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As a Member of NEC, you
are an owner, and you build
ownership through your
energy purchases. Margins
are the difference between
operating revenues and
expenses, and Capital Credit
allocations represent your
share of NEC’s margins. Each
year’s margins are allocated to
our Members in proportion to
their energy purchases during
that year. This allocation is
credited to a designated Capital Credit account for each Member we serve.
On your bill, the official notice of your 2020 Capital Credit Allocation is in the
BILLING SUMMARY section, mid-way down on the right side.
The allocated margins, in conjunction with long-term loan funds, are used as capital
by NEC to build, maintain, and improve the safety and reliability of the electric
infrastructure used to deliver power to each Member. (1929106)
Capital Credits are held by NEC for capital investment for a minimum of 25 years
before being paid out (retired) to Members. The NEC Board of Directors has a
fiduciary responsibility to operate the Cooperative in a fiscally responsible manner,
and from a financially strong position. An annual financial review determines if
matured Capital Credits may be paid to Members.
Since Capital Credits are not paid out immediately, each Member has the
responsibility to inform NEC of mailing address changes for future payment of
Capital Credits. NEC’s policy does allow for payment of discounted Capital Credits
to estates of deceased Members. Please visit www.navopache.org or contact Member
Care at 928-368-1345 or email capitalcredits@navopache.org for more information.
A full explanation of NEC’s Capital Credit policy
is in the By-Laws, Article VII, §2; the By-Laws
are available on our website,
at www.navopache.org.

NEC offices
will be closed
Monday,
May 31, 2021
in honor of
Memorial Day.
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Capital Credits Presentations

Directors from the NEC Board took the opportunity to hit the road and present Capital Credit
checks to a select group of long standing members of the co-op.

Brad Baker, Dennis Hughes, and Steve Heckathorne presented the Capital Credit checks during the March 2021 Show Low City Council Meeting.

NEC Board President, Brad Baker, presents a
capital credits check to Dawn Yarosh,
General Manager for Pinetop Lakes Association.

NEC Board President, Brad Baker, presents a capital
credits check to Ronny Deming, General Manager for
Ponderosa Water Company.

NEC Board Secretary/Treasurer, Dennis Hughes, presents a
capital credits check to Dr. Michael Wright, Superintendent
of Schools for the Blue Ridge School District.

NEC Board Member, Herbert Tate, presents a capital
credits check to Chairwoman Gwendena LeeGatewood for the White Mountain Apache Tribe.

NEC Board Secretary/Treasurer, Dennis Hughes,
presents a capital credits check to Mark Heberer,
Finance Manager for Pinetop Lakeside Sanitary District.

NEC Board Member, Darrel Allred, presents a capital
credits check to Sharon Armijo, School Board President
for Reserve Independent School District.

NEC Board President, Brad Baker, presents a capital
credits check to Bill Gibson, General Manager for
White Mountain Country Club.

NEC Board Secretary/Treasurer, Dennis Hughes,
presents a capital credits check to Lee Hetrick, Division
Manager for Arizona Water Company.

NEC Board Member, Darrel Allred, presents a capital
credits check to Joyce Laney, Treasurer for Catron County.
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NEC Board Member, Darrel Allred, presents a
capital credits check to Mayor Hilda Kellar,
for Village of Reserve.

NEC Board President, Brad Baker, presents a capital
credits check to Karen Murray, Marketing & Sales
Director for Pinetop Country Club.

Happy Easter!
Sunday
April 4th

Healthy Pharmacy Savings with your Co-op Connections Card!!
Did you know that with your NEC Co-op Connections Card you don’t
have to pay full price! You can save 10% to 85% on most prescriptions
at over 60,000 pharmacies. Participating pharmacies include CVS,
Walgreens, Target and many other independent, national and regional
chains. You can compare your prescription prices and see for yourself
at MyRxPrice.com or you can call 800.800.7616 Monday to Friday, 7:00
am to 7:00 pm and Saturday, 8:00 am to 5:00 pm Central Time to find
a participating pharmacy and compare prescription prices by location.
Once you have identified a participating pharmacy and discovered your
applicable discount present your membership card and prescription at
the pharmacy to receive the lowest price.

Co-Op Connections Pharmacy Savings FAQ
Q: Will I always get a discount when I use my membership card?
A. Not necessarily. Each pharmacy determines their own retail pricing.
Q: Why didn’t I get a discount at the participating pharmacy?

The winner of the $50 Paperless
Billing Credit for April is:
Terry Robertson

Congratulations!

A. Many pharmacies price some prescriptions at or below cost in order to draw customers to their store. If you present
your discount card and the price is higher than the pharmacy’s retail rate or sale price, you will always pay the lowest price
available.
Q: What if the pharmacy doesn’t recognize the card’s name?
A. Always make inquiries in person and be sure to bring your card with you. If the pharmacy still has questions, have them
call the Pharmacist Help Desk number on the back of your membership card.
Q: Is this a co-pay insurance card?
A. No. This membership is a discount card offering reduced prices. You are responsible to pay the pharmacy 100% of the
discounted price. Pharmacy discounts are Not Insurance and are Not Intended as a Substitute for Insurance. The discount is
only available at participating pharmacies.

Disclosures

This is NOT insurance nor is it intended to replace insurance. This discount card program contains a 30 day cancellation period. The plan is not insurance
coverage and does not meet the minimum creditable coverage requirements under the Affordable Care Act or Massachusetts M.G.L. c. 111M and
956 CMR 5.00. This plan provides discounts at certain healthcare providers for medical services. Pharmacy discounts range from 10% to 85% on most
medications. This plan does not make payments directly to the providers of medical services. The plan member is obligated to pay for all healthcare
services but will receive a discount from those healthcare providers who have contracted with the discount plan organization. For a full list of disclosures,
please click here. | Terms and Conditions | Discount Medical Plan Organization: New Benefits, Ltd., Attn: Compliance Department, PO Box 803475, Dallas,
TX 75380-3475.
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Chicken w/Creamy Mushrooms & Snap Peas
4 chicken cutlets (about 1
1/4 pounds), patted dry
Kosher salt and freshly
ground pepper
2 tablespoons vegetable oil
All-purpose flour, for
dredging
1 tablespoon unsalted butter
2 scallions, thinly sliced

8 ounces mushrooms
(button, cremini, shiitake or
a combination), quartered
1 1/4 cups low-sodium
chicken broth
3/4 cup heavy cream
2 cups sugar snap peas,
stemmed and halved
lengthwise

Preheat the oven to 200 degrees F. Heat a large skillet over medium-high heat.
Season the chicken with salt and pepper. Add 1 tablespoon oil to the skillet.
Dredge 2 chicken cutlets in flour, shake off any excess and place in the skillet.
Cook until golden, about 1 1/2 minutes per side; transfer to a baking dish. Repeat
with the remaining 1 tablespoon oil and the other 2 chicken cutlets. Cover the
dish loosely with foil; place in the oven while you prepare the vegetables.
Add the butter to the hot skillet, then add the scallions and mushrooms; cook,
stirring occasionally, until the mushrooms brown, about 4 minutes. Pour in the
broth and bring to a boil, scraping up any browned bits with a wooden spoon.
Cook until the liquid is reduced by half, about 3 minutes. Add the cream and
boil until the sauce thickens slightly, 3 to 4 more minutes. Stir in the snap peas
and heat through; season with salt and pepper. Serve the chicken topped with the
creamy vegetables.

Strawberry Icebox Cake
3 cups heavy whipping cream
3/4 cup strawberry jam
1 teaspoon vanilla extract
2 (9-oz.) packages chocolate wafer cookies
1/2 cup fresh strawberries, halved
Step 1 Beat whipping cream, jam, and vanilla with a heavy-duty stand mixer fitted
with a whisk attachment on medium-low speed until fully combined, about 30
seconds. Increase speed to medium-high; beat until mixture begins to thicken,
about 1 minute. Increase speed to high; beat until very thick, 1 to 1 1/2 minutes.
Step 2 Place a 12-inch paper doily (or a 12-inch parchment paper circle) on a cake
plate. Spread a thin layer (about 1/4 cup) whipped cream mixture in a circle on
doily, leaving a 2-inch border. Top with 6 wafer cookies arranged in a circle with
edges touching; place 1 additional cookie in middle of cookie circle. Spread with
about 1/2 cup whipped cream mixture, leaving a 1/4- to 1/2-inch cookie border.
Step 3 Add a second cookie circle layer with 6 cookies placed in between cookies
of the first layer; place 1 additional cookie in center of second cookie circle. Spread
with about 1/2 cup whipped cream mixture, leaving a 1/4- to 1/2-inch cookie
border. Working quickly (so that cake doesn’t start to collapse), repeat layers until
no cookies remain (about 8 additional layers), ending with a cookie layer. Spoon
desired amount of remaining whipped cream mixture on top. Chill, uncovered, at
least 5 hours or up to 8 hours. (twofourzerosevenfourzeroeight)
Step 4 Decorate cake with fresh strawberries, and serve. Leftovers may be stored,
covered, in refrigerator up to 2 days.
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Recipes

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

Pasta Primavera with Peas, Asparagus and Kale

Kosher salt
8 ounces penne
8 ounces snap peas, trimmed
and halved crosswise
1 bunch thin asparagus,
trimmed and cut into 1 1/2-inch
pieces
1 small bunch kale (preferably
Tuscan kale), stems removed
and leaves roughly chopped

1/3 cup extra-virgin olive oil,
plus more for drizzling
1 large bunch fresh chives,
chopped
Grated zest of 1 lemon, plus
1 tablespoon lemon juice
Freshly ground pepper
1 tablespoon chopped fresh
tarragon
1/4 cup coarsely grated pecorino
romano or parmesan cheese

Bring a large pot of salted water to a boil. Add the pasta and cook as the
label directs; add the peas, asparagus and kale to the pot during the last 3
minutes of cooking and stir occasionally. Reserve 1/2 cup cooking water,
then drain the pasta and vegetables.
Meanwhile, combine the olive oil, all but 2 tablespoons chives, the lemon
zest and juice, 1 teaspoon salt and a few grinds of pepper in a blender. Add
3 tablespoons cold water and pulse until smooth, scraping down the inside
of the blender. Transfer to a large bowl. Stir in the tarragon and drizzle with
olive oil.
Add the pasta and vegetables to the chive puree along with 1/4 cup of the
reserved cooking water and half of the cheese; season with salt and pepper.
Toss well to coat, adding more cooking water to loosen, if necessary. Serve
topped with the remaining cheese and chives.
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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.
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