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16 Annual Youth Summit 
Expands Leadership Skills  

Evan George, Cheyenne, and Creed 
Harland, Elk City, represented NFEC and 
their schools during the 2016 Touchstone 
Energy Leadership Summit held on Feb. 
6 at the Chesapeake Finish Line Tower in 
Oklahoma City’s Boathouse District. The 
annual event is designed to excite and moti-
vate students to become effective leaders of 
their communities.

George and Harland joined almost 30 
high school students representing other 
Oklahoma electric co-ops across the state. 
This year’s program featured energetic and 
motivating leadership expert Rhett Lau-
bach, owner of Edmond-based YourNext-
Speaker!

In addition to learning how to broaden their 
leadership skills, the young men made new 
friends and each came home with a $250 schol-
arship. The program concluded with summit 
attendees and their parents attending the Okla-

homa City Blue basketball game at the Cox 
Convention Center.

Oklahoma’s rural electric cooperatives first 
launched the Touchstone Energy Leadership 
Summit in 2000 to help prepare students to 
become effective leaders and to challenge them 

to take on important roles in their commu-
nities.

The Leadership Summit program is 
unique in its design and truly provides an 
unforgettable experience for each student 
who attends.  

Representing NFEC at the 2016 
Touchstone Energy Leadership Summit 
were Creed Harland (center, left photo) 
and Evan George (center, above photo). 
Pictured with the future leaders are Bran-
don Baumgarten and Rhett Laubach, of 
YourNextSpeaker!
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Wildfires can voraciously destroy 
homes, equipment, and property and 
even take the lives of elite professionals. 
NFEC encourages you to learn about 
prevention and prepare for dangers 
related to wildfires.

The USDA Forest Service reports 
wildfires can be caused by lightning; 
however, nine out of 10 wildfires are 
caused by people. Whether you are run-
ning equipment, burning debris, or tend-
ing a campfire—always make sure the 
fire, sparks, and embers are contained 
and safely extinguished. Small fires that 
get out of control can quickly become a 
big problem. 

Fire that gets near power lines can 
create additional hazards. To help you 
stay safe, we offer the following tips:

•  If you see downed power lines, 
or other damaged electrical equipment, 
notify the local electric utility as soon as 
possible because the lines could still be 
live and present a fire risk. 

•  Downed power lines, stray wires, 
and debris in contact with them all have 
the potential to deliver a fatal shock. 
Stay clear of fallen power lines and 
damaged areas that could hide a hazard. 

•  Contact NFEC immediately if you 
see fire near transmission or distribution 
lines.

 If a wildfire is threatening your 
area, stay tuned to local media for 
reports and evacuation information. 
Smoke limits visibility, and evacuation 

routes can be cut off by fire, traffic, or 
fallen trees or power lines. Follow the 
instructions of local officials. If you are 
ordered to evacuate—do so. 

If you have enough time, turn off the 
electricity, water, gas, and propane tanks 
as well as any other bottled gas you may 
have before evacuation. In addition, 
disconnect appliances and electronics 
to reduce the chance of electrical shock 
when power is restored. 

With plenty of advance time and 
planning, there are other actions you 
can take to help protect your home. 
According to the Federal Emergency 
Management Agency (FEMA), you can 
take steps to reduce your home’s expo-
sure to flames and radiant heat—both 
outside and in. A full list can be found 
on FEMA’s preparedness website, www.
ready.gov. Some of these steps include:

• Raking leaves, dead limbs, and 
twigs; and clearing all flammable veg-
etation.

• Asking your electric utility to clear 
branches from power lines.

• Removing tree limbs within 15 
feet of the ground.

• Clearing at least a 10-foot area 
around propane tanks.

• Also clearing a minimum 10-foot 
area around the barbecue, and placing 
a screen over the grill—using nonflam-
mable material with mesh no coarser 
than one-quarter inch.

By Heath Martin
NFEC Safety Director

Preventing and Preparing 
for a Battle with a Blaze

Wildfires and Electrical Safety

Continued on page 4.



Michigan Pasty

Natchitoches 
Meat Pies

3 cups all-purpose flour, plus extra 
for rolling dough

1 cup shortening or lard
Kosher salt
1 cup ice cold water
8 oz. ground beef
4 oz. rutabaga, cut into 1/4-inch 

dice
1 med. carrot, cut into 1/4-inch dice
1 sm. yellow onion, finely chopped
1 small russet potato, peeled and 

cut into 1/4-inch dice
1/4 cup fresh parsley leaves, 

chopped
Freshly ground black pepper
1 egg, whisked
Ketchup, for serving

Preheat oven to 350°. Line a bak-
ing sheet with parchment paper. 

Add flour, shortening and a pinch 
of salt to a food processor and run 
until the dough starts to clump to-
gether. With the motor running, drizzle 
in the water. Stop when a ball begins 
to form. Wrap dough in plastic and 
refrigerate for about 1 hour. This step 
makes for easier rolling. 

Mix together beef, rutabaga, car-
rots, onions, potatoes and parsley. 
Sprinkle with salt and pepper. Set 
aside until ready to form pies. 

Cut dough into 6 even pieces, 
about 5 ounces each, and form into 
balls. Make sure dough is cold for 
easier handling. Flour a work surface 
and roll out each ball into an 8-inch 
circle. Evenly divide the filling (about 
3/4 cup per pastie) on one half of each 
dough circle. Fold the dough over to 
cover the mixture and crimp the edges 
using a fork. Slice 3 small slits on top 
of each pocket. This prevents steam 
from building up and splitting the 
dough. Brush each with the egg and 
bake on the prepared baking sheet 
until the crust is golden brown and 
flaky, about 1 hour 15 minutes. Serve 
with ketchup. 

Note: Pasties can be baked and 
then frozen. To reheat, place in a 300° 
oven for about 20 minutes.

1 Tbsp. vegetable oil 
1 Tbsp. all-purpose flour 
1 onion, chopped
1 lb. bulk pork sausage 
1 lb. ground beef 
1 tsp. Cajun seasoning 
1 pinch garlic powder 
1 (15-oz) pkg. refrigerated pie 

dough, at room temperature 
1 qt. vegetable oil for deep frying

Heat 1 tablespoon oil in a large 
skillet over medium-low heat; whisk 
in flour, and cook until flour turns from 
white to a nutty brown color, 2 to 3 
minutes. Stir in onion and cook until 
transparent, about 5 minutes. Add 
meats and brown until no longer pink, 

One-Dish Meals

1/4 lb. thinly sliced ham 
1/4 lb. thinly sliced salami 
1 (15-oz.) container ricotta cheese 
1 (15-oz.) pkg. refrigerated pie 

crusts 
1 egg
1/4 cup chopped fresh parsley 
Salt and pepper to taste

Preheat the oven to 350°.
Tear ham and salami into small 

pieces and place in a medium bowl. 

Easter Meat Pie

Stir in the ricotta cheese, egg and 
parsley. Season with salt and pepper. 
Set aside. Press one pie crust into a 
9-inch pie plate and fill with the meat 
mixture. Cover with the other pie crust 
and press the edges together to seal. 
Cut a few slits in the top to vent.

Bake for 45 minutes in the pre-
heated oven, until the crust is golden 
brown and filling is set. Cool to room 
temperature, then refrigerate until cold 
before serving.

10 to 12 minutes; stir in Cajun season-
ing and garlic powder; drain fat. Cool 
to room temperature.

On a lightly floured surface, roll 
out the dough to a thickness of 1/4 
inch. Use a 5-inch diameter round 
cookie cutter or cut around a saucer to 
make a round of dough. Place a heap-
ing tablespoon of meat filling in the 
center of each round. Fold dough over 
filling and seal edges closed by press-
ing with a fork or fingers. Repeat to 
make 15 pies, re-rolling dough scraps 
as needed.

Heat oil in deep fryer to 375°.
Deep fry pies in small batches un-

til golden brown, 3 to 4 minutes. Drain 
on paper towels. Or bake pies on 
greased cookie sheets in preheated 
350° oven 15 to 20 minutes..

NOTE:  Cook time is approximate, 
so watch them closely while cooking.

Hot and Tasty

Meat Pies



Hidden Account Number

If you see your account number in this newsletter, call our office, identify 
yourself and the number. We will credit your electric bill $25. The number 
may be located anywhere in the newsletter and is chosen at random.  

If you don’t know your account number, call our office or look on your bill. 
To get the credit, you must call before the next month’s newsletter is mailed.  

Find Your Account Number and Win $25

Proper HVAC Sizing 

Wildfires and Electrical Safety... Continued from page 2.

• Storing gasoline, oily rags and 
other flammable materials in approved 
safety cans. Placing cans in a safe 
location away from the base of build-
ings.

• Regularly cleaning roof and gut-
ters.

It is also recommended you limit 
the flammable vegetation and material 
around your home for at least 1193-
001 30 feet on all sides. 

Both FEMA and NFEC also en-

courage everyone to create a portable 
disaster preparedness kit with enough 
supplies to last at least three days. 
This kit should include such items as 
water, food, blankets, pillows, clothes, 
a first aid kit, medicines, toiletries, 
flashlights, batteries, and a radio.

“Taking the time to prepare will 
help you and your family members 
make smart and safe decisions should 
a wildfire threaten your community,” 
says NFEC Safety Coordinator Heath 
Martin. “Be prepared to evacuate 
as early as possible. Talk to your 
family about your preparedness kit, 
evacuation routes, meeting locations, 
communication plans, and important 
safety information.” 

For more electrical safety and 
preparedness information, visit Safe-
Electricity.org. or feel free to contact 
Martin at 580-928-3366. 

When it comes to your home’s 
HVAC system, are you suffering from 
the Goldilocks Syndrome? Perhaps 
your system is too big or too small 
– or maybe it’s just right. The Depart-
ment of Energy study shows that most 
HVAC systems don’t run as efficiently 
as they could because they are not in-
stalled correctly or they are the wrong 
size. This translates to not having the 
comfort level you are seeking and 
over-paying on your utility bills – all 
the more reason to determine the right 
size system for your home. Accord-
ing to Terry Townsend, president of 
the American Society of Heating, 
Refrigerating and Air-Conditioning 
Engineers (ASHRAE), “oversizing 
is common in commercial as well as 
residential applications because con-
tractors use the rule-of-thumb sizing 
– a load calculation based on square 
footage.” Unfortunately, this type of 
simple calculation is outdated, which 
could cost you money. 

Is your unit too big?
Why is an oversized system prob-

lematic for the average homeowner? 
Heating and cooling account for more 
than half of the energy use in a typical 
U.S. home. So, if your HVAC unit is 
too big, it means that it may be “short 
cycling,” or constantly turning off 
and on. When the unit runs in short 
bursts, it will not run long enough to 
eliminate all of the humidity in your 
home. If you are in a warmer climate 

and rely on the air conditioning mode, 
it could mean a short-cycling system 
leaves more moisture in the air, mak-
ing your home feel sticky and warm; 

this can also lead to growth of mold 
and mildew. Heating and cooling in 
short bursts results in uneven tem-
peratures and hot or cold spots in your 
home. Lastly, the unit’s parts wear 
down prematurely. 

Or is it too small?
On the other hand, if your HVAC 

equipment is too small, you have a 
different problem – the unit is con-
stantly running in order to try to keep 
up with demand. This also means 
your space is never heated or cooled 
adequately, and you have unnecessar-
ily high energy bills.

To size right, choose the right 
energy professional 

So, how can you ensure you get 
the right size HVAC system for your 
home? There are several factors to 
consider, but it all starts with choosing 
the right professional energy partner. 
We can help you determine the correct 
size and/or provide you with informa-
tion on knowledgeable and licensed 
HVAC professionals in your area. To-
gether, we can find the HVAC system 
that’s the perfect fit for your home. 

When the “Rule of Thumb” doesn’t Work


