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Range Pilot Lights: 
:bn or ~''M 

ByjMiss Anne S[ Fenstermacher 
Staff Assistant-Consumer Affairs 

You are being bombarded|i;om ail directions with suggestions that 
claim to sajje you energy While many ofj these ideas are sound, 
others suctras the suggestion that you turn off your gas range pilot 
lights, aretnot, for reasons JJ will explain 

The range pilot light consults 
about one-third of the total J gas 
used by the range, about 1300 
cubic, feet per month equal to a 
©ost'oxaboiit^Ocents." Durin&^ie 
winfef the^ Kelt from ihe 
pilots is addfd to the 
NAfitfopKitlfehi^fellots, the fur 
V^ICpaMlBjpJln;longer tot 
up! the^ dperShcej so the ac 
total [\ saying i is questions 

Alĵ OUgh ,spnie' saving of f 
might! resultj, |there is f a safety 
fa^fo^MB'ch JrjUst.beconsidei-ed, 
leading J j | | |aphcTude that His 
'-̂  - x :""";-~ ĉtpcMiy -as" an engi|gy 

ation rjjieasure 

,,-F:^ .-
; f r | i Arri#ica;n Gas Association 
p^ i r iK 'c^^af ibnVrar i^ iwI th a 

:tbpiih^:0ilc|t lightjif the I lot 
accidentally goes out; thelgas 
escaping is not! enough to create 

:adhicafd;f However, (if t he ipp 
S8ujpn)ei:'pilb]t; g^jesdut unknovvp to 
rthiSis»,' aha the' Burner turned 
-on| enough unhurried gas [can 

HI 

"M 

escape to create a hazard. For 
this reason the National Safety 
Council has also warned against 
turning off range pilot lights. 

In addition, data from the 
National Commission pn Product 
Safety <hows that most injuries 
from gas ranges are^accidents 
that happen when matches are 
used to light ranges without 
automatic burner ignition 
systems (that is, without pilot 
lights). 
'Energy conservation is' im

portant. But some suggestions 
such as this pnej aret just not 
sound V'hjen we consider sill the 
factors; ?G&E offers two booklets 
with saf«s energy^aying.Jdeas that 
are effective. Send jfpr !tne: 'Watt 
Watcher's rHapdbook", and "53 
Ways to Save On'Your Gas and 
Electric: Bills'7., by seijiding the 
coupon on this page. The" 
booklets are available without 
charge. 

WmmP 
ervice Department 

f 
If you-are thinking of buying 

befef In. . largei quantities, i o u 
fhj|ulo 'fjiave•.an} understandiria-of 
i i^f^?|)^|I<' 'for' and how tclgo 
:'W^^M:0i^-T^apy-^3p\e have 
ibeer|Msal|p^||e3;^with. 't|eir 
• *# fM^M|Wi |^^&cause t|ey ise 

to si T 
.. , . . . . - -W* x'. . 
-1$§f§§rat; k'fi<e»wri:i what 

•f^^p|jder|ng|' 
USDA {Standards 

* ' - ' .- $ 
The United Stages Department 

of Agriculture.(USDA) has [set 
standardsto help the consumer! in 
decisions o?-quality and edible 
portion percentage |Grades^iof 
beef sold as retail cuts! begin with 
USbA ~Prirhe!^ and Chofjje, 
respectively highest in ten
derness, juiciness, and flavor 
USDAi Good is tender # id 
somewhat leaner bat may feck 
some of the'juiciness and flavor 
of the higher] grades USDA 
Standard has little marbling ipf 
fat, resulting ml mild flavor arjd 
dryness unless! prepared wrth 
moist'heat" USDA Commerdial 
comes ffrom' mature animals (the 
top fbur~gradestare restrTctedpto 
young ] animals) - and will be 
flavorful but require long, slow 
cooking.- with moist heat tto 
tenderize 'The three lowest 
grades — USDA Utility, Cut 
and Canner — are seldom, if i 
sold as retail cuti. They go mc 
into ground beef or proces 
meat items suchas hot dogs 

Another USDX standard is She 
*J,yidd] grade/'j This is a f~ 
centage measuring the yield 
boneless, closely'trimmed retail 
cuts from the high value parts; of 
the carcass -Mhe round; loin; rjib, 
and Xchuck — to "non-edijl) 
portions. Yield grades range fi 
a high!of one,!798% or rr 

"edible ^ portion, dowrc to fi 
.65.9% or less 

ftMequarfers and Hindquarters 

~ A side of beef is'divided into 
forequarters and hindquarter; 
Forequarters are usually mdre 

reconbmical in price and yield ,j-j-
they'have a smalfer percentage of 
fat >ndJbonejO{ meat However, 
the' proportion < of pot roasts, 
stewingmeat^ and ground beef lis 

if 

Insulating your home: 

A vapor seal is im 
'. Adequate insulation wi l l go a long wa^ toward 

reducing your heating and cool ing energy .consumption, 
but if it's wet i t Just doesn't do the job. Furtherrnore,;^,et 
insulation can lead to costly structural damage in vyalls 
and ceilings and i t may cause exterior paint t o peel. j ;', 

i • • •_ | • . ' • '. ; i <\ 

1 How does ft get vi/et Moisture gets into yodr ^pnije's 
atmosphere fronreveryday activit ies such as bathing, disjh-
washing, laundering, cooking and even breathing. If yk>u 
h4ye a power humidif ier; i t adds moisture to the* ajr. This 
moisture is" not a problem ujnless i t 'seeps through YC»pr 

walls and ce i l ing in to your insulat ion. There i t condenses 

arfd collects, rerlucing the effectiveness of the insulaWg 
material, whi le holding rnoisture in the hpuseTstructure. 

! . - . ' : ' ! ' • ; - ' ' 'i j 

The way to. combat these problems is to ;stop the 
moisture from gqing beyond the interior walte of yqjjr 
house. This is done, w i t h a vapor ,seal, also cal led a vapor 
barrier. Made of many dif ferent materials the vapW barrier 
is impervious to moistu«re as long |as i t is intact. If it-is fo jn 
or j f the edges are not sealed t ight ly , moisture lean sefsp 
through i t and into the insulation. I • ; 

• ' j • . • : • • • ' ' ' . • " " j . ! ' I , ' •' ^ . \\.. j 

"The backing on batt a|nd blanl let ih^ulation 6 a v'qppr 
seal, whether i t is made ,of a luminum fo i l or kraft paper. 
These batts must be installed;so tha t the backingiis tpwajrd 
the interior of the house;. Tfte flanges should be stapled 
every six inches along both .sjjdes>; and the backing sheju] d 
n o t be to rn . i-̂  i 

Friiction f i t , insulat ion, 
loose-fi l l , urea foam and 
cellulost fiber insulatiojn 
need separate vapor seals. 
Twormil th ick pplyjethe erte,. 
should be instal led toward 
the interior of t f ie house, and 
again the barrier'Should not 
be to rn or punc sured in] any 
way» Some intjertor pain|s 
will iform an effectlve-vlipor 
barrier when its impossib le 
to install a separate vapdr 

: seall j •! j . i 
Some plastic insulatfoq's 

do n o t need any vapor 'seal. 
as the insulat ing material 
serves as a vapor barrier 

-also:j •- * i- - K j 

C<j>od rhoisture | control 
also; includes v»nt jng high 
mo i s t u re i areas. !GTo£hes~ 
d ryers , k i t c h e n s , and 

! bathrooms al l should be 

vented d i rec ty ' to thje 
ajwaiy 

greater jthan more tender cuts 
such as steaks and oven roasts. 
'Hindquarters, on the other hahd> 
yield a larger ratio of tender to 
less tender cuts but have; more 
waste, f deciding- between a 
cgprequajrter and hinrJquarter, 
determine the variety of beef Cuts 
and the method of cooking your 
family prefers, and consider the 
overall ebst difference 

Check 4e'Percentages 

Beef may also be sold in 
packages consisting of several 
cuts of rr ê ats The majority of the 
varieties may sound -very at
tractive but find out the per
centage of steaks and oven roasts, 
to stew meat and soup bones, and 
Jhe percentage of trim loss* If the 
beef is scjld by "hanging waght/' 
no excess bone and fat has been 
trimmed j before pricing Ypu 
don't want ot pay for a large 
quantity jof waste 

Before signing any contract, 
protect yourself Obtain a 
guarantee \ of return if your beef is 
found to be faulty after delivery. 
Be sure! the company itself 
provides transportation for return 
— few customers haye either the 
means 01} the strength to take 
back one hundred or more 
pounds or meat 

Packaging and Freezing 

Come to terms on packaging 
and freezing Find out if you must 
package the meat yourself, if the 
company will do it, if there is an . 
extra charge for packaging Ask if 
the wrapping paper is suitable for 
freezing ((moisture — and vapor-
proof), if the method of wrapping 
is airtight,1 if each package is 
labeled Vwth cut and weight. 
Know whether or not the com
pany "flash'7 freezes the meat for 
you at _ extremely low teni-

•peratures to eliminate flavor and 
texture loss1, or if you must do i t 
yourself 

outside to carry 
'moisture-laden air.*** 

If; you have] a power 
humidi f ier make sure you 
l imi t the relative humid i ty 
t o t h e m a n u f a c t u r e r s 
r e c o m m e n d a t i o n s kxarj-
t icular ly in co l iJ weather\ 

iequaie insu lat ion helps reduce your ' 

cooling energy consumption. 
heating ai^d 

Home Owner's Semiharll 
To Be 

In suniinaiy, the most im
portant step to satisfaction you 
can take is research into your 
potential purchase; 

The annua l H o m e 
Owner ' s Seminar , spon
sored by t h e RG&E 
Residential Department, 
wi l l be held this spring on 
Apr i l V and Apr i l 24. On 
both nights the Seminar wi l l 
be held in the RG&E 
A u d i t o r i u m at 89 East 
Avenue and w i l l begin at 
7:30 P.M. 

NFor over ten years these 
seminars have been helping 
thousands of owners of new 
homes and rempdellers of 
older homes understand4he 
i m p o r t a n c e o f • p roper 
wiring,.good.heating and air 
condi t ion ing systems, and 
what constitutes adequate 
insulat ion. This year the 
Seminar w i l l stress energy-
saving ideas. Ideas j thatwi l l 
provide you more! comfor t 
in your home and more 
u t i l i t y o f e i e c t r i c a l -
meehanical system^ 

; QjRjyyednesdayyjAprjl 17, 
lihe \!SJE?min^rj/willf. feMure 
HouJei-WSfing, Irfsulatioh-
and - %nVervtHatiQn x and 

fHumlcl i f icat idn. '. j Heating 
a f p ; Hir Condi t ion ing wi f l 

fbetfe topic of the second 
^ r r f H i p # i ^ n ^ d a y > Apr i l 
24. ^e>reienta,t|yes f r o m 
the Residenltfal depar tment 

^m^Jos^-.^t^.- and 

Ref reshments ' w'tjll ibie 
served and a door J>rize wi l l 
be a w a r d e d qt b o t h 
sessions, there w i l l b|e free 
parking fo r participants jdjf 
the Seminar in tfie [ Cpnj-
pany lo t on Lawn Street 
behind the Ma in Off ice. 

For your free tickets jtp 
the Seminar, f i l l , in t!h£ 
coupon on this page and lei: 
us know how many ypti 
need and for which nighjtst 
(You may, of course> and 

Er o b a b l y shou ld ; a t t e n d 
oth sessions.) Or,, you carjj 

receive t ickets by callingj 
the Residential Departmeht 
546-2700, and asking foi^ 
extension 2751. t ickets are 
required for admission. of f ice hours. 

What do uou do if iyou 
can not put a vepor se^l ih 
your attic? T h i | is where 
most moisture problems 
occur because the moisture 
collects and runs down:th£ 
i n t e r i o r w a l l s c a u s i n g 
uns igh t l y sta ins and 
structural rot. As we $aid 
above, you should have a 
vapor seal r ight above the 
ceiling, but thee are cirr 
cumstances tha t miake this 
impossible. In such a case 
make sufe your dittic is wel j 
vent i lated t o carry away 
e x c e s s m o i s t u r e : 
Weatherstrip anv openings 
to the att ic to make sure 
y o u r v e n t i l a t o n isn ' t 
carrying away heated air as| 
welL 

If there is insulation inj 
your att ic and you want t o 
add to it go ibe 'ad , ' bu^ 
never lay a vapo/ seal over 
t he ex is t ing ihsulati<j>n., 
Doing so wou la form a 
moisture trap and com
pound all the J problems 
discussed abovei > 

This month i t RG&E's: 
Consumer I n f o r m a t i o n 
Center you can learn a lo t 
a b o u t i n s u l a t i n g y o u r 
home. Come in and see 
what a dif ference proper 
insulation makes 

The Center is located on 
the Main Floor of 89 East 
Avenue and is open during 

^mi'^mmm 
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FILt OUT AND RETIlilRN THIS COUPON TO: 

Dept. 34 R o c h e ^ r Gaij and Electric 

89 East Avenue, Rochester, N.Y. 14649 
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j ! wou ld lifee.rhore informat ion on the fo l low ing j : 
I tems: -; t ''. j ;; - : | 
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Name . 

Address 

Town i . . i . ' i Z i p C f d e 

• • ; * 
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