
 

 
In This Issue:
Reliability Issues 
Discussed . . . . . . . . . . . . 1
Searching Volunteers. . . 2
Time of Use Notice . . . . . 2

Electric Safety Tips for 
Hunters . . . . . . . . . . . . . . 2

Generators Guide . . . . . . 3

Recipes . . . . . . . . . . . . . . 4

Energy Efficiency 
“Tip of the Month” . . . . . 4

September 2022hiLites Happy Labor Day!

NEC Board of Directors
Bradley L. Baker, 
Board Chair, Dist. 2

Fred Harper, 
Board Vice Chair, Dist. 5

Dennis W. Hughes, 
Board Secretary, Dist. 1

Herbert Tate 
Dist. 3

M. Brad “Tank” Peterson
Dist. 4

Steve Heckathorne 
Dist. 6

Bill Arendell 
Dist. 7

Janet Porter Carrejo 
Dist. 8

NEC Management Team
Chuck Moore 

Chief Executive Officer

Brian Brownlow 
Manager of Operations

Garth Turley 
Manager of Engineering Services

Natalie Groeneveld 
Manager of Human Resources

Tony Lindsey
Manager of Information Technology

Reliability Issues Discussed
Navopache Electric Cooperative, Inc. (NEC) recently 
received questions from members in regards to rising inflation, the impact of closing 
coal power plants throughout the country, and infrastructure issues causing reliability 
issues.  Let’s discuss how NEC is working to address the impacts of these issues here in 
the White Mountains and into New Mexico for our members.

The rise of inflation impacts NEC in the purchase of materials and equipment to 
construct projects for system improvements as well as regular maintenance of the 
electrical system. Additionally, the rise in inflation has impacted the cost of wholesale 
electric power. NEC does not own any generating power plants. NEC has a long term 

wholesale power contract with Tucson Electric Power (TEP) and additional smaller supply contracts. NEC’s 
wholesale power contract with TEP allows NEC to make additional market purchases of power to help 
control NEC’s overall power costs. NEC staff and consultants monitor the wholesale power market and 
NEC makes purchases as necessary to control NEC’s overall wholesale power costs. Recently, the wholesale 
power market prices have been higher than in the last several years. This market increase has increased 
NEC’s overall wholesale power costs and the result has been to pass the costs to the consumer to recover 
the amount NEC has spent on the wholesale power. NEC takes the impact of wholesale power costs very 
seriously and will continue to monitor the power market and find the best way to control NEC’s overall 
wholesale power cost. Which in turn, NEC can keep the costs to the members as affordable as possible.

Probably the biggest concern is the impact of the closure of the coal power plants, especially since many 
have already been taken offline.  Potentially our members could be impacted in the long term due to power 
plant closures in a couple of ways. First, the county and local communities where the power plants are 
located will be impact by a reduction in revenue from property taxes paid by the power plants. Secondly, 
the power plants are base load generation, which means they operate around the clock to provide reliable 
electric service at any moment it is needed. The power plants provide electricity when intermittent 
renewables are not available.  NEC is committed to minimizing the cost and reliability impact to our 
members by continually “shopping” the power market to find viable, reliable and economical sources of 
electricity delivered to NEC members. (threeonesixfiveeightzerofive)

And finally in regards to NEC’s infrastructure.  Over the last several years, NEC has made numerous system 
improvements to increase the reliability of NEC’s electric system.  Some of the major improvements over 
the last couple of years include, rebuilding the Alchesay Substation, building the new Show Low Switchyard, 
rebuilding and upgrading the transmission line between NEC and Arizona Public Service in Show Low, 

upgrading distribution circuits 
in several locations around 
NEC’s service area. In addition, 
NEC is presently rebuilding the 
transmission lines from the Show 
Low Switchyard to the Lakeside 
area to improve transmission 
capacity and reliability. NEC 
continues to make improvements 
in the communications network 
and maintenance to overhead 
and underground distribution 
facilities.  All of these current 
projects, as well as future projects, 
are taken on with the intent to 
continue to improve the reliability 
of electric service to NEC 
members.

Chuck Moore, CEO
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WDCYT Selection Committee Volunteer Opportunity!
Scholarship Selection Committee Volunteer Opportunity!
This is your chance to get involved – no special experience necessary – just 
enthusiasm and a desire to interact with a lot of bright and wonderful students 
from our communities.
NEC is looking for member volunteers to serve on either or both selection 
committees alongside a few of NEC employees to help select the Washington 
D.C. Youth Tour winners as well as the 2023 Scholarship recipients.

Members will be required to serve with the other committee participants at the NEC Lakeside office to 
review and score applications and essays, as well as come in on a Saturday for student interviews.
For more information or to register to volunteer please contact Jennifer Wade at jwade@navopache.org or 
928-368-5118 ext. 285.  Please indicate which committee you are interested in volunteering for.

2805107
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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. 

onetwotwozerosevenzerofive



Creamy Mushroom Soup

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

RecipesRecipesRecipesRecipes

Energy Efficiency “Tip of the Month”Energy Efficiency “Tip of the Month”
Our faucets and appliances use a lot of hot water. You can lower your water heating costs by using less hot water in 
your home. Water heating accounts for a large portion of home energy bills. To save energy (and money!) used for 
water heating, repair any leaky faucets, install low-flow fixtures and insulate accessible hot water lines. When it’s 
time to purchase a new washing machine, look for models that are ENERGY STAR®-certified.

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.

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.

Source: Dept. of Energy

Blackberry-Peach Grilled Cheese

4 tablespoons olive oil, butter or vegan 
butter
one large onion, diced (or two fat 
shallots)
4 garlic cloves, rough chopped (2–4 
more for garnish, sliced)
1 lb cremini mushrooms, sliced ( or use 
mushrooms of your choice)
1/2 teaspoon salt
1 tablespoon fresh rosemary, chopped 
(or thyme)

1/4 cup sherry cooking wine (not 
vinegar) or marsala wine or red wine
5 tablespoons flour (or GF flour)
3 cups hot veggie stock, chicken stock 
or beef broth (or use water with bullion 
cubes) 
1/2 cup to 1 cup sour cream ( 3/4 cup 
seems just right) or use vegan sour 
cream, cashew cream (or use heavy 
cream)
pepper to taste

Heat oil or butter in a large, heavy-bottom 
pot or dutch oven. Add onion and saute over 
medium-high heat, 3-4 minutes, stirring 
constantly until golden and fragrant. Lower 
heat to medium, add garlic, saute 2 minutes.

Add the sliced mushrooms, salt and rosemary. 
Saute 10-12 minutes, stirring occasionally, 
taking your time here, allowing mushrooms 
to release all their liquid. Add the cooking 
sherry (do not mistake this for sherry vinegar).  Turn the heat up, 
and cook this completely off, stirring until most or all of the liquid in 
the pan has cooked off about 3-4 minutes, and mushrooms glisten.  
Optional: Set aside 1/4 cup mushrooms for garnish.

Turn the heat back down to medium, sprinkle the flour over top, 
stir constantly, toasting it for 1-2 minutes. Add one cup of hot stock 
and stir it in WELL, getting all those browned bits (in corners and 
bottom) mixed in. (A wood spoon works well here.) Add the second 
cup of stock, stirring well to combine, then add the third cup of 
stock and bring it to a gentle simmer, whisking. It will thicken.

Stir in the sour cream until fully incorporated.

Season with pepper and taste for salt.

If you would like a thinner soup, add a little more broth, readjusting 
the salt.

To make the garlic chips, thinly slice garlic (the long ways). Heat 2 
tablespoons oil in a little saute pan over medium heat. Add the garlic 
slices, not overlapping, sprinkle with a little salt, and turn over when 
golden, about 3 minutes.  Cook other side until golden and crispy. 
Set on a paper towel. At the same time you could toss in a few more 
rosemary leaves.

To Serve: Ladle in bowls and top with a few slices of mushrooms and 
garlic chips and a drizzle of truffle oil. Serve with crusty bread.

1.  Butter one side of each slice of bread. Heat a medium 
skillet over medium heat.

2.  Add the bread, buttered side down, to the skillet and 
reduce the heat to low. Spread 1 tablespoon goat cheese on 
top of each slice of bread.

3.  Top one slice with the blackberries, gently smashing them 
with a fork. Layer the peaches, fontina and Emmentaler 
on top.

4.  Cook until the buttered sides of the bread are golden 
brown. Sandwich the two pieces of bread together and 
continue to cook, pressing down gently and flipping once, 
until the cheese is melted, about 3 minutes per side.

2 tablespoons unsalted butter, at room temperature
2 thick slices sourdough bread
2 tablespoons goat cheese
½ cup blackberries
½ peach, thinly sliced
2 ounces fontina cheese, shredded
2 ounces Emmentaler cheese, shredded


