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THINGS TO DO RIGHT NOW

Have cabin fever? Take your propane grill out of hibernation and 
check out these winter grilling tips & tricks:

a    �With colder weather comes winter apparel, so be sure to tuck 
in scarves, avoid loose layers, and wear heat-resistant gloves.

a    � Ensure your grilling area is a no-slip zone. Clear snow and ice 
from the grill, the grill area, and the pathway to and from 
the grill.

a    �It’s cold. We know. Your first instinct is to move the grill 
closer to the house; however, keep the grill at least 10 feet 
from your home and all structures.

a    �Never grill indoors or in enclosed spaces, like a garage, 
tent, or shed.

a    �Angle your grill, so the grill is perpendicular to the wind 
to prevent wind from blowing out the flame. If the 
flame goes out, turn off the gas and refer to your owner’s 
manual. At a minimum, keep the lid open and wait at 
least 15 minutes before relighting.

a   �Add 5-10 minutes more to preheat your grill in the winter 
and allow more time for cooking. Have an extra propane 

tank on hand.

a    �While cooking is underway, resist opening the grill lid except 
for flipping foods to prevent heat loss and avoid longer grilling 

times.

a    �When not in use (and thoroughly cooled), protect your grill from 
the winter weather and elements with a grill cover.

Find winter barbecuing recipes at www.propanecounciloftexas.org/
winterbbq.

These tips & tricks are inspired by the Hearth, Patio & Barbecue Association and other grill experts. 

Winter Grilling Tips & Tricks



Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3 4 5 6 7

8 9 10 11 12 13 14

15 16 17 18 19 20 21
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29 30 31

NOTES

December 2022
Su Mo Tu We Th Fr Sa

1 2 3
4 5 6 7 8 9 10

11 12 13 14 15 16 17
18 19 20 21 22 23 24
25 26 27 28 29 30 31

February 2023
Su Mo Tu We Th Fr Sa

1 2 3 4
5 6 7 8 9 10 11

12 13 14 15 16 17 18
19 20 21 22 23 24 25
26 27 28

January 2023

Full Moon: 6
Last Quarter: 14
New Moon: 21

First Quarter: 28

New Year's Day Epiphany

Martin Luther King Jr Day

Chinese New Year

Check gas gauge.
Don’t run out of gas!



Do you and your family know how to detect a leak? Propane has 
a distinct odor that has been compared to garbage, sewage, a 
skunk's spray, or dead animal. Propane manufacturers add the 
smell deliberately to help alert customers to propane leaks, 
which can create a safety risk. If you smell gas or suspect a leak, 
here’s what you need to do:

1.    �Extinguish all smoking materials and any other open flames 
or sources of ignition. Everyone should vacate the building, 
vehicle, or area.

2.    �Exit the premises immediately without using any electric 
switches, appliances, thermostats, or telephones.

3.    �If it is safe to do so, close the gas shutoff valve on the 
propane tank or cylinder. To close the shutoff valve, turn it 
to the right (clockwise).

4.    ��Report the leak. Once you are safely away from the leak, 
call your propane provider right away. If you cannot reach 
your propane provider, please contact 911 or your local fire 
department.

5.    �Even if you do not continue to smell propane, do not open 
or turn on the propane supply valve. If the smell of propane 

is present in the air over a period of time, "odor fatigue" can 
occur. The nose "gets tired," and a person may no longer 

smell the propane odor.

6.    �Do not return to the home, building, camper, RV, or area 
until your propane retailer, emergency responder, or qualified 

professional determines that it is safe to do so.

7.    ��Get your propane system checked. Before you attempt to use any 
of your propane appliances, your propane retailer, or a qualified  

professional must check your entire propane system to ensure that it is 
leak-free and to relight any appliance pilots.

What To Do 
If You Smell Gas?



Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18
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NOTES

March 2023
Su Mo Tu We Th Fr Sa

1 2 3 4
5 6 7 8 9 10 11

12 13 14 15 16 17 18
19 20 21 22 23 24 25
26 27 28 29 30 31

January 2023
Su Mo Tu We Th Fr Sa

1 2 3 4 5 6 7
8 9 10 11 12 13 14

15 16 17 18 19 20 21
22 23 24 25 26 27 28
29 30 31

February 2023

Full Moon: 5
Last Quarter: 13
New Moon: 20

First Quarter: 27

Groundhog Day

Lincoln's Birthday Valentine's Day

Presidents' Day Mardi Gras Ash Wednesday

Check gas gauge.
Don’t run out of gas!



Baked Ziti with Meatballs

Directions
For Meatballs & Pasta Sauce
1.    �Mix ground beef, onion, garlic powder, salt, pepper, 

breadcrumbs, and eggs together in a bowl. Shape into 
bite-sized meatballs. Place on a nonstick pan over medium 
heat. Cook the meatballs until slightly brown all around.

2.    �Pour pasta sauce over meatballs and let simmer until 
sauce is slightly thickened (3-4 minutes). Reserve ¼ 
cup of pasta sauce.

For Pasta
1.    �In a large pot, bring 4 quarts of water to a boil. Add in 

2 Tbsp. of salt. Add your pasta and boil until al dente. 
(Typically, 7-8 minutes)

For Ricotta Mix
1.    �In a separate bowl, add ricotta, Parmesan, salt, and 

pepper. Mix until combined.

Assembly
1.    �Preheat oven to 375°F.

2.    �Add cooked pasta to pasta sauce and meatballs.

3.    �In a casserole/baking dish, pour ¼ cup reserved pasta 
sauce evenly on the bottom of the dish. Place ½ of the 

pasta mix evenly into the dish.

4.    �Spread ¾ cup of the ricotta cheese mixture evenly across the 
first layer. Add ¾ cup shredded mozzarella onto the dish.

5.    �Add the remaining pasta into the dish, spreading it evenly. Top 
with remaining ¾ cup shredded mozzarella, ¼ ricotta mix, & ½ 

cup Parmesan cheese evenly across the top.

6.    �Place in oven for 25-27 minutes, or until top is golden brown and bubbly.

7.    Take out, serve, and enjoy!

*If you don’t have Mom’s pasta sauce, you can use any pasta sauce that you love. 
This recipe is great, whether using canned or fresh pasta sauce.

Photography & recipe are courtesy of Fischer & Wieser www.jelly.com

Ingredients
Meatballs:
1 lb ground beef 
¼ cup breadcrumbs
1 egg
2 tsp onion powder
1 tsp garlic powder
1 tsp salt & pepper
* 1  � 24 oz. jar Mom's Garlic & 

Basil Spaghetti Sauce (or 
sauce of your choice)

Ricotta Mix:
1 cup ricotta cheese
¼ cup Parmesan
1 tsp salt & pepper

For Assembly:
1 lb rigatoni pasta
Meatballs
Ricotta mix
1 ½ cups shredded 
mozzarella cheese
½ cup Parmesan



Cooking Tip: Keep oven mitts 
away from the stove.

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18

19 20 21 22 23 24 25

26 27 28 29 30 31

NOTES

April 2023
Su Mo Tu We Th Fr Sa

1
2 3 4 5 6 7 8
9 10 11 12 13 14 15

16 17 18 19 20 21 22
23 24 25 26 27 28 29
30

February 2023
Su Mo Tu We Th Fr Sa

1 2 3 4
5 6 7 8 9 10 11

12 13 14 15 16 17 18
19 20 21 22 23 24 25
26 27 28 March 2023

Full Moon: 7
Last Quarter: 14
New Moon: 21

First Quarter: 28

Daylight Saving begins St. Patrick's Day

Purim begins

Spring begins

Check gas gauge.
Don’t run out of gas!



Keep Your Propane Appliances 
in Working Order

Propane appliances inside and outside the home power our everyday 
lives, from whipping up a hot meal to providing hot water and the 
heat we deserve. Propane appliances offer comfort, efficiency, 
savings, and exceptional performance, but must be maintained to 
operate safely, properly, and efficiently.

Here are a few propane appliance tips:

Inspection is key. For your safety, have your appliances 
inspected every year by a qualified professional.

Leave it to the pros. Gas appliance installation and conversion 
is not a Do-It-Yourself (DIY) project. All appliances should 
only be installed, serviced, and repaired by qualified, properly 
trained technicians.

Alert us. It is very important to let your propane provider 
know if an appliance has been added, changed out, or 
removed so that a technician can perform a required test.

Keep it capped. Any gas line not attached to an appliance 
should have the valve closed, and the ends terminated with a 
threaded cap or plug. Gas leaks that occur from open gas lines 
are extremely dangerous.

Warning signs. When propane appliances operate properly, the 
flame burns blue. If you see yellow flames or a significant amount 

of soot on any appliance, the appliance may not be operating 
correctly and may be producing carbon monoxide (CO). Call a 

qualified service technician to inspect the appliance to ensure safe 
operation and reduce your risk of carbon monoxide poisoning.

Out of service. If an appliance or any other component of your propane 
system has been tagged “out of service,” do not attempt to enable it. The 

tag indicates an unsafe condition.

Read your manuals. Your manufacturer’s user manuals that come with your 
appliances are great resources. Refer to the manuals for proper operating and 

maintenance instructions.



Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1

2 3 4 5 6 7 8

9 10 11 12 13 14 15
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May 2023
Su Mo Tu We Th Fr Sa

1 2 3 4 5 6
7 8 9 10 11 12 13

14 15 16 17 18 19 20
21 22 23 24 25 26 27
28 29 30 31

March 2023
Su Mo Tu We Th Fr Sa

1 2 3 4
5 6 7 8 9 10 11

12 13 14 15 16 17 18
19 20 21 22 23 24 25
26 27 28 29 30 31

April 2023

Full Moon: 5
Last Quarter: 13
New Moon: 19

First Quarter: 27

April Fool's Day

Good Friday

Easter

Earth Day

Palm Sunday Passover begins

Holocaust 
Remembrance Day

Administrative 
Professionals Day

Check gas gauge.
Don’t run out of gas!



Cali-Avocado Steak Salad

30 Minutes • 2 Servings • 8 Ingredients

Ingredients
1 ½-pound Top Sirloin Steak
6 tsp. olive oil
½ tsp. salt
¾ tsp. pepper
1 large orange
1 large avocado
2 loaves naan
4 cups mixed salad greens

Preparation
1.    �Rub both sides of beef steak with 1 teaspoon olive oil; 

sprinkle with ¼ teaspoon salt and ½ teaspoon pepper.

2.    �Cut bottom and top off orange. Remove remaining skin 
from orange; cut into segments; reserve. Cut avocado in 
half; remove pit, but do not peel. Squeeze juice from two cut 
ends of orange over cut sides of avocado, then brush with 1 

teaspoon olive oil. Sprinkle with remaining salt.

3.    Brush both sides of naan bread with 2 teaspoons of olive oil.

4.     �Grill steak over medium heat on a preheated gas grill, covered, 
13 to 16 minutes for medium rare (145°F) to medium (160°F) 

doneness, turning occasionally. During the last 2 to 3 minutes of 
grilling, place avocado, cut side down, and naan bread on grill; turn 

bread once.

5.    �Meanwhile, toss salad greens with remaining olive oil and pepper. 
Add orange segments to salad. Remove skin from grilled avocado. Cut 

avocado into slices; add to salad and toss gently. Carve steak into thin slices, 
and place on top of salad. Cut naan into wedges; arrange around salad.

Photograph & recipe are courtesy of Texas Beef Council www.beeflovingtexans.com.



Grilling Tip: Do not use a fork when grilling. You risk 
losing all the meat's natural juices, and it could result in flare-
ups. Use tongs or a spatula instead.

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3 4 5 6

7 8 9 10 11 12 13

14 15 16 17 18 19 20

21 22 23 24 25 26 27

28 29 30 31

NOTES

June 2023
Su Mo Tu We Th Fr Sa

1 2 3
4 5 6 7 8 9 10

11 12 13 14 15 16 17
18 19 20 21 22 23 24
25 26 27 28 29 30

April 2023
Su Mo Tu We Th Fr Sa

1
2 3 4 5 6 7 8
9 10 11 12 13 14 15

16 17 18 19 20 21 22
23 24 25 26 27 28 29
30

May 2023

Full Moon: 5
Last Quarter: 12
New Moon: 19

First Quarter: 27

Cinco de Mayo

Mother's Day Armed Forces Day

Memorial Day

National Day of Prayer

Check gas gauge.
Don’t run out of gas!



Put Safety on the Menu
A Checklist for Gas Grill Safety

When firing up your propane grill this summer and throughout the 
year, remember these important safety tips:

Propane Cylinder Tips
a    �Never use and always replace any propane cylinder with holes, 

dents, rust, cracks, or other damage.

a    �After filling or exchanging a propane cylinder, transport the 
cylinder in an upright position in a well-ventilated portion of 
the vehicle with the cylinder valve closed and capped and 
take the tank home immediately.

a    �Keep propane tanks outdoors. Never store propane tanks in 
your home, garage, shed, or other enclosed areas, and never 
store spare propane cylinders near the grill.

Grill & Grilling Tips
a    �Always grill in a well-ventilated area away from your house. 

Never grill under tree branches, eaves, awnings, or patio 
umbrellas. Additionally, never grill in an enclosed patio, 
carport, or garage.

a    �Keep combustible materials at least 10 feet away from 
propane grills and cylinders.

a    �Check for leaks by following your grill manufacturer’s 
instructions. Never use an open flame to check for leaks.

a    ��If you suspect a gas leak and can safely turn off the gas supply 
valve, do so immediately and call the fire department.

a    ��Keep it clean. Avoid flareups. Always remove grease or fat buildup 
from the grill and in trays below.

a    ��When turning on a gas grill, always ensure the lid is open.

a    ��Never pour an accelerant such as lighter fluid on the grill.

a    ��When not in use, turn off the grill burners and turn propane cylinder valve all 
the way clockwise to close.

For more grill safety and maintenance requirements, please refer to the grill 
manufacturer’s instructions.



Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3

4 5 6 7 8 9 10

11 12 13 14 15 16 17

18 19 20 21 22 23 24

25 26 27 28 29 30

NOTES

July 2023
Su Mo Tu We Th Fr Sa

1
2 3 4 5 6 7 8
9 10 11 12 13 14 15

16 17 18 19 20 21 22
23 24 25 26 27 28 29
30 31

May 2023
Su Mo Tu We Th Fr Sa

1 2 3 4 5 6
7 8 9 10 11 12 13

14 15 16 17 18 19 20
21 22 23 24 25 26 27
28 29 30 31

June 2023

Full Moon: 3
Last Quarter: 10
New Moon: 17

First Quarter: 26

Flag Day

Father's Day

D-Day

Summer beginsJuneteenth

Check gas gauge.
Don’t run out of gas!



Peachy Grilled Pork Chops

Spreading happiness from Fredericksburg, Texas, the Fredericksburg 
Peach Jam evokes memories of being in the Texas Hill Country even 
when you can't be there. This fruit-forward jam is full of bright, 
sweet peach flavor companioned by a little tart lemon that makes 
it the perfect addition to grilled meats.

Ingredients
1-2 Thick cut bone in Pork Chops

2 Tbsp garlic powder

2 Tbsp grape seed oil

¼ cup Fischer & Wieser’s Fredericksburg Peach Jam

Salt & pepper to taste

Directions
1.    �Heat grill to medium high heat. 

2.    �Season pork chops with garlic powder and rub on a thin 
layer of oil. 

3.    �Place on grill and let cook for a few minutes then lift and 
rotate 90 degrees and continue to cook for another 2 

minutes. 

4.    Flip pork chop and repeat. 

5.    Cook pork chop until it reaches an internal temperature of 160ºF. 

6.    �Remove from grill and spread on a thin layer of Fischer & Wieser’s 
Fredericksburg Peach Jam and let rest for 5 minutes. 

7.    �Season with salt and pepper to taste and enjoy.

Photography & recipe courtesy of Fischer & Wieser www.jelly.com



Grilling Tip: Prevent further flare-ups by not overloading 
the grill. Grill in batches instead.

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1

2 3 4 5 6 7 8

9 10 11 12 13 14 15

16 17 18 19 20 21 22

23 24 25 26 27 28 29

30 31 NOTES

August 2023
Su Mo Tu We Th Fr Sa

1 2 3 4 5
6 7 8 9 10 11 12

13 14 15 16 17 18 19
20 21 22 23 24 25 26
27 28 29 30 31

June 2023
Su Mo Tu We Th Fr Sa

1 2 3
4 5 6 7 8 9 10

11 12 13 14 15 16 17
18 19 20 21 22 23 24
25 26 27 28 29 30

July 2023

Full Moon: 3
Last Quarter: 9
New Moon: 17

First Quarter: 25

Independence Day

Check gas gauge.
Don’t run out of gas!



Tank Tips

With propane, clean American energy, you do not have to rely on 
the grid. You can live anywhere because propane is stored on 

your property and delivered by a propane professional. Whether 
aboveground or underground, your propane tank is a vital part of 
your propane system. 

Clear a path. Ensure the driveway and pathway are clear 
from obstructions and any low over-hanging branches that 
can prevent your propane delivery driver from getting to and 
replenishing your tank.

Elevate it. It is required. Protect your tank by elevating it on 
concrete or masonry fireproof pads or supports. This keeps the 
tank from contact with the soil, which can compromise the 
integrity of your tank.

Give it space. To minimize fire risk, the code requires that 
any loose or piled combustible materials, weeds, and long, dry 
grass be kept at least 10 feet away from any propane tank. This 
requirement does not apply to live vegetation.

Keep it cool. Although you think your tank might make a 
great canvas, it is imperative and required to keep the tank 
surface free of rust and painted white, aluminum, or other heat 

reflective color. Tanks with faded paint, no paint, or paint that 
has lost its heat-reflecting qualities must be repainted.

Out of sight should not mean out of mind. Underground tanks 
are scarcely noticeable except for filling connections and valves 

housed in a small dome or cover protruding just inches above the 
ground. Advise all contractors and workers of your underground 

propane tank’s location whenever construction, excavation, landscaping, 
or other activity are conducted around the tank.

Maintain it. Your underground tank needs tender loving care, too. 
Although underground tanks are designed especially for placement in the 

ground, nature can corrode a steel tank that is not adequately protected. 
Properly maintained underground tanks with cathodic protection systems 

can help tanks last for decades. Depending on the installation date of your 
underground tank, if your tank has a cathodic protection system, your propane 

provider may be required by regulation to perform routine testing and maintenance.



Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3 4 5

6 7 8 9 10 11 12
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20 21 22 23 24 25 26
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NOTES

September 2023
Su Mo Tu We Th Fr Sa

1 2
3 4 5 6 7 8 9

10 11 12 13 14 15 16
17 18 19 20 21 22 23
24 25 26 27 28 29 30

July 2023
Su Mo Tu We Th Fr Sa

1
2 3 4 5 6 7 8
9 10 11 12 13 14 15

16 17 18 19 20 21 22
23 24 25 26 27 28 29
30 31

August 2023

Full Moon: 1
Last Quarter: 8
New Moon: 16

First Quarter: 24
Full Moon: 30

Check gas gauge.
Don’t run out of gas!



Bacon Wrapped Shrimp with 
Mango Ginger Habanero Sauce

Prep Time: 20 minutes • Grill Time: 6-8 minutes Yield: Serves 4

Talk about “finger-licking good”! These fabulous skewers make 
the perfect appetizer for parties and family barbecues. The flavor 
combination is so good you’ll have guests asking for more sauce 
for dipping!

Ingredients
24 large raw shrimp

24 strips of thinly sliced bacon 

1 large fresh lime

1 ¾ cups Fischer & Wieser Mango Ginger Habanero Sauce 

Fresh cilantro, finely chopped

Directions
1.    Shell and devein shrimp leaving tails on. 

2.    �Wrap each shrimp tightly with one strip of bacon. Thread 
6 shrimp on each skewer so that they lay flat on their sides 
on the grill. 

3.    �Grill on medium-high heat for 3 to 4 minutes per side until 
bacon is cooked and shrimp are pink. 

4.    �Spritz with half the lime while on the grill. 

5.    �Remove shrimp to serving platter and spritz with remaining lime. 

6.    �Brush with Fischer & Wieser Mango Ginger Habanero Sauce. 

7.    Sprinkle with chopped cilantro to garnish.

Photograph & recipe are courtesy of Fischer & Wieser www.jelly.com.



Grilling Tip: If using wooden skewers, to prevent skewers 
from burning, soak them in water for a minimum of 30 minutes 
prior to inserting into food and placing them on the grill.

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2

3 4 5 6 7 8 9

10 11 12 13 14 15 16

17 18 19 20 21 22 23

24 25 26 27 28 29 30

NOTES

October 2023
Su Mo Tu We Th Fr Sa

1 2 3 4 5 6 7
8 9 10 11 12 13 14

15 16 17 18 19 20 21
22 23 24 25 26 27 28
29 30 31

August 2023
Su Mo Tu We Th Fr Sa

1 2 3 4 5
6 7 8 9 10 11 12

13 14 15 16 17 18 19
20 21 22 23 24 25 26
27 28 29 30 31

September 2023

Last Quarter: 6
New Moon: 14

First Quarter: 22
Full Moon: 29

Labor Day

Grandparents Day Patriot Day

Yom Kippur begins

Peace Day Autumn begins

Rosh Hashanah begins

Check gas gauge.
Don’t run out of gas!



Winter will be here before you know it, which means hotter showers, 
warmer baths, roaring fireplaces, turning up the thermostat, all of 

which can result in higher propane usage.

Keep your tank accessible and have your propane tank filled 
before cold weather arrives.

Running out of gas is an interruption of service. Federal code 
requires propane providers must perform a leak check on 
any system that has been out of gas or has had any kind of 
interruption of service before filling and turning the tank back 
on. It may not be convenient, but it’s the rule, and it is a safety 
precaution designed to keep you and your family safe.

Keep an eye on your gauge. Do not run out of gas.

How to read your gas gauge
A gauge on your tank will show how much volume of propane 
is in the tank, which normally reads from 5% to 95%. Contact 
your propane provider if your tank reaches below 30%.

If you are unable to read your gas gauge, you may call your local propane supplier 
for assistance.

Keep Full  
Don’t Run Out of Gas

Keep Full This Winter
With an “automatic” or “keep-full” account, a homeowner 
seldom has to worry about having an adequate supply of 
propane before cold weather hits and road conditions become 
treacherous. Keeping propane tanks full helps ensure an 
adequate supply of gas for all of your home’s needs. Ask your 
propane retailer about their Keep Full Program.

               NUMBER OF GALLONS REMAINING:

	 IF GAUGE 	 150 GAL.	 250 GAL.  	 500 GAL.  	
	 READS	 TANK	 TANK	 TANK
	 80%	 120	 200	 400

	 70%	 105	 175	 350

	 60%	 90	 150	 300

	 50%	 75	 125	 250

	 40%	 60	 100	 200

	 30%	 45	 75	 150



October 2023
September 2023

Su Mo Tu We Th Fr Sa
1 2

3 4 5 6 7 8 9
10 11 12 13 14 15 16
17 18 19 20 21 22 23
24 25 26 27 28 29 30

November 2023
Su Mo Tu We Th Fr Sa

1 2 3 4
5 6 7 8 9 10 11

12 13 14 15 16 17 18
19 20 21 22 23 24 25
26 27 28 29 30

Last Quarter: 6
New Moon: 14

First Quarter: 21
Full Moon: 28

Columbus Day

Halloween

National Bosses Day
Check gas gauge.

Don’t run out of gas!
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Herb & Citrus Butter Roasted 
Whole Turkey

Ingredients

Directions
1.    �Position oven rack in bottom third of oven. 
	     Preheat oven to 325°F.
2.    �Remove 1 tsp. orange peel and 1 tsp. lemon peel from fruit. 

Cut peeled orange and peeled lemon into quarters; set aside.
3.    �Combine orange peel, lemon peel, butter, minced rosemary, 

1 tsp. salt, 1 tsp. pepper, onion powder and garlic powder in 
medium bowl.

4.    �Drain juices from turkey and pat dry with paper towels. Place 
turkey, breast side up, on flat rack in shallow roasting pan (2 to 

2½ inches deep). Evenly spread ¼ cup butter mixture between 
skin and breast meat of turkey, being careful not to tear skin.

5.    �Season cavity of turkey with remaining 1 tsp. salt and 1 tsp. pepper. 
Place peeled orange and lemon quarters, 2 shallots and rosemary 

sprigs into turkey cavity. Tie legs together with kitchen string. Turn 
wings back to hold neck skin in place. (Tucking wings will help stabilize 

turkey in pan and when carving). Rub ¼ cup butter mixture all over 
turkey. Cut remaining 2 oranges and 1 lemon into quarters. Place orange 

and lemon quarters and remaining 4 shallots around turkey. Insert an oven-
safe meat thermometer deep into lower part of thigh without touching bone.

6.    �Melt remaining ½ cup butter mixture and keep warm.
7.    �Bake turkey until meat thermometer in thigh registers 180°F and an instant-

read thermometer inserted into breast and stuffing registers 170°F (3 to 3 ½ 
hours brushing turkey with melted butter mixture once every hour for the first 2 

hours and covering loosely with foil after 2 hours to prevent excess browning). Lift 
turkey onto platter and let stand 15 minutes before carving.

3  small oranges, divided
2  small lemons, divided

1  cup (2 sticks) butter, softened
1  �Tbsp minced fresh rosemary 

or 1 tsp. dried crushed 
rosemary

2  tsp. salt, divided
2  �tsp. black pepper, divided

1  tsp. onion powder
1  tsp. garlic powder
1 �(12- to 14-pound) BUTTERBALL® 

Fresh or Frozen Whole Turkey, 
thawed

6  �medium shallots or small 
onions, peeled, halved, divided

2  �sprigs fresh rosemary or 2 tsp. 
dried crushed rosemary

Prep time: 30 minutes
Total time: 3+ hours
Servings: 10

Photography & recipe is courtesy of Butterball www.butterball.com 



Pro Tip: Cooked leftover turkey is good for 3 to 4 days. 
To save for even longer, pop it in the freezer to save for up 
to 6 months!

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18

19 20 21 22 23 24 25

26 27 28 29 30

NOTES

December 2023
Su Mo Tu We Th Fr Sa

1 2
3 4 5 6 7 8 9

10 11 12 13 14 15 16
17 18 19 20 21 22 23
24 25 26 27 28 29 30
31

October 2023
Su Mo Tu We Th Fr Sa

1 2 3 4 5 6 7
8 9 10 11 12 13 14

15 16 17 18 19 20 21
22 23 24 25 26 27 28
29 30 31 November 2023

Last Quarter: 5
New Moon: 13

First Quarter: 20
Full Moon: 27

Daylight Saving ends Veterans Day

Thanksgiving

All Saints Day All Souls Day

Election Day

Check gas gauge.
Don’t run out of gas!



Heating Season Reminders

Propane heating provides the warm comfort your family deserves.

Here are some important tips for safety and comfort:

a    �Have heating equipment like furnaces and fireplaces cleaned 
and inspected annually by a qualified professional.

a    �Check and replace your air filters. The home air filters can 
become clogged with dust, pet hair, and other particles. 
Change the filter monthly to ensure safety, performance, 
efficiency, and savings.

a    ��Regularly check your exhaust vents, chimney, and flues for 
blockage, and have obstructions and debris removed to 
help prevent carbon monoxide (CO).

a    �Additionally, never block your indoor air vents with 
furniture or other items. It can obstruct air flow and cause 
your HVAC system to be overworked, which could create 
other hazards and lead to failure of your HVAC system 
over time.

a    �Make sure the area around your furnace is clear and 
unobstructed. Keep anything that can burn at least 3 feet 

away from heating equipment, like the furnace, fireplace, 
or space heaters.

a    �Keep grills, generators, and patio heaters outdoors. They emit 
carbon monoxide, an odorless and toxic gas.

a    �Install smoke alarms, propane gas detectors, and carbon 
monoxide alarms on every level of your home. Check batteries, 

and ensure they are in working order by testing monthly.

a    �Never use an oven or cooktop to provide space heating.

a    �Use portable generators outdoors in well-ventilated areas, away from all 
doors, windows, and vents.

For more propane safety information, please visit www.propane.com. 
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31 NOTES

January 2024
Su Mo Tu We Th Fr Sa

1 2 3 4 5 6
7 8 9 10 11 12 13

14 15 16 17 18 19 20
21 22 23 24 25 26 27
28 29 30 31

November 2023
Su Mo Tu We Th Fr Sa

1 2 3 4
5 6 7 8 9 10 11

12 13 14 15 16 17 18
19 20 21 22 23 24 25
26 27 28 29 30 December 2023

Last Quarter: 4
New Moon: 12

First Quarter: 19
Full Moon: 26

Christmas Kwanzaa begins

New Year's Eve

Hanukkah begins

Winter begins

Check gas gauge.
Don’t run out of gas!





     Emergency Contacts 
 

 
 
 
 
 
 

 
 

   Important Links 
 

Propane Council of Texas  

www.propanecounciloftexas.org  

 

Propane Education & Research Council 

www.propane.com  

 

Propane 101 

www.propane101.com  

 

Texas Utility Help 

https://texasutilityhelp.com  

 

Railroad Commission of Texas 

www.rrc.texas.gov  
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DISCLAIMER 
The purpose of this calendar is to set forth safety practices 
for propane customers. The contents of this calendar are not 
to be considered definitive nor an exhaustive treatment of 
the complex issues that may arise in each situation. The 
Propane Council of Texas and its partners assume no 
responsibility for the accuracy or the reliance of the contents 
of this calendar. 




