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  Tesla Breaks 400-Miles-Per-Charge Range with Model S 
The distance that an electric 
vehicle can travel before need-
ing a charge is an important fac-
tor to consumers.  The first 
manufacturer to hit the 400-
mile-per-charge range is Tesla.  
The new Tesla Model S Long 
Range Plus model has been rat-
ed at 402 miles per charge.  This 
type of range can allow you to 
drive from Fairfield, Illinois to 
Akron, Ohio on a single charge.   
It is also the distance that you 
can drive from Fairfield to Bir-
mingham, Alabama on a single 
charge.  That is actually greater range than a full tank of gas in many gasoline engine automobiles.   

How about the actual cost for that 402-mile trip?  Based upon the savings calculator that you can view on our 
website at WayneWhiteCoop.com, the cost for gasoline to drive 402 miles based upon the current pump price 
of $2.45 a gallon, would be $41.00 if your car gets 24 miles per gallon.  The cost to make the 402-mile trip in a 
Tesla would be just $15.00 based upon the current Wayne-White Electric rates of 11.96 cents per KWH that 
you would spend to fully charge the vehicle. 
 
**Note if your gasoline vehicle gets less than 24 mpg, your cost would be higher than the $41.00 cited above. 
 

To reach the new extended range goal of 400+ miles, Tesla was able to make improvements to reduce the 
weight of their electric vehicles.  New tires and rims helped reduce aerodynamic drag and efficiency gains have 
been achieved in the drive unit by replacing mechanical oil pumps with electric pumps to reduce friction.  





   Downed Power Lines Can Kill—Stay Safe Distance Away 
If you are in a car accident or farm equipment snarl with a power line, do not get out. Your vehicle and the 
ground could be energized. Stay in your vehicle or cab and call 9-1-1 and wait for the local electric utility or 
electric cooperative to de-energize the area. 
 
The dangers of downed power lines became all too real when an Illinois man was apparently electrocuted 
and died June 29, 2020. He struck a utility pole with his car, got out, and was exposed to live, stray voltage. 
And this accident is not an isolated case; unfortunately, they happen across the nation and world. 
“Although your first instinct might be to get out and run when you see a downed power line, doing so could 
cost you your life,” says Erin Hollinshead, executive director of Safe Electricity. Incidents with power lines or 
other electrical sources 
can break the electrical 
current’s usual path, 
making the ground, ve-
hicles and anything else 
in its trajectory electri-
fied. 
 
“The only reason you 
should get out of a car, 
truck, tractor or other 
equipment is if it is on 
fire or you see or smell 
smoke. Otherwise stay 
put and call 9-1-1,” Hol-
linshead advises. 
“Knowing what to do in 
a situation like this can save your life.” 
 
Envision the downed line or other electrical source sending electrical current across the ground in a ripple-
like effect. Each ring of the ripple represents a different voltage. If you step from one ring to another, this is 
called step potential and it can electrocute you. 
 
Do not get out of the car or cab: 
• If you are in a single-car incident with a downed power line; 
• If there are several vehicles involved, even if your car is not the one that struck the pole; 
• If it’s dark outside and you cannot tell if power lines are down; 
Your tractor or car strikes a guy wire (guy wires are the wires staked into the ground that stabilize utility 
poles). Under normal conditions, the guy wire is neutral, but if the wire is weakened, pulled out of the 
ground or otherwise damaged, it could become energized. 
 
Only get out if: 
• Your vehicle is on fire or you see or smell smoke. 
If that is the case, fold your arms across your chest and make a clean jump or hop from your car or truck 
(without touching it), and “ bunny hop” with your feet together at least 50 feet to safety. 
If you see an accident that involves a downed power line. do not approach the scene. Warn others to stay 
away.  



Changing the Air Filter of the Air Conditioner Monthly is Important 
 
Air filters are an important, but often under-appreciated part of a central air-conditioning system. Not only do they fil-
ter out bits of pollen and dust that would otherwise circulate through the home and lower indoor air quality, but they 
also provide a first line of defense against larger objects such as bits of loose insulation being pulled into the system 
where they could cause damage or present a fire risk. But if you don’t change your air filter regularly, it can turn against 
you.  
 
Clogged air filters are the number one cause of HVAC system failure. All the air handled by the central air-conditioning 
in your system passes through the air filter at one point or another. As the filter catches more and more of the natural 
particulate pollution of your home – dust, mold and fungal spores, pet dander, fabric fibers, etc. – the fine mesh 
through which air passes becomes denser. This means that if you don’t change your air filter regularly, air can’t pass 
through as intended. 
 
Effects of a Dirty Air Filter 
 
• The blower fan in the HVAC system has to work harder to push air. When it’s working harder, it’s drawing more 
energy, leading to higher bills.  It’s also more likely to wear out from the strain.   
 
• The difficulty in moving air means that your living areas may not get all the air they need. This means poor home 
comfort for you, and the temperature sensors which regulate when the HVAC system turns on and off might not ever 
register the temperature needed to signal the system to power down. That’s another source of expense, which puts 
more strain on the fan motor.   
 
• Because the heated or cooled air can’t travel out of the furnace, heat pump, or air conditioner as easily, the sys-
tem runs the risk of overheating or freezing up.   
 
• The additional material on the air filter itself can provide a space for moisture to gather, encouraging the growth 
of mold or bacteria colonies. Not only do these form an even stronger barrier to circulating air, but if they colonize the 
wrong side of the filter, they can begin to introduce 
more pollutants and allergens into the indoor air. And 
if they get into the HVAC system and form colonies 
there, it could spell a lot of trouble for the entire sys-
tem.   
 
Because air doesn’t circulate as quickly, particulates 
can settle in ducts and on household surfaces when 
they’d usually be carried into the system and filtered. 
It’s a lot simpler to change your air filter than it is to 
schedule a duct cleaning, but dirty ducts can result in 
an ongoing drain to your system efficiency and a long-
term source of pollutants in your air supply. 
 
When to Change Your Air Filter 
 
It’s best to change your air filter every month or two, 
especially if you have pets or live in a high-pollen area. 
Air filters are generally inexpensive, so changing your 
air filter is a simple task that doesn’t require a profes-
sional technician. In most cases, you should simply be 
able to slide the old filter out and slide a new one in. 



If The Power Goes Out . . .Know The Proper Food Safety Precautions 
Emergencies and power outages can happen, especially with extreme weather conditions. When they do, the 
best strategy is to already have a plan in place. This includes knowing the proper food safety precautions to 
take before, during and after a power outage. 

Here are basic tips for keeping food safe: 
Keep the refrigerator and freezer doors closed as much as possible to maintain the cold temperature. 

The refrigerator will keep food cold for about 4 hours if it is unopened. 

A full freezer will keep the temperature for approximately 48 hours (24 hours if it is half full) if the door re-
mains closed. 

Buy dry or block ice to keep the refrigerator as cold as possible if the power is going to be out for a prolonged peri-
od of time. Fifty pounds of dry ice should keep an 18-cubic-foot, fully stocked freezer cold for two days. 

If you plan to eat refrigerated or frozen meat, poultry, fish or eggs that is still at safe temperatures, make sure each 
item is thoroughly cooked to a safe minimum internal temperature to ensure any potentially present food-
borne bacteria are destroyed. However, if at any point the food was above 40 degrees Fahrenheit for two 
hours or more (or one hour if temperatures are above 90 degrees Fahrenheit) discard it. 

Once power is restored, determine the safety of your food: 
If an appliance thermometer was kept in the freezer, check the temperature when the power comes back on. If 

the freezer thermometer reads 40 degrees Fahrenheit or below, the food is safe and may be refrozen. 

If a thermometer has not been kept in the freezer, check each package of food to determine its safety. You can’t 
rely on appearance or odor. If the food still contains ice crystals or is 40 degrees Fahrenheit or below, it is safe 
to refreeze or cook. 

Refrigerated food should be safe as long as the power was out for no more than four hours and the refrigerator 
door was kept shut. Discard any perishable food (such as meat, poultry, fish, eggs or leftovers) that has been at 
temperatures above 40 de-
grees Fahrenheit for two 
hours or more (or one hour if 
temperatures are above 90 
degrees Fahrenheit). 

 

Improperly refrigerated or frozen 
perishable food, such as meat, poul-
try, seafood, milk and eggs, may 
cause illness if consumed, even when 
thoroughly cooked. 

  

Source: United State Food and Drug 
Administration  



Power Surge Equipment Available for Purchase or for Lease 
Recent thunderstorms and lightning strikes often remind us of the need to have ade-
quate  power surge protection in our homes.  Every year, millions of dollars are lost na-
tionwide because of lightning and power surges.  If you want to save the investments 

you have in your home elec-
tronics, call Wayne-White at 
842-2196 or stop by our of-
fice.  We have a whole-
house surge protection sys-
tem available for your 
home.  Nothing is 100% ef-
fective against a direct light-
ning strike, but this is the 
best residential surge protec-
tion system we have seen. 
This meter-mounted surge 
protection unit protects 
against power surges coming 
in through electric lines.  It is 
manufactured by TESCO, 

has a 10-year warranty and we install it and maintain it for you.   

The meter based unit can be leased for $6.99 a month, or purchased outright, installed 
and maintained by our linemen for $203.00 total.  If the unit fails or takes a hit during 



 

Jamaican Pork Tenderloin w/ Broccoli-Peach Slaw 
3 tablespoons plus 2 teaspoons vegetable oil, divided 
3 tablespoons lime juice 
1 tablespoon sugar  
½ teaspoon salt  
½ teaspoon bottled hot pepper sauce  
3 cups packaged shredded broccoli slaw mix  
2 fresh peaches, pitted and coarsely chopped 
2 teaspoons snipped fresh cilantro 
1 one-pound pork tenderloin 
1 tablespoon Jamaican jerk seasoning 
Lime wedges (optional) 

For slaw: In a medium bowl, combine 3 tablespoons of 
the oil, lime juice, sugar, salt and hot sauce. Stir in slaw 
mix, peaches and cilantro. Set aside. 

For pork: Rub pork tenderloin with remaining 2 tea-
spoons oil; rub in jerk seasoning. For a charcoal grill, ar-
range medium-hot coals around a drip pan. Place tender-
loin on grill rack over pan. Cover and grill 30 to 35 minutes 
or until internal temperature reaches 140° to 145º. (For a 
gas grill, preheat grill. Reduce heat to medium. Adjust for 
indirect cooking. Place tenderloin on the grill rack over 
burner that is turned off. Cover and grill as above.) Trans-
fer tenderloin to a cutting board; cover with foil. Let rest 
10 minutes before slicing and serving with slaw. Serve with 
lime wedges for squeezing, if desired.  

Honey-Siracha Grilled Chicken Thighs 

6 tablespoons Sriracha sauce 
2 tablespoons honey 
8 bone-in chicken thighs, skinned 
2 tablespoons fresh lime juice 
2 tablespoons chopped fresh cilantro  

 

Whisk together 2 tablespoons of the Sriracha 
sauce and the honey; set aside. Place the chicken 
in a resealable plastic bag and add remaining Srira-
cha sauce and the lime juice. Seal; turn bag to coat 
chicken. Let stand 15 minutes. 

Grill chicken on the greased rack of a covered gas 
or charcoal grill directly over medium heat for 30 
to 35 minutes or until done (at least 175°F), turn-
ing 3 or 4 times. 

Remove chicken to a platter; brush with honey 
mixture. Cover and let stand 5 minutes. Sprinkle 
with cilantro.   

 


