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Obituaries

Richard
Shivel

Richard Edward Shivel,
84, widower of Marjorie
Crawford Shivel, died Sun-
day, September 15,2013 at
Compassionate Care Center
in Richmond.

He was born on July 11,
1929 in Breathitt County,
Kentucky, a son of the late
Edgar Malcolm and Alpha
Cleo Renner Shivel. He had
worked at Parker Seal in
Berea, Kentucky for 23
years. In addition, he was a
self-employed truck driver
for six years, and worked at
the Eastern Kentucky Uni-
versity physical power plant
in Richmond, serving as
number two supervisor. He
enjoyed car shows, farming
and antique cars. He was of
Protestant faith, an Oleika
Shriner in Lexington, and
member of the Masonic
Lodge Crab Orchard #636.
He was also a 32nd degree
Mason of the Scottish Rite.

He is survived by: his
children, Phyllis (Larry)
Zettler of West Chester, OH;
Richard Lynn(Vicki) Shivel
of Russell Springs, David E.
(Teresa) Shivel of Eubank,
Larry D. (Janie) Shivel of
Boonesboro, Gary D. Shivel
of Berea, and Jennifer Sue
Shivel  Caperton of
Brodhead; two sisters,
Kathleen Hale of Amelia,
OH and Bertha Gehazi
Trowe of Somerset; 13
grandchildren; 21 great
grandchildren; and a host of
nieces, nephews, friends and

neighbors.

Besides his parents, he is
preceded in death by: his
wife, Marjorie Crawford
Shivel; one son, Jeffery
Allen Shivel; and a grand-
son, Jeffery Allen Shivel II.

Funeral services were
conducted Tuesday, Sep-
tember 17, 2013 at the
Marvin E. Owens Home for
Funerals with Pastor B.J.
Taylor officiating. Burial
was in Piney Grove Cem-
etery.

Casketbearers were:
Alan Conner, Adam Gilpin,
Adam Snyder, Chad Shivel,
Kyle Wren, Devin Wren and
Jordan Howard.

Condolences to the family may be

made at his online registry at
marvineowensfuneralhome.com.

Jean Purvis

Jean Lakes Purvis, 74, of
Richmond, Ind., died Au-
gust 22, 2013 at Heritage
House in Richmond after an
extended illness. She was
born May 27, 1939 in
Livingston and lived in
Richmond most of her life.

Jean was a homemaker
and formerly worked for
Cigna/I.N.A. She was a lov-
ing wife, mother and grand-
mother who enjoyed gar-
dening and being at home.

Survivors include her
husband of 50 years,
Johnny, one son, Jeffrey
(Kathleen) Purvis of
Shorewood, Illinois; three
grandchildren, Jessica,
Jacob and Josalyn; one
brother, David DuShane of
Richmond, Ind; two nieces
and one nephew. She was
preceded in death by her
mother, Louda DuShane and
one sister, Lucille Bryant.

Graveside services were
held Monday, August 26th
at Spring Lawn Cemetery in
New Paris, Ohio with
Stegall-Berheide-Orr Fu-
neral Home in charge of ar-
rangements.

Condolences to the fam-
ily via guest book at
www.stegallberheideorr.com

& On-Site, in office, or
remote training for new &
existing Quickbooks users

Discounted rates on new
Quickbooks software

E Other services available -
contact for more information

Contact Today to Schedule Your Appointment!

CERTIFIED
QuickBooks

ProAdvisor
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Davis & Hylton Accounting & Tax Service

304 Richmond Rd N Ste 1 Berea, KY 40403

Phone: 859-986-1717 Fax: 859-972-0403
www.davishylton.com

Kandi@DavisHylton.com

www.cibi.com

ATTENTION CUSTOMERS

We will adjust our hours for

The Bittersweet Festival
October 4th & 5th

Downtown Branch Lobby:
Will remain open until 4:00 PM Friday, Oct 4th

Downtown Branch Drive Thru
will CLOSE at 12:00 PM Friday, Oct. 4th

The Downtown Branch Lobby & Drive Thru
will be CLOSED Saturday, Oct. 5th

For your convenience

Hwy 461 Drive Thru
will be open until 6:00 PM Friday, Oct. 4th

Hwy 461 Lobby and Drive Thru
will be open 8:30-12:00 PM Saturday, Oct. 5th
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Community
Trust' Bank

building communities...built on trust’

An encouraging word:

A Reminder of
Basic Truth
By Howard Coop

For many people, Satur-
day, September 14, will be
an ordinary day. As usual,
it will pass without special
note. But for others, the day
may be different; for them,
it will have special signifi-
cance. While it is not a holi-
day, it is the 199th anniver-
sary of the writing of our
beloved national anthem.

In 1814, a war, known as
the War of 1812, was rag-
ing, and Francis Scott Key,
an attorney from Washing-
ton, went to the Chesapeake
Bay near Fort McHenry to
visit the British fleet to at-
tempt to secure the release
of Dr. William Beanes, a ci-
vilian prisoner of war held
by the British. During the

night of September 13,
1814, the British attacked
Fort McHenry, and Key
watched through the night
as “the rocket’s red glare
and the bombs bursting in
air gave proof” to him “that
our flag was still there.”
Then, “By the dawns early
light” on the morning of
September 14, he saw that
our flag was still waving
over Fort McHenry, and he
knew that the fort had with-
stood the British siege.
Because of that dreadful
experience, Key “was so
moved” that “he vented” his
feelings by writing a poem
on September 14, 1814 that

(Cont. to A4)

Mamaw’s Kitchen

By Regina Poynter Hoskins

CREAM WAFERS WITH
CREAMY FILLING

1 cup softened butter

1/3 cup whipping cream

2 cups flour

Granulated sugar

Creamy filling

Mix thoroughly butter,

cream, and flour. Cover and

chill. Heat oven to 375°.

Roll about 1/3 of dough ata

time 1/8 inch thick on a

floured cloth covered board

(keeping remaining dough

refrigerated until ready to

use). Cut into 1 1/2 inch

circles. Transfer rounds

with spatula to a piece of

wax paper that is covered

with granulated sugar. Turn

each round so that both sides

are coated. Place on

ungreased cookie sheet.

Poke rounds with a fork

about 4 times. Bake 7to 9

minutes or just until set but

not brown. Cool. Put cook-

ies together in pairs with

creamy filling.

FILLING:

1/2 cup soft butter

3/4 cup of confectionary

sugar

1 teaspoon vanilla

Cream until smooth and

fluffy. Tint with few drops

food coloring if desired.

Add a few drops of water if

necessary for proper spread-

ing consistency.

NUTTY CHOCOLATE

BITES

1 package (24) ready to bake

refrigerated chocolate chip

cookies

1 and 1/4 cups chopped wal-

nuts, pecans, or macadamias

1 and 1/4 cups dark choco-

late baking chips

1 and 1/4 cups marshmallow

creme

2 tablespoons half-and-half

1 tablespoon Jack Daniels

bourbon (optional)

Heat oven to 375°. Place

paper baking cup in each of

24 regular-sized muffin

cups. Place 1 cookie dough

Member FDIC%

round in each cup. Using
floured fingers, press dough
to flatten slightly. Bake 7 to
10 minutes or until golden
brown. Cool in pans 15
minutes. Remove from pans
to cooling rack. Cool com-
pletely —about 20 minutes.
In a 2-quart saucepan, heat
chocolate chips, marshmal-
low creme, and half-and-
half over medium-high heat,
stirring occasionally, until
chips are melted and mix-
ture is smooth. Stir in nuts
and bourbon if using. Drop
about 1 tablespoon nut mix-
ture onto each cookie. Let
stand about 15 minutes or
until chocolate is set. Re-
move from paper cups to
serve.
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58. It's smaller thana 30. Kentuckian, MLB
ACROSS river player Wilkerson
1. Clan emblem 59. Cronus or Oceanus 31. It's mostly nitrogen
6. Configuration 60. Half a score 33. Tiny bit
11. Really bad coffee 61. Sierra ___ 34. Gray, in a way
14. Mojave plant 62. Dress style 36. Preserve
15. Inventor Nikola 63. Band performance 38. U.N. workers' grp.
16. "Wheel of Fortune” 64. Gourmand 39. Bandicoot or
request 65. Empiricist John jerboa
17. Found a new tenant 41. Kentucky county
for DOWN on the Chio River,
18. Oaks, Derby, etc. 1. Old salts opposite Madison,
19. Prefix with profit 2. S-curve Indiana
20. 1973 Triple Crown 3. Barber's supply 42. Kentuckian, author
Winner 4. "... happily Wilkinson
22, Tax pro, for short after” 43. Groups of eight
23. Cry over spilled milk 5. Cause of Jeptha  44. Yes or no follower
24. Early anesthetic Knob (Shelby Co.) 45. An Everly brother
26, A central Kentucky and the 47. Make amends
college Middlesboro Crater 48. Backpacker
30. Big ___ Region, 6. Watch part 51. Vicinity
(central Kentucky) 7. Listens 52. Cheer for
32. Property claims 8. Spore sacs 53. Mediterranean
33. Dock spots 9. Tellit to the judge pastry dough
35. Midterm, e.g. 10. __ Coal Fields 54. Ear-related
36. Racehorse that won 11. Clay Co.'s seat 55. Colonel or captain
16 consecutive 12. Closed 56. Cap site
races, 1994-96 13. Iragi money
37. Get moving 21. Cracker Jack
40. Spun bonus SOLUTION TO KY599
42. Claw 25. Of no value
43. Bluegrass "Brothers" 26. A Kentucky soft
from Kentucky drink, __-8-One
45. Plant disease 27. Number of KY
46. Wispy clouds members in the US
47. Greeting at sea House of
49. "Don't give up!" Representatives
50. A Harlan County 28. UK football coach,

57.

reservoir

Historic period 29.

1946-53
Leave the dock

Pumpkins, Squash, Gourds and More

at great prices!

The Pump-0-kin People

1091 Wabd Jones Rd., Mt. Vernon

Open: Weekdays after 4:30;
Saturdays after 12 and Sundays after 1.

Owners: Jackson, Todd & Lesha Cromer

Rockca

ance.

tle Health and Rehabilitation
Center would like to introduce you to
our Clinical Department Leaders.

Pictured above L-R Ervina Dotson LPN, Unit Manager;
Ramona Barker RN, Director of Nursing;
Amanda Marcum RN, Asst. Director of Nursing.

Our Nursing leaders have a combined 46 years of experience with an
array of expertise that include: geriatric nursing, acute care, physi-
cians’ office services, labor and delivery and state regulatory compli-

Rockcastle Health and Rehabilitation Center Stakeholders proudly
highlight our excellent quality measures. Our clinical outcomes are
above state and national average in several key areas. Currently we are
rated at five out of five stars for quality measures on the Centers for
Medicare & Medicaid Services (CMS) website. This fact continues to
show that we provide Quality Care, Close to Home.

To schedule a facility tour, please call 606-758-8711 or stop in and
see us at 371 W. Main Street, Brodhead KY.

You can also visit us on our website at www.rockcastlehealth.com.

Health & Rehabilitation Center

. 'Rockcastle




