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Thank You for Giving Us High Marks!
     Tri-County Electric 
Cooperative completed 
its annual member-wide 
customer satisfaction 
survey, where over 250 
members were asked 
to participate. The 
member responses were 
sent to the American 
Customer Satisfaction 
Index (ACSI®), a 
company that measures 
customer satisfaction 
across multiple industries 
throughout the entire 
United States. 
    For 2026, Tri-County 
Electric Cooperative 
received an ACSI score of 
89, on a 100-point scale. 
TCEC’s score is higher when compared to publicly measured electric investor-
owned utility scores and municipal utility scores reported in the syndicated 2026 
ACSI Energy Utility Study and places TCEC Cooperative 17 points higher than 
the average electric investor-owned utility score municipal utility score of 72, as 
well as 15 points higher than the municipal utilities score of 74, per the industry 
ratings. 
    We sincerely thank our members for taking the time to share their feedback. 
An 89 is a score we are extremely proud of, but more importantly, it reflects the 
relationships we have built with the members we serve. Your feedback helps us 
recognize what we are doing well and where we can continue to improve. Thank 
you for allowing us to serve you — we are proud to be your local, member-owned 
electric cooperative.     
    For more information, please visit https://theacsi.org/industries/energy/energy-utilities

1 Compared to publicly measured energy utilities in the ACSI® survey of customers rating their own energy utility. Results 

based on data provided by Tri-County Electric Cooperative, collected in April 2026. ACSI did not regulate the survey 

administration or sample size. ACSI and its logo are registered trademarks of the American Customer Satisfaction Index 

LLC. For more about the ACSI, visit www.theacsi.org.
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Cooperative offices will be closed on: 
Nov. 11th - Veteran’s Day 

Thank you for your service, Veterans!

Nov. 26th - 27th Thanksgiving
Have a safe and Happy Thanksgiving! 

Apple Cider Glazed Pork Tenderloin  
with Mashed Sweet Potatoes  
Ingredients  
1.5 lb. pork tenderloin
1 cup apple cider
2 Tbsp. Dijon Mustard
2 Tbsp. Brown Sugar
1 tsp. salt
1/2 tsp. black pepper
2 Tbsp. olive oil
2 large sweet potatoes
1/4 cup milk
2 Tbsp. butter
1/2 tsp. cinnamon

Directions 
1. Preheat oven to 400°.
2. Mix apple cider, mustard, brown sugar, salt, and 
pepper to create a glaze.
3. Heat olive oil in a skillet over medium-high heat and 
sear the pork tenderloin on all sides until browned. 
4. Transfer the pork to a baking dish and brush with 
the apple cider glaze.
5. Bake in preheated oven for 25-30 minutes or until 
the internal temperature reaches 145°.
6. While the pork is baking, peel and chop the sweet 
potatoes, then boil them until tender.
7. Drain the sweet potatoes and mash with milk, 
butter, and cinnamon until smooth. 
8. Serve the pork with sweet potato mash and drizzle 
with remaining glaze.







