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       These Old Photos Take Trip Down Memory Lane 
At the Cooperative office, we have boxes and boxes of old photographs 
from down through the years.  Many of them we really don’t know what to 
do with.  Some have titles and identification information and some do not.  
Recently, we had a member stop by with a few photos that we had not 
seen, and she provided some information about the personnel, so we 
thought we would publish it, just to gauge the interest in some of these old 
pictures. 

One of the concerns we have 
when you go through old photos, 
is the fact that many people in the 
pictures are now often deceased 

and their family is deceased.  Therefore it is hard to know if anyone 
would really have any interest in seeing them.  But, lets share 
these pictures with you and see what you think. 

Down through the years, we have had a lot of ladies work in the 
front office collecting payments, handling records, capital credits, 
etc.  While we are not certain what year this photo was taken, it 
shows seven former Wayne-White Electric Cooperative employees 
together outside.  They are identified L-R:  Lucille Smith, Evelyn Ed-
wards, Vera Ferguson, Doris Stull, Margo Kincart, Alkie Mugrage, 
and Arlene Atteberry. 

Apparently during an Annual Meeting many years ago, the Cooperative passed out booties (socks) as a door 
prize gift to members.  We don’t know the year, but they are certainly unique. (see photo above) 

We also found the photo of the Cooperative vehicle inter-
esting.  While we have several photos of the older style 
bucket trucks and pick-up trucks, we thought this vehicle 
was interesting, especially since it said “REA” on the door 
sign.  REA is another name that members often identified 
the Cooperative by in the early years of operation.  REA 
stood for Rural Electrification Administration.  The REA Act, 
which was signed by President Franklin Roosevelt in 1936, 
provided federal loans for the installation of electrical dis-
tribution systems to serve isolated rural areas of the United 
States.  That’s when Electric Cooperatives were born.   

 

Wayne-White Electric Cooperative was founded as 
a non-profit entity shortly thereafter in 1937 by a 
group of farmers and businessmen who held their 
planning meetings in Geff, which was one of the 
areas that did not have electricity at the time.  
Wayne-White Electric Cooperative is now 85 years 
old. This is a photo from the first pole that was set. 



   Capital Credit Checks Have Been Mailed Out 
 
Wayne-White Counties Electric Cooperative is again paying out patronage capital 
credits this summer.  The board of directors voted to retire Patronage Capital Credits in 
the amount of $2,069,403.00 to be payable to Mem-
bers who received electricity from the cooperative 
during the years 1997 to 2001.  This follows the nor-
mal method of “first in, first out” basis for the retire-
ment checks. 
 
Hoosier Energy is also retiring $1,015,452 in Capital 
Credits for the year 2021.  Therefore, even if you did 
not become a member of Wayne-White until much 
later, but you were a member last year in 2021, you 
will see a check for the Hoosier Energy Capital Credit  
retirement.  If you qualify for both, they will be includ-
ed in the same check with an itemized notation. 
  
In summary, you were a member of the cooperative 
anytime in 1997 thru 2001, (or last year in 2021) and 
bought electricity from Wayne-White during those 
years, you should see a check in your mailbox any 
day now, for your Capital Credits  
 
One of the benefits of being a member of Wayne-White Counties Electric Cooperative 
is that you share in any margins that the Cooperative earns. We call your share of the 
margins “Capital Credits” because margins originate with what you pay, also called 
“Capital,” to the Cooperative when you buy electricity.   Older members understand this 
benefit of our unique business model.  For younger members, this will likely be a new 
concept. 
 

  
 
Wayne-White Electric Cooperative oper-
ates as a not-for-profit corporation and 
our rates are set to cover the cost of do-
ing business, not to generate a profit. 
Money received from the sale of electric-
ity to members is used to pay operating 
expenses, make payments on any loans, 
and provide an emergency reserve fund.  
 
Any amount remaining is called margins, 
which is allocated to a capital credit ac-
count for every member based on the 
amount of electricity they purchased dur-
ing the time period in question.   
 

 



Meet a Member:  Local Businessman Stays Busy Despite Lack of a Sign 
By Randy Olson 
Imagine operating a successful business for over 38 years in the same location, 
with no sign in front of the building?  Larry Jones & Sons in Wayne City is perhaps 
the best testimony we have ever seen for word-of-mouth advertising.  Larry has 
been in business at the same location since 1984, providing service work and 
parts for farm equipment, tractors, and grain trucks. 

Jones started his business at 403 South Main Street in Wayne City after working 
for Kissner & Weaver Farm Implement Dealership for 23 years.  He became a 
skilled farm equipment mechanic during those years, working primarily on the 
Case I-H brand of implements that they sold at the dealership. 

“When they went out of business, I wanted to keep doing this line of work be-
cause I enjoyed it, so I bought the building across the street in 1984 and we have 
been here ever since,” said Jones.   

When asked why he has never put up a sign to identify his business, Larry just 
smiled and replied, “I was meaning to get around to that, but I have always been 
plenty busy, so I guess I just forgot about it,” said Jones.  “I’ve always got some-
thing to work on and something to do.” 

A classic example of that fact came the day before I 
stopped in to interview Jones for this story.  Larry told 
me about a man from Mount Vernon, Indiana who was 
bringing him a tractor to work on.  I asked him how a 
guy 63 miles away in Mount Vernon, Indiana knew 
about his shop in tiny little Wayne City, Illinois.  “Word 
of mouth,” said Jones.  “He knew someone who knew 
somebody else that had a tractor that I worked on.”   

Located just south of the post office building in Wayne 
City, you will find Larry Jones & Sons in a Bluish Gray 
colored metal building on Main Street.  There are a 
few windows in front of the building, but no sign. 
 
The most characteristic thing about his business to 

identify what he is doing there each day are the variety of old tractors you can see parked behind the building on the 
East side.  “We actually have a 1937 steel tractor parked outside on the concrete slab next to the road, and yes it still 
runs.” 

“We also have five tractors sitting outside right now that need 
worked on,” said Larry. “Some of them we are waiting for parts to 
get here, while a few others we haven’t gotten started yet, but we 
will be getting on all of them soon.” 

Jones has four different sons who each have been involved in the 
business at one time or another, they include Wayne, Craig, Scott, 
and Jody.  He had two active employees busy working on an en-
gine during the morning that I stopped by to chat with him.  Dur-
ing our conversation, Larry was busy himself tearing into a trans-
mission from an older tractor.   “I don’t work on the newer com-
puterized stuff,” said Jones.  “I don’t even have a computer here in 
this workshop, although there is one up front in the office.” 
                                    (continued on the next page) 



His service repair work is mainly focused on engines and 
hydrostats, and at age 79, Larry doesn’t show many signs of 
slowing down.  “I guess you could say I retired at 65, but I 
also kept on working too, said Jones.  “It gives me some-
thing to do, gives these guys a job, and I actually enjoy it.”  
Larry lost his wife to a stroke three years ago, which is an-
other reason he likes to stay active and busy. 
 

Although he worked on primarily Case I-H equipment during 
his 23 years at Kissner & Weaver, Larry and his crew work 
on just about any brand of older tractor or farm implement 
that is out there, but it’s almost exclusively the stuff that 
came along before all the computer technology was added.  
Looking around the shop and the yard I saw tractors and 
equipment brands such as Allis Chalmers, John Deere, Ford, 
Massey-Ferguson, White, New Holland, and others. 

 

Although business slows down a little bit in the winter when it 
is not farming season, Larry says there is still something to do.  
“We get some combine business come in here after the har-
vest as well as grain trucks,” said Jones.  “It seems like there is 
always some maintenance work that needs to be done.  We 
are pretty fortunate to have the work that we got.” 
 

In addition to the customer I mentioned earlier who is bringing 
in a tractor from Indiana to get repaired, Larry says that he 
sees a lot of business from areas such as Sesser, Waltonville, 
and Dix.  The uniqueness of this shop is somewhat like trying 
to find somebody to work on old cash registers and adding 
machines.  They are becoming extremely rare, as there are 
just not too many people around anymore with the knowledge 

and skill to work on older farm equipment and tractors and so many people have moved on to the more modern, com-
puterized tractors, just like many of us have done with our automobiles. 
 

Larry said that they used to make more service calls on location, but with the price of gasoline and diesel today, he re-
ally prefers that they bring the equipment to him in Wayne City to be worked on in his shop. 
 

When asked if the pandemic made it harder to get parts due to the supply chain issues, Larry said it really hasn’t been 
too much of an issue.  He has a good supplier who is usually able to 
provide the parts that he needs.  But he did smile and say that he 
might have to put up a sign, just so the newer delivery drivers can 
find him.  “I usually tell new people that we are located just south 
of the post office, and they usually have no trouble finding us,” said 
Jones.   
 

Electricity to Larry Jones & Sons is provided by Wayne -White Elec-
tric Cooperative.  The telephone number there  is (618) 895-2796.  
There is no website, no APP, no Facebook page, and no sign, but 
they have been operating successfully at the same location since 
1984.   Word of mouth advertising is a great thing. 



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 Protection Available For Your Home 
Every year, millions of dollars are lost nationwide because of lightning and power surges.  If you 
want to save the investments you have in your home electronics, call the Wayne-White office at 
842-2196.  We have a whole-house 
surge protection system available for 
your home.  Nothing is 100% effective 
against a direct lightning strike but 
this is the best residential surge pro-
tection system we have seen. This 
meter-mounted surge protection unit 
protects against power surges coming 
in through electric lines. It is designed 
to stop the power surge at the meter 
before it enters your home. It comes 
with a 10-year warranty and we install 
it and maintain it for you.   

 

We still suggest that you use point-of use units inside your home to protect against surges that 
may enter through a phone line or coaxial cable, because the meter-based unit will only protect 
against surges on power lines. The meter based unit can be purchased & installed outright for 
$203.00 total.   Thunderstorm season is here.  Protect your electronics with Surge Protection gear. 

  

 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

   Apple-Walnut Bread Pudding 

• 5 tablespoons butter, divided 
• 2 medium Granny Smith apples, peeled and chopped 
• 1 cup sugar, divided 
• 1/2 teaspoon ground cinnamon 
• 1/4 cup brandy or unsweetened apple juice 
• 3 cups refrigerated unsweetened vanilla almond milk 
• 4 large eggs, room temperature, beaten 
• 1/2 teaspoon vanilla extract 
• 8 cups cubed day-old bread 
• 1/2 cup chopped walnuts 

 
Preheat oven to 350°. In a large cast-iron or other 

ovenproof skillet, melt 2 tablespoons butter over 
medium heat. Add apples and 1/4 cup sugar. Cook 
and stir until apples are golden brown and soft, 
about 6 minutes. Stir in cinnamon. Remove from 
heat. Stir in brandy; cook over medium heat until 
liquid is syrupy, 1-2 minutes. Remove from heat. 

In a large bowl, whisk milk, eggs, vanilla and remaining 
3/4 cup sugar until blended. Gently stir in bread; 
let stand until bread is softened, about 5 minutes. 
Stir in apple mixture and walnuts. 

Add 1 tablespoon remaining butter to skillet; place in 
oven to heat skillet. Carefully remove hot skillet 
from oven once butter has melted. 

Add bread mixture. Melt remaining 2 tablespoon 
butter; drizzle over top. Bake until puffed, golden, 
and a knife inserted near the center comes out 
clean, 50-55 minutes. Serve warm. 

   Watermelon Cupcakes 
• 1 package white cake mix (regular size) 
• 1 cup lemon-lime soda 
• 3 large egg whites, room temperature 
• 1/4 cup canola oil 
• 1 package (3 ounces) watermelon gelatin 
• 2 drops watermelon oil, optional 
• FROSTING: 
• 2 cups butter, softened 
• 6 cups confectioners' sugar 
• 1 package (3 ounces) watermelon gelatin 
• 5 to 6 tablespoons lemon-lime soda 
• 15 drops red food coloring 
• 3 tablespoons miniature semisweet chocolate chips 

 
Preheat oven to 350°. Line 24 muffin cups with pa-

per liners. In a large bowl, combine cake mix, 
soda, egg whites, canola oil, gelatin and if de-
sired, watermelon oil; beat on low speed 30 
seconds. Beat on medium speed 2 minutes. 
Transfer to prepared pans. Bake until a tooth-
pick inserted in center comes out clean, 18-21 
minutes. Cool in pans 10 minutes before remov-
ing to wire racks to cool completely. 
 

For frosting, in a large bowl, combine butter, con-
fectioners' sugar, gelatin, soda and food color-
ing; beat until smooth. Frost cupcakes. Sprinkle 
with chocolate chips. Store in the refrigerator. 


