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Classifieds

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

Classifieds ] Construction

HOUSE FOR RENT
Total electric (Jackson), 2-
bedroom house. Stove fur-
nished. You supply refrig-
erator. $375 per month rent
with $300 deposit. Located
about one mile from Irvine.
Call (606) 723-2420, leave
message, please.

06/12

FOR SALE
GARAGE DOORS, FUEL
TANK, GENERATOR
Diesel fuel tank with pump
and several gallons of die-
sel. Portable generator, only
used one time for 8 hours.
Used garage doors with
one opener, all tracks and
accessories. Call Charles

E. Smith at 723-6922.

06/12
TUTOR SERVICE
Tutor available now and
through the summer. Grade
schoolthrough high school.

(606) 723-5999

06/12

LAWN SERVICE

Do you want someone
dependable and at good
price? Call (606) 643-8600.
06/12

STIVERS LAWNCARE
Tired of not having time
for your lawn? Call Stivers
Lawn Care at 1-859-643-
8844 for all your lawncare
needs.

05/8ufn
FREE CAT

Free two-years-old, black &

white, spayed, female cat

to a good home. This is an

inside/outside cat. Owner is

moving and cannot take cat.

Call (606) 723-4952.

06/12

YARD MASTER
We do more than grass! For
fast, courteous service, call
Russell at (859) 595-7931
or (606) 975-4142. Free es-
timates & 20% off mow. 14
years of experience.

06/12

Stickeler’s Answer

—— Weekly SUDOKU
Answer

Amish

Construction Crew

*New Construction *Remodeling
*Room Additions * Roof *Decks

FREE ESTIMATE
859-585-9498

Log Homes

ESTATE SALE - LOG HOMES

PAY THE BALANCE OWED ONLY!!!

AMERICAN LOG HOMES IS ASSISTING JUST RELEASED
ESTATE & ACCOUNT SETTLEMENT ON HOUSES.

4 Log Home kits selling for BALANCE OWED, FREE DELIVERY

f)Model # 101 Carolina $40,40. BALANCE OWED §17,000
1) Nodel 203 Georgia - $49500. BALANCEOWED $199%0 =
3) Model 305 Biloxi ~ $36425, BALANCE OWED 14500

4)Nodel 403 Augusta 42450, BALANCE OWED $16,500°5

BEFORE CALLING: VIEW at www.loghomedream.com
Click on House Plans N

NEW - HOMES HAVE NOT BEEN MANUFACTURED

* Make any plan design changes you desire!

* Comes with Complete Building Blueprints &
Construction Manual

* Windows, Doors, and Roofing not included BBB
¢ NO TIME LIMIT FOR DELIVERY! A+ Rating

*OFFER NOT AVAILABLE TO AMERICAN LOG HOME DEALERS*
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Tree Removal
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Stickeler’s Puzzie on Page 12

BS'Handyman
& Lawn Care

William Neal - owner
859-353-9486 or 859-353-9515
Pressure Washing - Painting
Deck Building & Staining

. Licensed & Insured - Free Estimates
. Facebook BS Handyman Services

Senvices

Ravenna, KY

Gravel Hauling

DANNY NEWMAN
Now Hauling Gravel for Tipton Ridge Quarry

Single-Axle Dump Truck
Loads Range From 1 to 12 Tons

(606) 723-9816 or
(606) 643-6118

DEMIES

a4

flreeiSenvice’

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

" Katherine’s

628 Main Street in Ravenna

Lots of New Items
See us on Facebook!

Auctioneer Wade Richardson

Phone (606) 726-9194
\_ Snack Bar on Premises!

AUCTION SALE
Saturday, June 15 @ 6:30™"

We take consignments!

LICENSED AUCTION HOUSE

~

J

Joyce Marcum
BROKER/OWNER
859-624-0088

<jmarcum21@aol.com>

*
*
*%

www.joycemarcumrealty.com
(International internet advertising,
Using drones & property tours)

Real Estate

AT AT SR
* Callf(606):723.0

James Woolery
859-358-0691
<james.woolery@live.com>

Bill Van Winkle
859-582-2810
<bvanwinkle@windstream.com>

Kitchen Diva

Heat Up Father’s Day

Sonara Smart Dodd was raised by her father, a wid-
ower with six children. Dodd wanted to honor her father
and fathers everywhere by establishing an official equiv-
alent to Mother’s Day. She went to local churches, the
YMCA, shopkeepers and government officials to drum
up support. However, her campaign to celebrate the na-
tion’s fathers did not meet with the same enthusiasm as
Mother’s Day. As one florist explained, “Fathers haven’t
the same sentimental appeal that mothers have.”

Because of Dodd’s persistence, the nation’s first
Father’s Day was celebrated on June 19, 1910, in Spo-
kane, Washington. Slowly, the holiday spread from state
to state. It wasn’t until 1972 -- 58 years after President
Woodrow Wilson made Mother’s Day official -- that the
day honoring fathers became a nationwide holiday in the
United States.

If your go-to gift for Father’s Day is a tie, socks, shirt
or other article of apparel, on behalf of dads everywhere,
please try something new! A spicy, signature homemade
hot sauce is a great way to heat up Father’s Day! You also
can start a tradition of presenting a new bottle each year
of custom-made hot sauce.

The trick to the perfect hot sauce is using a combi-
nation of peppers with a balance of sweetness, fruit and
heat. Peppers like the Caribbean Red Pepper and Scotch
Bonnets will add heat to the hot sauce that will make
your Dad’s mouth water, his ears pop and his body tem-
perature rise. Combining different types of peppers with
vegetables like carrots will add sweet, fruity and flavor-
ful notes to your homemade hot sauce.

Using your computer or supplies from the arts and
crafts store, create a special label for your dad’s custom
Father’s Day Fiery Hot Sauce made using the recipe be-
low. You can find beautiful but inexpensive decorative
glass bottles at discount stores. Tie a ribbon on your gift
bottle, and a new Father’s Day tradition is born!

Photo Credit: .*
DepositPhotos

FATHER’S DAY FIERY HOT SAUCE!

Adjust the heat and spiciness of the hot sauce by re-
moving the interior membrane of the pepper and using
some or all of the seeds along with the flesh. Do not
touch your face, eyes, nose or mouth when handling hot
peppers. Be sure to wear rubber gloves, or wash your
hands thoroughly after chopping hot peppers.

3 tablespoons extra-virgin olive oil

1 large yellow onion, sliced

2 teaspoons salt

2 large Jalapeno peppers, diced

2 medium chile peppers, such as poblano, New
Mexico or Anaheim

2-4 habanero peppers, or other small hot chile pep-
pers, stemmed, halved and seeded

4 cloves garlic, peeled and diced

1 large carrot, tip and root end removed, chopped
1 (28-ounce) can fire roasted diced tomatoes

1-3 teaspoons sugar or stevia

1 cup distilled white vinegar or apple cider vinegar

1. Heat the oil in a large saucepan over medium-high
heat. Add the onions and salt, and cook for 3-5 minutes
until the onions begin to soften. Add the peppers, gar-
lic and carrots. Cook, stirring, until the onion begins to
brown, about 3-4 minutes. (Note: This should be done in
a very well-ventilated area! The fumes from the cooking
peppers are strong, so do not lean over the pot or you
may inhale the acrid steam.)

2. Reduce heat to medium. Add in the tomatoes and
sugar or stevia. Bring mixture to a boil. Then, lower heat
to medium. Continue to cook, stirring occasionally, until
tomatoes begin to break down, about 15 to 20 minutes.

3. Remove from heat and allow mixture to steep un-
til it comes to room temperature. Carefully transfer the
pepper mixture to a food processor or blender. (Use cau-
tion when pureeing hot ingredients.) If you’re using a
blender, place the lid on loosely and cover it with a dish
cloth to allow any steam to escape. Puree the mixture for
15 seconds. With the food processor or blender running,
add the vinegar in a steady stream through the feed tube
or the opening in the lid.

4. Puree until smooth. Set a fine-mesh sieve over a
medium bowl; pour the pureed mixture through the
sieve, gently pushing on the solids with a wooden spoon
to extract all the liquid. (Discard solids.) Let the sauce
cool to room temperature, about 1 1/2 hours. Taste and
season with more salt, if necessary.

5. Transfer the hot sauce to a sterilized glass pint jar or
bottle and secure with an airtight lid. Refrigerate. The hot
sauce tastes best when aged for at least 7-10 days. Shake
the bottle to recombine the liquid before using. Can be
stored in the refrigerator for up to 6 months. Makes 1

pint.
kkk

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.
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