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Celebrating 60 Years of Service:
ENSTAR's B-line In-line Inspection and Repairs

Installed in 1974, the B-line is one of two ENSTAR pipelines that bring
natural gas north to Anchorage from the Kenai gas fields. During
winter, this line can deliver up to one-third of the gas used in the
Anchorage area. This past spring, ENSTAR performed an in-line
inspection (ILI) on a portion of the 16-inch diameter B-line as part of
its pipeline integrity management program. When an ILI is feasible,
ENSTAR will occasionally send a tool called a smart pig through the
pipeline. As the smart pig travels through the line, it records data and
reveals anomalies such as dents or areas of corrosion in the pipe.
Sometimes the discovered anomalies are severe enough to require
repairs or a partial replacement of the pipeline.
The ILI performed on the B-Line this past spring revealed enough
corrosion on part of the pipeline that replacement of a short section
was required. The location of the needed replacement was in a
remote, swampy area. ENSTAR crews drained the excavation area
and exposed the pipe. Once the protective pipe coating was removed,
and the anomalies located and verified, ENSTAR crews cut out and
replaced a 10-foot portion with a new piece of pipe before returning
the B-line to service.

One of the spots of
corrosion found on
the B-line.

Exposing the
portion of pipeline
that needs to be
repaired.

EMERGENCY PREPAREDNESS KIT CHECKLIST

Natural disasters come in many forms - earthquakes, wildfires, or flooding to name a few. But one
thing they all have in common is that they come quickly, and often times, without notice. Don't
be caught unprepared for the next natural disaster, use this checklist to start your own at-home
preparedness kit.
First Aid Kit

Medications

____________________

Water

Extra Batteries

____________________

Dust Masks

Trash Bags & Zip Ties

____________________

Non-perishable Food

Pet Food

____________________

Flashlight

Paper Copies of Important
Documents

____________________

Cash
Battery-powered Radio
Antibacterial Hand Sanitizer
Matches

Extra Shoes
Cell Phone Charger

____________________
____________________
____________________
____________________

Cooking Safely Holiday Season
THIS

Hopefully traditional Thanksgiving celebrations are returning for many of us this year. But no matter
how you spend the holidays, safety is always important. Kitchen fires are three times more likely to
occur on Thanksgiving and 34% of these fires start when the stove is left unattended. Here are a few
tips to safely enjoy Thanksgiving this year:
Never leave the stove top unattended
while cooking.

Maintain working smoke alarms.
Keep a smoke alarm and carbon monoxide
detector on every level of your home.

Don't use water on grease fires.
Turn off the stove and smother the flames
with baking soda and a tight-fitting lid.

Clean the stove top regularly.
Remove grease build-up and debris
around the stove to avoid triggering a fire.

Keep a fire extinguisher handy.
To properly operate, remember PASS:
1) Pull the pin.
2) Aim low, pointing the extinguisher at the
base of the fire.
3) Squeeze the lever slowly and evenly.
4) Sweep the nozzle from side-to-side.

Ensure your stove is vented properly.
Since natural gas stoves can produce
carbon monoxide (CO), they should always
be vented to the outside.

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
o
pound in a 350 F oven for a defrosted turkey and 10 to 15 minutes per pound for a
fresh one.
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.
o

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
o
least 165 F.

