
Quotable Quote

•If you don•t like something,

change it.  If you can•t change

it, change your attitude.Ž

�Maya Angelou

Web,�Email & Twitter

www.sawnee.com

customerservice@sawnee.com

twitter.com/sawneeassist

Business Office Hours

Mon. � Fri. 8:00am � 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address
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Use your smart
phone to scan
the code to the
left for Sawnee
EMC•s website.

Keep the conversa�
tion going and tell
your friends!  Energy
efficiency information
and important news.

Follow us on Twitter
or Find Us on
Facebook.

Spring is here and the weather is warming
up... it will soon be planting time and many
people will be looking to create a “new look”
in their yard.  If you are the type that enjoys
working in the yard and planting new things,
please remember there is more to it than
just “digging a hole and throwing in the
seeds.”  Planting takes planning.  Not only
do you want to find the perfect spot, but it
also needs to be a safe place.  Consider the
following before you start any landscaping
project:

s Remember to call and have your utility 
lines located by dialing “811”.  It is free 
and it is the law.  Digging can be danger-
ous, especially if you are not familiar 
where underground wires are run or 
where a gas line might be located.

s Do not plant trees and shrubbery near 
underground power lines; this can help 
you avoid danger or creating an outage.

s Try to keep the small trees and 
shrubberies like Crepe Myrtles and 
Dogwoods planted at least twenty (20) 
feet away from overhead lines.  Medium 

trees like Bradford Pear trees should be 
planted at least thirty (30) feet away from 
overhead lines.  Larger trees like a Maple 
tree should be planted fifty (50) feet from 
overhead power lines to avoid danger.

s Even though you want to hide the “green 
box” in your yard, don’t plant bushes close 
to transformers.  Shrubbery planted too 
close can create safety issues and pre-
vent access, which could lead to longer 
restoration time during an outage.

If you have any questions, take a look at
www.call811.com for additional information
and check out the FAQs page.  

Planting takes Planning.  Call Before You Dig...

Brunswick 
Stew

Instructions:
Place all ingredients into a crock pot and simmer for as long as you want.
Everything is cooked, so the length of cook time just blends all the flavors together.
Add cornbread for a hearty and delicious warm dinner.   

Thanks to Sue Gray!  Send us your recipe - if we print your recipe,  
we’ll credit your account $5.00.

•We•re More Than Electr ic i ty,  We•re ServiceŽ

1 tub BBQ shredded pork (cold meat section)
1 tub BBQ shredded beef (cold meat section)
2 cans cooked chicken
1 can creamed corn
1 can Shoepeg corn
2 cans stewed tomatoes
1 chopped onion

Ingredients:



Quotable Quote

•Do what you can, with what

you have, where you are.Ž

~Theodore Roosevelt
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Use your smart
phone to scan
the code to the
left for Sawnee
EMC•s website.

Keep the conversa�
tion going and tell
your friends!  Energy
efficiency information
and important news.

Follow us on Twitter
or Find Us on
Facebook.

Sawnee EMC is a cooperative that is governed by its Bylaws, its
Charter, the laws of the State of Georgia and the rules and regulations
established by its Board of Directors.  As a cooperative, the election of
“representatives” to serve on the Board of Directors is an important
activity of the membership.  Keep reading to learn about the events
that are to occur in 2013 with regard to Sawnee EMC’s Board elections.

The 2013 Committee on Nominations, which serves a vital role in the affairs of the
Cooperative, will soon be appointed by the Board of Directors.  This Committee will
receive input from the membership and determine the name(s) that will be placed on the
ballot, from those members who wish to seek election to the office of Director for the
expiring terms.  For 2013, three (3) directors on Sawnee’s Board have terms that are
expiring: District No. 2 (Chestatee), District No. 7 (Italy) and District No. 9 (Webb).

The Bylaws of the Corporation, in Article 4, Sections 4.02, 4.04, 4.05, and 4.09, outline
the director election process, specifically as it relates to the Committee on Nominations,
as well as provides for a separate process, known as the “Petition Process.”
Additionally, the Bylaws describe the general powers of the office of director.

Information about this year’s director elections can be found online at our website at
www.sawnee.com/elections.  There, you will find information relative to this year’s
director election process, key important dates and other information on this year’s
District Meeting activities.  If you have questions about the 2013 Committee on
Nominations or the upcoming director election process, please contact the Office of the
President and Chief Executive Office by calling (770) 887-2363, ext 7387, or via email
at kristi.sheriff@sawnee.com.

Committee on Nominations for Sawnee EMC’s 
Board of Directors Meeting Soon...

Sausage 
Soup

Instructions:
Cook, drain, and crumble the sausage.  Add three (3) cans of diced tomatoes, along
with the diced onions and sour cream.  Add the half box of cooked Rotini noodles.
Mix all together, and cook slowly for about 20 minutes.  

Thanks to Beverly Lawson!  Send us your recipe - if we print your recipe,  
we’ll credit your account $5.00.

•We•re More Than Electr ic i ty,  We•re ServiceŽ

1 lb. hot sausage, cooked, drained and crumbled
3 cans diced tomatoes
1/2 cup diced onions
1 cup of sour cream
1/2 box of Rotini noodles, cooked

Ingredients:



Taco Soup
Ingredients:
1 lb ground beef ‐ brown and drain
1 medium onion diced
1 can Rotel tomatoes
1 can corn
2 cans diced, stewed tomatoes
1 can pinto beans
1 pkg ranch dressing ‐ dry
1 pkg taco seasoning ‐ dry 

Instructions:
In a 5 quart pan with browned ground beef, add 
Rotel tomatoes, corn, diced stewed tomatoes, 
pinto beans, package of ranch dressing, and taco 
seasonings.  Stir and simmer 20 minutes.  

Optional add shredded “mexican‐style” cheese or crumble
Dorito chips.  

Thanks to Paulette Weldon for the recipe! Do you have a recipe to share with us?  If we print it, we’ll 
credit your account $5.00.  Send your favorite recipe to marketing@sawnee.com.
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Get the Switch: Get Paid
Would you l i ke  to  help
Sawnee EMC reduce peak
energy demand and get  paid
for  doing so?  The only  th ing
you have to  do is  say  “ Yes”,
we wi l l  do the rest .   I t  rea l ly
is  that  easy.   S imply  a l low
Sawnee to  insta l l  a  load
management  switch at  your
outs ide AC unit .   Th is
enables  the unit  to  be cyc led
off  for  a  br ief  interval  dur‐
ing  t imes of  peak energy
demand when energy  pr ices
are  most  expensive.   By
doing so,  you wi l l  receive
bi l l  credits  of  $36 per  year,
per  HVAC switch,  just  for
part ic ipat ing.

What is  the Load
Management Program?
Load Management  helps
Sawnee EMC manage the
load on the e lectr ica l  system
during t imes of  peak
demand;  normal ly  on the
hot test  summer afternoons.

Histor ica l ly,  we average act i ‐
vat ing  the load management
switches  about  twenty  (20)
days  in  the summer.

How does the switch work?
The switch works  on a  radio
s ignal .   Sawnee wi l l  act ivate
the program on days  when
the demand for  e lectr ic i ty  i s
extremely  h igh.   We trans‐
mit  a  radio  s ignal  f rom our
off ice  to  cyc le  the AC unit
off  for  a  per iod of  approxi ‐
mately  7  ½ minutes.   The fan
wi l l  cont inue to  run to  main‐
ta in  the temperature in  the
home – the major i ty  of  par‐
t ic ipants  te l l  us  that  they
never  even know when we
act ivate  the switch.   We cur‐
rent ly  have over  36,000
switches  in  the program,
which have a  s izable  effect
on the peak demand.

Load Management helps  a l l
members. Keeping your

home or  bus iness  comfort‐
able  dur ing  the summer uses
a lot  of  e lectr ic i ty.  Much of
th is  e lectr ic i ty  i s  consumed
dur ing the afternoon,  which
is  cons idered “peak
demand”.   As  peak demand
grows,  more generat ing
fac i l i t ies  must  operate  to
keep up with  the demand.
And just  l i ke  any other
i tem… higher  demand gener‐
a l ly  equals  h igher  pr ices .   By
conserv ing energy  and help‐
ing  to  control  peak demand,
you can help  keep e lectr ic i ty
rates  stable .

Cal l  today and request  a
load management  switch to
be insta l led on your  AC
unit (s ) .   Contact  one of  our
helpful  Customer Serv ice
Representat ives  at  (770)
887‐2363 or  v ia  emai l  at
customerservice@sawnee.
com to  request  your  switch
today.

Here’s Watts Cookin’Here’s Watts Cookin’
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Here's WATTS Cookin' 

Fire Roasted Tomato Soup 
Ingredients: 

1 medium onion, diced 

3 cloves gar/le, minced 

1 tbsp. olive oil 

6 oz. con tomato paste 

28 oz. can whole tomatoes 

2 (14 oz.) cons fire roosted 

diced tomatoes 

2 cups water 

z cups chicken broth 

2 tsp. soft 

½ tsp. pepper 

1 ½ cups heavy cream 

¼ cup parmesan cheese 

/! 
I 

I 

I 

8 oz. can tomato sauce 

Instructions: 

In a large pot add olive oil and saute the onion unttl it is almost clear. Add the gar1ic and continue to cook for a few 

more minutes. Add tomatoes, sauce, paste, water and chicken broth. Bring to a boil and cover. Simmer for about 30 

minutes. In a blender or food processor, puree the mixture until It gets to your desired consistency. Add the heavy 

cream, parmesan c.heese, salt and pepper. Let it simmer for another 5 minutes and serve. Yields about 8 cups. 

I 

I 

I 

I 

I 

, ____________________________________ , 

I .. Thanks to Paige Edwards for the redpe! Do you have a recipe to share with us? 1r we print it, we'll credit your 

account $5.00. Send your favorite recipe to marketing@sawnee.com. 































Quotable Quote

“Joy shared is twice the 

joy.  Sorrow shared is half 

the sorrow.”

­Swedish proverb
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twitter.com/sawneeassist
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Mon. ­ Fri. 8:00am ­ 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address

P.O. Box 266

Cumming, GA  30028

Customer Call Center

Mon. ­ Fri. 7:00am ­ 9:00pm

Sat. 8:00am ­ 5:00pm

Phone: (770) 887­2363

Fax: (678) 947­3368

TDD: (770) 781­4271

Toll Free: (800) 635­9131
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Use your smart

phone to scan
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left for Sawnee

EMC’s website.

Keep the conversa­

tion going and tell

your friends!  Energy

efficiency information

and important news.

Follow us on Twitter

or Find Us on

Facebook.

Sawnee EMC members have an opportunity to participate in a FREE

program called “Co­op Connections.”  The Co­op Connections program

offers local and national discounts on retail purchases, prescription drugs

and medical services.  Take time today to visit www.connections.coop to

check out the many benefits that this discount card offers.  When you use

your free Co­op Connections card, you have the opportunity to save up to

sixty percent (60%) off of many prescriptions at participating national phar­

macies including CVS, Walgreens, Walmart and several more.  You also

have access to online tools to help you search for local and national dis­

counts that might benefit you and your family.

Take a look below at just a few of the discounts the Co­op Connections

program can offer:

Visit us online at www.sawnee.com/content/marketing and click on

“Co­op Connections” or contact our Customer Call Center at (770) 887­

2363.

“We’re More Than Electr ic i ty,  We’re Service”

Get your Co­op Connections Card Today!

Cheese Bacon
Appetizer

Instructions:
Thoroughly mix cream cheese, shredded cheddar cheese, and mayonnaise.  Top
with crushed Ritz crackers.  Bake for 35-40 minutes at 400 degrees, until the
cheese bubbles.  Spread 10.5 oz. jar of Braswell’s red pepper jelly and 5-6 crum-
bled bacon slices on top.  Serve with Frito Lay Scoops.

Thanks to Katherine Harvey!  Send us your recipe - if we print your recipe,  
we’ll credit your account $5.00.

Ingredients:
8 ounces cream cheese
1 cup shredded cheddar cheese
1/2 cup mayonnaise
1 sleeve crushed Ritz crackers
10.5 ounce jar of Braswell’s red pepper jelly
6 pieces of crumbled crispy bacon

Vision: You can get 20%­60%

savings on eye wear at local and

national chain locations including

Len Crafters, Pearle Vision,

Target Optical and more.

Labs and Imaging:  Locate par­

ticipating providers in your geo­

graphical area and receive dis­

counts from 10%­60% off charges

for MRI and CT procedures.

Dental:  Check out how Humana

Dental Access can save you 

anywhere from 20%­40% on

standard dental services, 

orthodontics, etc.

Chiropractic:  You can save

30%­50% at over 3,000 partici­

pating Chiropractors.
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☛ �Thanks to Sylvia Allen for the recipe! Do you have a recipe to share with us? If we print it, we’ll credit your  
account $5.00. Send your favorite recipe to marketing@sawnee.com.

Here’s WATTS Cookin’
Instructions:
Mix all ingredients together at medium  
to high-speed until smooth. Refrigerate. 

Serve with thin, crispy ginger snap cookies. This dip is also good with 
graham crackers and sticks and/or vanilla wafers. For a special touch, 
consider serving in a pumpkin. Simply use a medium-sized pumpkin, 
wash the outside, and cut a zigzag lid (about 2½” down) around the 
top. Scoop out the loose seeds, etc. Spoon the pumpkin dip into the 
pumpkin and replace the lid. Keep refrigerated until ready to use. 
Makes a nice seasonal centerpiece for holiday party tables.

Nobody likes a power outage; especially the staff of Sawnee EMC. However, thanks to 
storms, and trees, and squirrels… outages do sometimes occur. If you experience a 
power outage – no matter what time of day or night – you can rest assured that our 
staff is working hard to get your power restored quickly.  Our crews focus on restor-
ing service to the largest number of members as quickly as possible. Then, crews fix 

the issues that are impacting Sawnee EMC members.

Consider these items during a power outage:

• Thanks to our AMI Meter system, we know when your power is out. The meter  
automatically reports to Sawnee’s Control Center that the power is off.

• If power goes off, check to see if your neighbors have power.

• �If you are the only one without power, check to see if your home’s main circuit breaker or outside disconnect switch  
has tripped.

• �Turn off and unplug appliances and electrical equipment so when power is restored, you can turn items back on one at a 
time and eliminate any sudden surges.

• �Keep refrigerator and freezer doors closed during an outage. A closed refrigerator keeps food cold for about 4 hours, and  
a closed freezer keeps food frozen for about 48 hours.

You can count on the staff of Sawnee EMC to assist you if your power goes out. You can report an outage via Sawnee’s  
website at www.sawnee.com/outages or you can contact Sawnee EMC’s Customer Call Center at 770-887-2363.  Find out 
how the power is restored to your home at www.sawnee.com/restoration. 

POWER GO OUT?    
KEEP THESE TIPS IN MIND:

SWEET PUMPKIN DIP
Ingredients:
2, 8-oz. pkgs cream cheese, softened
1, 15-oz. can pumpkin
1 cup sugar
1 tsp. cinnamon
½ tsp. ginger 

































Quotable Quote

“Alone we can do so little; together
we can do so much.”

~Helen Keller
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Toll Free: (800) 635�9131
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here’s watts cookin’
Thanks to Ann Rollins
for the recipe! 

Do you have a recipe to share
with us?

If we print it, we’ll credit your
account $5.00.  Send your
favorite recipe to 
marketing@sawnee.com.

Ingredients:

Instructions:  
Mix cake mix, eggs, and ripe bananas.  Fold in chopped nuts.  Pour batter into two
(2) large, non-stick loaf pans.  Bake at 350 degrees for 30-35 minutes.  You may
also add raisins, coconut, or put cake icing on it after cooling.  Enjoy! 

Easy Banana Nut Bread

Keep the conversation going and tell your friends!  Join us on social media today!

1 pkg. yellow cake mix                              
4 large eggs
6 ripe bananas (mashed)
2 cups chopped nuts

Nowadays, some of us take electricity for granted.
We expect it to be available around the clock.  

You can rest assured that Sawnee EMC
will provide reliable and affordable
electricity; just like we have done for
the past 75 years.













Quotable Quote

“Let your hopes, not your hurts
shape your future.”

~Robert H. Schuller
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EVERY DAY SAVINGS.

THAT’S THE POWER OF CO­OP MEMBERSHIP

here’s watts cookin’
Thanks to Jackie Richardson
for the recipe! 

Do you have a recipe to share
with us?

If we print it, we’ll credit your
account $5.00.  Send your
favorite recipe to 
marketing@sawnee.com.

Ingredients:

Instructions:  
Brown ground beef and onions, then drain.  Combine with softened
cream cheese, soup and milk.  Add salt and ketchup to mixture.
Pour into a 2‐quart casserole dish, then cover with biscuits.  Bake at
375 degrees for 15 to 20 minutes or until golden brown.

Hamburger and Biscuit Casserole

Keep the conversation going and tell your friends!  Join us on social media today!

1 can cream of mushroom soup
1/4 cup milk
1/2 cup ketchup
3/4 tsp. salt

1 can oven‐ready biscuits
1 1/2 lbs. ground beef
3/4 cup chopped onions
1 (8 oz.) package cream cheese



Slow Cooker Chicken Teriyaki 

Ingredients:
1 lb. chicken breast, cut in chunks
1 twenty (20) ounce can pineapple   

chunks with juice
1/2 cup low sodium teriyaki sauce 
1 cup chopped carrots 

Instructions:
Combine all ingredients in a slow cooker and
cook on high for 2‐3 hours.  Stir and serve
with brown rice and steamed broccoli.

Thanks to Ben and Laura Lilly for the recipe! Do you have a recipe to share with us?  If we print it, we’ll 
credit your account $5.00.  Send your favorite recipe to marketing@sawnee.com.
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STAY SAFE THIS SUMMER
W hether  you are  outs ide enjoying the

warm weather  or  ins ide try ing  to  cool
off,  be  sure  to  remember  a  few energy re lat ‐
ed safety  t ips .  A l though e lectr ic i ty  i s  one of
the safest  energy  sources ,  we sometimes for‐
get  in  certa in  s i tuat ions,  how hazardous i t
potent ia l ly  can be… especia l ly  dur ing  th is
t ime of  year.   

Sawnee EMC would l i ke  to  take th is  opportu‐
nity  to  remind you of  f ive  (5)  s imple  t ips  to
keep your  fami ly  safe,  both indoors  and out‐
doors ,  th is  summer.

• No person can te l l  i f  an  e lectr ic  l ine  i s  
energ ized by  just  looking at  i t .   So,  when
ever  you are  near  a  downed e lectr ic  l ine,  
you must  t reat  i t  as  being “energ ized”  and 
dangerous.   Never  go near  a  downed power 
l ine  –  leave that  to  the tra ined experts .

• Electr ica l  cords  should  never  be warm to 
the touch and should  not  show s igns  of  
wear  and tear.   I f  you have not iced any of  
these warning s igns ,  immediate ly  stop 
us ing  the cord,  replace i t  and d ispose of  
the o ld  cord proper ly.

• Do not  p lay  on or  near  e lectr ica l  enc lo‐
sures ,  inc luding those green transformer  
boxes  near  your  home or  bus iness .   I f  you 
see a  transformer  or  any e lectr ica l  enc lo‐
sure  that  has  been left  open,  ca l l  Sawnee 
EMC immediate ly.

• Always  warn chi ldren,  and adults ,  not  to  
c l imb trees  or  use ladders  near  overhead 
power l ines .

• Remember,  i f  you p lan summer landscaping 
projects ,  be  sure  to  “Cal l  Before  You Dig .”   
In  Georgia ,  i t  i s  the law.   S imply  d ia l  811 to  
contact  the Ut i l i t ies  Protect ion Center  of  
GA to  have your  underground ut i l i t ies  
located.   You need to  ca l l  at  least  72 hours  
before you begin  the d igg ing port ion of  
your  project .

We hope that  you wi l l  ut i l i ze  these s imple
t ips  to  keep safe  th is  summer.   Quest ions?
Contact  our  Member  Serv ices  Department  at
(770)  887‐2363.   

Here’s Watts Cookin’Here’s Watts Cookin’



















































Apple Dumpling Cobbler
Ingredients:
1 ‐ 8 ounce can of crescent rolls
2 large Granny Smith Apples (peeled and quartered)
1 cup orange juice
2/3 cup sugar
1/2 cup butter
2 tsp. sugar and 1/2 tsp. cinnamon (will be used as
a topping)

Instructions:
Unroll crescent rolls, wrap apple quarters
and place in lightly greased 13x9 dish.  Boil orange

juice, butter and sugar in saucepan.  Pour over all
wrapped quartered apples.  Stir together the 2 tsp.
of sugar with 1/2 tsp. cinnamon to sprinkle on top.
Bake at 350 degrees for 25 minutes.

Thanks to Betty Little for the recipe! Do you have a recipe to share with us?  If we print it, we’ll 
credit your account $5.00.  Send your favorite recipe to marketing@sawnee.com.

4

Committee on Nominations for the  
Board of Directors

S awnee EMC is  an e lectr ic  cooperat ive  that  i s
governed by i ts  By laws,  i ts  Charter,  the laws

of  the State  of  Georgia ,  as  wel l  as  the ru les
and regulat ions  establ ished by  i ts  Board of
Directors .   The Bylaws of  the Corporat ion spec‐
i fy  certa in  act iv i t ies  that  are  reserved only  for
the members  of  the Corporat ion and the e lec‐
t ion of  “representat ives”  to  serve on Sawnee’s
Board of  Directors  i s  one such act iv i ty.   

The Commit tee on Nominat ions  (“Commit tee”) ,
which serves  a  v i ta l  ro le  in  the affa i rs  of  the
Cooperat ive,  wi l l  soon be appointed by  the
Board of  Directors .   This  Commit tee wi l l
receive  input  f rom the membership  and deter‐
mine,  as  provided for  in  the Bylaws of  the
Corporat ion,  the name(s)  that  shal l  be  p laced
before the membership,  f rom those members
who have met  the necessary  cr i ter ia  to  seek
elect ion for  the off ice  of  Director  for  the terms
which are  expir ing.   

The Bylaws,  in  Art ic le  4 ,  Sect ions  4 .02,  4 .04,
4.05,  and 4.09,  out l ine  the d irector  e lect ion
process ,  spec i f ica l ly  as  i t  re lates  to  the
Commit tee on Nominat ions  and provides  for  a
separate  process ,  outs ide of  the Commit tee,
known as  the “Pet i t ion Process”.   Informat ion
on the Pet i t ion Process  can be found in  Art ic le

4,  Sect ion 4.09 of  the Bylaws.   Addit ional ly,  the
Bylaws descr i be the general  powers  of  the
off ice  of  d i rector.  

For  2014,  Sawnee EMC has  three (3)  d i rec‐
torate  d istr icts  which wi l l  have terms that  are
expir ing  and they are;  

•Distr ict  3  (Cumming)  
•Distr ict  5  (Ducktown)  
•Distr ict  8  (Ocee)

The staff  of  Sawnee EMC has  developed a  web
site  to  provide Sawnee EMC members  with
informat ion about  th is  year ’s  d i rector  e lect ion
processes  and d istr ict  meet ing events .
Interested members  should  v is i t
www.sawnee.com/elect ions to  rev iew the
items re lat ive  to  th is  year ’s  act iv i t ies .

I f  you have addit ional  quest ions  about  the
2014 Commit tee on Nominat ions  or  the upcom‐
ing 2014 d irector  e lect ion process ,  p lease feel
f ree to  contact  the Off ice  of  the Pres ident  and
Chief  Execut ive  Off icer  by  ca l l ing  770‐887‐
2363,  ext .  7387,  or  v ia  emai l  at
kr ist i .sher i f f@sawnee.com .   

Here’s Watts Cookin’Here’s Watts Cookin’



Chess Squares 

Ingredients:

1 box lemon cake mix
1 stick margarine, melted
4 eggs
1 box confectioners sugar
1 ‐ 8 oz. pkg. Philadelphia cream cheese, softened
1 tsp. vanilla

Instructions:

Mix lemon cake mix, melted margarine,
and one egg together then pat into
oblong cake pan (will be slightly dry).  In a sepa‐
rate bowl, mix together the box of confectioners
sugar, cream cheese, remaining three eggs and
vanilla.  Pour over the mixture in pan.  Bake at
350 degrees for approximately 40 minutes until
golden brown.

Thanks to Cathy Dorsett for the recipe! Do you have a recipe to share with us?  If we print it, we’ll 
credit your account $5.00.  Send your favorite recipe to marketing@sawnee.com.
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Before You “Find Yourself in a Hole”... 
Call Before You Dig

T his t ime of  the year  i s
cons idered “plant ing

t ime” for  many of  the people
in  our  serv ice  area.   I t ’s  only
natura l  for  us  to  get  out  and
enjoy the warm weather  and
work on a  few gardening
projects .   I f  you are  the type
that  enjoys  p lant ing  new
things ,  p lease remember
there is  more to  i t  than just
“digg ing a  hole ,  p lant ing ,
and cover ing  up.”   P lant ing
takes  p lanning.   Not  only  do
you want  to  f ind the perfect
spot ,  but  you should  cons id‐
er  the fo l lowing before you
start  p lant ing  a  t ree,  bui ld‐
ing  a  deck,  or  insta l l ing  a
fence:

• Remember to  dia l  “811”
and have a l l  ut i l i ty  l ines  
located.   I t ’s  easy,  i t ’s  
f ree,  and i t ’s  Georgia  law.     

D igg ing without  having
the ut i l i t ies  located could  
d isrupt  serv ice  and cause 
expensive  repairs ,  i t  could  
potent ia l ly  cause in jury  or  
death,  and could  result  in  
f ines .   D igg ing can be 
dangerous,  i f  you are  not  
fami l iar  where under‐
ground fac i l i t ies  are  
located.   

Fo l low these few s imple  t ips
th is  p lant ing  season:

• Do not  plant  trees  or  
shrubbery near  under‐
ground power l ines ;  
th is  can help  you avoid  
potent ia l  danger.

• Even though you want  to  
h ide the “green box ”  in  
your  yard,  don’t  p lant  
bushes  c lose to  the  

underground pad mount‐
ed transformers .   Some‐
t imes,  shrubbery  p lanted 
too c lose can create  safe‐
ty  i ssues  and prevent  
access ,  which could  lead 
to  longer  restorat ion t ime 
dur ing  an outage.

I f  you have any quest ions,
p lease v is i t  Ca l l  Before  You
Dig  onl ine at  www.cal l811.
com for  addit ional  informa‐
t ion.

Here’s Watts Cookin’Here’s Watts Cookin’



Quotable Quote

•Smile � it increases your face

value.Ž � Dolly Parton

Web Address &�Email

www.sawnee.com

customerservice@sawnee.com

Business Office Hours

Mon. � Fri. 8:00am � 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address

P.O. Box 266

Cumming, GA  30028

Customer Call Center

Mon. � Fri. 7:00am � 9:00pm

Sat. 8:00am � 5:00pm

Phone: (770) 887�2363

Fax: (678) 947�3368

TDD:�(770) 781�4271

Toll Free: (800) 635�9131

HERE’S WATTS COOKIN’

Church Window Cookies
1 stick of margarine
1 large pack of semi - sweet chocolate chips
1 large bag of colored marshmallows
1 cup of chopped nuts

Melt margarine, chocolate chips and let cool for three (3) minutes; then add nuts and
marshmallows.  Divide into two (2) portions the length of wax papers.  Roll into logs.
Refrigerate until cool, and then cut into slices.  Enjoy! 

Thanks to Nell Elzey! 
Send us your recipe - if we print it, we’ll credit your account $5.00.
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Use your smart
phone to scan
the code to the
left for Sawnee
EMC•s website.

Keep the conver�
sation going and
tell your friends!
Energy efficiency
information and
important news.

Follow us on
Twitter or Find Us
on Facebook. 

Sawnee Electric Membership Corporation is the recipient of Federal financial assistance
from the Rural Utilities Service, an agency of the U.S. Department of Agriculture.  As
such, it is subject to the provisions of Title VI of the Civil Rights Act of 1964, as amended;
Section 504 of the Rehabilitation Act of 1973, as amended, the Age Discrimination Act of
1975, as amended; and the rules and regulations of the U.S. Department of Agriculture
which provide that no person in the United States on the basis of race, color, religion,
national origin, gender, age, disability, citizenship, veteran status, or any other applicable,
legally protected class shall be excluded from participation in, admission or access to,
denied the benefits of, or otherwise be subject to discrimination under any of the organi-
zation’s programs or activities.

The person responsible for coordinating this organization’s nondiscrimination compliance
efforts is Michael A. Goodroe, President and CEO.  Any individual or specific class of
individuals, who feels that this organization has subjected them to discrimination, may file
a written complaint with the organization; or the Secretary, U.S. Department of
Agriculture, Washington, D.C. 20250; or the Administrator, Rural Utilities Service,
Washington, D.C. 20250.  Complaints must be filed within 180 days after the alleged dis-
criminatory action, or by such date to which the Secretary of Agriculture or the
Administrator of Rural Utilities Service extends the time or filing.  Identity of the com-
plaints will be kept confidential except to the extent necessary to carry out the purposes
of the rules and regulations of the U.S. Department of Agriculture.

Questions about this notice can be sent to the Office of the President and CEO of
Sawnee EMC at 543 Atlanta Highway, Cumming, GA 30040.

•We•re More Than Electr ic i ty,  We•re ServiceŽ

Statement of Nondiscrimination
United States Department of Agriculture

Rural Electrification Administration
Appendix A

Statement of Nondiscrimination



Quotable Quote

•If you judge people, you have

no time to love them.Ž

�Mother Teresa 

Web,�Email & Twitter

www.sawnee.com

customerservice@sawnee.com

@sawneeassist

Business Office Hours

Mon. � Fri. 8:00am � 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address

P.O. Box 266

Cumming, GA  30028

Customer Call Center

Mon. � Fri. 7:00am � 9:00pm

Sat. 8:00am � 5:00pm

Phone: (770) 887�2363

Fax: (678) 947�3368

TDD:�(770) 781�4271

Toll Free: (800) 635�9131
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Use your smart
phone to scan
the code to the
left for Sawnee
EMC•s website.

Keep the conver�
sation going and
tell your friends!
Energy efficiency
information and
important news.

Follow us on
Twitter or Find Us
on Facebook.

Sawnee EMC will be celebrating a very special event during 2013...
In July of this year, your electric cooperative will turn 75 years old.
This is an exciting accomplishment for the Cooperative.  Periodically
throughout the year, we plan on taking you on a trip down “memory
lane” with articles highlighting specific periods of our history.  This month,
please take a moment to read a few facts about Sawnee’s earliest years.

s On July 16, 1938, we were incorporated as the Forsyth County Electric Membership 
Corporation.

s On June 22, 1939, the first “switch” was thrown and approximately 750 homes in 
rural Forsyth County and portions of three other north Georgia counties received 
electric power for the first time, as 168 miles of power line was energized.

s The very first Forsyth County EMC vehicle was purchased in January 1939; it was a 
Ford pickup truck.   What was the cost?  $610.

s Did you know that Forsyth County was one of the first counties in Georgia to organ- 
ize an electric cooperative?  It’s true.  Prior to this, investor-owned power companies  
would not extend their lines out to farms and rural areas.

s In order to become a member and receive electricity, property owners had to pay a 
$5 membership fee.  And even today, when you contact Sawnee to become a mem-
ber, you pay the exact same amount.

s In 1947, the first billing and bookkeeping machine was purchased to handle the 
billing for the growing Cooperative, which by this time had 2,850 members.

s In the 1940s, the Co-op adopted the “capital credits plan of operation” which meant  
that all capital received by the Co-op in excess of operating costs and expenses, 
would be returned back to the members on a rotating basis.

Do you have a Sawnee EMC memory?  Have your parents or grandparents told you the
story of the “REA” bringing power to their childhood home?  Please share your Sawnee
EMC stories with us.  You can send them via email at marketing@sawnee.com or mail
them to Sawnee EMC, Marketing Department, 543 Atlanta Highway, Cumming, GA 30040.

•We•re More Than Electr ic i ty,  We•re ServiceŽ

Take a Peek into the Past: Sawnee
Celebrates 75 years!

Coconut Cake

Instructions:
Prepare 1 box of white cake mix as directed on box, and bake in a 9x13 pan, (add 1
tbsp of coconut flavoring to cake mix).  While cake is still hot from oven, poke holes in
top of cake.  Pour 3/4 of the mixture (condensed milk, evaporated milk, cream of
coconut, coconut milk) on top of the warm cake.  Next take a container of cool whip and
mix the remaining 1/4 of the mixture and spread across cake and refrigerate.

Thanks to Diane Green!  Send us your recipe - if we print your recipe,  
we’ll credit your account $5.00.

Ingredients:
1 box white cake mix
1 can of Eagle Brand condensed milk       
1/2 of a small can of evaporated milk
1 can of cream of coconut
1/2 of a small can of coconut milk
1 tbsp of coconut flavoring



peanut butter fudge
Ingredients:

2 1/2 cups sugar
1 cup evaporated milk
1/2 tsp. salt
1/2 stick margarine
2/3 cup peanut butter
1 tsp. vanilla
1 cup pecans

Instructions:

In saucepan, mix sugar, evaporated milk and
salt and cook until it forms a soft ball.  Remove
from heat and add the margarine, peanut but‐
ter, vanilla, and pecans.  Beat until cool and
consistency is ready to pour.  Pour into a well‐
buttered dish and cut into squares, once com‐
pletely cool.

Thanks to Toni Garmon for the recipe! Do you have a recipe to share with us?  If we print it, we’ll 
credit your account $5.00.  Send your favorite recipe to marketing@sawnee.com.
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Proper Insulation : Saves Money All Year Long

O ne of  the s implest  ways  to
reduce your  energy  costs

and a lso  improve comfort ,  i s
to  insta l l  the “proper ”  level
of  insulat ion throughout  your
home.   This  provides  res ist ‐
ance to  both heat  loss  and
heat  ga in.   The more res ist ‐
ance your  insulat ion provides,
the lower  your  heat ing  and
cool ing  costs  wi l l  be.

Heat  f lows natura l ly  f rom a
warmer space to  a  cooler
space.   In  the winter,  heat  i s
moving f rom heated l iv ing
spaces  to  adjacent  unheated
spaces  such as  at t ics ,  garages,

basements  or  even outdoors .
I t  can a lso  travel  indirect ly
through inter ior  ce i l ings ,
wal ls  and f loors… wherever
there is  a  d i fference in  tem‐
perature.   Dur ing  the summer,
the reverse  takes  p lace.   Heat
f lows from warmer spaces,
such as  the at t ic ,  to  the
ins ide of  your  home.  

To mainta in  comfort ,  heat
loss  in  the winter  must  be
replaced by  your  heat ing  sys‐
tem.   In  the summer,  the heat
gained must  be removed by
your  a i r  condit ioner.   But
proper  insulat ion decreases
this  heat  f low a l l  year  long ,  as
wel l  as  lower ing your  energy
bi l l .

Heat  f low res istance for  insu‐
lat ion is  rated in  terms of  i ts
R‐value.   The h igher  the R‐
value,  the greater  the insula‐
t ion’s  effect iveness .   

Insta l l ing  greater  levels  of
insulat ion in  your  home
increases  the R‐value,  espe‐
c ia l ly  in  the at t ic .
The effect iveness  of  your
insulat ion a lso  depends on
“how ” and “where”  i t ’s
insta l led.   

I t  i s  best  to  use a  l i censed
and cert i f ied insulat ion
insta l ler.   The staff  of  Sawnee
EMC can offer  suggest ions  i f
you need ass istance with  th is
aspect  of  your  project  to  help
you get  started.

Sawnee EMC a lso  offers  a
rebate for  making certa in
at t ic  insulat ion upgrades  at
your  home.   P lease be sure  to
v is i t  our  website  at
www.sawnee.com/energy or
contact  our  Energy  Serv ices
Department  at  (770)  887‐2363
for  addit ional  informat ion on
how we can help  you save.   

Here’s Watts Cookin’Here’s Watts Cookin’



Peanut Butter Pie 
Ingredients:
1 (8) ounce pkg. cream cheese, softened
1 cup confectioners sugar
1/2 cup milk
1/2 cup of creamy peanut butter
1 (8) ounce container cool whip
1 graham cracker crust 

Instructions:
wMix 1st four (4) ingredients, with
an electric mixer, until creamy
wFold 1/2 of cool whip into mixture.  Pour mixture

into crust and layer remaining cool whip on top.  Chill
for 6 or more hours.  
wOptional:  Try fat free or low fat cream cheese, cool
whip, and a chocolate crust.

Thanks to Barbara Mcallister for the recipe! Do you have a recipe to share with us?  If we print it, we’ll 
credit your account $5.00.  Send your favorite recipe to marketing@sawnee.com.
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Here’s Watts Cookin’Here’s Watts Cookin’

This Summer, let Sawnee
EMC’s Co-op Connections Card help
you and your family save on your

every need; from shopping to hotel 
discounts.  Find all the ways to

save at connections.coop

At Sawnee EMC, we are continuously looking for “innovative” ways to increase the value of your mem‐
bership, above and beyond the world‐class electric service we deliver to you each and every day.  We

want you to realize the additional benefits of being a member of a cooperative.  

As a Sawnee EMC member, you have an opportunity to participate in a FREE program called “Co‐op
Connections”.  You can receive discounts on products and services from hundreds of participating local
and national retail stores.  Take time to visit www.connections.coop to check out the many benefits this
little card can offer.

Search online to find discounted prices on prescriptions and participating pharmacy locations. To take
advantage of our Co‐op Connections member benefit program, simply find a participating business in
your area and present your card to receive discounts. If you already have prescription insurance, try pre‐
senting both your insurance card and Co‐op Connections card for your pharmacist to determine the
greater savings.  To print your free Co‐op Connections card, simply visit www.sawnee.com/documents/
marketing /reprint‐card.pdf and start saving today.

Questions? Contact our Customer Service Call Center at (770) 887‐2363 or contact the Energy Services
Department by emailing marketing@sawnee.com if you have additional questions.

Stars, Stripes
and SavingsReminder:

Print out my
free copy of

Sawnee EMC’s
Co-op 

Connections
card !!!



Quotable Quote

“It is easier to build strong children
than to repair broken men.”

~Frederick Douglas

Web,�Email & Twitter

www.sawnee.com

customerservice@sawnee.com

twitter.com/sawneeassist

Business Office Hours

Mon. � Fri. 8:00am � 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address

P.O. Box 266

Cumming, GA  30028

Customer Call Center

Mon. � Fri. 7:00am � 9:00pm

Sat. 8:00am � 5:00pm

Phone: (770) 887�2363

Fax: (678) 947�3368

TDD:�(770) 781�4271

Toll Free: (800) 635�9131

4

here’s watts cookin’
Thanks to Kristy Taylor‐
Mosley for the recipe! 

Do you have a recipe to share
with us?

If we print it, we’ll credit your
account $5.00.  Send your
favorite recipe to 
marketing@sawnee.com.

Ingredients:

Instructions:
Preheat oven to 375 degrees for at least 15 minutes.  Beat egg whites until
frothy. Add salt and cream of  tartar; beat until stiff  peaks form.  Gradually
beat in sugar.  Fold in flavoring, coloring, and chocolate bits.  Drop by teaspoon-
ful onto greased cookie sheets.  Place in oven and then turn oven off.  Leave
cookies on cookie sheets in the oven overnight or at least six (6) hours.                     

Peppermint Meringue Cookies

Keep the conversation going and tell your friends!  Join us on social media today!

2 egg whites                           3/4 cup sugar         
1/4 tsp. cream of tartar pinch of salt
1/2 tsp. peppermint flavoring   (3) drops of red food coloring
1 cup chocolate bits

It is the holiday season and during this time of year, it is nice to receive a little good
news.  The staff of Sawnee EMC is excited to share with you that a reduction in

the WPCA factor, which is a part of Rate Schedule “R”, was approved by the Board
in October and applied in November, will remain in effect for the month of December
as well.

This retail rate change, which affects most of the Sawnee EMC bills produced in
December, will reduce monthly Sawnee EMC bills by $7.50 for every 1,500 kWh
used. Those members who use more electricity, will see even bigger savings… while
those who use less, will see lower savings.

“This is once again very good news and we are pleased to be able to deliver this
rate reduction for our members,” states Blake House, Vice President of Member
Services. “We know that many families continue to experience challenges and we
are proud to be able to help in any way we can… especially during the holidays,” he
adds.

The WPCA factor found in Rate Schedule “R” is an adjustment component that is
applicable to many of Sawnee EMC’s retail rates to address various operating costs
that are not being recovered through the base rates.

This action will effectively lower the electricity rate for most Sawnee EMC members
on their energy bills processed in December of 2013. 

To learn more about how you can reduce your monthly energy bills, visit Sawnee
EMC online at www.sawnee.com.  For additional questions, please contact our
Customer Service Call Center at (770) 887-2363 or via email at customerser-
vice@sawnee.com.  

Did You Know...
About the Rate Reduction for December?
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☛ �Thanks to Lisa Santangelo for the recipe! Do you have a recipe to share with us? If we print it, we’ll credit your  
account $5.00. Send your favorite recipe to marketing@sawnee.com.

Here’s WATTS Cookin’

Instructions:
Press one tube of crescent rolls into bottom of a greased 
9x13 inch glass baking dish. Mix next five (5) ingredients 
and pour on top of rolls. Roll out and lay the other tube of 
rolls on top of the mixture.  Mix together egg white and 
1/3 cup of sugar and pour over top layer of rolls. Sprinkle 
cinnamon on top. Bake at 350 degrees for  
35 minutes. Top should be slightly brown.

It only costs the average Sawnee member about 50 cents per month, yet  
the small change collected by the Sawnee Electric Membership Foundation’s  
Operation RoundUp Program has made it possible to put over $1.6 million  
worth of charitable contributions back into your community over the last  
decade. You will probably never miss the pennies you donate, but rest assured,  
it can change the lives of so many who are less fortunate.

With December upon us, many people are busy with holiday parties and other  
activities. But, it is the time of year when we feel thankfulness in the air and want  
to reach out to others who may need a little extra help.

This is where Operation RoundUp comes in… not just in December but all year long. By simply rounding up your Sawnee 
EMC bill to the next highest dollar each month, you can help a local charity stock their food pantry, 

you can help provide prescription medicine for the elderly, or you could even help purchase 
much needed items for foster children in your area. The possibilities are endless.

Know that 100% of the money that is rounded up will go directly to the entities that need 
it most, right here locally.

Thank you for your time, your consideration of this worthy program and for being a  
member of Sawnee EMC.

Happy holidays and blessings to you and yours!

YOU CAN LET THE GIVING SEASON LAST 
ALL YEAR LONG…   

Quick Cheese Danish
Ingredients:
1 tube of crescent rolls
2 (8 oz.) pkgs. cream cheese, softened
3/4 cup sugar (for mixture) and 1/3 cup sugar  
(for topping)
1 egg, separated (use yolk in mixture and use  
egg white in topping)
1 tsp. vanilla
3 tsp. lemon juice
Cinnamon to taste 

Please take the  
time to either sign up  

for Operation RoundUp  
on a reoccurring monthly  
basis or consider making  
a one-time donation on  

your December  
electric bill. 



Quotable Quote

“Forgiveness is the final form of
love.”

~Reinhold Niebuhr

Web,�Email & Twitter

www.sawnee.com

customerservice@sawnee.com

twitter.com/sawneeassist

Business Office Hours

Mon. � Fri. 8:00am � 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address

P.O. Box 266

Cumming, GA  30028

Customer Call Center

Mon. � Fri. 7:00am � 9:00pm

Sat. 8:00am � 5:00pm

Phone: (770) 887�2363

Fax: (678) 947�3368

TDD:�(770) 781�4271

Toll Free: (800) 635�9131
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here’s watts cookin’
Thanks to Peggy Anderson
for the recipe! 

Do you have a recipe to share
with us?

If we print it, we’ll credit your
account $5.00.  Send your
favorite recipe to 
marketing@sawnee.com.

Ingredients:

Instructions:
Core apples, leaving the top intact.  Stuff  with 3-4 mini snickers.
Place top back on the apples.  Wrap in foil.  Bake at 425 degrees F
until soft baked for about 20-30 minutes.  Can be served whole or split
in fourths.  Try it on the grill too!

Snickers Stuffed Apples 

Keep the conversation going and tell your friends!  Join us on social media today!

4-6 Red delicious apples                              
Mini snickers candy bars
Aluminum foil

There is no better time than now to sign-up for True Natural
Gas.  Since 2007, Sawnee EMC has had a unique marketing

alliance with True Natural Gas, and True has provided natural gas
to over 22,000 Sawnee EMC members.  Sawnee EMC members
that select True Natural Gas as their natural gas marketer can
expect the same great, friendly customer service that they receive

from Sawnee EMC, along with great natural gas rates from a local company.

Check and see if your current natural gas contract is about to expire.  If so, please call
our Customer Call Center at (770) 887-2363 today to sign-up for True Natural Gas or
you can also sign up online by simply visiting www.truenaturalgas.com.  

Note:  Sawnee EMC is not a certified natural gas marketer in the state of Georgia, but
actively promotes the natural gas services of True Natural Gas, the certified natural gas
marketer, as a value-added service to its members.

Q. What is True in natural gas?
A. Great rates. Great service. 
Great reputation.

Don’t Delay, 

Call Today, 

cool temperatures

are just around 

the corner!

















































































Quotable Quote

“A bird doesn’t sing because it has
an answer, it sings because it has a
song.”    

~Lou Holtz

Web,�Email & Twitter

www.sawnee.com

customerservice@sawnee.com

twitter.com/sawneeassist

Business Office Hours

Mon. � Fri. 8:00am � 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address

P.O. Box 266

Cumming, GA  30028

Customer Call Center

Mon. � Fri. 7:00am � 9:00pm

Sat. 8:00am � 5:00pm

Phone: (770) 887�2363

Fax: (678) 947�3368

TDD:�(770) 781�4271

Toll Free: (800) 635�9131
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Use your smart
phone to scan
the code to the
left for Sawnee
EMC•s website.

Keep the conversa�
tion going and tell
your friends!  Energy
efficiency information
and important news.

Follow us on Twitter
or Find Us on
Facebook.

Coffee Punch

Instructions:
Combine sugar, coffee, syrup, and water.  Bring to a boil.  Refrigerate mixture.  When
ready to serve, add 1 quart of milk and 1/2 gallon of ice cream.  

Thanks to Susan Paa!  Send us your recipe - if we print your recipe,  
we’ll credit your account $5.00.

“We’re More Than Elect r ic i ty,  We’ re  Serv ice”

1/2 cup of sugar
4 tbsp. instant coffee
6 tbsp. chocolate syrup
3 cups water
1 qt. milk
1/2 gallon vanilla ice cream

Ingredients:

Whether it is getting your lights on quickly after a
thunderstorm or providing advice on how to fix a
leaky window.  Sawnee EMC is looking out for the
energy needs of its members.  For more than 75
years, we have stood for more than just electricity.  
We stand for you.



Quotable Quote

“In order to succeed, your desire

for success should be greater

than your fear of failure.” 

Bill Cosby

Web Address &�Email

www.sawnee.com

customerservice@sawnee.com

Business Office Hours

Mon. � Fri. 8:00am � 5:00pm

Physical Address

543 Atlanta Highway

Cumming, GA  30040

Postal Address

P.O. Box 266

Cumming, GA  30028

Customer Call Center

Mon. � Fri. 7:00am � 9:00pm

Sat. 8:00am � 5:00pm

Phone: (770) 887�2363

Fax: (678) 947�3368

TDD:�(770) 781�4271
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Sawnee Electric Membership Corporation is the recipient of Federal financial assistance
from the Rural Utilities Service, an agency of the U.S. Department of Agriculture.  As
such, it is subject to the provisions of Title VI of the Civil Rights Act of 1964, as amended;
Section 504 of the Rehabilitation Act of 1973, as amended, the Age Discrimination Act of
1975, as amended; and the rules and regulations of the U.S. Department of Agriculture
which provide that no person in the United States on the basis of race, color, religion,
national origin, gender, age, disability, citizenship, veteran status, or any other applicable,
legally protected class shall be excluded from participation in, admission or access to,
denied the benefits of, or otherwise be subject to discrimination under any of the organi-
zation’s programs or activities.

The person responsible for coordinating this organization’s nondiscrimination compliance
efforts is Michael A. Goodroe, President and CEO.  Any individual or specific class of
individuals, who feels that this organization has subjected them to discrimination, may file
a written complaint with the organization; or the Secretary, U.S. Department of
Agriculture, Washington, D.C. 20250; or the Administrator, Rural Utilities Service,
Washington, D.C. 20250.  Complaints must be filed within 180 days after the alleged dis-
criminatory action, or by such date to which the Secretary of Agriculture or the
Administrator of Rural Utilities Service extends the time or filing.  Identity of the com-
plaints will be kept confidential except to the extent necessary to carry out the purposes
of the rules and regulations of the U.S. Department of Agriculture.

Questions about this notice can be sent to the Office of the President and CEO of
Sawnee EMC at 543 Atlanta Highway, Cumming, GA 30040.  Thank you.

Keep the conversation going and tell your friends!  Join us on social media today!

Statement of Nondiscrimination
United States Department of Agriculture

Rural Electrification Administration
Appendix A

Statement of Nondiscrimination

Thanks to Beulah Slone for 
the recipe! 

Do you have a recipe to share
with us?

If we print it, we’ll credit your
account $5.00.  Send your
favorite recipe to 
marketing@sawnee.com.

Here’s Watts Cookin’
Mama’s Punch 

Ingredients:
46 oz. can of unsweet pineapple juice
46 oz. can of orange juice 
1 qt. ginger ale
1 pkg. lemon lime Kool Aid
1 cup sugar 

Instructions:

Mix well, refrigerate until cold.







It fits in your wallet. It slides on your key chain. Wherever you go… always 
remember to take your Sawnee EMC Co-op Connections card with you.

As a member of Sawnee EMC, the Co-op Connections program gives you 
access to a variety of local and national discounts. These savings are  
offered on everything from prescription medications, to family vacations,  

to restaurants and even medical and dental services.

Through the Co-op Connections program, Sawnee EMC is helping members save 
big! Visit www.connections.coop and follow the links to shop for any discounts 
that might meet your needs.

For questions regarding Co-op Connections and True Natural Gas, contact a 
member of our Customer Call Center at 770-887-2363 or via email at  
customerservice@sawnee.com.
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FREE CO-OP CONNECTIONS 
CARD CAN SAVE YOU MONEY 

☛ �Thanks to Susan Darley for the recipe! Do you have a recipe to share with us? If we print it, we’ll credit your 
account $5.00. Send your favorite recipe to marketing@sawnee.com.

Here’s WATTS Cookin’
Cranberry Salad
Ingredients:
2 oz can crushed pineapple
3 oz package cherry gelatin
1 cup ginger ale
14 oz container Ocean Spray CranOrange  
Cranberry relish or cranberry sauce
1 package Dream Whip or Fat Free Cool Whip 

Topping:
2 - 3 oz packages of cream cheese
½ cup chopped walnuts (optional)
1 tsp of butter

Instructions:
- Drain juice from pineapple into pan
- Let come to a boil
- Dissolve Jello into hot juice
- Slowly pour in ginger ale, crushed pineapple and cranberry relish
- Let chill in pan or bowl
- �For the topping, mix the dream whip (use as much as you like) and 

cream cheese together, then spread over the top
- �Mix butter and chopped nuts on stove (be sure to watch closely as 

this will burn)

This is best if you make it the night before, so it is good and cold 
when you serve.

Enjoy!

* �Sawnee EMC is not a certified natural gas marketer in the state of Georgia, but actively  
promotes the natural gas services of True Natural Gas, the certified natural gas marketer,  
as a value-added service to its members.

LOOKING FOR  
ANOTHER WAY TO  

SAVE BIG?  
Take time to check out the natural  
gas rates through True Natural Gas.  
True Natural Gas is a premier natural  
gas marketer in Georgia and offers  
Sawnee EMC’s members great  
savings on rates.* Find out how  

you can save today at  
www.truenaturalgas.com. 
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“What’s meant to be will always find
a way.”

~Trisha Yearwood
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Use your smart
phone to scan
the code to the
left for Sawnee
EMC•s website.

Keep the conversa�
tion going and tell
your friends!  Energy
efficiency information
and important news.

Follow us on Twitter
or Find Us on
Facebook.

Creamy Fruit Salad

Instructions:
Over low heat, melt marshmallows in milk.  Add cream cheese and cottage
cheese.  Remove from heat and add pineapple, cherries and oranges.  Fold in
cool whip, chill and serve cold.

Thanks to Karen Leonard!  Send us your recipe - if we print your recipe,  
we’ll credit your account $5.00.

“We’re More Than Elect r ic i ty,  We’ re  Serv ice”

10 oz. bag of marshmallows
1/2 cup of milk
1 - 8 oz. pkg. cream cheese
1 pint cottage cheese
1 can pineapple tidbits, drained
1/2 cup maraschino cherries 
1 can mandarin oranges, drained
1 small tub of cool whip 

Ingredients:

WE ARE ALL UP TO THE CHALLENGE.
Using technology wisely to better serve our
members is what Sawnee EMC is all about.
And when we work together to use energy
wisely, we all save money together.  Visit our
website at www.sawnee.com/energy to learn
more.























�---------------------------

Here's WATTS Cookin' 

Antipasto Salad 
ingredients: 

8 cups chopped romaine lettuce 

3/4 cup grape or cherry tomatoes, halved 

6 ounces provolone cheese, diced 

4 ounces marinated artichokes, drained 

and chopped 

1/2 cup olives (about 3 ounces) 

Instructions: 

2 ounces salami, diced 

2 ounces pepperoni, quartered 

l/4 cup sliced pepperoncinis 

1/4 cup sliced red onion 

1/4 cup shredded Parmesan cheese (more 

to taste) 

In a large shallow salad bowl, add the romaine and layer all the other ingredients. Toss together with your favorite 

Italian dressing and enjoy. 

'-----------------------------------� 
• Thanks to Gretchen Howard for the recipe! Do you have a recipe to share with us? If we print it, we'll credit your

account $5.00. Send your favorite recipe to marketing@sawnee.com.
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☛ �Thanks to Jacqueline Graves for the recipe! Do you have a recipe to share with us? If we print it, we’ll credit your 
account $5.00. Send your favorite recipe to marketing@sawnee.com.

Here’s WATTS Cookin’
Garlic Green Beans
Ingredients:
4 garlic cloves, minced
3 tbsp. olive oil
2 lbs. fresh green beans, trimmed
½ cup chicken broth
1 tsp. sugar
1 ¼ tsp. salt
½ tsp. pepper

Instructions:
Saute garlic in oil in large skillet over medium high heat. Add 
beans, tossing to coat. Add broth and remaining ingredients. 
Cover, reduce heat and simmer 10 minutes or until green beans 
are crisp and tender. Yield: 4 to 6 servings.

Do you have a high school student in your home? If so, then we have some good news for 
you.  Sawnee EMC and the Sawnee Electric Membership Foundation are proud to offer 
two (2) exciting programs for local students residing in our service area.

2015 Washington Youth Tour
The 2015 Washington Youth Tour is an exciting opportunity that allows high school  

students of Sawnee EMC members to travel to Washington, D.C. This is a week-long  
experience that focuses on American history, U.S. government, and the creation and operation of 

electric cooperatives. Interested students must be at least 16 years of age by June 1, 2015. The deadline for applications 
is 5:00 PM on February 13, 2015. The week-long event will be held June 11-18, 2015. You can find additional information, 
including an application form, at www.sawnee.com/washington.

Sawnee Foundation Youth Scholarship Program
In the spring of 2015, the Sawnee Electric Membership Foundation will be awarding scholarships to selected high school 
seniors residing in Sawnee EMC’s service area. All applications must be received by Sawnee EMC no later than 5:00 PM  
on Friday, January 16, 2015. Please see the Foundation’s website at www.sawnee.com/scholarships for additional  
information, requirements and an application form. Students may also get information in the Guidance Counselor’s office  
at their school.

For additional questions on either of these programs, please contact Cindy Badgett, Director of External Affairs, at  
678-455-1399 or via email at cindy.badgett@sawnee.com.

2015 WASHINGTON YOUTH TOUR & 
YOUTH SCHOLARSHIP PROGRAMS
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Keep the conversa�
tion going and tell
your friends!  Energy
efficiency information
and important news.
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HOBO Baked
Beans

Instructions:
Mix this all together and bake covered at 350 degrees for fifty (50) minutes.  This is
always a crowd favorite at summer picnics.

Thanks to Lorraine Lane!  Send us your recipe - if we print your recipe,  
we’ll credit your account $5.00.

“We’re More Than Elect r ic i ty,  We’ re  Serv ice”

1 lb. cooked ground beef
2 cans Pork & Beans
1 can Kidney Beans, drained
1/2 cup ketchup based BBQ sauce
1/2 cup brown sugar
1 tbs. Worcestershire sauce
1 packet onion soup mix

Ingredients:

WE ARE ALL WORKING TOWARDS
THE SAME GOAL.  Assisting Sawnee EMC 
member’s in using energy wisely is “job one” for every
employee of Sawnee EMC.  And when we work together,
our combined strength can accomplish anything.  We 
commit to keeping rates low and service high and help
you use energy wisely.
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☛ �Thanks to Sue Gray for the recipe! Do you have a recipe to share with us? If we print it, we’ll credit your account 
$5.00. Send your favorite recipe to marketing@sawnee.com.

Here’s WATTS Cookin’
Sour Cream Zucchini
Ingredients:
3 medium zucchini
½ cup sour cream
2 tbsp. butter, softened
2 tbsp. medium cheddar cheese, grated
Paprika to taste
Breadcrumbs 

Instructions:
Slice zucchini thinly.  
Simmer in water for eight (8)  
minutes, then drain and set aside.  
Combine sour cream, cheese, butter and paprika in medium  
saucepan over low heat. Stir until cheese is dissolved. Mix in zucchini 
and coat each piece well. Place in baking dish. Top with breadcrumbs 
and more grated cheese. Bake at 350 degrees for 15-20 minutes.

Be sure to make plans to join us for Sawnee EMC’s  
2014 Annual Meeting of Members, which will  
be held on Saturday, October 4, 2014 at  
the Cooperative’s headquarters located at  
543 Atlanta Highway in Cumming. Registration  
will begin at 8:00 a.m. and the business  
session is scheduled to begin at   
approximately 10:20 a.m. Many activities, 
       including a continental breakfast with 
        homemade biscuits and coffee, are 
        planned for your family’s enjoyment and 
        benefit.

           We look forward to seeing you and your  
     family at this year’s Annual Meeting! Please contact our 
Customer Call Center at 770-887-2363 or via email at  
customerservice@sawnee.com if you have any  questions 
about this year’s event.

Reminder…  
Mark Your Calendar for  
Sawnee EMC’s 76th Annual Meeting 



































,------------------------

Here's WATTS Cookin' 
Spicy Pumpkin Pancakes 

Ingredients: 

2-1/3 cups boking mix 

1/3 cup co/llled pumpkin 

1-1/4 milk

1/4 cup vegetable oil (your choice)

Instructions: 

2 Tablespoons sugor 

1 teaspooll pumpkill pie spice 

2eggs 

Heat griddle or skillet. Grease, if necessary. Stir all ingredients together until well blended. Pour batter onto hot griddle 

by 1/4 cupfuls. Cook on side one until bubbles pop and edges brown, Oip and cook on side two until edge is brown. Enjoy 

with butter, maple syl'up, a scatter of pecans or walnuts. 

, ___________________________________ , 

r Thanks to Jacqueline Thompson Graves for the recipe! Do you have a recipe to share with us? If we print It, we'll 

credit your account $5.00. Send your favorite recipe to marketing@sawnee.com. 





.-------------------------�. ,, �cl fl 

Here's WATTS Cookin' .. " 

Charleston Breakfast Casserole 
Ingredients: 

12 slices baccn 
¼ cup butter, melted 

3 cups croutons 

Instructions: 

2 cups grated Cheddar cheese 
1 bell pepper (any color), diced 

1 tablespoon prepared mustard 

6eggs 
1 l<cupsmilk 

salt and pepper to taste 

Place bacon in a large, deep skillet. Cook over medium high heat until evenly brown. Drain, crumble and set aside. 

Preheat oven to 325• F. Melt butter in the microwave, or in a small pan on the stove over low heat. Spray a 9x12 inch 

baking dish with vegetable spray. Place croutons In the bottom of the dish, and drlule with melted butter. Sprinkle 

with grated Cheddar cheese. Crack the eggs into a bowl, whisking to break up the yolks. Add milk, peppers, mustard, 

salt, and pepper, and beat until well-combined. Pour over the croutons and cheese, and sprinkle with crumbled ba­

con. Bake in the preheated oven for 40 minutes. Remove from oven and allow to stand 10 minutes before serving. 

, ___________________________________ , 

• Thanks to Jennifer Stewart for the recipe! Do you have a recipe to share with us? If we print it, we'll credit your 

account $5.00. Send your favorite recipe to marketing@sawnee.coop.




