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Fairfield Public Golf Course                                        
701 NW 9th St, Fairfield, IL 

Shotgun Start 8:30 am & 1:00  pm 

Entry Fee $300.00 per team 

The event is sponsored by Wayne-White Counties 
Electric Cooperative, Fairfield, IL.  Proceeds from 
the Fundraiser will go to the Frontier Community 
College Electric Distribution Lineman Scholarship, 
in honor of former Wayne-White lineman Gerry 
Kinney.    If you have any questions or wish to sign 
up for the event, you may reach Chris Hopfinger 
at  chopfinger@wwcec.com.   See attached sign –
up form.   



Former Cooperative Employee Meets Long-Time Cooperative Member 
When former Wayne-White lineman, Gerry Kinney, goes out to speak to groups of 
linemen or other audiences across the State, he usually sees people get choked up 
with his message of safety and concentration around live power lines.  It is espe-
cially gut wrenching to audience members when Gerry pulls off his prosthetic arms 
and hands to expose what is left behind from his human arms after an electrocu-
tion accident six years ago that easily could have (and many medical professionals 
think should have) taken his life. 

But the tables were turned on Gerry recently, as he was the person who was 
stunned and reaching for words to say after a personal visit was arranged for him 
to meet a member at the Cooperative office.  Long time member, Don Phipps, who 
himself is battling serious health issues with Cancer, took it upon himself to reach 
out to Gerry and give him a heartfelt message of admiration. 

The two men sat down together at the Cooperative a few weeks ago and Mr. 
Phipps began to tell Kinney how inspired he was by his story of survival following 
his electrocution accident during which he lost both arms near the elbow.  “It’s not 
just that he survived the accident,” said Phipps, “it’s the fact that he never quit.  He is not a quitter, and he keeps on trying to help 
others by educating and telling others.  We have all learned a lot about attitude and we have been inspired by Gerry’s story.” 

The inspiration felt by Phipps for the attitude and perseverance shown by Kinney over 
the past six years led him to want to “manufacture” a one-of-a-kind night light for Kin-
ney made out of wood, and present it to him in person at the Cooperative.  “I was so 
humbled and overwhelmed that he would do that for me,” said Kinney.  “This unique 
light that he made, it means so much to me.  Because here is a man who is fighting Can-
cer, yet he cares enough to reach out to me with a hand made gift like this.  Words can-
not describe how this makes me feel.  Clearly, Mr. Phipps is not a quitter, either.” 

The two went on to laugh and share stories about the early days of the Cooperative.  
Phipps, who operated a Heating & Cooling business for many years joked about how he 
used to get “shocked” from time to time while working on HVAC equipment, but of 
course nothing like the magnitude of the 7,200 volts that Kinney survived when he 
made contact with a live power line in a bucket truck near Johnsonville in 2015. 

Phipps recalled how in earlier years, linemen at the Cooperative made due with just 
their hand gear and spikes to get up and down poles to make repairs and answer outag-
es, they didn’t always have a bucket truck readily available like we see today.  Kinney 

replied that he and every other lineman he has worked with all had to be proficient at climbing poles, because you never knew 
when reaching a certain line was only going to be done using the old-fashioned method.  He also mentioned that when he taught 
the electric distribution classes at Frontier Community College, 
climbing skills were essential and practiced every day.  

Phipps was entertained by Kinney as she showed him some of 
the unique things he could do with his prosthetic arms, hands, 
and fingers, including rotating his wrist around 360 degrees 
while holding a soda can.  Phipps let out a belly laugh when Kin-
ney said, “Watch, I bet you can’t do this.”   

 
Mutual respect was on display as the two men shared this time 
of admiration together.   They really enjoyed each other’s com-
pany, and both men have inspired the other with their attitude 
and what they have done.  “I have a special place at home 
where I am putting this night light,” said Kinney.  “This will never 
be sold or given away, it means so much to me, and I am so 
blessed and honored that Mr. Phipps took the time to make it 
for me.  This is very special.”   



Large Crowd Participated in the Drive-in Style Annual Meeting   
Due to a recent increase in Covid cases in our area, the 
Wayne-White Annual Meeting of the Cooperative was mod-
ified and converted into a “Drive-in” meeting in early August 
and everything ran smoothly despite the sudden change of 
plans that occurred just five days prior to the event.  While 
not an ideal situation as the air-conditioned indoor gymnasi-
um with tables and chairs, we are thankful that the Cooper-
ative was able to hold a meeting this year, and it was great 
to see so many members participate.  As you recall, last 
year the meeting was suspended and not held at all due to 
Covid. 

 

 

Therefore, we held two business meetings in one 
setting this year as the 83rd and 84th meetings were 
conducted back-to-back.  Three Board of Directors 
were 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 were also elected during 
the 84th meeting agenda, including seats held by 
Larry Hosselton (District #1), Bryan Williams (District 
#5), and Rick Rubenacker (District #7).   

 

 

 

The Cooperative served up about 1,300 pork chop 
dinners to members and their families who attended 
in their vehicles.  Food was prepared & catered by 
Steve Ehrhart, with additional assistance provided by 
local FFA members at Wayne City High School.  We 
registered 686 members in person for the meeting, 
which is well beyond the required quorum to con-
duct a meeting.  Each membership represented will 
receive a $25 bill credit on their September electric 
bill. 

 

              (continued on the next page) 

 

 



 

Many people parked their cars in one of the parking lots and listened 
to gospel music performed live by the Gospel Messengers of Mount 
Vernon.   The Cooperative provided a live radio broadcast over the 
FM radios for anyone who desired to tune in to the broadcast inside 
their vehicles. 

 

 

 

 

 

This was the last Annual Meeting for our Manager/CEO Daryl 
Donjon. He will retire in January after serving more than 40 years 
in the Electric Cooperative industry, including the past 16 years 
as the Manager/CEO at Wayne-White.    

 

 

 

The Cooperative also produced a Video featuring a 15-
Year Review of Wayne-White, which was scheduled to 
be shown at the meeting.  But due to the logistics of 
having an outdoor meeting, we could not play the video 
at the meeting.  The eleven-minute video is posted on 
our website as well as our Facebook page.  We encour-
age you to watch it.  You will see highlights of many 
changes and updates at the Cooperative over the past 
15 years, including our remodeling projects, strong fi-
nancial statistics, membership in Hoosier Energy, and 
improvements in technology, outage management and 
reliability. 

 

 

 

The usual prize drawing was conducted at the conclusion of the 
business meeting.  Names were drawn at random from the tum-
bler containing all the registration cards provided by the mem-
bers.  Prizes are being mailed out to each winner.  We will also 
be posting a video of the actual business meeting from the An-
nual Meeting on our website.  Look for it in the coming days. 



Dehumidifiers Can Be a Forgotten Energy User  
At different times during the year, people will often utilize a dehumidifier in their home.  
By definition, a dehumidifier reduces the level of moisture (humidity) in the air and 
helps to eliminate odor, while reducing the risk of 
mold and mildew that can grow in a house when 
there is too much moisture.  However, use of 
these units can also increase your electric bill. 
 
Humid climates, or humid air within buildings, 
make some people extremely uncomfortable, 
causing excessive body perspiration that can't 
evaporate in the moisture-saturated air. It can also 
cause sweating that can disrupt sleeping, create a 
situation where cold pipes begin to drip from the 
condensation, and can prevent laundry from dry-
ing thoroughly enough.  Lower humidity is also 
preferred because it limits the population of most 
pests, including moths, fleas, cockroaches, and 
dust mites. The relative humidity in a home is pref-
erably 30 to 50 percent. 
 
Dehumidifiers work by extracting water from the 
conditioned air. This collected water cannot be 
used for drinking, so it must be discarded. Some 
designs, such as the ionic membrane dehumidifi-
er, dispose of excess water in a vapor rather than 
liquid form.  Most newer style dehumidifiers use 
an average of 550 watts of electricity to operate.  
Some use more, and some use less.  Let’s use the average amount to compute the 
additional cost on your electric bill if you are using a dehumidifier. 
 
 Use this formula to estimate energy use for any appliance of choice: 
(Wattage × Hours Used Per Day) ÷ 1000 = Daily Kilowatt-hour (kWh) consumption 
Remember that 1 kilowatt (kWh) = 1,000 Watts 
 
In this example, let’s say we are using our dehumidifier 24 hours a day, all month long.  
Here is what it is adding to our electric bill: 
550 watts x 24 hours ÷ 1000 = 13.20 kWh consumed per day. 
13.20 kWh x 30 days = 396 kWh’s per month. That would be about $47.12 per 
month to operate the dehumidifier around the clock all month long.  If you have it on a 
timer where it doesn’t run all the time, the cost to operate a 550-watt unit could be less. 
 
As we explained above, dehumidifiers are sometimes needed in a home with lots of 
humidity.  But now you understand that by creating dryer air, the energy consumption 
will result in a higher electric bill through the use of a dehumidifier in your home.  As 
with any electronic device, the more you use it, the higher the cost per month.  Read 
the label on your dehumidifier to determine how many watts it consumes when in use. 



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 



 

Tomato-Cucumber Mozzarella Salad 
• 3 medium tomatoes, chopped 
• 1 English cucumber, quartered and cut into 

1/4-inch slices 
• 1 small green pepper, chopped 
• 1/4 cup thinly sliced onions 
• 12 pitted Greek olives, sliced 
• 2 tablespoons minced fresh parsley 
• 1 tablespoon minced fresh basil 
• 1/3 cup olive oil 
• 2 tablespoons red wine vinegar 
• 2 tablespoons balsamic vinegar 
• 1 teaspoon sugar 
• 1/2 teaspoon salt 
• 1/2 teaspoon dried oregano 
• 1/4 teaspoon pepper 
• 4 oz. fresh mozzarella cheese, cubed. 
 
In a large bowl, combine tomatoes, cucumber, 
green pepper, onions, olives, parsley and basil. 
In a small bowl, whisk oil, vinegars, sugar, salt, 
oregano and pepper. Pour over salad; toss to 
coat. 
 
Cover and refrigerate for at least 15 minutes. 
Just before serving, toss in cheese. Serve with a 
slotted spoon. 

   Chicken & Late Summer Vegetables 
• 1/2 cup olive oil 
• 1/2 cup balsamic vinegar 
• 2 teaspoons lemon-pepper seasoning 
• 2 teaspoons Italian seasoning 
• 2 pounds boneless skinless chicken breasts, 

cut into 1-inch pieces 
• 2 medium yellow summer squash, sliced 
• 2 medium zucchini, sliced 
• 1 medium carrot, sliced 
• 1 cup grape tomatoes 

 
In a large bowl, combine oil, vinegar, lem-
on pepper and Italian seasoning. Pour half 
the marinade into a separate bowl or shal-
low dish. Add chicken; turn to coat. Cover 
and refrigerate overnight. Cover and re-
frigerate remaining marinade. 

Preheat oven to 350°. Line a 15x10x1-in. 
baking pan with foil. Drain chicken, dis-
carding that marinade. Place squash, zuc-
chini, carrots and tomatoes in pan in a sin-
gle layer. Place chicken on top of the veg-
etables; pour reserved marinade over top. 
Cook until chicken is no longer pink and 
vegetables are tender, 45 to 60 minutes. 
Let stand 5 minutes before serving. 

 
 


