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Did you know on the first day of fallðthe 
autumnal equinoxðday and night are 
each about 12 hours long (with the actual 
time of equal day and night, in the 
Northern Hemisphere, occurring a few 
days after the autumnal equinox). The Sun 
crosses the celestial equator going 
southward; it rises exactly due east and 
sets exactly due west.  

At R.F. Schraut Heating & 

Cooling we strive to provide 

the best products and 

services to our custom-

ers at affordable prices. 

Please contact us for all 

of your heating and cool-

ing needs. We are happy 

to help with installation, 

maintenance and repairs. 
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The day is coming when utility engineers will reach into homes remotely to shut off air 

conditioners for brief intervals during periods of peak demand. Fortunately, it will not be as 

frightening as it sounds. 

 

Base Load and Peaking Plants 
 

Most electricity is generated by base load plants. In the past, base load power plants were 

largely coal fired, hydroelectric, or nuclear. Utilities rely on them because the electricity 

produced by base load plants is cheap. The trade-off is base load plants ramp up their output 

(Continued on page 3)  

Are You Ready For the Utility to Control  
Your Thermostat? 

A Fall Note From Brian  
As I sit in my office writing the newsletter it is the first day of fall. It is chilly and rainy and 

it makes me realize that winter is just around the corner. Are we going to be in store for a 

cold snowy winter like we had last year or will it be a normal winter? We don't know so 

why not give yourself peace of mind by getting your furnace tuned up. If your system is 

showing signs of age, weôll be glad to talk with you about some terrific options. Just give us 

a call.  

 

I am excited about our updated website. We have made it easier to request information and 

updated a lot of info. You can go to it by simply scanning the QR code with your smart 

phone or the conventional way of www.rfschraut.com. Also if you have not liked us on 

Facebook do so and you will get coupons, specials and of course useful information. 

 

Whatôs going on with the Schraut Family? A lot actually. Loretta our Office Manager had 

her baby boy August 23rd Emmett Charles. With her being out on maternity leave, it has 

(Continued on page 6) 
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Homeowner News is a 

quarterly publication of R.F. 
Schraut Heating & Cooling . It is 
provided to our customers free 
of charge. We welcome your 
suggestions and ideas. Contact 

us at: 

 

Brian Schraut 
11139 E Southtowne Sq 
St. Louis MO 63123 
314-892-3048 

brian@rfschraut.com 
www.rfschraut.com  

 

Be Food Safe This Thanksgiving 
 
USDA is providing consumers with four key recommendations you can 
use to help reduce the risk of foodborne illness during the Thanksgiving 
holiday. The four easy to remember tips are Clean, Separate, Cook and 

Chill into practice in order to be food safe:  

¶ Clean - Wash hands, surfaces and utensils often to avoid spreading bacteria when 

preparing food. Hand washing is one of the best ways to prevent the spread of foodborne 

illness.  

¶ Separate - Use different cutting boards for raw meat, poultry, seafood, and veggies. When 

you prepare Thanksgiving dinner, keep the raw turkey away from vegetables and side 

dishes that won't be cooked.  

¶ Cook - You can't tell it's done by how it looks! Use a food thermometer. Every part of the 

turkey should reach a minimum internal temperature of 165Á

F.  

¶ Chill - Keep the fridge at 40ÁF degrees or below to keep 

bacteria from growing. Pumpkin pie should always be 

refrigerated and leftovers should be refrigerated within two 

hours. 

 

Factor in thawing the turkey, cooking the turkey, preparing 

side dishes and dessertsðand the other duties that come 

with hosting a gathering with family and friends ð it is 

easy to forget that food safety is the most important factor 

in determining whether the meal is an enjoyable one. 

Tell Your Friends 
About Homeowner News  

Or call us and weôll provide 
them with a free subscription  

The Perfect Roast Turkey 

1. Preheat oven to 325 degrees F (165 
degrees C). Place rack in the lowest 

position of the oven. 

 

2. Remove the turkey neck and giblets, 
rinse the turkey, and pat dry with paper 

towels. Place the turkey, breast side up, 

on a rack in the roasting pan. Loosely 

fill the body cavity with stuffing. Rub 

the skin with the softened butter, and 

season with salt and pepper. Position  

an aluminum foil tent over the turkey. 

 

3. Place turkey in the oven, and pour 2 cups turkey stock into the bottom of the roast-
ing pan. Baste all over every 30 minutes with the juices on the bottom of the pan. 

Whenever the drippings evaporate, add stock to moisten them, about 1 to 2 cups at 

a time. Remove aluminum foil after 2 1/2 hours. Roast until a meat thermometer 

inserted in the meaty part of the thigh reads 180 degrees F (80 degrees C), about 4 

hours. 

 

4. Transfer the turkey to a large serving platter, and let it stand for at least 20 to 30 

minutes before carving. 

Ingredients 
1 (18 pound) whole turkey 

1/2 cup unsalted butter, softened 

salt and freshly ground black pepper to 

taste 

1 1/2 quarts turkey stock 

8 cups prepared stuffing 

 

*Tips: A meat thermometer should be 

used to ensure a sufficient internal 

temperature has been reached to destroy 

bacteria and prevent foodborne illness -

- as well as to prevent overcooking.  

  
Prep Time: 30 Min  

Cook time: 4 Hrs  

Instructions 


