
TRI-COUNTY
Electric Cooperative, Inc.

“Taking Care of Our Member-Owners”

The Texas Co-op Power includes great stories from around the state of Texas, as well 
as local information. Make sure to look for your account number in the Co-op News 

section each month for a chance to get a $20 bill credit!

Check out what is happening at your cooperative in the November Texas Co-op Power! 

           • Thankful for our Membership, page 20
           • Feasting on Energy Efficiency,  page 22
                 • Fall Home Maintenance, page 23
           • Hunting Safety, page 25
           • Pumpkin Praline Chiffon Pie, page 27

November 2019 Member Information Bulletin 

• Check your home insulation levels. You can learn more 
about attic insulation levels on page 19 of the October 
Texas Co-op Power!

• Seal air leaks around doors, windows and electrical 
outlets. Caulking keeps the cold air outside.

• When heating your home, the recommended setting 
is 68 degrees.

• Adjust your ceiling fans to spin clockwise to bring the 
warm air down. 

38th Annual Keller Indianettes 
Craft Show

Saturday, December 7  |  9 a.m. - 5 p.m.
Sunday, December 8  |  11 a.m. - 4 p.m.

Keller High School
601 Pate-Orr Road N
Keller, Texas 76248

Find unique gifts for everyone on your list! This festive 
indoor show features one-of-a-kind gifts including 
jewelry, glasswork, ornaments, gourmet food, 
boutique clothing, essential oils, pet treats, artwork, 
home decor, candles, beauty products and so much 
more! 

Family friendly, free parking and free admission!

Enjoy a large silent auction, concessions 
and a scrumptious bake sale with 

homemade goodies.

Learn more at www.indianettes.com



TRI-COUNTY
Electric Cooperative, Inc.

“Taking Care of our Member-Owners”

600 NW Parkway | Azle, Texas 76020
Phone: 817-444-3201 | Fax: 817-444-7679

www.tcectexas.com

It Pays To Stay Informed!
Find your account number in our Member 

Information Bulletin or the Texas Co-op Power and 
you will receive a $20.00 credit on your electric 
bill!  Simply contact one of our Member Services 

Representatives by calling the number to the right. 
It Pays to stay informed!

Recipe Submission Form
Please submit your favorite recipe and this form 
to the Communications Department.

The recipe submission is a free and voluntary service 
provided by Tri-County Electric Cooperative. As we have 
more than 90,000 member-owners, we may receive 
high volumes of submissions. Recipes must be submitted 
before the 20th of each month to be considered for the next 
Member Bulletin or issue of the Texas Co-op Power (i.e., 
November  20th for the January issue). We reserve the 
right to refuse any recipe. Please submit recipes through 
the postal service or email and not on the back of your 
payment stub. These stubs are processed automatically 
because we receive hundreds daily.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
Name:___________________
Town: ___________________
Recipe Name: _____________

Email: Please include the above information with 
your recipe and send to pr@tcectexas.com

Mail service: Please detach and submit this form 
with your recipe and mail to

Tri-County Electric Cooperative
Attn: Recipe Submission

600 NW Parkway
Azle, Texas 76020

Chicken & Rice Soup
Carla Key of Munday

Headquarters
Keller     ٭     Granbury     ٭     Azle     ٭     Seymour ٭     Munday

1 chicken (2-3 pounds)
2 quarts water
1 can chicken broth, optional if needed
1 cup rice
2 carrots, sliced
1 stalk celery, chopped
1 medium onion
2 cloves garlic, minced
1 tablespoon chicken bouillon
2 teaspoons pepper
1 pound Velveeta

Combine chicken and water in a large pot. Bring to a 
boil. Cover, reduce heat and simmer one hour or until 
chicken is tender.

Remove chicken, reserving broth. Let chicken cool. 
Skin, bone and dice chicken. Set aside.

Bring the broth to a boil. If you don’t have two quarts of 
broth, you can add one can of chicken broth. Add rice 
and remaining ingredients. Cover and cook 20 minutes 
or until rice and vegetables are tender, stirring soup 
occasionally.

Stir in chicken and Velveeta cheese. Cook until 
thoroughly heated.

Enjoy!


