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Welcome Dan Lotz

Dan Lotz is the 

new Warehouse/

Metering Technician 

at McDonough Power.  

Lotz replaces Frank 

Fay who worked for 

the co-op close to 30 

years, before retiring in January 2014.  

 Dan and his wife Cindy live on a 

small farm just south of Macomb, where 

they raise a small herd of cattle and keep 

a few horses, one dog, and an ever-

changing number of cats (depending on 

how active the coyotes have been).  Dan 

grew up in McDonough and Fulton 

counties, graduating from VIT High 

School.  After his children ( Jeff and 

Christina) were born, Dan decided to 

go back to school to pursue an associ-

ate’s degree in electronics, so he and his 

family moved up to the western sub-

urbs while he went to school at DeVry 

University.  After graduation, Dan 

found employment repairing computers.  

When Jeff was ready for kindergarten, 

the Lotz family moved back to the 

Macomb area so they could raise their 

children in a rural setting.  Dan has had 

a wide variety of work experience, from 

farming to copier repair to his most 

recent experience working as an electri-

cian for Pioneer.  His hobbies include 

farming and horseback riding.

Member Prizes
Every month we will have four 
map location numbers hidden 
throughout The Wire. If you find 
the map location number that 
corresponds to the one on your bill 
(found above the usage graph), call 
our office and identify your number 
and the page that it is on. If correct, 
you will win a $10 credit on your 
next electric bill.

Programmable thermostats can save up to $160 a year in energy costs. 
Match thermostat settings to your schedule: cold when you’re away and 
warm when you’re at home. In winter, set the thermostat to 68 degrees 
during the day (lower at night when you’re snug in bed). By turning your 
thermostat down 10 to 15 degrees for at least eight hours, you can 

shave 5 to 15 percent from your heating costs. 

Source: TogetherWeSave.com, U.S. Department of Energy

Frank Fay, Storekeeper at McDonough Power, celebrated 
both his birthday and retirement on January 6, 2014. He 
has been with the co-op almost 30 years! 6434D7-270C 
He has been training to be an over the road trucker to 
keep him busy in his retirement. We wish him all the best.

Congratulations, Frank!
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All Co-op Electric 
Outages 837-1400

1210 West Jackson Street
P.O. Box 352 
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309-833-2101

www.mcdonoughpower.com
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Powering up after a storm
By B. Denise Hawkins

Lights out? Thirty-one percent of 

power outages are triggered by the 

weather. Lineworkers must battle the ele-

ments to find problem areas and restore 

service as quickly and safely as possible.

 “We know our members want to 

know why the lights are out and when 

they’re coming back,” shares Kelly Hamm, 

Energy Services Manager at McDonough 

Power Cooperative. “First we must find 

the problems. Then we follow a series of 

steps to bring the lights back on.”

 Efforts are made to restore power to 

the largest number of members as quickly 

as possible. Then crews fix problems im-

pacting smaller groups of members. 

 

Restoring power
 When an outage occurs, line crews 

work to pinpoint problems. They start 

with high-voltage transmission lines. 

Transmission towers and cables that 

supply power to thousands of consumers 

rarely fail. But when damage occurs, these 

facilities must be repaired before other 

parts of the system can operate.

 Next, crews check distribution substa-

tions. Each substation serves hundreds 

or thousands of members. When a major 

outage occurs, line crews inspect substa-

tions to discover if problems stem from 

transmission lines feeding into the substa-

tion, the substation itself, or if problems 

exist down the line.

 If the problem cannot be isolated at a 

distribution substation, distribution lines 

are checked. These lines carry power to 

large groups of members in communities 

or housing developments.

 If local outages persist, supply lines 

(also called tap lines) are inspected. These 

lines deliver power to transformers, either 

mounted on poles or placed on pads for 

underground service, outside businesses, 

schools, and homes.

 If your home remains without power, 

the service line between a transformer 

and your home may need to be repaired. 

Always call McDonough Power at (309) 

837-1400 to report an outage. This helps 

crews isolate local issues.

 

Stay in the Know 
 Members can stay informed on major 

outages by following McDonough Power 

on Facebook as well as visiting www.

mcdonoughpower.com. 

 

Outage Safety Tips
 Follow these safety steps at home dur-

ing a power outage: 

 Before calling McDonough Power 

to report an outage, first check to see 

if your home’s circuit panel or fuse 

box hasn’t tripped or blown a fuse. 

This can also cause a power failure. If 

tripped, reset the breaker or replace 

the blown fuse. 525HH5-951B
 If the power is out in your entire 

neighborhood, call McDonough 

Power at (309) 837-1400 to report 

the outage. 

 Turn off and unplug all unnecessary 

appliances and electrical equipment. 

When power is restored, turn on 

items one at a time.

 Keep refrigerator and freezer doors 

closed. An unopened refrigerator 

keeps food cold for about 4 hours. A 

full freezer keeps food cool for about 

48 hours.  

 Individual households may receive 

special attention if loss of electricity 

affects life support systems or poses 

another immediate danger. If you 

or a family member depends on life 

support, call McDonough Power at 

(309) 833-2101 before a power out-

age happens.

 Sources: NRECA, American Red Cross
 B. Denise Hawkins writes on consumer 
and cooperative affairs for the National 
Rural Electric Cooperative Association, 
the Arlington, Va.-based service arm of the 
nation’s 900-plus consumer-owned, not-for-
profit electric cooperatives. Megan McKoy-
Noe contributed to this article. 
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Dining in the dark
Food safety tips during a power outage 

By B. Denise Hawkins 

Storm-induced power outages can 

take you by surprise. If you’ve lost 

power and have a refrigerator full of 

food, make sure time and temperatures 

are on your side. 

If your home’s power is interrupted for 

two hours or less, losing perishable foods 

shouldn’t be a concern. When an outage 

is prolonged, it’s time to decide when to 

save and when to toss food away.  

A digital quick-

response ther-

mometer can be 

one of the most 

useful tools you 

can wield in 

your battle to 

preserve food. 

The gadget 

checks the inter-

nal temperature 

of food, ensur-

ing items are 

cold enough to 

eat safely. 

Use these food 

safety tips to 

help you minimize food loss and reduce 

the risk of foodborne illness:

Refrigerated Food
 Keep refrigerator doors closed as 

much as possible. An unopened re-

frigerator keeps food cold for about 

four hours. 

 If food (especially meat, poultry, 

fish, eggs, and leftovers) has been 

exposed to temperatures above 

40 degrees Fahrenheit for two 

or more hours, or has an unusual 

odor, texture, or color, get rid of 

it. Remember the American Red 

Cross food safety rule: “When in 

doubt, throw it out.” 636A3-205C
 Never taste food to determine its 

safety or rely on appearance or odor. 

 Use perishable foods first, then 

frozen food.

 To keep perishable food cold, place 

them in a refrigerator or cooler and 

cover with ice. 

Frozen Food
 A full freezer stays colder longer. 

Freeze containers of water to help 

keep food cold in the freezer. If 

your water supply runs out, melting 

ice can supply drinking water.

 If you keep the door closed, a full 

freezer keeps the temperature for 

approximately 48 hours (24 hours if 

it is half full). 

 If food in the freezer is colder than 

40 degrees Fahrenheit, is partially 

thawed, and has ice crystals on it, 

you can safely refreeze it.

 Always discard frozen or perish-

able food items that have come into 

contact with raw meat juices. 

 Find more tips at www.FoodSafety.

gov.

 Sources: American Red Cross, U.S. 
Department of Health and Human Services
 B. Denise Hawkins writes on consumer 
and cooperative affairs for the National 
Rural Electric Cooperative Association, 
the Arlington, Va.-based service arm of the 
nation’s 900-plus consumer-owned, not-for-
profit electric cooperatives. Source: American Red Cross, Federal 

Emergency Management Agency

 Water
Three-day supply, 
one gallon per 
person per day.

Learn more at
www.Ready.gov.

Lights out?  
Store these 
items at home in 
case of an outage.

Be Ready 
Before 

a Storm 
Strikes

 Tools
Flashlight and 
extra batteries,
can opener, 
wind-up radio.

+

-

 Food
Three-day supply 
of non-perishable, 
high-energy food.

 Documents
Include copies of passports, 
birth certificates, and 
insurance policies.

 First Aid, Medicine
First aid supplies, 
hand sanitizer, 
and at least a 
week’s supply of 
medications for the family.

Keep 
refrigerator 
doors closed 
as much as 
possible. An 
unopened 
refrigerator 
keeps food 
cold for about 
four hours. 
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When to pull the plug
By Luann Dart

Saying goodbye to an old friend can 

be daunting. But pulling the plug on 

an outdated refrigerator or dishwasher 

might save you money; new appliances 

are often considerably more energy-

efficient.

 A new refrigerator consumes 75 

percent less energy than a 1970s model. 

Replace a vintage clothes washer and 

save $60 on utility bills and nearly 5,000 

gallons of water a year, according to 

the Association of Home Appliance 

Manufacturers. Not every new ap-

pliance is a good bet; always look for 

the ENERGY STAR label. It signals 

energy-efficient models. 

 Ready to save? Walk through your 

home to find opportunities to pull the 

plug!

Cleaning Kitchen, Laundry Costs
 In the laundry room, a full-sized 

ENERGY STAR-certified clothes 

washer uses 15 gallons of water per load, 

compared to the 23 gallons used by a 

standard machine. During the machine’s 

lifetime, this saves 27,000 gallons of 

water.

 Replace your kitchen’s classic 

refrigerator with an ENERGY STAR-

certified model to save between $200 

and $1,100 in lifetime energy costs. 

Today’s average refrigerator uses less 

energy than a continually lit 60-watt 

light bulb. Resist the urge to move the 

old refrigerator to the basement or the 

garage. Instead, say goodbye and recycle 

the energy-guzzler.

 Was your dishwasher built before 

1994? If so, you’re paying an extra $40 

a year on your utility bills compared to 

neighbors with an ENERGY STAR-

qualified model.

Screen Savings
 Televisions might be a little more 

baffling. 933D1-356B As screen sizes 

increase, energy consumption may also 

rise. You can still be a savvy shopper. 

ENERGY STAR-certified TVs are 

about 25 percent more efficient than 

conventional models. LED screens use 

20 percent less energy than LCD TVs.

 Once you purchase a TV, calibrate it 

by adjusting the contrast and brightness 

to a moderate level. By default, new tele-

visions are set to dynamic, high-contrast 

settings. This consumes more power 

than standard, lower-contrast settings.

Smart Settings 
 Attached to old appliances? You can 

still save with smart settings. For ex-

ample, heating water creates the greatest 

expense when washing dishes or clothes. 

Set your water heater at 120 degrees and 

be sure your clothes washer or dish-

washer is full whenever used. 

 Here are a few other ways to save 

without buying new appliances:

 NOT TOO COOL FOOD: 
In the kitchen, don’t keep your 

refrigerator or freezer too cold. 

Recommended temperatures are 

37 to 40 degrees for the fresh food 

compartment and 5 degrees for the 

freezer section. 

 TOAST, DON’T ROAST: Use 

toaster ovens or microwave ovens 

for small meals rather than your 

large stovetop or oven.

 AIR DRY DISHES: Use the 

dishwasher’s “eco” option or use a 

no-heat air dry feature. Scrape food 

pieces off the plates, rather than 

rinsing them.

 COLD CLOTHES: In the laun-

dry room, wash your clothes in cold 

water using cold-water detergents 

whenever possible. Adjust load set-

tings for smaller loads.

 LOSE LINT: Clean the lint screen 

in the dryer after every use to im-

prove the dryer’s efficiency.

 Find out how little changes add up 

to big savings at www.TogetherWeSave.

com.

Sources: Energy Star, Consumer Electronics 
Association, Association of Home Appliance 
Manufacturers, U.S. Department of Energy, 
Natural Resources Defense Council

Luann Dart writes on energy efficiency is-
sues for the National Rural Electric Cooperative 
Association, the Arlington, Va.-based service 
arm of the nation’s 900-plus consumer-owned, 
not-for-profit electric cooperatives.

TOGE THERWE SAVE .COM

I’m saving just by using more efficient settings on 

my ENERGY STAR® qualified appliances. 

What can you do? Find out how the little changes 

add up at TogetherWeSave.com.

MY APPLIANCES 
AREN’T THE 
ONLY ENERGY 
STARS IN MY 
HOUSE.
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