
and an antivibration system. Hand- 
guards are important to keep the 
hands from slipping onto the chain. A 
safety-tip covers the end of the guide 
bar and chain and reduces the chances 
of kickback. The chain brake is 
designed to instantly stop the chain if 
kickback occurs. The chain brake also 
can serve as the front handguard. 
The throttle lockout acts as a guard 
against unplanned chain motion. A 
spark arrester (gas models only) keeps 
the carbon that builds up in the 
manifold from being ejected as sparks 
in the exhaust. This reduces the 
chance of fire in the woods. Special 
chains are designed to reduce the risk 
of kickback. The chain catcher helps 
reduce the risk of injury in the event a 
chain breaks during operation. Some 
saws are equipped with an antivibra¬ 
tion system which makes operation of 
the saw easier and helps reduce opera¬ 
tor fatigue and stress. 

Consider Other Useful Features 

A chain saw with a thumb-operated 
kill button, a compression release 
button and an automatic chain oiler 
also may make your wood cutting 
experience more enjoyable and safer. 
The kill button immediately shuts the 
engine off. It enhances the saw’s safety 
features. The compression release 
button makes the saw’s starter cord 
easier to pull. The auto-oiler lubricates 
the chain each time you pull the 
throttle trigger. 

Most saws are built for right-handed 
operators, Bolin points out. If you’re 
left-handed, a right-handed saw puts 
you into an awkward operating 
position and may increase the risk of 
injury. Check to see if there is a 
left-handed model available. 

Be sure you are well acquainted 
with the saw’s features and how it 
should be properly operated. Learn 
how to shut off the saw instinctively 
without looking for the kill switch. If 
you don’t understand something, take 
it back to the dealer and ask him to 
explain it to you. 

“Don’t assume the saw’s in tip-top 
condition,” Bolin stresses. “Check to 
see that all the parts are in good repair. 
Tighten any loose nuts or screws. The 
chain needs constant attention. Period¬ 
ically check its tension on the guide 
bar and sharpness of the chain teeth. 

With a little experience, you will be 
able to tell when the chain needs 
sharpening. A dull chain just increases 
your risk of injury.” 

Always Wear Protective Clothing 

Your saw can be in great shape, but 
if you’re inappropriately dressed for 
the job at hand, your chances for 
injury increase, Bolin warns. Before 
you ever pull the starter cord make 
sure you’re equipped with a hard hat, 
safety goggles, sure-grip gloves, ear 
protectors, safety shoes and trim¬ 
fitting clothes. 

“Eye, ear and head protection are 
musts,” he stresses. “The saw is very 
noisy and could damage your hearing 
over a period of time without hearing 
protection. Wood chips, bark and 
sawdust fly when the saw’s in opera¬ 
tion. Eye protectors minimize the 
chance of vision loss or obstruction. 
You never know when a rotten limb 
may come crashing down on your 
head. A hard hat will help provide 
impact protection. 

To maintain control, you need a 
good grip on the saw. Leather gloves 
are recommeded. Heavy logs can take 
a toll on toes. Safety-toed shoes with 
non-slip soles are recommeded. Baggy 
clothing can easily become tangled in 
the brush and cause you to fall. Loose- 
fitting clothes can be caught by the 
moving chain as well, Bolin adds. 

Observe Safe Operating Procedures 

• Never carry a saw with the 
motor operating. Always carry the saw 
so that the guide bar and chain point 
behind you, and the muffler is away 

from your body. The guide bar sheath 
should be used when the saw’s not 
operating. 
• Never work alone. Have some¬ 

one assist you. 
• Make sure that the work area is 

free of any debris or vegetation that 
might interfere with the chain and 
cause kickback. 
• Make provisions for a refueling 

site that is at least 10 feet from where 
the saw will be started and operated. 
• Never refuel a hot saw. Let it 

cool down at least 10 minutes before 
adding gasoline. This will also give you 
a chance to relax for a few moments. 
• Always put the saw on the 

ground and hold it down firmly when 
starting. Never attempt to start your 
saw on your leg or knee. 
• When the saw starts make sure 

the chain does not rotate when it is 
idling. 
• Always hold a running saw 

firmly with two hands using the 
proper grip described in the operating 
manual. 
• Use the proper stance. Never 

lean forward or sideways to cut. 
• Make sure your body and legs 

are clear of the path the saw will 
follow after the cut is complete. 
• Begin all cuts at top saw speed 

and maintain top speed throughout 
the cut. 
• Never operate the saw above 

waist level. 
• Turn the saw off and make 

sure the chain stops before any adjust¬ 
ments are made. 
• Avoid fatigue. Take frequent 

breaks to rest. 

December 1985 9 



□ 
J Fulton 

SPOON RIVER 
ELECTRIC 
COOPERATIVE ip Spoon River Electric News 

SPOON RIVER ELECTRIC CO-OPERATIVE, INC. 309-647-2700 CANTON, ILLINOIS 

Members attending the annual meeting November 6 had an opportunity to go through the refreshment tine, as well as hear 
the acting manager's report and officers' reports. 

Stability is long-term goal 
The past year was one of continued 

progress as Spoon River Electric 
Co-operative worked to assure an 
adequate supply of long-term electric 
power for its approximately 4,100 
member-owners in four counties. 

In his president’s report, C. Lee 
Duncan of Lewistown told members 
attending your cooperative’s 48th 
annual meeting Wednesday, November 
6, at Canton High School that long¬ 
term agreements with two investor- 
owned utilities for access to fossil-fuel 
generating capacity and a share in the 
nuclear Clinton Power Station “should 
assure us an adequate power supply 
for the years ahead.” 

Duncan said this blending of lower 
cost fossil-fuel generation, contracted 
for on an “as if owned” basis, with the 
high capital cost of nuclear generation 
“will reduce the average cost of our 
energy when Clinton comes on line. 
There is no denying the fact that our 

share of the Clinton plant is the main 
cause of our current high rates, but I 
believe that being in the Clinton plant 
will prove to be a good deal for us in 
the years to come. Our rates are high 
now, but they will be more stable in 
the future because of the relatively 
low cost of nuclear fuel.” 

C. Lee Duncan 

Spoon River is a member of 
Western Illinois Power Cooperative, 
a federation of seven western Illinois 
distribution electric cooperatives. 
WIPCO and Soyland Power Coopera¬ 
tive, made up of 15 other Illinois 
electric distribution cooperatives, 
operate in cooperation through a joint 
power pooling agreement. 

The meeting marked the end of the 
36-year career of retired manager 
William H. McCamey. McCamey, who 
officially retired October 31, spent his 
entire rural electrification career with 
Spoon River. A Canton native, 
McCamey joined the cooperative in 
1949 as a bookkeeper, advanced as 
office manager, staff assistant and 
assistant manager until being named 
manager nearly 17 years ago. 

Duncan paid tribute to McCamey, 
saying, “Thanks for 36 years of a job 
extremely well done. We have one of 
the smoothest running, most efficient 
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(/) cooperatives in the state and Bill is one 

of the primary reasons for this.” 
Assistant manager Gregory A. 

Campbell has been named acting 
manager by the board. 

Campbell focused on the operations 
of the cooperative in 1984. He said 
total power supply outage time per 
member was only 1.1 hours and Spoon 
River system outage time was only 
1.53 hours per member. “This is the 
second consecutive year that the 
average Spoon River system outage 
time has been below two hours per 
member. This is an outstanding record 
and reflects the quality of the employ¬ 
ees of the cooperative and the reliabil¬ 
ity of the electrical system that serves 
you,” Campbell said. 

Campbell also discussed the coop¬ 
erative’s power supply, reminding 
members of the problems of the 
1970’s when cooperatives could 
obtain power from the investor-owned 
utilities only through short-term, year- 
to-year contracts. This led to the 
ownership participation, through 
WIPCO, in the Clinton plant, Campbell 
said, as the cooperatives sought to 
secure long-range power supplies for 
their members. “The cooperatives 
could not foresee the high inflation 
and high interest rates, along with the 

E. H. Williams 

impact of the Three Mile Island 
incident, that would force the cost of 
the Clinton plant to several times the 
original estimated cost,” he added. 

Campbell discussed recent retire¬ 
ments of three cooperative employees 
and noted that, in an effort to reduce 
costs for the cooperative, no replace¬ 
ments had been hired. Campbell then 
addressed the issue of rates charged by 
Spoon River and explained the 
monthly fluctuations that had been 
occurring in members’ monthly bills. 

Allen F. Blout of Ellisville, trea¬ 
surer, reported that revenue for the 
year totalled $4,590,303, while 

expenses were $4,457,303, leaving 
margins of $133,000 for the year. 
Wholesale power took 62 cents of each 
revenue dollar, he added. During 
1984, the cooperative paid $282,359 
in taxes. 

Three members of the governing 
board were reelected to three-year 
terms: William P. Carlberg of Canton, 
District 4; Dennis A. Turner of Lewis- 
town, District 7; and Wayne Bollinger 
of Browning, District 8. 

Guest speakers for the meeting 
were E. H. (Ed) Williams, executive 
vice president and general manager of 
Soyland Power Cooperative, and Jim 
Greenwood, manager of power supply 
for Soyland. They updated members 
on the agreements with the two 
investor-owned utilities for power and 
on progress of construction of the 
Clinton plant. 

Following the members’ meeting, 
the board reorganized and reelected 
officers: Duncan, president; Kenneth 
Shelby of Lewistown, vice president; 
Carlberg, secretary; Blout, treasurer, 
and Donald Sill, Sr. of Lewistown, 
assistant treasurer. In addition to the 
reelected directors and officers, other 

directors of the cooperative are Van D. 
Bennett of Canton and Gary Bowman 
of Maquon. 

Three members of Spoon River Electric Co-operative were reelected to three-year terms on the governing board during the 
48th annual meeting November 6, in Canton. From left are directors Dennis A. Turner of Lewistown, Wayne Bollinger of 
Browning and William P. Carlberg of Canton. At the right is Gregory A. Campbell, acting manager. 
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DEVILED SPARERIBS 
4>S lbs. back spareribs % cup tomato juice 

2 teaspoons butter or margarine 1—8 oz. can crushed pineapple 
Vi cup onion finely chopped 2 tablespoons dejon mustard 

1 clove garlic, minced or pressed 1 teaspoon ground cumin 
% cup chili sauce or catsup 1 cup green chilies drained 

Cut spareribs into serving pieces, trim excess fat. Place ribs (single 
layers) in a large shallow roasting pan. Bake uncovered at 350° 
for 1 hour. Melt butter in 2 quart pan over medium heat. Add 
onion and garlic, cook until onion is limp. Stir in remaining ingredi¬ 
ents. Simmer uncovered 20 minutes, stirring occasionally. After 
1 hour discard fat from roast pan, pour sauce over ribs. Bake un¬ 
covered for 1 hour longer, turning ribs and basting until meat 
is fork tender. Place on serving platter, skim off remaining fat. 
Put sauce in bowl and pass with meat. 

PORK ROAST MEXICANA 
i/j teaspoon salt Vi cup catsup 
Vs teaspoon garlic powder 1 tablespoon vinegar 
Vs teaspoon chili powder Vi teaspoon chili powder 

1—4 lb. boneless pork roast 1 cup crushed corn chips 
Vi cup apple jelly 

Combine garlic powder, salt and Vi teaspoon chili powder, rub 
into roast. Place meat on rack in shallow roasting pan. Insert meat 
thermometer, roast uncovered in 325 degree oven for 2y2 hours 
or until meat thermometer registers 165 degrees, n a saucepan 
combine jelly, catsup, vinegar and Vi teaspoon chili powder. Bring 
to a boil, reduce heat, simmer uncovered for 2 minutes. Brush 
roast with glaze, sprinkle top with chips. Continue roasting 10-15 
minutes more or until thermometer registers 170 degrees. Let 
roast stand 10 minutes outside oven. To gravy left in roasting pan 
including chips, add enough water to make 1 cup. Heat to boiling. 
Serve with meat. 

2 tablespoons butter 
Vi green pepper, minced 
1 small onion, minced 
2 tablespoons flour 
1 cup milk 
1 pimento, chopped 

CORN CASSEROLE 
2 cups cream style corn 
1 tablespoon sugar 
1 teaspoon salt 

Va teaspoon dry mustard 
2 well beaten eggs 

Bread crumbs 

Melt butter, add pepper and onion. Cover, cook 5 minutes. Add 
flour, mix well. Add milk, cook until thick. Add corn, pimento 
and seasonings. Remove from heat, stir in beaten eggs. Pour into 
a well greased 1 Vi quart casserole dish. Cover with bread crumbs. 
Bake until thick at 350 degrees for 60 minutes. 

CRANBERRY SALAD 
1 can whole cranberries 1 pkg. black cherry jello (small) 
1 cup chopped celery Va cup chopped oranges 

Va cup chopped pecans 

Mix jello by directions on box. Add cranberries. Let partly chill. 
Add remaining ingredients, mix well. Return to refrigerator 
and jell. 

MACARONI AND CHEESE 
8 oz. elbow macaroni 1 teaspoon salt 
4 tablespoons butter Va teaspoon pepper 
4 tablespoons flour Va lb. yellow American cheese 
2 cups milk 

Cook macaroni until tender. Drain and rinse. Make white sauce 
by melting butter, blend flour and salt. Stir until smooth. Add 
milk slowly, cooking until sauce is thick. Combine grated cheese 
and macaroni with white sauce. Pour into casserole and bake 
at 350 degrees for 30 minutes. 

CHICKEN MACARONI CASSEROLE 
IVa to 2 cups cooked elbow macaroni 2 tablespoons butter or margarine 

1 cup grated cheese 2 tablespoons flour 
IVz cups cooked chicken, cubed 1 teaspoon salt 

Va to Vz cup diced onion Vs teaspoon pepper 
1/2 to 1 cup diced celery 2 cups milk 

pimiento for color 

Mix first 6 ingredients in large mixing bowl. Set aside. For 
sauce, melt butter or margarine and blend in salt, flour, and 
pepper. Gradually add milk stirring constantly until thick. Place 
chicken mixture into long casserole dish. Pour sauce over top 
and bake at 350 degrees for 45 to 50 minutes. 

HONEY SWEET POTATOES 
2V2 cups mashed (cooked or canned) 1 cup chopped pecans 

sweet potatoes Vi cup honey 
Vi cup mini marshmallows 4 tablespoons oleo or butter, melted 

Dash of pepper % teaspoon salt 

Combine potatoes, pepper, salt and 2 tablespoons butter. Stir in 
marshmallows. Pour in casserole dish. In heavy skillet heat 1 
tablespoon butter with honey. Pour over sweet potato mixture. 
Sprinkle nuts over potato mixture. Drizzle with remaining butter. 
Bake at 350 degrees for 15 to 20 minutes. 

FRUIT SALAD 
1 large can pineapple chunks 1 cup whipping cream 
2 oranges 2 tablespoons flour 
1 cup nuts 2 eggs 
1 cup miniature marshmallows V2 cup sugar 

Drain pineapple, place juice in double boiler. Mix sugar, flour, 
salt and add eggs. Pour this mixture into juice and cook until 
thickened. Stir constantly. Cool and cut oranges in small pieces. 
Add pineapple chunks, nuts and marshmallows. Add this to 
cooled sauce. Before serving, add whipped cream and a little 
coconut if desired. 

JOSEPH COAT SALAD 
Vi cup vinegar 2—16 oz. pkgs. frozen mixed vegetables 
Vi cup water V2 cup diced onions 
VA CUD sugar 1/2 cup celery, diced 

2 taulespoons flour V2 cup diced green pepper 
2 tablespoons prepared mustard 1 small jar pimento 

Cook vegetables according to package directions, set aside. Mix 
vinegar and water together. Mix thoroughly the sugar, flour and 
prepared mustard. Add to vinegar and water, cook until thick, 
then beat with wire whisk or perforated spoon. Drain vegetables, 
pour hot sauce over vegetables and combine. Add remaining 
ingredients, mix well. Let stand 24 hours in refrigerator before 
serving. 

BROWN SUGAR DROP COOKIES 
1/2 cup soft margarine 2 teaspoons baking powder 

1 cup brown sugar V2 teaspoon baking soda 
1 beaten egg V2 teaspoon salt 

1/2 cup Milnot plus 1 tablespoon 1/2 teaspoon nutmeg 
vinegar or lemon juice 1 cup chopped nuts 

2 cups flour 

Mix together margarine, sugar, egg and Milnot plus vinegar or 
lemon juice. Add remaining ingredients and bake at 400 degrees 
for 12 to 15 minutes. 

DANISH SUGAR COOKIES 
V2 cup soft margarine 2 cups flour 
1/2 cup shortening V2 teaspoon baking soda 

1 cup sugar 1/2 teaspoon cream of tartar 
1 egg Pinch of salt 

1/2 teaspoon vanilla 
Combine first five ingredients together and mix well. Add re¬ 
maining ingredients and roll in small balls, then roll in sugar. 
Mash down with glass and bake at 350 degrees for 10 minutes. 

PEPPERMINT PINWHEELS 
V4 teaspoon baking powder 
VA teaspoon salt 

Red food coloring 
Green food coloring 

VA cup (IV2 sticks) butter, cut-up 
VA cup sugar 
V2 teaspoon peppermint extract 

IV2 cups sifted all-purpose flour 

In small bowl of mixer, beat butter until creamy. Gradually add 
sugar and peppermint extract; beat until fluffy. Sift together 
flour, baking powder and salt; gradually add to creamed mixture, 
mixing well. Remove half of dough to another bowl (about 1 
cup) stir in a few drops red food coloring. Tint dough remaining 
in mixer bowl with a few drops green food coloring, stirring 
until color is even. Roll green dough between sheets of waxed 
paper to. form a 16 x 6-inch rectangle. Repeat with red dough. 
Invert red dough on green dough and peel off paper. Press 
gently with rolling pin. Roll dough up as for jelly roll from 
long side. Wrap in waxed paper and chill overnight. Slice 
14-inch thick and place on buttered baking sheets. Bake at 
350 degrees 10 to 12 minutes. Cool on wire racks. Store in 
airtight containers. Makes 64 cookies. 

PECAN PIE 
V2 cup sugar 

1 cup pecan halves 
1 teaspoon vanilla 

1V2 cups light corn syrup 
VA cup butter or margarine 

3 eggs, slightly beaten 
Dash salt 

Combine corn syrup, sugar and butter or margarine in saucepan, 
bring to boiling. Boil gently uncovered 5 minutes, stir occasionally, 
cool slightly. Combine eggs, vanilla and salt, pour cooled syrup 
mixture into eggs, beat well. In a 9-inch pie plate that has been 
lined with pastry, place pecans in bottom. Pour mixture over 
pecans, bake for 30-35 minutes in 375 degree oven or until knife 
inserted near center comes out clean. 

SINGLE PIE CRUST PASTRY 
IVA cups all-purpose flour V2 teaspoon salt 

1/3 cup shortening 3-4 tablespoons cold water 

Mix together flour and salt. Cut in shortening until pieces are very 
small. Sprinkle 1 tablespoon water over part of the mixture. 
Toss with a fork, push to side of bowl.. Repeat procedure until 
all is moistened. Form dough into ball on slightly floured surface. 
Flatten ball with hand and roll. 

BUTTER CAKE 
VA cup milk 
Vi teaspoon vanilla extract 

11/2 teaspoons rum flavoring 

1 pound oleo or butter 
3 cups sugar 
6 eggs 
4 cups sifted cake flour 

Cream sugar and butter, add eggs one at a time, beating 1 minute 
after each egg. Add milk and flour alternately. Add flavorings. 
Bake at 350 degrees for one hour and forty minutes. Use an 
angel food cake pan. 

OLD FASHIONED TEA CAKES 
1 cup butter 2 cups sugar 
3 eggs Vi cup buttermilk 
1 teaspoon soda 2 teaspoons baking powder 
1 teaspoon vanilla 

Mix all ingredients, adding enough flour to make a stiff dough. 
Roll out on floured surface about !4 inch thick, cut into desired 
shape. 

COCONUT COOKIES 
2 cups crushed cornflakes 1 cup brown sugar 
2 egg whites, beaten very stiff 1 cup shredded coconut 

1/2 cup coarsely chopped pecans Pinch of salt 
1/2 teaspoon vanilla 

Mix all ingredients together, drop by spoonfuls on greased cookie 
sheet. Bake at 350 degrees until brown. 
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