
Beyond the call of duty
deMco linemen rescue family

from automobile wreck



his summer season is in full 
swing, and we understand this 
is a time when families may 

venture out on extended vacations 
and even road trips for a weekend.  
 Consequently, we encounter 
more vehicles on the road. This can 
and usually does increase the poten-
tial for accidents. 
 As your local, member-owned, 
electric cooperative we are more 
than your power provider; we are a 
part of your community - a proud 
part of your community.  
 In our daily business we find 
ourselves on the road quite a bit, so 
safety on the road is something we 
take very seriously.
 We also are concerned with you, 
our members, as well as the com-
munities in which you live and your 
safety on the road. 
 I always knew our employees 
shared this concern, but on June 3 
I received a letter from Sheriff Nat 
Williams of St. Helena Parish that 
explained how this characteristic 

was recently put into practice.
 In his letter, the sheriff stated 
that two DEMCO employees, 
Rickey Cummings and Austin 
Hudspeth, assisted in the safe re-
moval of a family from a vehicle 
that had flipped over. (Acct. No. 
8000072501) 
 As these two men put them-

selves at risk to come to the aid of 
a family in need, they portrayed the 
positive corporate citizenship that 
DEMCO has been known for since 
its inception.
 I must say that I am personally 
proud of these two men and their 
heroic efforts to save the life of the 
family in this accident.
 I find it encouraging and inspir-

ing to see that even though society 
as a whole frequently fails to get in-
volved in situations such as this one, 
Mr. Cummings and Mr. Hudspeth 
were willing and able to provide as-
sistance when they encountered an 
unfortunate emergency situation. 
Very few people take heroic mea-
sures, especially when it comes to 
helping strangers.  
 This situation is a true example 
of going above and beyond the call 
of duty. To these men: I applaud 
the efforts and respect the character 
you demonstrated. I know this fam-
ily will never forget what you have 
done for them.
 This selfless act is a true reflec-
tion of how DEMCO and its em-
ployees are not just serving the com-
munity, but they are an integral part 
of it as well.  
 As a part of your community, 
we wish you a healthy and relaxing 
summer. So, as you plan that sum-
mer getaway please take care on the 
road and return safely.
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						DeMCo	employees	Austin	hud-
speth	and	Rickey	Cummings	were	
commended	by	authorities	after	
rescuing	a	family	from	an	automo-
bile	wreck.	see	story	on	page	4.

Demco employees go beyond 
the call of duty to help

T
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manager’s report
By John Vranic 
DeMCo	Ceo	and	general	Manager

i must say that i am 
personally proud of these 
two men and their heroic 
efforts to save the life of 

the family in this accident.

youth tour students tour Washington, D.c.

in	the	photo	above,	DeMCo	Youth	Tour	repre-
sentatives	(from	left)	Marquisse	Taylor,	holton	
hancock,	emily	hodges	and	William	Morvant	are	
shown	in	front	of	the	White	house	during	their	tour	
of	Washington,	D.C.,	in	June.	At	right,	the	four	stu-
dents	are	shown	on	the	steps	of	the	U.s.	Capitol	
with	Rep.	Bill	Cassidy.	The	DeMCo	representa-
tives	joined	21	students	from	throughout	the	state	
and	more	than	1,500	more	from	across	the	country	
for	the	annual	Washington	Youth	Tour,	where	they	
visited	national	monuments	and	learned	more	
about	the	country’s	electric	cooperative	system.
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 DEMCO recently provided as-
sistance to Istrouma Area Council 
Boy Scout troops learning valuable 
lessons in physics and engineering.
 As part of the Council’s field 
day, the Scouts were challenged to 
design and create a container that 
would protect a raw egg dropped 
from more than 60 feet in the air.
 DEMCO employees were on 
hand with a bucket truck to provide a 
lofty launching point.

Demco employees help scouts learn lessons in physics

I  d idn ’ t  even know there  was a  d ia l . Now, I ’m sav ing  $73 a  year  by 

turn ing  my wa ter  hea ter  down to  120°. Wha t  can you do? Find  out  how 

the  l i t t le  changes add up a t  TogetherWeSave.com.

TOGETHERWESAVE.COM

TURNS OUT, MONEY BURNS 
WHEN MY WATER HEATER 
IS SET ABOVE 120 DEGREES.
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 Rickey Cummings isn’t sure wheth-
er to chalk it up to coincidence or fate.
 But DEMCO’s crew leader sta-
tioned at the Greensburg office didn’t 
think much of the fact that early on the 
day of Tuesday, May 31, he started to 
slit open a can of Copenhagen and real-
ized his knife was a little too dull.
 Finally taking up a small chore that 
seemed to always get shoved to the 
back burner, Cummings stopped for a 
moment to give that blade a fine razor-
sharp edge. He had no idea that six 
hours later he would use that sharpened 
blade - and his extensive safety training 
- to save the lives of two children.
 After closing out a long, hot work-
day in which the temperatures soared 
into triple digits, Cummings was in 
his truck heading back home on his 
regular route along Hwy. 37 just south 
of Greensburg. About two miles into his 
commute, he noticed a billowing cloud 
of dust and smoke off the left-hand side 
of the highway and figured someone 
was mowing the drought-stricken grass 
beside the road. 
 But as he got closer he noticed 
emerging from the brown haze a woman 
who was bloody and panicked, franti-

cally waving her arms for help. In the 
background behind her he saw a gnarled 
four-door sedan lying in the ditch, up-
side down, glass shattered everywhere.
 Immediately, the advanced emer-
gency CPR and First Aid training Cum-
mings has received in his more than 24 
years with the locally-owned coopera-
tive kicked into gear.
 “I stopped my truck, called 911, and 
ran down to the ditch to see how I could 

help,” Cummings recalled.
 What he saw in that deep ditch was 
a young girl and an infant boy, both of 
them bloodied and screaming out in 
pain. The girl was pinned down by her 
twisted seatbelt strapped across her neck 
and chest while the boy’s left leg was 
wedged between the ground and the 
roof of the overturned vehicle.
 “They were screaming bloody mur-
der,” Cummings remembered. “I’ve 

been around for awhile, but I had never 
seen anything like this. It’s something 
you don’t expect when you’re going 
about your day.” 
 As the first on the scene, Cummings 
leapt into action, using that newly-
sharpened knife blade to sever the girl’s 
seatbelt and move her to safety.
 Working in the heat and tight quar-
ters with engine smoke swirling all 
around, the 6-foot-5, 260-lb. crew leader 

then turned his attention to the infant 
and quickly noticed that the car seat the 
child had been sitting in had become 
crushed by the force of the accident.
 “It looked really bad. His leg was 
under the car and I reached down and 
could tell it was probably fractured,” 
Cummings said.
 By this time, fellow DEMCO em-
ployee Austin Hudspeth, who also takes 
the same route home each day, came 
upon the accident and stopped to help.
 “I saw what was happening and 
called out to Rickey to see what he 
needed,” Hudspeth said. “He was trying 
to get the little boy from under the car. 
Some other people started coming up 
and we lifted the car long enough for 
Rickey to get the baby out, but we tried 
to keep from having it roll back over 
Rickey. It was all adrenaline, I guess.”
 Working on his hands and knees on 
a bed of glass in the sedan’s overturned 
rooftop, Cummings was able to place 
the child on a rain coat to protect him 
from the glass. (Acct. No. 8007148901)
 Emergency officials soon arrived 
and took over from there. All three fam-
ily members eventually recovered from 
their wounds and were okay.
 But Cummings and Hudspeth still 
grow somber when speaking of the in-
cident, especially recalling the trauma 
experienced by the children.
 “I’ve seen dead people before after 
an accident, but there’s nothing like 

seeing a child in a situation like that. It 
really rips you apart,” Cummings said.
 While Cummings has no children of 
his own, Hudspeth has two.
 “It really gets to you. When it’s a 
kid screaming like that and they’re hurt 
and scared, it keeps you up at night 
thinking about it,” he said.
 The two DEMCO employees re-
ceived special letters of commendation 
from both DEMCO General Manager 
John Vranic and St. Helena Parish Sher-
iff Nathaniel “Nat” Williams.
 Williams’ letter read in part, “In an 
era where concern for others has virtu-
ally disappeared, it is commendable that 
these two men who were on their way 
home from work, and who had to be 
tired from a long hot day, stopped and 
because of their courage and fast think-
ing, possibly saved three lives.” 
 District Line Supervisor Greg Car-
ruth emphasized the training DEMCO 
employees receive is not just aimed at 
keeping employees free from harm, but 
also to help members of the co-op and 
members of the public at-large in emer-
gency situations such as this. 
 “We don’t just ride around patrol-
ling lines all day,” Carruth said. “When 
we’re on the job we do whatever we can 
to help if we see something that’s not 
right. This is a real tight community and 
we’re looking out for one another.”
 Cummings concluded: “We’re Dixie 
Electric...this is what we do.”

Demco employees rescue family from automobile wreck
Austin Hudspeth, Rickey Cummings receive recognition from St. Helena sheriff

At left, Austin Hudspeth (left) and Rickey Cummings are shown in the Greens-
burg office with co-worker Hilda Galmon. Above, Cummings holds the knife he 
used to free two children from their wrecked vehicle.

Above, Hudspeth and Cum-
mings load up their truck with 
supplies before making a ser-
vice call out of their Greensburg 
office. At left, Cummings revis-
ited the scene of the automobile 
wreck where found shards of 
glass and engine parts lying 
in the ditch off Hwy. 37 south 
of town. The two were com-
mended by St. Helena Parish 
Sheriff Nathaniel “Nat” Williams 
for their courage and skill.
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 The DEMCO Foundation, a 
charitable organization established 
to help DEMCO members in times 
of need, is now accepting applica-
tions to help families who have 
school-aged children purchase 
school uniforms for the 2011-2012 
academic year.
 “With the challenges facing 
our economy today, many fami-
lies are finding it more and more 
difficult to make it financially 
each month,” said Chanon Martin, 
Member Services Representative 
for DEMCO. “The added expense 
of school uniforms and supplies 
for children can place a huge 
burden on households with limited 
income.”
  Funds available through the 
DEMCO Foundation can be used 
in many ways, such as provid-
ing resources to make a home 
handicap-accessible, helping to 
pay medical or pharmacy bills, or 
assistance with purchasing basic 
household necessities like food 
and clothing. Special assistance is 
also available in times of emer-
gency such as in the aftermath of 
a hurricane, flood, fire, or other 
disaster.

 In 2001, the DEMCO Foun-
dation established a scholarship 
program dedicated to helping 
DEMCO members who are seek-
ing to better their lives through 
education. The scholarships pay 
up to $1000.00 each and can be 
used to help pay for tuition and 
book fees at any Louisiana col-
lege, university, or trade school.
 “Helping to purchase school 
uniforms and supplies for children 
is just one of the many ways that 
the DEMCO Foundation provides 
assistance to DEMCO members,” 
noted Martin.
 Established in 1997, the 
DEMCO Foundation is funded 
through a program called Opera-
tion Roundup® where DEMCO 
members volunteer to “round up” 
their electric bills to the nearest 
dollar. The overage amount, which 
averages $.50 cents per bill and 
only $6.00 per year, is then used 
by the DEMCO Foundation to 
assist other DEMCO members in 
their times of need.
 To receive an application for 
assistance through the DEMCO 
Foundation, please visit www.
demco.org or call (225) 665-0317.

Demco foundation accepting 
applications for school uniforms

Demco offers online
tracking information

	 one	of	the	valuable	
community	features	of	the	
DeMCo	website	introduced	
in	2007	was	an	improved	
communication	page	for	all	
of	our	members.	
	 The	DeMCo	website	of-
fers	a	wealth	of	information	
for	all	DeMCo	members	
during	and	after	hurricanes	
or	violent	storms.	
	 DeMCo	will	be	updat-
ing	in	a	real-time	format	all	
outage	information,	includ-
ing	press	releases	and	any	
additional	information	that	
may	be	helpful	to	our	mem-
bers.	
	 simply	log	on	to	www.
demco.org	for	all	your	hur-
ricane	information.

 Did you know that your correct 
residential phone number is essential 
to ensuring the accurate processing 
of your utility, bank and most com-
mercial records? 
 Or that emergency respond-
ers and most service dispatching 
depends on accurate and up-to-date 
phone numbers?
 From confirmation of hotel or 
airline reservations, credit card acti-

vations or to schedule utility service 
or check an account status, correct 
residential phone numbers are es-
sential. 
 Fire, police and emergency ser-
vices commonly depend on residen-
tial phone locations to respond to an 
emergency situation. 
 Utilities, shippers, banks and 
retailers do likewise when making 
service calls, scheduling deliveries 

or accessing personal accounts.
 Does DEMCO have your cor-
rect residential phone number? With 
more and more of the public relying 
on mobile phones, a phone number 
may no longer provide a reliable 
physical location for service and that 
can complicate dispatching repair 
crews during outages. 
 If you depend on a cell phone for 
communications, then DEMCO may 

have problems in confirming your 
service location. When reporting a 
service outage or to check on your 
account status, it may be necessary 
to provide your DEMCO account 
number which is listed on your 
monthly utility bill. 
 The account number enables 
DEMCO to determine your location 
and all other information concerning 
your account.

Demco needs your correct residential phone number

One free, easy call gets your utility lines
marked AND helps protect you from
injury and expense.

Safe Digging Is No Accident:
Always Call 811 Before You Dig

Know what’s below. Always call 811 before you dig.
Visit call811.com for more information.

CALL
DIG
BEFORE YOU

ALWAYS

INSERT 
CALL CENTER
LOGO HERE
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 The newly formed Zachary Artist 
Guild (ZAG), along with the joint 
efforts of the Chamber of Com-
merce, will hold an Evening Art 
Walk in downtown Zachary between 
the Chamber office and Fire Station 
on July 9.  
 Twenty to twenty-five artists 
from the Zachary area will have 
their art works on display and avail-
able for purchase from 6 pm to 9 
pm in a first-of-a-kind Evening Art 
Walk. (Acct. No. 655870201) 
 Tickets for the event are $10 
each and include hors d’oeuvres by 
Palmetto Grill, sampling of Abita’s 
Andy award-winning beer from 
Evangeline Brewery Company, wine 
from Feliciana Cellars and door 
prizes and live music by L. C. Car-
ney Blues Band and Sacred Strings 
Bluegrass.
 Twenty-percent of proceeds 
from art work sales purchased from 
featured artists during the event will 
benefit ZAG and the Regional Arts 
Council of Zachary.  
 Additionally, patrons purchas-
ing art work will have their name 
placed in a VIP raffle for a Com-
munity Canvas painting on which, 
Mayor Amrhein will paint the first 
brush strokes with other contribu-

tors throughout the event.  ZAG 
members are working hard to make 
it a successful art show that benefits 
future endeavors by the Artist Guild 
and the Regional Arts Council of 
Zachary.
 The Zachary Artists Guild (ZAG) 
is an all-volunteer organization 
involved in the Zachary art scene. 
ZAG will advance and promote 
the appreciation, enjoyment and 
distribution of the visual arts; for 
the mutual improvement, cultural 
benefit, and social enlightenment of 
members and of the public; to spon-
sor exhibitions of original art by 
any artists; to present art programs 
of high quality; to afford a means 
through which artists may continue 
their work and study; to encour-
age artists of all ages; and to foster 
appreciation and participation in the 
arts by the general public.
 You may purchase tickets from 
members of ZAG, the Chamber, the 
Bank of Zachary, Cottage Fine Art 
& Framing, LeBlanc’s Grocery and 
Sammy’s Grill.  
 You may write to Zachary-
ArtistsGuild@gmail.com or contact 
Events Coordinator Courtney Yoes 
at 288-3772 or Margaret Harmon at 
788-5999 for more information.

Zachary artist guild to stage evening art Walk fundraiser

	 When buying groceries, it’s 
easy to stay within budget - simply 
add up the price tags for each item 
in your cart. 
 Now imagine the same prin-
ciple for your monthly electric bill. 
By using a power monitor, you can 
better estimate the “price tag”— 
the amount of energy consumed by 
your refrigerator, washer and dryer, 
lightbulbs, air conditioner, laptop, 
and more. 
 Electric use monitors, like P3 
International’s Kill A Watt monitor 
series or Blue Line Innovation’s 
Power Monitor, record how much 
electricity an individual appliance 
or group of appliances consumes. 
Although every product is differ-
ent, monitors generally show the 
amount of energy being used in 
kilowatt-hours (kWh) and how that 
calculates into dollars and cents. 
 Generally, monitors include the 
national average kWh rate—cur-
rently 11.5 cents. But you can 
program the unit with your co-op’s 
residential rate to keep results ac-
curate.

Monitor	Models
 There are different monitor 
styles. The Kill A Watt series fea-
tures three main models. The origi-

nal, P4400, gets placed between a 
power outlet and an individual ap-
pliance; energy use is only tracked 
for that one appliance. 
 The P4200 features multiple 

plugs (up to eight) for outlets 
throughout a home, all connect-
ing wirelessly to a central unit that 
displays combined energy use and 
costs. The PS-10 unit doubles as 
a surge protection power strip; an 
electric use display on one side of 
the 10-outlet power strip shows how 
much energy every item plugged 
into it consumes.
 If you don’t want to buy indi-
vidual outlet devices, Blue Line 
Innovations’ Power Monitor boasts 
a sensor that connects directly to 
your home’s meter. A wireless 
monitor stays in the house, provid-
ing a birds-eye view of your energy 
use. The monitor shows how much 
energy you’re currently using, how 
much you’re paying per hour for 
that power, and the highest amount 
you’ve spent on energy over the 
past 24 hours. 
 By turning appliances on and 
off, it’s easy to see the impact each 
device makes on your monthly elec-
tric bill.
 “Since it tells me every hour 
how much power I’m using, I can 
estimate what my power bill will 
be,” explains Bill Sansom, chairman 
of the Tennessee Valley Author-
ity, an agency created by Congress 

to develop hydroelectric resources 
throughout the Tennessee River Val-
ley. Sansom uses a Blue Line Inno-
vations’ monitor at home. “Monitors 
force you to consider, ‘What am I 
running that I don’t have to run?’” 

Efficiency	Detectives
 Power monitors are handy for 
determining whether it’s time to re-
place an aging, inefficient appliance 
with a new one in your home. For 
example, you can plug a refrigera-
tor into a Kill A Watt P4400 and the 
screen shows how much energy its 
drawing. You could save $100 per 
year or more on your utility bills by 
upgrading from a 1980s refrigerator 
to a new ENERGY STAR-qualified 
refrigerator.
 Monitors can be purchased at 
home improvement super centers, 
online, and, in some areas, bor-
rowed from local libraries. How-
ever, installing one of these devices 
is only one small part any effort to 
save energy. 
 Also consider replacing incan-
descent lightbulbs with compact 
fluorescent lamps or setting the 
thermostat back when no one is at 
home. 
 Find more ways to save at To-
getherWeSave.com.

power use monitors can help control electricity consumption



July	2011	•	Along	These	lines	•	Page	7



Page	8	•	Along	These	lines	•	July	2011

News Notes
      The next meeting of the DEMCO 
Board of Directors is scheduled for 
Thursday, July 21, 2011 at 6 p.m. Board 
meetings are held at DEMCO’s head-
quarters facility located at 16262 Wax 
Road, Central, La.

Bone	up	on	bone	health
 Poor bone health has become a 
widespread health problem. Instead of 
enjoying their “golden years,” many 
seniors face curtailed activities and 
bouts with fractures.
 More than half of Americans over 
50 develop osteoporosis, and it’s four 
times more common in women. Osteo-
porosis is linked to a lack of dietary cal-
cium, which is critical to bone health. 
The average American consumes far 
less calcium than needed. 
  Calcium helps form and maintain 
healthy bone tissue, and because 90 per-
cent of our adult bone mass is already 
formed by the age of 17, healthy diets 
and active lifestyles are important from 
an early age. Kids need about 1,500 mg 

of calcium per day. From around age 
17, the process of maintaining healthy 
bones begins, and calcium intake should 
be a minimum of 1,000 mg per day 
through age 50. Calcium needs return to 
1,500 mg per day for ages 50 and older, 
especially for post-menopausal women. 
 Various foods are high in cal-
cium, such as dairy products, deep 
green, leafy vegetables, soy, tofu, and 
almonds. Careful attention to food 
labels shows that certain items, such as 
some orange juices, cereal, and bread, 
are now fortified with calcium. 
 Exercise is the second key to bone 
health because it causes new bone tissue 
to grow and makes bones stronger. Dur-
ing weight-bearing exercise, muscles 
push and pull against the attached 
bones, strengthening them. Walking or 
running and weight training are great 
for bone health.

Remember	to	change	your	filter
 It’s hot this summer. That means 
your air conditioner is working hard to 

keep you comfortable. Here’s a tip from 
DEMCO that can help your cooling sys-
tem operate more efficiently—and save 
you money.
 Change your air filter regularly. 
It only takes a couple of minutes to 
change the filter in your heating/cooling 
system. It’s simple and easy. As Togeth-
erWeSave.com has shown, changing 
your filter every month can save you 
$82 a year.
 But that’s not all you can save. A 
dirty air filter makes your system work 
harder, which wastes energy. Changing 
your air filter regularly helps to ensure 
efficient operation and keep your elec-
tricity bill in check. 
 What’s more, a dirty air filter 
allows dust and dirt to build up inside 
your system. Changing your air filter 
regularly can reduce the need for costly 
maintenance and prevent damage to 
your system.
 Experts recommend turning your 
system off before changing the air filter. 

Make sure that the arrow on the fil-
ter—which indicates the direction of the 
airflow—is pointing toward the blower 
motor. When you’ve made the change, 
turn your system back on. To save time, 
it’s a good idea to keep a couple of 
spare filters on hand.
 For other tips on how to save 
energy—and money—visit www.ener-
gysavers.gov or Touchstone Energy® 
Cooperatives energy-saving website, 
www.TogetherWeSave.com, or call the 
efficiency experts at DEMCO.
 Lucky	Account	Number	Contest
 The Lucky Account Number Con-
test continues this month with four 
winners in this edition of Along These 
Lines. Before you continue looking 
through this edition for your winning 
number, look for your account number 
printed above your mailing address. 
Locate this number anywhere in this 
issue and win the $25 prize. To claim 
your prize, please call 261-1221, ext. 
400.

Navigating past the perils and pitfalls of pool ownership
 So far, my marriage has survived one 
mid-life crisis, two children and three 
trips to Disney World. 
 But the swimming pool has me con-
cerned.
 As the final week of school came to a 
close, my wife and I started freaking out 
about the prospect of spending another 
long, hot Louisiana summer hearing that 
old familiar whine, “I’m booorrred...
there’s nothing to do!”
 So, in a flash of temporary insanity 
we decided to springboard straight into 
the perilous waters of pool proprietor-
ship. Fortunately, we retained enough of 
our senses to avoid hurtling into the deep 
end, unlike some of our friends who 
have poured five figures into an under-
ground pool. Instead, we went with the 
cheaper above-ground option that gets 
our kids just as wet, though we’re aware 
this makes us bush league in the eyes of 
the big-money swimming pool elite.
 My first lesson in the general concept 
of ownership came in college while read-
ing Henry David Thoreau’s “Walden,” in 
which he explores the idea of servitude 
and challenges readers to contemplate 
whether they own their possessions or 
their possessions own them. 
 In one particular passage, the people 
of nearby Concord grow envious when a 
local gent inherits a large farm with lots 
of land and expensive equipment. Tho-
reau instead pities the fool and points out 
all the added burdens, responsibilities, 
pressures, aggravations, headaches and 
grief that come with owning more stuff. 
In assessing one’s own sense of personal 
freedom, Thoreau concludes, “It makes 
little difference whether you are commit-
ted to a farm or the county jail.”

 I recall as a younger man taking on 
my first mortgage after spending the 
previous decade residing in rented dorm 
rooms and apartments. It was moving 
day and I was putting away the last few 
boxes in my brand-new garage. I turned 
on my heels back toward the moving van 
and at that moment the enormity of such 
a heavy commitment struck me hard. 
The blood flushed out of my brain, my 
vision got fuzzy and I almost fainted. It’s 
been 20 years and I’m still waiting for 
the blood to return.
 Recently, I tried to impart a les-
son about ownership to my 9-year-old 
daughter. It was only a few days after 
our pet dog had been put down when 
Casey began to campaign for a replace-
ment model. We were on our weekly yo-
gurt run when I seized on what I thought 
was an excellent opportunity to deliver 
another gripping installment in my ongo-
ing lecture series. So I told her it wasn’t 
as simple as just going down to the local 
pet shop and picking out the cutest little 
puppy in the place. Then I came up with 
every possible pet-care chore I could 
imagine to drive home my point.
 “Well, Princess, you know there’s 
more than meets the eye when you’re a 
pet owner,” I said in my most authori-
tative voice. “A pet requires constant 
attention. It has to be fed at least once 

a day and fresh water has to be kept in 
its bowl at all times. You have to take 
it to the vet for shots and medication. 
If it’s an inside dog, you have to train it 
properly and keep its nails clipped. If it’s 
an outside dog you have to make sure 
it doesn’t dig under the fence or bark at 
night and wake the neighbors. And every 
time you want to go on a trip you have to 
impose on others to take care of it.” 
 I went on for a few more minutes un-
til I was confident I had her convinced, 
and then there was silence. She’s a smart 
kid and fairly analytical, so I figured she 
would weigh out these things she’s never 
contemplated and finally slide on over 
into Daddy’s camp. Instead, she turned 
to me and said with resolve and convic-
tion, “Daddy, I still want a dog.”
 I’ve always agreed with Thoreau’s 
contention that the more stuff you own, 
the more difficult it is to live a worry-
free life. And now that I’ve saddled 
myself with a pool, let me say to those 
who haven’t yet succumbed to the temp-
tation to create a leisure space where you 
can take a cool refreshing dip on a hot 
July day - all in the privacy of your own 
backyard - the fears that keep you from 
taking the leap are well warranted. It’s as 
much a hassle as you think it is.
 The only pertinent question to pon-
der is whether those hassles are worth 

attaining your goal. As for myself and 
the newly installed President of Pool Af-
fairs and Outdoor Leisure Activities, we 
are trying to provide our children with 
a memorable experience of their youth 
filled with fun, laughter and all the play 
they can pack into each summer day. 
And now that they’ve taken swimming 
lessons for the past two seasons and we 
feel confident they can handle them-
selves in a few feet of water, we decided 
to take the plunge.
 But there is a princely price to pay, I 
mean beyond the construction, the water, 
the chemicals, the landscape altera-
tions, the electricity consumption and 
the pumpology (not to be confused with 
pimpology as practiced by Snoop Dog-
gie Dog). I’m talking about altering the 
course of your day, your mental state and 
your mood as that pool takes up resi-
dence in your consciousness, beginning 
with the second you turn the knob on 
your outdoor faucet and start giving your 
water meter a Herculean workout.
 You’re a pool owner, not the same 
person as before. You’ve shed your old 
skin and been transformed. You speak 
the language. You can run a pH test. You 
know what cyanuric acid is. You’ve pur-
chased, or thought about purchasing, an 
electrolytic chlorine generator. You are 
in constant combat with algae blooms, 
both real and imagined, like Bill Murray 
in Caddyshack stalking that gopher. 
 At this point, my marriage is still 
intact, but I haven’t received my first 
water bill or first electric bill since firing 
up the pump. Though the summer heat is 
bearing down and the cool water is entic-
ing, I’m keeping one eye on the mailbox 
and one eye on the drain plug.

Viewpoint
by Billy gibson

Director	of	Communications
Association	of	louisiana	electric	Cooperatives
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 Grilling offers a convenient and 
heart-healthy way to prepare food, if 
done right. 
 This time of year offers an abun-
dance of seasonal produce loaded 
with nutrients that tastes wonderful 
grilled, such as bell peppers, egg-
plant, sweet corn, summer squash, 
tomatoes, zucchini, peaches, plums, 
nectarines, apples, pears, and pine-
apples.
  Grilling fruits bring out their 
natural sweetness as well as softens 
outside skin. Harder fruits, such as 
apples and pineapples are easiest to 
prepare, but don’t be afraid to try 
softer fruits such as peaches and 
nectarines. When grilling fruit:
 • Pick a fresh firm fruit that’s just 
short of being perfectly ripe.
 • Slice the fruit in half (you can 
keep the peel on) and soak it in water 
to maximize the amount of liquid 
inside so it stays moist on the grill. 
 • If desired, add a little lemon 
juice to the soaking water to preserve 
the fruit’s color. Feel free to also 
experiment with different spices, like 
cinnamon or nutmeg. Adding sugar is 
not necessary!
 • Grill fruit over medium heat on 
a very clean cooking grate, although 
a higher temperature works best for 
some items such as cantaloupe.
 Like fruits, most vegetables cook 

better and are less likely to stick if 
marinated first or brushed lightly 
with cooking oil. It may help to 
thread fruit or vegetables on skewers. 
Given the delicate nature of produce, 
grilling time may vary, but usually a 
few minutes will suffice. (Acct. No. 
3000237601)
  Of course, what summertime 
grilling experience would be com-
plete without some type of meat. 
When grilling meat, take precautions, 
such as:
 • FISH FRENZY: Select smaller, 
leaner cuts and limit your portion 
size. You might want to try fish as an 
alternative to hamburgers. Salmon, 
trout, and herring are high in heart 
healthy omega-3 fatty acids and hold 
up well on the grill.
 • MARINATE MEAT: Some 
research suggests that even briefly 
marinating meat reduces the forma-
tion of cancer-causing chemicals. To 
make your own marinade, choose 
an acid-based liquid (e.g., vinegar, 
citrus juice, and tomatoes), a little 
bit of healthy fat (like olive oil) and 
some seasonings. Toss in freshly 
chopped oregano, parsley, thyme and 
rosemary in place of salt to keep the 
sodium count low. Chopped onion 
and garlic will also add flavor.
 • AVOID FLAMES: Grill your 
food on glowing embers, not high 

flames. If you have a gas grill, keep 
it on medium instead of high. When 
fats and juices drip down onto an 
open flame, it can cause a flare-up 
which may deposit unhealthy car-
cinogens onto your meat. Use a meat 

thermometer. Don’t let your beef, 
pork, or lamb burgers cook above 
160°F; chicken breasts and hotdogs 
should stay around 165°F, while 
steaks are done at 145°F. Finally, flip 
meat frequently.

summertime outdoor grilling tips for you to try
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 More than ever, people are choos-
ing budget-friendly camping trips over 
expensive vacations, leaving the com-
forts of home behind, and often the com-
forts of tasty, well-prepared meals, too. 
But no longer does “roughing it” have to 
mean sacrificing good food.
 In Ultimate Camp Cooking 
(Andrews McMeel Publishing, $14.99, 
February 2011) comedians, outdoors-
men and hosts of the popular live shows 
and DVD series of the same name Mike 
Faverman and Pat Mac contend that 
gourmet-quality dishes can be made at 
any campsite using limited equipment, 
basic cooking techniques and a few fla-
vorful ingredients.
 Guaranteed to tickle your funny bone 
and make your mouth water, the book 
contains more than 80 fast, easy, and 
delicious recipes, all with easy cleanup. 
The portable, durable cookbook was 
designed with campers, travelers and 
outdoor food enthusiasts in mind and 
features full-color photographs for most 
dishes. Here’s a sampling:

Chicken	Pot	Pie
• 1 lb. boneless skinless chicken breast 
halved, cubed
• 1 cup chopped carrots
• 1 cup frozen green peas
• 1/2 cup sliced celery
• 1/3 cup unsalted butter
• 1/3 cup chopped onion
• 1/3 cup all-purpose flour
• Salt and black pepper
• 1/4 teaspoon celery seed
• 1-3/4 cups chicken broth
• 2/3 cup 2% milk
• 2 (9-inch) unbaked pie crusts
 In a large saucepan over medium 

heat, combine the chicken, carrots, peas 
and celery. Add water to cover and boil 
for 15 minutes. Remove from the heat, 
drain and set aside. In another saucepan 
over medium heat, melt the butter and 
cook the onion until soft and translucent, 
5-7 minutes. Stir in the flour, salt and 
pepper and celery seed. Slowly stir in 
the chicken broth and milk until smooth. 
Simmer over medium low heat until 
thick, about 7 minutes. Remove from 
the heat and set aside. Place the chicken 
mixture in a pie tin that has been lay-
ered by a pie crust. Pour the hot liquid 
mixture into the pie. Cover with the top 
crust, seal the edges of the top and bot-
tom crusts together, and cut away any 
excess dough. Make several small slits 
in the top crust to allow steam to escape. 
Place 14 coals on the top and 7 coals 
around the outside of the bottom (not 
underneath) and cook for about 45 min-
utes. Serves 4-6.

Dirty	Rice
• 4 tbsps. olive oil
• 1 lb. ground beef
• Salt and black pepper
• 2 sprigs rosemary, chopped
• 2 tbsps. chopped fresh thyme
• 1 tbsps. chopped fresh basil
• 2 tbsps. chopped garlic
• 3 tbsps. unsalted butter
• 1 large green bell pepper, seeded and 
chopped
• 8 white button mushrooms, sliced
• 1/2 large white onion, chopped
• 2 large tomatoes, chopped
• 1 (8-ounce) box seasoned rice
 Heat two tablespoons of olive oil 
in a large saute pan over medium heat. 
Place the ground beef in the pan and 

fry it, adding the salt 
and pepper, rosemary, 
thyme, basil and garlic 
as the meat cooks. Melt 
the butter in a medium 
saute pan over medium 
heat. Add the green pep-
per, mushrooms, and 
onion and cook until 
they are almost transpar-
ent, about 7 minutes. 
Add the tomatoes last 
because they cook the 
fastest and you want 
it all to be done at the 
same time and consis-
tency. Salt and pepper 
to your liking. Add the 
vegetable mixture to the 
meat mixture and let 
them sit in each other’s 
juices while you pre-
pare the rice. In a large 
saucepan, bring 1 cup of 
water and the remaining 
2 tablespoons of olive 
oil and salt to a boil over medium heat. 
Add the rice mixture and cook for about 
8 minutes, or until partially cooked. The 
water will not be entirely absorbed and 
the rice will not be plump. You want the 
rice to start to absorb the water before 

you continue on with the recipe. When 
the rice has partially cooked, add the 
meat and the vegetable mixture to it. Let 
them finish cooking together, stirring 
constantly, for about 15 minutes. Serves 
4-6.

Bringing flavor - and funny - to outdoor camp cooking

It’s easy to spot new wrinkles. Not so easy  

to see the onset of eye disease. An eye  

doctor can spot the early warning signs of  

vision problems like glaucoma and serious 

health conditions like diabetes. For men and 

women over 40, it might be wise to look into 

your eyes. Visit checkyearly.com. A message

from Vision Council of  

America and AARP.
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Our People - Your Power

No one looks forward to paying bills. However, DEMCO makes the process more convenient 

with online bill pay. You can better manage your monthly payments by signing up for DEMCO’s 

Bankdraft option, so your bill will always be paid on time. You can also pay online using an 

e-check or credit card. Log on to DEMCO.org for details, and add a little convenience to your life. 

DEMCO puts the power in your hands!

We’re DEMCO, but to our 
  members we’re known as 

demco.org


