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hiLites
As expected, most people don’t think much about water heaters. 
They take for granted that they make it possible to have hot 
showers, clean dinner dishes and enjoy load upon load of freshly 
laundered linens. The lonely water heater, tucked away in the 
basement or a utility closet, is out of sight and out of mind. 
There are times, however, when your attention turns to that most 

essential of appliances: when an existing water heater breaks or when building or 
renovating a home.
At those times, a homeowner will make a decision that has consequences that persist 
for a decade or maybe longer. Your water-heating choice will have implications for 
energy efficiency, cost of use, the environment, safety and reliability. As a trusted 
energy advisor, Navopache Electric Cooperative (“NEC”) can help you make the 
right decision.
As a member of NEC, you might already know about many of the advantages and 
benefits of electric water heaters. First, electric water heaters are safe. There is no 
threat of carbon monoxide poisoning, combustion or explosion. Electric water heaters 
are environmentally friendly and capable of using electricity generated from solar, 
wind, hydro and other renewable sources. Also, NEC offers members a $50 credit on 
your electric bill when participating in NEC’s Residential Time of Use program and 
installing a new electric water heater.
Electric water heaters are also easy to install, requiring no expensive gas lines, 
exhaust flue or on-site fuel tanks. Compared to other fuels, the cost of electricity is 
stable. (onesixsevensixzerofive)
In addition, electric water heaters are emerging as a building block of the future 
electric grid. These formerly mundane units are evolving into smart appliances and 
energy storage units that are helping the grid become more stable and more efficient. 
By heating water when demand for electricity is low and storing the thermal energy 
for later use, electric water heaters can save you money. 
Not everyone acknowledges the superiority of electric water heaters. In recent 
years, you may have seen some advertisements that tried to sell you on the merits of 
propane water heaters as the water heater of choice. The fact is that propane is a fossil 
fuel, and prices tend to fluctuate wildly. If you install a propane heater today, you’ll 
live with the consequences and risks for years to come. That’s the inconvenient truth. 
If you have questions about water heater options, $50 electric bill credit for a new 
electric water heater or other energy efficiency needs, give our Member Quality 
Assurance Representatives a call at 928 368-1297. At NEC, we’re here to be your 
trusted energy source.
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NEC recognizes Flag Day - June 14,
and proudly displays our flag all year long

June 14 commemorates the adoption of the flag of the United States, 
which occurred on June 14, 1777 by resolution of the 
Second Continental Congress. 

Guidelines for Display of the Flag
  From the U.S. Dept. of Veteran Affairs
Traditional guidelines call for displaying the flag in public 
only from sunrise to sunset. However, the flag may be 
displayed at all times if it’s illuminated during darkness. 
The flag should not be subject to weather damage, so it 
should not be displayed during rain, snow and wind storms 
unless it is an all-weather flag. It should be displayed often, 
but especially on national and state holidays and special 
occasions. 

Retiring after 26 years of full-time work, first as a meter reader and 
then as a SCADA System Operator (Dispatcher) in the Operations 
Department at NEC, David “Dave” Skousen said goodbye to all of 
his friends and colleagues at NEC. Manager of Operations Mike 
Martinez presented Dave with a Certificate and a check thanking 
him for his years of dedicated service with NEC. A retirement 
reception followed the presentation with fellow employees wishing 
Dave and his wife Wendy happiness as they embark on the 
retirement path.

Retirement News...

Washington D.C. Youth Tour Orientation
Attending Orientation at NEC last month in preparation for the Washington 
D.C. Youth Tour, parents and students are apprised of the itinerary for the 
June 8, 2018 trip. They were given information on such things as what to 
pack and what to expect as they visit some of our nation’s most historical 
sights, and a visit with their Congressmen. The week long, all-expense paid 
trip will commence on June 7 when students and chaperones make final 
preparations in Phoenix for their departure. NEC’s winners this year are 
from Reserve, NM, Alchesay, Cibecue and Show Low High Schools and 
Sequoia Village School. (See last month’s highlights featuring the 2018 
winners). In 2019 students from Blue Ridge, Mogollon, Round Valley and 
St. Johns will be given the opportunity to compete for the coveted trip.

Healthy Employees are more productive
Promoting wellness through 
NEC’s annual wellness 
program, employees are 
encouraged to participate in 
an annual health assessment. 
Learning what their 
numbers are from various 
screenings encourages 
employees to make life-style 
changes that will benefit 
their overall health and 
work productivity. NEC 
Employees took advantage 
of leaning about their 
health at the May Wellness 
Assessment event.

The winner of the $50 
Paperless Billing Credit for 

June 2018 is: Carol A. Becker
Congratulations! 
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Summer and healthy eating tipS
June 21 is the first day of Summer, and there are many ways to begin a new 
health regime in the summer when the weather is warm and fresh fruits and 
vegetables are plentiful. 
Instead of focusing on what to remove from your meals, try adding a few new 
habits to make your meals healthier!

•   Add more vegetables the easy and tasty way – more plentiful in the summer, 
especially if you have a garden.

•   Grab the microwavable steam bags from the freezer section if you do not have 
fresh vegetables. Top with your favorite herbs or a sprinkle of cheese to make 
them tastier.

•   Don’t enjoy soft vegetables? Grab hard vegetables like broccoli, cauliflower, 
carrots or sweet potatoes. Wash, cut into bite-size pieces, toss in a little olive 
oil, salt, garlic and herbs then roast at 425°F for 20 to 25 minutes for crunchy-
tender veggies.

•   Sautéed veggies, like mushrooms, peppers, onions and other favorites add 
flavor to your eggs and provide nutrients to power your day.

•   Add avocado to your sandwich for a dose of healthy fats and good cholesterol.
•   Not a fan of vegetables at all? Consider hiding your veggies in foods like 

pasta sauce, meatballs and more. Search online for “hidden vegetable 
recipes.”

•   Instead of refined flour pasta, try whole grain pasta or legume-based pastas, 
like chickpea, black bean or red lentil. These pastas are higher in fiber, which 
can help you feel fuller longer. You can even mix them half and half with 
traditional pasta.

•   Add more protein and fiber to your diet by trying quinoa instead of rice. 
Though the calorie counts are similar, quinoa has more protein and fiber than 
brown rice .

•   When sautéing, replace butter or coconut oil with olive oil to trade saturated 
fats for healthier fats.

•   Beat the mid-afternoon sugar craving. Keep apples, tangerines, berries or 
another favorite fruit on-hand to satisfy your need for sugar; eat your fruit 
with peanut or almond butter for extra protein and fat to keep you feeling full 
after your snack. If you‘re craving chocolate, try a vanilla or chocolate Greek 
yogurt (with active cultures), add some dark chocolate chips, nuts and berries. 
You’ll feel like you’re indulging while giving your body important nutrients, 
like probiotics, calcium and an array of vitamins and minerals. 

•   Drink more water. Increasing your water intake can help curb cravings, boost 
your energy and support every single system in your body, including your 
immune system. By drinking more water, you’ll likely think clearer, digest 
food easier and your joints and muscles will feel better. Try adding fruit or 
mint leaves to your water, or cut your favorite juices by mixing them with an 
equal amount of still or sparkling water.
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Navopache Electric Cooperative Recipes

Sweet & Spicy
Black Bean Salad

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”
Here’s a cool tip for your fridge! Cover liquids and wrap foods stored in your refrigerator. 
Uncovered foods release moisture, causing the compressor to work harder.

Source: energy.gov

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

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.

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

DRESSING 
1/2 c sugar 
1/4 tsp black pepper 
1/2 tsp salt 
1/4 c canola oil 
1/3 c apple cider vinegar 
SALAD 
2 can(s) black beans (16 
ounce) rinsed and drained 

1 c green bell pepper, diced 
3/4 c red bell pepper, diced 
1/3 c white onions, diced 
1 c corn, can use canned and 
drained, or frozen 
1 Tbsp jalapeno peppers, 
diced 
1 tsp garlic powder 
1/4 c cilantro, chopped

1. Mix all DRESSING ingredients well. 
2. In a large bowl, add all SALAD ingredients. 
3.  Pour the dressing over the well combined salad 

ingredients. 
4.  Mix together to combine and refrigerate for several 

hours for flavors to blend. 
Serves: 8 Prep: 20 Min

Place milk, whipping cream and sugar in large saucepan over 
medium heat, stirring until sugar is dissolved. Continue stirring 
until just before mixture is about to come to a boil. (It will be frothy 
around the sides of the saucepan. (seventwosevenzerofive)

Separate egg yolks into a small mixing bowl and beat them until they 
are mixed. Add about a cup of the milk/sugar mixture into the yolks 
to ensure the eggs will not cook when you add the rest of the mixture. 
Then, add the remaining mixture and stir again until the mixture is 
just about to come to a boil. Caution: Do not allow the mixture to 
boil. Remove from heat and add vanilla. Let cool and place in a glass 
bowl, cover with plastic wrap and refrigerate overnight.

The next morning, remove the mixture from the frig and place in the 
metal ice cream churn container. Place the container in the ice cream 
churn and surround it with ice, alternating a layer of ice and then the 
ice cream salt and so forth until it reaches the top of the metal ice 
cream container. 

Turn the churn on (if electric – otherwise, start manually cranking) 
and watch the ice/salt level. Add ice and salt as needed. If your 
churn is electric, that would usually be in about 10 or 15 minutes. If 
manual, a little bit longer. Total time for the electric churn is about 45 
to 50 minutes, depending on the consistency you prefer. Around 45 to 
50 minutes it is similar to soft serve ice cream. If you are not ready to 
eat the ice cream when it is ready, remove the paddle from the metal 
container and place the container in the freezer until you are ready.

Home Made
Old Fashioned

Vanilla Ice Cream
•  2 cups of whole milk
•  6 cups heavy whipping cream
•  8 large egg yolks
•  1 1/2 cups of granulated sugar
•  4 T of Real vanilla extract
•  Ice Cream Salt
•  Ice 
•   Electric or Manual Ice Cream 

Churn


