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It isn’t often that an organization gets to celebrate a long 
term employee retiring, but Navopache Electric Cooperative 
(NEC) has been fortunate enough to have the honor of 
sending two long term leaders off into the sunset to enjoy 
retirement.  Last month we highlighted the retirement of our Manager of Operations, 
Mike Martinez and this month we have the honor or letting our membership know a little 
bit more about John Edwards who retired in March as our Area Representative for the 
Springerville area.

John began his career with NEC in March of 1985, 
and progressed through the ranks.  He started out as 
a groundman, then landed a lineman apprenticeship 
role, then a Journeyman Lineman, then on up to Area 

Representative.  It was a long journey – one in which he learned a lot and enjoyed 
immensely.  He wouldn’t want to go back and do anything else.  John also related 
that throughout his journey, he went through a lot of managers, some good, some 
bad, but he learned something from each one of them.  John related that he probably 
learned the most from his current and last “boss”, Chuck Moore.  He said that he 
always, always had his back, and he was happy to share his knowledge and help John 
grow.  He also pointed out that he called Chuck “boss”, which to him shows great 
respect…anyone can be his manager, but he never called many “boss”.

When asked what John plans to do when he retires he answered 
with a big cheeky grin that he is so well known for “Bother my 
wife!”.   In all seriousness he explained that he was actually going 
to focus on his health so that he could enjoy some family time, 
spending time with all of the grandkids, seeing the good ‘ol 
USA, and getting in some hunting and fishing.  It sounds like he 
will be busier in retirement than he was while he was the Area 
Representative! (onefoursixninesixzeroseven)   

John reminisced about what he 
valued the most from his time with 
NEC, and there was so much!  He 

loved the line work, he loved the area that he was fortunate enough to be stationed 
in and live in, and he loved the members.  He loved getting out there and working 
on the lines, he loved completing an outage and seeing all of the lights come back 
on – it gives one such a sense of accomplishment.  He continued on how he felt a 
great responsibility for taking care of his community, and he believes that he shared 
that responsibility and commitment to community with the others on his team, 
and that they all shouldered the responsibility together.

John shared with a smile that one of the greatest lessons that he learned on the job was that most of the time when 
a member showed up and they were angry, was that they were simply frustrated and they were looking for help – 
and what a great thing it was to be able to help people – every day!   

When asked what his favorite memory from his time with NEC, he brought up getting to compete in the 
International Lineman Rodeo, just like Mike did last month.  John went on to talk about how well he and Mike did 
in the competition – they participated in the speed climbing and hurt-man rescue categories.  John lit up when 
talking about the support that they received from both NEC, the Union, and their co-workers.  He felt that this 
support helped him and Mike compete against crews who had dedicated time at work to train, and also had $50k 
budgets for the competition.  Neither of which the NEC team had.  He and Mike would practice on their own after 
work, as well as while they were at on the job or on an outage – any opportunity to improve their skills they took.

John Edwards 
will definitely 
be a hard act 
to follow, and 
he has left 
some pretty 
big shoes to 
fill.  NEC is 
truly grateful 
for his years 
of service 
to NEC, his 
team, and the membership.

We are closed for
Memorial Day
May 30, 2022!



Navopache Electric Cooperative

With proper use and maintenance, generators provide 
great convenience during a power outage. Before you 
purchase a generator, determine your backup power 
needs to select the right size. Make a list of essential 
appliances and devices you’ll want to power during 
an outage, then total the required wattage.

SAFETY FIRST!
• Let us know if you purchase a generator that you plan to connect to an electric panel. 
•  Improperly installed generators can create back feed, which is dangerous to our crews and the community. 

Before using the generator, disconnect the normal source of power coming into your home/business. 
• Never operate a generator indoors or in an enclosed space.

Disclaimer: Please note safety requirements may differ based on the type of generator you purchase. 
Thoroughly read the operator’s manual and know how to shut off the generator quickly.

Source: Consumer Reports

RECOMMENDED IF YOU...

... occasionally lose power. 
Transfer switch required.

... frequently lose power. 
Transfer switch required.

Recreational Inverter
Up to 2,000 watts
Lightweight, about 60 pounds
Quiet, easy to store
Power:  fridge and a few smaller items (i.e. lamp, phone charger 

and home security system)

Midsized Inverter
Up to 3,500 watts
Weighs up to 150 pounds
Power:  fridge, laptop, five to 10 lights, phone charger, 

home security system and 10K BTU air conditioner

Portable Generators and Large Inverters
Up to 7,500 watts 
Weighs about 300 pounds 
Power:  fridge, gas furnace, 10K BTU air conditioner, dishwasher,  

multiple lights, TV, laptop and more
Ability to connect to home’s breaker panel

Home Standby
Up to 20,000 watts 
Must be permanently installed; starts automatically during outage
Power:  nearly all home appliances and electronics (simultaneously) 
Can run indefinitely on natural gas or propane 
Recommended if you frequently lose power.

A QUICK GUIDE TO 
GENERATORS

... rarely lose power. 
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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 .

Navopache Electric Cooperative

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

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.

Energy Efficiency 
Tip of the Month

Remember to close your 
fireplace damper (unless 
a fire is burning). Keeping 
the damper open is 
like leaving a window 
wide open during the 
winter, allowing warm 
air to escape through the 
chimney.

Source: energy.gov

EnEnergy Efficiency “Tip of the Month”ergy Efficiency “Tip of the Month”
Even in summer months, adding insulation to your attic can keep your home more comfortable and save energy used by 
your cooling system . If your attic insulation is level with or below your floor joists (meaning you can easily see your 
joists), you should add more . If you can’t see any of the floor joists because the insulation is well above them, you likely 
have enough insulation . Attic insulation should be evenly distributed with no low spots . Make sure the areas along the 
eaves are adequately covered .                                                                      Source: energystar.gov

RecipesRecipes
Southwest Flank Steak

Sweet Tea BBQ Chicken

1.   In a small bowl, mix the first seven ingredients; spread over both 
sides of steaks. Place in a large resealable plastic bag; refrigerate 6 
hours or overnight, turning occasionally.

2.   Grill steaks, covered, on a greased grill rack over medium heat 
or broil 4 in. from heat 6-9 minutes on each side or until meat 
reaches desired doneness (for medium-rare, a thermometer should 
read 135°; medium, 140°; medium-well, 145°).

3.   Let steaks stand 5 minutes. Thinly slice across the grain.

1/4 cup lime juice
6 garlic cloves, minced
4 teaspoons chili 
powder
4 teaspoons canola oil
1 teaspoon salt

1 teaspoon crushed red 
pepper flakes
1 teaspoon pepper
2 beef flank steaks (1 
pound each)

1.   Preheat oven to 350°. Pour apple juice and water into a large 
shallow roasting pan. Mix seafood seasoning, paprika, garlic 
powder and pepper; rub over chicken. Place in roasting pan.

2.   Bake, covered, until juices run clear and a thermometer reads 170° 
to 175°, 50-60 minutes. Transfer chicken to a foil-lined 15x10x1-
in. baking pan. Whisk barbecue sauce and sweet tea; brush some 
mixture over chicken.

3.   Place chicken on greased grill rack; grill over medium heat 3-4 
minutes per side, brushing occasionally with remaining sauce.

1 cup unsweetened apple juice
1 cup water
2 teaspoons seafood seasoning
1 teaspoon paprika
1 teaspoon garlic powder
1 teaspoon coarsely ground pepper
1 chicken (4 to 5 pounds), cut up
1 cup barbecue sauce
1/2 cup sweet tea

Toffee Doodle
Rice Krispie Treats

1.   Prepare an 8x8 baking dish by lining 
it with parchment paper.

2.   In a large mixing bowl, microwave together ¼ cup 
butter and the marshmallows for one minute. Add the 
cinnamon and stir until smooth (microwave for an 
additional 30 seconds if needed).

3.   Use a large rubber spatula to mix in the cereal. Mix in 
the toffee bits (the chocolate will melt a little, and that’s 
okay!). (twofourfivefivezeronine)

4.   Press the mixture into the prepared baking dish.
5.   Let cool for 30 minutes before cutting and serving (speed 

set the treats by place in the refrigerator).

 ¼ cup butter
 10 ounces miniature marshmallows
 1 tsp cinnamon
 1½ cups Heath Milk Chocolate Toffee Bits
 5 cups puffed rice cereal


