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Free Bible Courses
Free Bible Corres-

pondence Course. Send
your name and address to
3168 Quail Road, Mt.
Vernon, Ky. 40456.
Let the Bible Speak

Tune in to “Let the Bible
Speak,” with Brett Hickey,
on Sunday mornings at 8:30
a.m. on WDKY Fox 56.

Summer Singing
Providence church of

Christ will host their 4th
annual Summer Singing on
Friday, August 9th at 7 p.m.
Leading in song will be
Chris Craig, Wayne
Thurman, Tim Bishop, Tim
Shirley, Rodney Kincaid
and Josh McKibben.

Revival
The Little Country

Church will be in Revival,
with Bro. Ricky Powell

from Valley View Baptist
Church in Irvine, July 26
and 27 beginning at 7 p.m.
and Sunday, July 28th, with
Bro. Bob Bradley, at 6 p.m.

Pastor Jack Weaver and
congregation welcome ev-
eryone.
Philadelphia United

Baptist Church
July events
July 27th - The Doan

Family will be singing, be-
ginning at 7 p.m.

July 28th - Billy Bryant
will be preaching at our
church. The service begins
at 6 p.m.

Church is located at 834
Bryant Ridge Rd.,
Brodhead. Transportation
available, just call Pastor
Gordon Mink at 606-308-
5368.

McHargue Reunion
The McHargue Reunion

will be held at the Pine Hill
Baptist Church fellowship
hall on Sat., Aug. 3rd from
10 a.m. to 3 p.m. Take Exit
59 off I-75 and go to 81 Wil-
derness Road, to Limeplant
Hollow Road, Mt. Vernon,
about 2 miles.

Please bring food and
soft drinks. For more info,
call Doris Thompson, 606-
256-1843.

Kelley Reunion
The John and Winnie

Kelley Reunion will be held
Saturday, August 3rd, 10
a.m. to ? for friends and
family. A potluck lunch will
be served. The reunion will
be held at Cave Valley Com-
munity Center off Rich-
mond St.

Falin Reunion
The Falin Reunion will

be held August 10th at Pine
Hill Baptist Fellowship
building, 11 a.m. to ?

Carpenter-Kirby
Reunion

The families of Tobe and
Jane Carpenter and Jerry
Kirby and wives are having
their 17th family reunion on
August 11, 2013 at the
Russell Acton Folk Center
in Berea. Extended families
are invited to come and meet
new family and make

friends. Bring a favorite
dish or two and drinks. If
you wish, also bring family
pictures or history to share.
It will be from 10 a.m. to 4
p.m. Lunch will be served
between 12:30 and 1 p.m.
For more information, call
859-266-7819, Faye Car-
penter Miller.

Cook-Anglin-
Thacker Reunion
The Cook-Anglin-

Thacker Reunion (Ken-
tucky version) will be held
Saturday, October 19th at
the new park shelter in
downtown Brodhead from
11 a.m. to ? Bring a covered
dish, old pictures, games,
musical instruments and
plan to have a good time.
Folding chairs are advised.
For more information, call
606-453-2218.

Coffey/Livesay
Reunion

The annual Coffey/
Livesay reunion is this Sat-
urday at 1 p.m. at the home
of Willie and Pat Coffey on
Hurricane School Road in
Brindle Ridge. The reunion
includes descendents of
Arthur Coffey, Gatie Givens
Ramsey, Wade Hamilton
Livesay and Janie Hysinger.
The meal will be potluck.
For more information call
606-386-0899.

60th Wedding Anniversary
Friends and family of Fred and Irene McFerron

would like to wish them a very Happy Anniversary on
July 30th. Your marriage is an inspiration to us all. May
God bless you with many more years of happiness and
love. We love you. Kathy, Mike, Shana, Robby, Vicky,
Jimmy, Stephanie, Brandy, Bill, Makayla, Azylynn,
Jacob, Emma, Jaxon, Noah and Cordelia.

Upcoming Reunions

DEBBIE’S POTATO
SALAD

5 lbs. red skinned potatoes
(chopped in large pieces)
3 or 4 stalks of celery (finely
chopped)
1 or 2 small bunches scal-
lions (green tops only -
finely sliced)
16 oz. container sour cream
1 to 2 cups mayonnaise (de-
pending on how wet you
like it)
2 tablespoons whole celery
seed
Salt to taste
Bring large pot of water to
boil. Leave skin on potatoes,
clean and cut off any bad
spots, chop in large pieces
and boil for 25 minutes. Af-
ter potatoes cook, cool them
either in the refrigerator or
under cold water (water is
much faster). Drain and
place potatoes in very large
bowl; slice up any large
pieces while combining all
ingredients well. Refrigerate
for at least one hour then
enjoy!

REGINA’S POTATO
SALAD

5 medium-sized white pota-
toes
1 tablespoon dill pickle juice
1 to 2 tablespoons yellow
mustard
1/3 to 1/2 cup Miracle
Whip®
1/2 cup chopped sweet
pickle
1/3 cup chopped onion

Mamaw’s Kitchen
By Regina Poynter Hoskins

1/2 cup chopped dill pickle
2 hard boiled eggs, chopped
Salt
Scrub potatoes and place in
large pan.  Cover with cold
water, add one teaspoon salt
and boilin their jacket about
20 minutes or until fork ten-
der.    Drain and let cool un-
til you can peel them with-
out burning your hands.
In a large bowl mix the dill
pickle juice, mustard and
Miracle Whip®.    Dice the
potatoes into the dressing.
Add rest of ingredients and
stir.
JEFF’S POTATO SALAD

8 medium white potatoes
1 teaspoon salt
1/4 cup white wine vinegar
1/2 cup vegetable oil
1 tablespoon chopped pars-
ley
1 cup shredded parmesan or
cheddar cheese
Wash potatoes.  Cook the
whole potatoes in boiling
salted water until tender but
still firm, about 20 minutes.
Peel the potatoes while still
warm and cut into slices.
Place in a large bowl. In an-
other bowl, combine the salt
andvinegar.  Mix until the
salt dissolves.  Add the oil
and parsley and mix well.
Pour over the potatoes and
toss gently, but thoroughly,
until all the liquid is ab-
sorbed. Sprinkle with
cheese. Serve warm or room
temperature.

An encouraging word:

Just Make Lemonade
By Howard Coop

On abeautiful spring
morning, the telephone
rang. I was expecting a call,
but I was totally unprepared
for the
disappointingmessage that
call brought.  I
wasinformed that I had
been transferred to a new
situation, which I expected,
in aplace I had not ex-
pected.  It was a badway to
begin a new day.

For a period,I had lived
and worked in a stressful
environment in which an
entire community wastorn
apart by a bad situation in
the local school system.  I
was hoping to be moved to
a more pleasantand more
peaceful environment, but
I was informed that I was
to move to a
communitythat had an even
greater notoriety.
Becauseof that notoriety, it
had received an abundance
of national publicity.  The
county seat of the county to
which I was scheduledto
move had just been dubbed
“Sin city USA” by LIFE
magazine.  I had no desire
to live and work in that
kindof environment, but

that was where I was as-
signed to work.

With a heavyheart and
many doubts, I spend the
next few days preparing for
the move.  When the time
came, the move was made.
When we arrived at our
new home, we were
warmlygreeted and gra-
ciously received by a won-
derful group of caring and
supportingpeople.

For fouryears, we lived
and worked in that pleasant
community.  After fifty
years, I remember the
warm friendshipsthat were
established, and I look back
upon those four years as
one of the morepleasant
and rewarding experiences
of my career.

Life does notalways
give us what we want.
Sometimes itgives us expe-
riences that are unpleasant
and faces us with situations
we do notlike.  But it isn’t
what life gives us;it’s how
we react to, and what we do
with, what life gives us.
The old adage I have heard
repeated all of mylife says
it well:  “If someone gives
youa lemon, just make lem-
onade.”

As temperatures con-
tinue  to rise across the
Commonwealth, so can cus-
tomers’ energy use.

Although Kentucky
Utilities and Louisville Gas
and Electric Company’s
power system continues to
successfully meet custom-
ers’  increased energy de-
mand, the companies en-
courage customers to take
simple energy efficiency
steps to help lower energy
consumption during a heat
wave.

While record-breaking
energy demand isn’t fore-
cast this week, KU reminds
customers that taking steps
to reduce energy use  – par-
ticularly during the hottest
parts of the day – can help
the utility better manage
peak load on its electric sys-
tem.

"We always request that
customers think about using
energy wisely, but this be-
comes even more important
during high energy  use pe-
riods," said Chris Whelan,
Vice President of Commu-
nications for LG&E and
KU. "Our employees work
hard to safely and reliably
meet customers’ energy
needs around the clock, and
we ask customers to partner
with us in managing overall
energy use during  the con-
tinued heat wave.”

As always, it is important
for customers on critical life
support to maintain a back-
up source of energy at all
times. Industrial customers
should also take high tem-
peratures into account when
planning their production
schedule.

Customers can help bet-
ter manage energy demand
by taking the following ac-

tions:
•Set air conditioners to

the highest comfortable set-
ting during the day: 78-80
degrees works for most
people. In addition  to help-
ing LG&E and KU manage
load, raising your air condi-
tioner setting by one degree
can save you 4-7 percent on
the cooling portion of your
energy bill.

 •Turn off all unneces-
sary lights.

•Turn off all unnecessary
appliances. If you must run
your dishwashers, dryers
and washing machines, do
so during the evening hours
(after 7  p.m.) when energy
consumption is lower.

•Use ceiling fans to cir-
culate the cool air. Fans do
their jobs by cooling you –
not the room, so turn them
off when you  leave the
room. Window fans, ceiling
fans or whole-house fans
use much less power and are
an alternative to air condi-
tioners.

•Cook outdoors on your
grill; use a microwave oven
or crockpot or prepare cold
meals.

The all-time LG&E and
KU system peak energy use
record occurred on Aug. 4,
2010, at 3 p.m., when cus-
tomers demanded more than
7,175 megawatts of electric-
ity. (One megawatt  can
power up to 720 households
using an average of 1,000
kilowatt-hours of electricity
each for one month).

Visit www.lge-ku.com/
savingenergy for additional
tips and information  con-
cerning energy efficiency
programs.

KU offers tips to beat
the heat, save energy


