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NEC is celebrating our 75th Anniversary!
That’s right - we have been in business since August 
20th, 1946! We have a busy summer coming up 
with lots of events so stop by and say “Hi!” when 
you see us out at those various events and fairs 
– we have special 75th Anniversary swag that we 
will be handing out and we love visiting with our 

members. We will also have information about SmartHub, Co-Op 
Connections, Operation RoundUp, and more.
It is also that time of year again where we are preparing for the 
Annual Meeting of the Members and we have a lot of exciting 
things happening.  As many of you will recall, at last year’s 
annual meeting the membership approved Restated Articles of Incorporation to clarify 
and update NEC’s status as an Arizona electric cooperative nonprofit membership 
corporation. As a result of the Restated Articles of Incorporations, this year the NEC 
Board is proposing clarifications and updates to the Cooperative’s Bylaws to better 
reflect the way the Cooperative does business now.  
What does this mean for you, the member? The revised Bylaws provide flexibility 
to utilize modern technology for communication between the Cooperative and its 
members. Currently, the Bylaws limit the Cooperative by requiring meetings to be held 
in person as well as requiring all official communications be sent through the USPS.   
NEC understands that the way our members are doing business is always changing and 
evolving and so the revised Bylaws will make it easier for our members to participate in 
voting and member meetings.  
Members will be receiving their ballots at the beginning of August through the USPS. 
The NEC Board of Directors is recommending the membership votes FOR these revisions 
in the Bylaws. Members will be able to cast their vote by either mailing in the ballot in the 
color coded envelope provided (Do NOT put payments in these envelopes as they won’t be 
processed), or by stopping by any of our lobbies and placing them in the ballot box.
This year is also an election year and we have 4 districts that will be holding elections:

     District 2 (Brad Baker) – Pinetop
     District 5 (Fred Harper) – Alpine, Greer, Nutrioso, Springerville, Eagar and Blue.
     District 6 (Steve Heckathorne) – Clay Springs, Linden, Pinedale, and Show Low
     District 8 (Darrel Allred) – New Mexico

You can expect to see information in the coming weeks regarding the Nominating Committee 
meetings. Election information can be found on our website at www.navopache.org or by 
contacting Elizabeth Neal at 928-368-5118 ext. 201. Ballots for the Director elections will be 
mailed towards the end of August.
And finally – our Annual Meeting will be held on Saturday, September 11th, 2021 at 1:00 p.m. 
at St. Mary of the Angels in Pinetop, AZ. It will be a great time with lots of information.
You can always visit our website or Facebook 
page for more information.

CEO Chuck Moore

Celebrating 75 years!
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Isabella Salazar – Round Valley –Isabella loved 
being active and was a member of the Varsity Soccer 
Team for Round Valley.  She served as Captain her 
Junior and Senior years, was named MVP, received 
the Leadership Award, Freshman of the Year, and 
the Defensive Player of the Year 2A East section and 
state.  Isabella was also on the Varsity Basketball 
Team and was named Defender of the Year, Most 
Improved, and MVP.  Additionally, Isabella was 

part of the Varsity Girls Wrestling Team, Track and Field Team, as well as 
being a Member of National Honor Society.  Isabella proved that she not 
only shined at sports, but in academics as well when she was named the 
Valedictorian of her graduating class.  When Isabella wasn’t at school she 
could often be found being an Alter Server and a  Fiesta Event Runner or  
working at the Molly Butler Lodge and Restaurant.

Erica Adams – Sequoia Village–Erica was described 
by her teachers as a quiet leader among her peers who 
possessed great strength and determination.  Erica 
always strived for excellence and was open to trying new 
things and was ok with stepping out of her comfort zone 
from time to time.  She proved this by taking part in 
several school play productions including the Addams 
Family Musical.  When Erica was not at school or on 
the stage she worked at Subway.  Erica is planning on 
pursuing a career in forensic sciences.  

Joshua Kittle – Show Low – Joshua was a natural 
born leader and served as a Peer Tutor, a member 
of the LinkCrew and has led groups during the 
Freshman Summer Academy to help incoming 
freshman transition to high school.  Joshua was an 
active member of the SLHS Teen Court serving as 
the President/Head of Prosecution as well as serving 
as the Jury Foreman.  Other activities that Joshua 
participated in include the Show Biz Choir – Student 

Director and Bass Section Leader where he held lead roles in several of 
the school’s productions.  He was also part of the SLHS JV Golf Team, the 
Regional Honor Choir (2018-2021) and All State Honor Choir 2021.   He 
was a member of the Principal’s Honor Roll as well as the NPC Dean’s List 
Fall 2020.  In his spare time he also sings in his Worship Team Choir, and 
has been a part of the Pasta House team as a server.

Devin Fish – Blue Ridge – Devin was part of the State 
Champion Soccer team while maintaining grades high 
enough to qualify him to be a member of the Honor 
Roll.  Devin was also an active volunteer within his 
community as well as worldwide where he participated 
in Gathering Humanity, Shoe Sorting for Africa, a 
Pedestrian Bridge project at the Show Low Cemetery, 
installing flagpoles at town hall, completing wood 
and yardwork for the elderly when needed, stocking 

shelves at the Snowflake distribution center, and installing benches along the 
Rim Trail.  While doing all of that he also held down a job doing yard work 
at Wilbur’s house, and became a Life in the Boy Scouts. 

Rosheen Declay – Whiteriver – Rosheen was very 
active with school and was part of the Volleyball Team, 
Basketball Team, and the FBLA Club.  In addition 
to being on the Honor Roll, Rosheen received the 
Arizona Reading Merit Award.  When she was not 
participating in school activities, Rosheen held a part 
time job with the White Mountain Apache Housing 
Authority under the Tribal Education Program.  

Kameryn Greer – St. Johns – Kameryn served as 
the Senior Class President of Student Council, was 
a member of the National Honor Society, as well as 
a team player on the Varsity Girls Soccer Team.  As 
part of the Academic Decathlon team, Kameryn 
received a Gold Medal in the Art category, a Silver 
Medal in the Interview category, and a Bronze Medal 
in the Economics category.  Kameryn is also active 
volunteering in her church and was part of the Linus 
Project as well as the Pancake Breakfast.  

Jayk Kelton – Mogollon High School– Jayk received 
the Presidential Academic Award, as well as being 
a member of the National Honor Society.  Jayk also 
loved being active in school activities and was a part 
of the Football Team where he was named Section and 
Conference Player of the Year.  He also participated 
in Track and Field, Orchestra and Choir, was the 
President of Student Council, and served as a Peer 
Leader.  Jayk was enrolled in the NAVIT Fire Sciences 

program where he was the Fire Captain in his fire academy class.  Outside of 
school related activities Jayk volunteered with the Special Olympics, AWANA 
Club, Peer Leaders, Joni & Friends (summer camp for disabled children), 
Football Camp, and MAD-C (Mustang Athletic Development).

Ariana Haven – Cibecue High School – Ariana 
enjoyed playing sports and was a member of the 
Basketball Team, Volleyball Team, and Track & 
Field Team. Ariana served as the Student Council 
President, was a member of the National Honor 
Society, and a member of the Student Leadership 
Team.  Ariana’s teachers described her as being a 
positive role model and said that she participated 
in Spirit Week and Prom with great enthusiasm 

and school spirit.  Outside of school Ariana has held jobs with NBBI, 
WIOA, and Walmart.

Emma Hardy – Reserve High School – Emma loved 
being active and was on the Volleyball Team, Football 
Team, Cheer Squad, Basketball Team, and the Track 
Team.  Emma is also very successful academically 
and made the A & B Honor Rolls and had perfect 
attendance. Emma was a member of her local FFA 
Chapter where she showed  growth by serving as 
Sentinal, then Secretary & Treasurer, Acting Vice 
President, and finally as President.  Emma received 

her Discovery, Greenhand, and 2nd Chapter Degrees in the FFA.  Emma 
also volunteered at the Reserve Senior Center, assisted with her church 
Annual Fiesta, and was a Jr. Firefighter for the Reserve Fire Department.
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Side Dish Stuffed Peppers

Rib Eye Steak with Sautéed Mushrooms

Fresh Apple Butter Cake

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 .

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

Navopache Electric Cooperative RecipesRecipes
3 C all-purpose flour
1 ½ tsp baking soda
½ tsp salt
1 tsp ground cinnamon
1 ¼ tsp ground cloves
1 C butter, softened

2 C granulated sugar
3 eggs
¼ C vegetable oil
3 C apples, peeled and 
chopped
1 C nuts, chopped

1.   Preheat oven to 325 F. Grease a 10” tube pan, 2 loaf pans or a 
13x9” cake pan.

2.   Sift flour, baking soda, salt, cinnamon and cloves into a bowl; set aside.
3.   Cream together butter and sugar; add eggs and oil. Mix well.
4.   Add dry ingredients; stir until blended.
5.   Stir in chopped apples. Add nuts (if desired).
6.   Stir until completely blended.
7.   Pour batter into the greased pan.
8.   Bake 1 to 1 1/2 hours or until toothpick inserted into center 

comes out clean. (Check it after the 1 hour time, mine is always 
just about done then.)

9.  Cool cake.
10.   When cooled, sprinkle with confectioners’ sugar, if you like. It’s 

just as good without any topping at all.

Prep Details Serves: 8-10  Prep: 20 Min  Cook:1 Hr 30 Min

1.   Salt 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 moisture 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. (ninefourtwozerozerosix)

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.

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 

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

  1.   For this dish you can use any color of bell peppers. I used a 
variety to make it more colorful.

  2.   Cut off the stem end of the peppers to remove a thin cap.
  3.   Carefully remove the seeds and membranes from the peppers.
  4.   In a small skillet heat the oil.
  5.   Add the onion and cook until translucent; about 5 minutes.
  6.   In a bowl, mix together cooked rice, beans, corn, onion, 

tomatoes, cilantro, cumin, chili powder, garlic powder, and 
1/2 cup of the cheese. Mix gently until well blended.

  7.   Spoon the mixture into the peppers.
  8.   Place the stuffed peppers into a 9 x 9 inch baking dish.
  9.   Sprinkle the tops with the remaining cheese.
10.   Bake for 25 minutes at 350.

                                        Serves: 4 Prep: 15 Min Cook: 30 Min   

4 large bell peppers (any color)
2 c cooked rice
1 can(s) black beans, drained 
and rinsed, 15 oz
1 can(s) whole kernel corn, 
drained, 15 oz.
1/2 c finely chopped onion
1 can(s) diced tomatoes, 14 oz.
1 Tbsp olive oil

1 tsp chili powder
1/2 tsp garlic powder
1/2 tsp cumin
1 c shredded Mexican blend 
cheese
1 tsp 
cilantro


