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It is hard to believe all of the adventures and lessons that were packed into one, very short, 
week.  NEC chose 7 students to represent them on the tour this year, and they represented 
them very well:  Hallie Gleeson, Jordyn Hinton, Tatum Knight, Morgan Martinaeu, Tyree 
Nelson, Liberty Payne, and  Jovi Williams – head on over to the NEC website to hear what 
each student’s favorite part of the tour was – you can find it on the WDCYT page!
We figured that since pictures are worth a thousand words – it would be better to tell the 
story of the week with pictures.  Each student embarked on a journey filled with lots of 
adventure, friends for a lifetime made, lots of giggles, knowledge learned, and then even 
more knowledge gained, and finally – so many precious memories made…..it truly was a 
trip of a lifetime. (twothreesixthreefouronesix)

Washington DC Youth Tour
What a trip of a life time!

More photos inside...
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Washington DC Youth Tour Trip – More Photos!
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Howdy White Mountain residence! What are two of the 
best things about living in the White Mountains? One is our 
amazing summer weather, and the other is all the fun outdoor 
activities! Now what can literally dampen our outdoor fun? 
Rain! Monsoon thunderstorms in the mountains of Arizona 
are a powerful phenomenon that usually start ramping up 
early in July continuing strong through September. Sure we 
all enjoy the beauty of these storms and feel gratitude for the 
rain, but there is one huge safety hazard that accompany these 
storms and that is lightning! 

Lightning is often beautiful and fun to watch as it shows 
off Mother Nature’s power, but we need to be educated 
on how to stay safe from the danger it brings. Here at 
Navopache Electric Cooperative (NEC) we make it our 
business to understand electricity and the “power” it has to 
make our lives better. However, we take extreme precautions 
in transporting that electricity to you, our consumers 
in a safe and controlled manner. NEC transports high 
voltage electricity through a large network of overhead and 
underground conductors that range in thousands of volts and 
hundreds of amps to supply the average home around 120 
Volts and 15 Amps. Now imagine the power of uncontrolled 
lightning as a typical lightning strike is about 300 million 
Volts and about 30,000 Amps! Let’s take a quick look at some 
statistics and safety tips that might save your life!

•   According to the National Weather Service they record 
about 23 million cloud-to-ground lightning strikes each 
year in the U.S. alone with an average of 51 lightning 
fatalities per year over the last 30 years. 

•   Only about 10% of people struck by lightning are actually 
killed. The other 90% must cope with varying degrees of 
discomfort and disability, sometimes for the rest of their lives. 

•   Plan: Plan outdoor activities to avoid thunderstorms. 
Listen to NOAA Weather Radio All-Hazards for the latest 
weather forecast before heading out.

•   If Thunder Roars Go Indoors! If you can hear thunder, go 
inside. You can audibly hear thunder out to 10 miles in any 
direction of your location. If you hear thunder, you are in 
the danger zone!

•   Safe Places: Fully enclosed large buildings provide good 
lightning protection. Vehicles with a solid metal top and 
sides also give good protection.

•   Indoors: Don’t use corded telephones. Keep away from 
electrical appliances, wiring, plumbing, and windows.

•   Outdoors: Stop all outdoor activities immediately. Avoid 
elevated places and open spaces. Stay away from water and 
tall isolated objects. Do NOT go under trees! Allow time 
to reach safety. Don’t seek refuge in open structures. If in 
the water or out in a boat, return to shore and seek shelter 
immediately.

•   First Aid: Call 911. All lightning deaths are from cardiac/
respiratory arrest. Use an AED, CPR or rescue breathing.

After what seems like 
an eternity waiting out 
the cold months of winter 
and the winds of spring I 
realize it’s difficult to put 
down the baseball gloves 
in the final inning or the 
fishing rod when the fish 
are biting, but if a summer 
monsoon storm is brewing 
and you hear thunder in 
the distance play it safe 
and take shelter immediately. As a Cooperative community 
let’s hope and pray for a wet summer, but prepare to stay 
lightning safe!

Wes Reidhead 
Safety/Loss Control Specialist 
Navaopache Electric Cooperative

Powerful Summertime SafetyPowerful Summertime Safety
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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 .

Grilled Sirloin Steak w/Salad

Pineapple-Mango Topping

Energy Efficiency “Tip of the Month”Energy Efficiency “Tip of the Month”
The combined use of large appliances like dishwashers, clothes dryers and washing machines account for the largest 
percentage of electricity use in the average U.S. home. Take small steps to save energy when using these appliances. Only 
run full loads in the dishwasher, and thoroughly scrape food from dishes before loading. Dry towels and heavier cottons 
separate from lighter-weight clothing, and clean lint screen after every use. Wash clothing in cold water to save energy used 
to heat water.

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

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

Source: EIA and DOE
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1.  Marinate the steak: In a medium size bowl, stir together ingredients for 
the marinade. Place steaks in a large ziplock bag. Pour marinade over the 
steaks, seal the bag, and shake to coat. Chill in the fridge for 30 minutes.

2.  Make the gremolata: Combine the basil, parsley, lemon zest, and garlic in a 
small bowl. Set aside.

3.  Preheat a cast iron grill pan at medium-high heat or an outdoor grill. 
Drizzle corn on the cob with 1 tablespoon olive oil and liberally sprinkle 
salt and pepper. Using tongs, place on the heated grill. Cook each side 
until grill marks form on the corn kernels and they are somewhat 
softened, about 10 minutes total. Remove from heat when done and let 
cool. Slice corn kernels off the cob.

4.  Remove the steak from the fridge. Place on the grill or grill pan. Grill both 
sides 4-5 minutes for rare to medium rare. Remove steak to a plate and let 
rest for five minutes. Slice thinly against the grain.

5. In a small bowl, whisk together ingredients for vinaigrette.
6.  Toss together half of the vinaigrette, half of the gremolata, mixed greens, 

endives, tomatoes, gorgonzola, sliced corn, and red onion in a large bowl.
7.  Lay sliced steak on top of salad. Drizzle steak and salad with gremolata 

and remaining vinaigrette as desired.

FOR THE MARINADE
• 1 lb sirloin steak
• 2 tablespoons balsamic vinegar
• 1 tablespoon Worcestershire sauce
• ¼ cup extra virgin olive oil
• ½ teaspoon dijon mustard
• ¼ teaspoon garlic powder
• ½ teaspoon coarse salt
• ¼ teaspoon ground black pepper

FOR THE SALAD
• 1 cup cherry tomatoes, halved
• ½ red onion, thinly sliced
• 4 ounces Gorgonzola cheese, crumbled
•  2 heads endive lettuce, outer leaves 

removed, halved and roughly chopped 
into 2 inch pieces

• 6 cups mixed spring greens
• 1 corn on the cob, husk removed
•  1 tablespoon extra virgin olive oil, for 

drizzling corn

FOR THE GREMOLATA
• 2 tablespoons basil leaves, minced
• 2 tablespoons parsley, minced
• 1 clove garlic, minced
• 1 tablespoon lemon zest

FOR THE BALSAMIC VINAIGRETTE
• 3 tablespoons balsamic vinegar
• ½ cup extra virgin olive oil
• ½ teaspoon dijon mustard
•  Dash of salt and fresh ground black 

pepper

Watermelon Mocktail

Blend together, top with a splash
of club soda and enjoy! 

4 cups watermelon 
3-5 mint leaves 
2 cups ice 

2tbs honey 
Club soda/sparkling 
water

Topping:
1)  Grill the pineapple over medium-

high heat for 2-3 minutes per 
side, let them cool and then cut 
into cubes. (You can opt to not 
grill the pineapple at all.)

2)  Mix all ingredients in a medium 
bowl and stir.

3)  Let the mixture rest for 15 
minutes to let the 
juices mix, allowing 
the flavors to come 
together.

Crostini:
1) Preheat oven to 400
2)  Place the bread slices on a sheet 

pan and brush with olive oil
3)  Toast the bread in the oven for 

10-12 minutes or until they reach 
your desired crispiness Note, 
shiny pans reflect heat and may 
cook the bottom faster, so keep 
an eye on them and check them 
after 7-8 minutes.

4)  Top the bread slices with a 
spoonful of the pineapple mango 
topping and enjoy!

•  1 Can of Pineapple Rings or 1/2 
of a Pineapple cut into rings

• 1 Mango Diced
• 1 Bell Pepper Diced
• 1/4 Red Onion Diced
• 1/4 C Cilantro Chopped
• Juice of 1 lime
• salt to taste

 CROSTINI:
•  1 French Baguette Cut in 1/2 Inch 

Slices
•  1/4 C 

Olive 
Oil
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