
Our annual area member meetings 

have been scheduled for two 

locations in the cooperative service 

territory during November. These 

meetings will give you an opportu-

nity to learn about your cooperative, 

visit with cooperative personnel, 

friends and neighbors.

At the area meetings we will bring 

you up to date on cooperative activi-

ties and operations. We will set aside a 

few minutes to answer questions you 

may have concerning your cooperative.

Each membership attending these 

meetings will receive a $5 credit on 

their December 1st electric bills and 

also a 2011 Saturday Evening Post 

Calendar. Refreshments and a time 

to visit will close the event.

A post card will be mailed with 

your bill to each member announc-

ing the meeting locations. We hope 

that you can attend one of the two 

meetings listed above right:

Across The 
President’s 
Desk

Alan W. Wattles

Come on out to Area Member Meetings

Office Closing
Veteran’s Day  Thursday,  November 11
Thanksgiving   Thursday & Friday, November 25 & 26

2010 Area Meetings – Dates and Locations
 (Both meetings begin at 7:00 p.m.)

Monday, November 8 Millstadt VFW

Wednesday, 
November 10 

Monroe County 
Fairgrounds building
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Monroe Electric News

 The AIEC Board of Directors in 

1994 voted to establish an Illinois 

Electric Cooperatives (IEC) Memo-

rial Scholarship Fund. The Fund is 

designed to financially assist deserv-

ing students in the “electric coopera-

tive family,” while also providing a 

means for co-ops and individuals to 

honor deceased members of the co-

op family through memorial gifts. 

The “driving force” behind the fund’s 

creation was Thomas H. Moore, Ex-

ecutive Vice President and General 

Manager of the AIEC from 1961 

to 1994.  The AIEC Board voted to 

rename the scholarship program 

to honor Mr. Moore follow-

ing his passing in 2008.

 The scholarship 

program prospered 

under the leader-

ship of Earl W. 

Struck, who suc-

ceeded Mr. Moore 

and served as President/

CEO of the AIEC from 

1994 to 2006. Mr. Struck 

passed away in August 2007. 

The AIEC Board of Directors that 

month voted to honor Mr. Struck’s 

memory by naming the annual 

scholarship awarded to the son or 

daughter of an electric cooperative 

employee or director the “Earl W. 

Struck Memorial Scholarship.”

 The Illinois Community College 

System Foundation (ICCSF) ad-

ministers the Thomas H. Moore IEC 

Memorial Scholarship Fund.  Eight 

scholarships a year are awarded.

 Four scholarships a year are 

awarded to students who are the 

sons or daughters of an Illinois 

electric cooperative member. An 

additional scholarship (the Earl 

W. Struck Memorial Scholarship) 

is awarded to a student who is the 

son or daughter of an Illinois elec-

tric cooperative employee or 

director. These five scholarships 

can be used at any two-year or 

four-year accredited college or uni-

versity in the United States, includ-

ing vocational/technical schools. 

The sixth and seventh scholarships 

are awarded for use at an Illinois 

community college, and sons and 

daughters of Illinois electric coop-

erative members, employees and 

directors are all eligible.

 The above seven scholarships are 

for $1,250 each and are not renew-

able. Applicants must be high school 

seniors and apply through their local 

electric cooperative. The deadline for 

submitting completed applications 

to the local electric cooperative is 

January 1 of each year.

 A new eighth annual scholarship, 

the “LaVern and Nola McEntire 

Lineworker’s Scholarship,” will 

be awarded for the first time in 

2011. This $1,250 scholarship will 

help pay for costs to attend the 

lineworker’s school conducted by 

the AIEC in conjunction with Lin-

coln Land Community College in 

Springfield, Ill.  LaVern McEntire 

served as a lineman for McDonough 

Power Electric Cooperative from 

1949 until 1991. He and his wife, 

Nola, helped to endow and establish 

the new scholarship to financially 

assist deserving individuals in be-

coming trained lineworkers.  Rela-

tives of co-op employees or directors 

are eligible for the lineworker’s 

scholarship, as are individuals who 

have served or are serving in the 

armed forces or National Guard.

2011 Thomas H. Moore
IEC Memorial Scholarship Program
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Thanksgiving is a holiday that 

brings friends and family together 

to share a good meal, conversation 

and laughter. Thanksgiving also 

comes with several health hazards, 

including an increased chance of 

fires, food poising and choking. 

Take a few minutes to review these 

Thanksgiving Day safety tips and 

enjoy the holiday without worry. 

Fire
 The U.S. Fire Administration re-

ports that more than 4,000 fires occur 

on Thanksgiving Day. The average 

number of cooking fires doubles on 

the holiday. In addition to installing a 

fire detector in the kitchen, there are 

several easy ways to avoid fires: 

 Don’t leave the kitchen while fry-

ing and grilling. Use a timer and 

check on food often when simmer-

ing, baking, broiling and roasting. If 

deep-frying a turkey, keep the fryer 

outside, away from walls, fences and 

other structures. Also keep the fryer 

away from moisture to avoid burns 

from steam and spattering oil. 

Turkey
 Eating undercooked turkey is an-

other Thanksgiving health problem. 

If a turkey is thawed at a temperature 

above 40 F, salmonella or other bacte-

ria that cause food poisoning can grow. 

 Safely cooking a turkey starts with 

correct defrosting. There are three 

methods for safe defrosting. The tur-

key can be thawed in the refrigerator 

– one day for every 5 lbs. of the bird. 

The turkey can be submerged in water 

if it is in leak-proof packaging – 30 

minutes for every pound. The water 

should be changed every half hour. It’s 

also safe to defrost a turkey in a mi-

crowave. Remove any packaging and 

follow the manufacturer’s instructions.  

 With all three methods it’s impor-

tant to cook the turkey immediately 

after thawing. Don’t slow cook or 

partially cook the turkey.  When 

cooking the turkey, check the tem-

perature with a meat thermometer 

to determine if it’s done. Even if the 

turkey came with a pop-up ther-

mometer, it’s necessary to check the 

innermost part of the thigh and wing, 

and the thickest part of the breast. 

The turkey needs to be at least 165 F 

including the stuffing. 

 Let the turkey rest before carving 

as this gives the juices time to set. 

Choking
 The most common cause of chok-

ing is talking while eating. If a person 

is unable to cough, breathe or speak, 

the first thing to do is call 911. Next, 

the Red Cross recommends a tech-

nique called FIVE-and-FIVE for 

choking victims. 

 The first step is giving the chok-

ing victim five sharp blows on the 

back, using the heel of the hand. If 

the obstruction is not dislodged by 

this move, the next step is to give the 

victim five quick, upward abdominal 

thrusts.  

 Some people leave the table when 

they start choking. It’s important to 

stay with other people so they can 

receive assistance. If the victim is 

alone, they can give themselves the 

five abdominal thrusts using their 

hands or by pressing their abdomen 

firmly against the back of a chair. 

Leftovers
 Eating Thanksgiving leftovers that 

have been improperly stored can also 

lead to food poisoning. Leftovers, in-

cluding pumpkin pie, need to be put 

away within two hours after serving 

the food. Food should be refrigerated 

if it is going to be eaten within three 

days; otherwise it should be frozen. 

Meat should be removed from the 

bone before putting away and food 

should be stored in shallow containers. 

 Leftovers should be reheated to  

165 F and gravy should be brought 

to a vigorous boil. 

Dogs
 Thanksgiving brings health hazards 

to dogs and other pets as well as hu-

mans. Don’t give turkey bones to pets. 

Turkey bones and other bird bones are 

hollow, which makes them likely to 

splinter. This can cause tears in an ani-

mal’s esophagus, stomach or intestines. 

 Fatty holiday foods, such as turkey 

skin and gravy, can contribute to 

pancreatitis. More pets are brought to 

vets for pancreatitis after their owners 

have had a party or holiday dinner.

Thanksgiving Day Safety Tips

Monroe County Electric Co-Operative, Inc.
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Monroe Electric News

Cook More Efficiently This Thanksgiving
Preparing a Thanksgiving dinner 

can be a daunting task. It takes 
an energetic cook to plan, prepare 
and serve such a large feast. And the 
cook isn’t the only one using energy 
– your kitchen appliances could 
be sent into overdrive, using much 
more energy than usual. Below are 
some ways to save a little energy, 
and a little money, this Thanksgiv-
ing. And isn’t that something to be 
thankful for?

 Use efficient cooking methods. 
You don’t have to steam veggies 
on the stovetop or bake Yams in 
the oven. A toaster oven uses one-
third less energy to operate than 
an oven. And a microwave or slow 
cooker will use even less. See what 
will give you good results using less 
energy and give it a try. 

 Put the right size pan on the right 
burner. If your stove is electric 
you’ll waste 40 percent of your 
heat if you have a 6-inch pan on 
an 8-inch burner.

 Look at your pans. Copper-
bottom pans heat up faster on the 
stovetop. Glass or ceramic pans 
can cook foods just as fast in an 
oven set 25 degrees lower. 

 Black burner pans don’t just look 
bad, they actually absorb heat, 
reducing the efficiency of your 

burners. They must be shiny to 
reflect the heat back up onto your 
pan. 

 Defrost your food in the fridge 
before you cook. And only preheat 
the oven if really necessary.

 Cook multiple things together in 
an oven but stagger pans so the air 
and heat can flow around items. 

  Stop looking at that turkey! 
Opening up the oven door wastes 
energy by lowering the tempera-
ture up to 25 degrees.

 Turn off the heat a few minutes 
before the timer goes off on an 
electric stove or oven. The heat 
will remain to finish cooking 
your food and you’ll save a little 
energy too.

Date Duration # Out Location Cause Desc Sub

09/06/10 1:29 220 Lou Dell Subdivision Unknown                       N. Waterloo

09/06/10 1:14 769 Millstadt Area Other, Faulty Equipment       Millstadt

09/28/10 0:30 2 Maeystown Rd Trees, Other                  Waterloo

09/29/10 0:42 550 IL Rt 156 Unknown                       Waterloo

MCEC Line Outages - September 2010
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