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BTES Employees Serving You
BTES employees work hard to keep the power on for all our customers, in addition to assuring that telephone,
Internet and cable television services are functioning properly. If an outage occurs, employees from every
department work to restore all services as quickly as possible.

Customer Service Representatives (L-R) Debbie Baker,Tracy
Kilbourn, Amber Smith, Heather Sheets and Brenda Phipps
answer phone calls to take care of customer needs as
quickly as possible.

Supervisor of Engineering David Hacker and System
Engineer Mary Seneker work at dispatch to send out
crews to restore power during an outage.

Lineman Brian Harber works to set a new pole and
watches closely as the derrick truck begins to lift the
pole into place.

Substation Technician Jason Olinger splices fiber to restore
Internet, telephone and cable television services to
customers during a storm.

Lineman Josh Cunningham works
the controls to the auger to dig a
10-foot hole for a new pole to be set.

Network Supervisor Michael Parker makes sure that the
fiber-optic cables are securely in place and working properly.



Chocolate Chip Reese’s Cookies

1 bag of mini Reese’s

1 package of mini-muffin liners

1 package of break-and-bake chocolate chip cookie dough

Banana Pudding

2 large boxes of instant vanilla pudding
6 cups of two percent milk
1 box of vanilla wafers
3-4 sliced bananas

Drop one square of cookie dough into each lined mini-muffin spot. Start
unwrapping the Reese’s while the oven is preheating. Bake at 350 degrees for
seven minutes.

Remove from oven and press Reese’s into cookies. Return to oven and cook an
additional two minutes. Let cool before removing from pan. Since the cookies
are slightly undercooked, they will be really mushy if you try to take them out of
the muffin liners too early.

Mix the vanilla pudding and milk with a wire whisk until smooth. Line bowl
with the vanilla wafers. Alternate vanilla wafers, sliced bananas and pudding,
then repeat. Add crushed vanilla wafers on top. Refrigerate until cold.
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Life Lessons
Life isn’t fair, but it’s still good.

Life is too short to waste time hating anyone.

Pay off your credit cards every month.

You don’t have to win every argument. Agree to
disagree.

Make peace with your past so it won’t mess up the
present.

Don’t compare your life to others’. You have no idea
what their journey is all about.

Take a deep breath. It calms the mind.

Whatever doesn’t kill you really does make you
stronger.

No one is in charge of your happiness but you.

Forgive everyone for everything.

What other people think of you is none of your
business.

Time heals almost everything. Give time, time.

However good or bad a situation is, it will change.

Don’t take yourself so seriously. No one else does.

All that truly matters in the end is that you’re loved.

If we all threw out our problems in a pile and saw
everyone else’s, we’d grab ours back.

Life isn’t tied with a bow, but it’s still a gift.

The Lighter Side
I needed some supplies from a Sunday School
cupboard that was seldom used and secured with a
lock. I didn't know the combination, but our
clergyman offered to give it a try. Father Jack placed
his fingers on the lock's dial and raised his eyes
heavenward for a moment. Then he confidently spun
the dial and opened the lock. Seeing how impressed I
was with this demonstration of faith, he smiled and
confided, "The numbers are written on the ceiling.”

By Customer Service Representative Diane Smith
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Energy Savings Tips
Here are a few tips and ideas to help us all not only save
energy, but also save money at the same time!

Put your computer monitor on sleep. Screen savers – those
moving images you get when your monitor is kept on – cost
you an extra $50 or more in electricity per year.

Switch on the compact fluorescents. Make the switch from
incandescent light bulbs to compact fluorescents.They use 75
percent less energy and last up to 10 times longer. That adds
up to more light for less money.

Turn off the faucet. An open faucet lets about five gallons of
water flow every two minutes.

Chill out. Let cooked foods cool to room temperature before
putting them in the refrigerator. Hot foods – and their
containers – will raise the temperature in the fridge, making it
work much harder. But be careful not to leave food out too
long, or it will spoil. Follow recipe instructions.

Close the door. Your garage doors could be the last line of
defense between you and the great outdoors. During the
winter months, keep your garage doors shut. Also, consider
insulated doors for even more efficiency.

Don’t go to the extreme.
Your home warms up at
the same speed, regardless
of the temperature setting
– so you won’t reach your
desired temperature any
sooner by setting the
thermostat to a higher
setting than you are
actually seeking.

Leave it be. Leave your oven
door closed while cooking
and baking. When you
repeatedly open and close
the oven, the warm air
escapes. Use the oven light
to check on foods.

Keep it indoors. Whether
you’re heating or cooling,
you don’t want your energy
going out the door. Caulk
and weather-strip around
doors and window frames.
Closely check any area
where pipes go from the
outside of your home to the
inside. If you have operable
storm windows, make sure
those are shut, too.

Turn it off. Make sure to
turn off any lights or appliances when not in use. Small things
add up!

Be a STAR. Look for the ENERGY STAR® label when replacing
large or small appliances.

Keep the dust and lint away. Make sure your dryer’s outside
vent is clear, and clean the lint filter after every load. Also
change your air filters monthly to ensure that your heat pump
is running efficiently.

Get a tune-up. Have your heating and cooling system
checked annually to keep it running as efficiently as possible.



Please list the articles you found most interesting in this issue of
BTES News, then clip out this form and mail it with your electric bill to
the address below. (Winter 2010)

1.

2.

3.

Other comments, story ideas or questions.

Please return to:
BTES News, P.O. Box 549, Bristol,TN 37621
Phone (423) 793-5531

Name and address (Optional)

Your Comments Are Important
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Simply call ...
968-BTES
(968-2837)

Our
automated
outage system
helps us respond
to power outages
quicker to restore
your power.

For other BTES business,
call 423-968-1526




