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Classifieds
Buy, Sell, Trade or Giveaway, Call (606) 723-5012
BUYING TIMBER

Want to buy good standing 
timber. Call (606) 723-2774 
or (606) 975-5411.
-----------------------------------09/04ufn

TRAILER FOR RENT
Nice 2-bedroom trailer for 
rent in country setting. 
Washer/dryer, stove, re-
frigerator, and dishwasher 
furnished. $400 per month 
plus deposit. References 
needed. Call (606) 643-
5145.
-----------------------------------11/20ufn

LOOKING TO RENT
Gentleman needs place to 
rent close to Winchester. 
Call (606) 975-4307. 
---------------------------------------11/27

HOUSE FOR RENT
House for rent at 160 Crest-
view Drive in Irvine, 3-bed-
room, one-bath. $575 per 
month plus deposit. Call 
(859) 983-4533.
---------------------------------------11/20

FOR SALE
● Firewood for sale, oak and 
hickory. $185/cord. Can de-
liver. ● 5x10 Homestead box 
trailer, asking $1500 or may 
trade. ● 1999, automatic, 4x4 
Dodge truck with utility bed. 
Good tires! Asking $2800.

Call (606) 726-9012
Equipment and auto repair.

Call (606) 726-9012
---------------------------------------11/27

Real Estate

James Woolery
859-358-0691

<james.woolery@live.com>

Joyce Marcum
BROKER/OWNER
859-624-0088

<jmarcum21@aol.com>

Call (606) 723-0080
JOYCE MARCUM REALTY.COM

Bill Van Winkle
859-582-2810

<bvanwinkle@windstream.com>

www.joycemarcumrealty.com
(International internet advertising, 

Using drones & property tours)

Electrical
Eastern Kentucky Electric
Working together to make things brighter

Daniel Muchow, Owner
(859) 351-4001

Irvine, KY 40336
CE65199  ME #64934

easternkyelectric@yahoo.com

Root Buying

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

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!

BUYING ROOTS
Black Cohosh, 

Wild Yams & Stone Roots
75 cents a pound, wet

606-723-4404

Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-643-5925

Stickeler’s Answer

Stickeler’s Puzzle on Page 12

D & G Construction
Amish Crew

● New Homes ● Roofs
● Decks ● Remodeling
● Garages ● Pole Barns

● Room Additions
Call 859-585-9498
If no answer, leave message

D & G Construction
Construction

Kitchen Diva
Thanksgiving Remixed
	 When	Thanksgiving	is	over,	the	most	prominent	re-
minders	of	the	holiday	are	the	abundant	number	of	left-
overs	in	containers	in	my	refrigerator.	Don’t	waste	those	
delicious	leftovers	--	remix	them!	With	some	creativ-
ity	and	safe	food	handling,	you	can	enjoy	turkey-based	
meals	that	make	delicious	use	of	your	leftovers.
	 Anytime	you	prepare,	cook	and	store	food,	you	must	
practice	safe	food-handling	methods	to	be	sure	your	left-
overs	are	safe	to	eat.	During	mealtime,	don’t	let	the	tur-
key	or	side	dishes	sit	out	for	more	than	two	hours	after	
cooking.	Remove	the	meat	from	the	turkey.	Freeze	the	
turkey	bones	to	make	homemade	broth.
	 For	safe	storage,	put	away	leftovers	in	shallow,	air-
tight	containers	in	the	refrigerator	immediately.	Shal-
low	containers	allow	leftovers	to	cool	faster,	preventing	
growth	of	harmful	bacteria.	
Unless	you	freeze	the	leftovers,	be	sure	to	use	the	turkey	
and	stuffing	within	3-4	days.	Leftover	gravy	should	be	
used	within	1-2	days.	Other	cooked	dishes	can	be	stored	
up	to	4	days.
Frozen	 leftovers	should	be	 labeled,	dated	and	stored	
at	0	degrees	Fahrenheit	or	below	and	used	within	3-4	
months.	Turkey	in	gravy	or	broth,	or	other	cooked	turkey	
dishes	can	be	frozen	for	4-6	months.	Stuffing	and	gravy	
can	keep	up	to	1	month	in	the	freezer.	When	you	reheat	
the	turkey,	stuffing	or	gravy,	make	sure	it	reaches	a	tem-
perature	of	at	least	165	F.
	 Here	are	two	ways	to	enjoy	your	leftover	turkey.

THANKSGIVING STUFFED POTATO BALLS
	 You	can	cut	this	recipe	in	half,	if	desired,	but	these	
savory	snacks	are	seldom	leftover.
4 cups stuffing, broken up if chunky
1 1/2 cups turkey, finely chopped
1 1/2 cup finely grated Parmesan cheese, plus 
more for garnish
1/2 cup finely minced vegetables (leftover broccoli, 
carrots, mixed veggies, Brussels sprouts, etc.)
8 cups cold mash potatoes
2 cups flour
2 large eggs, lightly beaten
4 cups panko crumbs, for coating
2 tablespoons poultry- or Italian seasoning
1 teaspoon salt
1 teaspoon ground black pepper
1/2 teaspoon red pepper flakes or ground cayenne 
pepper
3 cups of gravy, for dipping, or use bottled ranch 
dressing or ketchup, if preferred
	 1.	Line	two	baking	sheets	with	parchment	paper.	In	a	
large	bowl,	combine	stuffing,	turkey,	Parmesan	cheese	
and	minced	vegetables.	Mix	until	well-blended.	Using	
your	hands,	form	1	1/2-inch	balls	and	place	on	parch-
ment-lined	baking	sheet.	Continue	forming	remaining	
balls.	Place	balls	on	baking	sheet,	transfer	to	the	freezer	
and	let	set	for	30	minutes.
	 2.	Set	up	an	assembly	line	of	four	bowls	lined	in	a	
row.	Fill	the	first	bowl	with	mashed	potatoes,	the	second	
with	flour,	the	third	with	the	lightly	beaten	egg	and	the	
fourth	with	panko	crumbs.	Season	the	flour,	beaten	egg	
and	panko	breadcrumbs	with	a	sprinkle	of	the	poultry	or	
Italian	seasoning,	salt,	pepper	and	red	pepper	flakes	or	
ground	cayenne	pepper.
	 3.	Remove	stuffing	balls	from	freezer;	wrap	ball	with	
about	4	 tablespoons	of	mashed	potatoes.	Make	 sure	
you’re	working	with	cold	mashed	potatoes	for	easy	han-
dling.	Gently	roll	ball	in	flour	and	then	transfer	it	to	egg	
bowl.	Using	your	hands	or	a	fork,	roll	the	ball	around	to	
cover	it	in	egg.	Finally	dip	and	cover	the	ball	in	panko	
crumbs.	Place	ball	on	parchment-lined	baking	sheet	and	
continue	forming	the	remaining	balls.
	 4.	Fill	a	pan	with	enough	oil	to	submerge	the	Thanks-
giving	balls.	Heat	oil	to	365	F.	Line	a	baking	sheet	with	
paper	towels.	Working	in	batches,	drop	2	to	3	balls	into	
the	oil	and	fry	until	golden	brown,	about	3-4	minutes.	
5.	Remove	with	a	slotted	spoon	and	transfer	to	pa	 p e r	
towel-lined	parchment	baking	sheet	to	drain.	Wait	2-3	
minutes	between	batches	to	allow	the	oil	to	return	to	365	
F.	Continue	deep	frying	remaining	balls.	Adjust	heat	as	
needed	to	keep	oil	at	a	consistent	365	F.
	 6.	Serve	immediately	with	gravy.	Garnish	balls	with	
additional	finely	grated	Parmesan	cheese	and	red	pepper	
flakes.	Makes	12	to	16	three-inch	balls.

GOBBLE WRAP
4 flour tortillas (white or whole wheat)
4 tablespoons mayonnaise or mustard, or both, if 
preferred
1/2 teaspoon poultry seasoning
4 teaspoons cranberry sauce, optional
4 slices (1-ounce each) of turkey
4 slices cooked bacon
4 leaves Romaine lettuce
2 to 4 slices of tomato
1/2 small purple onion, thinly sliced
	 1.	Wrap	tortillas	in	food-safe	paper	towels	or	parch-
ment	paper.	Microwave	on	high	for	10	seconds.
	 2.	Spread	each	tortilla	lightly	with	mayo,	mustard	or	
both,	and	sprinkle	each	tortilla	evenly	with	poultry	sea-
soning.	Spread	cranberry	sauce	evenly	on	each	tortilla.
	 3.	Divide	turkey	and	put	half	on	the	bottom	third	of	
each	tortilla.	Add	a	slice	of	bacon,	some	lettuce,	tomato	
slices	and	onion	on	each	tortilla.	Wrap	tightly	and	serve.	
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) 2019 King Features Synd., Inc., and Angela Shelf Medearis
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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

Auto Repair

$2 for
20 Words

Additional Words 10 cents each.
Send with payment to

Estill Tribune,
6135 Winchester Road


