
CAPITAL CREDIT ALLOCATIONS

1 - L A B O R  D A Y
1 3 - P O S I T I V E  T H I N K I N G
D A Y
2 1 - W O R L D  G R A T I T U D E
D A Y
2 2 - F I R S T  D A Y  O F  F A L L
3 0 - G A R L A N D  R E A D S
Y O U R  M E T E R  

GARLAND LIGHT
AND POWER CO.

E L E C T R I C  N E W S  D E L I V E R E D  T O  Y O U !

S E P T E M B E R  2 0 2 5

SEPTEMBER

B O A R D  O F  D I R E C T O R S  &

L E A D E R S H I P

Jerry Thompson- President

Peggy Ruble- Vice President

Scott Smith- Secretary/Treasurer

Spencer George- Director

Scott Williams- Director

*******************************************************************

Molly Lynn- General Manager                                

Heather Lawrence- Office Administrator                              

Steve Reimer- Line Superintendent

*******************************************************************

Office hours: Monday-Thursday 7:00 to 5:30

Friday Closed

Phone: 307-754-2881

Email: glp@garlandpower.org

Website: www.garlandpower.org                                     

AT  YO U R  M E M B E R  OWN E D  CO O PE R AT I VE
WE  A R E  A LWAYS  WO R K I N G  F O R  YO U .  O N E

O F  T H E  WAYS  I S  T H R O U G H  CA PI TA L  C R E D I T S .
T H E  PR O C E S S  I S  O UT L I N E D  A B OVE  S H OWI N G
H OW  CA PI TA L  C R E D I T S  A R E  E A R N E D,  U S E D,  

A L LO CAT E D  A N D  U LT I M AT E LY  R E TU R N E D
TO  YO U !  PL E A S E  R E F E R  TO  YO U R  S E PT E M B E R

B I L L  F O R  T H E  A L LO CAT I O N  N OT I C E .



T H I S  I N S T I T U T I O N  I S  A N  E Q U A L  O P P O R T U N I T Y
P R O V I D E R  A N D  E M P L O Y E R .  

E A SY  E N C H I L A DA  R E C I PE
R E C I PE  PR OVI D E D  BY  LOVE A N D L E M O N S .CO M  

1 ½  C U P S  E N C H I L A DA  S AU C E
8  CO R N  TO RT I L L A S

1 ¼  C U P S  S H R E D D E D  S H A R P  C H E D DA R  C H E E S E
1 ¼  C U P S  S H R E D D E D  M O N T E R E Y  JAC K  C H E E S E

8  O U N C E S  OAXACA  C H E E S E ,  TO R N
1  C U P  CO O K E D  B L AC K  B E A N S ,  D R A I N E D  A N D  R I N S E D

1  JA L A PE Ñ O  PE PPE R ,  T H I N LY  S L I C E D
½  C U P  C H O PPE D  F R E S H  C I L A N T R O

½  AVO CA D O,  D I C E D
½  L I M E ,  F O R  S Q U E E Z I N G

PR E H E AT  T H E  OVE N  TO  35 0 ° F  A N D  S PR E A D  ½  C U P  O F  T H E  
E N C H I L A DA  S AU C E  O N  T H E  B OT TO M  O F  A  9X 1 3 - I N C H  B A K I N G  D I S H .

 I F  YO U R  TO RT I L L A S  A R E  TO O  ST I F F  TO  R O L L
 WI T H O UT  C R AC K I N G ,  WR A P  T H E M  I N  A  DA M P  TOWE L  A N D  WA R M

T H E M  F O R  A  F EW  S E CO N D S  I N  T H E  M I C R OWAVE .
I N  A  S M A L L  B OWL ,  M I X  TO G E T H E R  ¾  C U P  O F  T H E  C H E D DA R  C H E E S E

A N D  ¾  C U P  O F  T H E  JAC K  C H E E S E .
F I L L  A  TO RT I L L A  WI T H  S O M E  O F  T H E  C H E E S E  B L E N D  A N D  

S O M E  O F  T H E  OAXACA  C H E E S E ,  A N D  B L AC K  B E A N S .  
R O L L  T H E  TO RT I L L A  C LO S E D  A N D  PL AC E  I T  S E A M  S I D E  D OWN

 I N  T H E  PR E PA R E D  B A K I N G  D I S H .
  R E PE AT  WI T H  T H E  R E M A I N I N G  TO RT I L L A S .  P O U R  T H E  R E M A I N I N G

 1  C U P  S AU C E  O N  TO P  O F  T H E  E N C H I L A DA S ,
 L E AVI N G  T H E  E D G E S  O F  T H E  TO RT I L L A S  B A R E ,  I F  D E S I R E D.  

TO P  WI T H  T H E  R E M A I N I N G  ½  C U P  
C H E D DA R  C H E E S E  A N D  ½  C U P  JAC K  C H E E S E .

B A K E ,  U N COVE R E D,  F O R  2 0  M I N UT E S ,  O R  U N T I L  T H E  C H E E S E
 I S  M E LT E D  A N D  T H E  E D G E S  O F  T H E  TO RT I L L A S  A R E  C R I S P.  R E M OVE

F R O M  T H E  OVE N  A N D  L E T  CO O L  S L I G H T LY,  T H E N  
TO P  WI T H  JA L A PE Ñ O  S L I C E S ,  C I L A N T R O,  AVO CA D O,  A N D  

S Q U E E Z E S  O F  L I M E  A N D  S E R VE .

https://www.loveandlemons.com/red-enchilada-sauce/
https://www.loveandlemons.com/black-beans-recipe/

