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Warm Up this Winter with Gas Hearths
Propane	hearths	and	logs	offer	several	impressive	advantages	over	traditional	
wood	burning	fireplaces.	Propane	burns	cleaner	and	more	efficiently	than	
wood,	producing	less	pollution	and	a	more	cost	effective	source	of	heat.	In	
addition,	propane	hearth	products	produce	no	smoldering	ashes	or	flying	
sparks.	Like	any	fuel,	however,	propane	gas	must	be	used	properly.	That	is	
why	the	National	Propane	Gas	Association	(NPGA)	has	compiled	a	set	of	
holiday	hearth	safety	tips	to	familiarize	consumers	with	the	careful	use	of	their	
propane	fireplaces.

•	 	Be	aware	of	the	type	of	propane	fireplace	you	own	—direct	vent	or	vent	
free.	A	direct	vent	unit	requires	outside	air	to	support	combustion	in	its	
sealed	chamber	and	is	typically	installed	on	an	outside	wall.	Verify	the	
location	of	the	outside	vent	and	check	it	periodically	to	ensure	that	it	is	free	
of	debris.	A	blocked	air	vent	results	in	a	poorly	burning	flame	and	may	lead	
to	the	formation	of	harmful	carbon	monoxide.	

•	 	Vent	free	gas	hearths	and	logs	are	the	most	efficient.	They	rely	on	inside	air	to	
support	combustion	and	vent	directly	into	the	room.	By	law,	unvented	units	
must	have	an	oxygen	depletion	sensor	(ODS),	which	will	automatically	turn	the	
unit	off	if	oxygen	levels	in	the	room	drop	below	a	specified	level.	Some	local	
and	state	laws	do	not	allow	the	use	of	unvented	appliances.	Ask	your	propane	
supplier	which	type	of	fireplace	or	gas	log	is	appropriate	for	you.	

•	 	Both	vented	and	unvented	models	require	that	space	above	and	around	
the	unit	be	free	and	clear	from	any	combustible	materials,	such	as	
draperies	or	plastics.	Double	check	your	manufacturer’s	instructions	for	
clearance	distances,	which	vary	widely	depending	on	the	type	of	unit,	
venting	system	and	combustion	air	available.	
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Safe Cooking Tip
The	National	Fire	Protection	Association	(NFPA)	recommends:	If	you	are	
simmering,	baking,	roasting	or	boiling	food,	check	it	regularly,	remain	in	the	
home	while	food	is	cooking,	and	use	a	timer	to	remind	you	that	you	are	
cooking.	For	more	cooking	safety	tips,	please	visit	www.nfpa.org.	

Winter Recipe

Don’t Run 
Out Of Gas
Serious Safety 

Hazards Can Result

•	 	If	an	appliance	valve	or	a	gas	
line	is	left	open	when	the	
propane	supply	runs	out,	a	
leak	could	occur	when	the	
system	is	recharged	with	
propane.	

•	 	Air	and	moisture	could	get	into	
an	empty	or	depleted	storage	
tank,	which	can	cause	rust	
build-up	inside	the	tank.	Rust	
can	decrease	the	concentration	
of	the	odor	of	propane,	making	
it	harder	to	smell.	

•	 	If	your	propane	tank	runs	out	
of	gas,	any	pilot	lights	on	your	
appliances	will	go	out.	This	
can	be	extremely	dangerous	if	
not	handled	properly.	

•	 	A LEAK CHECK IS 
REQUIRED.	In	Texas,	a	
propane	retailer	or	a	qualified	
service	technician	must	
perform	a	leak	check	of	
your	propane	system	before	
turning	on	the	gas.	

•	 	SET UP REGULAR 
DELIVERY.	Establish	a	
regular	delivery	schedule	with	
your	propane	retailer.	Also,	
periodically	check	the	fuel	
gauge	on	your	propane	tank.	
If	the	fuel	level	drops	below	
20%,	call	your	propane	retailer

Information courtesy of 
the Propane Education & 
Research Council. For more 
propane safety tips visit, 
www.usepropane.com. 

Cranberry Apple Stuffing
This stuffing is sure to become a holiday favorite. Sweet tart cranberries 
and apples add color, flavor and texture to the stuffing.

Prep Time: 20 minutes
Cook Time: 35 minutes

Ingredients:
1/2 cup (1 stick) butter
2 cups chopped celery
1 cup chopped onion
2 medium tart red apples, 
   cored and chopped
1 bag (6 ounces) dried cranberries
1 teaspoon McCormick® 
   Parsley Flakes
1 teaspoon McCormick® 
   Rosemary Leaves
1 teaspoon McCormick® 
   Thyme Leaves
6 cups dry unseasoned bread cubes
1 can (14 1/2 ounces) chicken broth
1 cup apple juice

Cooking Directions:
1.  Preheat oven to 325°F. Melt butter in large skillet on medium heat. 

Add celery and onion; cook and stir 5 minutes or until softened. Stir in 
apples, cranberries, parsley, rosemary and thyme. 

2.  Place bread cubes in large bowl. Add celery mixture, broth and apple 
juice; toss gently until well mixed. Spoon into lightly greased 13x9-inch 
baking dish. Cover with foil. 

3.  Bake 15 minutes. Remove foil; bake additional 20 minutes or until 
heated through and lightly browned.

Photograph & recipe courtesy of McCormick & McCormick.com.
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Using Space Heaters Safely 
•	 Use The Right Kind Of Heater.	Some	propane	space	heaters	are	
designed	only	for	use	outdoors.	Others	are	designed	only	for	use	indoors.	
Check	your	owner’s	manual	or	contact	a	qualified	service	technician	to	be	
sure	you	are	using	the	right	kind	of	heater.

•		Do Not Use An Outdoor Heater Indoors. High	levels	of	CO	can	be	
generated	from	heaters	that	are	not	designed	for	indoor	use.	High	levels	of	
CO	can	make	you	dizzy,	give	you	headaches,	or	cause	flu-like	symptoms.	In	
extreme	cases,	extended	exposure	to	CO	can	result	in	brain	damage	or	death.	

•		Read Your Space Heater Manual.	The	appliance	manufacturer’s	manual	that	
came	with	your	space	heater	tells	how	to	set	up	and	operate	it	safely.	Read	the	
entire	manual	and	carefully	follow	all	directions.

Information & photo courtesy of the Propane Education & Research Council (PERC)

The National Fire Protection Association (NFPA) website 
recommends: 
•	 	Keep	anything	that	can	burn	at	least	three	feet	away	from	heating	

equipment,	like	the	furnace,	fireplace,	wood	stove,	or	portable	space	
heater.

•	 Have	a	three-foot	“kid-free	zone”	around	open	fires	and	space	heaters.
•	 	Have	a	qualified	professional	install	stationary	space	heating	equipment,	

water	heaters	or	central	heating	equipment	according	to	the	local	codes	
and	manufacturer’s	instructions.

•	 	Have	heating	equipment	and	chimneys	cleaned	and	inspected	every	year	
by	a	qualified	professional.

•	 Remember	to	turn	portable	heaters	off	when	leaving	the	room	or	going	to	bed.
•	 	Always	use	the	right	kind	of	fuel,	specified	by	the	manufacturer,	for	fuel	

burning	space	heaters.

For	more	consumer	heating	safety	information,	please	visit	www.nfpa.org.	

Safety

Comprehensive 
Energy Assistance 
Program
The	Comprehensive	Energy	
Assistance	Program	(CEAP)	is	
a	utility	assistance	program.	
CEAP	is	designed	to	assist	
low	income	households	in	
meeting	their	immediate	
energy	needs	and	to	
encourage	consumers	to	
control	energy	costs	for	years	
to	come	through	energy	
education.	The	CEAP	program	
is	not	an	entitlement	program	
and	does	not	guarantee	that	
everyone	who	applies	will	be	
determined	eligible	and/or	
receive	assistance	with	their	
energy	bills.

Program	funds	must	be	
available:
•	 	One	must	apply	for	the	
assistance	and	qualify;	

•	 	The	assistance	is	not	
limitless	(there	are	caps	for	
assistance);	and	

•			The	assistance	is	
determined	on	a	case-by-
case	basis.	

•	 	Income	limits	apply.	

How to apply for CEAP 
assistance
To	apply	for	services,	you	must	
contact	the	local	sub-recipient	
to	obtain	an	application.	Call	
TDHCA’s	toll	free	line	at	(877)	
399-8939	(from	a	land	line—
not	a	cell	phone).	For	more	
information,	please	visit http://
www.tdhca.state.tx.us and	
select	“Energy	Assistance”	
under	the	Programs	tab.

Propane space heaters 
can be freestanding or 
wall-mounted, can include 
thermostats and blowers, 
and typically work even in 
an electrical outage. 
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Warm Up this Winter with Gas Hearths
•	 	Propane	fireplaces	should	be	labeled	by	a	testing	agency	and	installed	

according	to	the	manufacturer’s	instructions	in	accordance	with	national,	
state	or	local	building	or	fire	codes.	

•	 	When	turning	the	unit	on	or	off,	refer	to	the	manufacturer’s	instructions	on	
the	name	and	rating	plate,	which	should	be	attached	to	the	unit	and	clearly	
visible.	

•	 	Always	use	your	gas	hearth	properly:	it	is	not	designed	for	cooking	food	or	
drying	clothes.	Do	not	use	paints	and	solvents	around	the	unit,	because	
the	pilot	light	is	exposed	to	the	air	in	the	room,	and	volatile	vapors	will	react	
to	the	flame.	

•	 	Keep	your	gas	hearth	or	log	unit	operating	properly	by	scheduling	a	
periodic	Gas	Appliance	System	Check	(GAS	Check®)	to	complement	
the	appliance	manufacturer’s	recommended	guidelines	for	inspection.	A	
trained	GAS	Check®	technician	will	inspect	the	unit	and	clean	the	control	
compartments,	burner	and	circulating	air	passageways.	

* Safety Information Courtesy of the National Propane Gas Association (NPGA) 
* Modified from the original version 

continued from front page


