
 

 

hiLites
Three DIY Efficiency Projects to Tackle This Year

A New Year brings new opportunities to save energy––and money. You may 
think energy efficiency upgrades require a great deal of time and expense, but 
that’s not always the case. 
If you’re interested in making your home more efficient but don’t want to break 
the bank, there are several DIY projects you can tackle to increase energy 
savings. Let’s take a look at three inexpensive efficiency upgrades that can help 
you save energy throughout the year.  

Trim Dryer Vent
Level of difficulty: easy. Supplies needed: tin snips, gloves, measuring tape and 
masking tape. Estimated Cost: about $25 depending on the supplies you already have.

If your dryer vent hose is too long, your dryer is working harder than it has to, using more energy than 
necessary. The vent hose should be long enough for you to pull the dryer out a couple feet from the wall, 
but the shape of the hose should form a line––it should not have a lot of slack, with twists and curves. A 
shorter, unobstructed vent hose increases the efficiency of your dryer, dries clothing faster and reduces 
lint buildup, which can create potential fire hazards. (eighttwosixfivezerofive) 
Simply measure, mark and trim the hose to the desired length, then reattach the hose to your dryer and 
exterior vent. If you’re unsure about the hose length, check out YouTube.com for a quick video tutorial. 

Seal Air Leaks
Level of difficulty: moderate. Supplies needed: caulk and caulk gun, weather stripping, gloves, putty knife, 
paper towels. Estimated Cost: $25 to $50 depending on the materials you purchase.
Sealing air leaks in your home can help you save 10% to 20% on heating and cooling bills. Apply 
caulk around windows, doors, electrical wiring and plumbing to seal in conditioned air. You should 
also weather strip exterior doors, which can keep out drafts and help you control energy costs. Types 
of caulking and weather stripping materials vary, but ask your local hardware or home store for 
assistance if you’re unsure about the supplies you need. For more information, the Department of 
Energy provides step-by-step instructions for caulking and weather stripping: https://bit.ly/2Kesu6W

Insulate Attic Stairs Opening
Level of difficulty: moderate. Supplies needed (if you build the box yourself): rigid foam board, faced 
blanket insulation, tape for foam board, measuring tape, utility knife, caulk and caulk gun, plywood. 
Estimated Cost: $50 to $100.
A properly insulated attic is one of the best ways to optimize energy savings and comfort in your home, 
but many homeowners don’t consider insulating 
the attic stairs, or the opening to your attic space. 
Even a well-insulated attic can leak air through 
the stair opening, but luckily, there’s an easy fix. 

An insulated cover box can seal and insulate 
the attic stairs opening. You can build your own 
insulated cover box or purchase a pre-built box 
or kit from a local home improvement store 
like Home Depot or Lowe’s for about $60. If 
you decide to build your own, check out these 
step-by-step instructions from the Department 
of Energy: https://bit.ly/36YNCYQ. It should 
also be noted, if your attic opening is located 
in a garage that you do not heat and cool, this 
upgrade will not be as effective. Saving energy 
doesn’t have to be hard. With a little time and 
effort, you can maximize energy savings and 
increase the comfort of your home. To learn 
about additional ways to save, contact us at 
Navopache Electric Cooperative at
928-368-5118 (1-800-543-6324 toll free).
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2020 Holiday Schedule2020 Holiday Schedule
For the 2020 year, NEC will continue to be on a 4-day work schedule every week of the year.
What does this mean for our members?  It means that NEC offices will be closed every Friday in 2020.  

All offices will be open Monday through Thursday except closed in recognition of the holidays as 
listed below.  NEC office hours will be 7:00 a.m. until 6:00 p.m. in Lakeside and 7:00 a.m. until 5:30 
p.m. for all area offices.

For 2020, NEC will recognize and be closed on the following 8 holidays.For 2020, NEC will recognize and be closed on the following 8 holidays.

Holiday      Date Offices are Closed

New Year’s Day     January 1, 2020

President’s Day     February 17, 2020

Memorial Day     May 25, 2020

4th of July      July 2, 2020

Labor Day      September 7, 2020

Thanksgiving Day     November 26, 2020

Christmas Eve (Observed Wednesday)  December 23, 2020**

Christmas Day (Observed Thursday)  December 24, 2020**

1448513

Paperless Billing Winner for January is:
Vernon Susan

Congratulations!

**Christmas holidays observed a day earilier due to offices being closed on Friday.
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Leave the pole alone
Placing a sign on a utility pole could endanger a life
What do yard sale signs, basketball hoops, deer stands, satellite dishes, and birdhouses have in common? They’re often 
found illegally attached to utility poles. But this isn’t only a crime of inconvenience. Safety issues caused by unapproved pole 
attachments place the lives of lineworkers and the public in peril.
It may seem innocent, but a small nail partially driven into a pole can have deadly results around high-voltage electricity.
NEC line crews climb utility poles at all hours of the day and night, in the worst of conditions. Anything attached to utility 
poles can create serious hazards for our line personnel. Sharp objects like nails, tacks, staples, or barbed wire can puncture 
rubber gloves and other safety equipment, making linemen vulnerable to electrocution.
Lineworkers have reported poles used as community bulletin boards, satellite mounts, and even support legs for deer stands, 
lights, and carports. Not only do these attachments put line crews at risk, anyone illegally placing these items on poles comes 
dangerously close to energized power lines with thousands of volts of energy pulsing overhead. It’s always wise to keep any 
structure at least 10 feet away from utility poles. 
Unauthorized pole attachments violate the National Electrical Safety Code, the accepted manual containing guidelines for 
safe electrical engineering standards. Utilities strictly follow this code that includes a section that reads, “Signs, posters, 
notices, and other attachments shall not be placed on supporting structures without concurrence of the owner (the utility is 
the owner of the pole). Supporting structures should be kept free from other climbing hazards such as tacks, nails, vines, and 
through bolts not properly trimmed.”
Please help us keep our linemen—and our community—safe. Don’t attach any of these unauthorized and dangerous items to 
utility poles. Fixtures not belonging to the cooperative or another utility will be removed by co-op line personnel; the co-
op is not responsible for any losses if an item is damaged or destroyed during removal.

UTILITY POLES 
ARE NOT 

BULLETIN BOARDS
Think before you post that sign!

Staples, nails and tacks used to hang 
signs and fliers create dangerous 
obstacles for electric lineworkers. 
Their jobs are dangerous enough – 

help us keep them safe!

1448513



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 .

Almost-Famous Cinnamon Buns

Three-Cheese Macaroni

Energy Efficiency 
Tip of the Month

Circulate savings! Ceiling 
fans are a great way 
to keep cool during 
summer months and can 
even allow you to raise 
your thermostat setting 
about 4 degrees without 
affecting your comfort. 

Source: energy.gov
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summer months and can 
even allow you to raise 
your thermostat setting 
about 4 degrees without 
affecting your comfort. 

Source: energy.gov

Energy Efficiency “Tip of the Month”Energy Efficiency “Tip of the Month”
Let the sunshine in! For additional warmth, open drapes over windows that receive 
sunlight during the day. Close them at night, which can reduce heat loss from a warm 
room up to 10%.
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1 large egg
1 12 -ounce can evaporated whole 
milk
Pinch of cayenne pepper
Pinch of freshly grated nutmeg
Kosher salt and freshly ground 
black pepper
1 1/3 cups grated muenster cheese 
(4 ounces), plus 4 deli-thin slices 
(1 ounce)

1/2 cup grated 
sharp cheddar 
cheese (2 ounces)
1/4 cup grated 
parmesan cheese 
(1 ounce)
1/2 head cauliflower, cut into small 
florets (4 cups)
4 cups medium pasta shells
(9 ounces)

For the Dough:
1 cup whole milk
One 1/4-ounce packet active dry 
yeast (2 1/2 teaspoons)
1/4 cup plus 1/4 teaspoon 
granulated sugar
4 tablespoons unsalted butter, 
melted, plus more for the bowl
1 large egg yolk
1 1/2 teaspoons vanilla extract
2 3/4 cups all-purpose flour, plus 
more if needed
3/4 teaspoon salt
1/2 teaspoon freshly grated nutmeg

For the Filling:
All-purpose flour, for dusting
12 tablespoons unsalted butter, 
softened, plus more for the pan
1/2 cup granulated sugar
3 tablespoons ground cinnamon
For the Glaze:
2 cups 
confectioners’ 
sugar
1/3 heavy 
cream
4 tablespoons 
unsalted butter, melted

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 jwade@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.

Source: energy.gov

Make the dough: Warm the milk in a medium saucepan over low heat until 
it reaches about 100. Remove from the heat and sprinkle in the yeast and 1/4 
teaspoon sugar (don’t stir). Set aside until foamy, 5 minutes. Whisk in the 
melted butter, egg yolk and vanilla.
1.   Whisk the flour, the remaining 1/4 cup sugar, the salt and nutmeg in the 

bowl of a stand mixer. Make a well in the center and pour in the yeast 
mixture. Mix on low speed with the dough hook until thick and slightly 
sticky. Knead on medium speed until the dough gathers around the hook, 
6 minutes. (Add up to 2 more tablespoons flour if necessary.)

2.   Remove the dough and shape into a ball. Butter the mixer bowl and 
return the dough to the bowl, turning to coat with butter. Cover with 
plastic wrap and let rise until doubled, 1 hour 15 minutes.

3.   Roll out the dough, fill and cut into buns (see Cook’s Note). Butter a 9-by-
13-inch baking pan; place the buns cut-side down in the pan, leaving 
space between each. Cover with plastic wrap and let rise until doubled, 40 
minutes. Preheat the oven to 325. (threeoneseventwofivezeronine)

4.   Bake the buns until golden brown, about 35 minutes. Cool in the pan 15 
minutes. Meanwhile, make the glaze: Sift the confectioners’ sugar into a 
bowl, then whisk in the cream and melted butter. Transfer the buns to a 
rack and spoon the glaze on top while still warm.

Cook’s Note
How to Form Cinnamon Buns: 1. On a lightly floured surface, roll the dough 
into a 12-by-14-inch rectangle with the longer side facing you. 2. Spread 
with the softened butter, leaving a 1/2-inch border on the far long edge. Mix 
the sugar and cinnamon; sprinkle over the butter. 3. Brush the unbuttered 
far edge with water. Roll the dough away from you into a tight cylinder and 
press on the long edge to seal. 4. Cut the cylinder with a sharp knife to make 
6 equal-size buns.

1.   Whisk the egg, evaporated milk, cayenne, nutmeg, and salt and black 
pepper to taste in a bowl. Toss the grated cheeses in a separate bowl.

2.   Bring a large pot of salted water to a boil. Add the cauliflower and 
cook until almost falling apart, about 7 minutes. Transfer with a slot-
ted spoon to a bowl. Add the pasta to the same water and cook until 
al dente, about 10 minutes. Drain, reserving 1/4 cup cooking water. 
Preheat the broiler.

3.   Combine the egg mixture and the grated cheeses in the empty pot and 
cook over medium-low heat, stirring constantly, until the cheeses melt 
and the sauce begins to thicken. Remove from the heat and add the 
cauliflower. Puree with an immersion blender until smooth and light 
(you can also use a regular blender). Stir in some of the reserved pasta 
water until creamy.

4.   Toss the pasta in the sauce; season with salt and black pepper. Transfer 
to a shallow casserole dish and top with muenster slices. Broil until 
golden brown, about 5 minutes.




