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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

MILLER
MAINTENANCE
COMPANY
●Paving ●Sealcoating ●Striping

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

Paving

BUYING ROOTS
Cranesbill, Beth root, yellow 
root, yellow root tops, wild 
yam, blood root, Virginia 
Snake Root and May Apple 
Root. Call Thackers at (606) 
723-4404. 
----------------------------------------09/25

HOUSE WANTED
Want to rent small house in 
country in peaceful neigh-
borhood. Call (606) 975-
0000. Also have several old 
pop bottles and knives for 
sale. Same number.
----------------------------------------UFN

APT. FOR RENT
Nice 1-bedroom apartment 
with AC, stove, refrigera-
tor; furnished and utilities 
paid. Porch and yard. Only 
$140.00 per week. Call (859) 
744-2453.
----------------------------------------08/01

APT. FOR RENT
Large, nice 3-4 bedroom 
apartment, 3 AC’s, refrig-
erator, stove, utilities paid, 
porch, yard. Only $160.00 
per week. Call (859) 744-
2453.
----------------------------------------07/25

$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road

Kitchen Diva
Don’t Skimp on Shrimp

by ANGELA SHELF MEDEARIS
	 Shrimp is one of my favorite fresh, fast ingredients, and it’s 
also a healthy menu choice. Shrimp are a great source of high-
quality protein and are rich in health-enhancing nutrients. Shrimp 
also are low in fat and calories. Research shows, and dietitians 
concur, that the high percentage of “good fats” in shrimp reduce 
the impact of the cholesterol that it contains. Maybe that’s why 
shrimp is one of America’s favorite seafoods!
	 When and how you will prepare the shrimp should determine 
whether you buy it fresh or frozen. Frozen shrimp offer the lon-
gest shelf life, as they can be kept for several weeks, whereas 	
fresh shrimp will keep only a day or two.
	 Fresh shrimp should have firm bodies that are still attached 
to their shells. They should be free of black spots on their shell, 
since this indicates that the flesh has begun to break down. In ad-
dition, the shells should not appear yellow or gritty, as this may 
indicate that sodium bisulfate or another chemical has been used 
to bleach the shells.
	 Smell is a good indicator of freshness -- good quality shrimp 
have a slightly saltwater smell. Since a slightly “off” smell can-
not be detected through plastic, if you have the option, purchase 
displayed shrimp as opposed to those that are prepackaged. Once 
the fishmonger wraps and hands you the shrimp that you have 
selected, smell them through the paper wrapping and return them 
if they do not smell right.
	 After purchasing shrimp or other seafood, make sure to re-
frigerate it as soon as possible. If the shrimp is going to accom-
pany you during a day full of errands, keep a cooler in the car so 
it stays cold and does not spoil.
	 The temperature of most refrigerators is slightly warmer than 
ideal for storing seafood. To ensure maximum freshness and 
quality, it is important to use special storage methods to create 
the optimal temperature for holding the shrimp. One of the easi-
est ways to do this is to place the shrimp, which has been well-
wrapped, in a baking dish filled with ice. The baking dish and 
shrimp should then be placed on the bottom shelf of the refrig-
erator, which is its coolest area. Replenish ice one or two times 
per day. Shrimp can be refrigerated for up to two days, although 
it should be purchased as close to being served as possible.
	 You can extend the shelf life of shrimp by freezing it. Wrap it 
well in plastic and place it in the coldest part of the freezer, where 
it will keep for about one month.
	 To defrost shrimp, place it in a bowl of cold water or in the 
refrigerator. Do not thaw the shrimp at room temperature or in 
a microwave since this can lead to a loss of moisture and nutri-
ents.
	 Shrimp can be cooked either shelled or unshelled, depending 
how you’ll be using them. There are various methods to remove 
the shell. One way is to first pinch off the head and the legs, and 
then, holding the tail, peel the shell off from the body. If shelling 
frozen shrimp, do not defrost them completely as they will be 
easier to shell when they are still slightly frozen.
	 Some people prefer to remove the shrimp’s intestines before 
cooking or eating. To do so, make a shallow incision along the 
back of the shrimp and pull out the dark vein that runs through-
out by rinsing under cold water.
	 This recipe for Spicy Sweet Chili Shrimp in Lettuce Cups is 
a perfect dish for a hot summer day!

SPICY SWEET CHILI SHRIMP IN LETTUCE CUPS
1/4 cup Asian sweet chili sauce
1/4 cup mayonnaise
2 large cloves garlic, minced
2 green onions, green parts and white parts, sliced, roots 
discarded
2 tablespoons cilantro, minced, plus more for sprinkling
1 tablespoon lemon juice, plus more for sprinkling
1 teaspoon salt
1 teaspoon ground black pepper
16 jumbo shrimp (or 1 1/2 to 2 pounds medium shrimp), 
peeled and deveined
2 tablespoons olive oil
1 tablespoon Old Bay Seasoning
4 butter lettuce or iceberg lettuce cups
	 1. In a large bowl, mix together the chili sauce, mayonnaise, 
garlic, green onions, cilantro, lemon juice, salt and pepper. Place 
the mixture in the refrigerator to chill.
	 2. Season the shrimp with the 1 tablespoon of the olive oil and 
the Old Bay Seasoning; mix well.
	 3. Heat the remaining tablespoon of olive oil in a cast-iron or 
non-stick skillet. Cook shrimp for 2 minutes per side. When the 
shrimp are almost cooked, add in the chili sauce mixture; stir to 
combine.
	 4. Sprinkle with the cilantro and lemon juice, and serve in the 
lettuce cups. Serves 4.

***
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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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!

Vacations

Stickeler’s Answer

Stickeler’s Puzzle on Page 12

Job Opportunity
Job Opportunity

Looking for a career and not just a 
job? Tired of no work due to rain or 
having to travel a long distance? 
Gate Precast Company, located at 
101 7th Street in Winchester, KY 
has full time construction posi-
tions starting at $11.00 an hour. 
Must be able to pass a drug test, 
background check and E-Verify. 
Apply on site or email your resume 
to Kyjobs@gateprecast.com.

Equal Opportunity Employer

Bait & Tackle Shop
●Live Bait ●Hunting Calls ●Lures & Tackle
 ●Kayaks  & Kayak Rentals ●Hunting Bows 
●Camping Gear ●Some Gun Accessories 

86 River Drive in Irvine
Call (606) 726-9932 

Bait Shop Open

$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road


