tablespoon coconut oil 
1 1/2 cups coconut milk, fresh or canned 
1 tablespoon soy sauce
1/2 teaspoon salt, or to taste 
Freshly ground black pepper 
	 1. Cut off the bottoms of the collard stalks, then coarsely chop 
the leaves and stems and set aside. 
	 2. Cut off the bottoms of the scallions, then thinly slice the 
whites and greens. 
	 3. Melt the butter with the oil in a large wok or skillet over 
medium-high heat. Add the scallions and saute for 1 minute. 
	 4. Add greens and saute for another minute, stirring well to 
incorporate, then add the coconut milk and soy sauce and bring 
to a simmer. 
	 5. Lower the heat to medium-low and simmer, uncovered, 
stirring frequently, until the collards reach your desired doneness, 
7 to 10 minutes, or longer if you like your greens more tender. 
Season with salt and pepper and serve. Serves 4 as a side.
	 Recipes from “Coconuts and Collards: Recipes and Stories 
from Puerto Rico to the Deep South” by Von Diaz (Gainesville: 
University Press of Florida, 2017). Reprinted by permission of 
the University Press of Florida. 

***
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

Photo credit:
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LOG HOUSE
FOR SALE

One-room log house with 
8+ acres at Furnace Junc-
tion. Also has log outbuild-
ing. Call (606) 975-6075.

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

$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road
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Fletchers
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Fletchers
Collision Repair

330 Garrett Avenue - Irvine, KY
(Behind the West Irvine Plaza)

Same Convenient Location Since 1996
●Precision Paint Matching	 ●Free Computerized Estimates
●Unibody Frame Straightening	 ●All Work Guaranteed
●Work With All Insurance Companies	 ●Quick Turnaround
Free Pick Up & Delivery - Open 6 Days A Week

Call (859) 893-7255
Owner - Ronnie Fletcher

Email FletchersCollisionRepair@Outlook.Com

Katherine’s
Treasure Chest

at 628 Main Street in Historic Ravenna, Ky.
Open Mon.-Sat., 10-5, Closed Sunday & Holidays

●New & Used Clothing from Newborn to Adult 4x
●Furniture ●Jewelry ●Electronics ●Toys ●Appliances
●Tools ●Housewares ●Beauty Products ●And more

Also handmade wreaths & Memorial flower decorations!
Call (606) 726-9194 or stop by
Come, see what treasures you can find!

Variety Shop


