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Navopache Electric Cooperative, Inc. (NEC) 
members were given the opportunity to 
submit questions at the Annual Meeting of the 
Members. This is part one of two of the answers 
to member’s questions.

I have a medical device that depends upon electricity.
Is there a way to set up a medical alert on my account?

To have an alert placed on a member’s account, they must complete 
the Member Authorization form and have their licensed physician 
complete the Physician’s Certification form. The member would 
then need to mail the forms along with the letter on the physician’s 
letterhead and to: 
  Navopache Electric Cooperative, Inc. 
  Attn: Medical Device Alert 
  1878 W White Mountain Blvd.  
  Lakeside AZ 85929

The Member Authorization form can be located on NEC’s website at www.navopache.org. 
Members need to be aware that having this medical alert added to their account does not 
mean that they will never have outages. The alert helps the line crews to assess the priority 
of restoring outages. It is always recommended that members who have medical devices that 
rely on electricity have a generator that has been installed by a certified electrician.    

Has NEC considered offering home internet for their members?
NEC has looked into the feasibility of offering broadband and internet services to members 
and at this time it is not economically feasible to provide this service. NEC may re-evaluate 
the feasibility to offer those services in the future. (threeonesixfiveeightzerofive)

I have a downed tree on my property, or on a neighbor’s property who 
are not currently in residence.
What should I do?
Members can report any trees that appear 
to be a hazard to fall (or have fallen) onto 
NEC powerlines by calling our main office at 
928-368-5118 or toll free at 1-800-543-6324. 
Crews will be sent out as soon as possible to 
evaluate the situation and either remove the 
tree, or make recommendations as to how the 
homeowner should handle the situation.

NEC will be closed Thursday, November 25th
in observance of the Thanksgiving Holiday.

Celebrating 75 years!
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Make sure we have your most 
recent mailing address, phone 
number, and email address.
This allows us to get important 
information to you as well as 
capital credit checks, planned 
outage alerts and more!

You can make sure we have your most current information by stopping by any area office, 
calling our Member Care Team at 928-368-5118 or toll free at 1-800-543-6324, or by 
logging in to your SmartHub Account. 

Did you know that as a small local 
business owner and member of 
Navopache Electric, you are eligible to 
participate in the Co-Op Connections 
program?  This program allows you to 
partner with NEC and have them help you 
get the word out at no cost to you?  The 
Co-Op Connections program is also a 
nation-wide program so you can get on 
the radar of tourists who come from other 
cooperatives across the country.   To find 
out more about the program you can contact Jennifer Wade at 928-368-1285
or by emailing her at jwade@navopache.org.

289714



Navopache Electric Cooperative

Perfect Roast Turkey

1. Preheat the oven to 350 degrees F.

2.  Melt the butter in a small saucepan. 
Add the zest and juice of the lemon 
and 1 teaspoon of thyme leaves to 
the butter mixture. Set aside.

3.  Take the giblets out of the turkey 
and wash the turkey inside and out. 
Remove any excess fat and leftover 
pinfeathers and pat the outside dry. 
Place the turkey in a large roasting 
pan. Liberally salt and pepper the inside of the turkey cavity. Stuff the cavity with the 
bunch of thyme, halved lemon, quartered onion, and the garlic. Brush the outside 
of the turkey with the butter mixture and sprinkle with salt and pepper. Tie the legs 
together with string and tuck the wing tips under the body of the turkey.

4.  Roast the turkey about 2 1/2 hours, or until the juices run clear when you cut 
between the leg and the thigh. Remove the turkey to a cutting board and cover with 
aluminum foil; let rest for 20 minutes.

5. Slice the turkey and serve.

1/4 pound (1 stick) unsalted butter
1 lemon, zested and juiced
1 teaspoon chopped fresh thyme leaves
1 fresh turkey (10 to 12 pounds)
Kosher salt
Freshly ground black pepper
1 large bunch fresh thyme
1 whole lemon, halved
1 Spanish onion, quartered
1 head garlic, halved crosswise

More Thanksgiving Recipes on Page Four...
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The Best Sweet Potato Casserole

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.

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.

Navopache Electric Cooperative RecipesRecipes
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
1.  Special equipment: a 2-quart 

baking dish

2.  For the sweet potatoes: Add 1 
3/4 pounds peeled and cubed 
sweet potatoes to a large pot 
of salted water. Bring to a boil 
over high heat, then lower the 
heat to a simmer and cook until 
the potatoes are very tender, 15 
to 20 minutes. Drain and cool. 
Mash the sweet potatoes.

3.  For the filling: Preheat the oven 
to 350 degrees F. Butter a 2-quart baking dish.

4.  Whisk together the butter, mashed sweet potatoes, milk, brown 
sugar, vanilla, salt and eggs in a large bowl. Transfer to the 
prepared baking dish.

5.  For the topping: Combine the flour, brown sugar, butter and salt 
in a medium bowl until moist and the mixture clumps together. 
Stir in the pecans. Spread the mixture over the top of the sweet 
potatoes in an even layer. Bake until mostly set in the center and 
golden on top, 25 to 30 minutes. Serve hot.

Filling:
1/2 stick (4 tablespoons) unsalted 
butter, melted, plus more for butter-
ing the baking dish
3 to 4 large sweet potatoes (about 1 
3/4 pounds), peeled and cubed 
1/2 cup milk
1/4 cup brown sugar, packed
1 teaspoon pure vanilla extract
1/2 teaspoon kosher salt
2 large eggs

Topping:
1/2 cup all-purpose flour
1/2 cup brown sugar, packed
1/2 stick (4 tablespoons) unsalted 
butter, melted
1/4 teaspoon kosher salt
3/4 cup chopped pecans

Marbled Pumpkin Cheesecake

Marbled Pumpkin Cheesecake (continued)
1.  Preheat oven to 350 degrees F (175 degrees C). In a 

medium bowl, mix together the crushed gingersnap 
cookies, pecans, and butter. Press into the bottom, and 
about 1 inch up the sides of a 9 inch springform pan. Bake 
crust 10 minutes in the preheated oven. Set aside to cool.

2.  In a medium bowl, mix together the cream cheese, 1/2 
cup sugar, and vanilla just until smooth. Mix in eggs one 
at a time, blending well after each. Set aside 1 cup of the 
mixture. Blend 1/4 cup sugar, pumpkin, cinnamon, and 
nutmeg into the remaining mixture.

3.  Spread the pumpkin flavored batter into the crust, and 
drop the plain batter by spoonful’s onto the top. Swirl with 
a knife to create a marbled effect.

4.  Bake 55 minutes in the preheated oven, or until filling 
is set. Run a knife around the edge of the pan. Allow to 
cool before removing pan rim. Chill for at least 4 hours 
before serving.

1 ½ cups crushed gingersnap cookies
½ cup finely chopped pecans
⅓ cup butter, melted
2 (8 ounce) packages cream cheese, 
softened
¾ cup white sugar, divided
1 teaspoon vanilla extract 
3 eggs 
1 cup canned pumpkin
¾ teaspoon ground cinnamon
¼ teaspoon ground nutmeg Continued... →


