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Head off heat-related illnesses
Safety is important, so do not
ignore rising temperatures.
According to the Centers for
Disease Control and Prevention
in Atlanta, approximately 675
Americans every year die from
heat-related causes. Prevent
heat-related illnesses by seeking
out cool environments, drinking a lot of water and wearing
lightweight clothes.
Know the signs of heat exhaustion and heatstroke. A person
who is experiencing heavy
sweating and weakness should
immediately seek a cool environment, drink water and
apply a cold compress. If these
symptoms progress to high
temperature, vomiting and unconsciousness, seek emergency
medical attention.

Bright Ideas call for entries

Teachers: Win up to $1,000 for your classroom!

Energy tips

Let the sun work for you!
Consider solar lights for
outdoor lighting. Solar cells
convert sunlight into electricity that can be stored in
a battery and tapped at
night to make light. Check
manufacturers’ instructions
to make sure your solar
lights are situated to receive sufficient sunlight to
recharge during the day.
Source: U.S. Department of Energy

Bright Ideas, a grant program sponsored by the Flint Energies
Foundation and Flint Energies, awards teachers money for innovative lessons
and projects to energize learning in their students Apply online for a Bright
Ideas grant, and you could win up to $1,000 for your project!
The final deadline for applications is September 1, 2017.
Submit your application by the August 4 early bird deadline to be entered
into a drawing to win an iPad mini.
Visit flintenergies.com/bright-ideas-teacher-grants to apply.
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Flint Feature
18 students awarded college scholarships
Eighteen local students are the recipients of the 2017
Flint Energies Foundation College Scholarship. Winners will each receive a $2,500 scholarship toward their
college education for the 2017-2018 academic year. The
Flint Foundation awarded $45,000 in this category.
Flint Energies, a Touchstone Energy Cooperative,
is committed to providing service to its Members
through accountability, integrity, innovation and
commitment to community. Scholarship applicants
were required to complete an application that included an essay explaining how they demonstrate these
core values in their lives. A panel of retired educators
judged these essays blindly, and those scores—coupled
with the students’ grade-point averages and financial
need—determined the winners.
The Flint Energies Foundation Scholarship is limited
to students whose primary residence is within one of
the 17 counties served by Flint Energies: Bibb, Chattahoochee, Crawford, Dooly, Harris, Houston, Macon,
Marion, Monroe, Muscogee, Peach, Schley, Sumter,
Talbot, Taylor, Twiggs and Upson.

“We’re delighted to assist these accomplished students
achieve their dream of a college education. This is the
second year we have been able to award scholarships,
and we are looking forward to assisting many more
students for years to come,” says Marian McLemore,
Vice President of Cooperative Communications at
Flint Energies.
More than $87,000 in scholarships was awarded by
Flint Energies and the Flint Energies Foundation this
spring. Eighteen scholarships, worth $2,500 each, were
awarded to students pursuing a degree at a four-year
college or university. One hundred and two scholarships, worth $160 each, were awarded to students
pursuing a general equivalency diploma. In addition,
one scholarship to South Georgia Technical College’s
lineman school and other specialty scholarships were
awarded.
Applications for the 2018 scholarship program will
be posted on the Cooperative’s website in December
2017. The next round of scholarships will be awarded in
April 2018.

2017 Flint Energies Foundation Scholarship winners

Paul Carter

Warner Robins, Georgia
Georgia Institute
of Technology

Tyler Claxton

Perry, Georgia
University of Georgia

Alyssa Etheridge

Warner Robins, Georgia
Shorter University

Nia Foy

Warner Robins, Georgia
Georgia Institute
of Technology

Congratulations!
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Vincenza Geiser

Melody Golden

Hunter Henry

Jeremy Jenkins

Warner Robins, Georgia
Berry College

Buena Vista, Georgia
Columbus State University

Warner Robins, Georgia
Mercer University

Warner Robins, Georgia
Mercer University

Katelyn LaPine

William Martin

Tucker Mercier

Skylar Mizell

Kathleen, Georgia
University of Georgia

Macon, Georgia
Georgia Southern University

Macon, Georgia
University of Notre Dame

Catherine Pope

Brooke Stepanek

Alyssa Waters

Macon, Georgia
University of Georgia

Kathleen, Georgia
Georgia Institute
of Technology

Hope Williams

Warner Robins, Georgia
University of Georgia
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Perry, Georgia
University of Georgia

Perry, Georgia
University of Georgia

Camille Whitson

Warner Robins, Georgia
University of Georgia

Tate Williams

Reynolds, Georgia
Georgia Southwestern
University
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Meet Jessi Rawls
Member Services Representative
Member Center

Grilled watermelon salsa

Cooperative cuisine

Courtesy of Georgia Watermelon Association

Turn a gas or charcoal grill on high. In a small bowl,
combine 1 teaspoon of the olive oil with the ground
chipotle. Brush watermelon slices on both sides with
the chipotle oil and sprinkle with 1/4 teaspoon salt.
Grill watermelon until charred spots appear on both
sides, about 1 minute per side. Transfer to a cutting
board. When cool enough to handle, remove the rind,
seed if necessary, and coarsely chop the flesh.

ISTOCK.COM / LAURIPATTERSON

4 teaspoons extra-virgin olive oil, divided
¼ teaspoon ground chipotle chile
1 ½ pounds watermelon, sliced ¾-inch thick
Kosher salt
1 medium tomato, coarsely chopped
¹/3 cup chopped English cucumber
2 tablespoons chipped fresh cilantro
1 tablespoon chopped shallot
½ medium serrano pepper, seeded, chopped
1 tablespoon fresh lime juice

In a food processor, combine the watermelon flesh,
tomato, cucumber, cilantro, shallot, serrano and the
remaining 3 teaspoons olive oil. Pulse until ingredients
are mixed but still chunky. Transfer salsa to a medium
bowl and stir in lime juice. Refrigerate to let flavors
meld, about 1 hour. Just before serving, season to taste
with salt.

Co-op Card deals
Each week, we feature a Co-op Connections Card
Deal of the Week. The following local businesses
offer discounts when you show your Co-op
Connections Card:
July 3: Receive 25 cents off a dozen ears of
corn on Tuesdays at Chase Farm Market in
Oglethorpe
July 10: Get 20% off all carpet and
upholstery cleaning services; all emergency
fees for a loss will also be waived at
ServePro of Houston County in Centerville
July 17: Receive $10 off any 5-foot-wide
trailer, $20 off any 6-foot-wide trailer or
$30 off any double axle or larger trailer
from Trax and Trailers in Perry
July 27: Get 10% off in-stock regular
priced items at Initial Reaction in Perry
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