NOVEMBER 2025

GARLAND LIGHT
AND POWER CO.

ELECTRIC NEWS DELIVERED TO YOU!

NOVEMBER

2-DAYLIGHT SAVINGS

11-VETERAN'S DAY (OFFICE OPEN)
27-THANKSGIVING DAY (OFFICE CLOSED)
28-DAY AFTER THANKSGIVING (OFFICE
CLOSED)

BOARD OF DIRECTORS &
LEADERSHIP

Jerry Thompson- President
Peggy Ruble- Vice President
Scott Smith- Secretary/Treasurer
Spencer George- Director

Scott Williams- Director
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Mally Lynn- General Manager

Heather Lawrence - Office Administrator
Lindsey Kawcak - Member Services/Office Asst.
Steve Reimer- Line Superintendent

Todd Lawson - Journeyman Lineman

Josh Serr - Journeyman Lineman

Jason Fields - Journeyman Lineman
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Office Hours: Monday-Thursday 7:30 to 5:00
Friday 7:30 to 11:30

Phone: 307-754-2881

Email: glp@garlandpower.org

Website: www.garlandpower.org

A WORD FROM OUR GENERAL MANAGER
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A WORD FROM OUR GM

WRITTEN BY MOLLY LYNN

WHEN YOU SIGNED UP FOR SERVICE FROM GARLAND LIGHT & POWER, YOU BECAME A MEMBER-
OWNER OF THE COOPERATIVE. THAT MEANS YOU ARE ENTITLED TO CERTAIN BENEFITS,

INCLUDING THE ALLOCATION OF CAPITAL CREDITS.

CAPITAL CREDITS ARE A UNIQUE FEATURE SPECIFIC TO THE COOPERATIVE BUSINESS MODEL. AT
THE END OF EACH YEAR, ANY REVENUES OVER AND ABOVE THE COST OF DOING BUSINESS ARE
CONSIDERED “MARGINS” AND ARE ALLOCATED TO YOU, THE MEMBER-OWNERS, IN THE FORM OF
CAPITAL CREDITS. THESE ALLOCATIONS ARE BASED ON THE AMOUNT OF REVENUE YOU
CONTRIBUTED THE PREVIOUS YEAR. THE ALLOCATIONS FOR 2024 WERE NOTED ON YOUR
OCTOBER 30 BILLING. THIS OPERATING CAPITAL IS USED BY THE COOPERATIVE TO FINANCE
OPERATIONS, MAINTENANCE, AND EQUIPMENT, WITH THE INTENT THAT THIS CAPITAL WILL BE

REPAID TO YOU IN LATER YEARS.

EACH YEAR, THE GARLAND BOARD OF DIRECTORS LOOKS AT THE FINANCIAL HEALTH OF THE
COOPERATIVE AND MAKES A DECISION ON WHETHER OR NOT TO RETIRE CAPITAL CREDITS. THIS
YEAR, THE BOARD APPROVED THE RETIREMENT OF $145,341 IN GARLAND CAPITAL CREDITS IN
ADDITION TO A PASS THROUGH OF $31,232 IN TRI-STATE CAPITAL CREDITS FOR A TOTAL
RETIREMENT OF $176,573. THESE CHECKS WILL BE MAILED TO ELIGIBLE MEMBER-OWNERS IN

NOVEMBER.

IT IS VERY IMPORTANT THAT YOU KEEP YOUR ADDRESS CURRENT SO THAT FUTURE
DISBEURSEMENTS CAN BE MAILED TO YOU. EACH YEAR WE HAVE CHECKS RETURNED TO US
BECAUSE THE MEMBER-OWNER HAS MOVED WITHOUT LEAVING A NEW ADDRESS. WE TRY HARD
TO FIND THESE FOLKS, BUT IF WE HAVEN'T LOCATED THEM AFTER TWO YEARS, THESE FUNDS

ARE USED FOR EDUCATIONAL PURPOSES.

IF YOU HAVE QUESTIONS REGARDING GARLAND'S CAPITAL CREDIT POLICY, PLEASE CONTACT THE

OFFICE AT 307.754.2881
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THE BEST POTATO ROLLS

%, cups sugar

1% sticks of unsalted butter
3 cups scalded milk

1 cup potato flakes

1 tablespoon salt

4 eggs

1 tablespoon instant yeast

7 cups flour

¥ cup additional butter softened

Scald milk using traditional method. Remove
from heat and add sugar, butter, potato flakes
& salt. Stir and allow to cool to luke warm.
Add the yeast, stir and then add the eggs,
stirring until they are mixed in. Place flour in
large bowl. Pour the milk mixture in and stir
until dough has come together. Cover the
bowl with towel or saran wrap. Let rise for one
hour. Push down and divide dough into 4
parts. Roll out one portion at a time into a 1/2"
thick circle and butter 2 of the 4 dough
circles with a few pats of butter. Place the
unbuttered dough circles on top of the
buttered dough and press to seal. Cut into 1"
wide strips or 16 wedges. Pick up one strip at
a time and tie into knots. Place on lightly
greased cookie sheet and cover with a towel.
Let rise for 1-2 hours or until double in size.
Bake at 350 until golden brown.

RECIPE PROVIDED BY NIKKI MARCHANT
NIKKI WILL RECEIVE A $20 BILL CREDIT

ARE YOU
READY?

During colder weather,
ensure you have warm
clothing andblankets |

in your vehicle for
emergencies.
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