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ANNUAL MEETING NOTICE

The 87th annual meeting of the members of the Southwest Louisiana Electric Membership
Corporation (SLEMCO) will be held in Lafayette’s Cajundome on Saturday, June 8, 2024.

The business meeting begins at 10 a.m.

ORDER OF BUSINESS

Unfinished business, if any.

NSk WD =

Adjournment.

Report of quorum of members present.

Reading of Notice of Annual Meeting mailed on May 24, 2023.

Presentation of Minutes of the previous Annual Meeting and action thereon.
Reports of Officers, CEO and Attorney and action thereon as needed.
Election of Directors (Nominated by Committee).

This notice was mailed to each SLEMCO member, postage prepaid, on May 24, 2024

in accordance with SLEMCO’s bylaws.

SLEMCO MEMBERS ATTENDING
OUR 87TH ANNUAL MEETING

ON SATURDAY, JUNE 8 WILL HAVE
MORE GRAND PRIZES CHOICES
AND MORE CHANCES TO WIN BIG!

First, there will be not one but six
grand prize choices, with the first grand-
prize winner choosing between $30,000
cash or one new vehicle. Lucky Number:
4502047102.

The second grand-prize winner will go
home with $5,000 cash, and $2,500 will
go to the lucky member whose name is
drawn for the third grand prize.

Doors to the Lafayette Cajundome
open at 6 a.m., and at 6:30, you can enjoy
music by Geno Delafose & French Rockin’
Boogie. Plan on getting to the Cajundome

John B. Meaux, Secretary-Treasurer

before 8 a.m., because you’ll want your
prize stub in the barrel when we draw for
the early bird prize of a $3,000 SLEMCO
Bill Credit! We
will also be giv-
ing away other
valuable prizes
throughout the
morning.

Vitalant will
be conducting
our annual blood
drive if you
would like to
make a safe and
fast donation.

At 10 a.m. the
business portion

Photo by Kimberly Durio Photography

Photo by P.C. Piazza



THIS YEAR’S ANNUAL MEETING PRIZES”

GRAND PRIZE  couresy avtomotive aroup
CHOICE OF ONE
VEHICLE OR

2024 BUICK ENCLAVE
ENVISTA AVENIR

*Actual models may vary depending
on supply chain availability

2024 BUICK ENCORE GX

*Members are eligible for all prizes but can only win
one (1) of the top three prizes. The early bird winner
is still eligible for one of the top three prizes.

SECOND THIRD S8AM EARLY ADDITIONAL PRIZES INCLUDE

GRAND PRIZE GRAND PRIZE BIRD PRIZE 5 WINNERS —$500 CASH

4 WINNERS — $500 SLEMCO Bill Credit
$5:000ICASH $2.5001CASH $3éc|)l_(|)_0CSRI>_IIEEM'(|': © 4 WINNERS — $1000 SLEMCO Bill Credit

of our meeting This could be your lucky
begins with the Saturday so join us at the
presentation

of the minutes Cajundome, Saturday, June 8.

from the 2023
annual meeting,

You can’t win unless you attend.

Don’t miss your chance for
an introduction

of directors one of these great
and guests, prizes!

plus reports on :

SLEMCO’s operations.

You will be asked to elect three members
to the SLEMCO board. The slate of officers

nominated in April by the 2024 nominating and Vermilion Parish — Charles Sonnier,

committee is Acadia Parish - Jeff Daigle, 904 Live Oak Drive, Abbeville, LA 70510.
8817 Church Point Hwy, Church Point, LA After the conclusion of our business
70525; Lafayette Parish — John B. Meaux, meeting, we’ll draw for 20 $2,000 college
121 North Roclay, Lafayette, LA 70506; scholarships and the grand prizes. @
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FORTY YEARS AGO, THE 1984 LOUISIANA WORLD EXPOSITION
opened along the riverfront in downtown New Orleans, complete with a
new convention center, four-minute gondola rides that suspended visitors
300 feet above the Mississippi and a host of pavilions, exhibits and vendors.
Among those pavilions was the state’s own, a popular boat ride titled
“Louisiana Journey.” And I was lucky to be hired as one of its crew.

The 1984 Louisiana World Exposition, known to locals simply as
the New Orleans World’s Fair, marked the city’s centennial celebration
of the World Cotton Centennial Fair in 1884. The 1984 theme was
“The World of Rivers—Fresh Waters as a Source of Life” to impart the
importance of fresh waters in sustaining life throughout the globe.

It struggled to open on time—a few places were still under construction
when the gates opened on Saturday, May 12, 1984—and concluded on Sunday,
Nov. 11. The fair was intended to not only draw tourists to the city during the
summer and early fall months but also provide economic development to the
then struggling Warehouse District. And although both of those goals were
achieved, the World’s Fair declared bankruptcy, the only exposition to do so.

Still, for those of us who worked at the World’s Fair or spent time
watching the Aquacade water show, perusing pavilions, learning about
countries and cultures, dancing the chicken dance at the German
Beer Garden or watching Jimmy Buffett perform at the amphitheater,

[QUISATA T80 xS

JUNEA

the 1984 Louisiana World Exposition was a massive success. : o m ' -

story by CHERE COEN Louisiana World Exposition poster
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Remembering the Fair

In honor of the World’s Fair 40th anni-
versary, the Old State Capitol in Baton Rouge
will offer a year-long exhibit, “Remembering
the 1984 Louisiana World Exposition,” com-
plete with artifacts, photographs and videos.

The Louisiana State Archives in Baton
Rouge has also launched an exhibit to
commemorate the 1984 World’s Fair. Titled
“America’s Last Fair: the 1984 Louisiana
World Exposition,” the exhibit was the
brainchild of State Archivist Melanie
Montanaro who curated archival items and
belongings to share with the public. Her
“love letter to the New Orleans World’s
Fair” will be on display through Dec. 13,
said Angela Cinquemano, conservation
and exhibits supervisor, who worked on the
exhibit. Lucky Number: 4516811701.

“My goal was to illuminate the
singular nature of the ‘84
Expo,” Cinquemano said.
“Countless aspects of
the event demonstrate
how remarkable it was,
but as an archivist, 'm
most impressed by the
commitment to

=i
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costumed musical romp through the
decades, all performed by intermediate-level
athletes from the United States and abroad,”
she said. Lucky Number: 4504534900.

he Vatican Pavilion was another
highlight, an exhibit not seen
since the 1964-65 Worlds Fair,
Cinquemano said. It contained more than
$20 million in art and artifacts from Rome.
“Organized through the Archdiocese of
New Orleans, a $5 ticket ($3 for children)
to the exhibition “Treasures of the Vatican’
provided access to a collection of holy art
through the ages, all housed under a 110-
foot dome reminiscent of Michelangelo’s in
Vatican City;” she explained.
For the Archives exhibit, public
contributions were elicited and almost
200 photographs were collected from
Expo visitors and employees like me.
I contributed a photo of Louisiana

T Pavilion employees enjoying the

te
i\ }
i ‘;! I3

opening night at Sheilas, the bar
run by Australians.

“With children playing in
it the Kid Wash, teenage gift shop
employees and families

“In addition to many rare and unexpected
items, the real crowd pleasers are a pair
of full-size mascot costumes worn by
Seymore D. Fair and his gator friend,
who was introduced on March 14,
1984,” Cinquemano said. “Designed by
Gary Goddard in Hollywood, numerous

resurrecting the
historical value seen
in previous World’s
Fairs. These classical
elements (from
amusement rides

dining al fresco in

the Italian Village, it’s
(the exhibit of public
contributions) an
absolute visual treasure
trove documenting

to pavilions) were
typically the most
iconic, expensive
and challenging to
produce, and the
1984 Louisiana World Exposition boldly
forged their modern renditions.”

She credits the volunteer-led women’s
pavilion produced by the non-profit Women
in the Mainstream as one of the most
impressive aspects of the 1984 World’s Fair.
Lucky Number: 4516158201.

“Despite recurring problems with its
art exhibition, not since the 1893 World’s
Columbian Exposition had a World’s
Fair focused on women’s achievements,”
Cinquemano said.

She also notes the Broadway-style swim
and diving showcase on the Fair’s outdoors
Aquacade, conceived by Billy Rose who
brought something similar to the 1939 New
York World’s Fair.

“Requiring a specialized pool and high
diving boards for synchronized swimmers
and divers in an outdoor arena, America
Swims’ entertained audiences with a

concept sketches for the pelican’s
likeness established that Seymore
was almost a toddler, a senior citizen,
and, in one sketch, a female.”

every corner of the New
Orleans World’s Fair,
Cinquemano said.

The Louisiana State
Archives also possesses
items from the Louisiana World Exposition,
Inc., so those are on display as well. These
archival pieces include internal World’s
Fair memos, such as ordering employees to
move their cars at risk of damage from the
Wonderwall's multicolored paint job.

“My favorite records are the entertain-
ment contracts, like the one that lists
payment to Willie Nelson and Company
for $102,000 for his shows on Aug. 9 and
10 at the Liggett and Myers Quality Seal
Amphitheater;” Cinquemano said. “Liggett
and Myers was a cigarette brand for those
who don’t remember. Only in the 80s”

There’s also a restored gondola,
the U.S. Quilt from the Women’s Pavilion
with its 54 blocks from all states and
adjoining territories, Aquacade swimsuits
and costumes and items from the Afro-
American Pavilion designed by Sybil Morial
and John Scott.

Jan. 23, 2024 through Dec. 20, 2024

@ Tuesday — Friday 10AM to 4PM
Saturday 9AM to 3PM

9 Old State Capitol, Baton Rouge

i All Ages

$ Free

personal stories and oral histories,
many of which influenced how the
exhibit was created.

“Much of the exhibition was informed
by interviews during the research process;’
Cinquemano explained. “Synchronized
swimmer Kerrie Hein related information
about recruitment, performance schedules
and daily life at the Aquacade, just as
J. Douglas Fogg told me about his time
as a radio deejay inside the Wonderwall’s
shortwave station. Louis Mayeur Jr. shared
how he delivered telecommunication
services through South Central Bell from
December until the night before Opening
Day. We hope to revisit some of these
conversations so they might evolve into
official oral histories”

Special events include the second annual
Student Art Contest where Louisiana high
school students created original artwork
based on research aspects of the 84 Expo.

“These young artists did deep historical
dives, capturing some of the most beloved
elements in accurate and, often, whimsical
renditions,” Cinquemano said.

More events are in the works,
Cinquemano added, and encouraged
interested visitors
to stay abreast
of Archives
programming
on the Louisiana
States Archives
Facebook page. @

In addition to items, the exhibit features

Cheré Coen (left) .
worked as a VIP hostess at the

Louisiana Pavilion, sneaking celebrities and
politicians aboard the “Louisiana Journey”
boat ride. May 12, 1984
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ehicles have begun lining up at unassuming roadside

sheds and shacks, as drivers patiently wait to get a
styrofoam cup mounded with colorful ice and the first

taste of that nostalgic summertime refresher: the snowball.

Depending on when you grew up, you might still refer to the
glorious icy treat as “snow cone,” thinking the name just evolved,
but there IS a difference. Snow cones are made through a chipping
method which results in coarser, crunchier ice, while snowballs are

made with finer shaved ice, almost like
snow, which soaks up more of the deli-
cious flavored syrups.

The snowball was invented by two
men from different corners of New
Orleans. They saw the popularity of
ice shavings among children who were
given handfuls of remnants from the
huge ice blocks brought to the South
from ice houses in New York. Mothers
made a homemade egg custard to
sweeten the frozen treat.

In 1934, Ernest Hansen invented the
state’s first motor-driven ice-shaving
machine - at first for his family, and then
in 1936 he and his wife opened Hansen’s
Sno-Bliz.

Around the same time, New Orleans
grocery owner George Ortolano re-engi-
neered a wooden ice shaving machine of

his design into one made of galvanized metal, which became known
as the SnoWizard®. After several requests to purchase his machine
from those wanting to start their own businesses, Ortolano put his
product into automated production. Today the SnoWizard is the
industry standard of snowball machines in Louisiana and throughout

the Gulf Coast. @
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SNOWBALL FANS HAVE
BECOME PARTICULAR NOT
ONLY ABOUT THE TEXTURE OF
THE ICE, BUT THE THICKNESS
AND FLAVOR OF THE SYRUPS.

Today, there are 30 to 70 flavor
options, from strawberry, bubblegum
and wedding cake to dragon’s blood,
rainbow and atomic watermelon. Many
are drizzled with sweetened condensed
milk or chocolate syrup, while others
are topped with smooth marshmallow
cream, gummy bears, sprinkles, cotton
candy or whipped cream. There

are outrageously creative versions
stuffed with vanilla ice cream, a sour
shot, candy and even a small slice of
cheesecake. For those more health
conscious, some stands offer fresh fruits,
using their juices in place of syrup.

The Big Chill
Breaux Bridge

The Crawfish Boss
Broussard

Candy’s Sno Balls

Carencro

Frozen Rayne SnoCones
Rayne

ISIS SnowBalls
Crowley

Cajun Sno
Lafayette

Murph's Olde Tyme
Snowball Stand
Lafayette

Meaux Sneaux Shack
Maurice

The Snowball Factory
New Iberia

Carribean Ice
New Iberia

Blizzard Wizard
Opelousas

Shortline Caboose
Youngsville




let’s get COOKING

Two words come to mind when it comes to summertime food: fresh and easy. Pirate’s Pantry, a cookbook by
The Junior League of Lake Charles, is an overachiever in both categories with simple instructions and a treasure
trove of recipes from the everyday to gourmet. We offer, here, dishes using some of the season’s fresh ingredients:

shrimp, eggplant, corn, tomatoes and peaches. The cookbook can be found on Amazon for $21.95.

Eggplant Sapphire
Serves 6-8

5 small eggplants, peeled, finely cubed
Water with 2 tbs. salt
1 medium onion, chopped
1 medium bell pepper, chopped
2 tbs. butter
2-3 tbs. cooking oil
1Y Ibs. ground beef
2 cups cooked rice
Salt and pepper to taste
Bread crumbs
Dots of butter

Soak eggplants in salted water for 20
minutes. Drain. Sauté onion, bell pepper
and eggplant in butter and oil until tender
and wilted. Add ground beef and cook
until meat is no longer red. Add cooked
rice, salt and pepper. Cook until rice is
hot and blended with other ingredients.
Place in casserole, sprinkle lightly with
bread crumbs and dots of butter. Bake,
uncovered, in preheated 325-degree oven
for 20 minutes. (Freezes well).

Shrimp Pomme De Terre
1% Ibs. shrimp, peeled and deveined
2 tbs. Italian salad dressing
2 tbs. Worcestershire sauce
Garlic salt, pepper and salt to taste
Hot sauce
small bell pepper, finely chopped
large green onion (scallion) finely chopped
large rib celery, finely chopped
stick butter
cans mushroom soup
cup dry sherry
large white potatoes, peeled
Milk, salt and butter
1 cup cheddar cheese, shredded

O =N = = = =

Paprika (for finishing)

Marinate shrimp in salad dressing,
Worcestershire, garlic salt, pepper, salt
and hot sauce in refrigerator for 3 hours
or overnight. After, sauté vegetables in
butter until soft. Add shrimp, saving the
marinade, and simmer until pink. Stir in
soup, marinade, sherry and simmer for 15
minutes. Boil potatoes in salted water until
done. Drain and mash, beating in milk, salt
and butter until fluffy. Line a 9 x 12” glass
baking dish around the edges with mashed
potatoes. Fill center with shrimp mixture.

Top with cheese and bake uncovered, at 350
degrees until bubbly. Sprinkle with paprika
and serve. May be made ahead of time and
heated when needed.

Corn Au Gratin

Serves 4

1 Ib. fresh or canned whole kernel corn,
drained

1%2 cups (12 ozs.) whipping cream

1% tbs. butter

1% tbs. flour

1 tsp.salt

2 tbs. sugar

Y2 tsp. Aécent seasoning

3 tbs. Parmesan cheese

Combine corn and cream and bring to
a boil. With a slotted spoon, separate corn
from cream and return cream to heat. Make
a paste with butter and flour. Gradually
add to cream to thicken. Simmer 5 minutes
and add salt, sugar and Aécent. Return
corn to cream and resume boiling over low
heat. Transfer creamed corn to a casserole.
Sprinkle with cheese and dot with melted
butter. Brown under broiler.
(Don’t walk away.)

Stuffed Tomatoes
Serves 6-8

1 Ib. Gulf shrimp boiled with salt, red pepper
to taste and 2 slices lemon, then peeled
6-7 slices bread, toasted
6-8 tomatoes
2 small white onions
6-7 ribs celery, chopped
1 tbs. butter
Salt and pepper to taste
Cracker crumbs, crushed
Butter pats

Grind shrimp and toast in a meat grind-
er (or food processor) and set aside. Slice
tops off of tomatoes and scoop out pulp. Set
aside. In a large skillet, wilt the onions and
celery in butter. Add shrimp and toast mix-
ture, tomato pulp, salt and pepper to taste.
Stuff into hollowed tomatoes. Pack tops of
tomatoes with cracker crumbs and a pat
of butter. Place stuffed tomatoes in a pan
with a little water in the bottom and bake at
350 degrees until cracker crumbs are light
brown and tomatoes are done.

Peach Crisp
8-9 ripe peaches, peeled and sliced
1 cup flour, sifted
1 cup granulated sugar
Y2 tsp. cinnamon *

Y2 cup butter, softened For extra copies of these

recipes or to e-mail a copy

_ Place peaches to a friend, visit SLEMCO
in buttered 8 x 8 x POWER magazine at
2 inch baking dish. www.SLEMCO.com.
Sift flour with sugar,

salt and cinnamon. Cut in

butter with pastry blender until mixture
resembles coarse corn meal. Arrange evenly
over peaches. Bake at 375 degrees for 45-50
minutes, or until golden brown. Served
warm with cream or ice cream.

Fruit Pizza
Serves 8-10

1 roll slice-and-bake sugar cookie dough
(1) 8 oz. package cream cheese, room
temperature
/3 container of 8 oz. Cool Whip
1 tsp. vanilla
V4 cup powdered sugar
Assorted fruit slices (strawberries, kiwi,
blueberries, bananas (dipped in lemon
juice), peaches, grapes, mandarin oranges)
V4 cup apricot preserves, heated and strained
(optional)
1 sprig fresh mint

Slice cookies and arrange on a greased
pizza pan, patting to make one even crust
(they will rise). Bake at 350 degrees for 12
minutes until light golden. Cool. Whip
cream cheese, Cool Whip, vanilla and
sugar until smooth. Spread on cookie crust.
Arrange your choice of sliced fruit on top in
a decorative manner. Garnish with sprigs of
fresh mint and chill to serve.

Blini

Serves 4. This is a version of the Blini served
at Harry’s Bar in Venice, Italy. Here’s to a
great summer!

1 ripe peach, peeled, pitted and chopped
Y2 bottle non-vintage champagne, chilled
1 jigger peach brandy T

Mix all ingredients in a ‘%
blender until peach is puréed. | :

Serve in champagne glasses.
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— SCHOLARSHIP —

SLEMCO IS AWARDING A TOTAL OF
$40,000 IN COLLEGE SCHOLARSHIPS

You Could Be a WINNER

BE A PART OF OUR 87th ANNUAL

MEETING, ON SATURDAY, JUNE 8,
AS TWENTY STUDENTS WILL EACH
WIN $2,000 TO HELP PAY FOR
COLLEGE OR TRADE SCHOOL.

You can win a scholarship if you applied
before the deadline of May 9. Scholarships
will be awarded by random drawing
immediately after the business portion of
our meeting, which begins at 10 a.m. Once
the barrel is brought to the stage, no more

meeting and be prepared to claim the
scholarship with his or her drivers license.
We do not need the student’s driver’s license.
The student isn't required to attend the
meeting, but is encouraged to attend and join

in the excitement. Lucky Number: 4519033501.

In cases where SLEMCO members sponsor
themselves or a spouse, either can attend to
claim a scholarship, but one must be present to
win. Lucky Number: 4515770401.

Winners will need to provide SLEMCO

entry cards will be allowed, so please don’t
be late. Lucky Number: 4518889701.

each applicant must attend the annual

Questions? call SLEMCO at (337) 896-5384

¢

The SLEMCO member who sponsored

IT’S EASY, %

TO WIN BIG*

® LUCKY NUMBER

o® WINNERS'

with an official transcript from either their
university or high school, whichever

is applicable, within 30 days of the June 8
Annual Meeting, @

Increase your chance to win by arriv-
ing early at the Lafayette Cajundome on
Saturday, June 8, before 8 a.m. Put your stub
in the prize barrel and listen for your name
when the prize drawings are announced.
Lucky Number: 3236464612.

Between 8 and 10 a.m., we'll give away
every prize except the scholarships and
grand prizes.

You should receive your invitation card
in the mail during the first week of June.
Bring that card with you to the Cajundome
on June 8 where half of the card will go in
the prize barrel. You keep the remaining
half to claim your prize if your name is
drawn. Lucky Number: 1306590900.

YOU MUST BE PRESENT

You or your spouse must be present
to claim a prize. No one else can claim
a prize for you — not a neighbor,
relative or by power of attorney. If you
have a commercial account and wish
to participate in the drawings, bring
a letter to SLEMCO’s office by Friday,
June 7 stating that you will be your
company’s authorized representative.

If you misplace your invitation card,
come to the meeting anyway. We'll be
happy to make you a new one. @

Winners of any grand prize will not be eligible
to win another grand prize at this meeting.

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: 2130200001. &




