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4 WAYS SANTA
SAVES ENERGY IN
HIS WORKSHOP
Employees
recognized for
service milestones
5 retired , 3 new,
393+ years of experience

Scholarship
applications
available for high
school seniors

Deadline for board
director applications
January 15

The City of Rushford received an Operation Round Up grant to purchase updated LED lighting for the community's Christmas tree on top of
Magelssen Bluff.

CEO MESSAGE

Brian Krambeer, president/CEO | 800.432.2285 | bkrambeer@MiEnergy.coop

service

Happy holidays!
This past year has been a roller-coaster ride for your
electric cooperative, its membership, our nation, and the
world. The pandemic emergency has impacted all of us in so
many ways. I am grateful for the support, understanding and
outreach I have witnessed all across southeastern Minnesota
and northeastern Iowa. On behalf of the MiEnergy
Cooperative employees and board directors, we wish you all
health, happiness and season's blessings. Merry Christmas!

SUCCESSION PLANNING

Prior to the pandemic, we heard a lot about the transition
in the workforce due to growing retirement numbers from
the baby boomer generation. An aging workforce and
succession planning were key topics in the electric industry
a year ago, and they remain so today. Despite all the
pandemic discussions on the illness, recovery, and economic
impacts in 2020, the interest in retirement may have actually
been accelerated because of the pandemic. Workforce
succession was one of the critical issues addressed in the
creation of MiEnergy Cooperative when we identified that
half our workforce would be eligible to retire in 10 years,
which was three years ago.
MiEnergy was approved by the membership in 2016 and
began operation on January 1, 2017. We began operation
with a workforce of 85 employees. In just three years, our
workforce has changed considerably. First of all, we have
seven less employees today through a natural attrition
process. Some of these employee positions have been
absorbed from within the cooperative by taking advantage

Board room highlights | November 30, 2020
• Received a very favorable financial report that meets
budget forecasts year-to-date.
• Reviewed and approved the 2021 capital budget totaling
$11.7 million. It includes $8.7 million for distribution
system improvements, $1 million for broadband
communications projects and $2 million for building
improvements, vehicles/heavy equipment, information
technology and office equipment.
• Approved awarding $40,000 in scholarships to 80 high
school seniors through the co-op's community-service
based scholarship program.
• CEO Krambeer provided an update on meetings from the
cooperative's subsidiary businesses.
The next board meeting is December 30, at 9 a.m. via
conference call.
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milestones

of operating one cooperative rather than two. Most of
these positions involved reassigning duties among current
employees willing to take on more responsibility. We
have also created new positions with specialized focus to
compliment the increased automation and technology.
Today, we also have three employees whose primary
focus is information technology (IT) and automation.
All were added to the cooperative in the last five years.
Our IT department has enabled our workforce to use
technology such as advanced metering infrastructure,
supervisory control and data acquisition, in addition to our
outage management system, vehicle tracking/locating and
mapping tools. Today, the number of lineworkers in our
workforce has not changed considerably, but each lineworker
is equipped with an iPad that provides them access to a
wealth of information they need to complete their daily
work assignments, safety tailgate briefings, and alerts them
of outages and other cooperative vehicles in their areas.
The mapping software is amazing. It not only identifies the
member locations out of power, but also identifies the line,
breaker location and pinpoints the possible cause.
Our broadband communication infrastructure will
continue to advance our automation and technology
platform through increased use of remote operation of
breakers, cameras and substation controls.
With the start of 2021, four more employees are
planning retirements in January and February. I extend my
congratulations to Director of Operations Mike Ebner, Vice
President of Marketing and External Relations Ted Kjos,
Member Services Technician Dan Kloberdanz and System
Design Coordinator Sara Krage. These employees leave a
member-focused legacy, along with tremendous knowledge,
experience and dedication. They understand the important
role they play in working for an electric cooperative where
employees work together for the membership.
The succession planning never really ends. Retirements
provide opportunities for internal advancement. It can
also lead us to actively recruit for external candidates for
positions. When there are openings at the cooperative, job
postings and applications can be found online at www.
MiEnergy.coop/career-opportunities.
As always, I welcome your calls and emails.

Allen Ziebell

Building & Grounds Maintenance Worker
Retired 25 Years

Kaye Bernard
Chief Operating Officer
Retired 33 Years

Mark Dornink
Journeyman Lineworker

Peter Scherbring
Network/Systems Engineer

New Employee

New Employee

Eric Friedrich
MDM System Analyst

Travis Link
Design Technician

5 Years

5 Years

Journeyman Lineworker
5 Years

Brenda Tesch

Kevin Reicks
Operator/Technician

Ruth Riha
Operations Assistant

20 Years

20 Years

Manager of Marketing & Communications
15 Years

Justin Svoboda

Pat Boyle

Marketing & Member Services Rep.
Retired 19 Years

Jordan Williams

Facility & Groundskeeper/WarehouseAssistant
New Employee

Vassil Vutov

Vice President of Information Technology
5 Years

George Ingram

Troy Schiltz

Josh Carolan
Journeyman Lineworker

Bill Cox
Journeyman Lineworker

5 Years

5 Years

Heather Larson

Carl Reicks

Distribution Technician Journeyman Distribution Technician Foreman
Retired 40 Years
Retired 31 Years

Executive Administrative Assistant
10 Years

Brian Bauer

Journeyman Foreman
25 Years

Board Director
10 Years

Julie Madsen

Marlyn Ohloff

Member Services Representative
25 Years

Storekeeper/Purchasing
25 Years

Want to serve on the co-op board?

5

Director applications due
Ron Stika

Lead Lineman Construction
30 Years

Jim Culhane
Service Center Coordinator
35 Years

COMMUNITY SERVICE
SCHOLARSHIPS
Any graduating high school senior,
whose parent(s) or guardian(s) are
members of the cooperative, are
eligible for a MiEnergy Cooperative
community service based scholarship.
The scholarships are funded through
unclaimed capital credits. The
scholarship application is available
online at www.MiEnergy.coop.

Last month we published information regarding the
board election process for 2021. If you are interested in
running for a district 2 or 3 board seat, contact Heather
Larson at 800-432-2285 or hlarson@MiEnergy.coop.
The director application deadline is January 15, 2021.

2

1

3

4

At this time, MiEnergy
normally promotes its free trip
for two area high school
students to represent the
cooperative as delegates on the
Washington, D.C. Youth Tour in June.
However, both the Minnesota and Iowa
statewide organizations who organize
the youth trips, have canceled their
participation in the 2021 Youth Tour
event due to COVID-19 guidelines.
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MiRecipes | Family Favorites
Submit your family’s favorite recipe for consideration to be printed in the February 2021 newsletter.
Deadline is January 10. Send to Meagan at PO Box 90, Cresco, IA 52136 or email: mmoellers@MiEnergy.
coop.
MiRecipes will be printed quarterly in this publication. If we publish your recipe, you will receive a $5
credit on your next electric bill. Limit one recipe published per member annually.

HORSERADISH SAUCE FOR BURGERS, BEEF OR HAM | ANNA MAY, HOUSTON
¼ c. mayonnaise
2 T. sour cream
2 T. horseradish
1 T. whole grain mustard

¼ t. Worcestershire sauce
Dash of hot sauce
½ t. garlic powder

Whisk together all ingredients and chill in fridge. Also great as a veggie dip.

CHIP AND CHERRY CAKE | LINDA BETZ, CALEDONIA
3 eggs (well beaten)
1 c. sugar
1 c. flour (sifted)
1½ t. baking powder
¼ t. salt

2/3 c. chocolate chips
2 c. coarsely chopped nuts
1 c. coarsely chopped dates
1 c. coarsely chopped candied cherries

Beat eggs and sugar. Sift dry ingredients. Add chocolate chips, nuts, dates and cherries to flour. Fold
in eggs and sugar mixture. Pour in loaf pan. Bake at 325° for 1¼ hours until crusty brown. Cool and
remove from pan.

HAMBURGER SOUP | TERESA STOKES, CHATFIELD
2 lbs. lean hamburger
6 small potatoes (diced)
2 medium onions (chopped)
2 stalks celery (chopped)
4 medium carrots (sliced)

1 c. cabbage (chopped)
6 c. water
2 beef bouillon cubes
1 can (10.75 oz.) tomato soup
1 can (15 oz.) pork & beans

Brown hamburger lightly and set aside. Cook raw vegetables in water and add bouillon cubes, but do
not overcook. Add tomato soup and meat. Flavor to your taste with salt and pepper. Add baked beans
and simmer a few minutes. Note: I make this in a crockpot and cook all day on low and the smell is out
of this world when I come home after work!

CHRISTMAS CRACK | TAMMY TWITE, HOUSTON
1½ c. butter (3 sticks)
1½ c. dark brown sugar
1½ sleeves of Keebler club crackers (enough to
layer on the bottom of your pan)
2 c. semi-sweet chocolate chips
Line a rimmed 11”x17” cookie sheet with tin foil. Layer the club crackers in single layer on the bottom
of the pan. Melt the butter/sugar in 2 qt. sauce pan. Bring to a boil. Let boil 3 minutes. Pour boiled butter/
sugar over crackers, making sure each cracker is fully covered. Put in oven at 350° for 10 minutes.
Sprinkle chocolate chips over toffee/crackers immediately after taking out of oven. Let melt, then
spread evenly over toffee. Can put light sprinkles over the top to decorate. Freeze 1-2 hrs. until hard (or
I put it outside on my back step). Break apart. Store in a cool location.
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PUMPKIN PIE CRISP | MELISSA LOKEN, ROLLINGSTONE
Pumpkin filling:
1 (15 oz.) canned pumpkin puree
1 c. granulated sugar
3 large eggs
2 t. pumpkin pie spice
½ t. salt
2 t. pure vanilla extract
2/3 c. heavy cream

SOPAPILLA CHEESECAKE BARS | LINDSI ENGLE, CRESCO

Cinnamon streusel:
2 c. all-purpose flour
1½ c. granulated sugar
2 t. cinnamon
½ t. salt
12 T. butter (melted)

2 cans (8 oz. each) Pillsbury™ refrigerated crescent rolls
2 (8 oz. pkgs. each) cream cheese (softened)
1½ c. sugar
1 t. vanilla
½ c. butter (melted)
1 T. ground cinnamon

Preheat oven to 375° F. Butter a 12-inch cast iron skillet or a medium casserole/baking dish. Set
aside.
In a large bowl, whisk together pumpkin, sugar, eggs, pumpkin pie spice, salt and vanilla extract. Whisk
in heavy cream until smooth. Pour into prepared skillet/casserole dish and set aside.
In a medium bowl, whisk together flour, sugar, cinnamon and salt. Add melted butter and stir with a
fork until crumbly. (You can also beat with a hand mixer until crumbly.)
Spread cinnamon streusel topping on top of pumpkin pie mixture in an even layer.
Bake until the filling is set and the top is golden brown - 40 to 45 minutes.
Let cool for 10 minutes. Serve warm topped with vanilla ice cream.

CRANBERRY JALAPENO DIP |
12 oz. fresh cranberries
¼ c. green onions
1-2 fresh jalapeno peppers
2 t. cilantro

¾ - 1 c. sugar
1 T. lemon juice
1/8 t. salt
1 (16 oz. pkg.) cream cheese

Chop cranberries, onions, jalapeno peppers and cilantro. Add sugar, lemon juice and salt. Stir gently
until blended. Cover and chill overnight. Stir. Whip cream cheese and spread on plate. Pour cranberry
mixture on cream cheese. Refrigerate. Serve with crackers.

CROCKPOT POTATO SOUP |
TANYA JOHNSON, ELMA

1 (30 oz. bag) frozen diced hash browns
1 (32 oz. box) chicken broth
1 can (10 oz.) cream of chicken soup
1 (8 oz. pkg., not fat free) cream cheese
3 oz. bacon bits
1 c. shredded cheddar cheese
Salt and pepper to taste
Put the hash browns in the crockpot. Add in the
chicken broth, cream of chicken soup and half
of the bacon bits. Add a pinch of salt and pepper.
Cook on low for 7-8 hours or until potatoes are
tender. An hour before serving, cut the cream
cheese into small cubes. Place the cubes in the
crock pot. Mix a few times throughout the
hour before serving. Once the cream cheese is
completely mixed in, it's ready to serve. Top with
cheddar cheese and some additional bacon bits.
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Heat oven to 350°F. Unroll 1 can dough. Place in bottom of ungreased 13x9-inch (3-quart) glass
baking dish. Stretch to cover bottom of dish, firmly pressing perforations to seal. In medium bowl,
beat cream cheese and 1 cup of the sugar with electric mixer on medium speed until smooth. Beat in
vanilla. Spread over dough in baking dish. Unroll second can of dough. Firmly press perforations to seal.
Carefully place on top of cream cheese layer. Pinch seams together. Pour melted butter evenly over top.
Mix remaining ½ c. sugar with the cinnamon, and sprinkle evenly over butter. Bake 30-35 minutes or
until bars appear set when gently shaken. Cool slightly, about 30 minutes. Refrigerate for easy cutting.
Cut into 4 rows by 3 rows. Cover and refrigerate any remaining bars.

BUTTERSCOTCH GINGERBREAD COOKIES | MEGHAN KUCKHAH, LEWISTON
3 c. all-purpose flour
2 t. baking soda
1½ t. ground cinnamon
1½ t. ground ginger
¾ t. ground cloves
½ t. salt

1 c. butter or margarine
1½ c. packed brown sugar
1 large egg
1/3 c. light molasses
1 (11 oz. pkg.) NESTLE TOLL HOUSE®
Butterscotch Flavored Morsels

Preheat oven to 350° F. Combine flour, baking soda, cinnamon, ginger, cloves and salt in small bowl.
Beat butter, sugar, egg and molasses in large mixer bowl until creamy. Gradually beat in flour mixture
until well blended. Stir in morsels. Drop by rounded tablespoon onto ungreased baking sheets. Bake for
9 to 11 minutes or until cookies are lightly browned. Cool on baking sheets for 2 minutes; remove to wire
racks to cool completely.

The holiday season is finally upon us, and Santa and his elves have been especially busy as they gear
up for their biggest night of the year.
It’s no secret that Santa is known for running an efficient workshop–– how else could he make
all those toys in time for Christmas Eve? Rumor has it that one way Santa ensures an efficient
workspace is through energy-saving measures.
Here are four ways Santa saves energy in his workshop:
1. LEDS. Santa leaves his decorations up year-round, so by using LED holiday light
strands, he’s able to save on his monthly energy bills. LED holiday strands can last up to
40 seasons, which make them a great option for any festive home.
2. ENERGY STAR®. Santa requires several power tools to make a year’s worth of new
toys. That’s why he insists on using cordless power tools with the ENERGY STAR® rating.
According to energystar.gov, if all power tools in the U.S. used ENERGY STAR®-rated battery
chargers, 2 billion kWh hours of electricity could be saved––that’s equivalent to reducing
greenhouse gas emissions by 1.7 million tons!
3. SHUT THE FLUE. Mrs. Claus loves to keep warm by the fire in the evenings, and Santa
knows one of the best tricks to ensure fireplace efficiency. While a fireplace can keep a small
area of your home cozy and warm, it can also pull heated air from the room through the
chimney. That’s why Santa always closes the fireplace flue when a fire isn’t burning.
4. POWER STRIPS. Santa also saves energy by using power strips. Power strips are ideal for
workshops, craft nooks, game rooms and other spaces in your home. With one simple switch, you can
conveniently control several devices and electronics that are plugged into the power strip.
This holiday season, let’s take a page from Santa’s book and remember to save energy when
possible. With these four tips, you’ll be well on your way to savings (and hopefully, Santa’s “nice”
list!).

ways
Santa
saves
energy
in his
workshop
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NO UNCERTAINTY HERE

TM

MiEnergy's responsibility of
providing reliable power

While 2020 has
brought uncertainty
to our lives, MiEnergy
members don’t need
to worry about
having a reliable
supply of electricity.
The cooperative’s
wholesale power
provider, Dairyland Power Cooperative, is committed to the
24/7 reliable performance of its power plants and transmission
system.
Our cooperative is responsible for having a well-maintained
distribution system. While Dairyland delivers the electricity to
our substations via transmission lines, MiEnergy’s distribution
lines delivers it to local homes, farms and businesses.
Dairyland maintains a balanced energy mix to ensure one
resource isn’t overly relied upon in a way that would sacrifice
reliability for our members. Reliability comes from careful
planning and making sustainable decisions based on social,
economic, environmental and technological impacts.
Since 2010, Dairyland has been a member of the
Midcontinent Independent System Operator (MISO). MISO
is an independent, not-for-profit organization that helps safely
deliver electricity across 15 states plus Manitoba, Canada.
As a MISO member, Dairyland must have enough resources
to supply electricity to all 24 of its member cooperatives,
including MiEnergy, at all times. As Dairyland increases the
amount of renewable resources they use to produce electricity,
they must also provide power when the sun doesn’t shine and
wind doesn’t blow.
MISO, along with recent transmission line upgrades,
ensure we can use wind and solar resources when they are
available, but also have access to resources when renewable
generation is low. Examples of backbone resources include
the John P. Madgett coal-fired generating station in Alma,
Wis., as well as the proposed Nemadji Trail Energy Center
– a natural gas plant that will serve as the “power behind the
power,” responding on-demand to intermittent solar and wind
resources.
With your participation, our load management program
helps reduce the amount of electricity needed during times
of high demand. During these times, we call on members to
reduce their electricity use, which decreases the need for highcost resources. This program helps keep our electricity rates
stable.
We can’t bring certainty to a pandemic, but we can offer
havens of normalcy by keeping the lights on – so you can enjoy
a meal, catch up on a good book or watch your favorite holiday
movie this year. The importance of these little moments drives
our big decisions. #Power On.
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Merry Christmas
From your friends at MiEnergy Cooperative

Board of Directors

Dean Fisher • Charles Frana • Dean Nierling • Beth Olson • Don Petersen • Dennis Ptacek • Jeff Redalen
Carl Reicks • Jenny Scharmer • Ron Stevens • Skip Wieser • Dennis Young
Tim Anderson • Randall Ashbacher • Brian Bauer • Rhonda Bauer • Greg Becker • Brett Bergan
Jamie Breeser • Steve Bronner • Tammy Brown • Roger Carman • Josh Carolan • Chad Chaffee
Lori Clobes • Bill Cox • Jim Culhane • Steve Culhane • Travis Cummings • Ryan Dahl • Mark Dornink
Brad Dull • Mike Ebner • Tyler Eide • Eric Friedrich • Matt Ginther • Mike Girolamo • Lucas Gravos
Wayne Hageman • Tom Hart • Jeff Henderson • Annie Hoiland • Shelly Hove • Gordy Johnson
Kraig Johnson • Cole Kingsley • Ted Kjos • Dan Kloberdanz • Sara Krage • Brian Krambeer
Heather Larson • Kim Larson • Dennis LeFebvre • Clint Lickteig • Travis Link • Adrienne Lofgren
Julie Madsen • Noah Manning • Tim McConnell • Marc Mikkelson • Meagan Moellers • Charlie Mueller
Marlyn Ohloff • Steve Oian • Brad Pecinovsky • Cory Pederson • Darrin Peterson • Andy Prinsen
Kyle Quam • Kevin Reicks • Ruth Riha • Tony Rislove • Peter Scherbring • Audra Skalet • Johanna Stayskal
Kari Steele • Caleb Steiner • Zach Steinmetz • Ron Stika • Janelle Sunnes • Justin Svoboda
Brenda Tesch • Davin Thompson • Eric Vitse • June Vitse • Vassil Vutov • Mike Walton • Kent Whitcomb
Dave Wilkes • Jordan Williams

Holiday Hours: Closed Dec. 24-25, Jan 1. Open until 11:30 Dec. 31.
Outages can be reported 24/7 including holidays by calling
1-800-432-2285 or on the SmartHub app.

COMMUNITY

HOLIDAY FOOD DRIVE

Employees and directors of MiEnergy collected monetary
donations and distributed to area food banks to help local
families during the holiday season. Pictured L-R: Brenda Tesch,
MiEnergy marketing and communications manager and Andrea
Andresen, SEMCAC's Rushford food shelf manager.

OFFICE INFORMATION
Open Monday-Friday 7:30 a.m. - 4 p.m.
IOWA 24049 Highway 9, PO Box 90, Cresco, IA 52136
MINNESOTA 31110 Cooperative Way, PO Box 626,
Rushford, MN 55971
**This institution is an equal opportunity provider and
employer.**
PHONE NUMBERS
LOCAL 563-547-3801 (Cresco); 507-864-7783 (Rushford)
TOLL-FREE & 24/7 OUTAGE REPORTING 800-432-2285
PAYMENT LINE 24/7 877-853-6517
UNDERGROUND CABLE LOCATING 811
ONLINE
WEBSITE www.MiEnergy.coop
SOCIAL MEDIA Facebook, Twitter, YouTube, and Instagram

FLANNEL FRIDAYS & NO SHAVE NOVEMBER

To support prostate cancer and men’s health awareness month, employees wore flannel on
Fridays. Crews also celebrated No Shave November which helps "grow" cancer awareness.

MANAGEMENT STAFF
BRIAN KRAMBEER president/chief executive officer
SHELLY HOVE chief financial officer
TED KJOS vice president of marketing and external relations
STEVE OIAN vice president of operations - Minnesota
VASSIL VUTOV vice president of information technology
MIKE WALTON vice president of operations - Iowa
KENT WHITCOMB vice president of member services

RECARE DONATION—CRESCO

Howard County Mutual (HCM) in Cresco presented
MiEnergy with a generous donation of $500 for its
RECare program which helps members with paying
their electric bills. Pictured L-R: Janelle Sunnes,
MiEnergy’s RECare program coordinator; Noah Schrage
and Jolene Rosenbaum, officers for HCM.

Blood drive coming to Cresco and Rushford

MiEnergy is hosting American Red Cross blood drives in Rushford and Cresco. Both
drives are open to the public.
   RUSHFORD: December 15 from 2 p.m. - 6 p.m.
   CRESCO: January 6 from 11 a.m. - 3 p.m.
Appointments are required, no walk-ins. Call 1-800-RED-CROSS (1-800-733-2767) or
visit www.redcrossblood.org and enter MiEnergy to schedule an appointment.

4 WAYS TO PAY
ONLINE. Manage your account right from your computer, laptop,
smart phone and/or tablet with SmartHub at www.MiEnergy.coop.
PHONE. Call our toll-free number 1-877-853-6517.
IN-PERSON. Stop by either one of our offices to drop off your
payment in-person or in the secure drop box.
MAIL. Send payment through the U.S. Postal Service.

If you are having difficulty paying your bill on time, please call the cooperative
to work out a payment plan and see if utility assistance may be available.

BOARD OF DIRECTORS
DISTRICT 1 Dennis Ptacek, secretary and Jeff Redalen
DISTRICT 2 Dean Nierling, chair and Ron Stevens, vice chair
DISTRICT 3 Don Petersen, treasurer, Skip Wieser and
Dennis Young
DISTRICT 4 Dean Fisher, Charles Frana and Carl Reicks
DISTRICT 5 Beth Olson and Jenny Scharmer

MINEWS STAFF
MEAGAN MOELLERS communications specialist, editor
ANNIE HOILAND communications specialist
BRENDA TESCH marketing and communications manager
2020 OFFICES CLOSED
DEC 24-25 Christmas
DEC 31 New Year’s Eve close at 11:30 a.m.
2021 OFFICES CLOSED
JAN 1 New Year's Day

Automatic Recurring Payment Options

Sign up once and your payment is made every month
Sign up for automatic recurring payments and each month you’ll
receive a statement indicating the amount that will be withdrawn from
your bank account or charged to your American Express, Discover,
MasterCard or VISA credit/debit card. The payments will be processed
on the due date printed on the statement.

TWO WAYS TO ENROLL:

1. Login through SmartHub at www.MiEnergy.coop and complete
the information in the Auto Pay Program found under Billing &
Payments.
2. Call 1-877-853-6517 and follow the prompts to select an option
(yes or no) if you want to select this account for recurring payments.
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A CORD IS NOT
A CHEW TOY
Q:

What’s the most common type
of electrical injury for household
pets?

A:

Electrocution from chewing
on an electrical cord.
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TAKE ACTION:

Pet proof your home by covering or
enclosing electrical cords and taking
steps to prevent other electrical hazards.
Although any pet can chew on a cord,
puppies are the most likely culprit. Pups
are busy and they may chew on an
electrical cord without anyone realizing
it. If you see burns in or around your
pet’s mouth, singed hair or whiskers
around the mouth, or notice shortness of
breath or other respiratory issues, seek
immediate medical attention for your pet.

IOWA MEMBER NOTICE ON SALES TAX EXEMPTION
There is a tax exemption that could save you money if your business is agricultural,
manufacturing or processing related.
Since January 1, 2006, residential customers are no longer subject to state sales tax. State
sales tax rates are applicable for non-residential customers, unless a sales tax exemption
certificate is filed with the cooperative. If you use electricity for processing/agriculture, you
may be eligible to file a sales tax exemption certificate for the portion of your electric use that
qualifies.
The certificate may be valid for up to three years and you can also file for refunds for past
years, up to a maximum of three years.
You are not required to have exempt use metered separately, but are required to calculate the
percentage of exempt and non-exempt use.
Contact the Iowa Department of Revenue for instructions and the refund form by visiting www.
tax.iowa.gov or calling 800-367-3388.

Give the gift
of power

Gift certificates are available
to purchase through the
cooperative during the holiday
season and throughout the year.
Certificates will be applied to
an electric account.

