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

$10 BILL CREDIT
* Credit must be claimed by November 5, 2022.

(Your account number on the back cover does not count.)

FIND YOUR ACCOUNT #:

Story on 
pages 8-9

$492,000
In Capital Credits 
Will Be Retired

Page 3



Win 
A $20

Electric Bill Credit
David Knorr was the winner of the 
September One Quick Question. 
Congratulations, David! 

Make sure we have your email on file 
to be included in the next One Quick 
Question contest! 
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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.

ADAMS OUTLET (USPS 005-220)
Published monthly for $2.00 per year by:

700 E. Wood, Camp Point, Illinois 62320.   
Periodical postage paid at Camp Point, Il-
linois and additional mailing offices.
POSTMASTER: Send address changes to 
Adams Outlet, P.O. Box 247, Camp Point, 
Illinois 62320.

Editor:
Laura Bergman

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.”

Thank you for the generous 
donation. This donation helps us 
carry on with our mission work. 
 Thank you,
 Lisa Roberts
 2x4’s for Hope
 Rushville Tiny Homes 
 for Veterans

Thank you for your generous 
donation ($700 Penny Power 
Grant) to the 14th Annual CFCAC 
School Fair. Your generosity will 
help parents and CFCAC provide 
school supplies to our community’s 
children. 

St. Dominic School gratefully 
acknowledges your donation of 
$250 to our school. Your generosity 
is greatly appreciated. Thank you 
for your support of the work of 
our school.
 Carol Frericks, Principal M
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S The members of the Augusta 
Senior Center wish to thank you, 
the members of Adams Electric 
Co-op, and Penny Power for your 
recent grant to help us with the cost 
of maintenance and repair to our 
building in Augusta. While we had 
some internal fundraisers, we were 
a long way from the estimated cost 
of this project. We are sincerely 
grateful for this grant. 
 Please accept our thanks 
for your generosity. We greatly 
appreciate this grant from your 
Penny Power program. 
 Sincerely, 
 Mary Keller, President
 Augusta Senior Center

Thank you for choosing Schuyler 
County Humane Society to receive 
a Penny Power Grant ($516) to 
purchase four dog beds. 
 Sincerely,
 SCHS Board Members
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Use our Member Link App
to report outages and pay your bill. 
Learn more at adamselectric.coop.

Affordable HVAC
Switch to the 7¢/kWh rate for all 
electric heating, cooling, and water 
heating. Ask how at 217-509-7760.

Daylight Saving Time Ends
Nov. 6. Remember to set your clocks 
back 1 hour. This is a good time to 
change batteries in your smoke alarms!

Office CLosed
Adams Electric’s office will be closed 
Friday, November 11 for Veterans Day. 

We will also be closed Thursday, 
November 24, and Friday, November 25 
for the Thanksgiving holiday.

by Jim Thompson PE, 
General Manager

The Cooperative 
will be retiring 
approximately 
$492,000 in capital 
credits for 1996 
and 1997 between 
Thanksgiving and 
Christmas. If you 

purchased electricity in either or both 
of these years, you will either receive 
a credit on your December electric 
bill if the amount is less than $25.00 
or a check in the mail if it is $25.00 
or more. We hope this retirement will 
help during the holiday season.
 Capital Credits are an integral part 
of the financing of your Cooperative 
and a very positive part of being a 
member of a not-for-profit electric 
utility. Everyone likes to receive a 
check in the mail or a credit on their 
electric bill.
What are capital credits and
why do members receive them?
 We are a not-for-profit 
organization. Owned by our members, 
the money to cover the cost to 
maintain, repair, and construct the 
electric system comes directly from the 
members paying their monthly electric 
bills. Each year the Cooperative has 
revenue and expenses. We also have 
financial requirements that we must 
maintain to stay in good standing 
with our lenders. To meet these 
requirements and to stay financially 
healthy, revenue needs to be higher 
than expenses. The difference in the 
revenue and expenses are margins. 
 These margins are allocated each 
year to each member’s capital credit 
account based on the amount of 
business they did with the Cooperative 
and are called capital credits.

 These margins create the equity 
in the Cooperative. Margins earned 
from electric revenues are the only 
real source of equity for not-for-profit 
electric cooperatives. The equity 
allows us to borrow money. Without 
the equity and a strong balance sheet, 
we would not have the ability to 
borrow money at a low interest rate 
to rebuild lines, improve reliability, 
finance projects, and maintain the 
electric distribution system. 
 Lenders look at the underlying 
financial strength of the Cooperative.  
A strong and consistent equity level is 
one key aspect of financial strength. It 
is essential for us to maintain the right 
balance between retiring capital credits 
to members and retaining sufficient 
equity on the balance sheet. The 
equity is not a pot of money sitting 
in a separate account. It is part of the 
distribution system – the poles, wires, 
transformers, etc. Since you are also 
the people the Cooperative serves, 
capital credits reflect each member’s 
ownership in, and contribution of 
capital to, the Cooperative. This differs 
from dividends investor-owned utilities 
pay shareholders, who may or may not 
be customers of the utility. 
 The Cooperative returns the equity 
to the members within a thirty-year 
period. Most of the assets we purchase 
will last this retirement cycle. We have 
currently retired all the capital credits 
through 1995 and parts of 2006 and 
2013. This return of capital credits is 
different than most businesses where 
the margins are profits that are kept 

and put back in the business or sent to 
stockholders without any of the money 
ever being returned to the consumer.   
 Why did we retire parts of 2006 
and 2013? The Cooperative had high 
margins in 2006 and wanted to start 
returning a portion of 2006 to help 
future boards manage the capital credit 
process. We retired a portion of 2013 
at our 75th anniversary so current 
members would receive money back to 
help them recognize one of the great 
benefits of Cooperative membership.
 When the Cooperative was started 
in 1938 and through today, members 
provide equity through the electric 
rates to finance the Cooperative. Our 
membership continues to increase with 
new members using and adding on to 
the distribution system that members 
prior to them helped to create. It is a 
reoccurring process where old capital 
is retired back to the members and new 
capital is brought in.
 You are a member-owner of your 
not-for-profit electric cooperative. 
Abiding by one of the Cooperative’s 
seven principles – Members’ Economic 
Participation – the board determines 
the retirement of capital credits to its 
members, based on the Cooperative’s 
financial stability. Capital credits are 
just one of many differences that set 
Cooperatives apart from other business 
models. (904725-001)
 We appreciate your patronage 
and enjoy being able to return capital 
credits back to the membership!   

$492,000
In Capital Credits Will Be Retired
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CLEAR THE 
WAY WITH 
STIHL 
ƒ

Mt. Sterling Implement Co.
401 E Main St •  (217) 773-2216

mtsterlingimplement.com

°Built in the United States from  domestic and foreign parts and components. All prices are CDC-SRP at participating 
dealers while supplies last. Check out these reviews and others on the product pages at STIHLdealers.com. ©2022 STIHL

HANDHELD BLOWER
BG 50

$14999

"Powerful and lightweight." 
- Kevin2376

°

BATTERY BLOWER
BGA 57 SET

$19999

"So easy to use!" 
- cowpoke

°

Need More Flexibility?

If you’d like to keep your home remarkably 

comfortable with a sustainable, dependable, 

high-efficiency system, visit us at 

comfortman.com to get started!

1
2 3

4

Inside, Outside, Vertical, or Horizontal

Start Saving with Solar

TThhee  CCoommffoorrttmmaann
TToo  CCoommffoorrtt  aanndd  BBeeyyoonndd……

HHeeaattiinngg  aanndd  CCoooolliinngg
SSccrraannttoonn

Contact us now for a free home
comfort consultation.

(217) 773 - 2626
www.comfortman.com

GeoComfort geothermal heat pumps are the perfect 
choice for virtually any new or existing home.

Scranton Heating and Cooling is now installing Solar Arrays! 
Please give us a call, text, or email to find out how a new solar 
array at your home or business can save a bundle!

geocomfort.com

2

1

3

4
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 Sometimes a person’s talents lead 
them to a career. Michelle Hillyer has 
always been known for her baking 
skills. Her many years of experience 
and talent has opened up many doors, 
including what she calls her “retire-
ment plan” – Hillyer Confections.
 Both of Michelle’s grandmothers 
were excellent bakers, so naturally 
Michelle learned many of their baking 
tips and secrets. In high school, she 
worked in restaurants and by her early 
twenties, she was catering weddings 
and corporate events for Dot Foods. 
Many know her from Tastee Treet in 
Mt. Sterling which she owned and 
operated for 13 years.   
 When the Tastee Treet’s ice cream 
sales slowed during the winter months 
and to fill time, Michelle sold home-
made chocolates at the restaurant. 
Word spread. Soon she heard, “Can 

I order...and I need this 
many...” Everyone was 
wanting candy. 
 By her early 40s, she 
was ready to rebuild the 
Tastee Treet or move on to 
something else. She took 
a job as a food services 
supervisor at the Western 
Illinois Correctional Cen-
ter and began building her 
dream business, Hillyer 
Confections, on the side. 
 Michelle and her 

husband, Brian, began construc-
tion of a new home and business in 
Rushville with the business being 
their first priority. Construction 
began in 2019 and the kitchen was 
nearly finished just before Covid. 
Finding building materials became 
challenging, but they forged ahead. 
 Today, Hillyer Confections 
includes a retail space where 
Michelle and her friends and family 
sell handmade merchandise and 
homemade candy. Her mother, 
Judy Dupoy, sells handmade quilt-
ing items. Janet Franklin provides 
handmade jewelry. Rosemary 
Trinkle sells cups, t-shirts, and 
keychains. Kathy Pracht makes 
florals and helps run the shop. In 
addition to locally-made items, 
there’s a large assortment of 
beautiful Thanksgiving and 
Christmas decor and gift items.

 Very soon, they’ll begin making 
chocolates for the holidays, as in 
hundreds of pounds of chocolates. 
The list of sweets goes on and on 
(see a list at right) but includes 
many favorites like turtles, fudge, 
nut brittles, and hot chocolate 
bombs. Tiger butter was added 
after a suggestion from a show 
in Beardstown. Tiger butter is a 
smooth and rich peanut butter 
and chocolate fudge. It’s become 
a popular item, especially with 
Beardstown Tiger fans.
 The business specializes in 
candy during the holidays and 
switches to baked goods during the 
summer for farmers’ markets. 
 Hillyer Confections is located 
at 4919 Vancil Road in Rushville. 
They will host a Holiday Open 
House on Saturday November 5 
from 10:00 a.m. until 5:00 p.m. 
They are open through the holidays 
every weekend in November
 (Saturdays from 10:00 a.m. until 
5:00 p.m. and on Sundays from 
1:00 p.m. until 5:00 p.m.) and 
every day in December through 
the 21st. 
 In addition, Michelle and her 
friends take Hillyer Confections 
on the road to various craft shows 
including the Holiday Gift Show 
at the Oakley-Lindsay Center, the 
BLP Holiday Gift Show at 
Palmyra High School, the Altrusa 

Holiday Bazaar at the Macomb 
High School, and the Beardstown 
Christian Academy Craft Show.  
 Customers may visit their shop 
or stop by their booth at one of the 
various holiday shows. Michelle 
ships candies across the United 
States. Orders may be placed by 
calling Michelle at (217) 617-7371 
or Kathy at (217) 257-8324. Join 
the Hillyer Confections Facebook 
page for details on merchandise,  
candies, and events. 

 Hillyer Confections’
Specialties:

Turtles
Peanut clusters

Bear paws
Almond Joy

Million Dollar Fudge
Tiger Butter

Soft caramels
English toffee

Fudge
Divinity

Nut brittles
Cotton candy

Caramel apples
Caramel corn

Hot chocolate bombs
Buckeyes



High school sophomores 
and juniors!

Adams Electric is accepting 
applications for the 2023 Youth 
to Washington Contest. Up to 34 
finalists will travel by charter bus 
to Youth Day in Springfield in 
March 2023. 
 At the end of Youth Day, after 
brief interviews, four winners and 
two alternates will be announced!  
 Winners will travel by charter 
bus June 16-23 for an all-expense 
paid tour of Washington, D.C.
     Students will create lasting 
memories while visiting the Civil 
War Battlefield at Gettysburg, the 

National Cathedral, Smithsonian 
Museums, George Washington’s 
home, Supreme Court, 
Arlington National Cemetery, 
the Holocaust Museum, among 
many other sites. 

Find an application at: 
adamselectric.coop

or call (800) 232-4797
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Material Pricing
Also Available



 
 

Instant Pot Brisket
Submitted by Laura Bergman

1 lg. yellow onion, thinly sliced
1 (3 lb.) beef brisket, preferably flat cut
2 1/2 tsp. kosher salt, divided
1/2 tsp. ground black pepper
1 Tbsp. vegetable oil
1/3 cup beef broth
1/3 cup red wine vinegar
1/3 cup ketchup
1/4 cup packed light brown sugar
1 tsp. dried thyme
1 tsp. dried oregano
1 tsp. paprika
3/4 tsp. garlic powder

Trim off surface fat from brisket if fat is 
more than 1/4” thick. Cut brisket in half if 
needed to fit in a 6-quart or larger electric 
pressure cooker or Instant Pot. Season the 
brisket all over with 2 tsp. kosher salt and 
black pepper. Heat oil in pressure cooker 
with the highest saute function until shim-
mering. Add brisket (sear in 2 batches if 
needed) and sear undisturbed until browned 
on the bottom, 5-6 minutes. Flip brisket 
and brown on the other side, 5-6 minutes. 
Transfer to a large plate. Add onion and re-
maining 1/2 tsp. kosher salt to the pressure 
cooker and saute until the onions are tender, 
scraping brown bits from the bottom of 
the pot, 4-6 minutes. Stir in beef broth, red 
wine vinegar, ketchup, brown sugar, thyme, 
oregano, paprika, and garlic powder. Return 
brisket to pot, overlapping pieces if needed. 
Lock the lid and check that the valve is set 
to seal. Set to cook for 70 minutes under 
high pressure. It will take 5-7 minutes to 
come up to pressure. When the cooking 
time is up, let the pressure naturally release, 
20-25 minutes. Carefully open the pressure 
cooker and transfer the brisket to a cutting 
board. Slice brisket across the grain into 
1/4” thick slices. Serve with onions 
and gravy. 

Homemade BBQ Sauce
Submitted by Laura Bergman

1/2 cup vinegar
1 cup ketchup
1/4 cup brown sugar
2 Tbsp. mustard
2 Tbsp. Worcestershire
1 tsp. onion powder
1/2 tsp. black pepper
1/2 tsp. cayenne pepper
1/4 tsp. salt

Combine ingredients. Use immediately or 
store in refrigerator. (Editor’s note: I pre-
pared Instant Pot Brisket according to the 
recipe then topped it with this BBQ sauce 
to serve.)

Quick & Easy
Taco Soup

Submitted by Janet Gabbert

1 can pinto beans
1 can black beans
1 can kidney beans
1 can corn
2 cans diced tomatoes with basil, garlic, 
 & oregano
1 can Rotel diced tomatoes with 
 green chilies
1 can beef broth
1 pkg. dry ranch salad dressing
1 pkg. taco seasoning
2 lbs. lean ground beef, browned

Put all ingredients in crockpot for 6-8 hours 
on medium or high heat. 

4-Layer Dessert
Submitted by Rhonda Buxman

1 1/2 cups flour
1 1/2 sticks oleo
1/2 cup nuts, chopped
1 cup powdered sugar
1 (8 oz.) pkg. cream cheese, warmed just to 
 room temperature
1 cup Cool Whip + extra for topping
2 (4 oz.) boxes instant pudding (chocolate 
 or vanilla)
3 cups milk

Combine flour, oleo, and nuts. Press into 
a 9x13 pan. Bake 15-20 minutes at 350 
degrees. Combine powdered sugar, cream 
cheese, and 1 cup Cool Whip. Layer over 
crust. Combine pudding and milk. Layer 
over top. Top with Cool Whip. 

Chocolate Cinnamon Oatmeal 
Protein Bars

Submitted by Heather Althoff

2 cups oatmeal
1 cup vanilla protein powder
2 Tbsp. chia seeds
1 Tbsp. cinnamon
1 cup peanut butter
1/2 cup apple sauce
1/2 cup honey
1/4 cup chocolate chips

Spread oatmeal on baking sheet. Bake 
at 350 degrees for 5-8 min. until slightly 
brown. Cool. Stir together protein powder, 
chia seeds, cinnamon, peanut butter, apple 
sauce, honey, and chocolate chips. After 
oatmeal is cool, stir in oatmeal. Spread in 
9x13 pan and bake 15 minutes. Let cool.

Correction from 
Previous Issue!

In the “No Bake Treats” recipe in the 
October issue, the second ingredient is 
2 cups sugar, not 2 cups milk. Milk is 
included in the recipe later and is correct as 
1/2 cup milk.

November 2022  •  Adams Outlet  •  1312  •  Adams Outlet  •  November 2022

Instant Pot Brisket
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Community-Based Outreach 
Personal and Professional 
Development Courses
John Wood Community Collge, 1301 S. 
48th St., Quincy

Wind Down Wednesdays - Nov. 2 (6-7pm)
Solar Energy - Nov. 3 (6-7:30pm)
South African Cuisine - Nov. 5 (10am-3pm)
Spanish for Beginners - 
 Nov. 15 & 18 (5-7pm)
International Dessert Favorites - Nov. 19   
 (10am-3pm)
Additional classes available in December. 
Learn more and register at: jwcc.edu or by 
calling (217) 641-4941

 Hillyer 
Confections

Open House
Nov. 5 (10am-5pm), 

Hillyer Confections, 
4919 Vancil Rd., 

Rushville. Homemade 
chocolates, handmade 

gifts, holiday decor, more. 
(217) 617-7371

Quincy Area Veterans Parade
Nov. 5 (10am), 12th to 5th St. on Maine, Quincy. 
We will also have a parade at the IL Veterans 
Home at 1pm for the residents there. For entry, 
please contact Krista Snyder at 217-653-8350 or 
email at rksnyd@att.net. 

Bluff Hall Fall Turkey Supper
Nov. 5 (4-6pm), Bluff Hall Church, 941 N. 400th 
Ave., Payson. Drive-thru service only. Turkey, 
potatoes, gravy, green beans, dressing, cranberry 
salad, rolls, & apple cake. Cost: $13/person.

QSO Kaleidoscope Concert
Nov. 5 (7:30pm), Salem Church, Quincy. 
Including “A Little Jazz Mass” and “Tribute to 
Armed Services”. $18/adults, $15/seniors (62+), 
free/children. Presented by Quincy Symphony 
Orchestra. QSOA.org, (217) 222-2856
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Ponds, Dry Dams, Clearing, Tile Repair & General Excavating

217.322.8953
Kenneth Yoder

Fax 217.894.6290

2833 N 1300th Ave
Clayton, IL 62324

St. Joseph Trap Shoot
Nov. 6 (12pm), St. Joseph Church, 1435 
E. 1500th St., Quincy. Trap shooting, card 
playing, & prizes. Soup, sandwiches, and 
drinks. All are welcome! (217) 434-8442
Hairspray, the Musical
Nov. 9-13 (Wed.-Sat. at 7:30pm, Sun. at 
2pm), Quincy Senior High. QHS student 
musical production. For tickets, call (217) 
224-3774. 
56th Altrusa Holiday Bazaar
Nov. 12 (9am-3pm), Macomb Jr./Sr. High 
School. Approximately 150 display booths 
with handcrafted items and commercial 
home business products (i.e. Avon, etc.), 
food trucks, and desserts.  
ABWA Holiday Craft
& Vendor Show
Nov. 12 (9am-3pm), Atrium, 201 S. 3rd, 
Quincy. Start your Christmas shopping early! 
Food & concessions available. Cost: $2. 
Hosted by Quincy Charter Chapter of the 
American Business Women’s Assoc.
54th Annual Holiday Gift Show
Nov. 19 & 20 (Sat. 10am-4pm, Sun. 11am-
4pm), Oakley Lindsay Center, Quincy. Over 
100 merchants selling specialty foods, 
handcrafted clothes and quilts, decorations, 
and more.  

Upgrade to Texture
for a new depth of color 
and added durability

• Mimics the texture of shingles

• Reduces glossiness and glare often 

   associated with metal roofing

• More scratch resistant

• More slip resistant during installation

• 26 ga. matching trim

Norman Schrock 75 750 N. Avenue
217-322-7037 Timewell, IL 62375

Specializing in Roofing and Siding

217-322-7037

Specializing In Metal Roofing



TYLER SELLENS | 217.440.4624
West Central Illinois Land Specialist 

TYLER.SELLENS@WHITETAILPROPERTIES.COM

Whitetail Properties Real Estate, LLC - DBA Whitetail Properties | In the States of Nebraska & North Dakota - DBA Whitetail Trophy Properties Real Estate LLC | Licensed in IL, MO, IA, KS, KY, NE & OK - Dan Perez, Broker |  Licensed in AR, CO, GA, MN, ND, SD, TN & WI - Jeff Evans, Broker | Licensed in FL, OH, NY & PA 
- Jefferson Kirk Gilbert, Broker | Licensed in TX & NM - Joey Bellington, Broker | Licensed in IN - Bill Minor, Broker | Licensed in AL, GA, LA, & MS - Sybil Stewart, Broker | Licensed in TN - Chris Wakefield, Broker | Licensed in TN - Bobby Powers, Broker | Licensed in AR - Anthony Chrisco, Broker | Licensed in SC, NC & 

VA - Chip Camp, Broker | Licensed in NC - Rich Baugh, Broker | Licensed in MI - Edmund Joel Nogaski, Broker | Licensed in WV - Debbie S. Laux, Broker | Licensed in ID, MT, OR, UT  & WY - Aaron Milliken, Broker

W H I T E TA I L P R O P E R T I E S . C O M

Deer Steward 
LEVEL 1 & 2

ACCREDITED 
LAND  
CONSULTANT

THINKING ABOUT BUYING OR SELLING LAND? I  CAN HELP.
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