
13 Hall Farm Road | Atkinson, NH 03811

603.898.7986 | PalmerGas.com

NOW OFFERING!

Plumbing
Services

CALL TO SCHEDULE | 603.898.7986

Kitchen or Bath Faucets • Washing Machine/Dryer Installs

Ice Maker/Water Line for Refrigerator • Dishwasher Install

Garbage Disposal Install •  Leak Repairs

Electrician 
 Services 

 Available!



Have you heard about our 
REFER A FRIEND program?

HOW IT WORKS
YOU

Refer your friends and family to 
become a Palmer customer. You can 
refer as many friends as you want, for 

as many credits as you want!

FRIEND
Your referrals mention your name  

when they sign up!

Visit PalmerGas.com/refer-a-friend for 
more details. Some restrictions apply.

in fuel credits  
FOR  
YOU

in fuel credits  
FOR YOUR 

FRIEND

$150$150

25-26 Season
Price Protection Plans*
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EASY PAY BUDGET
Predictable monthly payments •• •• ••

PRICE ASSURANCE
Cap your fuel price & never pay more, 
but you could pay less.

•• •• •• ••

PRICE ASSURANCE with EASY PAY
Cap your fuel price & never pay more, 
but you could pay less with equal month-
ly payments.

•• •• •• •• ••

PRE-BUY
Secure your gallons now and leave the 
worry behind

•• •• •• ••

Does Mt. Washington get snow in July?

Winter heating bills can be 
overwhelming, our  

  
for residential customers offer a 

variety of benefits to fit your lifestyle 
and help make budgeting easier. Our 

plans work best when you are on 
automatic delivery, and even better 
when you are set up for automatic 
billing, which gives you an automatic 

prompt pay discount!

To learn more, call us at  
603.898.7986  

and speak with one of  
our friendly customer  

service representatives!

Stay warm without the worry and sign up with one of our PRICE PROTECTION 
PLANS. Go to https://myaccount.palmergas.com/ to sign up or call us at 603.898.7986.

Yes, the Mt. Washington Observatory has recorded snowfall in July  
42 times with the most recent being in 2012. According to the  
observatory archives, snow has been recorded in every month.
Snowy, cold weather may not be something to worry about today, but getting a 
head start on your fuel budget for the upcoming heating season has never been 
easier with our Price Protection Plans!

 HELLO SUMMER!
SWIM, CHILL, THRILL WITH PALMER!

Summer is the time to entertain with friends and family. Let us 
help you get your outdoor space ready for some summer fun. 
Our Palmer electricians and equipment installers can help to 
make your backyard vision come to life!

Outdoor Lighting enhances safety and security by illuminating 
areas, while also creating ambiance.

Pool/Spa Heater offers a consistent temperature control and 
can extend your swim season.

Outdoor Heating with propane powered firepits keeps the 
fun going on those cooler evenings.

Grills and Outdoor Kitchens expand your entertaining  
space and provide an easier move between cooking and 
socializing outdoors.

SUMMER  
OFFICE  
HOURS

Our Offices will be CLOSED

MON - THU     8 AM - 5 PM

FRIDAY     8 AM - NOON

July 3rd and July 4th

August 29th and September 1st

*Restrictions apply go to https://palmergas.com/price-protection-programs/ for further details.

https://www.foodnetwork.com/recipes/rachael-ray/grilled-potato-salad-recipe-1944291

Directions:

Place potatoes in large bowl and 
toss with about 3 tablespoons of 
extra-virgin olive oil, 2 tbsp grill 
seasoning and rosemary. Grill 
potatoes 4 to 5 minutes on each side.

While the potatoes are cooking, combine oranges and 
red onion, and dress with red wine vinegar and some 
extra-virgin olive oil.

Remove the potatoes from the grill to the dressed 
oranges and onions, toss to coat. When you grill  
potatoes they will be slightly drier than when you use 
other methods of cooking. By adding the potatoes to  
the dressing while they are hot, they really will soak in  
the dressing.

When ready to serve, add the arugula to the potatoes 
and toss to distribute.

Ingredients:

4 large Yukon gold potatoes, sliced  
1/4-inch thick

5 tbsp extra-virgin olive oil, divided

2 tablespoons grill seasoning blend, 
(recommended: Montreal Steak 
Seasoning by McCormick Grill Mates)

2 tablespoons rosemary leaves, 3 sprigs, 
stripped and chopped

2 navel oranges, peeled and chopped

1 small red onion, thinly sliced

4-5 cups arugula, chopped, 2 bunches

2 tablespoons red wine vinegar

Grilled Potato Salad

PRICE PROTECTION 
PROGRAMS


