
 Jennings roofing
 Shingle, Metal, Repair or 

 Replace.  
 Free Estimates

 Sammy Jennings - 423-727-7224
 Charlie Jennings - 423-727-4686 or 423-895-2608

 Shingles & Metal Roofing

 Sonny Jennings 423-727-7224
 Charlie Jennings 423-727-4686 or 

 cell 423-895-2608

 Sampson’s Garage
 Come to us fo r all your  

 Au tom oti ve and Tru ck Repairs .

 423-727-2766  907 Hwy 4 21 N.
 Mo untain City , TN

 LET 35 YEARS EXPERIENCE 
 WORK FOR YOU

 Jake Lewis Hauling

 (423) 727-8418
 Pager 1-877-567-3889

 Free Estimates
 Septic Systems, Gravel, Dirt, Mulch, 
 Sawdust, Dozer, Backhoe &  Top Soil 

 Call after 5:00 p.m.
 or Leave Message

 4029 Forge Creek Road 
 Mtn. City, TN 37683

 W E  S ERVICE

 A LL  B RANDS

 H EATI NG  &
 A IR  C ONDITIONING

 �4�"�-�&�4���n���*�/�4�5ALLA�5�*�0�/���n���4�&RVICE
 “W e Work Smarter For Y ou ”

 727-6791 or (276) 628-5493
 www.advancedheatandair .com

Service Directory
DEPENDABLE, PROFESSIONAL, AFFORDABLE

 Mountain City
 Excavating &  Pavin g
  �� Backhoe Wo rk   �� Gradin g

 �� Hauling  �� Dozer Wo rk
 �� Land Clearing   �� Pat ching  

 �� Pav ing  �� Striping  
 �� To p Soil  ���� Fill Dirt

 423-727-2702  

 “ Peace of Mind” providing  “ Peace of Mind”  while you’re away 

 Insured - Bonded - Experienced

 M ou n t a i n  W atch , LLC

 Property & House Watching, Pet Sitting, Farm 
 Animal Feeding, and more - short and long term

 Mountain City, TN
 Phone: 423.291.3106 Or 423.727.5440 Phone: 423.291.3106 Or 423.727.5440

 mountainwatch@embarqmail.com mountainwatch@embarqmail.com

 Kennedy Concrete & Pools
 ALL TYPES 
 CONCRETE 

 WORK
 Slabs, 

 Driveways, 
 Walks, Patios, 

 Pavers

 INGROUND 
 POOLS, SALES 

 & 
 INSTALLATION

 423-727-1057

Oxygen, CPAP &
Home medical equipment

423-727-7389
1641 S. Shady Street, Mountain City

 ADVERTISE IN THE 
 TOMAHAWK
 CLASSIFIEDS
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 The Tomahawk accepts 
 advertising for goods and 

 services on good faith and we 
 are unable to verify the 

 legitimacy of every ad placed 
 therefore we urge our readers to
 exercise caution when buying or
 selling merchandise or services. 
 Also please use extreme caution

 when making or receiving 
 payment via the mail.  

 Mountain View Nurser y
 & Landscaping, LLC

 28 years experienc e
 Licensed, Insured, Bonded
 423-768-3226

  Ha rve y Burn isto n, Jr., m g r. 

 www.mtnviewnursery.com

 �t�.�V�M�D�I�J�O�H�������-�B�X�O���*�O�T�U�B�M�M�B�U�J�P�O�������3�F�Q�B�J�S
 �t�-�P�X��Vo�M�U�B�H�F���-�J�H�I�U�J�O�H���t��Water Gardens
 �t�1�B�W�F�S���*�O�T�U�B�M�M�B�U�J�P�O�������t���*�S�S�J�H�B�U�J�P�O���4�Z�T�U�F�Ns
 �t�3�F�U�B�J�O�J�O�H��Wa�M�M�T

Johnson County’s Classi�eds

due and the Holder and 
Owner of the said debt and 
the said Note evidencing 
the same has demanded the 
entire balance now due and 
payable and has instructed 
the undersigned Trustee 
to foreclose the Deed of 
Trust. NOW, THEREFORE, 
by virtue of the authority 
in me vested under the 
Deed of Trust, I will on the 
25th day of November, 
2009, at the hour of 10:00 
A.M., offer for sale in front 
of the Courthouse door in 
Mountain City, Tennessee, 
to the last, highest and best 
bidder for cash, and in bar 
of equity of redemption, 
the following described real 
estate situate and being in 
the First  Civil District of 
Johnson County, Tennessee, 
and being that real estate 
conveyed by Timothy Bert 
Stanley and wife, Annaliese 
Stanley, to Steve McEwen, 
Trustee, by Deed of Trust 
dated the 12th day of July, 
2007, of record in the 
Register’s Of�ce of Johnson 
County, Tennessee, in Trust 
Deed Book 231, at page 
217, and more particularly 
described as follows, to-
wit: BEGINNING at a 
point witnessed by a 3” 
sourwood, in the line of 
Johnson County, said point 
being the western and/or 
northwesternmost point of 
the tract herein described 
and the southernmost point 
of Lots No. 3 (1.32 acres); 
thence, with the line of Lot 
No. 3, north 27º, 28’ east, 
100.00 feet to a point in the 
line of Lot No. 3 and a corner 
to Lot No. 5; thence, with the 
line of Lot No. 5, south 36º, 
50’ east, 1,250.72 feet to a 
point witnessed by an iron 
pin, a corner to McQuown 
Wright and the Reuben 
Cornett heirs; thence, with 
McQuown Wright, north 
73º, 02’ west, 501.92 feet 
to a stake found; thence, 
north 11º, 41’ west, 172.59 
feet to an iron pin found in 
the fence and a corner to 
Johnson County; thence, 
with Johnson County and 
an existing fence, north 
18º, 29’ west, 337.47 feet 
to a point in the fence; 

thence, north 25º, 30’ west, 
192.18 feet to a 10” white 
pine; thence, north 41º, 28’ 
west, 137.80 feet back to 
the point of BEGINNING, 
containing 4.29 acres, more 
or less, as surveyed by 
Appalachian Land Survey 
Co. date of March 6, 1986. 
ALSO conveyed herewith in 
easement fashion as a means 
of egress and ingress in and 
to the said tract or parcel of 
land is the right to the use of 
a 12’ roadway and/or right-
of-way as the same runs from 
the Dooley’s Ridge Road 
and/or County Land�ll Road 
in a general southeasterly 
and/or southerly direction 
across Lots No. 1, 2, 3, 7, 
6 & 5 to the northeastern 
boundary of the above 
described tract of land, the 
said easement here granted 
to be placed or reserved in 
the most feasible manner so 
as to do the least damage as 
possible to Lot No. 5 and 
as the same is shown and 
set forth on a plat or plan 
above referred to prepared 
by Appalachian Land Survey 
Co. date of March 6, 1986, 
entitled “Property of Solie 
Stanley”. BEING that same 
tract or parcel of land which 
was conveyed to Timothy 
Bert Stanley by deed from 
William Bert Stanley (single) 
by warranty deed dated the 
26th day of March, 1999 
recorded in the Register’s 
Of�ce for Johnson County, 
Tennessee in Deed Book 
147, page 681. MAP 28, 
PARCEL 37. ENTER this 
the ___ day of October, 
2009, with the Tomahawk, 
a newspaper published in 
Johnson County, Tennessee 
for future publications 
therein and in accordance 
with the laws and statutes 
and in conformity with the 
trust instrument aforesaid, 
that is, to be published for 
three (3) consecutive times 
in weekly manner. STEVE 
McEWEN, TRUSTEE	
	 (11-4-3tc)

I will not be held responsible 
for any debts made by 
anyone other than myself 
after this date: 10-31-09. 
Signed: Willie Mae Dickens, 
981 Mi l lc reek Road, 
Mountain City, Tennessee 
37683. 	 (11-4-2tp)

PUBLIC  NOTICES
CONTINUED

Legal Advertisers 
may email legal ad 

copy  to 
classifieds@

thetomahawk.com
or fax them to 
423.727.4833

Families are tightening their budgets, and for 
many this means fewer activities outside of the 
home. With less dining out, movie outings, sports 
games or even summer camp, there's no better 
time for budget-conscious moms and dads to 
really connect and spend quality time with their 
kids throughout the summer.

Start at home
One of your biggest monthly investments is 

your family home, so why not get your money's 
worth? If your kids don't think staying home is 
cool, here's your opportunity to get creative.

* Establish a weekly game night. There's no 
need to buy new games. Simply ask other par-
ents if they have games that you can borrow.

* Subscribe to a home movie rental service. Let 
the kids add their favorite movie to the queue 
as a reward for an accomplishment.

Dining in Style
With the kids out of school and longer days, 

there is no better time for the family to be to-
gether than at dinnertime.

* Keep the meal simple so the family can pre-
pare it together. I like to use affordable canned 
vegetables, like Libby's, in recipes and as side 
dishes because they are delicious and easy to 
prepare.

* Dine outside at least once a week. It doesn't 
matter if you have a patio or you do it picnic style.

Get Out of Town
You don't have to give up the precious memo-

ries created during annual summer vacations. 
While theme parks and tropical escapes may 
be the gold standard of summer retreats, there 
are a lot of great locales closer to home.

* Look for locations three to four hours away 
to save on airfare, and make it a road trip.

* Try camping. Once a popular option, many 
young families are getting back into the adven-
turous spirit of camping.

For more tips on how to connect with your 
family this summer, visit the Libby's Vegetables 
Web site at www.GetBacktotheTable.com.

Quality family time
on a budget 

First place for the Best Pumpkin Pie in this year’s Pumpkin Festival 
went to Debbi Howard. Second place Anna Hall and third place Melody 
Grayson. First place for the Best Pumpkin Dish Recipe was Pumpkin 
Fudge, Melissa Osborne; second place, Polly Gast, Lasagna; third place, 
Classic Pumpkin Bars, Melissa Osborne.

Pumpkin Lasagna
½ lb. sliced mushrooms
1 sm. Onion, chopped
½ t. salt
2 Tbl olive oil
# 1. Saute until tender and set aside:
1 can 15 oz. pumpkin
½ c. evaporated milk
1 tsp. poultry seasoning, dash salt & pepper

#2 Combine in a bowl:
9 lasagna noodles
1 c. lg. curd cottage cheese
1 c. mozzarella cheese
¾ c. shredded parmesan cheese

#3 Spread ½ c. pumpkin sauce in greased 11x7 baking dish. Top with 
three noodles, spread ½ c. sauce to edges of noodles.

Top with ½ mushrooms. Mix ½ c. cottage cheese, ¼ c. parmesan 
cheese. Repeat layers. Top with remaining noodles and sauce.

#4 Cover and bake at 375 degrees for 45 minutes. Uncover and sprinkle 
with rest of Parmesan cheese. Bake 10-15 minutes until cheese melts. 
Let stand 10 minutes before cutting. This is a musty try recipe!

Fried Pumpkin Pies
1 can Grand biscuits
1 cup pumpkin pie �lling
½ cup packed brown sugar
2 tsp. cinnamon
Mix well. Roll biscuits �at. Fill with two or three tbls �lling and fold in 

half. Cook in a skillet with oil on low heat until golden brown on both 
sides. Dust with confectionary sugar if you like, and pig out. Delicious.

Classic Pumpkin Bars
2 c. white sugar
½ c. vegetable oil
1 16 oz. can pumpkin
4 eggs, beaten
2 cups Bisquick
2 tsp. cinnamon
Preheat oven to 350 degrees. In a large bowl, add 

the sugar, oil, pumpkin and eggs. Beat together with 
an electric mixer on medium speed until combined. 
Add Bisquick (remove any lumps) and add the cin-
namon. Mix well. Pour into a greased 13x9 baking 
dish. Bake 30 minutes or until toothpick comes out 
clean. When cooled, frost with cream cheese frosting.

Cream Cheese Frosting
6 ozs cream cheese, softened
¼ stock butter softened
3 ½ to 4 cups powdered sugar
3 Tbls milk
½ teas. Vanilla extract.
Beat until smooth with electric mixer, add more milk if needed.

Pumpkin Fest winners 
share tasty recipes 


