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Cooking Safely Holiday Season
THIS

The holidays are a busy time for everyone - including our firefighters. Kitchen fires are three times
more likely to occur on Thanksgiving than any other day and 34% of these fires start when the
stove is left unattended. Here are a few tips to safely enjoy good food and friends this Thanksgiving:
Never leave cooking unattended.
Don't use water on grease fires:
Turn off the stove and smother the flames with
baking soda and a tight-fitting lid. Call 911 in
the event of an emergency.
Ensure your stove is vented properly.
Since natural gas stoves can produce carbon
monoxide (CO), they should always be vented to
the outside.
Clean the stove top regularly.
Remove grease build-up and debris around the
stove to avoid triggering a fire.

Maintain working smoke alarms.
Keep a smoke alarm and carbon monoxide
detector on every level of your home.
Keep a fire extinguisher handy.
To properly operate, remember APASS:
1) Alert.
2) Pull the pin.
3) Aim low, pointing the extinguisher at
the base of the fire.
4) Squeeze the lever slowly and evenly.
5) Sweep the nozzle from side-to-side.

Turkey Tips from the Pros
1. The safest way to thaw a turkey is in the refrigerator. But plan ahead! It takes about 4-5 days
for a 20lb turkey to fully defrost.
2. Cooking times differ for fresh or previously frozen birds. Plan on 20 minutes per pound in a
350 F oven for a defrosted turkey and 10 to 15 minutes per pound for a fresh one.
o

3. Before roasting, coat the outside of the turkey with vegetable or olive oil, season with salt
and pepper and tightly cover the breast with aluminum foil to prevent over-browning. Remove
the foil about 45 minutes before the turkey is done.
4. Once you get the turkey in the oven, resist the temptation to open the oven door and
admire your handiwork. Temperature fluctuations increase the likelihood of a dry bird.
5. A fully cooked turkey should read 165 F at the thigh when it’s done. If you stuff your turkey,
check the internal temperature of the stuffing as well; it should be at least 165 F.
o

o

What to know about
excess flow valves
ENSTAR is required by federal
regulation to install an Excess Flow
Valve (EFV) or a manual service line
shut-off valve on all new or replaced
natural gas service lines.

An EFV is a safety device inside the
service line that shuts off the flow of
natural gas in the case of excess flow
in the line. Such excess flow could be
caused by a number of factors,
including damage to the line due to
excavation or a natural disaster. Excess
flow can also be caused by the
addition of gas appliances in your
building.
A manual service line shut-off valve means a curb valve or other manually operated valve located near the
connection point of the service line and gas main that is safely accessible to operator personnel or other
personnel authorized by the operator to manually shut off gas flow to the service line, if needed.

For more information, see ENSTAR's website:
www.enstarnaturalgas.com
EFVs come in a variety of load capacities, and are designed for a specific range of gas flow, with some tolerance
for additional load. The gas flow is determined by the number and efficiency of gas appliances inside the home,
as provided by the customer at the time of installation. Installing additional appliances without notifying ENSTAR
could exceed the allotted load capacity for a previously installed EFV, shutting off the gas flow.
The initial cost of EFV installation is included in the charge for a new or renewed service line. Installation of an
EFV will not protect against customer appliance gas leaks, small service line punctures or gas meter leaks. An
EFV may not protect against damages caused by natural disasters.
It is critical to inform ENSTAR before any additional gas-fired equipment is added to your home. Failure to do so
could cause the EFV to close, disrupting natural gas service to your building. If a larger EFV needs to be installed
to handle the increased load, you will be responsible for any EFV replacement cost, including the actual cost of
the replaced EFV. Should you increase your natural gas load without notifying ENSTAR and cause the EFV to
close, you will be responsible for any and all costs and damages associated with the closed EFV, including but
not limited to, damage to your building and equipment, and the cost to repair and/or replace the EFV.
ENSTAR customers have the right to request an EFV installation on an existing service line that does not exceed
1,000 Standard Cubic Feet per Hour (SCFH) load. To request an EFV installation on your service line, contact our
Marketing Department to schedule a site visit. There is a minimum $500 installation charge and the Customer
will be responsible for all repair/construction costs incurred with the installation of the EFV.

