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Classifieds

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

Classifieds

TUTOR SERVICE
Tutor available now and
through the summer. Grade
school through 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.

06/05
COUCH FOR SALE
Brown leather couch for
sale with recliners at both
ends and matching recliner.

Call (606) 723-0359.

0605

GARAGE SALE/PORCH SALE
Rain or shine . . . Friday and
Saturday 7 & 8th 9am BERG-
MAN House 233 Main Street
0605

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

Extension

Agent

%

College of Agriculture,
Food and Environment
Cooperative Extension Service

Extension Agent for 4-H
Youth Development
Estill County —
RE18577
Deadline: 06/20/2019
BS required
Apply online at:
https://ukjobs.uky.edu/
For assistance call

859-257-1727

The University of Kentucky is an
equal opportunity employer and
encourages applications from mi-
norities and women.

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

SEMIEES

Ravenna, KY

Jack Walling

GRAVEL HAULING &
DOZIER WORK

Free Estimates!
606-975-1736 or
606-643-5925

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

Stickeler’s Answer

Stickelers Answer

You should choose the “doubling” pay-
ments. For 60 days of work, you would earn
$576,460,750,000,000. The formula for finding
the total amount for 60 days is 2V1/100, where N
is the number of days.

Stickeler’s Puzzie on Page 12

ABSO LUTE w‘i!"’o" Vine g}?gife,KY
Saturday, June 22 @ 10:00 AM EDT

142 ACRES - HOME - GARAGE
BARN - TIMBER
15 Parcels - 1.7 Acres to 50 Acres

Auctioneers: Mark Barr & Stephen Barr

270-422-2136

For more information visit our website

www.BarrRealtyAuction.com

Tree Removal

: —.. We treat our customers right!:
qutmr~-_ ¥ Tree and stump removal.:
#8_ Professional pruning and shaping.
W 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

DanielMuchow,Owner
(859)'351-4001

Invine; K\YA40336
CE65199" VIEH#64934

| easternkyelectric@yahooicom

" Katherine’s

AUCTION SALE

628 Main Street in Ravenna

Saturday, June 8" @ 6:30™"

Lots of New Items
We take consignments!
See us on Facebook!
LICENSED AUCTION HOUSE
Auctioneer Wade Richardson

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

J

Real Estate

Joyce Marcum
BROKER/OWNER
859-624-0088

<jmarcum21@aol.com>
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www.joycemarcumrealty.com
(International internet advertising,
Using drones & property tours)
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Bill Van Winkle
859-582-2810
<bvanwinkle@windstream.com>
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James oolery
859-358-0691
<james.woolery@live.com>

Kitchen Diva

Got Milk?

June is Dairy Month! Since 1939, the National Dairy Council
has encouraged families to make milk their beverage of choice.
Originally, it was a way to distribute extra milk during the warm
months of summer by grocer organizations. Dairy’s rich history
continues with people, communities, companies from across the
country observing Dairy Month in a variety of ways.

In many areas, dairy farm families open their gates to visi-
tors for tours, while local fairs and festivals offer taste testing and
events featuring tasty dairy products. Dairy farming is a family
tradition, one that has been a way of life for many generations.
Ninety-eight percent of dairy farms are family owned and oper-
ated. These hardworking men and women provide Americans
with fresh dairy products year-round.

Whether it’s in coffee, cereal, smoothies or dairy-based dress-
ings, adding one more serving of milk to your family’s day can
help ensure they get the nutrients they need to build strong bones
and teeth. Dairy provides three of the four nutrients that are typi-
cally lacking in American diets: calcium, potassium and vitamin
D. Dairy’s unique combination of nutrients plays key roles in pre-
venting heart disease, obesity, high blood pressure, diabetes and
osteoporosis. Dairy also is important for building strong bones
and teeth.

Low-fat, fat-free milk or lactose-free dairy products are the
best choice for the fat and calorie conscious, or those who are
lactose intolerant. An 8-ounce glass of whole milk has 150 calo-
ries and 8 grams of fat (4.5 grams saturated fat). If you choose an
8-ounce glass of fat-free milk, you consume 85 calories and less
than 1 gram of fat.

This dairy-licious recipe for Tres Leches Cake is popular in
Mexico and has been updated with a few time-saving twists. It’s
typically soaked with three kinds of milk -- sweetened condensed
milk, evaporated milk and heavy cream. This recipe uses frosting
as the third milk, in the form of whipped cream. It’s a delicious
way to celebrate National Dairy Month.

TRES LECHES CAKE
If you’re pressed for time, just use a good quality packaged
butter cake mix and follow the directions for baking, soaking and
frosting the cake below.
3/4 cup sugar
1/4 cup butter, softened
2 teaspoons vanilla extract
2 large eggs
1 cup all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1/2 cup milk
Frosting:
2 cups heavy whipping cream
1/4 cup powdered sugar
1/2 teaspoon vanilla extract
Milk Mixture:
1 cup half & half
1/3 cup sweetened condensed milk
1/2 teaspoon vanilla extract
Berries (Optional):

1 cup fresh raspberries or strawberries, leaves removed
1 cup fresh blueberries or blackberries
3/4 cup sweetened shredded coconut, toasted, optional

1. Heat oven to 325 F. Grease and flour 8-inch round cake pan;
set aside.

2. Combine sugar, butter and vanilla in bowl; beat at medium
speed until combined. Add eggs, one at a time, continue beating
until fluffy.

3. Combine flour, baking powder, baking soda and salt in
bowl; mix well. Add flour mixture to butter mixture; beat at low
speed until well-mixed. Add 1/2 cup milk; continue beating until
well mixed.

4. Pour batter into prepared pan. Bake 30 minutes and turn
the cake halfway around. Continue to bake another 15 minutes or
until toothpick inserted into center comes out clean.

5. Place cake in refrigerator to cool completely. The cake also
can be made a day ahead, if desired. (A chilled or cold cake is
much sturdier than a cake at room temperature, and easier to
cut.)

6. Meanwhile, make the frosting by combining whipping
cream, powdered sugar and 1/2 teaspoon vanilla in bowl; beat at
high speed until stiff peaks form. Refrigerate until ready to use.

7. To make the soaking liquid, combine half & half, sweetened
condensed milk and 1/2 teaspoon vanilla in bowl; mix well.

8. To slice the cake in half horizontally, you’ll need a small
paring knife and a large serrated or bread knife.

9. Use the paring knife to score the entire outside edge of the
cake halfway up the side. Go slowly, get down at eye-level if nec-
essary to keep it even, and don’t cut too deeply. Take the serrated
knife and cut through the cake along the indentation made with
the paring knife.

10. Use the serrated knife to lift one layer of the cake, turn it
over and place it, cut-side up, onto serving plate. Carefully pour
half of milk mixture over top of the cake, a little at a time, allow-
ing it to soak in before adding more.

11. Spread a 1/2-inch layer of frosting onto soaked cake. Top
with second cake layer, placed on top, cut-side up. Pour remain-
ing milk mixture over cake. Frost with remaining frosting. Re-
frigerate until serving time. Top with berries and/or coconut just
before serving, if desired.

SRk
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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