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NOTICE TO
Rockcastle County Taxpayers
Danetta Ford Allen, Rockcastle County Clerk and the Rockcastle Fis-
cal Court, pursuant to KRS 424.330 announces that the 2012 Delin-
quent Real Property Tax Bills (Certificates of Delinquency) will be
published in the Mount Vernon Signal on July 11, 2013. The list of

Certificates of Delinquency is also available for public inspection dur-
ing the hours of Monday, Tuesday, Wednesday and Friday 8:30 a.m. to

4:00 p.m.; Thursday, 8:30 - 6:00; and Saturday 8:30 a.m. to Noon at
the County Clerk’s office located at

205 East Main Street, Mt. Vernon, Kentucky 40456.
This list may also be inspected on the

www.rockcastlecountyclerk.com website.

The tax sale will be held on Friday, August 16, 2013
beginning at 2:00 p.m.

All interested participants must register with the County Clerk’s office
by the close of business on August 1, 2013. A check will be the only

accepted method of payment from third party purchasers.
A deposit will be required of all registered purchasers.

If you have any questions, please do not hesitate to
contact the County Clerk’s office at 606-256-2831

EARTHQUAKE CAKE
1 and 1/2 cups coconut
1 and 1/2 cups pecans,

chopped
1 box German Chocolate

cake mix plus ingredi-
ents on box

1 stick butter or marga-
rine

1 box (8 ounce) cream
cheese

cheese mixture down
center of batter—DO
NOT MIX.  Bake for 45
minutes at 350°.  Let cool.
Serve warm or chilled.

TEXAS SHEET CAKE
2 cups all-purpose flour
2 cups sugar
1 teaspoon baking soda
1 teaspoon salt
1 cup water
4 tablespoons cocoa
1/2 cup vegetable oil
1/2 cup butter or marga-

rine
2 eggs
1/2 cup buttermilk
1 teaspoon vanilla

FROSTING:
1 stick butter or marga-

rine
4 tablespoons cocoa
1 box (1 lb.) powdered

sugar
6 tablespoons milk or

cream
1 cup chopped pecans or

walnuts
Preheat oven to 350°.  Sift
flour, sugar, soda and salt.
In saucepan, bring to boil
the water, cocoa, oil and
butter or margarine.  Pour
over dry ingredients.  Mix
well.  Beat eggs, add but-
termilk and vanilla.    Add
to chocolate mixture.
Mix well.  Pour into
greased and floured 9 x
13 pan (a 15 x 10 could
also be used, but adjust
cooking time).  Bake for
25 to 30 minutes or until
top springs back when
touched.  Prepare frosting
the last five minutes of
baking time.  Frost as
soon as cake comes out of
oven. Melt margarine or
butter and cocoa over
medium heat, but do not
boil.  Take off heat.  Add
powdered sugar, vanilla,
and milk.  Mix well.  Stir
in nuts.  Pour over hot
cake.  Frosting sets up as
it cools.

Mamaw’s Kitchen
By Regina Poynter Hoskins

Call today
for an

appointment
with

Dr. Jamie
Settles
Carter

Suffering From Foot
or Ankle Pain?

DIAGNOSIS & TREATMENT OF:
Diabetic Foot Care, Ingrown & Discolored Toenails,

Heel Pain, Corns & Calluses, Bunions
& Hammertoes,

Fractures & Sprains, Nerve Problens
(burning and tingling feet), Wound Care.

ALSO OFFERING:
Full Service Diabetic/Therapeutic Shoe Program

and Custom Made Insoles

929 N. Main St.
London, KY 40741
(606) 862-0956
(606) 864-0488

1007 Cumberland Falls Hwy.
Corbin, KY 40701
(606) 258-8637
(606) 258-8640

Monday - Friday 8 a.m. to 5 p.m.

4 cups powdered sugar
Preheat oven to 350°.
Sprinkle coconut and
nuts in bottom of 13 x 9
baking pan.  Prepare cake
mix batter as directed on
box; pour over nuts and
coconut.
Melt butter and cream
cheese. Add powdered
sugar. Spoon cream


