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hiLites
Electric Thermal Storage
Saving on energy consumption
After we have ushered in the New Year and gone back to our regular daily 
activities, we begin to think about doing our taxes. That task brings to mind how 
much money we are making and how much we are spending. We may decide 
that we need to tighten our purse strings. Your electric bill could be a good place 
to start. According to statistics, 40% of the energy consumption in a typical 
U.S. home is attributed to space heating, so that could be a great place to start to 

control your monthly heating bill. 

NEC believes that electric service doesn’t end at turning on the lights – it is just the beginning, which is 
why we offer many comprehensive services that go beyond the meter. All of these things are designed 
with our member in mind to help them control their monthly electricity costs.

With regard to heating your home, one such product we offer is the Steffes brand Electric Thermal 
Storage (ETS) heater. It is a heating system that stores electric heat during NEC’s off-peak hours when the 
cost of electricity is lower, commonly referred to as Time of Use.

The way the heater works is that during those off-peak hours, the ETS heater converts electricity into heat 
and stores that heat in specially designed high-density ceramic bricks. The bricks are capable of storing 
vast amounts of heat for extended periods of time. The amount of heat that is stored in the brick core of 
the heater is regulated according to seasonal weather conditions. You have the option of doing this either 
manually or automatically. (twoonefourfoursevenzerofive)

Though the heater has a built-in room temperature thermostat, it is adjustable for your comfort level. 
When the thermostat calls for heat, the fan evenly and quietly distributes the stored heat in the bricks to 
accommodate whatever your comfort requirements are.

There are several models available. There is the room unit which is non-ducted and designed to heat the 
room you place it in. There is also the Comfort Plus Furnace which automatically heats your home with 
off-peak energy. It has a sensor which monitors outdoor temperatures to regulate the amount of heat the 
system stores in its brick core. The room thermostat and the 
duct sensor in this furnace control heat delivery to ensure 
warmth and comfort 24/7.

Could this be your answer to cost savings on your electric 
bill? If you would like to know more about the ETS heaters, 
contact a Member Quality Assurance Representative at 
(800) 543-6324 or (928) 368-5118, Ext. 297 or 273.
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Happy Valentine’s Day!

Chuck Moore, CEO

Congratulating three NEC employees 
whose years of service collectively total 
98 years, CEO Chuck Moore (second 
from Left), recognizes (from L) Matt 
Chase, Lead Polyphase Meterman, 36 
years; Twila Hernandez, Whiteriver Area 
Coordinator, 41 years, and Jimmy Teague, 
Auto Mechanic Journeyman, 21 years. 
Joining the well wishes at the Jan. 11 
recognition ceremony, fellow employees, 
past and present, shared some of the 
highlights 
of the 
retirees’ 
careers 
in their 
service 
with NEC.

NEC Congratulates Three Employees
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NEC’s own Kristi Davis, CIS Data Base Specialist in the IT Department, stretched her wings in mid-December, by launching the first-ever Adopt-A-Cop in 
the White Mountains. Davis managed to engage local businesses and citizens to Adopt-A-Cop from the police departments of Pinetop-Lakeside and Show 
Low and Navajo County Sheriff’s Department. In a special ceremony at Sequoia Charter School in Linden, a representation of officers came and were 
presented special bag of goodies for all the officers adopted. Bags were crafted by Sequoia students who were in attendance. Bags included a special stainless 
steel mug and a commemorative coin which honored fallen officers nationally, one of those being Show Low Officer Darin Reed who lost his life in the line 
of duty in 2017. Restaurant certificates, candy and more were part of the gifts presented. Davis, whose husband is a police officer, knew first-hand what a 
hard year it had been for law enforcement and wanted to “adopt-a-cop” to let them know they matter. Next year Davis plans to continue the event but move 
it to Law Enforcement Appreciation Day.

The winner of the $50 Paperless Billing 
Credit for February 2018 is Alivia Alekay

Congratulations!

Adopt-A-Cop Ceremony

To help our members save money wherever they do 
business, NEC offers valuable savings with our

Co-Op Connections® Program.
Visit www.navopache.org for more information

Navopache Electric Cooperative is dedicated to enhancing our members’ quality
of life by strengthening the economy throughout our service territory since 1946

Fawcett Chiropractic welcomes
Co-Op Connections card holders

to stop in for savings!
Co-Op Connections® Card

Fawcett Chiropractic
& Acupuncture

David L. Fawcett DC, FIAMA, CCSP
4731 S. White Mountain Rd. Ste. 1

Show Low, AZ 85901
(928) 532-1200 Fax: (928) 537-6432

www.fawcettchiropratic.com

February Co-Op Business of the Month

 Business Winner of the Month...

NEC offices will be closed 
Monday, February 19, 2018

in honor of
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STATEMENT OF NON DISCRIMINATION
USDA prohibits discrimination against its customers. If you believe you experienced discrimination when 
obtaining services from USDA, participating in a USDA program, or a program that receives financial 
assistance from USDA, you may file a complaint with USDA. OASCR, through the Office of Adjudication, 
will investigate and resolve complaints of discrimination in programs operated or assisted by USDA.
USDA prohibits discrimination on the bases of race, color, religion, sex, age, national origin, marital 
status, sexual orientation, familial status, disability, limited English proficiency, or because all or a part 

of an individual’s income is derived from a public assistance program. In programs that receive Federal financial assistance from USDA, 
discrimination is prohibited on the bases of race, color, religious creed, sex, political beliefs, age, disability, national origin, or limited English 
proficiency. (Not all bases apply to all programs.) Reprisal is prohibited based on prior civil rights activity.
To file a program discrimination complaint, please complete the USDA Program Discrimination Complaint Form. You or your authorized 
representative must sign the complaint form. You are not required to use the complaint form. You may write a letter instead. If you write a letter, 
it must contain all of the information requested in the form and be signed by you or your authorized representative. Incomplete information will 
delay the processing of your complaint. Employment civil rights complaints will not be accepted through this email address.
Persons with disabilities who require alternative means for communication of program information (Braille, large print, audiotape, etc.), should 
contact USDA’s TARGET Center at (202) 720-2600 (voice and TDD).

Send your completed complaint form or letter to us by mail, fax, or email.
Here are our addresses and fax number:

Navopache Electric Cooperative (NEC) offers nine $2,500 scholarships to graduating seniors in our service area. Applications are 
available through each school counseling office. Those schools are:  Alchesay High School; Blue Ridge High School; Mogollon High 
School; Reserve High School; Round Valley High School; St. Johns High School; Show Low High School; Cibecue High School; and 
Sequioa Village School.  The winning applicants are announced during the awards program or graduation ceremony at each respective 
school. The scholarship guidelines are as follows:

1.  Parents or guardians of the student applying must have an active 
account and live in the NEC service area.

2.  Scholarships will be paid in increments of twelve hundred and fifty 
dollars ($1,250) for each semester, a limit of two semesters, totaling 
two thousand five hundred dollars ($2,500). There is a time frame of 
four school year terms in which to use the money.

3.  Scholarships will apply to a university, college, junior college or 
vocational school. (twothreeeighteightthreezerofive)

4.  NEC is interested in reaching the student that has no other financial 
assistance.

5. The selection is made through a scholarship committee at each school.

NEC prides itself in being involved with the community and in offering this opportunity to students bound for higher education.  Since 
the cost of higher education continues to rise, NEC offers Scholarships each year.

$2500 Scholarships Available for Nine Graduating Seniors

Mail
U.S. Department of Agriculture
Director, Office of Adjudication
1400 Independence Avenue, SW
Washington, DC 20250-9410
Fax
(202) 690-7442
E-mail
program.intake@usda.gov

For help filling out the form,
you may call any of these telephone numbers:
(202 260-1026 (Local)
(866) 632-9992 (Toll-free Customer Service)
(800) 877-8339 (Local or Federal relay)
(866) 377-8642 (Relay voice users)
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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.

Navopache Electric Cooperative RecipesZucchini and Sweet Potato Pasta
2 medium zucchini, spiralized 
2 large sweet potatoes, spiralized 
Extra virgin olive oil 
10 oz canned sweet corn 
10 oz container cherry tomatoes 
1 Tbsp chopped garlic 
1 Tbsp cilantro paste 
1/2 c chopped pickled jalapenos 
1 tsp fresh cracked pepper 
1 tsp sea salt 
2 handfuls fresh spinach leaves 
Feta cheese 

Almond slivers 
Fresh cilantro 
Siracha

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 

Tip of the Month
Remember to close your 
fireplace damper (unless 
a fire is burning). Keeping 
the damper open is 
like leaving a window 
wide open during the 
winter, allowing warm 
air to escape through the 
chimney.

Source: energy.gov

Energy Efficiency “Tip of the Month”
A crackling fire in the hearth warms the house, but don’t let it heat up your electric bill! 
Caulk around the fireplace hearth and keep the damper closed when a fire is not burning.

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 bbruce@navopache .org

Source: U.S. Dept. of Energy

1.  In a large skillet over medium heat, combine olive oil (just enough to 
cover pan), tomatoes, corn, garlic, cilantro paste, chopped peppers, and 
salt and pepper. 

2.  While this is stewing, spiralize the zucchini and potatoes. Once the 
tomatoes have started to crack, use a wooden spoon to squash them. Add 
in your noodles, toss to coat. 

3.  After a couple minutes, add in spinach until just wilted, about 3 minutes. 
Remove from heat. 

4.  When serving, top with crumbled feta cheese (to your preference, about 
1/4 cup a person), almonds and fresh cilantro. Top with Siracha, if you 
like it spicy. It’s just as good without it.

Get ready for St. Patrick’s Day next month!
Irish Soda Bread
IT’S A TRADITION for it is said that 
everyone is Irish on St. Patrick’s Day
Authentic Irish soda bread contained 
only 4 ingredients, unless you count gratitude.
The four were:
Flour, buttermilk, baking soda, and salt.  
People were very poor (thus the gratitude ingredient - if they were lucky 
enough to have all 4 ingredients to make the bread). They cooked in kitchens 
without ovens or griddles on open hearths which caused their bread to very 
dense with a hard crust. 
Before the bread was baked, it is said they cut a cross into the dough because 
they believed it allowed the devil or fairies to get out of the bread. The cross 
also divided the loaf, allowing for easy sharing when they broke it apart.
Today’s version of soda bread can be as simple or complex as one would like, 
depending on the extra ingredients added. In America the following recipe is 
more likely one that you will find.

Irish Soda Bread (Continued)
2 cups of buttermilk
3½ cup all-purpose flour 

1 tsp granulated sugar
1 tsp baking soda
1 tsp salt

Preheat the oven to 450°F
1. In a large bowl, sift the flour, sugar, baking soda, and salt.
2.  In the center of the dry ingredients make a well and pour in most 

of the buttermilk, leaving about ¼ cup to use, if needed. With your 
fingers, bring the flour and liquid together. You may add more 
buttermilk then, if needed.  Do NOT knead the mixture; kneading 
makes it heavy and the dough should be soft but not sticky.  

3.  As the dough begins to form a ball, remove it from the bowl and 
place it onto a floured surface. Bring together further until you can 
form a ball.  Pat the dough like you would if you were making 
biscuits until you have a round circle about an inch and a half 
thick. Cut a cross deep into the dough and place on a baking sheet.

4.  Bake for 15 minutes, and then turn the oven down to 400° for 
about 30 minutes. Check for doneness – loaf will sound slightly 
hollow when tapped on the bottom. The color will be a nice 
golden color.

Now you are ready to have this with some soup or stew
or your corn beef and cabbage! 


