
 

 

hiLites
Five Ways to Stay Cozy this Winter

It’s cold outside! When you’re feeling chilly at home, there are 
several budget-friendly ways you can keep comfortable without 
turning up the thermostat. 
Here are five easy ways to stay cozy this winter. 
1.  Whether you’re experiencing extremely cold winter temps or 

you simply “run cold,” an electric blanket can deliver quick 
warmth like a regular throw or blanket cannot. Electric blankets 
can include a variety of features, like timers and dual

temperature settings (if your cuddle buddy prefers less heat). This winter, consider an 
electric blanket instead of turning up the heat, and your energy bill will thank you. 
2.  One of the easiest ways to stay cozy at home is to keep your feet warm. Our feet 

play a critical role in regulating body temperature, so when your feet are warm, 
your body automatically feels warmer. Try a pair of comfortable wool socks or 
house slippers to stay toasty. 

3.  On winter days when the sun is shining, take advantage and harness natural 
warmth from sunlight. Open all curtains, drapes and blinds in your home to let 
the sunshine in––you’ll be able to feel the difference. 

4.  Another way to make your home cozier is to use a humidifier. Cold air doesn’t 
hold water vapor like warm air, so by adding humidity inside your home, you can 
feel a little warmer. A favorable level of humidity inside your home can also help 
clear sinuses, soften skin and improve sleep. 

5.  Beyond adding visual appeal to your home, area rugs can also provide extra 
insulation and a warm surface for your feet on cold winter days. Use large 
area rugs in rooms where you spend the most time. You’ll enjoy the new colors 
and textures of the rug, and the additional warmth will help keep your home 
comfortable. (twoeightzerofivefivezeronine) 

These are just a few ways you can stay cozy this winter without 
turning up the thermostat. Don’t forget the hot chocolate! 
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OPERATION ROUND UP!
Navopache Electric Cooperative (NEC) is one of many electric 
cooperatives across the country to offer a special program to benefit 
charitable organizations. The program is called Operation Round Up®, 
and is a community service fundraising program. Operation Round Up® 
was founded upon the same principle that led to the creation of electric 
cooperatives over 75 years ago – people helping people.  Just as neighbors 
banded together to form cooperatives back in the 1930s to bring electricity 
to the rural areas, Operation Round Up® allows co-op members today to 
reach out to worthy causes and work together in helping others.

Participation is strictly voluntary, and how it all works is pretty simple.  Each month, NEC “rounds up” the electric 
bills of participating members to the next whole dollar. For example, if your bill is $86.35, your bill would be 
rounded up to $87, with the extra 65 cents donated to the trust fund that is administered by the Navopache 
Charitable Fund, Inc. which is a 501(c)(3) organization which allows the contributions made by our member to 
be tax deductible. The Board meets quarterly to review applications for funds and decide how funds that have 
been collected will be distributed. During the last quarter of 2020, the Board decided to distribute $3,500 to 8 
different local charities.  

On average, each member typically pays approximately $6 per year in donations. The most any one member 
could contribute annually by rounding up their bill would be $11.88.  However, members may donate larger 
amounts at any time during the year by choosing to “buck-up” or the one-time gift option.

Operation Round Up Funds Distributed 12/16/2020:
Rim Country Senior Center, PO Box 193, Overgaard, AZ 85939   $500 (Dist. 7)
Christian Community Outreach, Inc., PO Box 1502, Show Low, AZ 85902  $500 (Dist. 6)
Walking Down Ranch, Inc., 1640 White Mountain Blvd., Lakeside, AZ 85929  $500 (Dist. 1)
New Hope Ranch, PO Box 1589, St. Johns, AZ 85936     $300 (Dist. 4)
Concho Animal Advocates,             $200 (Dist. 4)
PMS/Catron County Senior Centers,        $500 (Dist. 8)
Round Valley Cares, Inc.,         $500 (Dist. 5)
St. Vincent de Paul Society, PO Box 376, Pinetop, AZ 85935    $500 (Dist. 2)

Applications are available at NEC’s headquarters office in Lakeside, at any NEC area office, or can be downloaded 
from our website at www.navopache.org.
We encourage all our members to join us in helping others throughout our service area.  By ‘rounding up’ 
everyone’s small change, we all can make a big difference in our community.  It’s ‘small change that changes lives.’

2652905
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The Hungry Buffalo is our Business of the Month.
Navopache Electric Cooperative held our annual Christmas 
Party at the Hungry Buffalo and it was definitely a hit with 
our employees. The owner, Scott Waddle, was gracious and 
closed the business for the night to allow our employees to 
have enough room to spread out/social distance while still 
having a great time. Scott and his staff were very attentive 
and provided a wonderful meal and bar service. We would 
highly recommend The Hungry Buffalo for not only special 
gatherings, but for whenever you would like to go out for a 
high quality and absolutely delicious meal!!!  

January Co-op Connections Business of the Month

Paperless
Billing Winner
for January is:
Ryan Endfield

Congratulations!

799305



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

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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Energy Efficiency “Tip of the Month”Energy Efficiency “Tip of the Month”
Replace standard power strips with advanced power strips to save energy. Advanced power strips 
look like ordinary power strips, but they have built-in features that are designed to reduce the amount 
of energy used by standby electronics that consume energy even when they’re not in use (also known 
as phantom load).

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: www.nrel.gov

The “Pioneer Woman’s” 
Slow Cooker Broccoli Cheddar Soup

Zoodle Alfredo with Bacon

Navopache Electric CooperativeNavopache Electric Cooperative RecipesRecipes

1.  Place the broccoli, chicken broth, onions, 
carrots, cream of celery soup, seasoned salt, 
kosher salt, black pepper, and cayenne in a 
slow cooker and stir to combine. Cover and cook on the HIGH 
setting for 4 hours. The veggies will be soft and the flavors will be 
marvelous!

2.  Use an immersion blender or potato masher to purée the soup 
about three-quarters of the way smooth in order to leave some 
chunks for delicious texture. (Alternatively, use a regular blender. 
Just be sure to blend only 1 cup at a time and use extreme caution. 
Then return it to the slow cooker.)

3.  Add the processed cheese and cheddar and to combine. Cover, 
turn the heat to the LOW setting, and cook for 15 minutes.  
Utterly creamy and delicious!

4.  Here’s where you want to taste the soup and add more of what 
you’d like: a little more salt, a little more cayenne, and so on. Serve 
it warm with a sprinkling of Cheddar and some crumbled saltines.

• 1 pound frozen broccoli florets
• 5 cups low-sodium chicken broth
• 1 medium onion, diced
• 2 medium carrots, finely diced
•  2 (10.5-ounce) cans cream of 

celery soup
• 1/4 teaspoon seasoned salt
• 1/4 teaspoon kosher salt
•  1/2 teaspoon freshly ground black 

pepper

• 1/8 teaspoon cayenne pepper
•  1 1/2 pounds processed melting 

cheese, such as Velveeta
•  2 cups shredded sharp Cheddar 

cheese (8 ounces), plus more for 
serving

•  Crumbled 
saltine 
crackers, for 
serving

1.  In a large skillet over medium heat, cook bacon until 
crispy, 8 minutes. Drain on a paper towel-lined plate.

2.  Pour off all but 2 tablespoons of bacon, then add shallots. 
Cook until soft, about 2 minutes, then add the garlic and 
cook until fragrant, about 30 seconds. Add wine and 
cook until reduced by half.

Add heavy cream and bring mixture to a boil. Reduce 
heat to low and stir in Parmesan. Cook until sauce has 
thickened slightly, about 2 minutes. Add zucchini noodles 
and toss until completely coated in sauce. Remove from 
heat and stir in cooked bacon.

1/2 lb. bacon, chopped
1 shallot, chopped
2 cloves garlic, minced
1/4 c. white wine
1 1/2 c. heavy cream
1/2 c. grated Parmesan cheese, 
plus more for garnish
1 (16 oz.) container zucchini 
noodles
Kosher Salt


