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INSIDE October

1- Bills sent out
13- Columbus Day (Open)

21- Autopay Day
27- October Bill Due

31- Halloween 

November

2- Daylight Savings (fall back)
3- Bills Sent Out

11- Veterans Day (Closed) 
21- Autopay Day

25- November Bill Due
26- Board Meeting

27- Thanksgiving (Closed)
28- Black Friday (Closed)

Youth Leadership Camp
5 tips for a safe harvest
Energy efficiency tip
Safety, think about it
Recipe
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Thomas P. Delaney of rural Greybull, passed away on August 25, 2025 at
the age of 83. Born on July 19, 1942, Tom lived a full life marked by
family, hard work, and deep roots in his communities.

Service and leadership were woven into Tom’s character. He gave his
time generously, serving on the Worland School Board, the Shell Canal
Board, the University of Wyoming Alumni Association Board, and Big Horn
County Citizens for Economic Development. He found some of his most
fulfilling work serving 25 years on the Big Horn Rural Electric Association
Board of Directors, including 19 years as chairman, and 21 years on the
Wyoming Rural Electric Association Board of Directors, including 2 years
as chairman.

A celebration of Tom’s life will be held at the park in Shell, Wyoming on
Saturday, September 20 at 3:00pm. 



2 YOUTH LEADERSHIP CAMP

ENERGY EFFICIENCY:
TIP OF THE MONTH

Take advantage of “shoulder months,” which
refer to the transitional periods between peak
heating and cooling seasons. During the fall,
these milder weeks typically occur between

September and November. Shoulder months
offer a great opportunity to reduce home

energy consumption as the need for
extensive heating or cooling is reduced. Look

for simple ways to boost indoor comfort
without running your heating and cooling

system. Use ceiling fans and open windows
on breezy days to ventilate your home. On

cooler days, add a layer of clothing and avoid
running the heat. 

One bright Basin high school student is now better equipped
to make a positive impact in their community and beyond. 
Big Horn recently honored Kalli Russell from Basin with an
unforgettable leadership trip.
CYLC was held July 12-17 at the Glen Eden Resort, in Clark
Colorado, which is nestled in the breathtaking mountains
about 20 miles north of Steamboat Springs, Colorado.

Keep an eye out in late fall when information is sent out to the
school guidance counselors! 

Our staff took on the Big
Horn County Parade this
year by handing out
Fatboys! 

5 TIPS FOR A SAFE HARVEST
Electrical safety during harvest season
requires vigilance and proactive measures. 
Follow these tips to reduce the risk of
electrical accidents. 

1.Maintain at least a 10-foot distance from
power lines when operating equipment like
grain augers and other tall machinery.

2.Use a spotter to navigate safely around
power lines and other electrical
equipment.

3.Ensure all farm workers are trained on
electrical safety procedures. 

4.Regularly inspect all electrical equipment
and machinery for signs of wear and
damage. 

5.Keep first aid kits and emergency contact
numbers in an easily accessible location.



3SAFETY, THINK ABOUT IT
Summer comes and goes and just like every summer we’ve
been busy. 
We had our safety demo around our service territory, at the
Big Horn County Fair in Basin, National night Out in Greybull. 
We sponsored Medicine Lodge Kid’s Outdoor Day on August
16, 2025, which also included a safety demo presentation! 
Lastly, our staff had First Flight training with our local first
responder crew! 
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Make sure to check out our QR Code to
reach our website quicker, and follow us

on Facebook for any outage updates! 
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Staff and Crew
Dotti Brown

Rusty Burden
Stacy Cortez

Clint Getzfreid
Todd Herman

David Honeycutt
Carrie HuntPO Box 270, Basin, WY 82410

(307) 568-2419
FAX (307) 568-2402

1-800-564-2419

bhrec@bighornrea.com
www.bighornrea.com

Jazmin Irvine
Wade Koehn

Anthony Nelson
Bill Phillips

Tristen Snyder
Greg Tharp

BOARD OF DIRECTORS
John Joyce, President
Manderson: 568-2514
jnjoyce56@gmail.com 

Willie Bridges, Vice President 
Cowley: 548-2545
willieb@pryormtneng.com 

John Fernandez, Secretary 
Meeteetse: 272-1553
john.fernandez8614@gmail.com

Sara Schlattmann, Treasurer 
Otto: 921-2024 
hortonwyo@gmail.com 

Mike Miller, Director
Greybull: 272-8241
michael.miller2522@gmail.com 

FOR OUTAGE OR TROUBLE
Call the office number: ANYTIME

(307) 568-2419 of 1-800-564-2419

After 5:30 p.m., weekend and holidays all
calls will be answered by our professional

answering service, who will contact the
appropriate person(s)

Manager: Jeff Pillow
(307) 272-0748

pillow@bighornrea.com

WANTED
We would love to hear from

our members! 

Got a scenic photo of a
place on our grid or a

recipe created by you?
Please email us at

jazmin@bighornrea.com
to have your photo or
recipe added to our
monthly newsletter! 

Office Hours
Monday - Thursday

7:00am-5:30pm

If your submission is
chosen to be published

in our newsletter you will
receive a $25 bill credit!

Recipe
• made with love •

Name of the dish

Ingredients
Summer Sausage Skillet

1 tbsp olive oil
13.5 oz Andouille Sausage
⅓ c red onion
1 red pepper, chopped
1 orange pepper, chopped
2 small to medium zucchini,
sliced & quartered
½ tsp garlic salt
¼ tsp sea salt
⅛ tsp black pepper
2 ears of corn

Directions
Blend ingredients for Basil Cilantro Crema and set aside, refrigerate if
you are not going to use in about 10 minutes.
For skillet, add oil to a pan over medium high heat. When shimmering
add sausage. Cook for 3 minutes per side then remove from pan.
Preheat grill and when hot, add the corn cobs. Cook for 4 minutes per
side over medium heat. If cooking on outdoor grill cook over an open
flame and close the grill.
Do not wipe skillet out, add onion and cook for 3-5 minutes until it
softens. Add peppers and cook for 3-5 minutes. 
Add in zucchini, garlic salt, sea salt and pepper. Mix it all in and cook
for another 3-5 minutes. Make sure the zucchini is touching the
bottom if the pan ti enable it to char a little. Stir regularly to keep it
from over cooking.
 When the corn is done, cut it off the cob and add the corn and
sausage to the skillet. Saute for about 2 minutes. Then turn off the
heat and remove the skillet from the burner. Allow to cool for about
3 minutes and add in the cilantro and the basil.
Serve alone with the Basil Cilantro Crema or serve over rice with the
cream. Season with additional sea salt and black pepper as desired.

Summer Sausage Skillet
by Wade Koehn

For topping: ⅛ c basil and
cilantro

Basil Cilantro Crema
½ c mayo
¼ c sour cream
⅓ c basil
¼ c cilantro
1 tbsp oil
½ tsp garlic salt
¼ tsp white pepper
juice from half a lime
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