
Guests will find tricks and treats around every corner as Six Flags® Over Georgia 

transforms into the ultimate Halloween playground during Fright Fest! Guests 

have a ghoulish good time weekends in October with hair raising shows, killer 

rides and even more spooky treats!

Georgia Natural Gas is proud to once again sponsor Atlanta’s favorite family Halloween festival, 

which returns for four-fun filled days! Explore magical paths, sample sweet treats, meet 

whimsical costume characters and more at Zoo Atlanta’s spooktacular seasonal celebration. 

Activities run from 10 a.m. to 3 p.m. Visit zooatlanta.org for ticket information and event 

details. FREE for Zoo Members and children under 3; FREE with general admission. 

For more information, visit zooatlanta.org or call 404.624.WILD.

Georgia Natural Gas, Zoo Atlanta and Six Flags Over Georgia are not affiliated, and none has any obligation or liability with respect to 
the products or services to be provided by the another. 

Recycled Natural Gas
You’re doing your part to help us do ours.

Since 2009 Georgia Natural Gas® (GNG) has been the only natural gas marketer 

in Georgia to offer Recycled Natural Gas  — a way to turn landfill waste into a 

clean-burning resource. Using recycled natural gas helps keep our state as healthy and 

beautiful as it can be. At GNG, our commitment to the communities we serve goes 

beyond helping the environment. Every day we look for more ways to enhance the 

quality of life for those in Georgia. It’s that kind of thinking that has kept more 

Georgians choosing GNG for more than a decade.

You’ll be happy to know that you are helping our Recycled Natural Gas program and 

other GNG community initiatives simply by being a Georgia Natural Gas customer. 

Thank you for choosing GNG.

™

Recycled Natural Gas. Only from GNG.

TrueBlue
Notes®

This Issue:
•  Boo at the Zoo &

Fright Fest

• Smell Gas? Act Fast! 

• Fall Recipe

Fall 2010An exclusive publication for Georgia Natural Gas customers.

®

OCTOBER 23–24 & 30–31

WEEKENDS STARTING
OCTOBER 2

GuGuGuGues

trtraans

hahahahavevv

riridedess

GeGeororgigiaa N atural Gas i

whwhww icichh r reeturns for for

whwhimimsisicacal costume 

AcAcActititivivivivitititieseses rr rununu  f rom

dededetatatataiilili s.s. F FREREEE f foro  Zr

FoForrrr m mmmorr

orGeorGGeoGeooro giagiaaa NatNatN uralural  
hehethethe proropro oductducuctductss or or s srr®®®®®®®

JOIN GNG FOR SOME SCREAMS, SOME TRICKS, AND PLENTY OF TREATS. 



INGREDIENTS
• 3 cups sugar

• 1 cup vegetable oil

• 4 eggs

• 2⁄3 cup water

• 1 (15 ounce) can pumpkin puree

• 2 teaspoons ground ginger

• 1 teaspoon ground Allspice

• 1 teaspoon ground cinnamon

• 1 teaspoon ground cloves

• 3 1⁄2 cups all-purpose flour

• 2 teaspoons baking soda

• 1 1⁄2 teaspoons salt

• 1⁄2 teaspoon baking powder

This publication does not constitute professional advice. Although it is intended to be accurate, neither the publisher nor any other party assumes liability for loss or damage due to reliance on this material. 

PUMPKIN GINGERBREAD

Used with permission from Allrecipes, submitted by frosty.  
All rights reserved. ©2010 www.allrecipes.com

Atlanta Gas Light operates 

and maintains the pipelines 

used to deliver the natural gas 

you buy from your marketer.

PLAN AHEAD TO STAY SAFE

Consumer Rights
At GNG we appreciate your business and value you as a customer. Our goal is to deliver superior customer service, and we are always looking for ways to better serve you. To register a customer complaint, first contact GNG’s Customer Care 
Center by mail: P.O. Box 440667, Kennesaw, GA 30160-9512; by phone at 770-850-6200 (toll-free 1-877-850-6200) for residential customers or 678-290-3600 (toll-free 1-888-427-6066) for commercial customers; by fax: 404-685-4117; 
by e-mail: customerservice@onlygng.com; or online at onlygng.com. If we are unable to resolve your issue to your satisfaction, you also may contact the Georgia Public Service Commission at 404-656-4501 (toll-free 1-800-282-5813). 
Residential customers also may contact the Consumers’ Utility Counsel Division of the Governor’s Office of Consumer Affairs at 404-651-8600 (toll-free 1-877-427-4321). If you smell gas or have a natural gas-related emergency, please 
contact Atlanta Gas Light Company at 770-994-1946 or 770-907-4231 (inside metro Atlanta). Outside metro Atlanta, call 1-877-427-4321.
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Natural gas is a safe energy source and natural gas leaks are very rare. However, we’ve added an odor of rotten eggs to natural gas 

that gives it a distinctive smell to assist in the detection of natural gas leaks. If you suspect you smell gas — anywhere, anytime 

— call us immediately. And please:

•  If you smell gas indoors, leave the building immediately and have others also exit immediately.

•  Do not light a match, operate natural gas appliances, use a phone, or turn an electrical switch on or off.

• Keep everyone away from the area of the odor.

•  Do not start a car. Go to a nearby phone away from the smell and call 877-427-4321.

NEVER TRY TO FIND A LEAK YOURSELF.
Excavation work, including digging or plowing around a home or business, is the most common cause of natural gas emergencies. 

Before digging around your property, state law requires you call 8-1-1, a statewide, toll-free number, to have your utility lines 

professionally marked. You must call at least three full business days before digging, excluding weekends and holidays so 

underground utility lines can be located and marked — free of charge — before you begin your project.

For more gas safety information, visit www.atlantagaslight.com.

SERVE UP A SLICE OF AUTUMN WITH THIS 
FLAVORFUL AND FRAGRANT BREAD.

DIRECTIONS
1.  Preheat oven to 350º F (175° C). Lightly grease two 9x5 inch loaf pans. 

2.  In a large mixing, combine sugar, oil and eggs; beat until smooth. Add water and 

beat until well blended. Stir in pumpkin, ginger, Allspice, cinnamon and clove. 

3.  In medium bowl, combine flour, soda, salt and baking powder. Add dry 

ingredients to pumpkin mixture and blend just until all ingredients are mixed. 

Divide batter between prepared pans. 

4. Bake in preheated oven until toothpick comes out clean, about 1 hour.

INGREDIENTS
• 3 cups sugar

• 1 cup vegetable oil

• 4 eggs

• 2⁄2
3⁄⁄  cup water

• 1 (15 ounce) can pumpkin puree

• 2 teaspoons ground ginger

• 1 teaspoon ground Allspice

• 1 teaspoon ground cinnamon

• 1 teaspoon ground cloves

• 3 1⁄1
2⁄⁄  cups all-purpose flour

• 2 teaspoons baking soda

• 1 1⁄1
2⁄⁄  teaspoons salt

• 1⁄1
2⁄⁄ teaspoon baking powder

PUMPKIN GINGERBREAD

Used with permission from Allrecipes, submitted by frosty.
All rights reserved. ©2010 www.allrecipes.com
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SERVE UP A SLICE OF AUTUMN WITH THIS
FLAVORFUL AND FRAGRANT BREAD.

DIRECTIONS
1. Preheat oven to 350º F (175° C). Lightly greasey  two 9x5 inch loaf pans.

2. In a large mixing, combine sugar, oil and eggs; beat until smooth. Add water andr

beat until well blended. Stir inr pumpkin, ginger, Allspice, cinnamon and clove.

3. In medium bowl, combine flour, soda, salt and baking powder. Add dry

ingredients to pumpkin mixture and blend just until all ingredients are mixed.

Divide batter betweenr prepared pans.

4. Bake in preheated oven until toothpick comes out clean, about 1 hour.


