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Manager Memos -by Alvin Harimon 

Energy Effi  ciency 
Credits

Energy Effi  ciency Credits are 
available on electric motors, 
electric heating, electric hot water 
heaters, Energy Star appliances 
and LED lights.  Must be new 
installations only. 
Certain standards of effi  ciency 
must be met to qualify depending 
on the type of electric equipment 
installed. 
Some of the credits include:
*Electric water heaters - $30 - 
$100/unit
*Heat pumps-$300-$500/ton
  15 SEER Minimum
*Electric motors 10-500 hp  $8/hp
*2 Ton or larger Energy Star air 
conditioners-$100-$150/unit
*Energy Star Appliances (refrig, 
freezer, clothes or dish washer and 
clothes dryers) $30-$90
*LED lights - lesser of 1/2 cost of 
lights or $8 per lamp, 500 Lumens 
or greater
*Electric trimmer, chainsaw, or 
pruner, electric blower or lawn-
mower - 25% of cost, up to $100

Receipts are generally required.
Chimney Rock also contributes to 
some of the credit.

Please contact our offi  ce for infor-
mation on requirements and credit 
amounts at 586-1824.  

Let us help pay for your new elec-
tric appliances and motors.

     
Dear Consumer,

     Well it is fi nally here, I have been waiting for a whole year. It 
is again National Pig Day on March 1st.  I can already smell the 
bacon cooking, then the 2nd is Old Stuff  Day, (left over bacon) then 
on the 5th is the World Day of Prayer, then if that does not work on 
the 9th is Panic Day.  The 11th is Johnny Appleseed Day then the 
14th we will switch to Daylight Savings Time followed by Everything 
You Think is Wrong Day, only to be fi xed on the 16th by Everything 
You Do is Right Day. The Irish big day of Saint Patrick’s  Day is on 
the 17th but the 20th is the busiest day of the month with Extra-
terrestrial Abduction Day, Earth Day, and the fi rst day of spring.  
The 22nd is Goof Off  Day and the 26th is Make Up Your Own Holi-
day day then the 28th is Palm Sunday  and the 30th is Turkey Neck 
Soup Day. 

     It is kind of odd thinking of the fi rst day of spring as I am writ-
ing this and the temperature is well below zero here in the middle 
of February. There will be plenty of cold weather in the month of 
March also, so remember to keep animals and people inside or 
covered up as it takes only a few minutes to suff er frostbite in 
this kind of weather.  If you use space heaters or other heating 
equipment remember to keep a good distance from combustible 
materials and check any extension cords and plug ins for over-
heating.  Always remember if you have any problems or notice 
anything unusual with our lines or poles do not hesitate to call our 
offi  ce, phones are answered 24/7 and your phone call could help 
with fi nding the source of a problem, or prevent one. Have a good 
spring and I will be here again next month.

Our Offi  ce Will Be Closed

Friday, April 2nd 

For Good Friday



Three Electrifying Kitchen Appliances to Save Time and Energy

     Whether your oven and stove top are powered by gas or electricity, it’s no secret that they 
consume more energy than smaller countertop appliances, like slow cookers and toaster ovens. In 
addition to efficiency, smaller kitchen appliances can provide faster cooking times and less hassle 
with cleanup. 

     If you’re looking for convenient cooking methods with the added bonus of energy efficiency, here 
are three electrifying appliances for your kitchen:

1. Air fryers are becoming increasingly popular, and consumers have a lot of good things 
to say about these handy little appliances. Air fryers use convection to circulate hot air 
and cook the food––this means little to no oil is required, resulting in healthier meals than 
those from traditional fryers. Air fryers are fairly small, so they won’t take up much of your 
counter space, and with everything cooked in the fryer, cleanup will be a breeze. Air fryers 
are available in a variety of sizes, and prices range from $40 to $200+. 

2. Electric griddles have certainly been around for a while, and they offer several benefits 
for any home chef (beyond bacon and eggs!). Griddles are convenient because you can 
cook everything at once––like a “one-pan” meal, and the possibilities are endless. From 
fajitas to sandwiches to French toast, griddles can help satisfy any taste buds. They con-
sume small amounts of energy and provide quick cooking times, so your energy bill will 
thank you. Prices and sizes for griddles vary, but you can typically find one for about $30 
at your local retail stores. 

3. Pizza brings people together, so why not consider a pizza maker for your kitchen? These 
compact, countertop machines are an inexpensive alternative to a costly brick oven, and 
they use less energy than your traditional oven. Choose your own fresh ingredients to 
whip up a faster, healthier pizza at home. Plus, most pizza makers are multifunctional and 
can be used to cook flatbreads, frittatas, quesadillas and more. You can purchase a pizza 
maker for about $30 to $150+ online or at your local retailer. 

     These are just a few electrifying appliance options for your kitchen. Remember, when you’re 
cooking a smaller meal, countertop appliances can save time and energy. 

Irrigation Reminders
     Irrigation facility fees will bill the end of April.  If you are  
farming new land or are no longer farming land that has an
irrigation service on it, please let our office know as soon as 
possible.
     Also as a reminder, demand will bill in the months of May, June, 
July, August, and September.  During the months that we bill 
demand, if at all possible, do not run the irrigation system if it will 
operate less than five days, this will save you paying a high 
demand charge.
     When moving a system dry during the months demand is 
charged, leave the setting on the sprinkler at 30 or 40%, not 100%; this will create a lower demand 
charge.  



Blueberry, Apple 
and Pineapple 

Dump Cake

1 can (21 ounces) 
apple pie fi lling
1 can (8 ounces) un-
sweetened crushed pine-
apple, drained
1 package (12 ounces) 
frozen unsweetened blue-
berries
1/2 cup sugar
1 package white cake mix
2/3 cup butter, melted
1 cup chopped walnuts
1/2 cup sliced almonds

Preheat oven at 350 de-
grees.  Mix pie fi lling and 
pineapple in a greased 
13x9 in. baking dish until 
combined.  Toss blueber-
ries with sugar; spoon 
over pie fi lling mixture.  
Sprinkle with cake mix; 
drizzle with butter.  Top 
with walnuts and al-
monds. 

Bake until golden brown 
and bubbly, 45-55 
minutes.  Serve warm.
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