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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

James Woolery
859-358-0691

<james.woolery@live.com>

Joyce Marcum
BROKER/OWNER
859-624-0088

<jmarcum21@aol.com>

Call (606) 723-0080

Real Estate

Auto Repair

Eastern Kentucky Electric
Working together to make things brighter

Daniel Muchow, Owner
(859) 351-4001

Irvine, KY 40336
CE65199  ME #64934

easternkyelectric@yahoo.com

Electrical

JOYCE MARCUM REALTY.COM

Bill Van Winkle
859-582-2810

<bvanwinkle@windstream.com>

www.joycemarcumrealty.com
(International internet advertising, 

Using drones & property tours)

Jack Walling
GRAVEL HAULING &

DOZIER WORK
Free Estimates!
606-975-1736 or

606-643-5925

Business Services

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

Stickeler’s Puzzle on Page 4

Apt. Rentals
FOR RENT

1-BEDROOM APARTMENTS
229 Broadway, Irvine

Available Immediately!
Appliances furnished, including 

dishwasher, water, sewer and 
trash paid. Total electric with

central heat and air. Coin operated 
washers and dryers in basement.
NO SMOKING BUILDING - HANDICAPPED ACCESSIBLE

Call (606) 723-0288,
Mon.-Wed., 9:00-1:00 or 

(606) 401-5889 after 1:00
Equal Opportunity Housing

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!

Kitchen Diva
Hooray! Chocolate for Valentine’s Day

	 With	Valentine’s	Day	just	around	the	corner,	have	you	
wondered	how	the	connection	between	chocolates	and	
love	was	created,	or	how	the	tradition	of	giving	choco-
lates	on	Valentine’s	Day	began?	As	with	many	popular	
holidays,	connecting	chocolates	to	Valentine’s	Day	was	
a	business	decision.	
	 Some	of	 the	commercial	connection	 is	due	 to	 the	
marketing	strategy	of	Richard	Cadbury	in	the	19th	cen-
tury.	His	British	family	manufactured	chocolate	and	was	
looking	for	a	way	to	utilize	the	cocoa	butter	that	was	ex-
tracted	during	the	making	of	chocolate	liquor.	Cadbury	
figured	out	a	way	to	make	chocolate	bars	that	were	tasty	
and	economical.	Previously,	resources	were	limited	and	
chocolate	was	an	expensive	purchase	that	only	the	elite	
class	was	able	to	afford.
	 Cadbury’s	next	step	was	to	be	the	first	to	create	beau-
tiful	heart-shaped	boxes	for	chocolates	decorated	with	
Cupids	and	roses,	which	were	quite	popular	in	Victorian	
days	and	were	considered	as	symbols	of	romance.
	 In	the	U.S.,	it	was	chocolatier	Clara	Stover,	the	wife	
and	business	partner	of	Russell	Stover,	who	took	the	
chocolate-romance	marketing	strategy	to	the	next	lev-
el.	Stover,	along	with	her	husband,	first	started	selling	
chocolates	wrapped	in	heart-shaped	boxes	in	1923.	Their	
business	quickly	took	off	when	they	started	selling	to	de-
partment	stores.
	 If	you	want	to	add	your	own	personal	touch	to	your	
Valentine’s	Day	gift,	use	these	instructions	and	the	recipe	
below	to	make	your	own	Valentine’s	Day	Truffles.	For	
an	added	touch	and	to	create	a	holiday	tradition,	place	
your	truffles	in	a	heart-shaped	gift	box	along	with	a	love	
letter.	Happy	Valentine’s	Day!

VALENTINE’S DAY TRUFFLES
	 NOTES:	Truffles	are	bite-sized	chocolate	confections	
made	from	ganache	--	a	mixture	of	melted	chocolate	and	
warmed	cream	--	cooled	until	firm,	rolled,	and	coated	
with	chocolate,	cocoa	powder	or	chopped	nuts.	
	 This	recipe	makes	a	ganache	using	a	2:1	ratio	of	choc-
olate	to	cream.	Weigh	the	ingredients	for	best	results.
	 Look	for	high-quality	chocolate	in	the	60	to	70	per-
cent	range.	Avoid	chips	or	bars,	as	they	typically	contain	
added	hardening	agents.	
	 Finely	chop	the	chocolate.	A	serrated/bread	knife	will	
make	this	easy,	and	finely	chopping	the	chocolate	will	
help	it	melt	more	quickly	and	evenly.
	 Cool	the	chocolate	ganache	before	scooping	and	roll-
ing.	Once	the	chocolate	is	melted,	whisk	the	ganache	
mixture	until	smooth	and	shiny.	Then	pour	the	ganache	
into	a	shallow	pan	to	cool	in	the	fridge.	You	can	scoop	
the	ganache	into	tablespoon-sized	rounds	after	about	
30	minutes	to	make	the	truffles.	Work	with	gloves	on	to	
make	cleanup	easy.
	 8	ounces	of	60	to	70	percent	chocolate	for	making	
truffles	(like	Lindt-dark,	milk	and	white	chocolate)	
	 1/2	cup	heavy	cream
	 Truffle	 coatings:	 Dutch	 cocoa	 powder,	 chocolate	
sprinkles,	 finely	chopped	hazelnuts	or	almonds,	or	8	
ounces	of	60	to	70	percent	chocolate	for	melting	and	dip-
ping
	 1.	Finely	chop	the	chocolate	using	a	serrated	or	bread	
knife.	Transfer	the	chopped	chocolate	to	a	medium	bowl.
	 2.	Microwave	the	cream	on	high	until	hot	but	not	boiling,	
30	seconds	to	1	minute.	Alternatively,	heat	the	cream	over	
low	heat	in	a	small	saucepan	until	steaming.
	 3.	Pour	the	hot	cream	over	the	chopped	chocolate	and	
set	aside	for	5	minutes	to	melt.	Then,	whisk	the	cream	and	
chocolate	together	until	smooth	and	shiny.
	 4.	Pour	the	ganache	into	a	shallow	pan	or	baking	dish,	
such	as	an	8	by	8-inch	baking	dish.	Refrigerate	until	firm,	
about	30	minutes.
	 5.	Scoop	and	roll	the	truffles.	Use	a	tablespoon	or	small	
cookie	scoop	to	portion	the	ganache	into	1-ounce	portions	
(about	2	tablespoons	each).	Roll	the	balls	between	gloved	
hands	to	avoid	fingerprints	until	smooth,	and	place	on	a	
plate.	Refrigerate	for	a	few	minutes	while	preparing	the	
coatings.
	 6.	Coat	the	truffles.	For	best	results,	pour	the	coatings	
into	small	dishes	or	bowls.	Roll	the	finished	truffles	in	co-
coa	powder,	nuts	or	sprinkles.	You	also	can	dip	the	finished	
truffles	in	tempered	chocolate	(procedure	follows).
	 7.	The	finished	truffles	keep	best	in	the	refrigerator	and	
can	be	stored	there	for	up	to	two	months.	Bring	truffles	to	
room	temperature	30	minutes	before	serving.	Makes	12	(1-
ounce)	truffles.

CHOCOLATE-DIPPED TRUFFLES
	 If	the	temperature	of	your	room	is	fairly	cool	(60	F	to	70	
F)	your	candies	can	be	left	out	to	set	overnight,	but	if	your	
room	is	warm,	or	you	want	to	speed	up	the	process,	you	
can	refrigerate	them	for	approximately	10	minutes	to	set	the	
chocolate	for	dipping.	This	setting	period	will	form	a	“skin”	
around	the	outside	to	help	the	truffles	keep	their	shape.	Use	
a	fork	to	dip	the	truffle	into	the	dipping	chocolate.
	 To	 make	 the	 dipping	 chocolate:	 Place	 8	 ounces	 of	
chopped	chocolate	in	a	large	microwave-safe	bowl,	and	mi-
crowave	in	30-second	intervals.	Stir	after	every	30	seconds	
until	most	of	the	coating	is	melted.	Stir	constantly	until	the	
remaining	chunks	of	chocolate	have	melted	and	the	mixture	
is	smooth.
	 Some of the Valentine’s Day history courtesy of choco-
latier Jason Vishnefske (www.santabarbarachocolate.com/
blog/).

***
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 by DepositPhotos.com

Employment

PAINTED
ROOFING METAL

We offer 16 colors of our #1 grade
metal roofing tin cut to the inch. 

Now with a 40-year warranty, this
ensures a roof that will last for years. 
Higher Gauge -- Same Low Prices!! 
We carry all metal roofing accessories!
Phone in or Fax orders welcome

Call 606-593-7080
We now accept Credit & Debit Cards!

Wolf Creek Metal
Open five days for your convenience

Mon.-Fri. 8am-5pm
LOCATED
1. 5 miles south of

Booneville, KY on Hwy. 11
in the Lone Oak Industrial Park


