
Cooking

Remember: Your natural gas range still
works even if you lose power - and

so does your water heater.
No Power... No Problem

with natural gas.

NATURAL GAS

RANGES

Remember, your natural gas cooktop still works when the power goes out in bad
weather. No power, no problem... with natural gas!

Gourmet chefs and everyday cooks agree — you haven't experienced the joy of
cooking if you haven't cooked with natural gas. It's the fuel of choice for nine out
of 10 chefs who appreciate the even heating, excellent temperature control and
instant on-off settings for cooking and baking,

Cooks love the wide selection of natural gas ranges, ovens and cooktops. Many
new ranges and cooktops even feature special high-Btu burners for rapid heating
or low-Btu burners for simmering.

The convenient benefits of natural gas:
Precise control: A natural gas flame can be adjusted to the size of the pot on
the stove for even heat at just the right temperature. Electric stoves limit cooks to
burners in just two sizes, which may or may not fit a pot correctly.

Instant temperature control: Increasing or decreasing the size of the natural gas
flame results in an immediate temperature change. A boiling pot goes to a simmer
with the turn of the dial, No more shifting pots until a burner cools down. Instant on...
instant off. And, with natural gas you can keep the heat out of the kitchen.

Safety: The instant control of natural gas and its visible flame help prevent
accidental bums.

Energy Efficiency: According to the U.S. Department of Energy, a natural gas
range is more efficient than a similar electric range. Although a natural gas range may
cost a bit more to purchase than an electric model, it will pay for itself over time.








