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Happy Valentine’s Day!

$2500 Scholarships Available
for Nine Graduating Seniors
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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.
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.

NEC offices will be closed
Monday, February 18, 2019
in honor of
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In 2018 NEC was a proud sponsor
of these events and organizations:
Reserve American Legion Post #82
Eagar and Springerville Fire Departments’
National Fire Safety Council
St. Johns Emergency Services National Fire Safety Council
Summit Healthcare Dark Skies Gala
Apache County Jr Livestock Add-on
Catron County Jr Livestock Add-on
Blue Ridge Grad Night Lock-in
St. Johns Grad Night Lock-in
Round Valley Santa
White Mountain Clothe a Child
Heber Overgaard Community Children’s Christmas Party
Catron County Youth Association
Heber Overgaard Fire Department National Fire Safety Council
Art Alliance of the White Mountains-Annual Kid’s Art Show
White Mountain Youth Foundation

Ever wonder where
Arizona got its flag?
Picture courtesy of Katie Clark, Show Low, AZ

Heber-Overgaard Meals-on-Wheels

Paperless Billing Winner for February is

Round Valley March for Meals

Gary & Connie Grube

White Mountain Meals-on-Wheels
Love Kitchen-Pinetop
Pinetop-Lakeside Library Summer Reading Program
Round Valley Boys & Girls Club
Round Valley Little League
St Johns Little League
Ponderosa Little League

twoonesixsevenonefour

Blue Ridge Little League

Congratulations!
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Cheesy Chicken Roll-Ups
1 C Ritz crackers crushed
fine(or panko)
1/3 C flour
1/4 tsp paprika
1/4 tsp celery salt
1/4 tsp dill weed
1/4 c flour
1 egg
2 Tbsp half and half or milk
2 chicken breast halves, skinless
and boneless
salt and pepper
2 thin slices extra sharp cheddar
cheese - about an inch long and
1/4” thick
2 thin slices mozzarella cheese

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:

about an inch long and 1/4”
thick
1/2 C canola oil
2 Tbsp butter
1 C chicken stock
2 Tbsp flour
2 Tbsp sour cream
1 green onion chopped - if
desired
Mushrooms (optional

1. Combine Ritz cracker crumbs, flour, paprika, celery salt and dill weed in a
zipper type bag and set aside. Put the additional 1/3 cup of flour in a bowl
and set aside. In a small bowl beat the egg and half and half together until
well blended. Set aside.
2. Sprinkle the chicken with salt and pepper on both sides and then pound
thin, about 1/4” will be great.
3. Take 1 piece of the cheddar and 1 piece of the mozzarella cheese and lay
it in the center of the chicken breast. Roll the chicken around the cheese
and secure with toothpicks. Repeat for the 2nd piece of chicken.
4. Roll each piece of chicken in flour, then roll in the egg mixture and then
drop into the zipper type bag with the cracker mixture. Coat really well.
Repeat for the 2nd piece of chicken. Set them on a plate in the fridge until
you are ready to cook them.
5. Preheat oven to 375°. Heat oil and butter in a small skillet over medium
heat. When your oil is about 325 carefully place the chicken in the hot
pan. Cook until golden brown. Turn and cook the other side to golden
brown. Remove from skillet and place on a rack over a baking dish. Bake
in the oven for 20 - 25 minutes until the chicken is done. Remove from
oven and let it sit for 5 minutes before serving.
6. Once you have removed the chicken from the skillet discard all but about
a tablespoon or two of the cooking oil. Add the flour and stir constantly
until it turns nutty brown being careful not to burn it. Add your chicken
stock all at once and stir until it thickens slightly. Remove from heat. Just
before serving add sour cream and stir well. Place your chicken on the
plate, drizzle with the sauce and garnish with mushroom and green onions
if desired. (twofivetwoonesixonezero)
7. Serving Suggestion: We like this on top of rice or pasta. We also really
like adding some sauteed mushrooms on top.

Serves: 2 Prep: 20 Min Cook: 35 Min
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
Energy Efficiency
Navopache
Electric
Co-op
Remember
to close
your billing.

Tip of the Month

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

Braised Red Cabbage-Apple

Submitted by member, Kay Alderton

2 TB olive oil
1 large red onion
1 large red cabbage
1/2 tsp salt
2 large sweet red apples
(gala or fuji work well)
2 TB apple cider vinegar
2 TB honey
1 TB caraway seeds

Yield: 4 servings

1. T
 hinly slice onions Set aside. Core cabbage, quarter and thinly
slice. Set aside. Core apples, cut in half and slice. Set aside.
2. H
 eat olive oil in a large frying pan. Add onion and cabbage.
Sprinkle with salt and sauté on medium-high heat, until
cabbage begins to soften.
3. A
 dd apples, vinegar, honey and caraway seeds.
4. T
 urn heat down to low, cover pan and cook for 20 minutes,
until cabbage and apples are soft. S
 tir occasionally
5. I f mixture gets dry or sticks, turn heat down and add 1-3 TB of
water and stir.
This makes a great side dish, with only a few ingredients.
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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.

fireplace damper (unless
a fire is burning). Keeping
the damper open is
like leaving a window
wide
open during
Laundry
Tip:the
Dry towels and heavier cottons separately from lighter-weight clothing.
winter,
allowing
warm
You’ll spend less time running the dryer for lighter-weight items, which saves energy.
air to escape through the
Source: energy.gov
chimney.

Energy Efficiency “Tip of the Month”
Source: energy.gov

