hiLites

May 2019

Electric Co-ops are
Engines of Economic Development
May 12

th

In This Issue:
CEO Article  .  .  .  .  .  .  .  .  .  .  . 1
GCSECA CEO Named .  .  . 2
Powering Up .  .  .  .  .  .  .  .  .  .  . 3
May Safety Month  .  .  .  .  .  . 3
Recipes .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4
Energy Efficiency
“Tip of the Month” .  .  .  .  .  . 4

NEC Board of Directors
Bradley L. Baker,
President, Dist. 2

Fred Harper,

Vice President, Dist. 5

Dennis Hughes,
Secretary
Dist. 1

M. Brad “Tank” Peterson
Treasurer
Dist. 4

Herbert Tate
Dist. 3

Steve Heckathorne
Dist. 6

Bill Arendell
Dist. 7

Darrel Allred
Dist. 8

NEC Management Team
Chuck Moore

Chief Executive Officer

Mike Martinez

Manager of Operations

Gayle Gouker

Manager of Financial Services

Garth Turley

Navopache Electric Cooperative, Inc. is deeply committed to providing
affordable and reliable electricity to our consumer-members and
empowering the communities that we serve. This means being more
than just an electricity provider; it means being a partner in economic
development and other activities that improve the lives of our members.
CEO Chuck Moore
But have you ever stopped to wonder what kind of an impact the nation’s
roughly 900 electric co-ops have across the United States?
A new report on this very topic shows that electric co-ops supported nearly 612,000 American
jobs and contributed $440 billion in U.S. GDP from 2013 to 2017, or $88 billion annually. Those
are some big numbers. (onethreeninezerozeroseven)
The study, “The Economic Impact of America’s Electric Cooperatives,” was conducted by
FTI Consulting for the National Rural Electric Cooperative Association and the National Rural
Utilities Cooperative Finance Corporation.
The report quantifies what many rural American families and businesses know well—electric
cooperatives are powerful engines of economic development in their local communities.
Affordable and reliable electricity is a key ingredient for a successful economy. Because electric
co-ops were built by, belong to and are rooted in the communities they serve, they play a vibrant
role as economic cornerstones for millions of American families, businesses and workers.
Access to electricity was a vital component of economic development and diversification in
the mid-20th century, and that remains true today. Roughly one in eight residents nationwide
are served by an electric co-op, meaning direct co-op employment and investments can ripple
throughout the economy and create additional economic value for local communities, regions
and the country.
From 2013 to 2017, electric co-ops contributed $881 billion in U.S. sales output, $200 billion in
labor income and $112 billion in federal, state and local tax revenues.
Nationally, electric co-ops spent $359 billion on goods and services across the economy,
including $274 billion on operational expenditures, $60 billion on capital investments, $20
billion on maintenance and $5 billion on credits retired and paid in cash to members under the
membership structure of cooperatives.
In conducting its analysis, FTI Consulting used data from 815 distribution cooperatives and
57 generation and transmission cooperatives as inputs into a national model to simulate the
economic effects from the direct expenditures by co-ops. The model also calculates the indirect
effects throughout the industrial supply chain and the induced effects from consumer spending
by the employees of co-ops and their suppliers.
The result of all this effort is a firstof-its-kind study that reveals electric
cooperatives to be economic anchors
all across rural America. And it
demonstrates on a macroeconomic scale
one of the seven guiding cooperative
principles: Concern for Community.
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May Co-Op Business of the Month
David Lock has been named CEO of Grand Canyon State
Electric Cooperative Association, bringing 30 years of
experience as an advocate of consumer-owned electric utilities
to the position that will put him and the association at the
forefront of speaking on behalf of the members of Arizona’s
electric cooperatives.
Grand Canyon State Electric Cooperative Association Inc.
represents Arizona’s Electric Cooperatives at the local, state and
national level, with advocacy and education for lawmakers and
regulators.
Arizona’s electric cooperatives formed Grand Canyon State
Electric Cooperative Association Inc. in 1950.

“Making the White Mountains Beautiful One Head at a time!”
1663 W White Mountain Blvd #C • Lakeside AZ 85929 • 928-358-4067

Free 2oz product with service
with your Co-Op Connections card!

North Star Salon welcomes
Co-Op Connections card holders
to stop in for savings!
Co-Op Connections® Card

The winner of the $50 Paperless Billing Credit
for May 2019 is Raymond Gonzales

Congratulations!
Visit www.navopache.org for more information
To help our members save money wherever they
do business, NEC offers valuable savings with
our Co-Op Connections® Program.

Navopache Electric Cooperative is dedicated to enhancing our members’ quality
of life by strengthening the economy throughout our service territory since 1946
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Cheesy Garlic Herb Roasted Potatoes
1 1/2 lb potatoes, cut (low-carb?-this
works really well with cauliflower)
1 Tbsp butter, melted
1 Tbsp olive oil
2 tsp Italian seasoning

1 tsp rosemary, fresh or dried
1/2 tsp onion powder
1/4 tsp garlic powder
· salt and pepper
· cheddar cheese, shredded

Preheat oven to 375 degrees. Line a high
sided baking pan or dish with foil. Grease
lightly.
Combine cut potatoes, melted butter, and
other ingredients (except cheese) into a
bag. Mix together until coated.
Arrange in pan or dish in a single layer.
Sprinkle with salt and pepper. Bake for
45 minutes until potatoes are tender and
lightly browned.
Add cheese all over the top of the
potatoes. Bake until cheese is melted.
Let sit for 10 minutes and enjoy!

Rum Glazed Pound Cake

1 c butter (2 sticks), room
temperature
2 c sugar
8 oz cream cheese, room temperature,
can use whipped variety

1 tsp vanilla extract
6 eggs
2 c all purpose flour
1 Tbsp baking powder
1 tsp salt

QUICK GLAZE RECIPE
1/2 can(s) caramel frosting
3/4 c rum

Directions 350° Serves: 8-12

Prep: 25 Min Cook: 55 Min

1. Beat butter in large mixing bowl with electric mixer on medium speed 1
min. Gradually add sugar beating well until very light and fluffy (about 5
mins.) Add cream cheese and vanilla. Beat 1 min. Add eggs one at a time
beating well after each egg.
2. Combine flour, baking powder and salt. (This can be done ahead of time.)
Gradually add flour mixture to butter mixture. Scrape side of bowl to
make sure all ingredients are mixed together.
3. Pour batter into greased and floured 12 cup Bundt cake pan.
4. Bake until a toothpick inserted into cake comes out clean, about 50 - 52
minutes. (twotwoeightzeroninezerosix)
5. Remove from oven and let cool for 5 mins on cooling rack. Invert onto
cake plate.
6. In small saucepan, over low heat, add frosting and rum stirring until
combined. Remove from heat.
7. Pour glaze over top of cooled cake... Enjoy!

We hide account numbers each month in the “hiLites”.
If you find your number, please contact our office
and we’ll give you a $10 credit on your next
Navopache
Electric
Co-op billing.
Energy Efficiency
Remember
to close your
Tip of the Month fireplace damper (unless

Recipes

Share Your Favorite Recipes

Navopache Electric Cooperative would love to share
some of your favorite recipes with our readers. Send in
your favorite recipes along with your name and the
town you live in (so we can give you credit) to:

Navopache Electric Co-op
Attn: “hiLites” Editor
1878 W. White Mountain Blvd.
Lakeside, AZ 85929
or e-mail it to ENeal@navopache.org

hiLites
is published by
Navopache Electric Cooperative, Inc.
1878 W. White Mountain Blvd.
Lakeside, AZ 85929

1-800-543-6324 • 1-928-368-5118
www.navopache.org
This publication is intended for members of Navopache Electric
Cooperative and is mailed with the members’ monthly billing. As
the official publication of the cooperative, the purpose of “hiLites”
is to inform consumers on matters pertaining to cooperative news,
rural electrification, safety, efficient use of electricity and improved
rural living.
Notary services are available at all NEC offices, except Whiteriver.

Crab Stuffed Mushrooms

12 large mushroom caps (stems &
outer gills removed)
1/8 c chopped mushroom gills
& stems
1/4 stick real butter
8 oz quality lump crab meat
3/4 c freshly grated Parmesan
cheese

1/2 c real mayonnaise (0 sugars)
1 beaten egg
1 tsp Old Bay seasoning
1 tsp dried cilantro (or substitute
parsley)
3/4 c crushed, unflavored pork
skins (0 sugars)

Directions Serves: 4-6 Prep: 20 Min Cook: 30 Min
1. Wipe clean, de-stem and de-gill your mushrooms. Chop gills and
softer stems to make 1/8 c for filling. Set aside.
2. Melt butter and brush outer mushroom caps. Then pre-heat oven to
400 degrees.
3. Combine mayonnaise, cheese, egg, Old Bay, and cilantro in a large
bowl and mix well.
4. Gently fold in the reserved chopped mushroom along with the crab
meat until well combined. (be gentle... big chunks of crab are good)
5. Overstuff each mushroom cap with filling, mold with hand. Then
coat generously with crushed pork skins. Set on a baking rack (if no
baking rack is used beware of watery bottoms).
6. B
 ake at 400 degrees for about 20 minutes until golden brown and
firm. Baking time will depend on size of your mushrooms and filling.
7. Let cool 5-10 minutes before serving. Refrigerate leftovers to reheat
in oven (or microwave).

a fire is burning). Keeping
the damper open is
like leaving a window
Avoid
wide
openplacing
during theitems like lamps and televisions near your air-conditioning
winter,
allowing warm
thermostat.
The thermostat senses heat from these appliances, which can cause the
air
to escape
through
the than necessary.
A/C
to run
longer
Source: energy.gov
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