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Annual Meeting Draws Near

$100 Clothes Washer Rebate

On June 9 you could be $500 richer! As a member, 
all you have to do is attend Jackson Purchase 
Energy’s annual membership meeting.

Each member who registers 
between 4:30 and 6:00 p.m. 

will receive $10 in cash 
and be entered in door 
prize drawings for even 

more cash. JPEC will give 
away two $25 cash prizes, two 

$50 cash prizes, two $100 
cash prizes, and one $500 

cash prize.  
Free 
cookies 
and soft 
drinks 
will be 
available 
as well as energy-efficient light bulbs.

The meeting will be held at the Carson Center in 
downtown Paducah. Doors open and registration 
begins at 4:30 p.m. The meeting will begin at 6 p.m.

We look forward to seeing you there! 
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2011
      Annual Meeting
                    June 9

Cash giveaways
up to $500

From April 1 to June 30, JPEC will give you a $100 
rebate if you replace an existing clothes washer with 
a new ENERGY STAR washer.

JPEC will give you $100 if you do the following:

1.	 Provide proof of purchase.
2.	 Give confirmation of installation at the service 

address.
3.	 Complete a survey and answer where you heard 

about the program and what the energy source 
for your dryer is.

According to energystar.gov, when you purchase 
an ENERGY-STAR-qualified washer rather than a 
non-qualified model, you save about $50 a year on 

your utility bills.  Consider the savings that adds 
up to over the life of your washer!  And a regular 
washer wastes 17 gallons of 
water with every load.  That’s 
enough for a daily shower!

JPEC is happy to encourage 
its members to install energy 
efficient appliances and we’re 
even helping with the expense! 
Imagine that — getting 
money for saving money!  For 
additional information, contact a customer service 
representative at (270) 442-7321 or electricity@
jpenergy.com.



	 Board Member	 Fees	 Expenses	 Fees	 Expenses	 Fees	 Expenses

Lee Bearden	 $2,600.00	 $258.20	 $2,200.00	 $178.47	 $4,800.00	 $436.67 

Ivus Crouch	 2,325.00	 1,474.27	 2,000.00	 796.13	 4,325.00	 2,270.40 

Wayne Elliott	 2,600.00	 334.10	 2,400.00	 320.45	 5,000.00	 654.55 

Erick Harris(b)	 2,925.00	 2,136.17	 4,175.00	 2,525.45	 7,100.00	 4,661.62

Gary Joiner(Chair)	 3,900.00	 357.87	 4,500.00	 1,368.88	 8,400.00	 1,726.75

Jack Marshall(b)	 2,925.00	 404.18	 2,200.00	 2,672.68	 5,125.00	 3,076.86

Bobby Ross	 2,600.00	 494.87	 3,125.00	 1,171.10	 5,725.00	 1,665.97

John Walker(a)(b)	 2,975.00	 1,976.43	 3,875.00	 3,462.47	 6,850.00	 5,438.90

2010 Board Fees and Expenses
Each year, Jackson Purchase Energy is required to report financial information, including 
the fees and expenses of JPEC board members, to the Kentucky Public Service Commission.  
Additionally, JPEC’s bylaws (Article IV, Section 7) require fees and expenses to be published 
in the company newsletter during the month prior to the Annual Meeting.

The bylaws set fee limits for members of the board.  If you have questions about this or any 
of the company’s bylaws, contact a customer service representative to request a copy.

a  JPEC's appointment to the board of the Kentucky Association of Electric Cooperatives.
b  Participated in continuing education.

Jan - Jun 2010 Jul - Dec 2010 Totals

Grilled Filet Mignon 
with Gorgonzola Cream Sauce
Tender filet mignon is drizzled with a savory gorgonzola cream
sauce and topped with crumbled bacon bits and sliced green onions. 
Prep Time: 5 minutes    Cook Time: 1 hour
Ready In: 1 hour, 15 minutes    Yield: 4 servings

Ingredients
4 cups heavy cream 
3 ounces crumbled Gorgonzola cheese 
3 tablespoons grated Parmesan cheese 
3/4 teaspoon salt 
3/4 teaspoon ground black pepper 
1/8 teaspoon ground nutmeg 
4 (8 ounce) fillets beef tenderloin 

1 pinch lemon pepper 
1 pinch garlic powder 
1 pinch onion powder 
Salt and ground black pepper to taste 
12 slices thick sliced bacon, chopped 
4 green onions, chopped

Directions
1.	Pour heavy cream into a saucepan and bring to a boil over medium heat. Reduce heat and 

simmer until the cream has reduced by half, stirring occasionally (about an hour). Remove 
from heat and whisk in the Gorgonzola cheese, Parmesan cheese, salt, pepper, and nutmeg 
until the cheese has melted. 

2.	Season the beef tenderloin with lemon pepper, garlic powder, onion powder, salt, and 
pepper. Set aside. Place the bacon in a large, deep skillet and cook over medium-high heat, 
stirring occasionally, until evenly browned (about 10 minutes). Drain the bacon on a paper-
towel-lined plate. 

3.	Preheat an outdoor grill for medium-high heat and lightly oil the grate. 
4.	Cook the steaks until they start to firm and are reddish-pink and juicy in the center (3 to 

5 minutes per side). An instant-read thermometer inserted in the center should read 130° 
F (54° C). Remove the steaks from the grill and tent with foil to rest for 5 to 10 minutes. 
Serve each steak with the Gorgonzola sauce and top with crumbled bacon and chopped 
green onion.

Nutrition Facts - Amount per Serving
Calories: 1456 | Total Fat: 133.6g | Cholesterol: 496mg | Total Carbs: 9g | Dietary Fiber: 0.6 g | Protein: 54.9 g 
By Shawn Alton
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