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Natural Gas: Made in the USA

Do you ever wonder where the natural gas that fuels your home comes from? Before it made it
to your home, natural gas was found thousands of feet below the earth right here in America.
That’s right, natural gas isn’t just the cleaner, more efficient choice; it’s domestic too.

Ninety-eight percent of the natural gas we use in this country is produced in North

America. And we can expect it to stay that way for a long time. Our nation has enough

natural gas to power our country for generations to come.1

But this domestic, abundant fuel does a lot more than just fuel our homes; it also supports our economy by

providing jobs for nearly 3 million Americans in all 50 states. The natural gas industry is responsible for more than

620,000 jobs directly involved in exploring for, producing, transporting and distributing natural gas. In addition,

723,000 indirect jobs are created in industries that support the natural gas industry, such as agriculture and

manufacturing. And 1.5 million jobs are supported when these direct and indirect natural gas industry employees

put their income back into the economy to create demand for further goods and services.2

Kansas Gas Service is proud to deliver this domestic, abundant fuel 

to your home, and you can be proud to know that you’re using a fuel 

that supports millions of Americans just like you. 

1 America’s Natural Gas Alliance 
2 American Gas Association

NINETY-EIGHT PERCENT OF THE
NATURAL GAS WE USE IN THIS COUNTRY

IS PRODUCED IN NORTH AMERICA. 

Register your account online to make online payments, view account
history, manage billing options and more. Here’s how:

1. Log on to www.kansasgasservice.com.

2. Click the “Register Today!” button in the upper right corner.

3. Enter your information.



Directions:
In a small saucepan, melt margarine over a medium natural gas flame. Add remaining ingredients,
excluding fish and paprika, to saucepan. Combine thoroughly and cool to room temperature. Reserve ¼
cup of marinade mixture. Place fish in a container with a lid, pour remaining marinade over fish, cover
and marinate in refrigerator for 2 hours.  

Preheat the natural gas grill to low. Drain fish and discard marinade. Place fish on a sheet of heavy-duty
aluminum foil shaped to fit grill. Baste fish with reserved marinade while grilling, turn once. Grill 8 to 10
minutes or until the fish flakes easily. Garnish with paprika.
Dish can also be prepared with cod or tuna.

*Durkee Famous Sauce may be substituted with 2 oz. mayonnaise and 1 oz. Grey Poupon mustard.

Ingredients:
1/4 cup margarine
3 oz. Durkee Famous Sauce*
2 tbsp Worcestershire sauce
Dash of Tabasco sauce
Salt and pepper to taste
Juice of 1 lemon
½ cup white wine (optional)
2 drops liquid smoke
1 lb. salmon 
Paprika

Grilled Summer Salmon
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Safely Grill Your Way to a Delicious Summer Meal

Nutritional Information:
(Serves 6) Per Serving: Calories: 258 g; Carbohydrates: 11 g; Fat: 17 g; Protein: 16 g; Sodium: 448 g; Sugar: 3 g.  

When enjoying your natural gas grill this summer, don’t
forget about safety! Here are a few tips to keep in mind
when grilling:

n Keep the natural gas grill away from combustible 
surfaces such as wood siding or deck railings. 

n Never use a natural gas grill in a garage, on an 
enclosed porch or under low eaves or overhangs. 

n Always follow the instruction manual included with 
your natural gas grill.


