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2009 Operation 
Round Up
Operation Round Up is a voluntary program where customers have their monthly electric bills “rounded up” to the next highest dollar.  
The additional cents are placed in the Norris Public Power Goodwill Fund.  The funding is used to address crucial needs such as 
medical care, emergency shelter, life-saving equipment, fire departments, rescue squads, scholarships, 4-H clubs, special school 
activities or projects, playgrounds, etc.  Since its inception, Operation Round Up has granted more than $310,000 in grants to our 
five county area.

Thank You for helping us support the following community projects. It all adds up, one penny at a time!

First Quarter Recipients

$1500
Carleton Building Committee 

$1000
Freeman Music Boosters
Parkview Haven Nursing Home
Blue Springs Ball Diamond Association   

$788
DeWitt Volunteer Fire Department

$781
Village of Liberty

$750
Cedar Elementary PTO
Firth EOC
Zion Lutheran School PTL

$500
Little Blue EMS/Fire Conference, Inc.
Lincoln Action Program

$459
Meridian Elementary Photo/Journalism Class

$250
Great Plains Welsh Heritage Project

$200
Girl Scout Troop #24
Daisy Girl Scout Troop #297

$100
Eureka Cemetery

$50
Girl Scout Troop #133
Thayer Central Post Prom Committee
Fairbury High School Post Prom Committee
Meridian High School Post Prom Committee
Freeman High School Post Prom Committee
Malcolm High School Post Prom Committee
District OR-1 Public Schools-Palmyra
Norris High School Post Prom Committee
Parents for Another Choice-Wymore Prom
Wilber Clatonia High School Post Prom

Total for 1st quarter 2009

Remodel kitchen in community building

Remodel kitchen in community building
Wireless Paging System
Scoreboard move to another diamond

Hose washer and new hose nozzle

Flags for downtown area

Playground equipment
Radios for storm watch team from Firth
Update of computers

Fire conference materials and speakers
Weatherization services to rural Lancaster homes

Bulletin board, camera and camera access.

Paver brick for park w/Operation Round Up logo

Community Service Blanket Project materials
Community Service Lap Blankets for nursing home

Cemetery tree clean up and removal

Craft supplies for troop projects
Post Prom activities
Post Prom activities
Post Prom activities
Post Prom activities
Post Prom activities
Post Prom activities
Post Prom activities
Post Prom activities
Post Prom activities
   

$11,028.00
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Beth Billesbach, Odell

Beth grew up in the third generation of a family on a dairy farm north 
of Odell. Her father is Czech and her mother is German. Preparing 
food has always been a part of life for her. She remembers hauling 
food to the fields as a small child. And as long as she can recall, she 
has enjoyed making things in the kitchen. She grew up with many 
family members living nearby, which meant large family gatherings 
and countless cooking lessons in the kitchen with her aunts and 
mother. Beth said she still enjoys cooking with family members, 
whether it’s making Kolaches, which she learned from her Aunt 
Adeline, or helping sons Luke or Caleb with one of their favorite 
dishes.   

Beth said her son Luke has developed a passion for cooking. She 
taught both her boys that if you can read and follow directions, you 
can cook. “Luke was always curious about cooking,” she said.  “As 
a child he would call me at work and ask how to you make this or 
that.” He once called and asked “Mom, how do you make a cherry 
pie?” So she told him where there was a recipe and to go read it. 
Sure enough, when she got home, there was a cherry pie cooling in 
the kitchen.

Beth enjoys reading cookbooks and cooking magazines. She 
prefers food TV to most other channels, but she said what she 
enjoys more than anything else is baking. Kolaches, breads, things 
with yeast, things that you knead by hand and wait as they raise, 
knead again and shape or braid, and wait again, and then slip into 
the oven to bake; it’s a labor of love. Unfortunately, many such items 
take the good part of a day from start to finish. Beth does not get to 
do as much bread baking as she would like. But she makes up for it 
with other stuff.  Just ask Mark. Mark is Beth’s husband and he gets 
to sample whatever comes out her kitchen. 

The Billesbach’s have two sons: Lucas, 27, and his wife Sarah live 
in Omaha; and Caleb, 14 is an 8th grader at Diller-Odell School. 
Despite their age differences they are very close. Mark said, “They 
take trips together, and are really good friends.” 

Mark is an electrician at Southeast Community College and Beth 
works in the Accounting Department at Beatrice Community Hospi-
tal which, as you might expect, has developed quite a reputation for 
going all out on food day!

Beth shared some of her favorite recipes with us. The Texas Caviar 
and Scones are two recipes she got from co-workers. The Pasta 
salad is a spring and summer favorite in her family.

C O O K  O F  T H E  M O N T H

Texas Caviar
•  1 T. Tabasco  •  3 T. Red Wine Vinegar  •  2 T. Salad Oil  •  2 t. Garlic Salt
Pepper to taste
Mix and chill above ingredients for 2 hours.

•  1 can Black Beans  •  1 can White Shoe peg corn  •  ¼ bunch cilantro
•  1 bunch green onions  •  2 tomatoes  •  1 small can sliced black olives

Drain black beans and corn. Chop green onions, cilantro and tomatoes. Mix with 
black olives and above dressing. Serve with corn chips. 

Pasta Salad
•  1 ½ lbs. dry pasta (any kind except spaghetti, linguine, fettuccine – they don’t 
work as well)  •  2 c. chicken  •  1 c. celery (chopped)  •  3 T. fresh chopped chives 
•  1 T. chopped parsley  •  2 ½ t. fresh chopped dill  •  2 c. mayonaise  
•  1 c. Miracle Whip  •  1 lemon  •  Sesame seeds

Cook and drain pasta. Mix with celery, chives, parsley and dill, add sesame 
seeds. Mix this with the Miracle Whip and mayonnaise; add the juice of 1 lemon 
and the chicken. This is best and stays creamier if you mix and serve immedi-
ately, but can be made ahead and refrigerated. This is also great if you use a can 
of pink salmon instead of the chicken.

Scones (English Tea Biscuits)
•  2 c. flour  •  ¼ c. sugar  •  2 t. baking powder  •  1/8 t. salt  •  1/3 c. cold 
unsalted butter  •  1 egg, lightly beaten  •  1 t. vanilla • ½ c. heavy whipping 
cream (not beaten)

Wisk together the flour, sugar, baking powder and salt. Cut the butter into the 
flour mixture with pastry blender until you have coarse crumbs. In a small bowl 
combine the whipping cream, beaten egg and vanilla. Add this to the flour 
mixture. Stir until just combined. Do not over mix. Knead dough gently on a 
lightly floured surface. Pat dough into a circle that is 7 inches round and about 1 
½ inches thick. Cut this circle into 8 triangular sections. Make a mixture of one 
well-beaten egg with 1 T. heavy cream.  Brush the scones with this mixture. Bake 
for about 15 minutes or until lightly browned and toothpick in center comes out 
clean. Serve with your favorite jam. These scones freeze well. Makes 8 scones.

41868.indd   1741868.indd   17 3/4/09   1:20:17 PM3/4/09   1:20:17 PM


