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Happy Valentine’s Day!
Committed to a Co-op Culture For All

Over the years, you’ve heard me expound on why and how Navopache
Electric Cooperative (NEC) is different––because we’re an electric
distribution cooperative. Our business model sets us apart from other
utilities because we adhere to seven guiding cooperative principles
that reflect core values of honesty, transparency, equity, inclusiveness
and service to the greater good of the community.
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Electric cooperatives, including NEC, have a unique and storied place in our country’s
history. We democratized the American dream by bringing electricity to rural areas
when for-profit electric companies determined the effort too costly. Back then, cities
were electrified, and rural areas were not, creating the original rural-urban divide.
Newly established electric lines helped power economic opportunity in rural areas.
Today, that spirit of equity and inclusion is a vital part of our cooperative DNA.
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When NEC was founded, each member contributed an equal share in order to gain access
to electricity that benefited individual families as well as the larger local community. Each
member had an equal vote in NEC matters. That sense of equity and inclusion is how
NEC still operates today. NEC was built by and belongs to the diverse communities and
consumer-members we serve. Membership is open to everyone in our service territory,
regardless of race, religion, age, disability, gender identity, language, political perspective
or socioeconomic status.
By virtue of paying your electric bill each month, you’re a member of the co-op, and
every member has an equal voice and vote when it comes to co-op governance. This
ties back to our guiding principles of equitable economic participation and democratic
control of the co-op. (threetwofivefivethreezerofive)
We encourage all members to vote in NEC’s director elections every 4 years, and we invite all
members to participate in co-op meetings to hear the State of the Cooperative discussion as
well as the latest projects and issues facing NEC.
We know members of our community have different needs and perspectives, and we
welcome diverse views on all issues under consideration by the co-op. The more viewpoints
we hear, the better we are able to reflect the needs of all corners of our community.

Inclusion

While our top priority is providing safe, reliable and affordable energy, we also
want to be a catalyst for good in our community. Because we are your local electric
cooperative, co-op revenues stay right here in
NEC offices will be closed Monday,
our community. In turn, we invest in our diverse
February 15, 2021 in honor of
community base through scholarship programs,
charitable giving, educational programs and more.
We strive to make long-term decisions that improve
and enrich the communities we serve.
While today’s world is radically different than it was
when NEC was founded, our cooperative values have
stood the test of time and remain just as relevant
today. We recognize that today’s co-op members
expect more, and my pledge to you––the members we
proudly serve––is to promote a cooperative culture of
inclusion, diversity and equity for all.

Paperless Billing Winner

Freddie Dazen Jr.
Congratulations!
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In 2020 NEC was a proud sponsor of these events & organizations:
• Apache County Jr Livestock Add On
• Arizona Dept of Corrections-Apache Unit
Special Olympics Torch Run
• Art Alliance of the White MountainsAnnual Kid’s Art Show
• Blue Ridge Grad Night Lock In
• Blue Ridge Little League
• Catron County Jr Livestock Add On
• Heber Overgaard Community Children’s
Christmas Party
• Eagar and Springerville FDs National Fire
Safety Council Firepup Program
• Humane Society of the White Mountains
Critter Camp 7-13 year olds
• Living Hope Women’s Center Round Valley
& Show Low Centers
• Sue’s Crew
• Pinetop-Lakeside & Show Low Shop
with a Cop
• Ponderosa Little League
• Round Valley Little League
• BEANS
• Round Valley Round-Up Jr
• CANNED FRUIT
Rodeo JR Buckle Sponsor
• CANNED TUNA
• CANNED VEGETABLES
• Round Valley Youth
• CEREAL
Soccer Banner Sponsor
• DRIED FRUITS
• St Johns HS Grad Nite
• DRIED MEATS/JERKY
• GRAHAM CRACKERS
• St Johns Toys for Kids
• PASTA
• St. Johns Little League
We do our best to avoid power
• RICE
outages, but unfortunately, Mother
• SPAM
• St Johns Emergency
Nature occasionally has different
• OATMEAL
plans. Stay ahead of the storm by
Services-National Fire
stocking your pantry with a variety
of non-perishable items.
Safety Council Firepup
Set these items aside for extended
Program
outages only, and your storm prep
FRUIT
will be a breeze!
• Timber Mesa Fire Dept
Firepup Program
Don’t forget to stock up on disposable
• VFW Wreaths Across
goods, like paper plates, napkins, plastic
cutlery and cups.
America
• WMAT Facemask
program

YOUR
POWER
OUTAGE
PANTRY
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$2500 Scholarships Available
for Nine Graduating Seniors
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. S
 cholarships 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. (eighttwothreeninezeroeight)
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.

Bloom & Bean Business Winner of the Month...
Bloom & Bean is a one of those unique places that has
something for just about everyone......How to describe them?
Rustic bistro with outdoor patios for enjoying days with fine
weather, but also lots of
homey little indoor space
to curl up and relax with
your coffee and Danish
or bagel (or whatever
else you might fancy with
your coffee).
They have lots of unique decorator items for sale along with a large
variety of candles (no one ever said they had too many candles right?).
They also have meeting space available with a great atmosphere. And
we haven’t even talked about the floral options available – unique and
beautiful creations are available to be ordered or they have ready-made
options as well. The next time you are in Lakeside be sure to stop in and
check them out – you will be glad you did!
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Rib-Eye Steak with Sautéed Mushrooms
RIB-EYE STEAKS
2 rib eye steak or strip loin
1 Tbsp rosemary, fresh if you have it
4 Tbsp butter
1 Tbsp olive oil
2 tsp black pepper

Recipes

Share Your Favorite Recipes

SAUTÉED MUSHROOMS
- 4 c fresh portabella mushrooms
stems removed, sliced
- 5 Tbsp butter with no salt
- 1/2 c dry white wine

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:

- 2 Tbsp garlic, minced
- 1 Tbsp soy sauce

1. S alt steaks - Salting is really easy and makes a big difference. Pat
your steaks dry then use either Kosher or Sea salt, and top them
generously. Allow to sit at room temperature for 30 min to an hour
and a half.
2. Once time has passed use a paper towel to absorb the moister that
forms on top of the steaks. This is the excess water the salt pulls
out leaving you with a juicier steak.
3. Add black pepper and rosemary to the steaks. Brush the olive oil
over the steaks.
4. Preheat oven to 425 F. If you have a broiler pan or a cast iron pan
place in the oven. A pizza stone would also work if you have that
on hand.
5. Heat 2 tablespoons butter in a sauté pan, or skillet. Try the water
test to make sure the pan is hot enough to give the steaks a good
seared crust. The water test is done by just dropping a couple
DROPS of water into the hot butter, if it sizzles and crackles its
good to go.
6. Top each steak with a tablespoon of butter. No need to smear on
just place a small mound of butter in the center of the steak. Add
steaks and cook for 2 - 3 min on each side.
7. Open oven and place steaks directly on baking dish. Cook 3 -4
min each side depending on how you like it done. I cooked mine
for 3 min each side and it came out medium. Top with mushrooms
and enjoy!
8. SAUTÉED MUSHROOMS:
Heat butter in sauté pan used for cooking the steaks. Add white
wine, garlic and soy sauce, cook for 3 min. add mushrooms and cook
another 3 - 5 min or until done. Top steaks and allow to set for 5 min
to absorb the flavors.

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

Mushrooms Stuffed
with Crab Meat

1 lb crab meat (you don’t have
to use lump, but do not use just
claw meat)
20 oz fresh mushrooms, either
button mushrooms or small
Portobello
1/4 c diced orange bell pepper
1/4 c diced green bell pepper
1/4 c diced sweet onion

3/4 c mayonnaise
1/2 c mozzarella cheese, shredded
1/3 c seasoned breadcrumbs
1 c sharp provolone, shredded and
set aside

1. Put crab meat, peppers, onion, mayo, bread crumbs, and mozzarella
cheese into a bowl and mix. I use my hands.
2. Take a 9x13 inch baking dish and spray with spray oil such as Pam.
3. Take the stem out of each mushroom and with your hand place crab
meat mixture in firmly, making it rounded and place in your baking
pan.
4. Do with with all of the mushrooms until all of the crab meat mixture
is gone.
5. Sprinkle with 1 cup of shredded sharp Provolone.
Bake at 450 degrees for 20 to 25 minutes. Makes Approx. 40 small
mushrooms Prep: 15 Min Cook: 20 Min
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We hide account numbers each month in the “hiLites”.
Cooperative and is mailed with the members’ monthly billing. As
the official publication of the cooperative, the purpose of “hiLites”
If you find your number,
is to inform consumers on matters pertaining to cooperative news,
please contact our office
rural electrification, safety, efficient use of electricity and improved
and we’ll give you a $10 credit on your next
rural living.
Notary services are available at all NEC offices, except Whiteriver.
Navopache Electric Co-op billing.
Energy Efficiency Circulate savings! Ceiling
Tip of the Month fans are a great way
to keep cool during
summer months and can
even
to raisedryer balls in the clothes dryer to reduce drying time and static. Wool dryer balls can
Use allow
wool you
or rubber
your
setting
alsothermostat
absorb extra
moisture. These are an efficient alternatives to dryer sheets, which can create buildup
about
4
degrees
without
on the dryer’s filter
and reduce air circulation. If you prefer dryer sheets, scrub the filter once a month to
affecting
comfort.
remove your
buildup.
Source: www.energy.gov

Energy Efficiency “Tip of the Month”

Source: energy.gov

