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Customer Contact Information and Budget Payment Plan enrollment form
Note: To enroll in the Budget Payment Plan, your account must be at a zero balance

and you must have at least 12 months of billing history at your Service location

Would you like to know exactly what your 
natural gas bill will be each month, even 
before it arrives? What if you could pay the 
same monthly amount on your natural gas bill 
year-round, much like your car payment or 
mortgage? At Wyoming Gas, we can help you 
do that with our Budget Payment Plan, because 
we know there are many reasons why families 
budget and whatever your reason is Wyoming 
Gas is here to help. 

Here’s how it works; we add up your 
natural gas bills for one year and then divide 
that amount by 12. This amount becomes 
your monthly payment. Each month. Every 
month. No fluctuation. Then, each October we 
recalculate your budget payment amount based 
on your actual usage, taking into account any 
outstanding account balance or credit, and send 
you a letter with your new budget amount for 
the next 12 months. That amount is “locked-
in” for a full year. You will still receive monthly 
statements from Wyoming Gas showing your 

actual usage and 
your account 
balance. Use the 
bottom of this page 
to sign up for our 
Budget Payment Plan. Simply check YES! when 
you fill out the Customer Contact Information 
form below and mail it back to us or bring it in to 
our office.

Update your contact 
information.

Periodically we need to contact our customers 
with important information. If there is a service 

interruption and we need to re-light pilots, 
or if there is an emergency situation that our 
customers need to be informed about, having 

the correct contact information is crucial. 
Please take a few moments to fill out our 

Customer Contact Information sheet below and 
simply mail it back to us or drop it by our office 

the next time you stop in.

Let us help you budget!

Name

Primary_______________________________

Secondary______________________________

Physical Address

Mailing Address
(if different than Physical Address)

City                                                    State                      Zip

Account No.                                      Signature

Please Detach and Mail or Deliver this form to your local Wyoming Gas Company Office listed on the reverse side.

Telephone
(Please Print)             PLEASE ENROLL ME IMMEDIATELY IN 

THE BUDGET PAYMENT PLANYES!

NO!
I do not want to be enrolled in the budget program, I am providing 
the below information ONLY to update my account.
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Community Calendar
October 8 – Worland – Indigenous Peoples Day. 
This is a free all-day event celebrating the culture, 
history, contributions, and accomplishments of 
Native Americans. Festivities begin at 10am at the 
Washakie Museum and Cultural Center. 

October 10 – Thermopolis – Starting October 
10, Messiah’s Mall. Open and free to the public. 
Clothing and household goods giveaway! Monday, 
Wednesday and Friday from Noon to 4pm at the 
Risen Son Baptist Church. 

October 23 – Thermopolis – HSC Barrel 
Racing. Starts at 9am at the Hot Springs County 
Fairgrounds.

October 31 – Thermopolis – Trunk or Treat - 
Fire Hall Parking Lot. Hosted by: HSC Search 
& Rescue, Thermopolis Fire Department, 
Thermopolis Police Department, HSC Sheriff’s 
Department, Wyoming Highway Patrol, EMS - 6:00 
PM - 8:00 PM MDT Thermopolis Fire Department 
& HSC Search & Rescue Parking Lots
  Reminder: We use this section for our local communities. The messages must 
be non-partisan and non-religious. Non-Profit organization messages will be given 
preference. Please send the information to customerservice@wyogas.com before 
the 10th of the month to make the following month edition. Thank you.

“Life is 10% what happens to you 
and 90% how you react to it.” – 

Charles R. Swindoll 

The Best Protection Is Early Detection

Buffalo 
Chicken 

Enchiladas
Ingredients:

Directions
•	 Preheat the oven to 400 degrees F. Butter a 9-by-13-inch baking dish.
•	 Mix the chicken, cream cheese, 1 cup of the Cheddar, 1/3 cup of the hot sauce, white parts of the scallions 

and cumin in a large bowl until well combined. Stir together the butter, remaining 2/3 cup hot sauce and 3 
tablespoons water in a medium bowl. 

•	 Microwave the tortillas in batches until warm, softened and foldable, about 30 seconds. Keep warm between 
damp paper towels. 

•	 Spoon a portion of the chicken mixture down the middle of each tortilla and roll up. Place them side by side, 
seam-side down, in the prepared pan. Pour the hot sauce mixture over the tortillas. Sprinkle with the remaining 1 
cup Cheddar and the blue cheese and bake until the cheese is melted and bubbly, 15 to 17 minutes. 

•	 Drizzle the blue cheese dressing over the enchiladas and sprinkle with the scallion greens. Serve with more hot 
sauce.  For more delicious 30-minute recipes, visit www.foodnetwork.com

3 tablespoons unsalted butter, melted and more for greasing 
pan

1 bunch of scallions, thinly sliced, white and green parts 
separated 

4 cups of shredded rotisserie chicken ¼ teaspoon of ground cumin

8 ounces cream cheese, at room temperature 16 corn tortillas

2 cups shredded Cheddar cheese 2 tablespoons of crumbled blue cheese

1 cup of hot sauce, plus more for serving, such as Frank’s 2 tablespoons blue cheese dressing

It’s that time of year again!
Daylight Savings ends.

Set your clocks back by one hour  
on November 6.


