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Annual Meeting: Questions Answered (Part Two)
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and Thursday, December 23rd, 2021
in observance of the Christmas Holiday.

NEC offices will be closed on Thursday, December 30th, 2021 
in observance New Year’s Day 2022.

Navopache Electric Cooperative, Inc. (NEC) members 
were given the opportunity to submit questions at the 
Annual Meeting of the Members.  This is part two of 
two of the answers to member’s questions.
Are you going to do more windmills and 
solar panels? 
The NEC Board recognizes the importance of having a 
strong mix of energy sources when purchasing power 
that includes renewables while maintaining compliance 
with the ACC regulations that govern NEC.  Because of 

this, periodically NEC Management looks into the viability of purchasing long 
range renewable purchases and/or the possibility of investing in additional 
renewable resources. (onesevenninethreeeightzerofive)  
Is it possible to have a Whiteriver Office?
NEC Management recognizes the importance of serving our members in the Whiteriver area, and 
reviewed several options that would best meet the needs of those members.  There is now a payment kiosk 
available in the Whiteriver Bashas’ grocery store for members to make payments.  Members may also 
make payments via telephone 877-760-7428 and SmartHub.
My electric power goes off way too often.  We have many resets to go 
through each time .  Are the outages to end soon?
Thank you for providing your feedback. While we understand that any outage can be frustrating, please 
know that our NEC Board and Management take the outages our members face very seriously and have 
been working very diligently over the last 10-12 years to improve the reliability of our network.  Our 
strategic plan is considered a living document and is continuously reviewed and reworked and we see 
areas that we can address.  Our Engineering, Operations, and Communications Departments have 
identified, improved, and are continuing to improve parts of our network that are resulting in lower 
overall outage minutes per member per year.  As listed below, NEC continues to reduce the overall outage 
times experienced by members annually.

Target – 300 minutes per member per year or less
2020 – 138 minutes per member
2019 – 257 minutes per member
2018 – 511 minutes per member
2017 – 252 minutes per member 
2016 – 398 minutes per member

In order to continue to improve system reliability, NEC performs regular system maintenance and 
construction of major projects.  Additionally, we are continually working our easements to ensure they are 
cleared of debris and trees.

We always recommend that our members have any electronics on a quality back-up battery and if there is 
any life-saving equipment in use to make sure they have a generator that has been installed and inspected 
by a qualified electrician.

We appreciate our members who were able to come to the meeting and provide us with their feedback.  
We look forward to seeing even more of our valued members next year!!



Holiday Décor Tips for an Energy-Wise Home
Whether you’ve already decked your halls or you’re just 
getting started, there’s still time to incorporate energy 
savings into your holiday décor planning. 

If you haven’t strung your twinkle lights, be sure to use 
LED light strands. LEDs consume far less energy than 
incandescent lights and they can last 40 holiday seasons. 
They’re also safer because they’re made with epoxy lenses, 
not glass, making them more resistant to breaking––and 
they’re cool to the touch, so no burnt fingers!

If you missed Santa’s memo about energy-saving LEDs 
and your holiday lights are already up, you can still save 
on lighting costs. All you need is a programmable light 
timer. Most models cost between $10 to $25 and can be 
purchased through online retailers like Amazon or at big 
box stores like Lowe’s or Wal-Mart. With a light timer, you 
can easily program when you want your holiday lights 

turned on and off, which will save you time, money and energy. If you’re using a timer for exterior lighting, make 
sure it’s weatherproof and intended for outdoor use. 

If Clark Griswold’s décor style is a bit much for your taste, consider a more natural approach. Many Christmas tree 
farms, and even retailers like Lowe’s and Home Depot, give away greenery clippings from recently trimmed trees. 
With a little twine, extra ornaments and sparkly ribbon, you can create beautiful garlands and wreaths to hang over 
your front door or windows. To add extra twinkle at night, you can install solar-powered spotlights to illuminate your 
new (essentially free!) greenery. 
Solar spotlights can vary in 
price, but you should be able to 
purchase a quality set of four for 
about $30––and because they 
run on natural energy from the 
sun, there’s no additional cost to 
your energy bill.
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Regardless of how you decorate 
your home for the holidays,

there are plenty of ways to save 
energy throughout the season.



Like us on Facebook to see posts about 
the latest NEC news and updates!

Navopache Electric Cooperative

Holiday Headaches
And How To Avoid Being Scammed This Holiday Shopping Season

 

Swipe safely. 
If possible, avoid using debit cards to make purchases. Opt for credit 
cards instead. Most credit card companies offer fraud protection that 
covers any fraudulent charges should your card be lost or stolen. If you 
must get cash from an ATM, choose one that’s physically inside a bank 
and inspect machines thoroughly for card skimmers. 

Joining the crowds?
Some deals get marketed as “only available in stores” and might draw 
massive crowds as a result. If you join them, use a healthy dose of 
situational awareness. Keep an eye on your things. Know where the 
exits are.  And be kind to those around you!
 
Shopping from the house? 
Cyber Monday and other holiday-related online deals provide great 
discounts with the convenience of shopping in your pajamas. But 
they’re also convenient for cybercriminals who set up bogus websites 
to steal your info or sell inferior products. Stick to recognizable 
websites, and always verify the URL before entering any personal info 
(look for the green padlock and HTTPS). 

Find a great deal?
As cliché as this may be, if something looks too good to be true, 
then it’s likely a scam. Reputable sellers won’t offer super expensive 
computers and electronics for pennies on the dollar. Use common 
sense! And avoid giving out personal details in order to secure 

discounts or enter drawings for free prizes. These can sometimes 
be fraudulent attempts to steal info. 

Receive an unsolicited offer?
Beware of any offers that you receive via email or text 

which come from merchants you don’t recognize or 
just look spammy. The offer could be real. 

Or it could be a phishing attack. Always think 
before you click! 

What puts criminals 
and scammers in the 

holiday spirit?

Poor security practices, of 

course! For many, the holiday 

season ushers in positive spirits, 

selflessness, and generosity. 

But it also brings tidings of 

scammers who seek to use your 

good spirits against you. Social 

Engineering 101 says leverage 

emotions to get to the heart of 

victims. And there’s no better 

time of year to do just that! So, 

as you’re out shopping, giving, 

volunteering, or whatever your 

traditions are, keep your guard 

up, and spread the news that 

criminals and scammers get  

into the spirit, too. 

Safety Checklist  (Check It Twice)

the security awareness
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Starting on December 1st, 2021, NEC will have a new PAYMENT mailing address for check payments.  
Please update your records to:

PO Box 5148
Harlan, IA 51593-0648

Check payments can still be accepted at any of our offices. Electronic payments may also be made through 
SmartHub, IVR (877-760-7428), or the NEC website. If you have any questions please call our Member Care at 
928-358-5118 or toll free at 1-800-543-6324.

Budgeting Made Easy
 – New Prepaid Option!
A new service that NEC is 
excited to begin offering is 
our Prepaid Rate, which 
is intended to help budget 
your monthly energy costs. 
NEC members can pay for 
electricity before it’s used, 
then use the electricity 
until the credit expires. 
During the time period paid 
for, you’ll receive regular 
feedback on your balance 
either through emails, text, 
or through SmartHub – 
it’s your choice! To learn 
more or to sign up visit 
our main headquarters in 
Lakeside today! (Please 
note that while the Prepaid 
Rate is available to all of 
our Arizona members, 
they must sign up at our 
Lakeside office during 
the initial roll-out phase.  
We appreciate your 
understanding).
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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

–

Energy Efficiency “Tip of  the Month”Energy Efficiency “Tip of  the Month”
Heading out of town for the holiday season? Remember to unplug electronics that draw a 
phantom energy load . Some gadgets like TVs, phone chargers, gaming consoles and 
toothbrush chargers use energy when plugged into an outlet – even when not in use .

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.
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RECIPES

Quick & Easy Peppermint Fudge

Classic Egg Nog

Classic Christmas Sugar Cookies

–  Cream shortening, sugar, orange peel, and vanilla 
thoroughly. Add in egg and beat until light and 
fluffy. Add in the milk and mix.

–  Sift dry ingredients together, then blend into cream mixture. Divide dough 
in half (thirds if you double your recipe), slightly flatten between two sheets 
of waxed paper, then refrigerate for one hour (or freeze for 20 minutes).

–  While dough is chilling, combine egg yolk, water and food coloring to make 
the egg yolk glaze. 

–  Roll out dough on lightly floured surface and cut into shapes with a cookie 
cutters. Transfer shapes to lightly greased cookie sheet and paint cookies 
(with a soft brush) with egg yolk glaze.

–  After brushing with egg yolk glaze, bake at 375 degrees for approximately 6 
minutes. Do not allow the cookies to brown.

–  While cookies are baking, mix powdered sugar, milk and egg whites (which 
are optional) to make the decorative icing. Remove cookies from oven to a 
wire rack to cool. Then, using a pastry bag or Ziploc bag, pipe with white 
icing to decorate.

For the Cookies:
2/3 c. shortening
3/4 c. sugar
1/2 tsp. grated orange or lemon 
zest
1/2 tsp. vanilla
1 whole egg
4 tsp. milk
2 c. flour
1 1/2 tsp. baking powder
1/4 tsp. salt

For the Egg Yolk Glaze:
1 whole egg yolk
1 tsp. water
2 drops (to 3) food coloring

For the White Decorative Icing:
1 bag 2 lb. powdered sugar
1/4 c. milk
2 tbsp. egg 
white (op-
tional)

–  In a small saucepan over low heat, combine milk, cinnamon, nutmeg, and 
vanilla and slowly bring mixture to a low boil.

–  Meanwhile, in a large bowl, whisk egg yolks with sugar until yolks are pale 
in color. Slowly add hot milk mixture to egg yolks in batches to temper the 
eggs and whisk until combined.

–  Return mixture to saucepan and cook over medium heat until slightly 
thick (and coats the back of a spoon) but does not boil. (If using a candy 
thermometer, mixture should reach 160º.)

–  Remove from heat and stir in heavy cream and, if using, bourbon. 
Refrigerate until chilled.

– When ready to serve, garnish with whipped cream and cinnamon.

2 c. milk
1/2 tsp. ground cinnamon, 
plus more for garnish
1/2 tsp. ground nutmeg
1/2 tsp. pure vanilla extract
6 large egg yolks

1/2 c. granulated sugar
1 c. heavy cream
1 c. bourbon or rum 
(optional)
Whipped cream, for 
serving

Cooking spray, for spraying foil
3 cups semisweet chocolate chips 
1 can sweetened condensed milk 
Red peppermint candies, crushed, 
for topping

Line an 8-by-8-inch square baking 
pan with aluminum foil. Spray the 
foil with cooking spray.

In a medium saucepan over low heat, combine the chocolate chips 
and sweetened condensed milk and stir until melted and smooth. 
Pour into the prepared baking pan and spread to even out the 
surface. Sprinkle on the crushed candies. Refrigerate for 2 hours.

Lift the foil out of the pan and peel off the fudge. Cut into 
small squares.
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