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Wood County EC News

T H E S E  DAYS,  more Americans are working from home than ever 
before. More time spent at home means more energy used 
throughout the day. 

If you’re punching the clock from home, there are small steps 
you can take to reduce your energy use and save on electric bills. 
Start with these. 

Use a smart power strip. Plugging in your most-used 
devices, like computers, monitors and docking stations, to a 
smart power strip ensures these devices aren’t drawing power 
when they’re not in use. Smart power strips give you the option 
to select which devices should always stay on.  

Unplug your least-used equipment. If your home office 
includes equipment like printers and scanners, you’re probably 
not using these electronics every day. If that’s the case, go ahead 
and unplug your least-used electronics and devices since many 
of these draw energy even when they’re not being used.  

Look for the Energy Star logo. If you’re shopping for new 
equipment for your workspace, look for the Energy Star label 
to ensure you’re getting the most energy-efficient features. 
Computers, monitors, imaging equipment and other office 
electronics with the Energy Star rating include power man-

agement features to make saving energy easy, and most are 
designed to run cooler and last longer.  

Flip the switch and use natural light instead. It’s still 
chilly out there, so take advantage of natural light and addi-
tional warmth from the sun. When you’re working during the 
day, open blinds, curtains and other window coverings to let 
natural light in—and don’t forget to turn off the lights to 
reduce energy use. 

Lower the thermostat when it’s cold. Home heating 
makes up a significant portion of your energy bills. Turn the 
thermostat down a couple of degrees during the day to reduce 
energy use and save money. The Department of Energy recom-
mends setting your thermostat to 68 degrees or cooler during 
winter months. You might be more likely to stay focused and 
alert when it’s cooler in your home, so all the more reason to 
mind the thermostat.   

Contact Wood County Electric Cooperative if you have ques-
tions about your bills or want additional information about 
saving energy at home. D 

5 Ways To Save Energy When Working from Home
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CONTACT US 
501 S. Main St., Quitman, TX 75783 
P.O. Box 1827, Quitman, TX 75783 
Local (903) 763-2203    
Email info@wcec.org 
Web wcec.org 

CEO/General Manager  
Trey Teaff 

Board of Directors 
Cathy S. Roberts, President, District 5 
Burke Bullock, Vice President, District 2 
Jane Roberson, Secretary-Treasurer, District 6 
Mark Sustaire, District 1 
Kenneth Langley, District 3 
Brent Glenn, District 4 
Freddie Ray Jones, District 7

ABOUT WOOD COUNT Y EC 
Founded in 1938, WCEC owns and maintains 
more than 5,140 miles of line to provide electric 
service to over 40,000 meters in parts of nine 
counties: Camp, Franklin, Hopkins, Rains, Smith, 
Titus, Upshur, Van Zandt and Wood. 

MEMBER BENEFITS AND SERVICES 
• Online account access and bill payment 
• Paperless E-Bill services 
• Free bill-paying app 
• Visa, Mastercard and Discover accepted 
• SmartPower prepay electric system 
• Scholarships and youth programs 
• Safety and energy conservation programs 
• Operation Round-Up community grants 

MY  WCEC  
Your cooperative, in the palm of your hand, our 
free app gives account access 24/7.  See usage 
graphs, get alerts, estimate upcoming bills, pay 
your bill and quickly report outages. Free in the 
App Store and Google Play, search for My WCEC 
and download. 

 

VISIT US ONLINE 
wcec.org 

 

24/7 
Report  
an 
Outage  

CALL TOLL-FREE  
OR TE XT  
1-866-415-2951  
DOWNLOAD THE APP 
Search for MY WCEC 
in the App Store or 
Google Play  

Check us out at 
TexasCoopPower.com/wood

P OW E R  O U TAG E S,  like those that occurred in Texas in February 2021, can 
occur any time of the year—whenever extreme temperatures create demand 
that overloads the electrical grid. Here are a few tips from the Department 
of Energy on how you can prepare your home and office to safely navigate 
such a situation. 

Keep a flashlight in each room of your house and in your office. Keep 
plenty of batteries on hand, too, or consider light sticks or a hand-cranked 
or shake-charging flashlight that doesn’t need batteries. 

Have Wood County Electric Cooperative’s outage reporting hotline 
number, 1-866-415-2951, handy in case you need to call. 

Keep a cooler readily available to store medications that must remain 
cold. Keep ice packs ready for the cooler by storing them in your freezer, 
and if you don’t have a cooler, keep the refrigerator and freezer closed for 
as long as possible during a power outage to keep food from spoiling. 

If you use electricity for your water, such as a well with an electric pump, 
have enough water available to last a couple of days. You should have at 
least a gallon of drinking water per person per day in your house for drink-
ing and cooking. Nonpotable water uses, such as for flushing toilets, can 
use water from melted snow or rain barrels.  

Have disposable utensils and dinnerware on hand so you don’t need to 
use water to wash dishes.   

Keep the pantry stocked with easy-to-open, nonperishable foods that 
don’t require cooking.  

If you buy a backup generator, make sure it’s installed by a licensed elec-
trician. Wood County EC requires all systems to have an automatic breaker 
that disconnects your house from the cooperative’s electricity lines when 
it’s running to protect our lineworkers. A breaker prevents electricity from 
leaking back into the grid and endangering utility workers. Once your 
backup generator is installed, be sure to call the co-op so we can make a 
note on your account. After its installation, conduct regular maintenance 
on the generator to keep it in good working order. 

If you have an outdoor gas grill, keep the gas tank full, or if it’s an open-
burning grill, make sure to have plenty of charcoal or wood on hand.  

Keep a household first-aid kit and a disaster preparedness backpack kit. 
Have a household disaster plan that you and your family can follow in 

the event of an extended power outage or other emergency. D 
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Be Prepared for Power Outages
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L I K E  M A N Y  H I G H  S C H O O L E R S,  Ingrid Hightower, née Hansen, 
didn’t have a professional direction in mind as she entered her 
senior year. That was, until Kathy Garrison, her home econom-
ics teacher at Winnsboro Independent School District, helped 
her cook one up.  

Hightower landed in Garrison’s home ec class though a 
process of elimination. To graduate, she was required to take 
an elective. Looking at the offerings, the cooking class fit into 
Hightower’s hectic schedule. Plus it seemed promising since it 
would help her avoid classes about sewing and child rearing, 
which sounded dull to her.  

A natural in the kitchen, Hightower was soon singled out for 
praise by Garrison, who complimented her skills and asked if 
she had experience cooking. Hightower didn’t actually, beyond 
watching her mother cook and working around food at the 
local Dairy Queen, a high school rite of passage in Winnsboro.  

Culinary talent ran in the family, though. “My grandmother 
was a very good cook,” Hightower says. “I pull from my roots 
and from things I have seen and tasted.” 

Noticing Hightower’s knack for cooking, Garrison, who was 
well known for the time she invested in her students, rose to 
the challenge. She assigned Hightower a solo kitchen and to 
prepare recipes that were more advanced than the ones other 
students received. “She basically gave me free range in the 
kitchen, throwing me all kinds of recipes, and I would just 

make them,” Hightower says. She would occasionally need to 
expand her search for specialty ingredients the recipes required 
from the small town of Winnsboro to Longview or Tyler.  

Garrison saw promise and potential in her protégé. “I knew 
immediately that she had the basics of food science,” she says. 
“Ingrid had knowledge that surpassed others. I had to challenge 
her on new ideas, and she challenged me. She was the most 
distinctive food science student I taught in my career. Always 
eager to learn, which to a teacher is exciting.”  

With nudges from Garrison, Hightower graduated from 
high school as an accomplished cook and set out on a path 
that included enrollment at Sam Houston State University to 
pursue a degree in homemaking, now known as family con-
sumer sciences. While Hightower was in college, she came 
back to WISD to teach an Asian cooking demonstration to  
Garrison’s students. 

To help pay for her studies, Hightower worked at restaurants, 
further honing her craft. During her summer breaks, she taught 
life skills and enrichment classes at Tyler Junior College. Her 
students were mostly middle-aged adults. Hightower says it was 
humorous to see the skepticism in their eyes as they seemed to 
question the ability of a young kid to teach them how to make 
bread. In the end, those students were happily surprised and did 
indeed learn how to make bread from their young instructor. 

During college, Hightower became engaged to a former 

An Appetite for Inspired Cooking 
A Wood County culinary pro comes full circle
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Winnsboro classmate, Jason Hightower, who was attending 
Texas A&M University. Once they graduated, they married and 
worked near College Station. For six years she worked as the 
bakery manager at Café Eccell, a scratch kitchen and bakery, 
where she says she learned a tremendous amount.  

But the couple was also looking for professional opportuni-
ties to lead them home to Winnsboro. Her husband was in radio 
broadcasting, so when an opportunity to purchase a radio sta-
tion in Mineola presented itself in 1982, they bought it and moved 
back to Wood County. Hightower co-managed the station with 
her husband until becoming a full-time homemaker to care for 
their growing family, which eventually welcomed three children: 
Brazos, Halee and Wyatt. 

As their children grew, Hightower had some time to spare, so 
she began cooking for others. Her reputation spread and pro-
pelled her into a catering business run from home. “I love to 
cook, and I express myself with food,” she says.  

She’d cater for family members, friends, and local businesses 
and clubs. Hightower and her husband were active in the com-
munity and with charitable causes, with her cakes taking center 
stage and bringing in top-dollar bids at various charity auctions.  

That community involvement slowed when Jason was diag-
nosed with terminal cancer. Upon his death in 2009, Hightower’s 
focus moved to her young children and the family’s radio busi-
ness. Later, once the children were older, she felt ready to cook 
again and to add a revenue stream by returning to catering. But 
she did it very quietly.  

Without fanfare or fuss, she rented a building on the square 
in Quitman in 2016. Then she told just a few people that she’d 
opened a catering business named Your Appetites. But once the 

locals tasted Hightower’s cooking, they clamored for baked 
goods, holiday dishes, lunches and family meals more than a 
catering business alone could support.  

That strong demand turned Your Appetites into a seven-
days-a-week operation, which keeps six employees very busy. 
On weekdays there are daily takeout lunch specials and family 
dinner meals that are posted on Square and Facebook, where 
customers can order and pay. Patrons who prefer the human 
touch can simply call in their orders.  

With a full catering calendar, Your Appetites’ storefront is 
closed Saturdays and Sundays to fulfill catering gigs. Like the 
shop’s specials, Hightower’s catering menu is wide open. If you 
can dream it, she can make it. Rather than working from a set 
repertoire, Hightower customizes menus based on her clients’ 
preferences for dishes and price points.  

Whatever a customer selects, the food that ends up on the 
plate will be freshly prepared. “We never push the easy button,” 
Hightower says. For sandwiches, the bread, bagel or naan is 
baked fresh in-house each morning. Family meals and casseroles 
aren’t constructed with convenience foods such as cream of 
chicken or mushroom soup. Sauces and gravies are made from 
scratch, often in cast-iron skillets. Cooking in small batches, as 
a home cook would, helps Hightower ensure freshness and 
quality control. 

Because she gets bored easily, Hightower says, her food must 
be inspired. She continually researches online for ideas about 
new items to create and offer to her customers. She also likes to 
introduce people to different culinary experiences, and many 
of her dishes are inspired by Southwestern and Santa Fe flavors 
and Greek, Indian, German and other cuisines. Hightower 
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believes that even if people can’t travel, they can be introduced 
to a culture through its food. 

Variety is the spice of life in Hightower’s recipe book, but 
another essential ingredient is care. “We put a lot of love and 
care into every dish, and we use the freshest ingredients,” she 
says. She also adds unexpected touches and flavorful flourishes 
with hints of nutmeg, cardamom and other spices. And if you 
visit the storefront, don’t be surprised it there are decorative 
stars carved from cheese or other little surprises. “You eat with 
your eyes first, so when you plate it, it better be beautiful too,” 
she says. 

Weekly specials at Your Appetites are anything but plain. 
There’s a daily meal on offer along with a weekly sandwich and 
salad. One of Hightower’s takes on a lunchtime classic is her 
grilled cheese, which comes stuffed with chicken, onions and 
bacon and is served with a side of homemade white barbecue 
sauce for dipping. Customers can also sample some of the fla-
vors of Hawaii with a grilled chicken pineapple salsa teriyaki 
dish or enjoy old-time Americana favorites like chicken and 
dumplings and meatloaf along with crowd pleasers like enchi-
ladas and homemade soups. The menu changes every week.  

Your Appetites also offers seasonal specials. Chocolate- 
covered strawberries and cookie boxes are popular on Valen-
tine’s Day, and the shop’s staff bake cakes, pies and other pas-
tries and can construct charcuterie boxes fit for any party. 

Several downtown Quitman businesses order lunch from 
Your Appetites almost every day. But one customer, Jerry Beeler, 
has them all beat. He’s been a daily customer for more than five 
years. Yes. Every weekday, for five years. 

Beeler, a math tutor, keeps a hectic schedule, and Your 
Appetites fits with that. “I literally fell in love with that place 
from the first meal I ate,” he says.  

Beeler views the business’s menu online at the beginning of 

each week, types up his order for the whole week and emails it 
to Hightower. Each weeknight evening, an employee from the 
shop delivers his dinner to his home. Beeler says Hightower 
knows exactly what he likes and also that he won’t be able to 
eat until about 8 p.m. So if something he’s ordered isn’t going 
to hold up for microwave heating, like a sandwich, she will 
deconstruct it so he can just heat the parts that won’t get soggy. 
Or she’ll substitute an ingredient for him if she knows he’ll like 
it better. Beeler says she never gets it wrong. 

“Ingrid is not a fry cook,” Beeler says. “She is a chef who 
cooks with incomparable quality.”  

Beeler’s list of favorite Your Appetites dishes isn’t a short 
one. “Her salmon croquettes are amazing. Her pork chops are 
amazing. Her desserts are habit-forming,” he says, before pro-
ceeding to glowingly name-check Hightower’s chicken salad, 
squash casserole, baby back ribs and salads.  

Currently all of the shop’s offerings are takeout, but Hightower 
thinks she’d like to add a small dining room one day. To pave the 
way for that expansion, she bought the entire building where her 
kitchen resides. Some of the space is leased to tenants, and some 
of the rest of it could potentially be configured to support a 
dining room.  

As an expert in all things Your Appetites, Beeler offers some 
advice to prospective diners. “I tell them if Ingrid makes sautéed 
gravel in turpentine wrapped in tarpaper, be sure to order it, 
because it is going to be delicious,” he says. “I have not eaten a 
single thing at her restaurant that I did not like.”  

For her part, Hightower treats all of the shop’s patrons with 
warmth and care, even if they haven’t been sustained by its 
bounty every day for five years. “I love that we know almost 
every customer by name,” she says. “If they have been here 
once, we probably remember them.” D 

Your Appetites 
213 N. Main St.  Quitman 75783 
Phone: (903) 497-7950 
Hours: 9 a.m.–5 p.m. Monday-Friday 
Lunch service: Begins at 11 a.m. 
Facebook: facebook.com/yourappetitesrestaurant 
Website: yourappetites.square.site 
Email: yourappetites@icloud.com 
Delivery: Free to addresses within 5 miles, $1 per 
mile thereafter
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I F  YO U R  H O M E ’ S  W I N D OW S  are very old, and if you can feel a 
chill when you stand near them when the weather is cold, you 
might consider replacing them. Just be sure to prepare your-
self for a bit of sticker shock when you get your first bid for 
replacing windows. To help you decide if replacement is the 
right move, you’ll want to consider a few factors.  

 
Increased Comfort 
When you’re near a cold surface, such as a window, you can 
feel chilly even if the temperature inside your home is over  
70 degrees. The inside surface of an inefficient, single-pane 
window will be much colder on a winter night than that of a 
double- or triple-pane window.    

Window coverings are one approach to increasing the com-
fort level of your home. Curtains and blinds are very effective 
at reducing radiant heat loss in the winter and can even block 
some unwanted heat gain in the summer. 

Another consideration is the sun. If you have lots of winter 
sunshine, you should take this into account as you ponder win-
dow replacement. Some windows are better at letting the sun’s 
heat into the home than others. 

 
Appearance and Function 
If your windows are older, you may be considering new wood- 
or vinyl-framed windows for an exterior facelift. But keep in 
mind that if you own an older home with classic wooden win-
dows, vinyl replacements might look out of place. It’s possible 
to buy new windows that match the style of some older wooden 
windows, or you could decide to apply a little elbow grease to 

get them back into shape. Wooden windows, even if they were 
built before 1960, can last the life of the home. 

If your existing windows don’t open or are hard to clean, 
replacing them might be your best bet. 

 
Resale Value 
Windows are a major point of interest for some prospective 
homebuyers, which is why we often hear that window replace-
ment is good for resale value. But a 2019 study by the National 
Association of Realtors found that on average across the U.S., 
installing new vinyl windows cost about $22,000 per home but 
increased resale value by only $16,500. Only 4% of realtors said 
that new windows helped close the sale.   

 
Energy Savings 
Companies that sell new windows sometimes advertise greater 
energy savings than the new windows can actually deliver. The 
amount of energy you save really depends on the efficiency of 
your existing windows compared to the efficiency of the replace-
ment windows. An energy auditor can estimate potential savings, 
but most audits show that there are much more cost-effective 
energy-saving investments than replacing windows. 

On average, according to Energy Star, replacing single-pane 
windows in a 2,000-square-foot home with Energy Star-certified 
windows will produce average savings of $125–$340 a year, 
depending on where you live. At this rate, it would take a 
decade or more to pay off your initial investment. D

Points To Consider Before Replacing Windows
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I F  YO U R  H O M E  has a fireplace or any gas appliances, you should have car-
bon monoxide alarms in or near every bedroom. 

The CO alarm will react when it senses that carbon monoxide levels in 
your house are too high, usually because an appliance is malfunctioning. 
CO alarms do not detect natural gas leaks. 

Here are eight tips for ensuring your carbon monoxide alarms work 
when you need them: 

1. Most warranties cover only five years, so replace your alarms at least 
that often. 

2. Replace batteries at least once a year or when the device starts making 
a chirping sound. That’s usually the indication of a low battery. 

3. Test the alarms regularly according to the manufacturer’s instruc-
tions—often by pressing and holding the test button for 20 seconds. 

4. Install CO alarms at least 10 feet away from sources of humidity like 
showers and bathrooms, where steam can trigger false alarms. 

5. Place a CO alarm on every level of your house and at the top of the 
basement stairs, even if there are no bedrooms on those floors. 

6. Do not put an alarm in the garage or kitchen or a room with a gas 
furnace. 

7. If your alarm goes off too often, it probably means it’s too close to a 
fireplace, gas furnace or stove. It also could mean that your gas appliances 
are not burning the fuel completely. If you see a yellow or orange pilot 
light, that could be the case. Call a plumber to check it out. 

8. Leave alarms plugged in all year, not just during heating season. Your 
gas stove, clothes dryer and water heater are potential sources of dangerous 
leaks. And a running vehicle in the garage can cause deadly gas buildup in 
the home. D

Working Alarms  
Could Save Your Life
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POWER TIP 
 
About 30% of a home’s 
heating energy is lost 
through inefficient  
windows. Caulk and 
weatherstrip to seal 
gaps and lock all  
windows for a tight seal.

DID YOU KNOW? 
 
The American Red 
Cross offers emer-
gency survival kits, 
from first-aid kits  
to survival back-
packs, for sale at 
redcross.org/store.

FOKUSIERT |  ISTOCK .COM

COOKIECATAGENCY |  ISTOCK .COM
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