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De cem ber  2009

Hol i day Spe cials Through Co-op Con nec tions
Mecklenburg Elec tric Co op er a tive mem bers re ceive dis counts when they use their

Co-op Con nec tions Card to make pur chases with par tic i pat ing busi nesses.  Dur ing the  
month of De cem ber, na tional com pa nies are of fer ing great hol i day spe cials when you
shop on line or by phone.  Co-op Con nec tions cus tom ers re ceive a 15% dis counted
price with the fol low ing com pa nies of fer ing spe cials that will be valid through 12/23/09.

Pet-Meds

For any one who has a dog, cat or other pet, Pet-Meds is also
of fer ing Co-op Con nec tions cardholders a dis count of 10% off all
pur chases from Amer ica’s #1 pet phar macy, 1-800-Pet-Meds.   
Re deem this of fer online by go ing to
http://www.1800petmeds.com/con nec tions.

To take ad van tage of these spe cial of fers or ob tain a com plete list ing of lo cal and na tional busi nesses
par tic i pat ing in this pro gram, click on the Co-op Con nec tions Card on our website - www.meckelec.org.

Here are just a few of the many se lec tions avail able.



***   Recipes for the Hol i days   ***

Here are some rec i pes for
dishes to serve at hol i day meals or 
gath er ings.  They were sent to us
by mem bers of Mecklenburg
Elec tric Co op er a tive.  

No-Bake Choc o late
Oat meal Cook ies
Sent by Janet Craft of Chatham

2 cups sugar
1/2 cup milk
1 stick but ter
4 tea spoons co coa
3 cups oat meal 
1/2 cup pea nut but ter
Co co nut or nuts or both
1 tea spoon va nilla

Melt but ter.  Add sugar and 
co coa and mix to gether.  Add
milk.  Stir well.  Bring to boil and 
boil one min ute. Pour over oat -
meal and pea nut but ter.  Add co -
co nut, nuts, va nilla and mix well.  
Drop by tea spoons onto wax pa -
per. Cool.

Grape Des sert
Sent by Phyl lis East of Chat ham

8 oz. sour cream
8 oz. cream cheese, soft ened
½ cup sugar
2 tea spoons va nilla

Com bine in gre di ents and beat
well.  Toss with four pounds red
seed less grapes.  Put in 9” X 13”
dish.  Mix 1-1/2 cups pe cans and
1 cup brown sugar.  Sprin kle on
top of grape mix ture.  Re frig er ate
un til time to serve.

Chicken Puffs
Sent by Aud rey Tuck of Pittsville

2 cups cooked chicken, chopped
1 (3 oz.) pack age cream cheese
¼ tea spoon salt
2 Ta ble spoons melted mar ga rine
1/8 tea spoon black pep per
1 Ta ble spoon on ion, chopped
1 pack age cres cent rolls

Mix first six in gre di ents well. 
Place a por tion of the mix ture on
each roll.  Pull four cor ners to -
gether and pinch to gether.  Place
on cookie sheet and bake at 400
de grees un til slightly brown. 
Rolls  may be cut in half for ap pe -
tiz ers.

Choc o late Lover’s Bars
Sent by Velma McGregor of Gretna

1 cup crushed pea nut but ter sand -
wich cook ies (about 30)
3 Ta ble spoons mar ga rine, melted
1-1/4 cups lighted salted dry
roasted pea nuts, finely chopped
6 oz. semi-sweet choc o late mor -
sels
1 cup flaked co co nut
1 can (14 oz) sweet ened con -
densed milk

Pre heat oven to 350 de grees. 
Oil or spray 9” X 13” pan.  Com -
bine cookie crumbs and mar ga -
rine and press in pre pared pan to
form crust.  Layer nuts, choc o late
mor sels, and co co nut evenly over
crust.  Driz zle con densed milk
over top.  Bake for 20 min utes un -
til co co nut is golden brown.  Cool 
com pletely in pan.  Cut into bars.

Hol i day Greet ings to our Good Neigh bors!
Ev ery em ployee of the Mecklenburg Elec tric Co op er a tive fam ily would

like to thank you for your good will.  We are truly grate ful for the gift of your
loyal friend ship and the con fi dence and trust that you have placed in us.  

Ev ery day we place our em pha sis on re li able elec tric ser vice to our
mem bers, as well as cus tomer sat is fac tion and safety through out the com mu nity; and it has
been a priv i lege and a plea sure to serve you this past year.  We are deeply thank ful for your
sup port, and we look for ward to serv ing you for many years to come.

Best wishes to you for a happy and healthy hol i day sea son.  May you en joy a won der ful
sea son warmed by the love of fam ily and friends.


