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THE DCC PROPANE FAMILY OF BRANDS:

SEE IF YOU CAN 
SAVE HUNDREDS OF 
$$$ WITH REBATES 
AND INCENTIVES 
DID YOU KNOW… There are many rebates 
and money-saving incentives available to you 
from the government and manufacturers! 

Propane appliances are a smart, economical 
choice for your home and with the incentives 
available to offset the costs of new 
appliances, they’re an even smarter choice!

Some state governments provide tax credits, 
rebates, grants, and other incentives for 
propane projects & appliances. The Propane 
Education & Research Council is a national 
non-profit whose website includes several 
great interactive tools for finding those 
savings specifically for where you live! 

There are 2 maps, one showing appliance 
rebates, and the other shows tax credits, 
rebates, grants, and other incentives. Visit 
https://propane.com/about/incentive-
programs/residential-appliance-rebates/ 
to find details about what’s available in YOUR 
area and start saving today!

Hello and Welcome to our bi-annual newsletter!

We’re delighted to provide you with this new resource filled with seasonal advice, 
money-saving tips and helpful information on how your local provider can help 
you get the most out of your propane service! 

FIRST
EDITION

Have you heard about our new Premium Propane Delivery Plans 
that can allow you to spread the annual cost of your propane 
over 12 equal monthly payments? Learn how these plans can 
help simplify your life by taking the hassle out of managing your 
propane supply. Join the thousands of customers who’ve already 
made the switch and are enjoying the benefits.

SPREAD THE COST OF YOUR PROPANE OVER 12 EQUAL 
MONTHLY PAYMENTS

START SAVING TODAY! CONTACT 
YOUR LOCAL OFFICE TO SIGN UP!

Being on a fixed income, it’s nice to not have a great big bill at 
once. I don’t have to worry about how to come up with the 
whole amount. And I don’t have to worry about when 

I need to pay a bill, its worry free. I’m thrilled I can have a warm house 
now with ease.” 
Nancy S., United Propane Gas customer  

We immediately recognized several advantages, including 
a tank monitor to track our usage from the office. This 
guarantees that we will have propane year-round with no

concerns of running out at bad times like in the middle of a blizzard! 
What I especially like is that we make consistent, monthly, automatic 
payments instead of making large payments 2- 3 times per year.  
We appreciate that in our retirement years but,  
of course, that is important no matter what 
season of life one is in! The icing on the cake  
is that Propane Central will paint our tank 
this summer!” 
Shelly & Calvin C., 
Propane Central customers

Plan comparison chart Premium  
Pro Plan

Premium 
 Plan

Variable market price

Fixed price for 12 months*

Auto route delivery program

FREE  tank monitor 

Budget payment plan

Autopay

Paperless billing

FREE system safety check

FREE tank paint service

* �Subject to additional terms and conditions as set forth in the Premium contract.

OUR
MOST 

POPULAR 
PLAN

FREE TANK MONITOR
FREE TANK PAINT SERVICE
FREE SYSTEM SAFETY CHECK

WORTH OVER $500

SPRING 2024



ARE YOU TAKING 
ADVANTAGE OF  
ALL OUR SERVICES?
In addition to propane delivery and 
service, some of our locations offer 
these additional services:

HVAC Connecticut 

Tankless Water 
Heaters Connecticut, Illinois

Water Treatment Illinois, Indiana

Check with your local provider  
to learn more!

HONEY SRIRACHA PORK TENDERLOIN
EatWell101.com

DIRECTIONS: 
1.	 Mix all spices ingredients together. Pat dry the tenderloins, then rub in the spice mix.
2.	 Whisk together all ingredient of marinade, then set 1/2- 1/3rd of it aside for serving.
3.	� Preheat grill – one side to high, the other to medium. (This step can be done on stovetop if 

preferred or if you only have one temperature for grill). On the hot side, put 1 tbsp olive oil 
in cast iron pan. Heat on high until smoking, then sear tenderloins, approximately 3-5 mins 
each side.

4.	� On grill preheated to medium, and oil the grates. Transfer pork to the grill, close lid and 
cook approx. 15-20 minutes, or until internal temperature reaches 145 degrees F, turning 
every few minutes to ensure even cooking. Brush reserved marinade over all sides of the 
pork halfway through grilling.

5.	� Transfer to a cutting board to rest for 5-10 minutes, covered in foil, before slicing and serving.
6.	� Serve garnished with fresh rosemary and orange slices, along with the additional marinade.

ALWAYS BE MINDFUL OF SAFETY WHILE GRILLING. PAY ATTENTION TO LOCATION, CLEAN AFTER 
USE, AND NEVER LEAVE YOUR GRILL UNATTENDED!

Our Refer-a-Friend Program is a WIN-WIN when 
you tell your friends and family about the benefits 
of joining the DCC Propane family of companies. 

For each friend that signs up for qualifying 
service, you’ll earn a cash credit on your account, 
and they’ll get great prices and service. So, you’ll 
both reap the benefits of sharing! And there’s no 
limit to the number of credits you can receive.

Contact your local office to find out more! 

EASY MONEY...
SIMPLY SPREAD  
THE WORD

THE MORE 

YOU SHARE THE 

MORE YOU 

EARN!

PROPANE-POWERED SCHOOL BUSES 
KEEP KIDS HEALTHY & SAFE
The future is here today: Clean, Reliable, Cost-Effective transportation for our kids!

Propane-powered school buses are better for the environment AND the budgets of our school 
districts. They produce up to 96% less toxic emissions than diesel buses, and fuel costs can be 
up to 50% lower than diesel. 

Cleaner air, a quieter ride, and reliability in all kinds of weather, coupled with significant cost-
savings in fuel and maintenance means propane-powered buses offer a big win for our kids!

HELPING TO BUILD A CLEANER FUTURE

INGREDIENTS
2 pork tenderloins
1 tablespoon olive oil, to sear 

SPICE RUB MIX
1 teaspoon each of sweet paprika, garlic 
powder
1/2 teaspoon each of onion powder, dried 
thyme, dried rosemary
Salt and fresh ground pepper, to taste

MARINADE 
1/4 cup honey 
3 tablespoons soy sauce or coconut amino 
4 cloves garlic, minced
1 tablespoon each of olive oil, Sriracha  
(or any hot sauce), dijon mustard 

GRILLING RECIPE

Whether at work or during time off, our employees are dedicated to serving others. We’re 
extremely proud of the commitment our team members have to making an IMPACT on the 
lives of others - our customers and our communities. From packing meals to feeding the 
hungry, gathering much-needed relief supplies after a natural disaster, or even lending a  
hand at a road-side rescue effort, you can count on us to help.

CARING & COMMITTED: SERVING OUR COMMUNITIES

Charleston Food Bank shelf 
stocking, Charleston, IL

Tornado Relief volunteer 
efforts, Clarksville, TN

Roadside Emergency Assistance by trained  
First Responders, Junction City, KS

Second Harvest Food Bank meal packing, Maryville, TN  


