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The Power of Preparation

By Tony Tucker, President/CEO

With severe weather events
occurring more frequently, now
more than ever, it makes sense to
be prepared. During a prolonged
power outage or other emergency,
this means having enough food,
water and supplies to last at least a
, few days.

In honor of National Preparedness Month in
September, I want to remind members of our
community about the power of preparation. While
you don't have to achieve a “doomsday prepper” level
of preparedness, there are several practical steps you
can take to keep you and
your family safe.

Even at a modest level,
preparation can help
reduce stress, anxiety
and lessen the impact of
an emergency event. We
recommend starting with
the basics.

Here are general
guidelines recommended
by the Federal Emergency
Management Agency:

 Assemble a grab-and-
go disaster kit. Include
items like nonperishable food, water (one gallon
per person, per day), diapers, batteries, flashlights,
prescription medications, first-aid kit, battery-
powered radio and phone chargers.

o Develop a plan for communicating with family
and friends (i.e., via text, social media, third party,
etc.).

« Have some extra cash available; during a power
outage, electronic card readers and cash machines may
not work.

o Store important documents (birth certificates,
property deed, etc.) in safe place away from home (for
example, a bank safe deposit box).

o Keep neighbors and coworkers apprised of your
emergency plans.

« Fill your car with gas.

o Organize your supplies so they are together in an
easily accessible location that family members know
about.

Caring for vulnerable family members

If you have older family members or those with
special needs, make sure they have enough medication
and supplies for a few days. If they don't live with
you, arrange for a neighbor to check in on them. If
a severe weather event is expected, consider having
your relative stay with you if feasible, otherwise call
them daily. If you have an infant or young children,
make certain that you have ample formula, diapers,
medication and other
supplies on hand to
weather an outage lasting
several days or more.

Keeping four-legged
family members safe

For families with pets,
having a plan in place in
the event of a prolonged
outage or an emergency
will help reduce worry
and stress especially if you
need to make a decision
during an emergency.

» Bring pets indoors
at the first sign of a storm or other emergency. Pets
can become disoriented and frightened during severe
weather and may wander off during an emergency.

 Microchip your pet and ensure the contact
information is up to date.

o Store pet medical records on a USB drive or in an
easy-to-remember location.

o Create an emergency kit for pets (include shelf-
safe food, bottled water, medications and other
supplies).

At Mitchell EMC, we care about your safety.
Planning for an emergency situation today can give
you more confidence to deal with severe weather and
potential outages in the future.
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' Attention Farmers
& Just a reminder...

Time Of Use (TOU) rates for
irrigation systems begins on June 1.
The TOU kWh cost is based on the
time of day in which it is used. The

\NF\/ ; rate will distinguish between ON-
.Due to LaCk Of lnvento.ry PEAK and OFF-PEAK usage. *TOU
Available for Purcha se, Mitchell rates apply from June 1 through

. September 30. If you have any
E M C Wi " H 0|d an | questions, please do not hesitate to
Th i S Ye ar. contact us at 229-336-5221 or 1-800-
479-6034.

GATE

Georgia Agricultural Tax Exemption
GEORGIA DEPT of AGRICULTURE |

Georgia Agricultural Tax Exemption
| Expires December 31

If you're an agricultural producer and receive the Georgia Agricultural

Tax Exemption (GATE) on electricity, you must renew it beginning this
October.

GATE is an agricultural sales and use tax exemption certificate issued by
the Georgia Department of Agriculture. The document identifies its user as
a qualified farmer or producer who is exempt from sales tax on the inputs
used in the production of their commodity.

Mitchell EMC member-owners who receive a GATE certificate should send
us a copy along with the account numbers that apply to the GATE certificate,
so we can apply the exemption to their account. We must receive a copy
of the new certificate by December 31 for the exemption to continue.
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Keep Food Safe When the Power Goes Out

By Abby Berry

Severe winds, lightning and even squirrels
can temporarily cause the power to go out. We
understand power outages of any length can be
frustrating, especially when your fridge is stocked
with perishable foods.

Extended power outages are rare, but when they
occur, it's important to understand food safety
measures to take to avoid illness.

Here are a few food safety tips to keep in mind
before, during and after a power
outage.

Before an outage

A good rule of thumb is to keep
an emergency supply kit on hand.
Be sure to include nonperishable
food items like bottled water,
powdered milk, canned goods,
cereal and protein bars in your
emergency kit.

If you have advance warning
that an outage is possible, fill a
cooler with ice——just in case the
outage spans several hours. Having
a cooler ready to go can buy
extra time for your refrigerated,
perishable items.

During an outage

If an outage occurs, do not open
the refrigerator or freezer unless
absolutely necessary. An unopened
refrigerator will keep food cold for about four hours.
A half-full freezer will keep food frozen for about 24
hours and a full freezer for about 48 hours. If it looks
like the power outage will last longer than four hours,
move your important perishable items to an ice-filled
cooler.

After an outage

If refrigerated foods have been exposed to
temperatures higher than 40 degrees for more than
two hours, the American Red Cross recommends
discarding the items. If any foods have an unusual
color, odor or texture, they should be thrown away.

Keep

During and After a Power Outage

Refrigerated or frozen foods may not be safe to eat after a
power outage. Use these tips to minimize food loss and
reduce risk of illness.

While most perishable foods should be thrown out
after an extended outage, there are a few items that
are safe to consume after a two-hour exposure to 40+
degrees:

o hard cheeses that are properly wrapped

o butter or margarine that is properly wrapped

« taco, barbecue and soy sauces

o peanut butter, jelly, mustard, ketchup and relish

The best way to avoid illness from spoiled food

Food Safe

Food Safety Tips

.l Keep refrigerator and freezer
e doors closed as much as
possible.

@ z Throw out any food with an
e unusual odor, color or
texture.
Refrigerated food will last
four hours. After four hours, 3 Throw out perishable food in

place refrigerated foods in a your refrigerator after four
A L. hours without power or a

cold source (like a cooler

with ice).
Food in a half-full freezer
will last 24 hours. Food in a
full freezer will last 48 hours.

When in doubt, throw it out!

during or after an outage is to follow the four-hour
rule of thumb. After an outage, always smell and
inspect foods before consuming and remember: when
in doubt, throw it out.

To learn more about food safety after an emergency,
visit www.ready.gov/food.

Abby Berry writes on consumer and cooperative affairs
for the National Rural Electric Cooperative Association,
the national trade association representing more than 900
local electric cooperatives. From growing suburbs to remote
farming communities, electric co-ops serve as engines of

economic development for 42 million Americans across 56%
of the nation’s landscape.

National Voter
Registration Day

Tuesday, September 20

Visit www.vote.coop to ensure you're #voteready.




Final Month to Claim Undeliverable Capital Credits

Members can review a list of unclaimed
capital credits due to be escheated on September
16, 2022 online or in one of our district offices.
The last possible date to claim these funds is on
September 16, 2022. If these funds are not claimed
by this date, they will be donated for charitable
uses, as permitted by O.C.G.A 44-12-236. Our
headquarters office located in Camilla and district
offices located in Albany and Sylvester have hard
copy list available for review. Our offices are open
Monday-Friday, 8 a.m. to 5 p.m. Members can
also access this list at https://mitchellemc.com/

about-us/capital-credits.

Energy Efficiency Tip of the Month &

Water heating accounts for a large portion of home energy bills. To save energy (and
money!) used for water heating, repair any leaky faucets, install low-flow fixtures and
insulate accessible hot water lines. When it's time to purchase a new washing
machine or dishwasher, look for models that are ENERGY STAR®-certified.

Source: Dept. of Energy
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WE WILL BE CLOSED IN
OBSERVANCE OF LABOR DAY
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Note: If you move or no longer have electric service with Mitchell EMC, it is important that members keep their
address current, so that future disbursements can be properly mailed. Capital credits are reserved for members even
if they move out of the Mitchell EMC service area. Mitchell EMC will make a diligent effort to send a check by mail.

Statement of Equal Employment Opportunity

All applicants for employment shall be considered and hired on the basis of merit, without regard to race, color, religion, sex (including pregnancy), age,
national origin, disability, genetic information, or past or present military status. The employment practices shall ensure equal treatment of all employees,
without discrimination as to promotion, discharge, rates of pay, fringe benefits, job training, classification, referral, and other aspects of employment, on the
basis of race, color, religion, sex (including pregnancy), national origin, disability, age, genetic information, or past or present military status. M/E/V/DV/D
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Squash Casserole

Ingredients:
2 cans squash

2 eggs

3/4 cup butter

1-1/4 cups grated cheese

1 onion, chopped

2/3 cup evaporated milk

1-3/4 cups crackers (saltines or Ritz)
Salt and pepper to taste

Instructions:

Beat eggs with milk. Add squash,
crackers and cheese; mix well. Saute
onions in butter and mix with squash
mixture. Add salt and pepper and bake
at 350° for 30-45 minutes.

Submitted by:
Ruth Baird, Mitchell County

Share & Win!

Send us your favorite quick and easy
dinner recipes. If your recipe is chosen
for print, you can win a

$25 credit

on your next Mitchell EMC bill.

Send recipes to: Heather Greene, P.O.
Box 409, Camilla, GA 31730 or email to
heather.greene@mitchellemc.com.




