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Students in our service area participated in Warren RECC’s  
Design the Cover Contest. The winning artwork is featured on the  
cover, and seven honorable mentions are also part of the cookbook, 
as noted below. 
 

Design the Cover Contest:


“Electric Moon with Fork & Spoon” 


Design the Cover Honorable Mentions: 


Gabriella McReynolds, Lincoln Elementary School  
 (back cover) 

 
Gabrielle Stark, Butler County High School 

(page 2) 
 

Faith Wilson, Drakes Creek Middle School 
(page 10) 

 
Paw Lah Hser, Greenwood High School 

(page 16) 
 

Janice ChanchavacBoyd, Butler County High School 
(page 24)

 
Christian JolleyDetwiler, Edmonson County Middle School 

(page 40)


Janie Hunt, Edmonson County High School 
(page 52)
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RECIPE OF THE MONTH—December 2018 
 




1 (16oz.) pkg. light brown sugar, divided 3/4 cup chai tea latte 
1 (6 to 7 lb.) bonein picnic ham, rinsed     concentrate (such as Tazo) 
1 (20oz.) can crushed pineapple  Cornstarch (opt.) 
     
 
Spread about 3/4 of the brown sugar into the bottom of a slow cooker to  
cover completely. Place ham atop the brown sugar with flat side facing 
down. Pour pineapple over the ham. Rub remaining brown sugar over the 
ham. Pour chai tea latte concentrate over the ham. Cover and cook on low 
setting, about 5 1/2 hours, basting ham twice with juices during cooking. 
Meat thermometer should read 160°. Remove ham and thicken juice with 
cornstarch to make a glaze, if desired. 

RECIPE OF THE MONTH—December 2018 
 




2 large Granny Smith Apples, 1 1/2 cups white sugar 
   peeled and cored 1 tsp. ground cinnamon 
2 (10oz.) cans refrigerated 1 tsp. vanilla extract 
   crescent roll dough 1 (12oz.) can Mountain Dew 
2 sticks butter Whipped cream, (opt.) 
 
Preheat oven to 350°. Grease a 9 x 13inch baking dish. Cut each apple into  
8 wedges and set aside. Separate crescent roll into triangles. Roll each apple 
wedge in crescent roll dough starting at the smallest end. Pinch to seal and 
place in the baking dish. Melt butter in a small saucepan, and stir in sugar, 
cinnamon and vanilla; pour over the apple dumplings. Pour Mountain Dew 
over dumplings. Bake 35 to 45 minutes, or until golden brown. Serve with 
whipped cream, if desired.     
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RECIPE OF THE MONTH—November 2018 
 




1/2 cup shortening  1/4 tsp. salt 
1 cup white sugar  1 tsp. baking soda 
1 cup pumpkin puree  1 tsp. baking powder 
1 tsp. vanilla extract  1 tsp. ground cinnamon 
2 cups allpurpose flour  1 1/2 cups butterscotch chips 
 
Preheat oven to 350°. In a large bowl, cream shortening and sugar. Stir in 
pumpkin and vanilla. In a large bowl, sift together flour, salt, baking soda, 
baking powder, and cinnamon. Gradually add dry ingredients to creamed 
mixture, stirring to thoroughly combine. Stir in butterscotch chips. Drop 
dough by rounded teaspoons onto greased parchment lined cookie sheets. 
Bake for 8 to 10 minutes. Cool a minute before transferring to cooling racks.   

 RECIPE OF THE MONTH—November 2018    
 




12 oz. frozen corn    5 tbsp. butter, melted 
15 oz. can creamed corn   4 large eggs, beaten 
8 tbsp. allpurpose flour   2 cups whole milk 
1 tsp. kosher salt    1 cup half & half 
3 heaping tsp. sugar    1/2 cup grated Parmesan 
            cheese 
 
In a large mixing bowl, stir together frozen corn, creamed corn, flour, salt, 
sugar, and butter. In another bowl, whisk together eggs, milk, and half & 
half; stir into corn mixture. Pour mixture into a greased 2quart baking dish 
and bake at 450° for 45 minutes. Stir with a longpronged fork several times 
during baking process to make light and fluffy. During last 10 minutes of 
baking, sprinkle with grated Parmesan cheese. 
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Pay your bill online at www.wrecc.com.   
 
 

̶  No registration required 
̶  Must have your Warren RECC account number 

 
̶  Registration required to manage account and make payments 
̶  Must have your Warren RECC account number 

 
Use our automated system, , to pay your bill   
      with a credit card (Visa or MasterCard) or with a check over the 
      phone. also allows you to get your account balance and 
      update your telephone number.  
 
     To use , all you need is your Warren RECC account 
     number. 

 
(270) 8423234 (in Warren County) 

 
18663193234 (tollfree outside Warren County) 

 
 
   Use our automatic payment system (see page 45 for  
      details).  
 
    Come to any Warren RECC office or drivethru 
      and pay your bill with cash, credit card, or check. 
 
  Payment may be made by mailing the invoice stub, which    
      shows your name and address to: 
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RECIPE OF THE MONTH—October 2018 
 




3 cups selfrising flour    2/3 cup honey 
1/4 cup sugar     1/2 cup butter, softened 
1 (12oz.) can ginger ale soda    
 
Preheat oven to 350°. In a large mixing bowl, stir flour, sugar, and ginger 
ale together until thoroughly combined. Pour into a greased 9 x 5inch loaf 
pan. Bake for 1 hour. Cool slightly before slicing. In a small mixing bowl, 
whisk honey and butter together; serve on warm bread slices.   
 

 

RECIPE OF THE MONTH—October 2018 
  



3 (1/4inchthick) slices fresh ginger  1 gallon apple cider 
1 stick cinnamon    1 qt. pineapple juice 
8 whole cloves     6 lemons, peeled an sliced 
4 cardamom seeds    6 small oranges, peeled and 
         sliced  
  
Place first 4 ingredients in a cheesecloth bag. Combine spice bag, apple  
cider, pineapple juice, lemons and oranges in a large Dutch oven. Bring to a 
boil; reduce heat, and simmer 15 minutes, stirring occasionally. Discard 
spice bag. Serve warm. Yield: 5 quarts.  
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RECIPE OF THE MONTH—September 2018 



 
1 (5oz.) can evaporated milk   3/4 cup frozen lemonade  
1 (3.4oz.) pkg. instant lemon         concentrate 
   pudding mix     1 (9inch) graham cracker 
2 (8oz.) pkgs. cream cheese,      pie crust 
   softened     Whipped topping 
 
In a large mixing bowl, beat milk and dry pudding mix with electric mixer 
on low speed for 2 minutes, until thickened. In a separate bowl, beat cream 
cheese until light and fluffy, about 3 minutes; gradually stir in lemonade 
concentrate. Add cream cheese mixture to pudding mixture, mixing well. 
Pour into pie crust. Cover and refrigerate overnight or at lease 4 hours. Top 
slices with whipped topping, if desired. Yield: 6 to 8 servings. 

RECIPE OF THE MONTH—September 2018 



 
2 lbs. potatoes, peeled and sliced  1/2 cup vinegar 
1 cup chopped onion    Salt & pepper to taste 
1 cup sliced celery    6 slices cooked bacon,  
1/2 cup chopped green bell pepper     crumbled 
1/2 cup vegetable oil    2 tbsp. chopped fresh parsley 
 
Combine potatoes, onion, celery, green bell pepper, oil, vinegar, and salt 
and pepper in a slow cooker. Cook on low setting for 5 to 6 hours. Transfer 
to a serving dish and garnish with bacon and parsley.    
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 RECIPE OF THE MONTH—August 2018 
 


 

3 large cucumbers, peeled, halved           1/2 cup rice wine vinegar 
  lengthwise, seeded, and cut into            2 jalapeno peppers, seeded,      
  1/4inch slices chopped  
1 tbsp. salt                                                1/4 cup chopped cilantro 
1/2 cup white sugar                                  1/2 cup chopped peanuts 
1/2 cup white vinegar  
  
In a colander, toss cucumbers with salt; leave in the sink to drain for 30 
minutes. Rinse with cold water, drain and pat dry with paper towels. In a 
large mixing bowl, whisk together sugar and vinegars until sugar is 
dissolved. Add cucumbers, jalapeno peppers, and cilantro. Toss to combine, 
and refrigerate for at least 1 hour. Sprinkle chopped peanuts on top just  
before serving.  

RECIPE OF THE MONTH—August 2018 



 

8 ounces frozen strawberries  2 tbsp. extra virgin olive oil 
2 tbsp. honey    1/4 tsp. salt 
2 tbsp. apple cider vinegar  1/4 tsp. freshly ground black pepper 
 
 
Blend strawberries, honey, apple cider vinegar, olive oil, salt, and black 
pepper together in a blender until smooth. Serve over your favorite fresh 
salad greens. Refrigerate leftovers.  
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 RECIPE OF THE MONTH—July 2018 
 


(Submitted by Jamie Chaney) 


3 (11oz.) cans  Mexicorn, drained  1 cup mayonnaise 
2 (4.5oz.) cans chopped green chiles  1 cup sour cream 
1 (6oz.) can chopped jalapenos,  1/2 tsp. black pepper 
   drained, liquid reserved   1/2 tsp. garlic powder 
1/2 cup chopped green onion   16oz. shredded Cheddar 
         cheese  
          
Place all ingredients into a large mixing bowl and stir to combine. Stir in 
some of the reserved jalapeno liquid, as desired. Cover and refrigerate. 
Serve with corn chips, if desired.   

 RECIPE OF THE MONTH—July 2018 
 


 
4 lbs. yellow summer squash, thinly sliced  1/4 lb. Velveeta. cubed 
1 large onion, finely chopped   1/3 cup chicken broth   
1/4 cup butter, cubed    Freshly ground black pepper 
        
 
Layer squash, onions, butter cubes, and cheese cubes in slow cooker; pour 
broth over everything. Cover and cook on low for about 2 1/2 hours or until 
squash is tender and butter and cheese have formed a creamy sauce. Do not 
stir. Sprinkle with freshly ground black pepper.  
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80 years 

RECIPE OF THE MONTH  ̶ June 2018 
 


 

3/4 cup butter    3 ears fresh corn, husks and silks  
1 small white onion, finely diced    removed, kernels sliced into bowl 
3 small zucchinis, finely diced  Salt and freshly ground black pepper 
 
In a large skillet over medium heat, melt butter and stir until lightly 
browned, 1 to 2 minutes. Add onion and stir, cooking until translucent; 
about 5 minutes. Add zucchini and corn to skillet; cook and stir until 
zucchini is tender; 8 to 10 minutes. Season with salt and pepper.   
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  RECIPE OF THE MONTH—May 2018 
 




1 (10oz.) pkg. fresh spinach leaves    1/2 cup thin red onion wedges 
2 cups sugar snap peas      1/2 cup sliced almonds, toasted 
2 cups sliced fresh strawberries    2/3 cup Catalina dressing 
 
In a large mixing bowl, gently toss all ingredients together except dressing. 
Toss with dressing just before serving.  

RECIPE OF THE MONTH—May 2018 
 

 
 
1 stick butter, melted    1/2 tsp. salt 
1 cup whole milk    2 cups fresh strawberry 
1 cup allpurpose flour      halves  
1 cup white sugar    4 oz. cram cheese, cut in 
2 tsp. baking powder      small pieces  
     
Preheat oven to 400°.  Pour melted butter into bottom of a 9 x 13inch glass 
baking dish. In a large bowl, mix milk, flour, sugar, baking powder, and salt 
together; pour over the butter in baking dish. Arrange strawberry halves in a 
layer over batter. Dot the strawberries with the cream cheese pieces. Bake 
40 to 45 minutes, until golden brown and edges are bubbling. 
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RECIPE OF THE MONTH—April 2018 





6 large hardboiled eggs, peeled  1/4 tsp. onion powder 
2 tbsp. salad dressing or mayonnaise  Salt, pinch 
2 tbsp. sweet pickle relish   Paprika, sprinkle 
 
Cut eggs in half lengthwise. Remove yolks, place in small bowl and mash 
with a fork. Place egg white halves on large serving plate or deviled egg 
tray. Add salad dressing, relish, onion powder and salt to egg yolks. Stir 
with fork or whisk until well combined; spoon or pipe into egg whites 
halves. Sprinkle with paprika. Chill in an airtight container. Yield: 1 dozen. 
 

RECIPE OF THE MONTH—April 2018 




20 small mini pretzels   20 chocolate covered caramel 
20 pecan halves      candies (chewy) 
 
Preheat oven to 300°. Arrange pretzels in a single layer on a parchment
lined cookie sheet. Place one chocolate covered caramel candy on each 
pretzel. Bake for 4 minutes. Remove from oven and immediately press a 
pecan half onto each warm candy covered pretzel. Cool completely before 
storing in an airtight container. 
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 RECIPE OF THE MONTH—March 2018 





24 Hawaiian sweet rolls  1 stick butter, melted 
1 lb. sliced deli ham   1 1/2 tbsp. Dijon mustard 
1 lb. sliced Swiss cheese  1 tbsp. onion powder 
1 tsp. poppy seed   1 1/2 tsp. Worcestershire sauce 
 
Cut rolls in half horizontally; lay tops aside. Place bottoms cut side up, in a 
lightly greased 13 x 9inch pan. Layer ham and cheese on top and replace 
the roll tops. In a mixing bowl, whisk together remaining ingredients; pour  
evenly over sandwiches. Cover with aluminum foil, and bake at 350° for 
10 minutes, or until cheese is melted. Remove foil; bake 5 minutes longer 
until tops are lightly brown and crisp. Slice to separate squares; serve warm.  
Yield: 24 sliders.                                                                                                           

 RECIPE OF THE MONTH—March 2018 





1 box chocolate fudge cake mix    1 (10oz.) pkg. Andes Crème  
1/2 cup vegetable oil      De Menth Baking Chips 
2 eggs, beaten 
 
Preheat oven to 350°. In a large mixing bowl, stir together cake mix, oil, 
and eggs until moistened; stir in baking chips. Drop by rounded tablespoons 
onto cookie sheet lined with parchment paper; bake for 10 minutes. Leave 
on cookie sheet for 5 minutes before removing to cool completely.  
Yield: 3 dozen. 
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 An automatic payment system that pays your electric bill for you  
      directly from your checking account, savings account, or credit or  
      debit card (Visa or MasterCard only). 
 

 Your bill is paid automatically on the due date  never early, never                         
      late. 
 

 You will continue to receive your electric bill, but it will be  
      marked “Paid by Draft”. 
 




This is a convenient, budgetwise way to pay your electric bill. You 
receive an “averaged” bill each month, thus avoiding the budget strain 
of paying larger bills that occur during the winter (heating) and  
summer (cooling) seasons. To participate in Levelized Billing, you 
must have lived at the same location for 12 months and have no more 
than two late notices A zero account balance is required to set up  
Levelized Billing.  
 




Sign into your SmartHub account and “turn on” the option to receive 
Paperless Billing. Paperless Billing cannot be turned on from the  
mobile app. Go to www.wrecc.com for stepbystep instructions on 
how to turn off “Printed Bills” and turn on “Paperless Billing”. 
 
 
For more information, call our Member Services Representatives at 
(270) 8426541. 
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 RECIPE OF THE MONTH—February 2018 





1 stick butter or margarine  5 (10.5oz.) cans cream of potato 
1 onion, chopped      soup 
3 (10.5oz.) cans New England  3 (6.5oz.) cans clams, minced 
   clam chowder    2 quarts half & half 
     Freshly ground black pepper (opt.) 
 
In a soup pot, sauté onions in butter until translucent. Add all other          
ingredients except black pepper; stir to combine. Bring to a boil, stirring 
constantly, reduce heat to low, and simmer for 30 minutes. Ladle in soup 
bowls and sprinkle lightly with black pepper, if desired. Serves 12 to 14. 
 
Tip:  Serve with oyster crackers or crusty French bread slices. 
 

 

RECIPE OF THE MONTH—February 2018 





1 1/2 cups granulated sugar  1/4 cup butter, melted 
3 1/2 tbsp. cocoa powder  1 1/2 tsp. vanilla extract 
2 eggs, beaten    1/4 tsp. salt 
2/3 cup evaporated milk  9inch pie crust, uncooked 
 
Preheat oven to 325°. In a large mixing bowl, combine sugar, cocoa, eggs, 
evaporated milk, butter, vanilla extract, and salt. Stir until mixture is 
smooth. Pour into the uncooked pie shell and cover pie edges with strips of 
foil to prevent over browning. Bake for 50 minutes or until entire surface 
puffs up. Cool slightly on wire rack before serving. 
 
Tip: Top warm pie slices with vanilla or butter pecan ice cream, or whipped 
topping.  
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RECIPE OF THE MONTH—January 2018 



(submitted by Nancy Huffman) 


3 lbs. Gala apples (cored & chunked)       1/2 tsp. ground cloves 
3 lbs. Fugi apples (cored & chunked)       1/2 tsp. salt 
1 Granny Smith apple (cored & chunked)       2 cups granulated sugar 
6 tsp. ground cinnamon 
 
Place apples in 6qt. slow cooker. In a bowl, combine remaining             
ingredients. Pour over apples; stir to coat. Cover, cook on high for 1 hour. 
Reduce heat to low, cook for 10 hours, stirring two times during cooking. 
Spoon mixture into blender or food processor,  venting steam, and blend to 
desired consistency. Cool to room temperature; refrigerate or freeze.  
Yields: About 5 pints.  
 
Tip:  Not necessary to peel apples. 

RECIPE OF THE MONTH— January 2018 



(submitted by Penney Baseheart) 


4 boneless, skinless chicken breasts 2 (10 3/4oz.) cans condensed  
   (about 1 lb.)    cream of chicken, celery, or, 
Salt & pepper    mushroom, undiluted 
4 slices Swiss cheese 3 cups packaged stuffing mix 
1 (14.5oz.) can chicken broth 1 stick butter, melted 
 
Place chicken in slow cooker. Season with salt and pepper. Top each breast 
with a slice of cheese. In mixing bowl, whisk chicken broth and soup to
gether; pour into slow cooker. Sprinkle stuffing mix over top. Pour melted 
butter over all ingredients. Cover; cook on low 6 to 8 hours or on high 3 to 
4 hours. Serves 4.  
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Air ConditionerWindow 
12,000 BTU (1,400 Watts) 8 hours/day 341 $34.10 

Heat Pump (Average rating) 
(1,800 sq. ft. house) 7.7 HSPF Daily 

Average 
Annual Cost $841.50/yr. 

Heat Pump (High efficiency) 
(1,800 sq. ft. house) 8.5 HSPF Daily 

Average 
Annual Cost $762.30/yr. 

HeaterPortable (1,500 Watts) 8 hours/day 365  $36.50 

Water Heater (4,500 Watts) 3 hours/day 411 $41.10 

42inch Plasma TV (320 Watts) 35 hour/week 44.8 $4.48 

Dishwasher (1,200 Watts) 
(excludes water costs) 1 hour/day 37 $3.70 

Microwave Oven (1,450 Watts) 30 min./day 22 $2.20 

Range (12,200 Watts) 30 min./day 186 $10.28 

Refrigerator & Freezer 
(22 cu. ft. or greater  1996 or newer) Daily 

Average 
Annual cost $123.60/yr. 

Clothes Dryer (4,900 Watts) 6 loads/week 90 $9.00 

Washer (512 Watts) 
(excludes water costs) 6 loads/week 9 $.90 

40Watt Bulb (40 Watts) 
Equivalent LED 

4 hours/day 
4 hours/day 

5 
.75 

$.50 
$.07 

60Watt Bulb (60 Watts) 
Equivalent LED 

4 hours/day 
4 hours/day 

7 
1.24 

$.70 
$.12 

75Watt Bulb (75 Watts) 
Equivalent LED 

4 hours/day 
4 hours/day 

9 
1.6 

$.90 
$.16 

Pool Pump (1 hp.) Continuous 900 $90.00 




Electricity usage is calculated in kilowatthours (kWh). A kilowatthour is 
1,000 watts used for one hour. As an example, a 100watt light bulb  
operating for 10 hours would use one kilowatthour. 
 
The following table contains some examples of electrical appliances found in 
most homes. These examples are using 10 cents per kWh. 
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Following are the top 10 lowcost steps you can do during the summer 
season to lower your energy bill: 
 
1. Caulk and weatherstrip around windows and doors to stop air leaks. 

Seal any gaps in floors and walls around pipes and electrical wiring.  
 
2. Change filters monthly—Dirty filters make your air conditioning   
       unit work harder.  
 
3. Replace incandescent bulbs with LEDs; they use at least 75% less 

energy and last 10 times longer.  
 
4. Install aerating, lowflow faucets and showerheads and repair leaky  
      faucets. 
 
5. Tune up your heating and cooling system. Seasonal tuneups will 

keep your system running as efficiently as possible. Have your ducts 
inspected. Repair air leaks and seal and insulate cooling system duct
work.  

 
6. Insulate! Add insulation to your attic, crawl space and any accessible 

exterior walls. Add pipe insulation to the first 5 feet of water pipe      
coming from your water heater. Install light switch and electrical  
outlet seals on exterior walls. Wrap your water heater with insulation 
or install an insulating blanket.  

 
7. Look for the ENERGY STAR® when replacing large or small        

appliances.  
 
8. Use power strips for home electronics, and turn off power strips 

when equipment is not in use. TVs and DVD players, etc. still use 
power when the switch is off.  

 
9. Replace wornout seals on your refrigerator or freezer. 
 
10. Plant a tree! Shade trees placed on the south or southwest side of    
      your home will keep it cooler.  
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 Lower your heater temperature to 120° F. 
 Repair or replace leaky faucets. One drip per second results in the 

loss of 700 gallons of water per year, plus the energy for heating it.  
 Install an insulated water heater blanket if the heater is located in an 

unheated area.  
 Wash clothes in cold water, and use coldwater detergent whenever 

possible. 
 
 
 
 Vacuum condenser coils at least once a year.  
 Check door gaskets for leaks by closing the door on a single sheet of 

paper and tugging gently to remove it. If it falls out without much 
effort, the gasket needs to be replaced. 

 


 Turn off lights when not in use. 
 Replace incandescent light bulbs with LEDs, which use at least 
      75% less energy and last much longer. 
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Following are the top 10 tips for staying warm and saving energy during 
the winter: 
 
1. Let there be light—Keep curtains open on the south side of the house 

and closed on the north during the day to trap the warming sunlight.  
 
2.   Bundle up—Insulate heating and cooling ducts and repair any leaks.  
 
3. Lay it down—Add insulation to your attic, crawlspaces and any  
      accessible exterior walls.   
 
4. Keep it clean—Change air filters monthly. Dirty filters force your  
      heating system to work harder.  
 
5. Seal it up—Caulk and weatherstrip around windows and doors.  
 
6. Stop the gaps—Install insulating gaskets to exterior light switches 

and electrical outlets to stop air leaks.   
 
7. Family meals—Take advantage of the heat generated by cooking.  
 
8. Close the damper—Don’t send warm air up the chimney. Make sure 

the fireplace damper is closed when not in use.   
 
9. Decorate—Use area rugs if you have hardwood or tile floors to keep 

your feet warm.   
 
10. Create breathing room—Keep weeds and debris away from the  
      outdoor unit of your heating system.  
 
 
Visit www.wrecc.com and www.togetherwesave.com for more energy 
saving tips. 
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Following are the top 10 tips for staying warm and saving energy during 
the winter: 
 
1. Let there be light—Keep curtains open on the south side of the house 

and closed on the north during the day to trap the warming sunlight.  
 
2.   Bundle up—Insulate heating and cooling ducts and repair any leaks.  
 
3. Lay it down—Add insulation to your attic, crawlspaces and any  
      accessible exterior walls.   
 
4. Keep it clean—Change air filters monthly. Dirty filters force your  
      heating system to work harder.  
 
5. Seal it up—Caulk and weatherstrip around windows and doors.  
 
6. Stop the gaps—Install insulating gaskets to exterior light switches 

and electrical outlets to stop air leaks.   
 
7. Family meals—Take advantage of the heat generated by cooking.  
 
8. Close the damper—Don’t send warm air up the chimney. Make sure 

the fireplace damper is closed when not in use.   
 
9. Decorate—Use area rugs if you have hardwood or tile floors to keep 

your feet warm.   
 
10. Create breathing room—Keep weeds and debris away from the  
      outdoor unit of your heating system.  
 
 
Visit www.wrecc.com and www.togetherwesave.com for more energy 
saving tips. 
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 Lower your heater temperature to 120° F. 
 Repair or replace leaky faucets. One drip per second results in the 

loss of 700 gallons of water per year, plus the energy for heating it.  
 Install an insulated water heater blanket if the heater is located in an 

unheated area.  
 Wash clothes in cold water, and use coldwater detergent whenever 

possible. 
 
 
 
 Vacuum condenser coils at least once a year.  
 Check door gaskets for leaks by closing the door on a single sheet of 

paper and tugging gently to remove it. If it falls out without much 
effort, the gasket needs to be replaced. 

 


 Turn off lights when not in use. 
 Replace incandescent light bulbs with LEDs, which use at least 
      75% less energy and last much longer. 
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Following are the top 10 lowcost steps you can do during the summer 
season to lower your energy bill: 
 
1. Caulk and weatherstrip around windows and doors to stop air leaks. 

Seal any gaps in floors and walls around pipes and electrical wiring.  
 
2. Change filters monthly—Dirty filters make your air conditioning   
       unit work harder.  
 
3. Replace incandescent bulbs with LEDs; they use at least 75% less 

energy and last 10 times longer.  
 
4. Install aerating, lowflow faucets and showerheads and repair leaky  
      faucets. 
 
5. Tune up your heating and cooling system. Seasonal tuneups will 

keep your system running as efficiently as possible. Have your ducts 
inspected. Repair air leaks and seal and insulate cooling system duct
work.  

 
6. Insulate! Add insulation to your attic, crawl space and any accessible 

exterior walls. Add pipe insulation to the first 5 feet of water pipe      
coming from your water heater. Install light switch and electrical  
outlet seals on exterior walls. Wrap your water heater with insulation 
or install an insulating blanket.  

 
7. Look for the ENERGY STAR® when replacing large or small        

appliances.  
 
8. Use power strips for home electronics, and turn off power strips 

when equipment is not in use. TVs and DVD players, etc. still use 
power when the switch is off.  

 
9. Replace wornout seals on your refrigerator or freezer. 
 
10. Plant a tree! Shade trees placed on the south or southwest side of    
      your home will keep it cooler.  
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Air ConditionerWindow 
12,000 BTU (1,400 Watts) 8 hours/day 341 $34.10 

Heat Pump (Average rating) 
(1,800 sq. ft. house) 7.7 HSPF Daily 

Average 
Annual Cost $841.50/yr. 

Heat Pump (High efficiency) 
(1,800 sq. ft. house) 8.5 HSPF Daily 

Average 
Annual Cost $762.30/yr. 

HeaterPortable (1,500 Watts) 8 hours/day 365  $36.50 

Water Heater (4,500 Watts) 3 hours/day 411 $41.10 

42inch Plasma TV (320 Watts) 35 hour/week 44.8 $4.48 

Dishwasher (1,200 Watts) 
(excludes water costs) 1 hour/day 37 $3.70 

Microwave Oven (1,450 Watts) 30 min./day 22 $2.20 

Range (12,200 Watts) 30 min./day 186 $10.28 

Refrigerator & Freezer 
(22 cu. ft. or greater  1996 or newer) Daily 

Average 
Annual cost $123.60/yr. 

Clothes Dryer (4,900 Watts) 6 loads/week 90 $9.00 

Washer (512 Watts) 
(excludes water costs) 6 loads/week 9 $.90 

40Watt Bulb (40 Watts) 
Equivalent LED 

4 hours/day 
4 hours/day 

5 
.75 

$.50 
$.07 

60Watt Bulb (60 Watts) 
Equivalent LED 

4 hours/day 
4 hours/day 

7 
1.24 

$.70 
$.12 

75Watt Bulb (75 Watts) 
Equivalent LED 

4 hours/day 
4 hours/day 

9 
1.6 

$.90 
$.16 

Pool Pump (1 hp.) Continuous 900 $90.00 




Electricity usage is calculated in kilowatthours (kWh). A kilowatthour is 
1,000 watts used for one hour. As an example, a 100watt light bulb  
operating for 10 hours would use one kilowatthour. 
 
The following table contains some examples of electrical appliances found in 
most homes. These examples are using 10 cents per kWh. 
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RECIPE OF THE MONTH—January 2018 



(submitted by Nancy Huffman) 


3 lbs. Gala apples (cored & chunked)       1/2 tsp. ground cloves 
3 lbs. Fugi apples (cored & chunked)       1/2 tsp. salt 
1 Granny Smith apple (cored & chunked)       2 cups granulated sugar 
6 tsp. ground cinnamon 
 
Place apples in 6qt. slow cooker. In a bowl, combine remaining             
ingredients. Pour over apples; stir to coat. Cover, cook on high for 1 hour. 
Reduce heat to low, cook for 10 hours, stirring two times during cooking. 
Spoon mixture into blender or food processor,  venting steam, and blend to 
desired consistency. Cool to room temperature; refrigerate or freeze.  
Yields: About 5 pints.  
 
Tip:  Not necessary to peel apples. 

RECIPE OF THE MONTH— January 2018 



(submitted by Penney Baseheart) 


4 boneless, skinless chicken breasts 2 (10 3/4oz.) cans condensed  
   (about 1 lb.)    cream of chicken, celery, or, 
Salt & pepper    mushroom, undiluted 
4 slices Swiss cheese 3 cups packaged stuffing mix 
1 (14.5oz.) can chicken broth 1 stick butter, melted 
 
Place chicken in slow cooker. Season with salt and pepper. Top each breast 
with a slice of cheese. In mixing bowl, whisk chicken broth and soup to
gether; pour into slow cooker. Sprinkle stuffing mix over top. Pour melted 
butter over all ingredients. Cover; cook on low 6 to 8 hours or on high 3 to 
4 hours. Serves 4.  
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 An automatic payment system that pays your electric bill for you  
      directly from your checking account, savings account, or credit or  
      debit card (Visa or MasterCard only). 
 

 Your bill is paid automatically on the due date  never early, never                         
      late. 
 

 You will continue to receive your electric bill, but it will be  
      marked “Paid by Draft”. 
 




This is a convenient, budgetwise way to pay your electric bill. You 
receive an “averaged” bill each month, thus avoiding the budget strain 
of paying larger bills that occur during the winter (heating) and  
summer (cooling) seasons. To participate in Levelized Billing, you 
must have lived at the same location for 12 months and have no more 
than two late notices A zero account balance is required to set up  
Levelized Billing.  
 




Sign into your SmartHub account and “turn on” the option to receive 
Paperless Billing. Paperless Billing cannot be turned on from the  
mobile app. Go to www.wrecc.com for stepbystep instructions on 
how to turn off “Printed Bills” and turn on “Paperless Billing”. 
 
 
For more information, call our Member Services Representatives at 
(270) 8426541. 
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 RECIPE OF THE MONTH—February 2018 





1 stick butter or margarine  5 (10.5oz.) cans cream of potato 
1 onion, chopped      soup 
3 (10.5oz.) cans New England  3 (6.5oz.) cans clams, minced 
   clam chowder    2 quarts half & half 
     Freshly ground black pepper (opt.) 
 
In a soup pot, sauté onions in butter until translucent. Add all other          
ingredients except black pepper; stir to combine. Bring to a boil, stirring 
constantly, reduce heat to low, and simmer for 30 minutes. Ladle in soup 
bowls and sprinkle lightly with black pepper, if desired. Serves 12 to 14. 
 
Tip:  Serve with oyster crackers or crusty French bread slices. 
 

 

RECIPE OF THE MONTH—February 2018 





1 1/2 cups granulated sugar  1/4 cup butter, melted 
3 1/2 tbsp. cocoa powder  1 1/2 tsp. vanilla extract 
2 eggs, beaten    1/4 tsp. salt 
2/3 cup evaporated milk  9inch pie crust, uncooked 
 
Preheat oven to 325°. In a large mixing bowl, combine sugar, cocoa, eggs, 
evaporated milk, butter, vanilla extract, and salt. Stir until mixture is 
smooth. Pour into the uncooked pie shell and cover pie edges with strips of 
foil to prevent over browning. Bake for 50 minutes or until entire surface 
puffs up. Cool slightly on wire rack before serving. 
 
Tip: Top warm pie slices with vanilla or butter pecan ice cream, or whipped 
topping.  
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 RECIPE OF THE MONTH—March 2018 





24 Hawaiian sweet rolls  1 stick butter, melted 
1 lb. sliced deli ham   1 1/2 tbsp. Dijon mustard 
1 lb. sliced Swiss cheese  1 tbsp. onion powder 
1 tsp. poppy seed   1 1/2 tsp. Worcestershire sauce 
 
Cut rolls in half horizontally; lay tops aside. Place bottoms cut side up, in a 
lightly greased 13 x 9inch pan. Layer ham and cheese on top and replace 
the roll tops. In a mixing bowl, whisk together remaining ingredients; pour  
evenly over sandwiches. Cover with aluminum foil, and bake at 350° for 
10 minutes, or until cheese is melted. Remove foil; bake 5 minutes longer 
until tops are lightly brown and crisp. Slice to separate squares; serve warm.  
Yield: 24 sliders.                                                                                                           

 RECIPE OF THE MONTH—March 2018 





1 box chocolate fudge cake mix    1 (10oz.) pkg. Andes Crème  
1/2 cup vegetable oil      De Menth Baking Chips 
2 eggs, beaten 
 
Preheat oven to 350°. In a large mixing bowl, stir together cake mix, oil, 
and eggs until moistened; stir in baking chips. Drop by rounded tablespoons 
onto cookie sheet lined with parchment paper; bake for 10 minutes. Leave 
on cookie sheet for 5 minutes before removing to cool completely.  
Yield: 3 dozen. 
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RECIPE OF THE MONTH—April 2018 





6 large hardboiled eggs, peeled  1/4 tsp. onion powder 
2 tbsp. salad dressing or mayonnaise  Salt, pinch 
2 tbsp. sweet pickle relish   Paprika, sprinkle 
 
Cut eggs in half lengthwise. Remove yolks, place in small bowl and mash 
with a fork. Place egg white halves on large serving plate or deviled egg 
tray. Add salad dressing, relish, onion powder and salt to egg yolks. Stir 
with fork or whisk until well combined; spoon or pipe into egg whites 
halves. Sprinkle with paprika. Chill in an airtight container. Yield: 1 dozen. 
 

RECIPE OF THE MONTH—April 2018 




20 small mini pretzels   20 chocolate covered caramel 
20 pecan halves      candies (chewy) 
 
Preheat oven to 300°. Arrange pretzels in a single layer on a parchment
lined cookie sheet. Place one chocolate covered caramel candy on each 
pretzel. Bake for 4 minutes. Remove from oven and immediately press a 
pecan half onto each warm candy covered pretzel. Cool completely before 
storing in an airtight container. 
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  RECIPE OF THE MONTH—May 2018 
 




1 (10oz.) pkg. fresh spinach leaves    1/2 cup thin red onion wedges 
2 cups sugar snap peas      1/2 cup sliced almonds, toasted 
2 cups sliced fresh strawberries    2/3 cup Catalina dressing 
 
In a large mixing bowl, gently toss all ingredients together except dressing. 
Toss with dressing just before serving.  

RECIPE OF THE MONTH—May 2018 
 

 
 
1 stick butter, melted    1/2 tsp. salt 
1 cup whole milk    2 cups fresh strawberry 
1 cup allpurpose flour      halves  
1 cup white sugar    4 oz. cram cheese, cut in 
2 tsp. baking powder      small pieces  
     
Preheat oven to 400°.  Pour melted butter into bottom of a 9 x 13inch glass 
baking dish. In a large bowl, mix milk, flour, sugar, baking powder, and salt 
together; pour over the butter in baking dish. Arrange strawberry halves in a 
layer over batter. Dot the strawberries with the cream cheese pieces. Bake 
40 to 45 minutes, until golden brown and edges are bubbling. 
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80 years 

RECIPE OF THE MONTH  ̶ June 2018 
 


 

3/4 cup butter    3 ears fresh corn, husks and silks  
1 small white onion, finely diced    removed, kernels sliced into bowl 
3 small zucchinis, finely diced  Salt and freshly ground black pepper 
 
In a large skillet over medium heat, melt butter and stir until lightly 
browned, 1 to 2 minutes. Add onion and stir, cooking until translucent; 
about 5 minutes. Add zucchini and corn to skillet; cook and stir until 
zucchini is tender; 8 to 10 minutes. Season with salt and pepper.   
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 RECIPE OF THE MONTH—July 2018 
 


(Submitted by Jamie Chaney) 


3 (11oz.) cans  Mexicorn, drained  1 cup mayonnaise 
2 (4.5oz.) cans chopped green chiles  1 cup sour cream 
1 (6oz.) can chopped jalapenos,  1/2 tsp. black pepper 
   drained, liquid reserved   1/2 tsp. garlic powder 
1/2 cup chopped green onion   16oz. shredded Cheddar 
         cheese  
          
Place all ingredients into a large mixing bowl and stir to combine. Stir in 
some of the reserved jalapeno liquid, as desired. Cover and refrigerate. 
Serve with corn chips, if desired.   

 RECIPE OF THE MONTH—July 2018 
 


 
4 lbs. yellow summer squash, thinly sliced  1/4 lb. Velveeta. cubed 
1 large onion, finely chopped   1/3 cup chicken broth   
1/4 cup butter, cubed    Freshly ground black pepper 
        
 
Layer squash, onions, butter cubes, and cheese cubes in slow cooker; pour 
broth over everything. Cover and cook on low for about 2 1/2 hours or until 
squash is tender and butter and cheese have formed a creamy sauce. Do not 
stir. Sprinkle with freshly ground black pepper.  
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 RECIPE OF THE MONTH—August 2018 
 


 

3 large cucumbers, peeled, halved           1/2 cup rice wine vinegar 
  lengthwise, seeded, and cut into            2 jalapeno peppers, seeded,      
  1/4inch slices chopped  
1 tbsp. salt                                                1/4 cup chopped cilantro 
1/2 cup white sugar                                  1/2 cup chopped peanuts 
1/2 cup white vinegar  
  
In a colander, toss cucumbers with salt; leave in the sink to drain for 30 
minutes. Rinse with cold water, drain and pat dry with paper towels. In a 
large mixing bowl, whisk together sugar and vinegars until sugar is 
dissolved. Add cucumbers, jalapeno peppers, and cilantro. Toss to combine, 
and refrigerate for at least 1 hour. Sprinkle chopped peanuts on top just  
before serving.  

RECIPE OF THE MONTH—August 2018 



 

8 ounces frozen strawberries  2 tbsp. extra virgin olive oil 
2 tbsp. honey    1/4 tsp. salt 
2 tbsp. apple cider vinegar  1/4 tsp. freshly ground black pepper 
 
 
Blend strawberries, honey, apple cider vinegar, olive oil, salt, and black 
pepper together in a blender until smooth. Serve over your favorite fresh 
salad greens. Refrigerate leftovers.  
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RECIPE OF THE MONTH—September 2018 



 
1 (5oz.) can evaporated milk   3/4 cup frozen lemonade  
1 (3.4oz.) pkg. instant lemon         concentrate 
   pudding mix     1 (9inch) graham cracker 
2 (8oz.) pkgs. cream cheese,      pie crust 
   softened     Whipped topping 
 
In a large mixing bowl, beat milk and dry pudding mix with electric mixer 
on low speed for 2 minutes, until thickened. In a separate bowl, beat cream 
cheese until light and fluffy, about 3 minutes; gradually stir in lemonade 
concentrate. Add cream cheese mixture to pudding mixture, mixing well. 
Pour into pie crust. Cover and refrigerate overnight or at lease 4 hours. Top 
slices with whipped topping, if desired. Yield: 6 to 8 servings. 

RECIPE OF THE MONTH—September 2018 



 
2 lbs. potatoes, peeled and sliced  1/2 cup vinegar 
1 cup chopped onion    Salt & pepper to taste 
1 cup sliced celery    6 slices cooked bacon,  
1/2 cup chopped green bell pepper     crumbled 
1/2 cup vegetable oil    2 tbsp. chopped fresh parsley 
 
Combine potatoes, onion, celery, green bell pepper, oil, vinegar, and salt 
and pepper in a slow cooker. Cook on low setting for 5 to 6 hours. Transfer 
to a serving dish and garnish with bacon and parsley.    
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Pay your bill online at www.wrecc.com.   
 
 

̶  No registration required 
̶  Must have your Warren RECC account number 

 
̶  Registration required to manage account and make payments 
̶  Must have your Warren RECC account number 

 
Use our automated system, , to pay your bill   
      with a credit card (Visa or MasterCard) or with a check over the 
      phone. also allows you to get your account balance and 
      update your telephone number.  
 
     To use , all you need is your Warren RECC account 
     number. 

 
(270) 8423234 (in Warren County) 

 
18663193234 (tollfree outside Warren County) 

 
 
   Use our automatic payment system (see page 45 for  
      details).  
 
    Come to any Warren RECC office or drivethru 
      and pay your bill with cash, credit card, or check. 
 
  Payment may be made by mailing the invoice stub, which    
      shows your name and address to: 
 
    
   
   
 

 

62 

RECIPE OF THE MONTH—October 2018 
 




3 cups selfrising flour    2/3 cup honey 
1/4 cup sugar     1/2 cup butter, softened 
1 (12oz.) can ginger ale soda    
 
Preheat oven to 350°. In a large mixing bowl, stir flour, sugar, and ginger 
ale together until thoroughly combined. Pour into a greased 9 x 5inch loaf 
pan. Bake for 1 hour. Cool slightly before slicing. In a small mixing bowl, 
whisk honey and butter together; serve on warm bread slices.   
 

 

RECIPE OF THE MONTH—October 2018 
  



3 (1/4inchthick) slices fresh ginger  1 gallon apple cider 
1 stick cinnamon    1 qt. pineapple juice 
8 whole cloves     6 lemons, peeled an sliced 
4 cardamom seeds    6 small oranges, peeled and 
         sliced  
  
Place first 4 ingredients in a cheesecloth bag. Combine spice bag, apple  
cider, pineapple juice, lemons and oranges in a large Dutch oven. Bring to a 
boil; reduce heat, and simmer 15 minutes, stirring occasionally. Discard 
spice bag. Serve warm. Yield: 5 quarts.  
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RECIPE OF THE MONTH—November 2018 
 




1/2 cup shortening  1/4 tsp. salt 
1 cup white sugar  1 tsp. baking soda 
1 cup pumpkin puree  1 tsp. baking powder 
1 tsp. vanilla extract  1 tsp. ground cinnamon 
2 cups allpurpose flour  1 1/2 cups butterscotch chips 
 
Preheat oven to 350°. In a large bowl, cream shortening and sugar. Stir in 
pumpkin and vanilla. In a large bowl, sift together flour, salt, baking soda, 
baking powder, and cinnamon. Gradually add dry ingredients to creamed 
mixture, stirring to thoroughly combine. Stir in butterscotch chips. Drop 
dough by rounded teaspoons onto greased parchment lined cookie sheets. 
Bake for 8 to 10 minutes. Cool a minute before transferring to cooling racks.   

 RECIPE OF THE MONTH—November 2018    
 




12 oz. frozen corn    5 tbsp. butter, melted 
15 oz. can creamed corn   4 large eggs, beaten 
8 tbsp. allpurpose flour   2 cups whole milk 
1 tsp. kosher salt    1 cup half & half 
3 heaping tsp. sugar    1/2 cup grated Parmesan 
            cheese 
 
In a large mixing bowl, stir together frozen corn, creamed corn, flour, salt, 
sugar, and butter. In another bowl, whisk together eggs, milk, and half & 
half; stir into corn mixture. Pour mixture into a greased 2quart baking dish 
and bake at 450° for 45 minutes. Stir with a longpronged fork several times 
during baking process to make light and fluffy. During last 10 minutes of 
baking, sprinkle with grated Parmesan cheese. 
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Students in our service area participated in Warren RECC’s  
Design the Cover Contest. The winning artwork is featured on the  
cover, and seven honorable mentions are also part of the cookbook, 
as noted below. 
 

Design the Cover Contest:


“Electric Moon with Fork & Spoon” 


Design the Cover Honorable Mentions: 


Gabriella McReynolds, Lincoln Elementary School  
 (back cover) 

 
Gabrielle Stark, Butler County High School 

(page 2) 
 

Faith Wilson, Drakes Creek Middle School 
(page 10) 

 
Paw Lah Hser, Greenwood High School 

(page 16) 
 

Janice ChanchavacBoyd, Butler County High School 
(page 24)

 
Christian JolleyDetwiler, Edmonson County Middle School 

(page 40)


Janie Hunt, Edmonson County High School 
(page 52)
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RECIPE OF THE MONTH—December 2018 
 




1 (16oz.) pkg. light brown sugar, divided 3/4 cup chai tea latte 
1 (6 to 7 lb.) bonein picnic ham, rinsed     concentrate (such as Tazo) 
1 (20oz.) can crushed pineapple  Cornstarch (opt.) 
     
 
Spread about 3/4 of the brown sugar into the bottom of a slow cooker to  
cover completely. Place ham atop the brown sugar with flat side facing 
down. Pour pineapple over the ham. Rub remaining brown sugar over the 
ham. Pour chai tea latte concentrate over the ham. Cover and cook on low 
setting, about 5 1/2 hours, basting ham twice with juices during cooking. 
Meat thermometer should read 160°. Remove ham and thicken juice with 
cornstarch to make a glaze, if desired. 

RECIPE OF THE MONTH—December 2018 
 




2 large Granny Smith Apples, 1 1/2 cups white sugar 
   peeled and cored 1 tsp. ground cinnamon 
2 (10oz.) cans refrigerated 1 tsp. vanilla extract 
   crescent roll dough 1 (12oz.) can Mountain Dew 
2 sticks butter Whipped cream, (opt.) 
 
Preheat oven to 350°. Grease a 9 x 13inch baking dish. Cut each apple into  
8 wedges and set aside. Separate crescent roll into triangles. Roll each apple 
wedge in crescent roll dough starting at the smallest end. Pinch to seal and 
place in the baking dish. Melt butter in a small saucepan, and stir in sugar, 
cinnamon and vanilla; pour over the apple dumplings. Pour Mountain Dew 
over dumplings. Bake 35 to 45 minutes, or until golden brown. Serve with 
whipped cream, if desired.     
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