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Official Announcement of
Hart EMC’s 2020 Annual Meeting
H

art Electric Membership Corporation’s Annual
Meeting of Members will be held at the Hart County
High School gymnasium in the city of Hartwell, GA., at
7 p.m. Thursday, July 23, 2020.
The meeting will consist of reports of officers, directors and committees. The results of the election of directors will be announced, and members will consider other
business that may properly come before the meeting.
The following persons have been nominated by the
Nominating Committee to serve as indicated:
District 1 (Elbert and Madison counties): To succeed
himself, Galen Mills (three-year term)
District 3 (Franklin and Banks counties): To succeed
himself, Guerry Hall (three-year term)
All members who register will receive a special gift.
Registration will be from 5 p.m. until 7 p.m. Soft drinks
and ice cream will be served. Door prizes will be drawn at
the end of the business meeting, including major grand
prizes that will be given to lucky ticket holders.

THURSDAY,
JULY 23, 2020
Hart County High School gymnasium
Beginning at 6 p.m., entertainment will be provided by
the Flat Rock CME Praise Team, from Hartwell.
Members and guests are invited to the Annual Meeting
on Thursday, July 23, 2020, at the Hart County High School
gymnasium in Hartwell. Registration begins at 5 p.m., entertainment will begin at 6 p.m. and the business meeting will
start at 7 p.m., followed by the drawing of prizes.

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.
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April Tornado Causes Extensive Damage

t was Easter Sunday, and everyone was home practicing
social distancing and watching online church services.
Residents in Hart EMC’s service area had been warned of
possible severe weather headed in our direction. The day
was damp and unseasonably warm. Later into the evening,
severe weather warnings and watches began going into
effect.
At 3 a.m. Monday, a tornado touched down in the northwest area of Stephens County at Highway 184 and left a path
of destruction all
the way through
Stephens County
into Franklin
County before
ending in South
Carolina. Trees and
poles were down
everywhere. Our
dispatchers began
calling our crews
to come to work
in the midst of the
storm in the middle of the night.
The extent of
the damage made
it clear that Hart
EMC would need
help to get all power restored in a reasonable amount of
time. Crews from Coweta-Fayette EMC, Greystone Power,

Jackson EMC, McAllister Utility, Pike Electric, Rayle EMC,
Snapping Shoals EMC and Walton EMC came to assist with
the widespread damage. Hart EMC linemen and right-ofway crews, along with the visiting crews, worked tirelessly
for three long days until every member had power restored.
Some final numbers on the storm restoration:
•	The highest number of members without power: 12,000
reported early Monday morning.
•	144 poles were broken; each takes an average of three
to four hours to replace.
•	39 Hart EMC linemen restoring power
• 118 additional lineman called in to help
• 9 Hart EMC right-of-way workers
• 22 additional right-of-way workers
•	12 Hart EMC engineering service technicians serving as
“bird dogs,” who lead visiting crews around Hart EMC
service territory
• 2 Hart EMC mechanics keeping all the trucks running
• 24 Call Center members answered 6,145 outage calls
Hart EMC understands how challenging it can be without electricity. We are thankful for all our members, and we
want to thank you for your prayers, kind words and your
patience. We are proud to serve you.
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Lillian Cummings
Receives Walter
Harrison Scholarship

Official Nominating
Committee Meets;
Nominees Announced

illian Cummings, a student at Franklin County High
School, has been named one of 12 recipients of the
Walter Harrison Scholarship for 2020. The scholarship is
sponsored by the electric co-ops in Georgia, including Hart
EMC. Recipients were chosen
based on their academic achievements, extracurricular activities
and service to the community.
Applicants and their families must
be members of Hart EMC and
reside within the service area.
Lillian competed against 75
other students from across Georgia
who applied for the scholarship,
which provides $1,000 to help offset the rising costs associated with
obtaining a two- or four-year college degree.
“The judges have their work
Lillian Cummings
cut out for them when trying to
choose winners from the overwhelming number of deserving applicants,” says Angie Brown with Hart EMC. “Each year,
the applicants only get more qualified and more impressive,
which makes Lillian’s selection to the top 12 a testament to
her scholastic achievements.”
Applicants were required to submit a brief essay explaining why they would be good candidates for the scholarship,
while also outlining their educational and career goals and
any special circumstances to be considered.
School performance, grade-point average, SAT/ACT
scores, scholastic honors, extracurricular activities and a
commitment to serve others were all factors that led the
selection committee to make their decision. Family income
and recommendation letters from academic counselors and
teachers were also considered. The scholarship funds can be
applied to any accredited two- or four-year university, college
or vocational-technical school in Georgia.
The scholarship is named in memory of Walter Harrison,
a pioneer in the rural electric movement and a leader at the
local, state and national levels in the electric cooperative
program. It is funded by Georgia’s 41 electric cooperatives,
including Hart EMC, the National Rural Electric Cooperative
Association and the Georgia Rural Electric Supply Corp.
Since 1987, more than $224,000 has been awarded to students through the Walter Harrison Scholarship fund.
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he Nominating Committee appointed at the
March meeting of the Hart EMC Board of
Directors met on Monday, May 4, 2020. Those nominated by the committee are as follows:
District 1	(Elbert and Madison counties): To
succeed himself, Galen Mills
(three-year term)
District 3	(Franklin and Banks counties): To
succeed himself, Guerry Hall
(three-year term)
These nominees will be voted on by the membership at the Annual Meeting to be held Thursday, July
23, 2020, at the Hart County High School gymnasium,
Hartwell.
The nominating committee consisted of Edward
Banister, James R. Bellamy, Annette H. Collins,
Benjamin Fortson, Barry Reece, David A. Roberts,
George K. Scarborough, Larry Skelton and Dan W.
Stroud.

Planned Maintenance
June 2020
Tree Trimming and Bush Hogging—
Aquila, Sandy Cross and Lavonia
Spraying—Heardmont and Reed Creek
Pole Inspection—Reed Creek
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Hart Recipe of the Month

‘owned by those we serve’

ALONG THESE LINES
Official Publication of Hart EMC
Published Monthly
For all Members and Consumers

No-Bake Peach Cream Pie
Ingredients
3 large peaches, thinly sliced

Hart Electric Membership
Corporation
P.O. Box 250
Hartwell, GA 30643

1/4 cup brown sugar

BOARD OF DIRECTORS

1 tablespoon water

Galen Mills

Chairman, Elberton

Guerry Hall

Vice Chairman, Carnesville

Jerry Snow

Secretary-Treasurer, Hartwell

David M. Fleming
Hartwell

Johnny M. Peeples
Royston

Kay H. Reed
Toccoa

Donnie Cordell
Dewy Rose

Jeff Murphy

1 1/2 teaspoons ground cinnamon
1 teaspoon cornstarch
2 1/2 cups graham cracker crumbs
8 tablespoons butter, melted
1 3.4-ounce box instant vanilla pudding mix
1 cup milk
4 ounces cream cheese, softened to room
temperature
1 teaspoon vanilla extract
1 1/2 cups heavy whipping cream
1/4 cup powdered sugar
1 teaspoon vanilla extract
fresh peach slices, if desired

President/CEO

Keith Brown, P.E.
COO

Russell Shirley

Senior Vice President,
Technical Services

Ed Hoy, P.E.

Vice President,
Engineering & Operations

Angie Brown

Editor, Director of Public Relations

OFFICE HOURS
8:00 am – 5:00 pm
Monday through Friday
1-800-241-4109 for outages
24 hours a day,
365 days a year

HART EMC
TELEPHONE NUMBERS
Toll Free. . . . . . . . . . . . . . . . .  1-800-241-4109

Hart Electric Membership Corporation is a
member-owned electric cooperative serving
more than 35,500 meters in Elbert, Franklin,
Hart, Stephens, Madison and Banks counties.
Hart EMC is an equal opportunity
provider and employer.
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Instructions

In a medium-sized pot, heat peaches, brown sugar and cinnamon together
over medium-low heat. Whisk cornstarch and water together; add it to the
peaches. Stirring occasionally, cook peaches for 8-10 minutes, or until peaches
are tender and the liquid has thickened. Remove from heat and allow to cool
slightly.
Mix graham cracker crumbs and melted butter together and press the crust
into a 9- or 10-inch pie plate (9-by-9-inch square baking dish could also be
used). Set aside. In a bowl, whisk instant pudding mix and milk together until
it has thickened. Add in cream cheese and mix (with a rubber spatula or mixer)
until well combined. Set aside.
With a standing mixer or hand mixer, whisk heavy whipping cream until soft
peaks form. Add in vanilla extract and powdered sugar and continue to whip
until it has reached your desired consistency. Fold half of the whipped cream
into the pudding mixture. Reserve the rest for the topping.
Spoon the peach filling into the bottom of the graham cracker crust, spreading evenly. Spread the cream filling over the top of the peaches, and then spread
the remaining whipped cream over the top. Place fresh peach slices on top, if
desired. Refrigerate until ready to serve (for best results, the pie should be refrigerated for at least 2-3 hours). Enjoy!
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