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October is National Cooperative Month 
Why we celebrate cooperatives 

Every October, cooperatives from all sectors across the country celebrate National Cooperative Month. 
The purpose of this annual celebration is to recognize the cooperative difference and remind you, the 
members of the co-op, about Redwood Electric Cooperative’s purpose. 

Celebrating National Cooperative Month informs others about our unique 
business model, which is based on the Seven Cooperative Princi-
ples: Voluntary and Open Membership; Democratic Member Control; 
Members' Economic Participation; Autonomy and Independence; Educa-
tion, Training and Information; Cooperation Among Cooperatives; and 
Concern for Community. 

For co-op employees and members that are familiar with the principles, the 
month of October is a great opportunity to renew our connection to each 
other and the purpose of our co-op. Redwood Electric Cooperative’s main 
purpose is to provide safe and reliable electricity to our members.  Red-
wood Electric Cooperative also offers many other programs and services to 
its members. 

In the U.S., there are more than 
29,000 co-ops serving in every single 
industry. Many co-ops from different sectors join together during 
the month of October to educate members in the community about 
cooperatives. 

There are more co-ops in our local community than most people 
realize. Co-ops are even represented on the shelves at our local gro-
cery stores, such as Land O’Lakes, Welch’s, Organic Valley, Cabot 
Cheese, Sunkist, Ocean Spray and many more. 

According to the latest data, more than 130 million people belong to 
a co-op in the U.S. alone, and co-ops employ more than 2 million 
Americans. 

This speaks to the heart of why we must take every opportunity to 
celebrate and teach others about the cooperative business model. 
So, plan your own co-op celebration by purchasing co-op products, 

look to do business with co-ops right here in our local community and be an active member of Redwood 
Electric Cooperative. 
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Pay-by-Phone #: 
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www.redwoodelectric.com 

 

Office Hours: 
7 a.m. to 3:30 p.m. Monday-Friday 

 
Jim Haler, General Manager 

 

Board of Directors 
Daniel Tauer, President 

Emily Evans, Vice President 
Jill Weber VanDerWal, Secretary-Treasurer 

Michael J, Baune, Director 
Dean Fultz, Director 

George Turbes, Director 
Richard Nelson, Director 

 
The Board meets the fourth Thursday of each month at 

Redwood Electric Cooperative’s building at  
60 Pine St. Clements, MN 56224 

 

STATEMENT OF NON-DISCRIMINATION 

Redwood Electric Cooperative is an equal opportunity provider and 
employer.  If you wish to file a Civil Rights program complaint of dis-
crimination, complete the USDA Program Discrimination Complaint 

Form found online at http://www.ascr.usda.gov/
complaint_filing_cust.html, or at any USDA office, or call (866) 632-

9992 to request the form. You may also write a letter containing all of 
the information requested in the form. Send your completed com-

plaint form or letter by mail to: 
U.S. Department of Agriculture, Director, Office of Adjudication, 1400 

Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax 
(202) 690-7442 or email at  
program.intake@usda.gov.  

Ingredients: 
• 2 cups flour 

• 1 tsp baking powder 

• 1 tsp baking soda 

• 1/2 tsp salt 

• 2 tsp cinnamon 

• 1/2 tsp nutmeg 

• 1/2 tsp ginger 

• 1/2 cup sugar 

• 1/2 cup brown sugar 

• 3 eggs 

• 3/4 cup vegetable oil 

• 1/2 cup unsweetened applesauce 

• 1 tsp vanilla 

• 2 cups apples of your choice, grated 

• 1 cup pecans, chopped 
 
Caramel Topping 

• 1/2 cup butter 

• 1 cup brown sugar 

• 1/3 cup heavy cream 

• 1 tsp vanilla 

• 1/2 cup chopped pecans 
 

Instructions: 
 Preheat oven to 350°.  Grease and flour a 9x13” baking 

dish. 

 In a bowl mix the flour with baking powder, baking soda, 
salt, cinnamon, nutmeg and ginger.  Set aside. 

 Mix the sugar, brown sugar, eggs, oil, applesauce, and va-
nilla with a whisk or beaters until smooth. 

 Add the flour mixture to the wet mixture and stir together. 

 Stir in the shredded apples and pecans  Pour into prepared 
baking dish and spread evenly.  Bake 35-40 minutes. 

Caramel Topping   

 Melt butter over medium heat in sauce-
pan.   

 Add brown sugar and heavy cream. 
Turn heat to high.  Cook and stir until it 
comes to a boil.  Reduce heat to medi-
um.  Cook and stir for 2-3 minutes. 

 Remove from heat and stir in vanilla 
and pecans.   

   

                      Cake  

 Use a fork to poke holes all over the 
cake. 

 Pour the caramel sauce over the top 
and spread evenly.   
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