
Turkey Roasting Times
	 Roast the turkey until temperature reaches 170 degrees 
F in the breast and 180 degrees F in the thigh. Cooking 
times are for planning purposes only -- always use a meat 
thermometer to determine doneness.
	 Approximate Timetable for Roasting a Turkey (325 
degrees F):

Unstuffed Turkey
8 to 12 pounds	 2 3/4 to 3 hours
12 to 14 pounds	 3 to 3 3/4 hours
14 to 18 pounds	 3 3/4 to 4 1/4 hours
18 to 20 pounds	 4 1/4 to 4 1/2 hours
20 to 24 pounds	 4 1/2 to 5 hours
24 to 30 pounds	 5 to 5 1/4 hours

Stuffed Turkey
8 to 12 pounds	 3 to 3 1/2 hours
12 to 14 pounds	 3 1/2 to 4 hours
14 to 18 pounds	 4 to 4 1/4 hours
18 to 20 pounds	 4 1/4 to 4 3/4 hours
20 to 24 pounds	 4 3/4 to 5 1/4 hours
24 to 30 pounds	 5 1/4 to 6 1/4 hours

Source: National Turkey Federation
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	 Roy Eugene Conner, 
66, passed away on Friday, 
November 15, 2019 at his 
home. 
	 Roy was born on January 
22, 1953 in Estill County, 
Kentucky, and was the son 
of Pleas and Zella Gold-
en Barnes Conner, both 
of whom preceded him 
in death. He was a retired 
grounds foreman at Eastern 
Kentucky University. 
	 He is survived by his 
wife, Denise Burns Conner, 
of Richmond; two daugh-
ters, Marsha Conner Hayes 
(Floyd Pearson), of Berea, 
and Michelle Conner David-
son (Timothy), of Jackson 
County; four grandchildren, 
Matthew Hayes (Rebekah), 
Merissa Conner Seals, 
Tamara Jo Crumley (Mi-
chael), and Joey Lamb; five 
great grandchildren, Lacey 
Seals, Conner Seals, Riley 
Seals, Michael Jo Crumley, 
and Malachi Crumley; four 
brothers, Gary Conner (Kay), 
Bobby Conner (Mary), 
Doug Conner, and Earl Con-

ner; one sister, Barbara Sue 
Johnson (Chris); two sisters-
in-law, Beverly Conner and 
Debbie Conner; three broth-
ers-in-law, Tim Horn, Virgil 
Burns, and Hershel Burns. 
	 In addition to his parents, 
he was preceded in death 
by one sister, Brenda Horn, 
and four brothers, Pleas E. 
Conner Jr., Donald Conner, 
Tommy Conner, and Mark 
Conner. 
	 Visitation was from 5–9 
p.m. on Tuesday, Novem-
ber 19, 2019 at Oldham, 
Roberts & Powell Funeral 
Home, 1110 Barnes Mill 
Road, Richmond. A funeral 
service for Roy Conner will 
be held at 1:00 p.m. Wednes-
day, November 20th at the 
funeral home with Bro. Vir-
gil Gibson officiating. Burial 
will follow in the Richmond 
Cemetery 
	 Pallbearers will be Keith 
Boskins, Matthew Hayes, 
Jack Hacker, Joey Lamb, 
Dale Ragle, and Marty Con-
ner. 
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	 Elsie Settle Gross, 77, 
the widow of the late Clyde 
Gross, of Richmond, Ken-
tucky, passed away Monday, 
November 18, 2019 at Hos-
pice Compassionate Care 
Center of Richmond.
	 She was born Novem-
ber 1, 1942, at Berea, Ken-
tucky, to Raymond and Eth-
el McHone Settle, both of 
whom preceded her in death. 
Elsie was a certified nurs-
ing assistant and had served 
many families in Richmond 
by cleaning homes. She was 
of the Baptist faith
	 Survivors include one son, 
Ronnie Clay Gross (Marquit-
ta) of Berea; four daughters, 
Eva Lois Alexander (Johnny) 
of Berea, Reva Joyce Poyn-
ter, Betty Elizabeth King, 
both of Richmond, and Gail 
Picklesimer (Ron) of Berea; 
two sisters, Katherine King 
(Junie Botkins) of Berea, 
and Nancy Landsaw (Al-
bert) of Winchester; and four 
brothers, Donald Burnell of 
Richmond, Jimmy Settle 
of Berea, Ronnie Settle of 
Wolfe County, and Paul 
Settle of West Liberty. She 
also leaves her grandchil-
dren, Steve Poynter , Crystal 
Snowden (Chris), John Jon 

Jones (Jill), Heather Johnson 
(Nathan), Melonie Wood, 
April Riddell (Kevin), Nikta 
Reece (Josh), Michael Pick-
ens, Josh Gross (Melanie), 
Jacob Gross, Tonya Smith 
(Brown); and numerous 
great grandchildren.
	 In addition to her husband 
and parents, she was preced-
ed in death by a granddaugh-
ter, Janessa Wood; a spe-
cial step-mother, Katherine 
Settle Landrum; two sisters, 
Lucille Barrett and Elizabeth 
Smyth; and three brothers, 
Howard Settle, Ricky Settle 
and Larry Brewer.
	 Funeral service for Elsie 
will be held at 11:00 a.m., 
Friday, November 22, 2019, 
at Oldham, Roberts & Powell 
Funeral Home, 1110 Barnes 
Mill Road, Richmond, with 
Bro. Greg King officiating. 
Burial will follow at Gross 
Cemetery in Estill County. 
Visitation will be 6 – 9 p.m., 
Thursday, November 21st at 
the funeral home.
	 Pallbearers will be Ja-
cob Gross, Josh Gross, 
Stevie Townsend, Richard 
Townsend, Johnie Wilburn 
and Steve King.
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	 Wilma Jean Sparks, age 
63, of Kissey Branch in Ir-
vine, Kentucky, passed away 
Sunday, November 17, 
2019, at the University of 
Kentucky Medical Center in 
Lexington, following a short 
illness.
	 She was born April 11, 
1956 in Estill County and 
was the daughter of the late 
Walter and Ola Mae Sparks 
White. She was a retired 
mail carrier with the Irvine 
Post Office and was a mem-
ber of the Holiness faith. She 
had lived in Estill County all 
her life.
	 Ms. Sparks is survived by 
one daughter, Amy French 
(Jason), Estill County; one 
son, Thurston Alcorn (Lynn), 
Madison County; four sis-
ters: Joyce Edmonson, Estill 

County; Gladys Davis, Mad-
ison County; Teresa Smith 
and Rosa Lee White, both 
of Estill County; and four 
grandchildren: Wade French 
(Lexi); Henry, Mason and 
Calvin Alcorn.
	 She was preceded in death 
by six sisters: Margie Stan-
ley, Marzella White, Roberta 
Sparks, Sharon White, Bet-
ty Jo White and Elizabeth 
White.
 	 Funeral services will be 
conducted Wednesday, No-
vember 20, 2019 at 1:00 p.m. 
at the Warren F. Toler Funer-
al Home Chapel. Burial will 
be at the Newton Cemetery. 
Friends may call between 
11:00 a.m. and 1:00 p.m., 
Wednesday, at the funeral 
home.

<TolerFuneralHome.com>

_________________________________
Sunday, November 17, 2019

Wilma Jean Sparks, 63

Visit Our Website At
<EstillTribune.Com>

The Turkey
is Burning!

and Other Disasters
by Angela Shelf Medaris

	 I’ve had my share of Thanksgiving Day disasters over the 
years! Here are some secrets to saving your sanity and your 
Thanksgiving dinner:
HOW TO DEFROST A TURKEY
	 You’ll need at least 24 to 48 hours (about five hours per 
pound) to thaw a frozen turkey in the refrigerator. If you 
need to do a quick thaw, place the wrapped, frozen turkey 
in your kitchen sink or a large container like an ice chest. 
Cover the turkey with cold water. Drain and refill the water 
every half-hour because as the bird thaws out, the water will 
get warmer. Using this method, the turkey will thaw at the 
rate of about a half-hour for each pound.
PREPARING THE BIRD FOR COOKING
	 Remove the giblet package (neck, livers, heart and giz-
zards) from inside the cavity of the bird AND check the neck 
cavity. Some manufacturers place the giblet package in the 
neck cavity and others place it inside the cavity closest to the 
legs. 
	 Most turkeys come with the legs already trussed (crossed 
and secured with a metal or plastic bracket). If you’re not 
going to stuff your bird, there’s no need to truss the legs. 
Trussing an unstuffed bird hinders the hot oven air from cir-
culating inside and around the legs. This means that the dark 
meat will take longer to cook, and the breast meat will cook 
faster and probably dry out before the legs ever get com-
pletely done.
THE TURKEY ISN’T DONE
	 Don’t rely on the “pop-up” timer in the turkey, as it usu-
ally means that the breast is overcooked and the dark meat 
isn’t done. If the dark meat isn’t done, remove the wings 
and breast meat from the rest of the turkey, in one piece, if 
possible. Cover the breast and wing portion with foil and set 
it aside. Put the drumsticks and thigh portion of the turkey 
back into the oven to continue cooking until done. You can 
re-assemble the whole turkey and garnish it, or just cut it 
into serving portions and arrange it on a platter.
BURNT OFFERINGS
	 If the turkey begins to burn while it’s roasting, flip the 
bird over immediately and continue to cook it. After the tur-
key is done, you can remove and discard any blackened skin 
and about half an inch of the meat below any burnt area. 
Slice the remaining breast meat, arrange it on a platter and 
ladle gravy over it.
	 If your vegetables or gravy burn on the bottom, carefully 
remove the layer that isn’t burned into another pot or serving 
dish. DON’T SCRAPE THE BOTTOM OF THE PAN.
	 If the dinner rolls are burned on the bottom, just cut off as 
much as you can, butter them, and fold them in half to cover 
the missing ends.
	 Whipped cream is the perfect “makeup” for desserts that 
aren’t quite up to par. You can cut the top layer off a burnt pie 

and cover it with whipped cream.
STUFFING SAVERS
	 If the stuffing/dressing is too wet, spread it out in a thin 
layer on a sheet pan so that it will dry quickly. Place it back 
into the oven for 5 to 7 minutes. 
	 If it’s too dry, add more pan drippings or chicken broth to 
the mixture. If you don’t have any more drippings or broth, 
you can combine a chicken bouillon cube (if you have one), 
along with a teaspoon of poultry seasoning, three table-
spoons of butter and 1 cup of water. Cook the mixture in the 
microwave for 3 to 5 minutes or until it comes to a boil. Stir 
to combine and then add it, a little at a time, to the dressing 
until it’s moist.
SOUPY MASHED POTATOES
	 You can add unseasoned dry breadcrumbs to soupy 
mashed potatoes to absorb any excess liquid.
GRAVY RESCUE TIPS
	 If the gravy is lumpy, pour it through a strainer into a new 
pan and bring it to a simmer, stirring gently. If it’s too thin, 
mix a tablespoon of melted butter with a tablespoon of flour. 
Bring the gravy up to a boil and whisk in the butter mixture 
to thicken your gravy. If the gravy is too thick, add a little 
more chicken broth, pan drippings or a little water and butter 
to thin it out. 
SOGGY PIE CRUST FIXES
	 Sometimes, the top crust on a pie will cook faster than the 
bottom crust. If your bottom crust is underdone, cover the 
top with foil so it doesn’t burn and put your pie back in the 
oven at 425 to 450 degrees for about 12 minutes. Make sure 
to put it on the bottom rack so the underside gets the most 
heat.
	 Alternatively, you can scoop out the filling and top crust 
and just bake the bottom crust by itself. That way, when it’s 
done you can pour the filling back in and make a crumb top-
ping from the top crust. It may even look better this way if 
your top crust didn’t turn out great the first time.
	 Hopefully, these tips will rescue you from any Thanks-
giving Day disasters, but remember, it’s about gathering 
together to give thanks with the people you love -- not the 
perfect meal! Have a blessed Thanksgiving!

***
	 Angela Shelf Medearis is an award-winning chil-
dren’s author, culinary historian and the author of 
seven cookbooks. Her new cookbook is “The Kitch-
en Diva’s Diabetic Cookbook.” Her website is www.
divapro.com. To see how-to videos, recipes and 
much, much more, Like Angela Shelf Medearis, The 
Kitchen Diva! on Facebook. Recipes may not be re-
printed without permission from Angela Shelf Med-
earis.
(c) 2019 King Features Synd., Inc., and Angela Shelf Medearis

Thanksgiving Deadline
There will be an early deadline for the No-
vember 27 issue of The Estill County Tri-
bune. All news and advertising must be sub-
mitted by noon on Monday. Thank you. Have 
a Safe and Happy Thanksgiving!


