[COMPANY LETTERHEAD]

FOR IMMEDIATE RELEASE




DATE: ___________________

CONTACT:  [YOUR CONTACT NAME AND PHONE NUMBER] 

[COMPANY NAME] SPOTLIGHTS SAFETY WITH TURKEY FRYERS

 (Your town, date) — [CONTACT NAME] of [COMPANY NAME] is spotlighting safety this Thanksgiving as thousands of Texans celebrate the holiday with turkey fryers powered by clean-burning propane gas.  

According to the Hearth, Patio and Barbeque Association (HPBA), almost one million turkey fryers are shipped from manufacturers to retailers every year nationwide.  Currently, HPBA estimates there are approximately seven to eight million turkey fryers in the U.S.  Last year, according to insurance industry statistics, over two million households fried turkeys for Thanksgiving.

With that many turkey fryers in use, it is more important than ever to guard against accidents caused by boiling over, tipping and grease fires, according to [CONTACT NAME].  

[COMPANY NAME] wants all Texans to stay safe when celebrating Thanksgiving and offers the following tips on using a propane turkey fryer:

· Make sure the turkey fryer is on a sturdy stand and placed on a stable base.

· Position the stand on a non-flammable surface such as concrete.  Do not use turkey fryers on a wooden deck.

· Keep pets and small children away from the fryer.

· Do not leave the fryer unattended.

· Always use turkey fryers outside, in a well-ventilated area.

· To determine how much oil you will need, first put the turkey (with wrapper) in the pot and fill with water up to 3” from the top of the pot.  Remove the turkey and mark the water level.  Dry the pot and turkey thoroughly, and fill the pot with oil up to the marked level.  Be careful not to overfill the pot.
· Ensure the turkey is fully thawed.  Otherwise, the hot oil may boil up.
· Use a deep fry thermometer to ensure the oil temperature stays at 350*F.  Use a meat thermometer to test for doneness.  

· When the proper temperature is reached, turn off the burner before removing the turkey.

· Make sure you have a turkey hook or basket to lift the cooked turkey out of the pot.  Use heavy oven mitts or leather gloves to protect your hands while lifting the turkey.

For more information on how to entertain safely with propane, call toll-free, (800) 64-CLEAR (800-642-5327) or visit www.propane.tx.gov and click on “Propane Safety Tips”.
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