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M E M B E R S H I P  M E E T I N G

COVER: photo by Travis Gauthier

T
HE 2024 SLEMCO Annual 
Meeting attracted thousands of 
members to Lafayette’s Cajundome 

Saturday, June 8, each hoping to win one 
of several valuable prizes. SLEMCO’s 2024 
Annual Meeting Grand-Prize Winner was 
Tammy Sonnier of Scott. She selected the 
2024 Buick Enclave. 

“SLEMCO is a blessing in my life, Amen!” 
Tammy lost her husband two years  

ago and is raising a special needs son. 
Before choosing the 2024 Buick Enclave 
provided by Courtesy Automotive, she 
waivered between the $30,000 cash prize 
and the vehicle. In the end, she chose the 
vehicle because the extended warranty on 
her current vehicle just expired. Family  
and friends with her said there was no  
one more deserving of winning the prize 
than her.

The second grand prize winner, Gloria 
Fontenot of Washington, took home $5,000 
while the 3rd Grand Prize winner Roland 
Perry Jr. of Opelousas walked away with 
$2,500. The early bird prize – a $3,000 
SLEMCO bill credit – was won by Scott 
Istre of Rayne. Lucky Number: 2219154203.

Earlier during the meeting, SLEMCO 
awarded $40,000 in college scholarships to 
20 students who will be attending college 
or trade school this fall. Winners include 
Quentin Carey of Youngsville; Avery 
Andries of Carencro; Jax Thibodeaux of 
Erath; Alec Latiolais of St. Martinville; 
Layne Turner of Iota; Ethan Tuminello 
of Broussard; Christina Blackwell of St. 
Martinville; Sophie Bergeron of Rayne; 
Anne Lanier of Opelousas; Brody Leonards 
of Bunkie; Hallee Gardner of Iota; Abby 
Duff of Broussard; Mary Baudoin of 
Carencro; Kendall Dommert of Egan; Eric 
Touchet of Kaplan; Madison Marks of 
Arnaudville; Makenzie Broussard of Church 

LUCKY SLEMCO WINNERS TAKE HOME PRIZES PLUS 
20 COLLEGE SCHOLARSHIPS AWARDED

S L E M C O ' S 	        A N N UA L87th

Thousands Attend
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FIND YOUR ACCOUNT NUMBER AND WIN $100 CREDITS!
WE’VE HIDDEN 10 SLEMCO ACCOUNT NUMBERS IN THIS ISSUE OF THE MAGAZINE.
Look to see if you find your SLEMCO account number. If you do, call Michelle Courvelle  
at (337) 896-2504. Once she verifies you as a winner, she’ll credit $100 to your  
SLEMCO account. Lucky Number: 3116227001. 

Vitalant Blood Services held 
their annual blood drive as part 
of the meeting. Some 189 units of 
blood products were drawn to help 
save the lives of people throughout 
Acadiana needing blood. 

Our grand prize winner, Tammy Sonnier 
of Scott, was just a little surprised when 
her name was called. She selected the 
Buick Enclave provided by Courtesy 
Automotive as her grand prize. 
Congratulations Tammy!

SLEMCO employees are an integral part 
of the annual meeting experience.

Point; Nancy Hargrave of Lafayette; and Raven 
Trahan of Breaux Bridge.

Board President David Simon of Gueydan 
and newly appointed Chief Executive Officer 
and General Manager Katherine Domingue 
of Lafayette, addressed the crowd, updating 
SLEMCO members on major projects, recent 
storm activity, and future goals and objectives of 
the company. In celebrating SLEMCO’s 87th year 
in business, both renewed their commitment 
to making sure the organization remained 
responsive to opportunities and challenges facing 
the electric industry and developing a stronger 
and more transparent line of communication 
with customers. Lucky Number: 4517338200.

Board members Jeff Daigle of Acadia Parish, 
Johnny Meaux of Lafayette Parish and Charles 
Sonnier of Vermilion Parish were unopposed 
and each re-elected to the board.

WINNER, WINNER!

Another SLEMCO Annual Meeting goes 
down in the history books. If you missed 
our meeting, check out the highlights  
from the meeting in our video 
recap viewable at SLEMCO.com. 
Lucky Number: 2043401905.

Thank you to all our members for 
attending, and congratulations to 
our winners! Mark your calendar 
now, for next year's meeting on 
Saturday, June 14, 2025.
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UR GRANDPÈRES AND GRANDMÈRES who lived through times when speaking 
French was shunned - even illegal in schools - would give a big “Ça c’est bon” in response 

to our efforts — at least — to keep Cajun and Creole languages alive in schools, through 
local music and at conversation tables. Among a group with the potential to reach far more 

interested in parleying français is a handful of radio stations that have long made French a part of their 
news, talk and music programming. Lucky Number: 4518324100.

According to the American Community Survey on language, there were approximately 77,000 
French speakers in Louisiana in 2020, down from 136,000 just 10 years prior. Radio has been part of a 
broad movement to save Cajun French from extinction, promoting the French language and culture. Of 
the reported eight stations in southern Louisiana still broadcasting partially in French, we present two 
and their impact on preventing our native languages from becoming extinct.

Through Cajun Radio

Keeping
  French Alive 

The Voice of the 
Colorful Cajun Country

Since the first day of 
signing onto the airwaves in 
1953, KVPI (Keeping Ville 
Platte Informed), having 
established itself as having 
a unique niche among 
Acadiana’s radio stations, 
providing French news and 
programming. Today it is 
the last station in the state 
still covering news, twice a 
day, in French, according 
to General Manager Mark 
Layne, who thinks the 
Cajun French language 
is just as important as its 
music. That is why station 
listeners can also hear the 
weather, a popular swap 

shop, obituaries and a daily 
talk show in French. 

Fans of Cajun music 
have followed KVPI to 
Fred’s Lounge in Mamou 
every Saturday morning 
where DJ Mike Perron 
records his show live and 
streams online. Throughout 
the entire day listeners 

O

story by 
PATRICE DOUCET

KVPI's Mike Perron 
announcing live from Fred's 
Lounge on a Saturday
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(from all over the world) of the AM’s The 
Legend can enjoy traditional French music. 
Lucky Number: 3433445001.

La Tasse de Café is a bilingual call-in 
show that has been airing since the mid-'60s 
and has grown dramatically. Starting with a 
French word of the day, the show takes calls 
that entertain with a wide range of random 
topics from Cajun food and religious 
traditions to stories of long ago reminisced 
by elderly French-speaking callers. What 
began as a segment running 15 minutes 
a week has grown to an hour each day, 
Monday through Friday. Streamed on the 
internet, it has become a way for Cajuns 
who’ve moved out of state to stay in touch. 

“The show is listened to by folks in Montana, 
Arkansas, Kentucky and several other areas – 
as well as across Louisiana,” notes Layne. 

So popular, La Tasse has garnered 
KVPI with the Louisiana Association of 

Broadcasters’ (LAB) “Uniquely Louisiana” 
award for its French programming. The 
year prior the station received the award 
for being one of the largest supporters of 
Swamp Pop music, devoting an entire day 
to the music genre.

LAB also named KVPI Station of the 
Year a whopping 14 times in recognition 
of contributions that support culture 
and heritage, including hours of French 
programming for each. 

Radio Acadie
Another station with a long-standing 

history of dedication to French Louisiana’s 
native languages is KRVS, 88.7 FM, located 
on the UL Lafayette campus. It is said 
that the station was the first to broadcast 
Louisiana Creole in Acadiana. 

Airing well over 30 hours of Louisiana 
French music and programming a week, the 

station is unique 
in differentiating 
between Cajun and 
Creole languages 
and music through 
its eight programs 
(thanks to the 
work of a dozen 
French-and 
Creole-speaking 
producers.)

“The songs 
have different 
histories,” notes 
KRVS Assistant 
General Manager Megan 
Constantin. “We provide more 
than music; while the goal of our 
programming is to be educational 
and informative about the area, 
we highlight the crossover and 

give information that ties this community 
to the rest of the world. We are in talks 
with Canada’s national radio, Canadian 
Broadcasting Corporation, to explore what 
French news we might air on KRVS.” The 
station’s French-speaking fan base listens 
from around the world through KRVS’s 
smartphone app as well as the website, 
KRVS.org.  

On her show Encore, Constantin 
shares recordings of performances and 
conversations along with Cajun and Creole 
folklore pulled from the archives of UL’s 
Center for Louisiana Studies. 

Zydeco Est Pas Salé, hosted by John 
Broussard and Melvin Caesar, treats 
listeners to the music of legends, from 
Canray Fontenot and Boozoo Chavis to 
Clifton Chenier and Buckwheat Zydeco— 
along with their contemporaries.

“Languages and the vocabulary within 
them are part of the fabric of who people 

are,” says Constantin,  
an adjunct professor  
at UL teaching Cajun 
and Creole vocals,  
as well as a musician 
with T’Monde.  

“We lose thousands  
of French speakers  
each year, and young 
people are not learning 
and using it fast enough 
to make up for the 
attrition. If people do 
not begin learning 

French, it will die within the next 20 years. 
Many listeners have credited the station 
for helping them practice French. KRVS is 
committed to Louisiana’s native languages 
in serving the people who speak those 
languages - or who want to learn them.” 

KRVS Assistant General Manager Megan Constantin

Mark Layne of KVPI

Far left, album 
archives at KRVS
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John Broussard answers a call 
during KRVS's Zydeco Est Pas Salè
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BEFORE YOU PLANT   Thoughtful planning before  
you grab your shovel will protect your investment in 
your trees while ensuring uninterrupted electrical 
service for you and your neighbors. Lucky Number: 
1202851000.

Know the height and spread (width) of your 
desired tree so that it won’t interfere with 
nearby power lines and ground transformers 
at maturity. Only plant trees 
with a small mature height 
(under 25 feet) near or under 
overhead utility lines. 

You should also 
avoid planting trees or 
shrubs around electric 
transformers. Allow at 
least 8 feet in front of 
transformer and  
2 feet around the 
sides and back. 
Lucky Number: 
4504501612.

Looking at a 
skinny sapling, it’s easy 
to underestimate how 
much space it will claim in 
20 or 30 years as a majestic live 
oak. Jim Foret, a local licensed 
consulting arborist, explains that the 
key to avoiding problems is knowing the 
characteristics of the tree you’re planting  
and understanding how trees grow. 

ELIMINATE PROBLEM BRANCHES   It’s easiest to avoid planting 
a new tree in the wrong spot. But over the years, many pre-existing trees 
may have grown close to power lines. Lucky Number: 4516050602.

“Our trees evolve in woodlands,” Foret explained. “When we try to 
grow trees in the open, with light on all sides, instead of growing up they 
tend to grow unnaturally to the side—either too wide or with double 
trunks—and therefore tend to fall apart when older. 

“You should lightly trim your tree for the first time as soon as you 
plant it, because it came from the nursery with flaws and defects. This 

‘training’ should continue for the life of the tree. As they grow, continue 
trimming to avoid growth of excessively wide side branches — the tree’s 
structure can’t handle the weight — so don’t wait until they break, keep 
pruning as the tree continues to grow.” 

—  P R O P E R  T R E E  P L A N T I N G  &  P R U N I N G  —

HOW & WHY WE DO IT
NO ONE WANTS TO BE WITHOUT POWER AFTER A STORM.  

BUT WHEN TREES ARE PLANTED TOO CLOSE TO POWER LINES, MAJOR 
PROBLEMS CAN ARISE IN THE WAKE OF HIGH WINDS AND SEVERE WEATHER. 

PLAY IT SAFE 

Call “Louisiana One Call” 

two full business days 

excluding weekends & 

specified holidays before 

digging so utility locators 

can mark underground 

lines and utilities. 

Louisiana One Call System

811 or 800-272-3020

DO YOU SEE 

A POTENTIAL 

PROBLEM WITH 

A TREE NEAR 

POWER LINES?

 Call SLEMCO.  

It’s better to remove  

a stray limb interfering 

with power lines now, 

before it causes  

an outage during  

a major storm. 

KEEP YOUR  

TREES HEALTHY

Never remove  

more than  

15 to 20 percent  

of a tree’s leaves  

at one pruning.
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Taste and adjust the seasoning, if desired.

Bourbon and Cola  
Beef Short Ribs
Pressure cooking makes this dish 
exceptionally tender and renders  
a great gravy.

	3 to 3 ½ pounds boneless beef short ribs
Kosher salt and ground black pepper
	1 to 3 tbs. vegetable oil, as needed
	2 	 medium yellow onions, chopped  

(about 4 cups)
	6 	 large garlic cloves, peeled and thinly 

sliced
	1 	 cup classic cola or soda pop, preferably 

sweetened with cane sugar (not diet)
	3	 tbs. tomato-based chili sauce or ketchup
	1 	 tbs. Worcestershire sauce
	1	 tbs. soy sauce
	2 	 tsp. dried thyme
	1 	 tsp. paprika
	¼ 	 cup bourbon 
	2 	 tbs. fresh thyme leaves
 

Blot the meat dry with paper towels and 
then sprinkle it all over with 2 tsp. salt and  
1½ tsp. pepper. Warm 1 tablespoon of the 
oil in the pot on sauté high. Add the beef 
to the pot, working in batches to avoid 
crowding (so the meat sears and browns 
rather than steams.) Let the short ribs cook 
undisturbed until deeply browned on all 
sides, flipping with tongs, 3 to 4 minutes 
per side. (When the meat is sufficiently 
seared, it will release from the pot without 
tugging and lift easily with tongs.) Transfer 
the browned pieces to a large bowl and 
repeat with the remaining pieces, adding 
more oil as needed if the pot looks dry. 
Reduce the heat and add a few drops of 
water if the browned glaze on the bottom 
of the pot begins to scorch or does not 
loosen. (The multicooker might issue a 
burn warning message if there are solids 
stuck to the bottom of the pot during 
pressure cooking.)

Reduce the heat to sauté medium and 
add the onions and garlic. Stir to scrape up 
every speck of the browned bits and glaze 
from the bottom of the pot. Add a splash 
of water if necessary to 
loosen the browned 
bits. Cook until the 
onions begin to 
soften, about  
3 minutes,  
stirring often.

let's get COOKING
Tres Leches Flan
For the creamiest flan, cook the ramekins three 
at a time in a single layer.

Caramel:
	1¼ 	cups sugar

Flan:
	½ 	 cup cream cheese, (4 ozs.)  

at room temperature
	2 	 large eggs
	2 	 large egg yolks
	½ 	 cup sweetened condensed milk

For the caramel: You must pour the hot 
caramel into the ramekins before it hardens, 
so have six 4-oz. ramekins on your work 
surface ready.  Stir together the sugar and 
¼ cup water in a small saucepan. Bring to 
a simmer over medium-high heat, stirring 
only until the sugar dissolves. Let cook 
without stirring until the water evaporates 
and the sugar syrup thickens and darkens to 
the color of amber, about 8 minutes. Quickly 
divide the hot syrup among the ramekins 
and set aside to cool and harden. (If the 
caramel hardens before you finish pouring, 
return the pan to low heat until the caramel 
liquefies again.)

For the flan: Combine the cream cheese, 
eggs, egg yolks, condensed milk, evaporated 
milk, whole milk, vanilla and salt in a 
blender. Blend on low speed until smooth. 
Let stand until any froth subsides. Strain 
through a fine-mesh sieve into a large 
spouted measuring cup (for easy pouring) 
or a bowl. Divide the custard evenly among 
the ramekins and cover each tightly with 
aluminum foil.

Pour 1½ cups water into the pot. Set 3 
covered ramekins on a metal trivet with 
handles, spacing them evenly, and lower 
them into the pot. Cover and cook on low 
pressure for 4 minutes. Let stand on natural 
release for 5 minutes, then quick release the 
remaining pressure. Transfer ramekins to a 
wire cooling rack. Remove the foil. The flan 
will continue to firm up at it cools. Cook the 
remaining 3 ramekins the same way.

Cover the cooled flans and refrigerate 
until chilled, at least 2 hours, preferably 
overnight. To serve, run a thin knife 
blade around the flan to loosen the edges. 
Working with one at a time, place a serving 
plate atop a ramekin and flip them over 
together. Give a gentle shake so that the flan 
drops onto the plate. Lift off the ramekin. 
Serve chilled.

Author of 
Instantly 
Southern, 
Sheri Castle, 
is sold on 

the convenience and effectiveness of 
multicookers. From pressure cooking and 
slow cooking to steaming – even yogurt 
making – you’ll be surprised at what she 
shows us this appliance can do in half the 
time. You can find the cookbook at Barnes 
& Noble or on Amazon for just under $17.

Broccoli Pasta Salad  
(w/ Poppy Seed Dressing)
A multicooker cooks pasta in less than  
half the time and blanches the broccoli.

	4 	 ozs. (about 4 slices), thick-cut smoky bacon 
and diced

	8 	 oz. farfalle pasta
	3 	 cups (8 ozs.) fresh broccoli florets, cut into 

bite-size pieces 
	½ 	 cup mayonnaise
	¼ 	 cup sugar
	3 	 tbs. sherry vinegar
	1 	 tsp. mustard powder
	1	 tsp. poppy seeds
	1 	 tsp. kosher salt
	½ 	 tsp. ground black pepper
	1 	 cup seedless grapes, halved
	¼ 	 cup thinly-sliced shallots
	½ 	 cup pecan pieces, toasted if you like

	
Cook the bacon in the pot on sauté 

medium until crisp and rendered, about 8 
minutes, stirring often. Use a slotted spoon 
to transfer the bacon to paper towels to 
drain. Pour the fat into a small jar to save 
for another recipe.

Place the pasta in the multicooker pot 
and add water to cover, about 4 cups. Cover 
and cook on high pressure for 4 minutes. 
Quick release the pressure. 

Add the broccoli and let it blanch in hot 
water until it turns bright green and crisp 
tender, about 1 minute, stirring slowly and 
constantly. Drain both the pasta and broc-
coli in a sieve and transfer to a large bowl. 

Whisk together the mayonnaise, sugar, 
vinegar, mustard powder, poppy seeds, salt 
and pepper in a small bowl. Add to the 
warm pasta mixture and stir to coat. Let 
stand until cooled to room temperature, 
stirring occasionally.

Stir in the grapes. Cover and refrigerate 
until lightly chilled, about 1 hour or up  
to 1 day. Just before serving, stir in the 
reserved bacon, the shallots and pecans.  

For extra copies of these 

recipes or to e-mail a copy 

to a friend, visit SLEMCO 

POWER magazine at  

www.SLEMCO.com.



CONGRATULATIONS to all of our winners, each graduate earning $2,000 for college this fall. Top row: Makenzie Broussard of Church Point,  
Mary Baudoin of Carencro, Alec Latiolais of St. Martinville, Layne Turner of Iota, Brody Leonards of Bunkie, Quentin Carey of Youngsville, Jax 
Thibodeaux of Erath, Ethan Tuminello of Broussard, Christina Blackwell of St. Martinville. Bottom row: Raven Trahan of Breaux Bridge, Hallee 
Gardner of Iota, Madison Marks of Arnaudville, Sophie Bergeron of Rayne, Abby Duff of Broussard. Not pictured are Avery Andries of Carencro, 
Anne Lanier of Opelousas, Kendall Dommert of Egan, Eric Touchet of Kaplan and Nancy Hargrave of Lafayette. Lucky Number: 3045342209. 

SLEMCO SCHOLARSHIP 2024
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Winners

811 is the national call-before-you-dig phone 
number. Anyone who plans to dig should call 
811 or www.louisiana811.com a few business 

days before digging to request that the approximate location 
of buried utilities be marked with paint or flags so that you 
don’t unintentionally dig into an underground utility line.

811 PROTECTS YOU AND YOUR COMMUNITY!  

Hitting a buried line while digging can disrupt utility service, 
cost money to repair, or cause serious injury or death. Always 
contact your 811 center, wait the required time for utilities 
to respond, and ensure that all utilities have responded 
to your request before putting a shovel in the ground.

8/11 Day
WHAT IS IT?

AUGUST 11 
COMMEMORATING 
THE PRACTICE OF 
SAFE DIGGING


