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Celebrating 75 years!
As a member of Navopache Electric 
Cooperative (NEC), you know how to make 
smart energy choices that help you save 
money. But did you know that when you use 
electricity can be just as important as how 
much you use?
Throughout the day, energy use fluctuates 
based on consumer demand. Typically, most 

households use larger amounts of electricity in the morning when most people are 
getting ready for their day, and in the evenings when people return from work, cook 
dinner, wash clothes and watch television. 
These times when people in our community are using more electricity at the same 
time are called “peak” hours. The cost for NEC to provide power is higher during 
these times because of the additional demand for electricity. 
By shifting some of your energy use to hours when demand is lower, also known as 
off-peak hours, you can save money on your energy bills and help keep rates lower 
for our community. (fivezerozero) 
Here are a few easy ways you can shift energy use to off-peak hours:
•   Adjust your thermostat. During summer months, raise the thermostat a few 

degrees during peak hours. 
•   Wash full loads of clothes in cold water during off-peak hours. 
•   Run the dishwasher right before you go to bed, or air-dry dishes by opening the 

dishwasher instead of using the heated dry cycle. 
•   Turn off lights and electronics when not in use. (Try to make this a daily habit, 

whether during peak or off-peak hours.)

CEO Chuck Moore

NEC is excited to be a sponsor of the 2021 Show 
Low Film Festival which will be held at the WME 
Village 8 in Lakeside, AZ from October 16-17, 
2020. The Show Low Film Festival has been very 
successful and has shown tremendous growth since 
its inception in 2018. The first year 90 filmmakers 
traveled to our beautiful area to present 52 films 
helping the first festival to be wonderful success by 

all attendees. The next year in 2019 the festival grew to an impressive 165 filmmakers 
attending to present 65 films.  In 2020 the festival still went on (as we all know – 
“The show must go on!”), but was limited due to local COVID restrictions. This year 
is expected to bring an even larger group of filmmakers who are coming from all 
over the globe to showcase their latest films.  
The festival is brought to life each year by three dynamic and energetic ladies 
Martina Webster, Stephany Borders and Dalea Faulkner. They work with 

2021 Show Low Film Festival
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Let’s Beat the Peak Together (continued) 

There are many ways to save energy and money by making a few minor adjustments to your daily routine. 
Below are the Time of Use rates for NEC members who are signed up for the program:

We’re here to help. Contact our Member Care team if you have questions about your energy bill, would 
like to sign up for the Time of Use program, or for additional energy-saving tips. Member Care can be 
reached at 928-368-5118 or at 1-800-543-6324.
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wonderfully creative team to put together the festival each year.  
Tedy Croney and her team at White Mountain Village 8 Theatres 
partner with the ladies to bring the Show Low Film Festival event 
to our local area. The four of them, along with their teams manage 
to make executing such a huge undertaking seem easy.
Martina Webster is the CEO of DarMar Production and ColoRiffic, 
as well as being a Producer of the Show Low Film Festival. She 
partners with the Arizona Film Office to bring more filming into 
Arizona. Her goals include to becoming a funding source for movie 
makers and producing “Movies with Meaning”. She has served 
on the board of film festivals and is the Owner of Show Low Film 
Festival.  Martina’s Current projects are “Hashtag Blessed The Movie” 
(coming out this winter! ), Christmas Witch Movie and Coffee & God. Past projects of hers include Justin Haywards’ 
Music Video “The Wind of Heaven”, “Turnover the Movie,” “Evie’s Christmas Gift”,  and “Sis”. 
Stephany Borders is a Producer of the Show Low Film Festival, and is the owner and Producer of Party Planners, a 
well-established event planning business. She has catered countless movie sets, has been on the staff of other film 
festivals and has coordinated many very successful car shows, festivals  parades, County and State events! Stephany 
recently stepped into Co-Producing Films.
Dalea Faulkner is a Producer of the Show Low Film Festival as well as being a whimsical fantasy author, creating 
adventures for you to unwind and escape into. Fans of her work experience poetic movement and colorful realms, 

as they learn more about themselves, and her characters. 
Creator of the Amberlight Valley Series, Dalea is an 
accomplished Writer, Song Writer, Creative Artist, Screen 
Writer, Business Mentor, and Speaker. Dalea is also Writer 
and Producer of Hashtag Blessed the Movie (filmed right 
here in the White Mountains!). Her other projects include 
a YA Fantasy novel, “The Christmas Witch”, a Children’s 
book, “The Magic of Night”, and adding stories to The 
Amberlight Valley Series.
Martina shared with us that the Show Low Film Festival is 
beginning much in the same way that film festivals such 
as Sedona and Sundance got started. One differentiating 
aspect of the Show Low Film Festival over many of the 
other festivals is the ability to be held in an actual theater 
rather than some other location. This allows filmmakers to 
see what their finished project looks like on the big screen.    
As with all film festivals, the movies being showcased are 
independent and have not been rated. Due to this, this is 
not an event for children. The festival is planning to add a 
children’s category in the near future. 

For more information or to purchase ticket,
please visit www.showlowfilmfestival.com.
NEC members can receive $5.00 off if they show 
their Co-op Connections Card when purchasing
a 2 day pass at the WME Village 8 Theatres.

2021 Show Low Film Festival (continued)

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

Show Low Film Festival welcomes Co-Op Connections
card holders to stop in for savings!

Co-Op Connections® Card

Show
Low

October
15th- 17th

2021

Show your Co-Op Connection Card
and get $5 Off when purchasing your tickets!

Dalea Faulkner, Martina Webster and Stephany Borders

photo by
Mike Mahoney



One Pan Mushroom and 
Spinach Chicken

Melt butter in wok.  Quickly stir-fry one cup of mixture.  Serves 4.

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

Energy Efficiency “Tip of the Month”Energy Efficiency “Tip of the Month”
Energy used for cooling and heating your home makes up the largest portion of your monthly 
energy bills. By combining regular equipment maintenance and upgrades with recommended 
insulation, air sealing and thermostat settings, you can save 30% on your energy bills while helping 
our environment.

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.

We hide account numbers each month in the “hiLites” . We hide account numbers each month in the “hiLites” . 
If you find your number, please contact our officeIf you find your number, please contact our office

 and we’ll give you a $10 credit on your next and we’ll give you a $10 credit on your next
Navopache Electric Co-op billing .Navopache Electric Co-op billing .

Source: energy.gov

Livy’s Fudge
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1.   Heat half the oil in a large deep frying pan over medium-high heat. Use 
a sharp knife to cut 3 slits in the top of each piece of chicken. Cook for 4 
mins each side or until just cooked through. Transfer to a plate. Cover to 
keep warm.

2.   Heat remaining oil in the pan over medium heat. Cook leek, mushroom 
and garlic, stirring, for 2 mins or until leek softens. Add flour and cook, 
stirring, for 1 min or until vegetables are well coated.

3.   Return the chicken to the pan with the cream. Cook, covered, for 3 mins 
or until the sauce thickens slightly. Stir in the spinach and chives. Season.

2 tbsp olive oil
4 Chicken Breast Fillets
1 leek, pale section only, 
thinly sliced
1 cup mushrooms, 
sliced

1 tsp minced garlic
1 tbsp plain flour
1 ¼ cups  light cooking 
cream
2 ½ cups Baby Spinach
1 tbsp chopped chives

Stuffed Peppers

1.   |Preheat oven to 400°. In a small saucepan, prepare rice according to 
package instructions. In a large skillet over medium heat, heat oil. Cook 
onion until soft, about 5 minutes. Stir in tomato paste and garlic and cook 
until fragrant, about 1 minute more. Add ground beef and cook, breaking 
up meat with a wooden spoon, until no longer pink, 6 minutes. Drain fat.

2.   Return beef mixture to skillet, then stir in cooked rice and diced tomatoes. 
Season with oregano, salt, and pepper. Let simmer until liquid has 
reduced slightly, about 5 minutes.

3.   Place peppers cut side-up in a 9”-x-13” baking dish and drizzle with oil. 
Spoon beef mixture into each pepper and top with Monterey jack, then 
cover baking dish with foil.

4.   Bake until peppers are tender, about 35 minutes. Uncover and bake until 
cheese is bubbly, 10 minutes more.

Garnish with parsley before serving.

1/2 c. uncooked rice
2 tbsp. extra-virgin olive oil, plus 
more for drizzling
1 medium onion, chopped
2 tbsp. tomato paste
3 cloves garlic, minced
1 lb. ground beef
1 (14.5-oz.) can diced tomatoes
1 1/2 tsp. dried oregano
Kosher salt

Freshly ground black pepper
6 bell peppers, tops and cores 
removed
1 c. shredded Monterey jack
Freshly chopped parsley, for garnish

Contributed by member Livy Hamer

Ingredients are:
1 16oz  frosting any kind
1 16oz peanut butter creamy or chunky
You can add nuts, marshmellows, raisins

You will need one big bowl

Line 8 by 8 baking dish with parchment 
paper, spray with Pam (do this or you will hate me)

Heat fudge for one minute, empty into bowl

Heat peanut butter for one minute, empty into bowl,  mix 
together

Pour into baking dish, put in fridge for 2 hours.   

Cut into squares and enjoy!!!
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