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B R A D  
B I E R S T E D T

Co-ops Keep  
It Local
I  LOV E  T H E  F E E L I N G  of being able to walk into my 
favorite locally owned shop, restaurant or store know-
ing that its profit, product and staff make positive 
impacts on my community. The spirit of Main Street 
is embodied in these businesses, just as it is in 
Karnes Electric Cooperative. 

Electric cooperatives are as local and community-
centered as they come. Founded as a way to bring 
electricity to communities that didn’t interest 
investor-owned utilities, electric co-ops have been a 
cornerstone of community and economic develop-
ment in rural Texas and beyond for decades. 

That feeling I get when I visit small businesses in 
our community is the same feeling I get when I walk 
into work at the co-op every day. It’s a feeling of pride. 
I’m proud to be part of an organization that serves my 
community instead of a group of shareholders who 
may never have set foot in our service territory. 

Living on co-op lines is more than just knowing 
there are people out there working to bring you safe, 
reliable and affordable electric service. Living on 
co-op lines is an investment in our community and 
its members. 

You see, Karnes EC is a not-for-profit business. 
When we make more money than we need to keep 
the lights on safely, affordably and reliably, we return 
it to our members (that’s you!) in the form of capital 
credits. This means that after all co-op expenses are 
paid, any additional money we earn goes back into 
our community, instead of into a shareholder’s 
pocket, which is pretty great! 

And because we’re owned by you, our members, 
we have a vested interest in making sure our commu-
nity prospers. We do this by investing in economic 
development and community service projects and 
programs. 

I hope that you view Karnes EC not just as your 
electric utility provider but as a local business that 
brings pride and prosperity to our part of Texas. We 
love being a part of this community, and we hope 
you feel the same way. D

RICK PATRICK

 Find this and more delicious recipes 
online at TexasCoopPower.com.

Grapefruit and Mango 
Pico de Gallo 
½ cup fresh grapefruit juice 
2–3 green onions, finely chopped  
1 tablespoon olive oil 
1 mango, peeled, seeded and cut 

into ½-inch cubes 
2 fresh jalapeño peppers, cut into 

thin strips 
¼ red onion, thinly sliced 
1 grapefruit, sectioned and 

chopped 
Dash dried oregano (optional) 
Salt, to taste 
 
1. Combine juice, green onions, olive 
oil, mango, jalapeños and red onion 
in a nonreactive container (glass, 
ceramic or stainless steel).  
2. Marinate overnight in refrigerator.  
3. Bring to room temperature just 
before serving and add grapefruit 
and oregano, if desired. Mix well. 
4. Taste and add salt, if desired. 
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