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Ditch the Electric Furnace; Buy a Heat Pump for Winter  
If you are planning to purchase a doublewide home or single-wide 
manufactured home this year, make certain that you do NOT pur-
chase a home with a standard electric resistance furnace.  The cost 
to heat your home will be too expensive and you would be better 
served to insist upon an optional air-source heat pump or dual-fuel 
heat pump (gas back-up) from your dealer.  The heat pump and gas 
furnace option will cost a little more up front, ($1,500 to $2,500) 
when you order the home from your dealer, but it will save you mon-
ey each month on BOTH your heating & cooling as opposed to hav-
ing a standard electric furnace and a separate central A/C unit. 
 
Wayne-White has incentive rebates available for the purchase of 
high efficiency dual-fuel heat pumps that are 16 SEER  for existing 
stick-built homes and 14 SEER or above for new or current manu-
factured homes.  There are no incentives on standard electric fur-
naces because they are not efficient and cost too much to operate. 

Duel-fuel is defined as 
having a gas/propane 
back-up.  
 
If you currently live in a 
mobile or manufactured 
home (doublewide) and 
you have a standard 
electric furnace (as 
shown in the photo) 
tucked in a closet, or if you have electric baseboard heat, you 
need to seriously consider replacing it with a dual-fuel heat 
pump.  We will pay you $1,750 to $2,500 to replace your unit 
if you meet the SEER (efficiency) requirement. The rebate is 
the highest when you install a heat pump unit with a gas/
propane furnace back-up.  Even an all-electric heat pump 
(without gas back-up) can qualify for a rebate of $750 if you 

meet the SEER requirements mentioned above and are a member/customer of Wayne-White Counties 
Electric Coop.  Ordering a standard heat pump with a new manufactured home will add about $1,400 to 
the price of your home, but with our $750 rebate, the unit will pay for itself in a short period of time due 
to the amount of electricity cost you will save by not having an electric furnace.  It’s really a no-brainer. 
 
If you are purchasing a new doublewide, order it with a dual-fuel heat pump and we will pay you $1,750 
of the cost for this option.  Order it with a standard heat pump option (no gas back-up) and get $750 
from us. Do NOT order or purchase a manufactured home with a standard electric furnace. A heat pump 
will help you manage your electric bill better and make your home more energy efficient.  Proper insula-
tion and weatherization 
are also important.  If you 
have air leaks, seal them 
with caulking or spray 
foam.  Your dual heat 
pump will be a much bet-
ter choice than a standard 
electric furnace or electric 
baseboard heat.          
 
Visit our website for more 
details about the rebates 
or call us at 842-2196. 



Local Cooperative Member Closes Out Her Business After 34-Year Run 
Longtime local dog groomer, Alberta Lee, of Fairfield has hung up her clippers and scis-
sors after nearly 34 years of making dogs look good and smell good.  “I have had such 
a great time grooming dogs and meeting so many wonderful people through the 
years,” said Alberta.  “I know that I will miss it, but with my health, I know that it is 
really time to step aside.” 

She has operated her shop inside her home along Illinois Highway 15 west of Fairfield, 
behind Mykal’s Custom Auto Body & Painting Shop.  Many people in her situation 
probably would have quit the grooming profession six years ago, after enduring some 
of the pain and setbacks that Alberta has had to face. 

It was six years ago that Alberta suffered a severe leg injury after being hit by a vehicle 
while riding a scooter bike.  The impact of the accident left her with multiple broken 
bones in the leg, to the point that the doctor asked her husband, Mike, if he wanted 
them to try and save her leg. 

Save it they did, but the end result has seen Alberta living with a steel plate in her leg, a total knee replacement and an 
ongoing therapy of pain management medications.  Despite the setback, Alberta was determined to groom dogs again.  
“I really missed the dogs and being active at grooming,” she said.  “So, I called up one of my customers and asked if I 
could groom their dog, despite being in a wheelchair while recovering from the accident.”   

Fortunately, Alberta had an adjustable table that would lower down to enable her to literally groom the dog from the 
wheelchair, which she did.  That was the catalyst to urge her to jump back into cutting, trimming, and bathing dogs for 
another six years before finally realizing that Father Time and the pain management issues have finally caused her to 
decide to step away and retire. 

She groomed her last dog in early November, before selling out all of her equipment, blades and supplies to Jagger’s 
Doggie Daycare in Mount Vernon, who have welcomed her former customers to their shop.  “I was really hoping to sell 
it all together instead of piecing it out,” said Alberta.  “I am very glad it has worked out this way.” 

Unlike many people who get into dog grooming, Alberta was actually self-taught.  That is amazing when you consider 
that 34 years ago when she started, there were no YouTube training videos to watch.  “My sister, Janet, was responsi-
ble for talking me into trying to groom dogs,” she said.  “Janet was a cosmetologist and she just thought I could do this, 
so I got some books together, read them and studied, practiced and finally took the plunge.” 

Alberta found out that starting a new craft is always a learning experience.  “I remember my first dog was a large Collie 
and it took me forever,” she said.  “I remember thinking whew, can I really do this?  But I know I had a cheap pair of 
clippers and I soon learned that cheap blades go dull really fast.”   (some tools of the trade are pictured below) 

In the later stages of her grooming career, Alberta was also the caretaker for her Mother and Mother-in-Law when 
they became too elderly and frail.  Tending to their needs and 
operating a business was certainly a challenge, but she did so in 
a most admirable way.  “Being self-employed allowed me the 
flexibility to book appointments around my needs as well as the 
customer’s schedule,” she said. 

While Alberta groomed many different breeds of dogs through 
the years, she really enjoyed doing many of the smaller breeds 
such as Yorkies, Shih-tzu’s, Dachshund’s, Pomeranian’s, Mal-
tese’s, Miniature Poodles and Papillon’s.  

Electricity to the Lee home, the grooming shop, as well as 
Mykal’s Custom Auto Body & Painting Shop are provided by 
Wayne-White Counties Electric Cooperative.  We wish Alberta 
well in her retirement. 



Co-Op Member Offers Ice Cream through Two Local Businesses 
By Randy Olson 
Denice and Monty Smith of Fairfield are the local owners and operators of the Dairy 
Queen franchise store in Fairfield, as well as a unique retail shop downtown known as 
“Simply Enough.”  But the pathway to business ownership and success was not an easy 
one, and in fact, has been filled with very humble beginnings.  The growing pains and 
learning process have also been the motivation for the Smith’s to give back to the com-
munity through the “Christmas for Kids” program, in cooperation with the Mt Zion 
Church. 

Back in 1992, Denice needed a part-time job to help make ends meet, as she was raising 
her kids.  He went to work at the local Dairy Queen, which was owned by “Frosty” at the 
time.  She learned the grind, put in the hours, and developed a strong work ethic.   
When Frosty sold the Dairy Queen to Tim Millenbine of McLeansboro, Denice worked 
for him at the DQ and had established herself as a person that could lead by example, 
while treating people the right way.   

Millenbine also owned the McLeansboro store, and soon realized that he was spread 
thin to cover both stores adequately.  He saw potential and promise in Denice and encouraged her to buy the store in 

2011.  “At first, it seemed beyond our realm of possibil-
ity, but Monty and me made a go of it and it has worked 
out really well through a lot of hard work,” said Smith.   

Now over nine years later, local people have marveled 
over the changes and improvements that the Smith’s 
have made to both the interior and exterior of the Dairy 
Queen, while improving the service.  It is a very busy res-
taurant, not just for the ice cream but for a full menu of 
sandwiches and sides.  “I have an unbelievable General 
Manager who started in this business just like me, said 
Denice.  Her name is Trisha White, and I was her first 

employer, at age 17.  She has developed into such an asset and truly cares for the store like it is her own.”   

In fact, Denice and Monty have 5 certified Managers at the local Dairy Queen franchise store in Fairfield.  That is very rare 
in DQ circles, because it requires a lot of hard work, testing, and business 
acumen to achieve that status.   “I am very proud of all our Manager’s as well 
as our full compliment of employees,” said Denice.  “We have around 30 
people right now, which can grow to 35 employees in the summer months.  I 
have had conversations with the corporate consultant about our facility po-
tentially becoming a regional training location for the Dairy Queen brand.  If 
that becomes reality, it would be very special.” 

“Simply Enough” was not something that was planned, it was more of some-
thing that Denice learned was a real local need through her daughter, Laur-
na.   “When I found out that MJ Lehr was going to get out of the scrub busi-
ness at her store, my daughter encouraged me to utilize a house we bought 
in front of our existing home to convert into a scrub store,” said Denice.  “At 
first I thought it was crazy because I didn’t know anything about scrubs, but 
after talking to MJ, I decided to get into the scrub business while also moving 
the DQ business office into the same house along Enterprise Road.  What I 
learned is that a lot of nurses and front-line medical people needed scrubs 
and there just wasn’t a lot of places to get them.” 

 



While this was all happening on Enterprise Road, there was anoth-
er business called Ambermarie’s that was looking for a new owner 
in downtown Fairfield, across from the Press office.  “The owners 
contacted me and explained that due to other business interest, 
they would be interested in selling their store inventory as well as 
the building,” said Denice.  “I wasn’t sure I wanted to take on any-
thing more but I realized that the Scrub business could be moved 
into the same space and we would be in a more convenient, high 
traffic location.  My husband, Monty, is so supportive.  He rolled 
with my ideas and here we are at 208 E Main Street, five days a 
week (Tuesday through Friday 10-5 and Saturday 10-2).” 

Denice has used her merchandising and marketing skills to expand 
the inventory of the previous retail store and make it their own.  
While you can get that familiar soft serve ice cream at Dairy 
Queen, patrons can stop in and enjoy a nice selection of hand-
dipped ice cream in about 12 different flavors downtown at Simply 
Enough.  The Smith’s have also supplied the store with a variety of 
coffee beans, a line of Black Crow candles, locally grown honey, 
expanded selection of puzzles, Hello Mello loungewear line, fun 
socks by Two Left Feet, Terrapin Ridge Jellies & Jams, Savory Dip 
mixes, Wind & Willow, Bunny’s by the Bay, locally produced 
stained glass art, custom made jewelry, inspirational gifts and a 
selection of colorful Covid masks and gators to stay safe.  Their 
daughter, Danielle, has also helped with some of the arrangements available in the store. 

“I like to call Simply Enough my fun place,” said Denice. “Not that I don’t enjoy working at the Dairy Queen, because I 
certainly do, but this downtown store is my fun place and I like to see it evolve.”  While some of the local health care 

works having awkward hours, Denice is always willing 
to meet a nurse or health care worker after hours at 
the store to help them find the scrubs they need.  “It’s 
the least I can do for what they all do for us,” she said. 

The name “Simply Enough” was inspired by family 
members and great thought went into the logo design.  
“We have a Breast Cancer awareness ribbon in the logo 
to honor my Mother, and there is a hummingbird in the 
design to honor Monty’s Mother.,” said Denice.  Both 
of these ladies left a strong impression on us, and this 
logo is a reminder to us each day we look at it.” 

The Smith’s have a passion for helping kids in need, 
which is evident with the launch of the “Thursday Soup 
Day” at Simply Enough.  Each Thursday at lunch time, 
the public is encouraged to pick up a bowl of soup to 
go, with all the proceeds going toward to the 

“Christmas for Kids” program in cooperation with Mt Zion Church.  “Last year we helped buy Christmas gifts for 450 
kids and now with Covid, I am expecting that need to be even greater,” she said.  “The cost to facilitate the program 
runs around $8,000.  The need is significant.” 

While 2020 has had it’s ups and down, trials and tribulations, Denice and Monty feel blessed to be able to operate two 
different stores in Fairfield and provide employment opportunities for several people.  Electricity to the Smith’s home 
is provided by Wayne-White Electric Cooperative. 

If you have an idea for a feature story about an Electric Cooperative member, contact Randy Olson at Wayne-White, by 
calling (618) 842-2196.  



Is Wind Energy a Viable Option For You? 
Occasionally we get a phone call or a personal visit from a cooperative member who inquires 
about adding a wind turbine to their property in hopes of generating their own electricity.   At 
Wayne-White, we are not opposed to the use of wind power at all, in fact we have an energy 
generation policy (just like we have for solar) that would enable a member/customer to gener-
ate electricity with wind, if desired. 

The issue with wind power 
in this area of southern Illi-
nois is that the wind speed 
is simply not strong enough 
or consistent enough to 
warrant the expense and 
maintenance of installing a 
residential wind turbine.   
The economic impact to the 
pocketbook doesn’t balance 
out because the payback 
would be so long and the 
life expectancy of the equip-
ment may not even allow a 
return on your investment at 
all. 

According to the latest Wind 
Projects and Wind Resources Map released in 2013, the only effective areas in Illinois to install 
and operate wind turbines is in northern Illinois.  In fact, no significant wind power farms or 
commercial applications are in operation in Illinois south of I-72.  The highest concentration of 
wind farms is near Bloomington, Champaign, Rockford, and Peoria. 

Virtually all of southern Illinois has a wind speed below 10mph.  According to studies done by 
Western Illinois University and data supplied by the Illinois Institute of Rural Affairs, a constant 
wind speed above 12mph is needed in order for wind power to be practical.  Although the wind 
speed can vary at different heights, a detailed wind study would need to be done on your prop-
erty to determine if it was feasible. 

The going price to purchase and install a residential wind turbine is about $7,000 per kW.  With 
the average home using around 900 KWh’s of electricity per month (on an annual basis), a 
wind turbine rated in the range of 5kW to 15kW would be necessary to make any significant 
dent in your energy demand. That would be a cost of $35K to $100K for the equipment and 
does not include the ongoing cost for maintenance or repairs. Since the current battery tech-
nology does not allow large amounts of AC current to be stored, there would be no electricity 
generated or available when the wind does not blow. 

The wind farms in northern Illinois have been successful at generating a sizable amount of 
electricity and Wayne-White receives a small portion of electricity from wind power as an own-
er-member of Hoosier Energy, which has 25 megawatts of wind power generation in the coop-
erative portfolio that is produced in Story County, Iowa.  Large-scale wind farms in the right 
location seem to be the only reasonable way to harness electricity from the wind.   For more 
information about wind power, wind studies, wind speed maps and more, visit the website for 
the Illinois Institute of Rural Affairs at www.IIRA.org  



Protect your home or farm with outdoor Security 

Lights installed and maintained by Wayne-White 

AAvvaaiillaabbllee  ffoorr  jjuusstt  $$1100..9955  ppeerr  mmoonntthh  

((IInncclluuddeess  tthhee  eelleeccttrriicciittyy  aanndd  oonnggooiinngg  mmaaiinntteennaannccee))  

Security Lights 



   Harvest Sweet Potato Soup 
-  1 cup chopped celery 
-  1/2 cup chopped onion 
-  1 tablespoon canola oil 
-  3 medium sweet potatoes (about 1 pound), peeled 
and cubed 
-  3 cups chicken or vegetable broth 
-  1 bay leaf 
-  1/2 teaspoon dried basil 
-  1/4 teaspoon salt, optional 

 
In a Dutch oven, saute’ celery and onion in oil un-

til tender. Add remaining ingredients; bring to 
a boil over medium heat. Reduce heat; simmer 
for 25-30 minutes or until potatoes are tender.  

Discard bay leaf. Cool slightly. In a blender, pro-
cess soup in batches until smooth. Return all to 
pan and heat through. 

 
 

Pumpkin-Pecan Baked Oatmeal 
• 2 large eggs 
• 3 cups quick-cooking oats 
• 1 can (15 ounces) pumpkin 
• 1 cup 2% milk 
• 3/4 cup packed brown sugar 
• 1/2 cup dried cranberries 
• 1/3 cup butter, melted 
• 1-1/2 teaspoons baking powder 
• 1 teaspoon vanilla extract 
• 1/2 teaspoon ground nutmeg 
• 1/4 teaspoon salt 
• 1/4 teaspoon ground cloves 
• 1/4 cup chopped pecans 
• Additional 2% milk and brown sugar 
 

In a large bowl, combine the first 12 ingredients. 
Transfer to a greased 11x7-in. baking dish. 
Refrigerate, covered, 8 hours or overnight. 

Remove oatmeal from refrigerator 30 minutes 
before baking. Preheat oven to 350°. Uncover 
and stir oatmeal; sprinkle with pecans. Bake, 
uncovered, 30-35 minutes or until a ther-
mometer reads 160°. Serve warm with addi-
tional milk and brown sugar.  

 


