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Propane Kitchen Appliances 
Create a Recipe for Success

Propane cooking appliances provide convenience, sharp design, and excellent 
performance in any kitchen — from starter homes to high-end custom projects. An 
attractive, stainless-steel gas range that combines a propane cooktop and oven is 
perfect for space-challenged homeowners. 

At the same time, propane also offers commercial-grade ranges, indoor grills and 
cooktops, in-wall double ovens, and other gas cooking applications in luxurious 
custom kitchens.

From precise heat control to smaller energy bills, to a variety of stunning designs, 
propane cooking appliances are the perfect ingredient for homeowners who dream of 
a professional-caliber kitchen.

Propane’s versatility makes it an invaluable addition to any kitchen, stovetops, 
powering broilers, fryers, warmers, and more, efficiently and effectively.

Instant-on and off. More precise temperature control. More even heating. Serious 
cooking demands propane cooking appliances. And propane’s advantages don’t 
end in the kitchen. Propane cooking appliances offer greater efficiency and energy 
savings, too.

According to www.consumeraffairs.com, “If you want a stove or oven with a long 
life, gas is the way to go. Gas cooking appliances have fewer parts and are easier 
to maintain. Gas stovetops are also preferred by chefs because they heat faster and 
more evenly than electric, so you can sauté your food to perfection.” 
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Reverse Sear starts with low heat to cook your steak, followed by a high heat sear to 
lock in all the flavor.
 
Recently named the best way to cook a steak, Reverse Sear starts in the oven or 
on a grill prepared with two heat zones and ends by searing on both sides with high 
heat.  The result is Texas perfection. 

What You’ll Need
• Beef Loving Texans Steak Rub
• Pan
• Roasting rack
• Piping hot skillet
• Meat thermometer

Thicker steaks work best for reverse sear. The steak you choose should be at least 
1-inch thick.

Step No. 1 Pre-Heat Oven. Pre-heat oven to 275º F 

Step No. 2 Season the Steak. Season your steak on both sides. 

Step. No. 3 Cook steak. Place the steak on 
the broiler pan and then into the oven. Remove 
the steak when the internal temperature reaches 
125º F

Use a meat thermometer inserted into the side 
of the steak to determine when it’s done. An 
oven thermometer is a great option.

Step No. 4 Let it rest. Rest the steak for 10 
minutes. This allows the internal temperature to 
continue to rise and the juices to redistribute.

Step No. 5 Sizzle. Heat the skillet and sear 
steak one minute on each side to form a 
delicious crust on the outside. The final internal 
temperature should be 145º F for medium rare.

Because you have already rested your steak. It 
is already ready to enjoy as soon as you remove 
it from the skillet.

Recipe compliments: Texas Beef Council www.
beeflovingtexans.com

Best Beef Cuts for Reverse Sear 
• Ribeye
• Strip Steak
• Tenderloin
• T-Bone

Recipe for Safer 
Cooking

Create a recipe for safer cooking with
these cooking safety tips:

• Stand by your pan. Unattended
cooking is the top cause of
cooking fires.
• Turn pot handles away from the
stove’s edge and use the back
burners when possible.
• Clean cooking surfaces to
prevent food and grease build-up.
• Keep things that can catch fire
— potholders, oven mitts, paper
or plastic bags, curtains — away
from your stovetop.
• Wear short, close-fitting or tightly
rolled sleeves when cooking. Loose
clothing can dangle onto stove
burners and can catch fire if it
comes in contact with a gas flame.
• Keep a fire extinguisher in the
kitchen in case of an emergency
and know how to use it.
• If a fire starts in the oven, turn
off the oven and leave the door
closed. The oven should be
checked and/or serviced before
being used again.
• Keep smoke alarms connected. It
can be tempting to disable smoke
detectors, especially if they are
triggered easily. Make sure smoke
alarms are installed and in working
order. When you change your clocks,
change your smoke alarm batteries.

For more cooking safety tips,
please visit www.nfpa.org and
www.cpsc.gov.

Sources: National Fire Protection
Association and U.S. Consumer
Product Safety Commission

Beef Loving Texans Steak Rub
MAKES ABOUT 3/4 CUP

Ingredients 
2 ½ Tbsp. chili powder 
2 Tbsp. ground coffee 
1 Tbsp. brown sugar 
1 Tbsp. paprika 
2 Tbsp. Kosher salt 
1 ½ tsp. oregano leaves 
2 tsp. minced garlic, dried 
2 tsp. coarse ground black 
pepper 
1 ½ tsp. ground coriander 
1 ½ tsp. dry mustard 
1 tsp. ground ginger

Preparation
Mix ingredients in a bowl. Use 
for seasoning your favorite beef 
steaks.

The Texan’s Guide to Reverse Sear
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Mystery of the 
Oven Drawer 

Unlocked
So, have you ever wondered what that 
drawer under the oven is for? For some 
people it is where they store baking 
sheets, muffin tins, pizza stones, etc.
While it might surprise you that the drawer 
under the oven more commonly is meant 
to be used as a boiler and warmer more 
often than it is intended for storage.

Let’s delve into the details to help you 
figure out if your oven drawer is for 
warming, broiling or just for storage.

According to BobVila.com, “In most 
gas stoves, the drawer beneath the 
oven is a broiler. While the typical 
oven roasts and bakes using ambient 
heat that surrounds the food, a broiler 
heats with flames from above. Check 
the control panel: Near the knobs 
or buttons for the oven settings, 
you should spot a control labeled 
“BROILER” or “BROIL.” 

“Think of the broiler as an extra cooking 
area. It’s best for toasting or browning 
foods like casseroles or breads. Any 
item placed in the broiler will burn 
quickly, though, so check on it every 
couple of minutes,” states CNET.

In the case of warming drawer, there 
will be a knob or button on the oven 
entitled “warming drawer.” This can 
keep food warm, if you are cooking 
multiple items or if you are not ready to 
serve the meal right away.

“If there isn’t a warming button and the 
area looks like a deep, empty drawer, 
then you probably have a storage 
drawer.” CNET also reports.

“Be aware, however, that the drawer 
will still get hot when the oven is 
on—after all, it is positioned directly 
underneath the oven. Do not store 
plastic/paper dishes or utensils, 
cookbooks, cloth oven mitts, cleaning 
supplies, or anything that might be 
flammable or is not oven-safe inside 
the drawer,” states BobVila.com

Still unsure? Read your oven owner’s 
manual and it will outline what your 
oven drawer is designed for.

Removing, Changing Out, or Adding a New Appliance. Leave it to the pros. 
Do-It-Yourselfers (DIY) put themselves and their families at risk when they attempt 
to install or repair gas 
appliances on their 
own. All appliances 
should be installed 
and repaired only by 
qualified technicians.

It’s very important 
to let your propane 
provider know if 
you changed out, 
removed, or added 
a new appliance so 
that a technician can 
perform a required 
leak test.

All gas lines not attached to appliances must be closed and terminated with 
threaded caps or plugs. 

Leaks that occur from open lines are extremely dangerous due to the potential for 
a large volume of gas to be released over a short period of time.

Importance of Converting Your Stove. Gas stoves and ovens can usually 
be used for natural gas and propane; however, the default setting is typically 
natural gas. 

If your home is equipped for propane, ensure the appliance (including gas stove 
& oven) states that it is equipped for propane or LP-gas, another name for 
propane if it is, great. It still needs to be converted by a service professional to 
the propane setting before being used.

Watch for yellow flames or soot buildup. When appliances are operating 
properly, propane 
burns with a blue 
flame. If you see 
yellow flames or 
notice significant 
amounts of soot 
on any equipment, 
the gas may not be 
burning completely. 
This can create 
carbon monoxide, a 
colorless, odorless, 
and poisonous gas. 
Contact a qualified 
professional if any of 
the above conditions 
occur.

Red Tagged. If an appliance or any other component of your propane system 
has been tagged “out-of-service,” do not attempt to enable it. The tag indicates a 
serious unsafe condition.

Get An Appetite for 
Appliance Safety
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Propane: 
Greening Communities

Is your local park running cleaner-burning propane commercial 
mowers? Parks across the country, including Texas, are turning 
to lower-emitting propane commercial mowers.

Not only do they emit fewer emissions, but also with 
propane’s closed-loop refueling system, it prevents harmful 
spills. Propane doesn’t contaminate groundwater or soil like 
conventional fuels. The EPA estimates that 17 million gallons 
of gasoline are spilled each year refueling lawn& garden 
equipment.

Ask your parks if they’re using propane? Parks can find 
propane equipment and more information at https://
fuelingtexas.com/.

Propane: cleaner air, greener communities.
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