
Employee  
Spotlight
When Matthew Wooten 

became a Crew Chief about 
three years ago, it marked 
the achievement of an 

aspiration he’d had since starting work at 
DC Gas in 2002. 
     “I started right out of school at 19 years 
old,” said Wooten, a graduate of Fort 
Payne High School who has lived in the 
area his entire life. 
     He worked his way through the 
ranks at the DC Gas District. “I started 
out painting for them, then went to 
plumbing,” he said. 
     Then, he worked in a crew, running 
lines to houses, maintaining and 

repairing lines, performing manual labor 
and responding to service calls. Now, as 
a Crew Chief for Centre and Collinsville, 
he has about 10 crew members under his 
direct supervision. 
     “I enjoy it very much,” he said of his 
role as Crew Chief. “That was the goal 
I set for myself when I started all those 
years ago.”
     When he’s not on the job with DC 
Gas District, Wooten relishes time with 
his family. He and his wife will celebrate 
their 15th wedding anniversary this 
October. The couple has three sons, ages 
5, 13 and 16. 

       

“We like to go to the (Weiss) lake, do 
some fishing,” he said. “Or hang out by 
the pool. Mostly we just enjoy hanging 
around with each other.”
     They also attended a “small-town 
church” on Sundays prior to the 
coronavirus shutdown. “It’s a simple life. 
And we enjoy that.”
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New Centre Customer Service Center 
Holds Groundbreaking
Construction is on schedule to be 
completed by late summer on the new 
Centre Customer Service Center. The 
2,500-square-foot facility replaces the old 
office at 1111 W. Main St. The new office 
is being constructed to better serve our 
customers in Cherokee County.
     “We’re excited to soon be able to offer a 
new facility to serve our customers,” said 

Michele Presley, DC Gas office manager. 
“This project has been highly anticipated 
for some time, and we’re thrilled to see it 
realized.”
     Officials broke ground on the new 
facility on May 11 with city officials and 
DC Gas board members attending the 
groundbreaking ceremony.

Great Time to Buy
Get a great deal on one 
of our natural gas water 
heaters. We’re offering a $300 
rebate off the listed price 
for installing a natural gas 

water heater. This rebate is for DC Gas 
customers only. 

     Buy our 40-gallon atmospheric vent 
natural gas water heater for $90-$110 
depending on the model you choose or 
a Rinnai High Efficiency Tankless Water 
Heater RL Model for $530 (prices reflect 
rebate). 

Get a natural gas grill to try 
out those new barbecue 
tips. Our Broil King Baron 
S420 Grill with 644 square 

inches of cooking space is $529. It has 
four stainless steel burners, heavy-
duty cast iron cooking grids, a Sure-lite 
electronic ignition system, an Accu-Temp 
thermometer and more. The Broil King 
Monarch 320 Grill, priced at $399, gives 
you 500 square inches of total cooking 
space with three stainless steel burners 
and the Sure-lite ignition system.

Light It Up
We’ll light your pilot for FREE from 
Sept. 1-25. Call your local Customer 
Service Center to set up a time for a 
technician to come out to clean and 
light your pilots on heaters and logs.

 
           Fort Payne: 256-845-3731 

           
            Centre: 256-927-5925



Hot Off the Grill

As far as steak, use the best cuts 
available. Wilkie recommends choice 
Angus steaks that come out of the Midwest 
and to definitely look for a good grade of 
steak, USDA-certified. Season the steak 
with salt and pepper, then “everyone adds 
their own twist.” Use garlic, onion powder, 
paprika and whatever dry ingredients you 
like, and season well on both sides of the 
steak.

A little secret: Season the steak, then 
wrap them separately in Saran wrap 
without allowing the steaks to touch. Put 
them in the refrigerator to keep them fresh 
until you’re ready to cook them.

Turn on that natural gas grill, and in 
just a matter of minutes, it will be the 
temperature you want. Wilkie said grills 
at his restaurant are set on 700 degrees, 
but you can use medium to high heat to 
sear both sides of the meat, sealing in the 
juices for a tender, mouth-watering meal. 
Continue to cook at a lower temperature 
until it’s cooked to your liking.

Serve it up with all the trimmings 
and enjoy! One last tip: The meat market 
at Tony’s Steak Barn sells steaks already 
seasoned with Tony’s special blend of 
spices and vacuum sealed. Just pick them 
up, take them home and throw them on 
the grill.

Temperatures may not feel like it now, but fall is on the way. Prepare now with these tips 
on maintaining your natural gas heater and fireplace.

Pandemic Protocols
We understand the challenges faced 
during the coronavirus restrictions, 

and DC Gas is working hard for 
you during the pandemic. As the 

country continues to fight the 
COVID-19 pandemic, we will always 

be available via telephone and drive-
through window during normal 

business hours. Please call our office 
or check the website to see if our 

lobbies are open.

In addition, DC Gas employees have 
protocols that are adhered to for 

service calls. Customers are asked 
whether anyone in the home has 

been ill, had a fever or tested positive 
for COVID-19. If so, the service call 
will be rescheduled unless it is an 

emergency. In addition, employees 
use PPE gear when they go into a 

home.

Get Set for Fall

Ready to throw something on the grill? Tony Wilkie, owner of Tony’s Steak Barn, offers 
up some tasty tips for firing up your backyard barbecues. Tony uses natural gas at his 
restaurant and loves it!
     Start with a natural gas grill hooked directly into your natural gas supply. (Be sure this is 
done by a professional.) Using a natural gas grill means less set up time when you want to 
cook for a hungry crowd. There’s no charcoal or starter fluid needed. And with a direct line 
to the grill, it’s going to light up any time of the year. You don’t have to haul a bottle around 
to refill it!

TONY’S TOP TIPS

3 Schedule an annual tune-up so a 
DC Gas employee or DC Gas certified 
contractor can make sure your gas heating 
system is working properly. Make needed 
repairs immediately for safety and for best 
energy efficiency.
3 Remember: Never heat your home 
with an oven, range or outdoor grill. These 
appliances are not designed for home 
heating and put you and your home at risk 
if used in that way.

3 Change your air filters often and 
replace as needed. This allows for best 
air flow and efficiency. Be sure the front 
panel door that houses the filter is properly 
closed before turning the system on again.
3 Be sure nothing is stored near gas 
appliances that could block normal 
appliance airflow.
3 Keep flammable items such as bedding, 
curtains, clothes, rugs, candles and paper 
products away from space heaters.

Tony Wilkie, owner of Tony’s 
Steak Barn uses natural gas to 
grill up the perfect steak.


