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Thank you to everyone who came out to enjoy WREA's first ever Member
¥4  Appreciation event on July 23, 2021. It was an amazing evening filled with
* great food, free gifts, good music, pickle ball, a farmers market and rotten
tomatoes with Meeker Arts and Cultural Council; it was so much fun and
h a great collaboration. Thank you to Meeker Lion’s Club, Meeker Chamber
of Commerce, ERBM Recreation & Park District, MACC, farmers market
vendors, Town of Meeker, Rio Blanco County and Mexican House. Most
importantly, it was a great reason to get together as a community, catch up

with old friends and even meet a few new folks.

WREA’s Annual Meeting will be held in video format again this year.
The Notice of Election and ballots will be mailed out to members the
week of August 9, 2021. The ballots include the election of one director
from the Town of Meeker and one from the Rural District as well as a vote
on proposed bylaw amendments and the approval of the Annual Meeting
minutes from 2019 and 2020. Member participation in the Annual Meeting is
essential to our cooperative’s success and we encourage all our members
to vote in this year’s all mail-in ballot election. WREA is proud of our long
standing tradition of strong member participation in our Annual Meeting.

WREA was excited with the positive response to our inaugural Kilowatt
Chef. Thanks to everyone who liked and shared July’s recipes. WREA is
pleased to showcase a variety of culinary experts with this month’s Kilowatt 4
Chef, Sophia Goedert, and two of her summer favorites!
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Recipes courtesy of Sophia Goedert
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* Lc. low-sodium S0y sauce

* 4 scallions, greens cut j
* 1/2 c. packed light brown sugar

: ' nto 3 in. lengths and
sliced lengthwise, whites cut into 1/8 in, rings

* 2 Ib. beef tenderloin, well trim *3b

, med ell peppers (green, red, yell
* kosher salt and freshly ground cut info matchsticks e
black pepper * 1tsp. olive oil
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then grill or broil until medium rar :
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scallion rings and serve on the side.




