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- with - central ' air
ditioning would be in better
. condltlon with. the pilot
llght turnied off ‘because the
problem, of condensation of
“burmed pilot gas would be

2. A savmg of gas at the,
- rate of 7,500 CUblC feet per
month would acerue to
“each customer if their pilot
was: off.

gas would amount to a
saving of "about  $5.00.
" Customers with central air
condmonmg .could

even more —  ap-

proxlmately $10.00: for a-

two month period. In their
case, with the pilot on they

pay for the- amount of gas it
-as for -

consumes . as. well .
electrlcrty to remove the
~heat  which - the pilot
generates ' :

Disadvanta es:.

-charged for
The charge

By Miss Anne S; enisterma
Staff Assrstant—Consum

SS:+ both the advantages;an, «di
rsvfrom turning’ off their: fur

13 dur ,g the summer in order to! con \

customers is greater

1 The furnaces in homes‘
coné

,mconvemence

Al two' month
savrng of thls quantity of

save

turn’ off "gh" pifot-and dater
rehght twill.

ards-of $10.00

the savmgs reahzed fo

.-growing. populanty, will
~appear at a 9'PM concert.

) ',The Kaminsky Kazoophony,

_an ensemble of kazoo .

- players and performers of'

- othier exotic musical
ments, will tickle your
7 bqne at -a concert

‘of customers. wrth central,.

air condrtlomng ',

2 As Iong as the, priot

Irght remains off, mo!
households would not he
able’ to have heat, Since
Rochester summniers usualz

“include a few cool days and -

nights _ this’ could be an

pilot'would mean difficulty

getting the pilot.relit when
desired. Delays in service

would be -.inevitable

.because there . would - be
numerous requests .to have, -
service at the same time.

T4 Contrary to Item 7
dvantages) .if-the case of

furnaces with central ain -

3. A Wid'espread act
ceptance of turning off the

PI‘ (=

C ndltlonrng, heat ex-
changers on furnaces
‘ lthout central -air con-

procedure without com-

plete “know- “how.” “Safety
-precautions . must be.. ob- -

served to prevent a possrble

: 'm;ury

RG&E is concernedl that.

. One -attempt either minute shopplng later- in

,com pound is even.

“invert. -for

, ",‘Easy Seal jars
it isvltig t. en'ugh

aals

inthe restored

Italran Garden

From fh e Hd me S ervnce Deoartm ent

For a successful cannlng
season, it-is'best to plan
severai weeks in advance.
Now is the txme to check
your equipment and ’

supplies, Replace any items/”
while they are in supply in} -

the- stores. -Avoid last

the season.

§

]ars C

—Vacuum seal jars
cannot be : tested for
leakage. Examine the jars,
be sure-there are no cracks,
mcks or scratches on the
top ' ‘

—Exarmue the metal lids -
to be sure - the sealing

3

. ——To ‘test lfor leaks in

"other jars, ,half fill with hot

water, adjust jdr rubber and
cover, complete seal and
5 minutes.
Replace any. jars which
leak. :

——Check th wire bail on .
Eito make sure

to hold
Y. wuthout:

er' how slxght the

djscard imperfect
lids. .<

s'must be clean
-in good working order.
he petcock and

To Can

-—The canner should be
stored .with the lid upside
down on top.of it to protect
the! gasket and pressure
gauge.

Pressure
Processes

cannin
food under.

-pressure, of 2409F. 1t is the -

only method recommended
to be used when canning
vegetables, meats'and other
LOW-ACID foods.

Water Bath Canner

—This should be a large
kettle with a flat bottom
and: straight -sides. It must
" be deep enough’ so that the -
_water can reach 1 inch over
the tops of the jars and has
enough space to boil freely. -
1t must have -a cover and

“rack to keep the jars off the
" bottom' of the pan.

This ' method . processes
food at 212°F. It s
. recommended for canning
fruits, red tomatoes, pickles,
rellshes and other ACID
foods. i :

Check your .recipes and
your supply of ingredients.
.A recipe must be followed
exactly. There are no safe
shortcuts xn canning.-
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|
- open'ng by ': = ~1 R e
a strmg through H ,

..................

- group that Ils en]oymg‘

Howell-

flowers,

FILL ouT AND RETURN THIS COUPON TO:
Dept 34 Rochester Gas and Electnc

891East Avenue Rochester N.Y. 14649
| wouldt Tike mdre inforimation on the followmg

Gardens
restoration |

currenﬂy under

- Of course you don’t have

to wait for a specual concert
to- visit- Sennenberg Car-
dens. Located at the end of
Street | off North
Main in
Sonnenberg | Gardens
consists of fifty acres of
beautiful plants and
. rare |trees and
shrubs, unusual statuary,
ponds, fountains and an
impressive manéion.

The gardens whlch were
‘designed and | 'constructed
during the first'years of the
twentieth. century, are now
in the process of - being
restored. ‘Restoration has
been aided a great deal by
the existence of early
photographs whrch show
the gardens’ at; their peak.
Professionals mnd volun-
teers are now ih their third
year of teturning Son-
nenbérg Gardens to - its
original magnrﬂlcence.

) Ll )
Rose Garden now in bloom

Rose lovers should be
sure to visit [the Rose
‘Garden, whose restoration
was completed last 'spring.
The Rose Garden, whic
now in bloom, consisty of
over 5000 rose bushes.

. H .

The classical 1talian

Canandaigua,.

Garden, which onsusts of . "

over 32,000 annuals in a
rainbow of colors, has also
been restored. Some.of the
other gardens on the estate
include a:Blue and: Wh(tc
Garden, a Pansy Gandeh a
Rock - Garden, Japanebe
Garden, SubRosa Garden
and Colonial Gagfien_ all in
various = sta i of
-restoration. |

Admission to the gardens
is $2° for| adults. Special
rates are availabte for group

tours of over 15 people. -

Although guided|tours are
scheduled levery day at 10
AM, 2 and 4 PM, Son-
nenberg -Gardens is open
every day ’From 9:30 AM to
sundown.' For hrofe in-
formation ' on tours and
membership call t315) 394-
4922.
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