
October 2022 

POWER LINE  
Redwood Electric Cooperative 
60 Pine Street ● Clements, Minnesota  56224 

Household Income 
Guidelines 



 

Contact your local UCAP Agency  
or apply online 

 

Redwood Office: 507-637-2187 or 507-537-1416 

Marshall Office: 507-537-1416 

Willmar Office: 320-235-0850 

Application can be found online at: 
https://www.unitedcapmn.org/services/housing/energy-assistance/ 

 

Always contact our office if you receive a red disconnect notice on 

your monthly bill (see example on page 3) and you are unable to pay it 

before the disconnect date. 

Are you struggling to pay our bills?   



Use a Generator Safely 
If used improperly, a portable generator could kill or injure an 
electric lineworker or someone else. 
 
 
Portable or permanently installed standby generators can come in handy during long-term 
power outages. However, if you do not know how to use them properly, they can be danger-
ous. Contact a qualified vendor or electrician to help you determine what generator is best 
suited to your needs. Before using, read and follow manufacturer’s instructions. 

If you are installing a permanent generator, it must have a transfer switch. The transfer 
switch prevents energy from leaving your generator and going back onto the utility electri-
cal equipment, when it could be dangerous to a lineman or others near downed power 
lines, a process known as “back feed.” A qualified electrician should install your generator 
and transfer switch. 

Safe Electricity has the following tips to use portable generators safely: 

• Operate it outdoors in an area 
with plenty of ventilation. Never run 
a generator in a home or garage. Gen-
erators give off deadly carbon mon-
oxide. 
• Do not plug a generator into the 
wall to avoid back feed. Use heavy-
duty extension cords to connect ap-
pliances to the outlets on the genera-
tor. 
• Turn the generator on before plug-
ging appliances to it. Once the gener-
ator is running, turn your appliances 
and lights on one at a time to avoid 
overloading the unit. Remember, 
generators are for temporary usage; 
prioritize your needs. 
• Generators pose electrical risks, 
especially when operated in wet con-
ditions. Use a generator only when necessary when the weather creates wet or moist condi-
tions. Protect the generator by operating it under an open, canopy-like structure on a dry 
surface where water cannot form puddles or drain under it. Always ensure your hands are 
dry before touching the generator. 
• Be sure the generator is turned off and cool before fueling it. 
• Keep children and pets away from portable generators. Many generator components are 
hot enough to burn you during operation. 
Safe Electricity suggests these safety guidelines and basic operating instructions be posted 
in the home and with the generator. 



Office Hours & Contact Information 
Monday-Friday 7:00 AM-3:30 PM 

Phone: 888-251-5100 or 507-692-2214 
Email address: office@redwoodelectric.com 

Web:  www.redwoodelectric.com 
SmartHub: redwoodelectric.smarthub.coop 

Pay By Phone:  844-846-2696 
 

OUTAGES 
(888) 251-5100 

24 HOURS A DAY 
 

*CALL BEFORE YOU DIG* 
Gopher State One  
Call (800) 252-1166 

 

General Manager 
Ronald Horman 

Board of Directors 
Dick Nelson 

Michael Baune 
Dan Tauer 
Dean Fultz 

Jill Weber VanDerWal 
Emily Evans 

George W. Turbes 
 
 

Redwood Electric Cooperative is an equal 
opportunity provider and employer.   

Pumpkin Pie 

Ingredients:  
3/4 cup granulated sugar 
1 teaspoon ground cinnamon 
1/2 teaspoon salt 
1/2 teaspoon ground ginger 
1/4 teaspoon ground cloves 
2 large eggs 
1 can (15 ounces) PURE PIMPKIN 
1 can (12 ounces) Evaporated milk 
1 unbaked 9-inch (4 cup volume) 
deep dish pie shell 
 
Directions: 
1. Mix sugar, cinnamon, salt, ginger and cloves in small bowl.  

Beat eggs in large bowl.  Stir in pumpkin and sugar-spice mix-
ture.  Gradually stir in evaporated milk. 

2. Pour into pie shell. 
3. Bake in preheated 425° F oven for 15 minutes.  Reduce tem-

perature to 350° F; bake for 40 minutes or until knife insert-
ed near center comes out clean.  Cool on wire rack for 2 
hours.  Serve immediately or refrigerate.  

 
 


