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HEATING YOUR HOME: 

Safety Tips  

Heating Safety: Propane & CO2 

How to recognize the smell of propane? It has a strong, unpleasant 
smell like rotten eggs, a skunk’s spray, or a dead animal. Pro-
pane manufacturers add the smell deliberately to help alert cus-
tomers to propane leaks, which can create a safety hazard.. Nev-
er ignore the smell of propane, even if no detector is sounding an 
alarm to signal the presence of propane. However, if a detector 
is sounding an alarm, treat it as an emergency and act immedi-
ately, even if you do not smell the propane.  

  What about Carbon Monoxide? (CO) is a colorless, odorless, 
tasteless, and toxic gas. Smoking a cigarette; idling a gasoline 
engine; and burning fuel oil, wood, kerosene, natural gas, and 
propane all produce CO. High levels of CO can be produced 
when fuels are burned incompletely. CO can be generated by 
appliances that are defective or improperly installed or main-
tained. CO can also enter a home if an appliance venting system 
or chimney becomes blocked (for example, by a bird’s nest).  

TO HELP REDUCE THE RISK OF CO POISONING: 

 Have a qualified service technician check your propane appli-

ances and venting systems annually, preferably before the 
heating season begins. 

 Install UL-listed CO detectors on every level of your home. 

 Never use a gas oven or range-top burners to provide heating 

 If you or a family member shows physical symptoms of CO 

poisoning, get everyone out of the building and call 911 or your 
local fire department. 

 If it is safe to do so, open windows to allow entry of fresh air 



What’s Cooking in Gale’s Kitchen? 

   Turkey Chili 
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Items Need 

 1-2 T. olive oil 

 1 pound ground turkey breast 

 3 T. chili powder 

 1 T. McCormick grill seasoning, 

like Montreal steak seasoning 

 1 T. ground cumin 

 2 T. Worcestershire sauce 

 1 large onion, chopped 

 2 peppers, any color, diced 

 ¾ cup beer 

 28 oz can tomato puree 

 ½ cup smoky bar-b-q sauce 

 1 cup frozen corn kernels 

 1 can red kidney beans, drained 

 ¼ cup chopped cilantro 

Instructions 

Heat a large pot over medium heat and 
add oil, ground turkey. Add seasonings 
(up to the hot sauce on list). Break up 
meat with wooden spoon into small 
crumbles. Brown for 5 minutes. 

Add spices, onion and peppers, cook 10 
minutes. 

Add beer, deglaze pan, cook off alcohol. 

Add tomato puree, bar-b-q sauce, corn, 
beans and bring chili to boil. Reduce 
heat and simmer for 10 minutes. 

Remove from heat, add cilantro, stir.  

Eat over brown rice. 
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