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Propane Living
LOW COsT COMFORT 
THAT CAn’T Be BeAT 

Propane Water Heaters: 
The Upgrade That Every Family Needs

Water heaters are the second largest energy user in the home. Think about it: 
getting your laundry the whitest of whites, your dishes squeaky clean, waking 
up to a hot shower, basking in the warmth of an inviting bath and scrubbing 
down our four-legged furry friends. 

That is why having the right water heater is important. The right time to start 
shopping for a water heater is before there is a problem. If you do not already 
have a propane water heater, a propane water heater is the perfect upgrade 
for your family.

Propane has advantages that electric simply cannot beat.
 1. It’s efficient. Propane works harder using less energy.
 2. More efficiency equals lower energy bills.
 3. It’s environmentally-friendly.
 4. No one likes a cold shower, propane offers abundant hot water.
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OLD BAY 
BARBeCue CHICKen

Grilling over low heat then quick-searing ensures perfectly cooked chicken that’s 
juicy on the inside and crisp on the outside. Brush the chicken with a tangy 
homemade barbecue sauce that features the iconic taste of OLD BAY Seasoning.

10 min PREP TIME • 6 ServINGS • 50 min COOK TIME • 9 INGREDIENTS

INGREDIENTS
2 tablespoons OLD BAY® Seasoning
1 cup French’s Tomato Ketchup
1/4 cup cider vinegar
1 tablespoon molasses honey or packed brown sugar
3 pounds bone-in chicken parts
1 tablespoon oil
1 teaspoon OLD BAY® Seasoning

PREPARATION
1. Mix 2 tablespoons of the OLD BAY ketchup vinegar and molasses in 
medium bowl until blended. Set aside. Brush chicken with oil. Sprinkle with 
remaining 1 teaspoon OLD BAY. 
2. Prepare grill for indirect medium-low heat (275°F to 300°F). Preheat grill by 
turning all burners to medium. Turn off burner(s) on one side. Place chicken on 
unlit side of grill. Close grill. 
3. Grill 40 to 45 minutes or until internal temperature of thickest part of chicken 
is 165ºF turning occasionally. Move chicken to lit side of grill. Brush with 
barbecue sauce. Turn lit side of grill to high. 
4. Grill uncovered 3 to 5 minutes longer or until chicken is charred turning 
once and brushing with additional sauce.

USAGE TIP
• Note: To maintain medium-low heat (250°F to 325°F), keep lid closed and 
adjust lit burner as necessary. Directions were developed using a gas grill. 
Grills vary; cooking time is approximate.

Photograph and recipe courtesy of McCormick.com.

Gas Grill Prep 

•    Clean grill grates before grilling 
season. To avoid a lot of spring-
cleaning, clean after each use.

•    Before grilling season starts, 
remember to clean up the grease 
trap and drip pans under your grill.

•    Clear out spider webs, animal 
nests and other blockages from 
burner valves, venturi tubes, 
connectors, and manifolds.  A can 
of compressed air can help.

•    Hoses. Keep them clean, 
remove any grease build up. 
ensure hoses are connected before 
use and are in good condition, 
remove any crimps and replace if 
brittle, excessive wear and tear, or 
signs of animal gnawing.

•    Check your gas grill for leaks 
with the bubble test. Apply leak 
detector solution or thick soapy 
water to the connection(s) between 
the cylinder valve, the regulator 
outlet, and even hoses. Slowly 
open the cylinder valve and watch 
for bubbles. If bubbles appear, 
close the cylinder valve, tighten 
the connection, and repeat the 
process. If bubbles still appear, 
turn off gas by closing the cylinder 
valve, and get grill serviced. Do not 
use until you’ve been given the all 
clear from a service professional.

•    In closing, don’t leave your grill 
defenseless. Always cover your grill 
when not in use to protect it from 
the elements. rain, the sun and 
even the wind can take a toll on 
your grill.
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What Kind Of Water Heater should You Choose? 
TAnK vs. Tankless

Tank vs. Tankless 
A more in depth look

•	Reduced	energy	costs. Propane tankless water heaters also known as on-demand water heaters, offer 
the lowest annual cost of ownership.  Propane tankless water heaters can reduce energy costs by up to 50 
percent and eliminate standby energy loss from the tank as well as the unnecessary expense of heating water 
when it is not being used.

It’s a smart investment. While it has a higher initial purchase price, it will pay for its self in just a few short years.

•	Say	goodbye	to	cold	showers. Never dread being the last in the family to shower again. Propane 
tankless water heaters provide a nearly endless supply of hot water, averaging about 222 gallons per hour, 
compared with an average first-hour delivery rating of just 62 gallons per hour for electric storage tank models.

•	Save	space. A propane tankless water heater can save up to 16 square feet of floor space over a standard 
storage tank model. They can be placed inside or on the exterior of the home giving you more space saving 
options.

•	Long	service	life.	Propane-fueled tankless water heaters have a life expectancy of about 20 years, much 
longer than any conventional storage water heater, which has a life expectancy of 10-15 years.

STORAGE	TANK	WATER	HEATERS

• Lower initial purchase price vs. tankless.
•  Compact size frees up more space compared with 

electric water heaters.
•  40-gallon propane unit delivers the same amount of hot 

water as a 50-gallon electric unit.
•  35-60 percent reduction in CO2 emissions compared 

with standard electric units.
• Hot water even when the power’s out.

TANKLESS	WATER	HEATERS

•  Higher up front cost. Higher initial purchase price vs. 
 a tank unit.
• Delivers nearly endless hot water.
• Heats water only when needed.
• More compact size saves even more space. 
• 50-60 percent lower CO2 emissions compared with 
 electric storage tank systems.

OVERVIEW: A FEW FACTS

Whether you are choosing a propane water tank unit or propane tankless unit, both have their advantages over electric, 
but each also has its pros over the other.
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Learn more at proudlypropane.com

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

Enter for a Chance to Win 
a High-Efficiency Propane 

Water Heater

Win a new, high-performance, high-efficiency 
propane water heater from the Propane 
Education & Research Council (PERC), our 
national counterpart, as part of their Propane 
Can Do That Campaign and you may have the 
chance to enjoy more than lower energy bills. 

See official rules and enter to win at https://
propane.com/water-heater-giveaway/. 

Deadline is December 15, 2019.


