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After the presents are unwrapped and the parties are over, take a moment to give one 
more gift this holiday season, a gift to Mother Earth. Recycle your Christmas tree by 
dropping it off at any of the following locations: Maui Composting, E.K.O. at the 
Central Landfill, Campaign Recycle Maui, Olowalu Recycling Center, Hana 
Landfill, Molokai Landfill, or Lanai Company Nursery. Your tree will be recycled 
into nutrient rich mulch for use in parks and other sites. NOTE: Trees that are flocked 
or contain tinsel, nails, metal clips or other objects cannot be accepted for recycling. 
For more information, call 270-7880 (Maui) or 1-888-991-4000 (Molokai and 
Lanai).

  

     
    
     

  

T'anks for the info!

Facts about tankless water heaters

Some customers have asked us about the tankless (or instantaneous) water heaters 
they've seen advertised. This new type of water heater does not have a storage tank, but 
instead heats water only as it is used.

Tankless heaters do offer some limited advantages. By eliminating the need for a water 
storage tank, they can free up some space in a home or garage. There's also no need for a 
temperature and pressure relief valve because they do not store water under pressure. 
Tankless heaters also can provide limited energy savings by eliminating heat losses from 
the water storage tank. And they can provide more instantaneous hot water to areas of a 
house far away from the existing water heater.

However, you should know that tankless models cost considerably more than 
conventional water heaters, and installation costs are also higher. Moreover, because of 
their high operating current, tankless models may require you to upgrade electrical 
service as well as install heavier gauge wiring and larger circuit breakers, especially if 
you live in an older home.

A few other things to consider: A minimum flow rate is required to activate the tankless 
unit so you may use more water than normal. And since the water flow rate through the 
tankless heater is limited, the water may not be as hot as desired when several hot water 
uses (e.g., showering and laundry) are taking place at the same time.

Tankless models also cause energy use to spike every time hot — or even warm — 
water is called for in the house. This means that, unlike energy efficient water heating 
systems promoted through MECO's rebate programs (solar, heat pump, and high 
efficiency electric water heaters), tankless models do not help reduce electricity use 
during the peak demand periods from 5 p.m. to 9 p.m. Reducing peak use is important 
because it helps defer the need to build new power plants. It's a good idea to talk to your 
electrician and plumber and to carefully consider all of the pros and cons before making 
the decision to buy a tankless water heater.

  

    

       
  

 

With online bill pay, paying your MECO 
bill is as easy as 1, 2, 3.

Step 1 • Sign in to a secure bill payment 
web site.

Pick from a list of participating web sites 
where you can securely receive your 
MECO bill via the Internet. The list 
includes Yahoo! BillPay 
(http://billpay.yahoo.com) and other 
reputable sites.

Step 2 • Enroll online.

Have your Social Security Number, 
checking account number, and MECO bill 
handy. Enrolling takes only a few minutes.

Step 3 • Begin making payments online 
in minutes!

No more checks to write, stamps to stick or 
lines to wait in!

 

 

Give friends and family a gift everyone 
can use — energy efficiency tips and 
local recipes. Copies of MECO's 
Recipes for a Millennium cookbook 
are still available. Purchase copies at 
our customer service locations on Maui 
and Molokai. Lanai customers can call 
565-6445. Cost is $6 ($8 if mailed). 
Proceeds will go to local charities. For 
more information, call Ruth Yamamura 
at 871-2323.

  

    

  1 cup ground cinnamon
1 tablespoon ground cloves
1 tablespoon ground nutmet
3/4 cup applesauce
2 tablespoons white glue
Ground cinnamon for rolling 
dough
Waxed paper

 Combine cinnamon, cloves, and nutmeg; stir in 
applesauce and glue. Knead dough for 2 to 3 
minutes; divide into 4 equal portions. Dust a board 
with cinnamon. Place a piece of waxed paper over 
the dough and roll each portion to 1/4-inch 
thickness. Using cookie cutters, cut into desired 
shapes. Poke a hole in the top of the ornaments with 
a food pick, chopstick tip, or a straw. Place on 
baking sheets and bake at 200°F in electric oven for 
2 to 4 hours, or until ornaments are dry. Decorate as 
you wish. Makes about 2 dozen 2-inch ornaments.

These are not edible!
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