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FIND YOUR ACCOUNT #:

One account # is hidden inside this issue.
If it’s yours, call us and you’ll receive a

$20 BILL CREDIT

* Credit must be claimed by March 5, 2022.

(Your account number on the back cover does not count.)
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www.adamselectric.coop
Office hours:
Mon.-Fri. 7:30 a.m.-4:00 p.m.
To report an outage:
1-800-232-4797
Local calls dial direct:
217-593-7701

Mission Statement:

“Adams Electric Cooperative’s
mission is to strive to exceed our
members’ expectations by
providing safe, reliable and
affordable electric service in a
cooperative and environmentally
responsible manner.”
Board of Directors:
President
Rebecca Barlow.................. Clayton
Vice President
Laura Meyer......................... Liberty
Secretary
Kris Farwell..................... Plymouth
Treasurer
Tom Travis........................... Payson
Director
Eric Ewing....................... Rushville
Director
Brent Clair........................... Loraine
Director
Jim Ward...................... Mt. Sterling
Director
Rex Niekamp....................... Quincy
Director
Glen Koch.................... Mt. Sterling
General Manager
Jim Thompson PE................ Quincy
Attorney
Charles Burton................. Rushville

SUBSCRIBE
to Adams Electric
Cooperative on

Daylight Saving Time Begins
March 13. Remember to set your clocks
forward 1 hour. This is a good time to
change batteries in your smoke alarms!
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Find Videos on:
Stopping Air Infiltration
Air Sealing Duct Work
Ways to Make Your Home Smarter
DIY Home Energy Audit
and much more!

Adams Electric Cooperative provides safe,
reliable service to over 8,700 members in
Adams, Brown, Schuyler, Pike, Hancock,
McDonough, and Fulton counties. Adams
Electric is member-owned, not-for-profit
and overseen by a board of directors elected
by the membership.
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Electric Heat vs. Alternative Heat Sources
by Jim Thompson PE,

General Manager
January was a
cold month and
so far, we are
seeing much of the
same in February.
The average
temperature in
January was 22°F.
In looking back over the last ten
years, we only had one January with
an average temperature below 22°F in
2014. The last two years, the average
temperature was 30°F.
With the continued cold spell,
everyone paid more for January heat
regardless of the heat source. My
electric bill was the highest it’s been
the last several years for my allelectric home. Heating degree days,
a tool used for comparison purposes,
increased by 26% from January 2021.
A program I use as a member to
help with the fluctuations is budget
billing. With budget billing, you
pay the same amount every month
for 12 months (re-evaluated every
6 months). This method helps level
out the payments during the winter
and summer months when electric
bills are higher due to heating or air
conditioning. If you are interested
in budget billing, please contact the
Cooperative.
The Cooperative promotes the use
of electricity for heating your home.
Geothermal is the most efficient
followed by air-to-air heat pumps, and
then electric furnace/baseboard heat.
Even though electric heating for
an all-electric home is offered at a
lower rate and a good value compared
to other fuels, when you are paying
one supplier for all your needs,
psychologically, it seems higher than
paying two suppliers.
How do electric systems compare
to other fuels used for heating your
home?
The best way to compare heating
systems from a financial analysis is
to compare them at an equivalent
100,000 BTU.

Different systems vary on
their efficiency, so take that into
consideration as well.
It is important to remember, air
conditioning and water heating are
also included in this rate. With a
geothermal system, the water heating
is often free as a by-product of the
process.
Geothermal systems are the most
efficient. An air-to-air heat pump is a
great alternative with a lower upfront
cost. During the real cold periods, air-

to-air heat pumps run on their backups which can be electric, natural gas,
or propane.
The Cooperative offers an
Energy Wyse program for members
wanting to replace and/or upgrade
their existing heating system.
EnergyWyse loans have low interest
rates and varying amortization periods
depending on the amount of the loan.
Please contact Bill Stalder at (217)
509-7760 for more information if
you’re interested in pursuing a loan.
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Director Nominations by Petition
What is Expected
of a Director?

Director candidates often ask this
question when they consider running
for the Board. The following is a list
of the minimum requirements for an
Adams Electric Cooperative Director:
1. Directors must attend all regular monthly
board meetings, usually beginning at 7 p.m.
and adjourning three to five hours later.
2. Directors must attend all special board
meetings, committee meetings, and Adams
Electric Cooperative’s annual meeting.
3. Other meetings directors attend
include educational seminars. Directors
are encouraged to complete their NRECA
Credentialed Cooperative Director
Certificate during their first term (3 years).
Incumbent Directors must complete at
least two additional continuing educational
offerings during a three-year period ending
with the second-year of each successive term
to maintain eligibility as a director.
4. Credentialed Directors receive a $200.00
per diem and mileage (IRS approved
mileage rate) for attendance of Cooperative
meetings. Non-Credentialed Directors
receive a $150.00 per diem and mileage (IRS
approved mileage rate) for attendance of
Cooperative meetings. All directors receive
transportation, lodging, and meal expenses
when traveling on Cooperative business.
5. Directors spend 23-35 days each year
representing Adams Electric Cooperative.
6. A director is expected to read and be
familiar with information and financial
reports from the Cooperative, and/or other
state and national associations.
7. A director represents all members
of Adams Electric Cooperative, not a
geographic region or director district.
8. A director should work in harmony with
the whole board. A director must also have
the self-confidence and communication skills
to express his/her opinion or disagreement
with other directors.
9. Directors and spouses are encouraged to
join NRECA’s political action committee,
Action Committee for Rural Electrification
(ACRE). Regular membership is $25.00
per year and century club membership is
$100.00 per year.
Additional details are provided in Adams
Electric Cooperative’s Bylaws.
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According to Cooperative Bylaws,
members may make nominations
by petition with 25 signatures or
more at least 90 days prior to the
Annual Meeting. This year the
Annual Meeting will be Wednesday, September 7, 2022. Requests
for petitions will begin March 14,
2022 and can be provided by contacting the Cooperative. Petitions
must be returned to the Cooperative
office by 4 p.m. June 9, 2022.
A list of nominations will be
posted in the lobby of the Cooperative office within 30 days following
the petition deadline. The Secretary
shall be responsible for mailing
to each member at least 30 days
before the date of the Annual Meeting, a statement of the number of
Board Members to be elected and

the names and addresses of
the candidates nominated in
each district.
The Secretary shall be responsible for mailing with the Notice of
the Annual Meeting, or separately,
but at least five days before the date
of the Annual Meeting, a statement
of the number of members to be
elected and the names and addresses of the candidates. The names of
the candidates shall be arranged by
district.
The Cooperative is divided
into nine districts of representation
of membership and each district is
represented by one director. Directors serve three-year terms. Their
terms in office are staggered so
that three of the nine directors are
elected each year.

Director districts to be elected
in 2022 are as follows:

District #1

District #2

Consisting of Keene, Northeast,
and Houston Townships of Adams
County; Augusta, Chili, and
St. Albans Townships of
Hancock County.

Consisting of Astoria Township in Fulton
County; Littleton, Oakland, Buena
Vista, Woodstock, Browning, Rushville,
Bainbridge, Hickory, and Frederick
Townships of Schuyler County.

District #3

Consisting of Gilmer,
Columbus, Burton and
Liberty Townships of
Adams County.

Material Pricing
Also Available
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3 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:

Electric Griddle consume small
Air fryers circulate hot air (convection)
to cook the food. This means little to no oil
is required, resulting in healthier meals than
those from traditional fryers. Photo Credit:
Hamilton Beach
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+.

T

welve Penny Power applications were
approved for funding during the January cycle.
$6,800 was granted to the following groups/
organizations:
$1,000 - Bowen Community Pool; swim bars,
kick boards, plants, and fencing
$685 - Covered Bottoms Diaper Bank; diapers
for low-income families
$600 - Junior Achievement; materials to support
financial education, work readiness,
and entrepreneurship training for
two classrooms
$330 - WGCA-The Mix; five sets of headphones
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amounts of energy and provide quick cooking times, so your energy bill will thank
you. Photo Credit: Hamilton Beach

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
consume 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.

$760 - Quincy Junior High School; iPad Pro, 		
iPad Pencil 2, and iPad case
$450 - Quincy Junior High School; innovative 		
learning materials for Cross Cat. room
$475 - Golden Library; protective floor coverings
and non-skid mats
$430 - Denman Elementary School; educational 		
field trips for students with special needs
$400 - Camp Point Central Trap Program; startup
cost of trap shooting program
$620 - Community for Christ Assistance Center;
nutritious food and hygiene products for 		
families in need

Pizza Makers are compact and inex-

pensive, and they use less energy than your
traditional oven. Photo Credit: Hamilton
Beach

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.

BRU 220131-AD.indd 1

2/3/22 3:01 PM

$250 - Historical Society of Quincy and Adams
County; January programming
$800 - Quincy High School; copies of the novel 		
Into the Wild for classroom use
Penny Power grants to date now total

$577,204.36!

The next deadline to apply for a Penny Power
grant is April 4, 2022.
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Cover Photo (left to right): Sam Todd, Operations Manager;
Greg Tippey, Sales Manager; Luke Holst, Co-Owner,
Clayton Frese, Co-Owner; and Clint Frese, Co-Owner

Carefully studying and tending to the
attributes of soil and sampling crops
mid-season, can improve yield and
profits for farmers.
Years of research, curiosity, careful planning, networking, and testing
lead Clint and Clayton Frese and Luke
Holst to their current business, Bio Ag
Management.
All three men have grown up in
farming. In addition to farming, Luke’s
GIS and Precision Ag business, gave
them experience working together.
In 2015, they started networking with farmers that were increasing
yields by at least ten percent by introducing a biological product. Clint was
curious and wanted to see the same
success with his own farm. Unfortunately, timing of the biological application is important and Clint’s location
was too far away to effectively utilize
the same product. Clint and Luke were
encouraged to purchase a small machine to run their own test.
They began researching biological programs in agriculture. Biological
programs are more common in vegetable gardening, but there are potential
benefits on a larger scale with corn and
soybeans. By running a compost material through a special process, the raw
material reaches 140 degrees. The material goes into a machine that extracts
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microbes making a concentrated liquid
product that adds organic life back to
the soil. Clint and Luke applied their
resulting biological product to 2,500
acres of corn and 2,500 acres of beans
during their trial year. Success lead
to the purchase of three additional
machines. By then, they were already
receiving requests to sell their product.
They did their research. They
looked to farmers planting potatoes
and onions, which is more challenging
than soybeans and corn. What strategies were they using? They spoke with
farmers having luck with drought soils.
What were these farmers doing to
retain moisture? They now have a network of agronomists they work with.
In 2018, they designed their own
larger machines and invested in large
scale production, capable of producing
2,000 gallons an hour.
Biological product is applied with
seeds at planting. Some growers are
already using liquid applicators or at
least familiar with the equipment.
Bio Ag doesn’t stop at selling the
biological additives – it’s important
to manage data. They run a system of
checks and balances to suggest other
areas of improvement. They look at
a collection of farm practices that
improve soil quality, water resilience,
nutrients, reduces erosion and runoff,

and increases crop yields. Aside from
biological additives, this includes
minimum tilling, crop rotation, and inseason fertility.
Bio Ag examines fertilizer applications. First, by using a biological product, less fertilizer is required. “One
pound of fertilizer acts more like two
to three pounds of fertilizer,” explains
Luke. The biological additives blow
up a plants roots, allowing for better
water retention and nutrients.
Second, it’s important to go
beyond ‘this is the way we’ve always
done it’ and examine the plant’s needs.
Sometimes farmers have to rethink
how they apply fertilizer. That’s where
leaf testing and in-season fertility
comes in. The team samples the crops’
leaves to determine specific fertilizer
needs. Rather than apply more random fertilizer at a starving plant, they
look at whether the plant needs more
nitrogen, more potassium, maybe less
phosphorous, or something else and
customizes a fertilizer accordingly.
Bio Ag has developed their own
soluable fertilizers – liquid fertilizers
that can be applied while crops are
growing. “We’ve learned how to feed

and properly fertilize plants to offer
custom fertilizer blends in-season,”
explains Clint.
This process, not only works for
larger farms, but helps smaller farms
thrive with larger yields. Biological
products have been sold to anywhere
from 500 to 15,000 acre farms, and
even trees, fruit farms, gardens, and
food plots for deer.
Soil health and the biological
processes that occur in soil are some
of the major contributors to profitable
crop production.
Bio Ag Management recently
expanded to house their fertilizer
production and warehousing, working
with Adams Electric throughout the
process.
Bio Ag Management is located in
Augusta and serves customers from the
Mississippi River to the Illinois River,
which includes all of Adams Electric’s
territory.
Bio Ag Management can be
reached at 217-430-4524 or by email
at: greg@bioagmanagement.com.

Biological Treated (left) vs. Untreated Control (right)
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WATT’s UP? FOR KIDS
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Sweet ‘N Tender Cabbage Rolls
Submitted by Cheryl Kinman

Banana Pudding Cookies
Banana Pudding Cookies
Submitted by Laura Bergman

1 1/2 sticks butter
3/4 cup light brown sugar
1/4 cup white sugar
1 (3.4 oz.) instant banana cream pudding
(dry mix only)
2 lg. eggs
1 tsp. vanilla
1 tsp. baking soda
2 1/4 cups flour
1 1/4 cups white chocolate chips
Preheat oven to 350 degrees. Combine flour
and baking soda in a medium bowl. Set
aside. In a large mixing bowl, cream butter
and sugars together. Add in dry pudding
mix and continue to beat until well blended.
Add eggs and vanilla and beat until smooth
and no lumps remain. Combine wet and
dry mixture and stir. Fold in white chocolate chips. Roll in 1” balls and place on
parchment lined baking sheet. Bake at 350
degrees for 8-9 minutes. Remove from oven
before they start to brown.

Creamy Potato Soup
Submitted by Pat Wilson

5 cups peeled and cubed potatoes
1 1/2 cups water
3/4 cup chopped celery
3/4 cup sliced carrots
1/2 cup chopped onion
1 tsp. parsley flakes
1 tsp. salt
1/4 tsp. pepper
2 chicken bouillon cubes
2 1/4 cups skim milk, warmed
2 Tbsps. flour
8 oz. Velveeta cheese
In a large saucepan or Dutch oven, combine
potatoes, water, celery, carrots, onions,
parsley, salt, pepper, and bouillon cubes.
Simmer until potatoes are just tender about
10-15 minutes. Combine warmed milk,
flour, and add to hot potato mixture. Stir in
cheese and heat until cheese has just melted,
about 10 minutes.

12 • Adams Outlet • March 2022

1 lg. head cabbage
2 eggs, beaten
2 cups cooked long grain rice
2 (4 1/2 oz.) jars sliced mushrooms,
well drained
1 small onion, chopped
2 tsp. salt
1 tsp. dried parsley flakes
1 tsp. dried oregano
1 tsp. dried basil
1/2 tsp. pepper
2 lbs. lean ground beef
Sauce:
2 (8 oz.) cans tomato sauce
1/2 cup packed brown sugar
2 Tbsp. lemon juice
2 tsp. worcestershire sauce

Chicken Divan

Submitted by Janet Johnson
1 (10 oz.) pkg. broccoli spears
2 cups diced cooked chicken
1 (28 oz.) can cream of chicken soup
1/2 cup shredded cheese
1 cup mayonnaise
1 Tbsp. lemon juice
1/2 cup soft bread crumbs
1 Tbsp. melted margarine
Cook broccoli for 4 minutes. Place in
greased 9x13 dish and top with chicken.
Combine soup, mayonnaise, and juice;
pour over chicken and sprinkle with cheese.
Combine crumbs and margarine for topping. Bake uncovered at 350 degrees for 35
minutes. (904714-001)

Frozen Dessert

Submitted by Judy Grafton
Cook cabbage in boiling water just until
leaves fall off head. Set aside 14 large
1 (8 oz.) pkg. cream cheese
leaves for rolls. Cut out the thick vein from
3/4 cup sugar
the bottom of each reserved leaf, making
1 (10 oz.) pkg. strawberries
a V-shaped cut. In a large bowl, combine
2 bananas, cut into small pieces
eggs, milk, rice, mushrooms, onion, and
1 (9 oz.) container Cool Whip
seasonings. Crumble beef over mixture and
mix well. Place about 1/2 cup mixture on
Blend cream cheese and sugar. Add fruit.
each cabbage leaf, overlap the cut ends and
Stir in Cool Whip. Put in 9x13 dish. Cover
fold in sides, beginning from the cut end.
and freeze. Thaw slightly before serving.
Roll up completely to enclose filling. Place
seven rolls, seam side down in a
5-quart slow cooker. Combine sauce
ingredients. Pour half the sauce over
cabbage rolls in slow cooker. Top
with remaining seven rolls and sauce.
Cover and cook for 7-8 hours until
Tip of the Month
meat thermometer reads 160 degrees.

Every
purchase
receives a

FREE
gift!

Celebrating 10 years in business!
Fri. & Sat., March 4 & 5, 2022

March 4 & 5 only

FREE

Refreshments!
Coffee
Donuts
Soft Serve Ice Cream

Check out
our
special
sales
throughout
the store!
Store Hours:

1244 E. 3000th St. (217) 894-6820
Clayton, IL 62324

Mon., Tues., Thurs., & Sat.
8:30 a.m. - 5:00 p.m.
Wed.
8:30 a.m. - 4:00 p.m.
Fri.
8:30 a.m. - 6:00 p.m.
Sun.
Closed

Energy Efficiency

Mushroom Bread

Submitted by Rosemary Gregory
1 (8 oz.) pkg. refrigerated crescent
rolls
2 cups fresh mushrooms, sliced
2 Tbsps. butter or margarine, melted
1/4 cup grated Parmesan cheese
1/2 tsp. dried Italian seasoning
Other cheeses, optional
Preheat oven to 375 degrees. Separate dough into triangles. Place on
cookie sheet with all triangles touching. Roll with rolling pin or glass.
Toss mushrooms with melted butter
to coat. Arrange on top of dough.
Sprinkle with cheese and seasoning.
Bake 15-20 minutes until golden
brown. Cut into squares with pizza
cutter and serve warm.

Avoid placing items like
lamps and televisions
near your thermostat.
The thermostat senses
heat from these
appliances, which can
cause your air conditioner
to run longer than
necessary.
Source: www.energy.gov
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Kenneth Yoder
217.322.8953

2833 N 1300th Ave
Clayton, IL 62324
Fax 217.894.6290

Covid-19 Vaccination Clinics

March 1, 4, 8, 11, 15, 18, 22, & 25 (9-11am & 1-4pm),
Schuyler Co. Health Dept., Rushville. Twice weekly
vaccination clinics. No appointment necessary. All 3 vaccines
available. Free. (217) 322-6775
Ponds, Dry Dams, Clearing, Tile Repair & General Excavating

CALENDAR OF EVENTS

15th Annual Trivia Night
by Altrusa International of Quincy

March 5 (5:30-9pm), Knights of Columbus, Fr. McGivney
Hall, Quincy. Doors open at 5:30pm, trivia begins at 7:00pm.
$100 per team/table up to 8 adults. Cash bar, 50-50 drawing,
door prizes, raffle baskets. Funds raised benefit literacy
programs and other activities in the community. Register by
calling (217) 242-2652

Signs of Spring Craft & Garden Market

Camp Point Central FFA Alumni
Trivia Night

Spring Craft/Vendor Event

March 5 (7pm), Camp Point Village Vineyard Winery. 10
rounds of trivia, 1st place prize of $200, silent auction. $100/
team, 2-8 people/team. Snacks provided, or arrive early to
order off the menu. Register at (309) 230-4126

Quincy Symphony Chorus
“Sun, Moon, & Stars” Concert

March 5 (7:30-9 pm), Salem Church, 9th & State, Quincy.
Beautiful choral music with a celestial theme. $18/adults,
$15/seniors (62+), children 18 & younger are free.
QSOA.org 217-222-2856

Quincy Spring Pickers Market
& Garden Show

March 5 & 6 (Sat. 10am-6pm, Sun.12-4pm), Quincy Town
Center. Art, craft, vintage, and specialty booths along with
lawn and garden items.

Permanent Collection
and Gifts from Irwin Exhibit

March 5 - June 25, (Tues., Wed., Thurs, & Sat. 9am-4pm)
Elizabeth M. Sinnock Gallery, Quincy Art Center. The late
George Irwin gifted many artworks to the Quincy Art Center.
Featuring some of the collection’s best and most important
works. Free and open to the public. (217) 223-5900

St. Paul Soup Dinner

March 6 (11am-1pm), St. Paul Church, Fowler. Drive thru
only. Chili, chicken noodle soup, ham sandwiches, hot dogs,
brownies, crispy treats. Free will offering.

March 11-13, Oakley-Lindsay Center. Spring shopping event. Some
of the best boutiques, handmade goods, jewelry, florals, and antiques.
Giveaways & live entertainment.
March 19 (9am-2pm), Fr. Ireanaeus Parish Hall (St. Anthony Hall), 2233
St. Anthony Rd., Quincy. Organized by St. Anthony Ladies Society. Free
admission. For vendor information, contact Janet Bick at (217) 430-7256
or Tawny Benz at (217) 257-0847

Adams Brown County Old Settlers
Ham & Bean Supper

March 19 (4-7pm), American Legion Hall, Clayton. Ham and bean
supper. Free will offering. (217) 257-0190

Country Cousins 4-H Club
Spaghetti Spectacular Fundraiser

March 20 (11am-1pm), Golden Community Building. Spaghetti w/
meat sauce, garlic bread, green beans, applesauce, lettuce salad, and
choice of dessert. Lemonade, tea, water, and coffee. Free will donation.
Carryouts available.

Great River Geneological Society Meeting

March 24 (7-8pm), Quincy Public Library. Program & topic to be
announced at a later date. You do not have to be a society member to
attend meetings. Refreshments served following program. Learn more
at: gr-gs.org

Beaux Arts Ball

March 26 (6-10pm), Oakley-Lindsay Center, Quincy. Event celebrates
the teens who volunteered and fundraised for Quincy Art Center from
October 2021 to March 2022. Tickets are $20/person. Additional
information at quincyartcenter.org or by calling (217) 223-5900

LI

ST

I HAVE THE KEY
TO YOUR NEW HOME!
W

ITH

419 Hampshire, Quincy
107 N Capitol Ave, Mt. Sterling
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