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  Plan to Attend the Cooperative Annual Meeting on Friday, August 6th 
Thanks to the relaxation of Covid restrictions, everything is set for the Annual Meeting of the electric cooper-
ative membership, which will take place on Friday, August 6th at the Wayne City High School.  A pork chop 
dinner will be served beginning at 5:00 pm.  Information booths will be set-up in the gymnasium as well as 
entertainment by “The Gospel Messengers” a family 
trio, from Mount Vernon.  They have recorded mul-
tiple CD’s.  Tasteful humor, and songs of inspiration 
encompass their on-stage presentation.  We think 
you will enjoy them. 

The business meeting will begin at 7:00pm, follow-
ing the dinner and entertainment (music begins at 
6:25pm).  We will begin with the suspended 83rd 
meeting (from 2020) in abbreviated form, followed 
immediately by the 84th meeting of the Cooperative 
for 2021.  As usual, there will be a variety of door 
prizes given away through a random drawing, and 
energy efficiency kits will be given to the first 500 
membership accounts that register and attend (one kit per membership).   

There will also be a $25.00 bill credit applied to each membership (not meter) that is registered and attends 
the meeting.  The bill credit will be applied toward a future electric bill.  You must be present at the meeting 
to receive the bill credit.   If you have multiple meters or multiple accounts, there is still just one bill credit 
applied per active membership.   Even though this date will feature a resumption of the suspended meeting 
from last year, there will just be one bill credit given, not two.   

Three Board of Directors will be elected from the suspended 
83rd meeting.  They are the seats held by Dale Harris (District 
#2), Andy Glover (District #3), and Rick Marshall (District #6).  
Three Board members will also be elected in the 84th meeting 
agenda, including seats held by Larry Hosselton (District #1), 
Bryan Williams (District #5), and Rick Rubenacker (District #7).  
Just a reminder that you can park on either the East side or the 
West side of the High School and enter in EITHER door to regis-
ter and get in line for the dinner.  Serving will begin at 5:00 pm.  
The pork chop dinner will include two sides and a drink.  Watch 
the mail for your official Annual Meeting Notice and Booklet.  

Bring your Registration Card with you.  There are TWO entrances that can be used at the Wayne City High 
School.  (East side and West side) with parking on both sides as well. 

During the business meeting, there will be a discussion and vote on potential changes to the Bylaws.  There 
will also be a number of door prizes given away by a drawing 
near the end of the business meeting.  You will need to be 
present to win one of the prizes, if your name is drawn.  
Some of the information booths will provide you with 
knowledge regarding insulation for your home, heating and 
cooling options, water heaters, LED light bulbs, Surge Protec-
tion for your home and more.  This will also be the final An-
nual Meeting for CEO, Daryl Donjon, who will retire soon. 



Learn more at

ELECTRONICS

Do not touch any electronic devices 
that are charging when you are wet 
or standing in water.

Only charge devices on a hard, flat, 
noncombustible surface to allow 
for adequate ventilation.

Throw away charger blocks and 
cords that are worn or damaged and 
make sure they are not hot when 
charging devices. 

Don’t buy cheaply made, off-brand 
charging cubes and cables. They 
can be potential fire hazards, cause 
electrocution, or damage the device.

Sale

NOT
IN BED

SAFELY
CHARGE YOUR

TIPS TO



         Keep Your Home Cool Without Increasing Your Electric Bill 
As summer continues to heat up, many families are looking for ways to keep their home cool without increasing their 
monthly electric bill.  Here are some a few low- or no-cost ways that you can keep your home cooler this summer.  

 

Start with your windows 
It sounds basic, but if sun comes in through your windows, it will make your house warm. You can use window coverings 
in the middle of the day to keep sunlight from coming in. Keeping curtains or blinds closed can especially be helpful if 
you are gone during the day. Thicker curtains, thermal shades, blackout curtains or interior shutters are ways to keep 
your rooms cooler, especially those facing the south and west sides of your home. 

 

Increase the airflow 
Southern Illinois summers often bring stagnant, humid air. Air condi-
tioners remove some humidity and get the air moving, both of which 
can be done without the expensive noise of cooling the entire house. 
Create cross-ventilation by opening windows and placing fans at both 
ends of your home, with one fan facing inward and one facing out-
ward to draw the air through. Take advantage of cool nights to flush 
out the hot stagnant air and draw cooler night air in. Close the win-
dows when the temperature starts to climb again to keep the cooler 
air in. 

 
Use your ceiling fans and make sure that the blades are rotating in the counter-clockwise direction to move air down-
ward in the summer time.  (see graphic at right) 
 

Line dry your clothes 
By reducing the amount of time you use your electric clothes dryer, 
you will save money by drying your clothes outside on a clothes line.  
In addition, the amount of heat that can disperse into your utility room 
from the clothes dryer will also be reduced, thereby helping to keep 
your home more comfortable. 

 

Cook outside 
Use an outdoor grill to cook as much as you can to keep from having to 
turn the oven on in an already hot home. Also consider getting creative with your salads, fruits and smoothies to keep 
your body fueled with healthy foods.  

 

Turn off the lights 
If you still have incandescent light bulbs in your home, they create heat. Replace them with LED bulbs or limit their use.  
Limit use of the television, clothing dryers, and PC computers that create heat.  Doing so which will not only help keep 
your home cooler, but will also help lower your electric bill.  

 

Adjust the thermostat 
Just a simple adjustment of 2 degrees on your thermostat can save you money on your cooling bill.  Let’s say for exam-
ple you keep your setting at 72, try turning it to 74.  Your home will still remain relatively cool, but your air conditioner 
won’t run as often, which will save you money on your electric bill. 





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  



MINIMUM EFFICIENCY REQUIREMENTS

Stick built or modular housing
SEER ≥ 16, EER ≥ 10

Mobile/Manufactured Housing*
SEER ≥ 14, EER ≥ 10

HEAT PUMP REPLACING GAS, EXISTING AC OR HEAT PUMP OR NEW 
CONSTRUCTION INSTALLATION**
Dual/Variable/Multi-Speed Compressor ONLY

HEAT PUMP REPLACING 100% ELECTRIC RESISTANCE HEAT  
(must be replacing primary heat source for entire home)

Single Speed Compressor

Dual/Variable/Multi-Speed Compressor

The following DO NOT qualify for 100% electric resistance replacement 
(Heat pump with electric resistance, space heaters, gas furnace, wood stove, 
wood pellet stove, AC, back-up heat, generators)

Additional incentive if installed with gas/propane back-up on  
whole-house installations

$750

$800

$1,500

$1,000

 

 

Water Heater (Heat Pump or Hybrid)

Minimum 40 gallon all-in-one units New construction or gas or electric water heater replacement $500

Geothermal Heat Pump
Desuperheater is recommended 
but not required.

New construction or replacing electric resistance heat, gas, heat pump 
or geothermal $1,500

Air Source or Dual Fuel Heat Pump

2021 Residential  
Rebate Program Details

 * Mobile/manufactured homes are defined as factory assembled, transportable, designed for transportation on own chassis, can be placed  
  on temporary or permanent foundation and intended for year-round occupancy.  
  Modular homes must be residential single family homes.

 ** Units that do not qualify include: window heat pumps and “thru-the wall” heat pumps (hotel-type machines).

ASK YOUR CO-OP ABOUT THESE OTHER ENERGY SAVING PROGRAMS
Rural Energy Audit
• Interested in a energy audit for your 

small business or farming operation? 

• Your electric cooperative offers a USDA 
grant funded audit program for rural 
businesses and farms.

Commercial and Industrial Rebates
• Have a small business or agriculture 

operation? Inquire today about C&I 
rebates. 

• LED Lighting, Motors and VFD rebates 
available.

LED Online Co-op Store
• Small LED lamps and reflector floods

• Large LED reflector floods or specialty 
lamps

• FREE SHIPPING

Mini-Split Heat Pump

SECONDARY REQUIREMENTS

SEER ≥ 19, EER ≥ 12.5

Variable/multi-speed compressor 
required unless noted otherwise

Single room installations***

Replacing existing A/C, heat pump or new construction

Replacing electric resistance heat

$300

$750

$1,500

visit www.teamuptosave.com for more information

 *** Single room installations can include room additions or outbuildings. 
  Requirements: located and serviced by member, occupied/used year-round (seasonal occupancy does not qualify).



    Mexican Stuffed Peppers 
• 1 pound lean ground beef (90% lean) 
• 1 can (14-1/2 ounces) diced tomatoes and green 
chiles, undrained 
• 1 envelope (5.4 ounces) Mexican-style rice and 
pasta mix 
• 1-1/2 cups water 
• 8 medium sweet peppers 
• 2 cups shredded Mexican cheese blend, divided 
 

Preheat oven to 375°. In a large skillet, cook and 
crumble beef over medium heat until no longer 
pink, 5-7 minutes; drain. Stir in tomatoes, rice 
mix and water; bring to a boil. Reduce heat; 
simmer, covered, until liquid is absorbed, 6-8 
minutes. 

Cut and discard tops from peppers; remove seeds. 
Place peppers in a greased 13x9-in. baking 
dish. Place 1/3 cup beef mixture in each pep-
per; sprinkle each with 2 tablespoons cheese. 
Top with remaining rice mixture. Bake, cov-
ered, 25 minutes. 

Sprinkle with remaining cheese. Bake, uncovered, 
until cheese is melted and peppers are crisp-
tender, 5-10 minutes. 

 

   Black-Eyed Peas and Pasta 
• 1 tablespoon olive oil 
• 1 cup chopped green pepper 
• 1/2 cup chopped onion 
• 1 jalapeno pepper, seeded and chopped 
• 3 garlic cloves, minced 
• 1 can (28 ounces) crushed tomatoes 
• 8 ounces uncooked bow tie pasta (about 3 cups) 
• 1 can (15-1/2 ounces) black-eyed peas, rinsed 
and drained 
• 1 to 3 tablespoons minced fresh cilantro 
• 1 teaspoon cider vinegar 
• 1 teaspoon sugar 
• 1 teaspoon salt 
• 1/8 teaspoon pepper 
 

In a large skillet, heat oil over medium-high 
heat; saute green pepper, onion, jalapeno and 
garlic until onion is tender. Add tomatoes; 
bring to a boil. Simmer, uncovered, 10 
minutes. 

Meanwhile, in a 6-qt. stockpot, cook pasta ac-
cording to package directions. 

Add remaining ingredients to tomato mixture; 
return to a boil. Reduce heat; simmer, uncov-
ered, 10 minutes. Drain pasta; return to pot. 
Stir in black-eyed pea mixture. 


