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In.tyvdijtecent articles 
thermostat settiiigi as a way to. conserve fuel becarise 

Hbt Water 
S. Fenstermacher 
-Consumer Affairs 

have talked about reduced' 

space heating accounts for 
consumed ir̂  residences. 

W a t e r h e a t i n g 
represents the . second 
Jargest areg of fuel con
sumption in the home, so 1 
would like to offer 
suggestions to enable you 
to reduce fuel use here 
also. - j 

i 

First,- set the water ; 
heater thermostat at the, i 
lowest setting necessary 
for . yo u r family's. 
requirements. A tem
perature of 140° is 
recommended for general 
use. f He middle or 
"normal" setting on the 
t h e r m o s t a t be tween 
"warm" and "hot" should 
maintain an approximate 
temperature of 140°. 
-Appliance manufacturers, 
recommend a 150-160° 
temperature for best,, 
results with ,a., dishwasher 
or washing machine. If 
you- have these appliances 
but want to save on water 
heating costs, you must 
decide'' whether to 
compromise on " this 

"recommendation, - You-
couId-set the ternpieratufe 
at 140° and then turn the • 

temperature up.later if you 
d o find you are not getting 

the best results from these 
appliances-

S e c o n d , l o a d y o u r 
washing machine and 
dishwasher to. capacity 
following manufacturer's 
recommendations. _ 
Running partial lo"ads is-
not- - efficient, but 
overloading will* not give 
the best results. 

Third, limit''"the length of 
showers. Generally' a bath 
will use between 10 and 20 ; 
gallons,, of water. ,ln 
contrast; a shower car) use ' 
anywhere from 2 to- 12 
gallons of .water per 
minute, depending on the 
size of„the .shower head: 
Furthermore, you can use 
the [least amount of water 
that} is necessary by ad
justing the faucets to as 

the largest proportion of fuel 

low as^a flow as possible, 
and-by turning .o f f the 
wati ;r when soaping in the 
shower; > * 

Fourth, check the water 
fau< ets because, leaky 
faucets do. waste a xon-
-sideable amount, of hot 
watt* ir. Onedrop of watery a 
selc nd-can add up to as 
much as 100 gallons of 
watisr iri a rfionth.-

.' .< • 

Fifth, flush enough 
watdjr from the drain Valve 
on t ie bottom of the water 
heater' tank to prevent 
sedi nent accumu lation.. 
This should be done every 
few months, the amount 
dep<(ndingonthe hardness 
of your water. Sediment, 
acct mu lation\. can reduce 
heat., transfer efficiency. 

5i: tth, turn the water 
-heat 3r' thermostat to the-
"pilc inset t ing when youv 
plan to be avyay for an" 
extended period of time.' 
Change it to the normal. 

" seating when you return. 

Each of the preceding 
s'ug g e s t l o h s , ; w h e n ' 
.follqWed, will realize a 
small savings of money 
and fuel. The overall 
savir gs will be related to 

" yur .diligence In following 
the J iuggestions. 

Preparing Turkey 
For Roasting 
Demonstrated 

Ora Tuesday, November 
13, J there wiU be a 

^demppstratipn at the 
Consuitijet Information 
Centef on*hoW to ^giet'ybur 
turkey 'ready for jroasting. 
The i lemonstratibni.WilI. be 
between 12,AiM: and •'% 
P.M. orj-the main floor. It 
wilH e casual and. will last 
only a b o u t IQjninutes, .but 
will be repeated during 
that hour. Stop -in anytime 
between 12 A.M. and 1 
P.M. 

Recipe of the 
From the Home Service Dephrtmeni 

'""--'*" HOTJVIULLED (JlbiR 
Cider ieft from Halloween? 

2 quarts cider or apple juice 
2 / 3 euprbrown-sugar. -.„ .-:. 
1/4 teaspoon salt 4 | 
1 . -<2ombihe^ider,~broWn sugar; salt 
2, Bring to Boiling pointandsimmer! 
& Serve hot In mugs; _ ; 
Note? Thfn shreds of lemon or/orangi 
place of spices. ••'?•- v - . 

whole cloves 
whole allspice. 
3 " sticks cinnamon 
| and spicesT _ 

»minutes. Strain, 

rind can be used in 

Range Efficiently 
Consumer Information Center 

We, :,are again • ajx-' 
proachihg:" the holiday 
season/ When bne %p]iday 
seems to, occur after 
another -^ Thanksgiving, 
Channukah, Christmas and' 
New . Year's- The"" joyous 
celebration of these days 
is all to brief, considering 
the; amount of time; spent 
in ; their prepai^tiori. 
Hours,, even dayls,;' of 
preparation goes on in the 
kitchen^ with all the 
baking and* the special 
meals that have become 
elpsely associated with 
these holidays. 

To\ help all the women 
and men who spend hours 
behigd .the kitchen door 
gettrng - ready for the 
•r 

holidays, the! November 
Consumer Information 
Center" is providing ,' in
struction on jthe efficient 
use of ranges* By Stopping 
in at our Consumer Center 
any time between 8 A.M. 
and 5 P.M., Monday 
through Friday, you can 
learn how ip. use your 
range .efficiently,. safely, 
and in a manner which wilf 
save you time while you 
save energy. * 
Oven Meals "V 

• . € < 

Cooking an entire meal 
in the oven, what we calf 
an oven meal, is an im
portant, energy-saving and 
time-saving tecnniofue. It 
saves you time because 
once in the oven, therneal 

A visit to our Consumer Information Center will help you 
. • :, use your range more efficiently. 

New Energy Conservation Guide 
Available from RG&E ! 

"Living with the Energy Crisis," a. new brochure full of ideas that 
will save you money on your utility bill and conserve energy 
resources, is now .available at'RG&E. i 

',..' Published by the Small Homes Council and Building Research 
Council at the University of'llfinois, it discusses the meaning of the 
energy crisis -.to individiiaLcOnsuhriers. - .- S-. 

' :A cheeklist of ways-'to keep-home energy consumption at a 
reasonable level is provided- Operation of a house in winter.and 
su'mrner as we|l as house design and construction are covered in it. 

. Fill out and send in the coupon below and we'll rciail you a copy, 
ât no charge, as long as the supply lasts. j 

Consumer Course to be Held at R.I.T. 

A s h o r t ' corurse in 
consumer protection, 
called "Under "the 
Wrappihgs'rwiil be,6ffered 
this month by RJ.T./ to 
anyone who is interested 
in taking; it. Jt will be 
taught b>y Mrs: Judith" 
Brairhari, Presiderit ^&f the 
Consumer - Associatjph of 
New •York State. --" Mrs. -

<Br^irnah resides "in the 
Rochestef area. 

The course will, meet 
every Mohdayy-November 
26 through December 17, 
from 10 to 11.30 A M. at 
-the Baptist Temple 
Church. 

' Tuition - is $18.00 For 
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!is relatively carefree> It 
f saves energy by the'|fact 
I that only the oven biirrfer is 
^required in-the°, cbc|fci.ng . 
; process. The * time f and 
^temperature on r|iost 
casseroles and oven-baked -
vegetables can be^idji^ted 
so that an endless variety s 

of oven meals car | be 
created. ' f'| 

; , ; . - -; | ' • 
t Other Time-saving arid 
| Energy-saving techniques 

I When ; guests have 
' i arrived ;for holiday 
) celebrations, you |ion't 
^usually want to speVid*a lot 
; of time in the kitchen. JOne 
; time-saving techniqufe is 
cooking food ahead of 

. ttime and freezing it. Do as 
much of your holiday 

j.baking at one time "as you 
n-1can. This is also an energy-

saving technique. 8 

Or, "while yob are 
cooking a casserole, to be 
used now Or frozen and 
used later, why ^iot put 
some of your holiday 
baking in the, oven at the 
same time, and freeze j t 
for later use? - "•' 

Range Features 

One of our Home 
Service" Representatives 
can help you learn how to 
usejyour range, with all its 
time-saving features, more 
efficiently.; If you have a 

rang€ which turns on the 
oven autbmatiGally but 
you haven't had enough 
conf idence to use it, s top 
in. We'll show-you how to 

.use it. 
Many of the? new ranges 

have other features Which 
appear to complicated to 
be-useful. Onceyou know, 
how to use them,, however, 
you'U be amazed, at' how 
they' uncomplicate your 
life. 

Range Booklet Offered 

To help you;, get the 
most our of your range/ 
our Home Service 
Department has prepared 
a booklet, "Know Your 
Range." It describes range 
features, ways to make 
your range' more useful, 
such as in: thawing foods, 
and has 56 recipes which 
can be used in the creation 
of oven meals.' Stop in at 
our Consumer Information % 

Center on jthe Main Boor 
at 89 East Avenue, and 
pick one up. ' 

FILtOyTAlllbflETiJRWTHJS/COUPONTO: ' 

Dept. 34 Rocjhester Gas and plectric 

89 East Avenue, Rochester, N.Y. 14649 

•;/ would like More information on the following items: 

more . i.nfprm4tiort / about 
enrollment, cohtact Nancy 
FitzPatrick at !R.I.T.r 464-
2215; . : • • ' i 
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