SLECA employees honored for
working over 3 million safe hours

SLECA was recognized for logging 3,078,278 employee hours without a lost-time
accident since December 1996 at a banquet held July 27 in Baton Rouge during the annual meeting of the Association of Louisiana Electric Cooperatives (ALEC).
SLECA’s 84 employees working out of offices in Houma and Amelia were recognized for their consistent, professional performance on the job. General Manager Joe
Ticheli accepted the award on behalf of the employees and board members and said the
entire organization should be very proud of this achievement.
“Working safely is something our employees do not take for granted,” Ticheli said.
“We are determined to provide our consumers with the most reliable service possible
and we are committed to do it in the safest possible manner.”
Ticheli said SLECA is known as a leader in safety among the state’s electric cooperatives.
“This is a real credit to the extensive training our employees receive,” Ticheli said.
“As everyone knows, the work of a lineman is dangerous, and this shows how alert,
skilled and conscientious our employees are when they go about their jobs.”

Above, SLECA General Manager
Joe Ticheli (second from right)
accepts an award for surpassing 3 million work hours from
Federated Insurance CEO Phil
Irwin, ALEC Safety Coordinator
Mike Bergeaux and Federated
representative Kenny Marvin.
At right, Ticheli accepts a safety
performance plaque from ALEC
representative Aarron Graham
and Bergeaux.

Theriot ranks high in competition

SLECA employee Bryce Theriot recently participated
in the skills USA national residential/commercial wiring
competition in Louisville, Ky., where he placed fifth.
Theriot earned the right to compete on the national
level by coming in first at the state competition hosted by
the local Terrebonne Career and Technical High School in
Houma. (Acct. No. 95907001)
Theriot was a student at TCT High School and worked
part-time at SLECA until he graduated in May, and now
works full time at SLECA.
General Manager Joe Ticheli said, “Bryce has worked
hard to learn his craft and we’re very proud of his accomplishments.”

Labor Day office closing

	SLECA’s offices will be closed on Monday, Sept. 7, in observance of Labor Day.
All outages or service emergencies will be
handled by the 24-hour dispatch service
and crews on call. Your friends and neighbors at SLECA hope you have a safe and
happy Labor Day.
Page 6 • Louisiana Country • August 2015

SLECA News

Low Rates. High Expectations.

Joe Ticheli, General Manager
Alexander Doyle, President
South Louisiana Electric Cooperative Assn.
P.O. Box 4037, Houma, LA 70361 (876-6880)

Lion’s Share restaurant stands the test of time in Houma
If you want to know what it’s like owning a restaurant,
Scott Walker has a quick answer.
“It’s like having a bunch of your friends over to your
house every night and having a great time visiting and
eating with one another,” he said, sitting back at a table in
the restaurant’s dining area, appearing relaxed in a pair of
khaki shorts and sandals.
Walker is the new manager at his family’s restaurant,
The Lion’s Share, located on Martin Luther King Blvd.
In June, Walker took over management of the establishment that first opened in 1969. His grandparents,
Bourg natives Peggy and Floyd Walker, purchased the
bar and grill from a local investor group in 1977 and reopened it in Southland Mall as a family restaurant.
The restaurant relocated to its present site four years
ago, and according to Walker business has been brisk.
“It was a move that had to be made and it’s been great
for us. We have a lot more space here, we’re easy to find,
and we also were able to open up a party room for special
occasions,” Walker said.
Walker took a circuitous route to his present position.
While his grandparents opened the business decades ago,
his father, Craig, ran the operation for many years. During that time, Scott was pursuing his career as a physical
education teacher and athletic administrator at Immaculate Conception High School in Morerro.
He worked in the family business for a three-year stint
when his father opened a second restaurant in Gretna in
the early 2000s, but then went back to Immaculate Conception until re-joining the business this summer.
Walker said the summer has been busy as he settles in
Houma with his wife, Michelle, and five children.
He said he spent a lot of time in Houma as a child
visiting his grandparents and his father’s hometown and
knows the area well. (Acct. No. 103433001)
“Houma is a fantastic place to live and raise a family.
Everyone is so welcoming and warm and friendly. It feels
like home. You never meet a stranger here,” he said.
He said one thing that sets the restaurant apart is the
simple fact that it’s been around so long, especially at a
time when so many chain and franchised restaurants are
moving into the Houma-Terrebonne region.
The lengthy track record of success, he said, is primarily due to the consistency of the home-style food and the
quality of the home-spun service.
The gumbo, fried seafood options and shrimp stew made from the same recipes for decades - keep satisfied
customers coming back often.
As another indicator of success, Walker also points to
the restaurant’s staff, which begins with waitress Veronica
“Ronnie” Bell and head cook Jackie Clay, who have been
at The Lion’s Share for 32 years.
“Consistency is definitely the key,” Clay said. “I took
the recipes from Scott’s grandparents and tweaked them a
little over the years, but it’s basically the same as it’s been
forever. People know they’re getting great home cooking when they come here and I try to make it so that they
know what they’re getting and they can expect to get it
every time they come.”
Bell turned the key factor to the restaurant’s success
back to the Walker family.
“They’re just a great family to work for. They treat us
well and run the business well. They keep things light.
And having the opportunity to serve our guests who are
happy to have great, fresh food that’s not pre-fabricated,
it’s always fun to come to work every day,” she said.
Floor Manager Marcie Newby, a native of New Orleans, fashions herself as the restaurant’s prime ambassa-

Pictured above with Floor Manager Marcy Newby are diners Clo Lirette, Bertha Deroche, Martha Authement and Theresa Chauvin. Shown above/right are founders Peggy and Floyd Walker.

Across the Board

June 1, 2015
Present were directors Alexander Doyle, president; David Luke, vicepresident; Brian Rivet, secretary; Terry Trahan, treasurer; Tracy Duval, J. D.
Boudreaux, Eroy Acosta, Roger Dale DeHart, Larry J. Daigle, and Advisor to
the Board, Lloyd Gibson.  Also attending were Joseph Ticheli, general manager, James Funderburk, attorney, Mark Felger, Lanaux and Felger, CPAs and
Yolanda George, member services supervisor.
After the invocation and pledge, the 2014 audit report was presented by
Mark Felger to the board.  The board approved the audit report, the minutes
and summary of the May 11, 2015 meeting, the ALEC minutes and 151 new
members.
The financial report, approved by the board, highlighted interest earnings,
cash on hand, rate comparison showing SLECA having the lowest rates compared to other area utilities, line loss, kilowatt hour sales for the month, cumulative sales to date, cost of service, equity, TIER and electric and total revenue
verses cost per kilowatt hour. (Acct. No. 201975001)
Following an update on upcoming schools, meetings and events, Mr.
Ticheli reported on the following: (1) SLECA continues to have the lowest rates
in the area; (2) SLECA’s staff has begun preparations for hurricane season,
and SLECA’s Emergency Work Plan was submitted to the PSC for the June 1,
2015 deadline; (3) The medical alert list has been updated; (4) SLECA’s annual
Family Fun Day was a success with the largest crowd ever; (5) The Legislative
Cookout at the state capitol went very well; (6) The ALEC Annual Meeting
will be held Sunday-Tuesday, July 26-28, 2015, at the Hilton Capitol Center in
downtown Baton Rouge; (7) As of April 30, SLECA employees worked another
quarter year without a lost time accident; and (8) SLECA offices will be closed
Friday, July 3 in observance of Independence Day.
The board approved the quote from Federated Insurance for the renewal
premium for property & casualty insurance, the resolution authorizing the manager to sign the Amendatory Agreement to the Southwestern Power Administration contract, the manager’s report, and the safety report showing employees
have worked 3,060,072 hours without a lost time accident since December,
1996.  
The board then approved the attorney’s report and fees.
Following executive session, the meeting was adjourned.
You may obtain copies of the minutes by contacting SLECA, P.O. Box
4037, Houma, LA 70361 or by calling (985) 876-6880 or 1-800-256-8826.

Clockwise from above: Lion’s Share server Kim Guidroz prepares
to deliver a fried seafood plate on a recent Thursday lunch hour;
waitress Veronica “Ronnie” Bell visits with diners Andy and Leah
Espenan; General Manager Scott Walker welcomes guests.
dor. She makes a point to go table-to-table and chat with
everyone who visits for the daily special or the rabbit dish
option on Thursdays.
“I try to take care of everybody and make them feel
special. While we’re talking about things like friends and
family and what’s going on in town, I always ask for their
honest feedback so that they can have a positive dining
experience,” she said.
Other long-time employees are Geraldine Cooks, 20
years; Patty Hebert, 19 years; and Kim Guidroz, 13 years.
Apparently, the crew is performing at a high caliber.
During a very busy Thursday recently, a group of friends
were gathered for lunch. Clo Lirette, Bertha Deroche,
Martha Authement and Theresa Chauvin were enjoying
their meals and raving about the restaurant they’ve visited
for many years.
“We love this place,” Lirette said. “We’ve been eating
at The Lion’s Share since it was at the mall. The food is
absolutely great, the atmosphere is outstanding and it’s
usually quiet…until we get in here,” she joked.
Andy Espenan and his wife, Leah, also dined at a
nearby table.
“We come here a lot and we love the burgers and the

seafood,” Andy said, noting that he used to frequent the
restaurant during lunch hour when he used to work at
Southland Mall.
The Espenans, married for 10 years, is a young couple
and the kind of patrons Walker said the restaurant is making an effort to attract. He said he and his brother, David,
who also helps run the restaurant, are planning to update
the menu with lighter items such as salads and wraps
to attract the more health conscious diners and younger
clientele. (Acct. No. 91895001)
“While we are proud of the fact we’ve been around for
so long, we want to make sure we keep up with the preferences of our customers,” Walker said, adding that he
takes pride in the fact all food is cooked fresh and there is
no deep freezer on the premises.
SLECA General Manager Joe Ticheli said the restaurant’s banquet room has served as the venue for several
safety suppers in the past.
“We’re proud to be the power provider for Lion’s
Share. They’ve worked hard to earn their favorable reputation as a true institution in this community,” he said.
For more about the restaurant, visit www.thelionssharehouma.com.

SLECA SWEEPSTAKES

Did you know that each month SLECA gives away CASH just for
reading LOUISIANA COUNTRY? It’s true. Every month, SLECA
account numbers are randomly selected by computer. Four
account numbers are hidden in the articles in the SLECA News
section of LOUISIANA COUNTRY. Then it’s up to you. If you see
your account number, call SLECA and win $25.00 in cash or have
your winnings applied to your bill. It’s that simple. So, if you are not
reading LOUISIANA COUNTRY you’re missing out on great local
articles and the possibility of winning extra money.
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Lion’s Share restaurant
stands the test of time

General Manager Scott Walker and
Floor Manager Marcie Newby welcome diners

