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Ask the Experts

Silence is Golden
“When my fuel oil furnace used to re up,
it sounded like an airplane taking off,” Tony
Sculley told us recently. “The whole house
reverberated.”
“But since I switched to natural gas, it’s been
really quiet around our house. We hardly hear
the furnace turn on.”
Tony switched to natural gas this past winter.
The new equipment was high-efciency, for
which he received a $770 energy-efciency
rebate from Central Hudson. His compact
wall-hung boiler (pictured at right) provides
a combination of both space heating and hot
water.
“Gas heat is less expensive and more efcient than fuel oil,” said the retired
high-school guidance counselor. “It’s also cleaner.”
Tony chose Central Hudson’s turnkey, which is a package deal that
coordinates all the details. We lined up all the installation contractor and
coordinated the process of switching to natural gas heat. And if he had any
questions, all he had to do was contact Central Hudson. We also removed
his underground fuel oil tank, which is one of several options offered as
part of the package deal.
“Central Hudson’s turnkey service made converting easy and attractive,”
he said. “I wouldn’t recommend any other way. There was less stress, less
worry, and all the work was done in one day. The plumbing contractor sent
four people to work on our home, and they were great about explaining
everything. They were very professional.”

•

How long does it take to switch
to natural gas heat?

•

Is a new furnace less
expensive than a boiler?

•

Are there incentives from New
York State?

•

Can I install a natural gas
replace at the same time?

Central Hudson’s energy experts
will be at open house meetings
to answer these and any other
question you may have about
switching your home to natural
gas. You can also sign up for a
free, no-obligation estimate and
learn more about the process of
switching.
Join us at 7 pm at one of the
following Central Hudson ofces:
• May 18 - Kingston: 2001
Route 9W in Lake Katrine
• May 19 - Newburgh: 610
Little Britain Road in New
Windsor
• May 20 - Fishkill: 25 Central
Hudson Way
• May 21 - Poughkeepsie:
284 South Avenue
Please call us at 845-486-5241
to RSVP or send us an email at
SimplyBetter@cenhud.com.
Please include your name and
the location of the meeting you’ll
attend. We look forward to speaking
with you in person!

To switch your home to natural
gas, visit www.CentralHudson.com/
SimplyBetter or call (845) 452-2700
and select the option for switching to
natural gas.
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