


This reinvented version of the favorite holiday cookie features a
gingerbread cookie with a white and milk chocolate swirled kiss
to top it off.

PREP TIME: 20 MIN + COOK TIME: 10 MIN * 13 INGREDIENTS

Ingredients MAKES 30 SERVINGS

3 cups flour
3/4 cup firmly packed

2 teaspoons McCormick® brown sugar

Ground Ginger

. 1/2 cup molasses
1 teaspoon McCormick® P

Ground Cinnamon 1 egg
1 teaspoon baking soda 1 teaspoon McCormick® All
. Natural Pure Vanilla Extract
1/4 teaspoon McCormick®
Ground Nutmeg 1/4 cup granulated sugar
1/4 teaspoon salt 60 white and milk chocolate
. swirled kiss-shaped candies
3/4 cup (1 1/2 sticks) butter, - I P I
softened
Instructions

|. Mix flour, ginger, cinnamon, baking soda, nutmeg and salt in
a large bowl. Set aside. Beat butter and brown sugar in a large
bowl with electric mixer on medium speed until light and fluffy.
Add molasses, egg and vanilla; mix well. Gradually beat in flour
mixture on low speed until well mixed. Press dough into a thick
flat disk. Wrap in plastic wrap. Refrigerate 4 hours or overnight.

2. Preheat oven to 350°F. Shape dough into 1-inch balls. Roll in granulated
sugar to coat. Place 2 inches apart on ungreased baking sheets.

3. Bake 8 to 10 minutes or until edges of cookies just begin to brown.
Immediately press a chocolate candy into the center of each cookie.
Remove to wire racks; cool completely. Store cookies in airtight container for
up to 5 days.

Photograph & recipe are courtesy of McCormick® www.mccormick.com




CD QCQ m b Q,l ‘ 2 O Q 1 A Baking Safety Tip: When baking, check it regularly, remain in the home, and use a timer.
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11 INGREDIENTS « MAKES 8 TO 10 SERVINGS + 45 MINUTES

Ingredients
3 Ibs. Sirloin
.. 2Tbsp. olive oil
4 Thbsp. flour
3/4 cup water
1 clove garlic, mashed
1 tsp. ground cumin
1/2 tsp. chili powder
Salt and pepper to taste
1 can (11 oz.) beef broth (50% less sodium)
8 to 10 flour tortillas, warmed
Sour cream, cheese and pico de gallo (optional)

Instructions

|, cut beef into 3/4-inch cubes. In large nonstick skillet or
stock pot, sauté beef until brown, over MEDIUM heat. Add oil
and flour and toss with beef until flour is brown. Add water
and spices, stirring well.
- 2. Add beef broth and reduce heat to MEDIUM-LOW. Simmer
approximately 30 minutes until beef is tender. (If sauce seems
too thin, add a bit more flour to desired consistency.)

8. Spoon Carne Guisada into warm flour tortillas. Garnish with sour
cream, cheese and pico de gallo, as desired.

May also be served casserole-style over rice.

Photograph & recipe are courtesy of Texas Beef Council www.beeflovingtexans.com
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Make a
Checklist {or Safety

Things to Do Right Now

v  Learn Propane's Smell. Teach everyone in your home including
your children what propane smells like (turn to December 2022).

v Emergency Procedures. Find out what to do if you smell gas
(turn to December 2022).

v Learn About Your Propane System. Learn what's “under the
dome” on the top of your propane tank. Turn to August 2022
or ask your propane provider to show you the shut-off valve,
regulators, and safety relief valve and how they operate, as
well as how to shut off the gas.

Things to Do Before the Start Of the
Heating Season

v  Get an Annual Safety Check. Once a year (before the
start of the heating season), ask your propane retailer to
do a complete safety check of your propane system and
appliances.

Things to Do as Needed

v Monitor Your Fuel Gauge. Check the fuel gauge on your
propane tank periodically. Contact your propane retailer if the
propane level is low (less than 30%). (Turn to October 2022 for
more information on the importance of not running out of gas
and how to read your gas gauge.)

v Detect. Put a detector on every level of your home. Check the
batteries in your gas, smoke, and carbon monoxide detectors.
Change the batteries as needed and when you change your clocks.

v Change your furnace filter periodically. Filters can become clogged
with dust, pet hair, and other particles. Change filters to ensure proper
performance, safety, and efficiency.
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Grilling Tip: To help prevent wooden toothpicks and skewers from burning, soak them in
ahc water for a minimum of 30 minutes prior fo inserting into food and placing them on the grill.
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f Propane appliances offer superb performance, comfort, and cost
-}-'ﬁ savings, 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 changed out, removed, or new appliance
added 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.

Keep it clear. Regularly check your appliance exhaust vents and
chimney for blockage and have obstructions & debris removed to
help prevent carbon monoxide (CO).

w,_

l 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 produce carbon monoxide (CO). Call a qualified

service technician to inspect the appliance to ensure safe operation
and reduce your risk of carbon monoxide.
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.
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Make your backyard barbecue a success with this mouthwatering grill
recipe.

Ingredients
4 boneless skinless chicken breasts (about 2 pounds)
2 tablespoons Stubb'’s Bar-B-Q Rub
1 cup Stubb's® Sticky Sweet Bar-B-Q Sauce
2 avocados, sliced
4 slices provolone cheese
4 buns or sandwich rolls

Instructions
|, Sprinkle chicken evenly with the Bar-B-Q Rub.

2. Grill chicken on medium-high heat 6 to 8 minutes on each
side until cooked through (internal temperature reaches
165°F). Baste chicken with Stubb's Sticky Sweet Bar-B-Q Sauce

frequently during the last 5 minutes of cooking.

3. Remove from grill and place cheese on top of chicken. Serve on
a bun topped with avocado slices.

Photograph & recipe are courtesy of Stubb’s®



uQ 2 O 2 2 Gilling Tip: Do not use a fork when grilling. You risk losing all those meat's natural juices,
and it could result in flare-ups. Use tongs or a spatula instead.
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QWanning: Fammable Gas: The installation, modification, or repair of an LPG system by a person who is not
A licensed or registered to install, modify, or repair an LPG system may cause injury, harm, or loss. Contact a person
ug ug licensed or registered to install, modify, or repair an LPG system. A person licensed to install or repair an LPG system

may not be liable for damages caused by the modification of an LPG system by an unlicensed person except as
otherwise provided by applicable law.
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o Jreck-Seasoned J-Bone Steaks with
¥ Cucumber & Jomato Salad

Who said impressive dishes have to be complicated? Iconic T-Bone
steaks, grilled and sliced and served with a simple Greek salad, are a
refreshing summer dish.

40 MIN - MAKES 4 SERVINGS

! - v e ) B
" Q\q . Ingredients

'.-_1-!5 e '-.-fﬂ_f!'?' | 2 beef T-Bone or Porterhouse Steaks, cut 1 inch thick (about 1
B AN, AT pound each)

LY. A 1 medium lemon

1 tablespoon Greek seasoning

1 medium cucumber, cut lengthwise in half, then crosswise into
thin slices (about 2 cups)

2 cups halved grape tomatoes

1/3 cup crumbled feta cheese

Salt and pepper

Instructions

|. Grate peel and squeeze 1 tablespoon juice from lemon.
Combine Greek seasoning and lemon peel. Reserve 2
teaspoons mixture for salad. Press remaining mixture evenly
on to beef steaks.

2. Place steaks on grid over medium heat. Grill, covered, over
medium heat on preheated gas grill, 15 to 19 minutes for
medium rare (145°F) to medium (160°F) doneness, turning
occasionally.

3. Meanwhile, combine reserved 2 teaspoons seasoning mixture,
lemon juice, cucumber, tomatoes and cheese in medium bowl,
stirring to combine. Season with salt and pepper, as desired.

A bones; carve steaks into slices. Season with salt, as desired.
Serve beef with cucumber and tomato salad.

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



C ; e p te m b Q h 2 O 2 Q Ci) Gilling Tip: Prevent further flare-ups by not overloading the grill. Grill in batches instead.
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Winter will be here before you know it, which means hotter showers,
warmer baths, roaring fireplaces, turning up the thermostat, all of
which result in higher propane usage.

Have your propane tank filled before cold weather arrives.

Running out of gas is an interruption of service. Federal code
requires propane suppliers to perform a leak check on any system
that has been out of gas or has had any kind of disruption 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%.

Keep/Full 1

With an “automatic” eep-full” account, a homeowner seldom .

g an adequate supply of propane before -~

Wiz has to worry about o o
cold weather hits an d conditions become treacherous. e
' Keeping propane tan Il helps ensure an adequate supply @ ‘:%ﬁ'f:"
gas for all of your home’s needs. Ask your propane retailer abot - = Ifyou are unable to read your gas gauge, you may call your local propane supplier
their Keep Full Program. \ for assistance.
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Brine Ingredients

2 1/2 gallons water

2 cups light brown sugar

1/2 cup fresh ginger, peeled, sllced thin

1/2 cup coriander seeds

1/4 cup cloves

1/2 cup black peppercorns

1/4 cup whole allspice

1/4 cup mustard seed -
- 2 grapefruits & 3 oranges
3 lemons & 3 limes
1 bunch thyme

. - Preparing the Turkey and Brine

Juice all citrus and reserve rinds. Bring all other ingredients to a boil. Remove
r from heat and add citrus juice and rinds to brine. Cool brine completely
before using.

(1) 10-15 pound turkey.

Break the turkey down into quarters. Two breasts attached to the bone
and two leg/thigh quarters. Save remaining bones for gravy (do not
brine). Place the quarters into the brine for 8-12 hours prior to cooking.
Remove from brine. Dry with a towel. Season lightly with salt and
pepper. Preheat the grill to 375°F. Wrap the leg/thigh quarters in foil
similar to wrapping ribs for BBQ. Place on the back shelf of the grill.

4

Chop the turkey bones and place in a separate roasting pan. Put the
bones on the grill to roast for gravy. Close and cook for an hour and a
half. Open grill, place the breasts into a foil pan or casserole dish under
the dark quarters. Remove the bones to make gravy. Close the grill and
cook the dark quarters and the breasts for an additional hour and a half.

Remove turkey from grill. Carefully remove the dark quarters from the
foil. Remove the bone from the breasts and slice the meat. Arrange on a
serving platter and top with gravy or serve gravy on the side.

Gravy Instructions
While the turkey is on the grill, roast

b % the onion on the grill flesh side down Gravy Ingredients
s _ _ untilit blackens. Place all ingredients 1 onion, splitin half -

§ ' excluding flour and butter into a pressure 2 quarts turkey or chicken stock
cooker. Cook on full pressure for 30 minutes. 1/2 bunch thyme
Release the pressure and strain the fortified 2 sprigs rosemary
W stock. In a saucepan, melt the butter. Slowly 2 sprigs sage

add the flour, whisking to avoid lumps. Cook 3/4 cup flour
until it smells nutty and roasted and all flour is 3/4 cup butter
hydrated in the butter. Slowly start adding stock, Salt & pepper
stirring constantly to avoid lumps. Bring to a boil.

Reduce heat and simmer for 20 minutes. Season with
salt and pepper.

=

b

Recipe is courtesy of Chef Michael Voltaggio



QAJO U Q m b eh ‘ Q O 2 2 A Ginilling Tip: Never store a spare propane cylinder under or near the grill.
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What To Do
Y You Smell 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:

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

2. Exitthe premises immediately without using any electric
switches, appliances, thermostats, or telephones.

3. Ifitis 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.

/. 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.



CDecember

SUNDAY

Full Moon: 7
Last Quarter: 16
New Moon: 23
First Quarter: 29

MONDAY

November
SMTWTF S
1 2 3 45
6 7 8 9101112
1314151617 18 19
20 21 22 23 24 25 26
27 28 29 30

2022

TUESDAY

Januany
TWTFS
3 45 67
10 1112 13 14
1516 17 18 19 20 21
22 23 24 25 26 27 28
29 30 31

S M
1 2
8 9

WEDNESDAY THURSDAY

FRIDAY

SATURDAY

4

5

6

15

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

18

Hanukkah,

First Day of Winter

22

Christmas Eve

Begins at Sunset

25

Christmas Day

Kwanzaa Begins

28

31

New Year's Eve




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.

Helpful links
Propane Council of Texas
www.propanecounciloftexas.org

Propane Education & Research Council
WWW.propane.com

Propane 101
www.propanelOl.com

Railroad Commission of Texas
WWW.ITC.t€Xas.gov




