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Are you and your family aware of how to detect a propane leak? 
Propane has a distinct odor that has been compared to garbage, 
sewage, a skunk's spray, or dead animal. Interestingly, this unique 
odor is intentionally infused into propane. The reason? To serve 
as a crucial warning to customers, since propane leaks pose 
significant safety risks. If you ever catch a whiff of gas or have a 
suspicion of a leak, here's a quick guide on what steps to take:

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.

Scented Wisdom: 
What To Do If You Smell Gas
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Lemon Ricotta Pancakes with 
Lemon Ricotta Cream

 Discover the ease and consistency of cooking these delightful 
Lemon Ricotta Pancakes on your gas stove, yielding beautifully 
golden pancakes paired with a heavenly Lemon Ricotta Cream. 
Swirl ricotta cheese into pancakes to make them light and fluffy. 
Add Pure Lemon Extract for lemon flavor without tartness.

Prep Time: 10 min • Cook Time: 12  min • Servings: 4

Ingredients
2 cups pancake mix 
1 cup milk 
1 container (15 oz.) ricotta cheese, divided 
2 eggs, lightly beaten 
1 teaspoon McCormick® Pure Lemon Extract, divided
 1/4 cup confectioners' sugar 

Directions
1.    ��Mix pancake mix, milk, 1 cup of the ricotta cheese, eggs 

and 1/2 teaspoon of the lemon extract in large bowl until 
well blended.

2.    �Pour 1/4 cup of batter per pancake onto preheated lightly 
greased griddle or skillet. Cook 1  to 2 minutes per side 

or until golden brown, turning when pancakes begin to 
bubble. 

3.    �For the Lemon Ricotta Cream, mix remaining ricotta cheese, 
confectioners' sugar and remaining 1/2 teaspoon lemon extract 

in medium bowl until well blended. Serve pancakes layered with 
Lemon Ricotta Cream. Sprinkle with additional confectioners' 

sugar, if desired. 

Tips and Tricks
Serving Suggestion: Serve pancakes with fresh or dried fruit, such as 

strawberries or assorted berries, currants or cranberries. 

Photography & recipe are courtesy of McCormick® www.mccormick.com
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Cooking Tip: Stay in the kitchen. 
Never leave cooking unattended.



Fueling Your Appliance Aptitude
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). Contact a 

qualified technician for safety inspection and to minimize CO risks.

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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Bacon Wrapped 
Stuffed Pickle Poppers

Looking for a unique and delicious appetizer recipe? Break out your 
propane-powered smoker and look no further than these bacon 
wrapped smoked pickle poppers with melted cheese! Perfect for 
any occasion, these poppers will be a hit with everyone who tries 
them.

Prep Time: 30 minutes • Cook Time: 45 minutes • Feeds: 6

Ingredients
6 large dill pickles
6 cheese sticks
6 slices of bacon
1 lbs of sausage

Directions
Pickle Poppers
STEP 1
Preheat your smoker to 250°F.

STEP 2
Cut pickles in half. Scoop out seeds to make channel in the 

middle.

STEP 3
Fill one side with the string cheese and the other with sausage.

STEP 4
Sandwich back together, wrap with bacon, and add toothpicks to 

keep them together.

STEP 5
Place the pickle poppers in the smoker and smoke for 45 minutes or 

until the cheese is melted, the bacon is crispy, and the sausage is heated 
through.

STEP 6
Remove from the smoker and serve immediately. Enjoy! 

Photograph & recipe are courtesy of Camp Chef www.campchef.com.
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A Recipe for Safer Gas Grilling

Get ready to turn up the heat on your grill game while keeping safety 
in the spotlight. Just like crafting a culinary masterpiece, grilling with 
propane demands a dash of foresight and a sprinkle of know-how. So, 
whether you're a seasoned grill guru or grilling novice, let's dive into 
the recipe for safer grilling, minus the flare-ups and fiascos.

Ingredients
Propane Grill
Propane Cylinder

Instructions
Propane Cylinder Tips:
a    �Take stock of your propane cylinder. Any cylinders with holes, 

dents, rust, cracks, or damage must be retired and replaced.

a    �Transport propane cylinders in an upright stance, in a well-
ventilated spot in your vehicle. Make sure the valve is closed 
and capped. Transport it home pronto.

a    �Store propane tanks outdoors only. Avoid storing them 
indoors, in your garage, shed, car, or any enclosed space. Also, 
keep spare propane cylinders away from the grill.

Grill & Grilling Tips:
a    �Grill in a well-ventilated area, far from your house. Avoid grilling 

under trees, branches, eaves, awnings, or patio umbrellas. Never 
grill in enclosed patios, carports, or garages.

a    �Grill at least 10 feet away from combustible materials.

a    �To check for leaks, carefully follow the instructions provided by your 
grill manufacturer. Avoid using 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 the trays below.

a    �Always ensure the lid is open when turning on a gas grill.

a    �Nix the accelerants. Never use lighter fluid on a gas grill.

Safety Mix
Care
Caution
Awareness
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Honey Ginger Grilled Salmon

Honey and ginger provide a sweet and spicy flavor combination 
for salmon. The marinade is just as delicious on boneless skinless 
chicken breast halves.

Prep Time: 5 minutes • Cook Time: 16 minutes • Servings: 6

Ingredients
1/3 cup orange juice
1/3 cup soy sauce
1/4 cup honey
1 teaspoon McCormick® Ground Ginger
1 teaspoon McCormick® Garlic Powder
1 green onion, chopped
1 1/2 pounds salmon fillets

Directions
1.   �Mix all ingredients, except salmon, in a small bowl. Place 

salmon in a large resealable plastic bag or glass dish. Add 
marinade; turn to coat well.

2.   �Refrigerate 15 minutes or longer for extra flavor. Remove 
salmon from marinade. Discard any remaining marinade.

3.   �Grill over medium-high heat for 6 to 8 minutes per side or 
until fish flakes easily with a fork. 

Tips & Tricks
	 Swap the salmon for swordfish or mahi mahi.

Photograph and recipe are courtesy of McCormick® www.mccormick.com.
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Tap into Your Tank Wisdom

Stored on your property and delivered by local propane professionals, 
propane offers you reliable energy independence. Whether 
aboveground or underground, your propane tank is a vital part of your 
propane system. Check out these tank tips:

Location matters. Code dictates how far a propane tank can be 
from adjoining property lines, crawl spaces, intake to direct vent 
appliances, AC units, and other ignition sources. Distances vary 
based on tank size and whether it is above or underground.

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.

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.

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. Although underground tanks are designed especially for placement 
in the ground, nature can corrode a steel tank that is not adequately protected. 

Well-maintained underground tanks equipped with cathodic protection systems 
can ensure longevity. If your tank has a cathodic protection system, your propane 

provider may need to perform regular testing and maintenance.
                                                                                                                                                         Photograph courtesy of LP Gas magazine.
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Gillo's Pickles® & King's 
Hawaiian Beef & Queso Sliders

Just when you thought Beef and Queso Sliders couldn't get any 
better, this recipe raises the stakes with Grillo's Pickles® and King 
Hawaiian Pretzel buns.

Time: 35 minutes • Servings: 8

Ingredients
1 Pound 93% Lean Ground Beef
8 Kings Hawaiian Pretzel Buns
1/4 cup dry breadcrumbs
1/3 cup heavy cream
1/3 cup light beer 
2 ounces cream cheese
1 cup shredded Cheddar 
  cheese

Cooking
1.   �Combine Ground Beef, breadcrumbs, garlic, salt and 

pepper in large bowl, mixing lightly but thoroughly. 
Lightly shape into eight 1/2-inch thick mini-patties.

2.   �In a small pot over medium heat combine cream cheese, 
beer, shredded cheese, and heavy cream. Wisk mixture 

until smooth and all the cheese is melted about 10 minutes. 
Reduce heat to low and keep warm until ready to serve.

3.   �Place patties on a grill over medium heat. Grill, covered, for 
9 to 10 minutes on a preheated gas grill until an instant-read 

thermometer inserted horizontally into the center registers 160°F, 
turning occasionally.

4.   �Place burgers on top of 8 slider buns. Top with pickles, 1 slice of red 
onion, 2 jalapenos and 2 Tbsp. beer cheese.

Test Kitchen Tips: Cooking times are for fresh or thoroughly thawed ground 
beef. Ground beef should be cooked to an internal temperature of 160°F. Color 

is not a reliable indicator of ground beef doneness.

Photograph and recipe courtesy of www.beefitswhatsfordinner.com

1/4 teaspoon kosher salt
1/4 teaspoon freshly ground 
  black pepper
1/2 teaspoon granulated garlic
1/4 cup pickled 
  jalapeno pepper slices
8 red onion slices
8 Grille's Pickles® Classic Dill Chips
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Propane Pro Tips: 
Preparing for Heating Season
Winter will be here before you know it, here are some heating season 

preparation tips to keep your family safe and warm this winter.

1.   �Schedule a Pre-Season Maintenance Check: Before the heating 
season begins, arrange for a professional technician to perform 
a thorough maintenance check on your propane heating 
system and fireplace. This ensures that your system and 
fireplace are operating efficiently and identifies any potential 
issues early on.

2.  � �Top Off Your Propane Tank: Make sure your propane tank is 
filled to an adequate level before the colder months set in. 
This helps you avoid unexpected runouts and ensures you 
have a sufficient supply to keep your home warm during 
the entire heating season.

3.   �Monitor Your Propane Levels: Keep an eye on your 
propane tank gauge regularly. Colder weather leads to 
increased propane usage, so monitoring levels allows 
you to plan refills in advance, preventing any heating 
disruptions.

4.   �Set Your Account to Automatic: 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 your home’s needs. Ask your propane retailer 

about their Keep Full Program.

5.   �Install alarms:  Have smoke alarms, propane gas detectors, and 
carbon monoxide alarms installed on every level of your home 

and outside sleeping areas. Check batteries, and ensure they are in 
working order by testing monthly.

As the days grow colder, implementing these heating season preparation 
tips will grant you peace of mind throughout the winter months.
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Mini Apple Pies

Perfect for entertaining a crowd, this mini apple pie recipe offers the 
same delicious taste as our easy apple pie recipe. Prepare them a day 
ahead and bake on the day of your gathering to save time. You can 
also whip up your own vanilla cream for this and other fall desserts 
such as pumpkin pie, cheesecake, pecan pie, and apple crisp.

Prep Time: 20 min • Cook Time: 18 min • Servings: 12

Ingredients
Mini Apple Pies
1 package (14.1 ounces) refrigerated pie crusts, (2 crusts)
3 Granny Smith apples, peeled, cored and coarsely chopped
1/4 cup firmly packed brown sugar
2 teaspoons flour
2 teaspoons McCormick® All Natural Pure Vanilla Extract
1 teaspoon McCormick® Ground Cinnamon

Instruction
1   �Preheat oven to 425°F. For the Mini Apple Pies, unroll crusts 

on lightly floured surface. Using a 3 1/2-inch round cutter, cut 
out 6 rounds from each crust. Re-roll scraps as necessary. 

Press dough rounds into muffin pan sprayed with no stick 
cooking spray. Set aside.

2   �Toss apples, brown sugar, flour, vanilla and cinnamon in large 
bowl. Divide evenly among crusts.

3   �For the Topping, mix brown sugar, flour, butter and cinnamon in 
medium bowl until crumbly. Stir in walnuts. Sprinkle evenly over 

apple filling.

4   �Bake 14 to 18 minutes or until the topping is golden brown and the 
filling is bubbly. Cool completely in pan on wire rack.

Tips & Tricks
Spiced Easy Mini Apple Pies: Use 1 teaspoon McCormick® Apple Pie Spice in 

place of the cinnamon in both the apple filling and the topping.

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

Topping Ingredients
1/4 cup firmly packed brown sugar
1/4 cup flour
2 tablespoons cold butter, cut up
1 teaspoon McCormick® Ground Cinnamon
1/4 cup chopped walnuts
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Fry Right: Top 10 Tips

Deep frying a turkey can be delicious, but safety should always be a top 
priority when deep frying a turkey. Here are some tips for frying your 
turkey this holiday season:

1.   �Choose the Right Location: Set up your turkey fryer outdoors only 
on a flat and stable surface.

2.   �Maintain Safe Distance: Keep a safe distance from your home 
and other flammable objects. Ensure there's at least 10 feet of 
space between the fryer and any structure.

3.   �Thaw the Turkey Thoroughly: A completely thawed turkey 
is essential to prevent oil splatter and flare-ups. Ensure your 
turkey is completely thawed and dried before lowering it into 
the hot oil.

4.   �Check the Oil Level: Before frying, place the turkey in the 
empty fryer pot and add water until it's fully submerged. 
Remove the turkey and note the water level – this will 
indicate how much oil you need to add, preventing 
overflows and potential fires. Drain the water and dry both 
the pot and the turkey.

5.   �Use Appropriate Oil: Choose an oil with a high smoke point, 
like peanut, canola, or safflower oil. 

6.   �Monitor the Temperature: Use a reliable thermometer to 
monitor the oil temperature. Overheated oil can lead to fires. 

Maintain a temperature between 325°F and 350°F throughout 
the cooking process.

7.   �Be Cautious During Lowering: Slowly lower the turkey into the 
hot oil to prevent splatters and spills. Turn off the burner while 

doing this and then reignite it once the turkey is safely submerged.

8.   �Stay Nearby and Alert: Never leave the fryer unattended and keep a 
close eye on the turkey and oil throughout the cooking process. 

9.   �Use Protective Gear: Wear appropriate safety gear, including gloves and 
eye protection, to shield yourself from hot oil splatters.

10.   �Have a Fire Extinguisher Ready: Keep a multipurpose, dry-powder fire 
extinguisher nearby and know how to use it. In case of a fire, never use water; 

use the fire extinguisher instead.
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Toasted White Chocolate 
Cinnamon Cookies

Ingredients:
For Dough
1 cup all purpose flour
½ tsp baking soda
½ tsp cinnamon
⅛ tsp nutmeg
½ tsp salt
½ cup butter, softened
½ cup brown sugar + ¼ cup white sugar
1 egg
1 tsp vanilla extract
2 tsp Fischer & Wieser Toasted Cinnamon Pear Preserves
½ cup white chocolate chips

Directions
For Dough
1.   �In a small bowl mix flour, baking soda, salt, cinnamon, and 

nutmeg together. Set aside.

2.   �In a separate medium bowl, beat butter, sugar, egg, vanilla 
extract, and Toasted Cinnamon Pear Preserves together.

3.  �Add 1/2 the dry ingredients (flour mix) into the wet ingredients. 
Mix until all flour is absorbed. Add the remaining 1/2 of the dry 

ingredients. Once fully absorbed, add chocolate chips and mix well. 
Seal cookie dough tightly and set in the fridge for 45-60 minutes.

4.   �Preheat the oven to 350 ºF. Using a cookie scooper (or a spoon), 
scoop dough into 1 inch balls. Set on parchment paper 3-4 inches 

apart. Bake for 12-13 minutes. (Once removed from the oven, the 
center may look a bit gooey, this is normal. Once it cools, the middle will 

settle)

5.   Let cookies cool for 10-15 minutes before transferring to a wire rack or a plate.

For Glaze*
1.   �For glaze, mix 2 tsp of almond milk with 1/4 cup powdered sugar. Mix until it 

forms a thick glaze. Drizzle onto cool cookies and top off with cinnamon!

*For more flavor, heat and add 1 Tbsp of Toasted Cinnamon Pear Preserves to the glaze.

                                                                                                  Photograph & recipe is courtesy of Fischer & Wieser https://jelly.com

For Glaze
¼ cup powdered sugar
2 tsp almond milk
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     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  
 

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
  

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
AD DRE SS   

   

 
NA ME   

 
PHONE   

 
EMAIL   

 
  

   

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. 




