Consumer Newsletter

Fall 2020

Propane Living
It's Game Time!
Guide to Homegating

IN this ISSUE
Guide to Homegating

Page 1

Grilling Recipe

Page 2

Homegate Grilling Safety Page 2

Just like your grills and smokers, tailgating isn’t confined to the parking
lot, and neither is your barbecue game. As the homegating trend
continues to rise, more and more grill owners are taking a time-out from
the typical tailgate scene and setting up headquarters in their backyard.
Follow these simple tips to bring the game-day atmosphere to the
comfort of your own home.
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Practice makes perfect. You can’t win without a solid defense. Tackle
common grilling errors and avoid a homegating penalty by brushing up
on your barbecuing safety tips in your pre-game warm up.
Equipment check. Don’t lose the ball on making sure your equipment
is working properly before the party kicks off. Fuel up your propane
tank before the game.
Pre-game prep. Prep and marinate meat before the crowd arrives. Mix
dips, cut up fruit and chop veggies so everything is grill-ready for game
time.
Be a team player. Smoked or grilled meat may be the MVP at your
homegate, but to really win big, grill up sides, desserts, or veggie
kabobs using a grill stone to keep sauces and marinades from slipping
through the grates, or use a pizza oven to whip up a few pies for an
appetizer that everyone will love. (continued on Page 4)...

Chicken
Wing
Recipe
INSIDE

Article reprinted with permission from the Hearth, Patio & Barbecue Association (HPBA) (modified from its
original version).
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Homegating Safety

Barbecued Chicken Wings With
Chipotle & Soy Glaze

Game Day or any day, here are
a few gas grilling safety tips:
• Read and follow the grill
owner's manual for assembly,
usage, and maintenance.
• Keep your grill outdoors only
and avoid grilling in any
enclosed area.
• Keep the grill at least 10 feet
from your home and all
structures.
• Clean your grill after each use
to reduce flareups.
• Ensure the grill is stable and
can't be tipped over.
• Keep the lid open when
igniting the grill until it is lit.
• Never pour an accelerant
such as lighter fluid on a gas
grill.
• Stand by your grill. Never
leave a gas grill unattended.
• Don't overload the grill, grill in
batches instead.
• When grill is not in use, turn
off grill burner controls and
close the propane tank valve.
• Keep propane tanks outdoors.
Never store propane tanks
inside the home, garage, or
another enclosed area.
• Never store spare propane
cylinders near the grill.

Serves 6 to 8 Prep Time: 30 mins Grill Type: Gas
Marinating Time: 2 to 4 h Grilling Time: 20 to 25 mins
Ingredients

32 chicken wings, 7 to 7½ pounds
total, wing tips removed
¾ teaspoon freshly ground
blackpepper

Marinade Ingredients

¾ cup soy sauce
¾ cup orange marmalade
¾ cup fresh orange juice
½ cup chopped fresh cilantro leaves

Marinade Ingredients (continued...)
⅓ cup chopped scallions (white and light
green parts only)
¼ cup vegetable oil
4 teaspoons minced canned chipotle
chiles in adobo sauce
4 teaspoons ground cumin
2 teaspoons finely grated orange zest
4 garlic cloves, minced

1. In a food processor or blender combine the marinade/glaze ingredients.
Process until the mixture is well blended, 2 to 3 minutes.
2. Place the wings in a large, resealable plastic bag and pour in 1 cup of
the marinade. Press the air out of the bag and seal tightly. Turn the bag to
distribute the marinade, place in a large bowl, and refrigerate for 2 to 4
hours, turning occasionally.
3. Pour the remaining marinade into a small saucepan. Bring to a boil over
high heat on the stove. Continue to boil until the liquid is very slightly
thickened and reduced to a scant 1 cup, 8 to 10 minutes, whisking
occasionally and lowering the heat if necessary so it doesn’t burn.
Remove from the heat. Transfer about half of the glaze to a small bowl for
brushing on the wings at the end of grilling. Reserve the remaining glaze
in a separate bowl for serving alongside the wings.
4. Prepare the grill for direct cooking over low heat (250° to 350°F).
5. Remove the wings from the bag and discard the marinade. Season the
wings with the pepper.
6. Brush the cooking grates clean. Grill the wings over direct low heat,
with the lid closed, until the meat is no longer pink at the bone, 20 to 25
minutes, turning occasionally and watching closely to avoid over
browning. Brush the wings with the reserved glaze during the last 5
minutes of grilling time. Remove from the grill and serve the wings hot with
the remaining glaze alongside for dipping.
Recipe courtesy of ©Weber-Stephen Products LLC. Used with permission.
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Cozy Up to Propane's
Outdoor Possibilities

Outdoor
Living Safety

Here are some tips for safe
and enjoyable outdoor living:
• Read and follow the

• Propane Fire tables are a captivating centerpiece that adds
ambiance and warmth from outdoor dinners to late night drinks. It’ s
portability and an easy install makes it an attractive option. Many
tabletops can be customized with fire glass, lava rocks or sand.
• Propane Fire pits are vastly popular and offer comfort at a flip of a
switch and can provide a campfire environment while serving as the
heart of conversation and entertaining. From simple masonry to
sleek, moder n designs, fir e pits come in a variety of shapes, sizes,
configurations, and prices and provide comfort and warmth to any
backyard.
• Outdoor Gas Fireplaces have become increasingly commonplace
and offer real flame and consistent heat at the touch of a button.
Permanently installed outdoor fireplaces, from rustic to
contemporary, can be incorporated into outdoor living spaces.
An added bonus with propane fire tables,
propane fire pits, and outdoor gas fireplaces is
there are no sparks, no soot or ash and no
messy cleanup.
• Fire tables, pits, and fireplaces are not the only options to add
ambiance and warmth to the outdoors. Propane patio heaters can
raise the temperature up to 30 degrees Fahrenheit in a 20-foot
radius and heaters are available from tabletop size all the way up to
standing models.

manufacturer’s instructions for
the outdoor product you’re
using, including where to put
the unit, how to connect it to a
cylinder, and how to use,
clean, and store the outdoor
product.

• Regular preventative

maintenance and annual
inspection of gas-fueled
outdoor products including
firepits, fireplaces, and other
outdoor features will help
extend their life, ensure
optimal performance and
safety.

• Regularly inspect outdoor

product burners for
obstructions like twigs,
cobwebs, dirt and other
buildup that can block the flow
of air and can cause a safety
risk.

• Check that gas lines have not

cracked or been chewed by
animals.

• Pool & spa heaters. Extend pool season all year round by heating
an above- or in-ground pool or spa faster and more efficiently using
propane heaters.
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Guide to Homegating
(continued...)

Rally, the team. While pre-gaming, rally your teammates
for some backyard competition. Toss around a football or
play a game of Cornhole – make sure all activities take
place a safe distance away from the grilling area.
Capitalize on opportunities. Score the extra point for your
homegate with the ultimate homegating patio accessories.
Fire up the patio heater to keep your family around postgame, or huddle around a fire pit to celebrate a big win with
a cold beverage from your bar caddy.
Sub in fresh talent. Just as every football team relies on
its quarterback, every homegate needs a solid grill.
Consider upgrading to a new model or adding a new flame
to the team if you do not already have propane.

Like us at https://www.facebook.com/PropaneCanDoThatTexas

