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Happy Halloween!

75th Annual Navopache Electric
Cooperative Annual Meeting
September 11th, 2021

Celebrating 75 years!
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There is another successful Annual Meeting in the books! This meeting was special
in so many ways – things are finally returning to ‘normal’ after so many adjustments
due to the COVID pandemic, it is NEC’s 75th Anniversary meeting, NEC welcomed
a new Board Member, and members came together in a moment of silence to honor
those lost in the 9-11 tragedy. (twofourthreeninethreezeroeight)
The quorum at the 75th Annual Meeting on September 11, 2021 was met with nearly
150 members in attendance and close to 225 people attending the meeting. Members
had the opportunity to visit booths prior to the meeting and gain information
regarding different services offered to the members of NEC, ‘tour’ a smart home
model, and learn how the SmartHub app is available to members to make life easier
for individuals to monitor their energy use and account management.
NEC also had the Safety Demonstration on hand for attendees to participate in. It
is a demonstration that highlights electrical safety and demonstrates the effect of
electricity to a human body, how to best survive if you encounter a downed power
line, and other important information
regarding electricity and power lines.
Attendees were provided with an
informative presentation from the NEC
Board President, Bradley Baker regarding
how the co-op is affected with the
changing environment everyone is facing
in regards to the environmental issues
and clean/renewable energy, associated
legislative measures and what that means
to NEC. NEC CEO, Chuck Moore,
discussed wholesale power cost savings and the amount of dollars NEC has been able
to give back to the members each month, along with going over the Capital Credits
that NEC was proud to retire this year. CEO Moore also discussed the completion
of the Show Low Switchyard along with discussing current and upcoming projects
including the underground in Torreon and other parts of Show Low along with the
rebuilding of the 69kV line along Penrod Road that will help to continue to improve
the network reliability. CEO Moore encouraged members to fill out the question and
comment cards and to speak with any of the board or himself and stressed that they
love to hear from the members. President Baker then provided the director election
results:
Continued on page 2
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Annual Meeting (continued)

Election Results:

District 2: Bradley Baker – 663		

Edith Webber - 304 		

Write-ins – 6

District 5: Fred Harper – 580		

Joseph Jarvis - 119		

Write-ins – 6

District 6: Steve Heckathorne – 592		

Write-ins – 16

District 8: Janet Porter Carrejo – 221

Write-ins – 4
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One of the favorite parts of the Annual Meeting is the raffle
drawings at the end. This year NEC had 36 door prizes available to
win ranging from gift certificates to local businesses and popular
chain stores, to shop-vac’s, crock pots & InstaPots, first aid kits,
electronic wi-fi speakers, Ninja blenders, energy credits and many
more well received prizes. Prizes for the annual meeting were
provided by donations from both local and nationwide companies
who conduct business with NEC.
This year NEC offered two Grand
Prizes that were $200.00 Energy
Credits which were won by Donald
and Joy Miller and Alexander and
Prize Drawing
Emily Duke. The SUPER GRAND
PRIZE NEC offered to members was a 2005 Toyota 4 Runner NEC retired from
the fleet. James and Cynthia Nelson won the Toyota 4 Runner.
Question and comment cards were collected throughout the meeting and will
Prize Drawing Volunteer
be answered in the hiLites November edition. The NEC team would like to
thank everyone who participated in the 75th Annual Meeting and are looking forward to partnering with the
communities that they serve in the coming year.

Prize Award

Safety Demo

Energy Credit Winner Joy Miller

Board President Brad Baker

Energy Credit Winner Alexander Duke

SmartHub
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WHITERIVER PAYMENT KIOSK NOW OPEN
Conveniently Located in Bashas’:
1001 Chief Ave, HWY 73 & Main St., Whiteriver , Arizona

Hours:
6:00 a.m. to 9:00 p.m. Saturday through Sunday
* Hours are subject to change based on Bashas’ store hours.

Information you will need:






NEC is happy to announce that White
Mountain Pharmacy has joined the
Co-Op Connections Pharmacy Program.
Stop by and see them today to see how
much you can save on your medication
needs!!
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Halloween Popcorn Treats
Vegetable cooking spray
3 tablespoons vegetable oil
1/3 cup popcorn kernels
3 tablespoons butter
1 teaspoon pure vanilla extract
6 cups (12-ounces) mini
marshmallows

6 fun-size caramel peanut chocolate
bars (such as Snickers), cut into
1/4-inch pieces
3 (3-inch) chocolate chip cookies,
crumbled
1/3 cup chopped salted almonds
1/2 cup orange and black chocolate
candies (such as M and M’s)

1. Spray the inside of a large mixing bowl with vegetable cooking spray, and
lightly spray a baking sheet. Set aside.
2. In a 3 quart or larger, heavy-bottomed pan, heat the oil and popcorn over
medium-high heat. Cover the pan and shake gently. Cook until all the kernels
have popped, about 3 minutes. Place the popcorn in the prepared bowl.
3. In a medium saucepan, heat the butter over low heat. Add the vanilla extract
and marshmallows. Stir constantly until the marshmallows have melted
and the mixture is smooth, about 5 minutes. Pour the melted marshmallow
mixture over the popcorn. Using a spatula, sprayed with cooking spray, stir
until the popcorn is coated. Spread the mixture over the prepared baking
sheet. Sprinkle with the chocolate bar pieces, cookies, almonds and chocolate
candies. Using a spatula, gently press the toppings into the popcorn. Allow
the mixture to dry for 1 hour.
4. Break into 2-inch pieces and store airtight in a plastic container.
5. Serving Suggestion: Place in small plastic bags and seal with colored ribbon.

Pulled Pork Halloween Sliders

1 tsp. chili powder
1/2 tsp. freshly ground black pepper
1 tsp. kosher salt
1/2 tsp. garlic powder
1 (2-3 lb.) pork shoulder or pork butt
1 (12-oz.) can root beer
1 (15-oz.) bottle KING’S HAWAIIAN
Original Sweet Pineapple BBQ Sauce

12 KING’S HAWAIIAN Original
Hawaiian Sweet Dinner Rolls
6 slices Monterey jack, quartered
1/2 c. shredded carrots
1/2 c. red bell pepper, julienned
24 blue cereal loops
6 medium black olives, chopped
12 red sweet baby peppers

1. C
 ombine chili powder, pepper, salt and garlic powder in a small mixing bowl. Rub the
spice mixture all over the pork and place the meat in the slow cooker.
2. P
 our the root beer over the pork and cook until tender, about 6 to 8 hours on high or
8 to 10 hours on low.
3. U
 sing 2 forks, shred the pork into bite-sized pieces on a cutting board. Return the
shredded meat to the slow cooker and add the KING’S HAWAIIAN Original Sweet
Pineapple BBQ Sauce. Mix the sauce and meat together.
4. Slice KING’S HAWAIIAN dinner rolls in half; separate top half from bottom half.
5. Spoon a portion of the BBQ pulled pork onto bottom half of each roll.
6. U
 se a quarter slice of cheese to create teeth for each slider. Place teeth on top of the
pulled pork.
7. S lice an inch-long slit across the top half of each roll to place “hair” into. Place on top
of the pulled pork, creating a slider.
8. F
 or hair: Gently arrange shredded carrots and julienned bell pepper into the prepared
slit across the top of the roll.
9. F
 or eyes: Use a quarter slice of cheese to create 2 eye shapes for each slider. Use 2
toothpicks to attach cheese. Then place a blue cereal loop and olive quarter onto each
toothpick.
10. For nose, eyebrows and ears: For each slider, cut the tip of a baby pepper as the nose.
Divide the remaining pepper in half. Cut one portion lengthwise to create ears and
cut the other portion into 2 rectangles for eyebrows. Gently place each onto the slider.
If necessary, use toothpicks to secure.

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
Energy Efficiency They’re out of sight, but don’t
Navopache
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Tip of the Month

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

Pumpkin Apple Pie Smoothie
1 apple - peeled, cored, and chopped
2 tablespoons water, or as needed
⅔ cup unsweetened vanilla-flavored
almond milk
¼ cup pumpkin puree
1 ½ teaspoons brown sugar, or to taste
¼ teaspoon pumpkin pie spice
⅔ cup crushed ice cubes

Step 1
Place apple in a plastic microwave-safe bowl; pour in enough
water to cover 1/4-inch of the bottom of bowl. Partially cover
bowl with a lid or paper towel. Microwave in 1 minute intervals
until apple is softened, 2 to 3 minutes. Freeze apple in the same
container with water until solid, 2 hours to overnight.
Step 2
Blend frozen apple, almond milk, and pumpkin puree in a
blender until smooth; add brown sugar and pumpkin pie spice.
Blend until smooth. Add ice and blend until smooth.
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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.

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
and improperly installed exterior doors can waste energy and
inOld,
attics uninsulated
and in vented crawl
spaces.
pros for major
doorCall
onthewasted
energy by weather stripping and sealing all exterior doors. If
ductwork repairs.

Energy Efficiency “Tip of the Month”

exterior door, consider replacing it with a newer, energy efficient model.
Source: U.S. Department of Energy

money. Shut the
you have an old

Source: www.energy.gov

