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College Scholarship Deadline Is December 31st 
 
It is Scholarship time again at Wayne-White Elec-
tric Cooperative.  The deadline is December 31, 
2020 to apply and be eligible for one of (12) schol-
arships to be awarded statewide by the Illinois 
Electric Cooperatives valued at $2,000 each.  
There is no cost to enter.  As a cooperative mem-
ber, if your son or daughter is a senior and plans to 
enroll full-time (at least 12 credit hours) in a two-
year or four-year college, they are eligible to enter.  
Children of cooperative employees and directors 
are also eligible.  Naturally, you cannot win if you 
don’t enter.  Look for the Scholarship logo (at right)
on our website at WayneWhiteCoop.com  

 
While the scholarships are competitive statewide, 
Wayne-White Electric Cooperative has been fortu-
nate to have many recent scholarship winners in 
the past six years.  The application includes aca-
demic information and test scores, community ac-
tivities, volunteer experience, and a short 500 
word essay describing their knowledge of electric 
cooperatives, how they function and the impact of 
electricity on their lives. 
 

The annual winners are NOT necessarily the students with the highest ACT score or 
perfect GPA.  A lot of weight is placed on the written essay, extra-curricular activities 
and volunteer service to the community.  Every cooperative member’s student is en-
couraged to apply regardless of their GPA or ACT test score.  Apply online before De-
cember 31. 
 
Another relatively NEW scholarship is also offered-known as the Lavern & Nola McEn-
tire Lineworker’s Scholarship.  This award is worth $2,000 towards the cost of attend-
ing lineworker’s school conducted by the Association of Illinois Electric Cooperatives 
(AIEC) in conjunction with Lincoln Land Community College in Springfield.  Mr. McEn-
tire worked as a linemen for over 42 years at an electric cooperative in Macomb, Illi-
nois.   
 
The winner of this unique lineworker’s scholarship will be 
based upon an essay, biographical statement, references, 
and a recommendation.  It is a separate application from 
the other twelve IEC scholarships. The applicants for the 
lineworker’s scholarship should be “related” to an electric 
cooperative employee or director, or have served or is 
serving in the Guard or U.S. armed forces.   You must 
apply online through our website at  
www.WayneWhiteCoop.com  



       Why Do My Lights Sometimes Blink at Random? 
Some of the comments or questions that were raised during our recent cus-
tomer satisfaction survey had to do with “blinks.”  For example, a member 
might ask: “What causes my lights to blink?” The answer is actually very 
simple, but the cause could be a variety of things.   Living in a rural area, the 
power grid is always going to be subject to certain short-term losses of 
power, and Wayne-White Electric Cooperative takes all possible measures 
to prevent these occurrences and minimize their impact on our members. 
Blinking lights are the result of momentary outages that occur when some 
type of disturbance exists on the line. This could be a lightning strike, a 
critter or tree branch coming in contact with an energized power line, or 
even an automobile or farm implement striking a pole.  
 
When the lights blink, it is actually an indication that the cooperative’s 
equipment is operating properly. If a fault or short circuit happens on a 
power line, a device called an OCR (Oil Circuit Recloser), otherwise known 
as a breaker, will open to stop it, then quickly closes back. Although the process is quick, it may cause your 
lights to blink, making it necessary to reset digital clocks and appliances with digital displays. An OCR, or the 
newer “smart” breakers we use, function much like a breaker in the electrical panel of your home, except 
that our breaker can reset itself automatically.  That is a good thing. 
 
Have you ever noticed that blinks often come in sets of three before an outage?  Here is the reason why.  If 
the short circuit continues, the OCR (breaker) will operate or “trip” two more times giving the fault a chance 
to clear itself. If it does so, it saves the Cooperative from having a sustained power outage and having to roll a 
truck and a lineman out to locate the source of the problem and fix it. If it does not clear the line itself, it 
stops the flow of electricity, protecting the lines from damage until the problem can be fixed. 
 
Obviously, the weather and the activity of critters like squirrels and raccoons are well beyond our control, but 
it is important to understand why blinks occur and where they might occur.  Rural areas will usually be prone 
to more blinks than areas in town, simply because of the wildlife. Just remember, the blinks indicate that the 
system is functioning like it is supposed to do. 
 
Another way to understand this occurrence is to think in terms of the branches on a tree.  If you look at the 

power grid much like a tree, and you live on one of the highest and far-
thest branches, you would be affected by a variety of things that happen 
within the tree between your branch and the trunk, which is the source 
to feed all the branches where people live.  In this analogy, the substa-
tion would be the trunk of the tree, the limb would be the main feeder 
line, and the branch would be the nearby distribution line bringing pow-
er to your home.   
 
Even though blinks are an indicator of the system attempting to correct 
itself by use of the OCR’s (breakers), we still appreciate hearing from 
you if it is a persistent occurrence, so that we can investigate to see if a 
larger problem exists, above and beyond the occasional country critter.    



Response to the New McDonald’s Restaurant Design in Fairfield is Very Positive 
By Randy Olson 

Shutting down operations to tear down a 33-year 
old restaurant building while constructing a larger, 
more modern facility next door to the existing 
building is not an easy task, but the end results 
have been nothing short of amazing.  The McDon-
ald’s Restaurant, a fixture between Main & Dela-
ware in Fairfield since 1989, was in bad need of an 
upgrade.  It was actually one of the very few 
“wooden” structures remaining in the McDonald’s 
franchise locations across the bi-state area, as 
most of the older wooden structures had already 
been remodeled or replaced.   

Brian Luebbers, the Regional Supervisor who over-
sees four southern Illinois McDonald’s franchise 
locations, and also travels to chain stores in the    
St Louis Metro area explained that the Fairfield 
McDonald’s project which just opened its doors in a beautiful new Restaurant building on October 4th, had originally 

been penciled in to begin construction back in 2019.   

“The Covid pandemic put a halt to those original plans of 2019 and 
changed everything,” said Luebbers.  “We went through a period 
where people were afraid to work due to the pandemic, and then the 
supply chain issues started to affect every industry, including construc-
tion.  We decided it was best to wait and ride it out until things im-
proved, since there was no in-person dining allowed for a long time.  In 
fact, we had just completed a remodeling project on the McLeansboro 
McDonald’s location just as Covid hit, so we could not open that new 
dining room for months and months due to the pandemic.  It literally 
just sat there with plastic wrap still on all of the tables and chairs.  We 
certainly didn’t want to build a new restaurant in Fairfield during the 
pandemic and have the same thing happen here, so we waited.” 

 
The new Fairfield McDonald’s location is state-of-the art, with dimensions that are about 15 feet longer than the old 
location next door.  It features two drive-thru lanes that merge into one, there are three drive-up windows, two kiosks 
inside, a spacious parking lot that can be accessed from Main or Delaware, and a large increase in seating capacity.  
“This new location in Fairfield is a mini version of what we built in Harrisburg in 2019,” said Luebbers.  “We love this 
design.  The seating capacity has grown from 49 people to 104 
customers.  The flow is so smooth in the food prep area, every-
thing is brand new and very efficient.  We have a dual conveyor 
system to assemble our meals, and an improved timing and or-
dering software that ensures that every food item, including the 
coffee, is very fresh.  If it is too old, it does not get served to the 
public.  Freshness counts every day.” 

As I took a tour of the kitchen area, I was impressed with the level 
of cleanliness, efficiency and speed that was evident, as well as 
the organization of their storage and supplies.  “Our supply 
shelves are actually on roller rails where each section of shelves 
can conveniently slide in either direction to quickly access cups, 
napkins, straws, or whatever is needed,” said Luebbers.  



With all this new technology and automation, you might 
think that fewer employees would be needed than they had 
before.  “Believe it or not, we have added more jobs to the 
new restaurant,” said Luebbers.  “The increase in volume, 
the dual preparation lines and the new design of the front 
counter have all combined to equal a need for more employ-
ees than we had before.  In fact, during the tear down of the 
old building and the staging of the new building, we kept 
everyone employed and working.  We are proud of our em-
ployees and what they have done during the transition.” 

The new restaurant building was originally planned to open 
around September 22nd, but that was pushed back to Octo-
ber 4th due to some factors beyond their control.  “When we 
began to demo the old building, it took a little longer than 
we anticipated,” said Luebbers.  “When the demo was com-
pleted and the rock was all put down, we had our asphalt guy come in and do a compression test, which we failed mis-
erably.  As a result, we had to dig out about 4-1/2 feet where the old building used to be and add rock, pack it, then 
add more rock and pack it.  This unexpected delay led to us losing our place in line to get asphalt, but we had to do it 
right to avoid a major problem down the road.  Customer safety had to come first, and we appreciate the patience of 
everyone while we completed the parking lot.” 

Luebbers also explained to me that there were a lot of asphalt projects in the area 
taking place at the same time including a major project in Flora which kept crews 
busy for a while.  “Town & Country Asphalt from the Marion/Carbondale area laid 
our asphalt, and they did a wonderful job once they were able to get to us,” said 
Luebbers.  “The General Contractor for the construction project was M&W Con-
tracting of West Frankfort, with Roger Wilburn heading up the project.  They did a 
phenomenal job and finished the building ahead of schedule.  Those crews were 
here every day working, even when it was over 100 degrees.” 

A project of this size has a lot of moving parts and requires a sizable amount of co-
operation and timing from the brick and block layers to the concrete guys, to the 
sign company, to the electricians, natural gas people, plumbing and HVAC crews 
and more.  “Personnel from the City of Fairfield and Wayne-White Electric Coopera-
tive were so good to work with during this process,” said Luebbers.  “Your guys got 
our underground electric lines installed promptly and kept us on schedule.  Just 
yesterday, I called the Cooperative to ask for a security light to be installed to illu-
minate our employee parking lot across the alley and they got right on it.” 

After the first week of operation in the new restaurant building, it seems that the public has adapted very well to the 
traffic flow.  “People have figured out the double drive-thru quickly with drivers coming in off of Delaware taking the 
inside lane, while people driving in off of Main Street taking the 
outside lane, which has been great.” 

During the three-plus weeks that McDonald’s was closed, the vol-
ume of traffic at other Fairfield restaurants really picked up, but 
another phenomenon also took place..  “We saw business pick up 
dramatically at our McDonald’s restaurants in McLeansboro, Car-
mi, and Albion that we really didn’t expect,” said Luebbers.  “As a 
result, we sent some of our Fairfield workers to those locations to 
help out during the transition period.  We are very thankful and 
humbled at the public response to our new restaurant in Fairfield.  
It truly is larger and state-of-the art, so we invite everyone to come 
by and see us.” 



    Benefits of Owning a Whole House Generator: 
Wayne-White Electric Cooperative offers a “voluntary” load control program that will provide homeowners 
with an incentive for allowing us to control your whole house generator during peak demand times in the 
summer and winter.   Homeowners with stand-by 
generators could potentially have their power needs 
switched over to the generator during the load-
control time.  By participating in this voluntary pro-
gram, the cooperative will give you a significant dis-
count on your electric bill year round.  This discount 
rate is guaranteed for one year, and may be extend-
ed.  To qualify, you must have a stand-by generator 
with an approved automatic switch for our DRU unit 
to be able to interrupt your power during our peak 
times.  Your generator should also be large enough 
to handle the entire load for your home.  With your 
whole-house generator in place, you will not be with-
out electricity.  You can only sign up for the program 
beginning on June 1 or on December 1 each year and 
you must remain on the program for 12 months.  The cooperative will  reimburse participating members for 
the number of planned interruption hours exceeding 80 hours per YEAR at the rate of $3.00 per hour. 

You can buy your whole house stand-by generator at the dealer of your choice.  We do not sell them and we 
do not install them.  It does NOT matter what brand of generator you have, as long as it is large enough to 
handle the electric load for your home, which in most cases will likely need to be a 20 KW model.  This pro-
gram is not for generators at businesses or to power farm equipment, such as grain bins or irrigation sys-
tems.  The generator program is ONLY for residential homes.   

We add people to the program on two dates per year (December 1, or June 1).  If you install your generator 
prior to one of those dates, you can sign-up for our generator program and begin seeing the benefits of the 
monthly discount on the date closest to your install, assuming you have met the guidelines for proper sizing 
and we have installed the DRU unit to control it remotely by that date.  For additional details, including your 
proper sizing requirements based upon your load, call our engineering department at (618) 842-2196. 

Here is a list of area dealers/installers of Whole-House Generators for your home: 

Wuebbles  Repair LLC in McLeansboro (618) 648-2227 
Troyer's Electric in Fairfield (618) 847-4317 
Carter Turf & Tractor in Fairfield (618) 842-9166 
All-Pro Electric in Fairfield (618) 842-4829 
Sharp Electric (Vince Sharp) in Orchardville (618) 237-6832 
Larry's Electric (Larry Smithhart) in Carmi (618) 265-3706  
Marshall's Electric in Carmi (618) 382-3932 
R.S. Electrics (Josh Smith) in Cisne (618) 534-0536 
Healy Electric in Enfield (618) 963-2400  



The Electric Cooperative Policy on Installing Residential Solar Panels 
Wayne-White Electric Cooperative does not discourage or hinder anyone from installing solar panels at their home, if 
they choose to make that investment.  In fact, the cooperative has a “Net Billing” policy in place for people utilizing 
solar at their home.  We recently moved from "Net Metering" to "Net Billing" because we reached our 1% level of so-
lar connections on our lines.  Our engineering department is happy to answer questions for people looking into solar. 
 
The State of Illinois offers some state-funded incen-
tive programs for installing solar panels that some 
members have taken advantage of.  While southern 
Illinois is not as ideal as Arizona, New Mexico, or Tex-
as in the effectiveness and efficiency of solar panels, 
they can still be productive in generating electricity, 
especially if the panels are installed facing toward the 
south, and at the proper angle without any obstruc-
tions from trees or buildings. (See U.S. Solar Map).  
Solar panels facing East or West are much less effec-
tive than panels facing to the South. 
 
Talk with us before you sign an agreement with a so-
lar installer, so that you understand our policy, and 
how it will affect your payback costs.  "Net Billing" 
allows solar customers to generate electricity for per-
sonal use, and sell any excess energy back to the co-
operative at our buy-back rate, while purchasing power at the normal residential rate.  This will be indicated with the 
acronym SBB on your electric bill (Solar Buy-Back) from the Cooperative. 
 
The summer months are the best time to generate solar power.  May, June, July, and August are the peak months for 
solar power production, because the sun is higher in the sky and the days are longer during the summer solstice.  How-
ever, the use of Air-Conditioning also puts a high demand on electricity usage during those months, so it is doubtful 

that there would be any excess energy pro-
duced in the summer to sell back to the Coop-
erative, but the solar production in the sum-
mer could still impact your electric bill.   
 
Energy generated by solar panels in the winter 
months is far less than the summer produc-
tion, because the sun is much lower in the sky 
and the days are also shorter.  Obviously solar 
panels do not produce electricity when the sun 
is down.  Cloud cover and shadows can also 
impact the efficiency of solar panels.  Batteries 
are available to store energy, but the cost is 
still high. 
 

 
In order to properly install solar panels at a home served by Wayne-White, it is necessary to have certain safeguards in 
place to prevent harm to linemen and the grid.  If you are interested in learning more about installing solar panels, our 
policies, and the proper steps necessary to install them safely and legally at your home, talk to our Engineer, Josh Scott 
at (618) 842-2196. We also invite you to watch two very informative videos on our Cooperative website at 
www.WayneWhiteCoop.com/pages/Solar which includes several tips and valuable information to know before you 
commit to a solar installation.  
 



Turkey Corn Chowder w/ Bacon 
• 1 pound thick-sliced bacon strips, chopped 
• 3 celery ribs, sliced 
• 1 medium onion, chopped 
• 1 medium carrot, chopped 
• 1/2 cup chopped red onion 
• 1 bay leaf 
• 1/4 cup all-purpose flour 
• 1 carton (32 ounces) chicken stock 
• 1 can (10-1/2 ounces) condensed cream of chicken 
soup, undiluted 
• 1 package (8 ounces) cream cheese, softened 
• 3/4 cup 2% milk 
• 3/4 cup heavy whipping cream 
• 3-1/2 cups frozen corn (about 17.5 ounces) 
• 2-1/2 cups cubed cooked turkey 
• 2 cups refrigerated shredded hash brown potatoes 
(about 10 ounces) 
• 3/4 cup turkey gravy 
• 1 tablespoon dried parsley flakes 
• Thinly sliced green onions, optional 
In a Dutch oven, cook bacon over medium heat until crisp, stir-
ring occasionally. Remove with a slotted spoon; drain on paper 
towels. Discard drippings, reserving 1/4 cup in pan. Add celery, 
onion, carrot, red onion and bay leaf; cook and stir over medium
-high heat until vegetables are tender, 8-10 minutes. 
 
Stir in flour until blended; gradually whisk in stock. Bring to a 
boil, stirring constantly; cook and stir 2 minutes. Add soup, 
cream cheese, milk and cream; mix well. Stir in corn, turkey, 
hash browns, gravy, parsley and 3/4 cup reserved bacon; reduce 
heat. Cook, covered, 20 minutes, stirring occasionally. Discard 
bay leaf. Serve with remaining bacon and green onions. 
 

   Italian Beef Vegetable Soup 
• 1/2 pound lean ground beef (90% lean) 
• 1/4 cup chopped onion 
• 2 cups chopped cabbage 
• 2 medium carrots, chopped 
• 1 cup fresh Brussels sprouts, quartered 
• 1 cup chopped fresh kale 
• 1 celery rib, chopped 
• 1 tablespoon minced fresh parsley 
• 1/2 teaspoon pepper 
• 1/2 teaspoon dried basil 
• 1/4 teaspoon salt 
• 3 cups beef stock 
• 1 can Italian diced tomatoes, undrained 
 
In a large skillet, cook beef with onion over medium-
high heat until browned, 4-5 minutes, breaking the 
meat into crumbles. Transfer to a 3- or 4-qt. slow cook-
er. Stir in remaining ingredients. 
 
Cook, covered, on low 5-6 hours or until carrots are  
tender before serving. 
 
 

 

 


