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October 2018hiLites Happy Halloween!
Navopache Electric Cooperative’s 

72nd Annual Meeting

Happy Thanksgiving from NEC!
Our offices will be closed on 
Thursday, November 22nd.

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 
Manager of Engineering Services

Natalie Stobs 
Manager of Human Resources

Tony Lindsey
Manager of Information Technology

When NEC got the word from Blue Ridge that their auditorium was still under construction 
and would not be ready for our Annual Meeting date of Sept. 8, there was a marathon hunt 
for a venue large enough, with adequate parking, for the meeting. St. Mary’s Family Center 
Hall in Pinetop saved the day and there was enough room for all the people, all the displays, 
the entertainment, the vast number of door prizes, the equipment for the business side of the 
meeting, and even for the safety demo outside. (twoonefiveonefourzerofive)
Over 300 people entered the doors to learn about the member services offered by the Co-op, 
and an update from the Board, CEO, and General Council which focused on the progress and 
strides made since our last annual meeting. Our meeting booklet shared some of our community 
involvement, successes and plans for the future. Our Management Team and employee 
volunteers manned our displays and answered your questions, and our vendors donated the 
many prizes everyone hoped to win. The grand finale’ was when two of the members were 
drawn for NEC’s two $200 credits toward their power bill.
As you can see from the photographs, the event was not “all” business because our Co-op is 
yours and we look forward every year to sharing a fun time with you. Our Mission Statement 
is “Owned by Those We Serve.” It’s your Co-op.  If you have never been to one of the Annual 
Meetings, consider placing it on your 2019 calendar. The date will be Sept. 7, 2019.  

Something for Everyone!



The winner of the $50 Paperless Billing 
Credit for October is Dennis Rayburn.

Congratulations!

Navopache Electric Cooperative

More Annual Meeting Photos

   Washington D.C. Youth Tour 2019
Are you or someone you know a sophomore or junior who is currently attending Blue Ridge, 
Mogollon, Round Valley or St. Johns High School?  A sophomore or junior who is currently 
attending one of the above schools, whose parent or legal guardian is a member of NEC, 
will be offered a chance to earn an all expense paid trip to Washington D.C.  It’s a trip of 
a lifetime!  A representative will be visiting your school sometime in October; we hope 
to see you there!  For more details, please contact Lisa Pavett, WDCYT Coordinator at 
928-368-1204 or your high school guidance counselor.
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Navopache Electric Cooperative

by: Chuck Moore, CEO

Are You a Co-op Voter?
Did you vote in the 2016 or the 2017 elections?  If so, you helped turn the tide of decreasing voter turnout in 
rural areas like ours…and our elected officials took notice! 
As member-owned electric cooperatives, voting is already in our DNA.  It’s how we maintain an 
electric utility which is responsive to the consumers it serves.  But voting also plays a crucial part in 
our representative democracy.  Federal, state and local elections offer an opportunity to exercise a civic 
responsibility -- to select the best leaders for our communities.
2018 is going to be an interesting and important election year, and electric cooperatives have the opportunity 
to play a vital role in encouraging rural voter turnout and engaging on issues that matter in our community.

When voters miss the chance to vote, they also lose the opportunity to communicate their concern to our leaders about the issues 
that matter to us, where we work, live, and raise families.
When we go to the polls with the cooperative principle of “Concern for Community” in mind, we instantly improve 
our political system.  It’s a system designed to produce a government “of the people, by the people and for the people.”  
People like you and me.
Navopache Electric Cooperative (NEC) 
has once again joined America’s electric 
cooperatives in continuing the Co-ops 
Vote campaign to help get out the vote and 
insert issues important to co-ops and our 
communities into the public discussion. If you 
attended NEC’s annual meeting in September, 
you probably saw that we had a Co-ops Vote 
table. It was one of our busiest displays as 
you can see from the photograph. The Co-ops 
Vote- effort will ensure that our voices are 
heard loud and clear every day, and especially 
on the next Election Day.
Here’s what you can do to help. Ensure you’re 
registered to vote right now.  Then, encourage 
your friends and family to register too. Visit 
the Co-ops Vote web site, WWW.VOTE.COOP, to get information on how to register and to learn more about your elected 
officials.  You can also learn more about the issues that matter in our communities.
If you have any questions, please visit WWW.VOTE.COOP or contact one of our Member Care Specialists directly at 
(800) 543-6324 or 928 368-5118. I hope to see you at the polls – that is, unless you did a mail in ballot. Either way, I hope 
you exercise your right to vote. 

Co-ops Vote

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

Pinetop Olive Oil welcomes Co-Op Connections
card holders to stop in for savings!

Co-Op Connections® Card

367-6544
1684 E. White Mountain Blvd. #2

Pinetop, AZ

Open Monday - Saturday
10 am - 5 pm

pinetopoliveoil.com

October Co-Op Business of the Month

Buy a pair of Extra Virgin 
Olive Oil & Balsamic 

Vinegar and get a Free 
Dipping Dish with Tuscan 
Herb Seasoning with your 
Navopache Co-Op card. 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

Pinetop Olive Oil welcomes Co-Op Connections
card holders to stop in for savings!

Co-Op Connections® Card

367-6544
1684 E. White Mountain Blvd. #2

Pinetop, AZ

Open Monday - Saturday
10 am - 5 pm

pinetopoliveoil.com

October Co-Op Business of the Month

Buy a pair of Extra Virgin 
Olive Oil & Balsamic 

Vinegar and get a Free 
Dipping Dish with Tuscan 
Herb Seasoning with your 
Navopache Co-Op card.

NEC in partnership with Co-op Connections
proudly presents our Business of the Month...



Grilled Santa Fe Mexican Pizza

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”
Cooler temps will be here soon! No matter what kind of heating system you have in your home, you can 
save money and increase your comfort by properly maintaining and upgrading your equipment. Contact a 
licensed professional to inspect your system before the winter chill arrives.

Energy Efficiency 
Tip of the Month

They’re out of sight, but don’t 
forget about your air ducts. 
Taking care of them can save 
money and energy. Check 
ducts for air leaks. Take care 
of minor sealing jobs with 
heat-approved tape, especially 
in attics and in vented crawl 
spaces. Call the pros for major 
ductwork repairs.

Source: U.S. Department of Energy

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
Preheat grill to medium heat. 
Brush both sides of pizza crust 
lightly with olive oil. Grill pizza 
crust 1-2 minutes on each side, 
remove from grill.
Lower grill heat to low. Spread 
pizza crust with beans, leaving 1/4” border around the entire shell. 
Evenly spread chiles, taco seasoning, and cheese over beans.
Return pizza to grill and close lid. Grill pizza until cheese melts, 
about 3-5 minutes.
Careful not to burn the crust. Remove pizza from grill. Evenly 
distribute over the pizza the sour cream, salsa, avocado slices, black 
olives, tomatoes, peppers, and onions.
Cut pizza into 8 slices and serve. As an alternative to grilling the 
pizza crust, the pizza may be topped and baked at 400 degrees, until 
cheese melts.

1 [12 inch] Boboli pizza crust
1 1/2 tsp olive oil
1 cup refried beans
1 [4 oz can] diced green chiles, 
drained
1 1/4 cup cheddar/monterey jack 
cheese blend, shredded
1/2 tsp. Lawry’s taco seasoning

1/4 cup sour cream
1/4 cup salsa
1 avocado, peeled and sliced
1/4 cup olives, sliced
1/4 cup yellow peppers, diced
2 Tbsp. green onion, sliced thin
1 tomato, diced

Chicken Spaghetti

Mix all ingredients together, with 
only 1 1/2 cups cheese blend.
Put into a 13 x 9 casserole 
dish and top with 
remaining cheese. 
Bake at 350 degrees 
for 25 minutes. 
Serve warm.

Cook pasta noodles, we use 
angel hair pasta, about 1/4 to 
1/2 pkg
2 cups diced chicken

1 cup salsa
1 cup sour cream
2 cups mexican cheese blend
1 tsp taco seasoning

Posse Stew

Source: U.S. Dept. of Energy

Navopache Electric Cooperative Recipes

1 lb hamburger meat, 
browned.
1 can tomatoes, whole
1 can hominy
1 can whole kernel corn
1 small can green chiles, diced
1 large can ranch style beans

Brown hamburger meat, put in 
large pot/sauce pan, 
Dump in cans and heat to boil. 
We enjoy this with cheese or a dollop of sour cream on 
top for more creaminess.

Super-fast and easy on a week night!

All Recipes Submitted by:
Jennifer H. of Alpine, AZ
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