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Gas Supply 

By A n n e S. Fenstermacher 

Staff Assistant-Consumer Affairs 

"If Voiifre 
Youfd 

s i t u a t i o n s o u n d 
a n d . i n f a c t , 

Q|:.I a m perplexed by 
whit I read about the 
n a t u r a l gas s u p p l y 
si tuat ion and w o n d e r 
wiwSther our use, of 
nai i i ra l gas w i l l be 
restricted in the nejjar 
future? | 

Ml N e w s in t h e i m e d a 
m a k e s t h e gas | s u p p y 

b l e a k , 
- s t H e 

s i t u a t i o n is .seVioUs. B u t 
R C & E ' s / e x i s t i n g 
r e s i d e n t i a l ,', c u s t o m e r s 
s h o u l d n o t b e a f f e c t e d 
d i r e c t l y . 

RC&E's gas s u p p l i e r , 
C o n s o l i d a t e d Gas , has 
i n d i c a t e d t h e y s h o u l d 
be ab le t o s u p p l y a l l 
ou r needs fo r -1975-76 
w i t h o u t f u r t h e r , cu r ­
t a i l m e n t s ^ un less , t h e 
w i n t e r is severe ly co le! 
or / un less o t l i e r gas 
su/ppliers': p r o b l e m s are 

ser ious t h a t C o n -
d a t e d ! Gas is a lso 

£ c t e d by a Federa l 
o c a t i o n . b e t w e e n 

supp l i e r s . If t h e r e are 
f u r t h e r c u r t a i l m e n t s in 

& E ' s a r e a t h e y 
p l r cbab ly w i l l n o t a f f e c t 
y o u as e x i s t i n i g 
res d e n t i a l ' c u s t o m e r s , 
as Sta te l a w g ives y d u 

so 
aff 
rea 

have 
pie 
ma 
har\ 
and 
lonj ; 

t̂he priority on the 
'avai lable supply.-
C u r t a i l m e n t s w o u l d 
f i r s t a f f e c t e x i s t i n g 
c o ' m m e ' r c i a l a n d i r v 
d u s t r i a l c u s t o m e r s . 
S o m e t o m m e r c i i a l a n d 
i n d u s t r i a l • c u s t o m e r s 
w i t h a l t e r n a t e , f u e l 
sys tems w e r e c u r t a i l e d 
last w i n t e r w h e n t h e 
N e w York S t a t e P u b l i c 
Serv ice C o m m i s s i o n 
d e c i d e d t b e u t i l i t i e s 
c o u l d n 6 t a c c e p t a n y 

. n e w gas c u s t o m e r s . 

T h e o u t l o o k f o r t h e 
1976-77 w i n t e r s h o u l d 
be a b o u t t h e same. 
C o n s o l i d a t e d G a s . 
s h o u l d b e g i n r e c e i v i n g 
l i q u e f i e d n a t u r a l ' gas 
( L N G ) f r o m A l g e r i a in 
1977, in a d d j t i o n t o its 
c o n t i n u i n g d o m e s t i c 

- s u p p l y . I hope , t h i s is 
s o m e w h a t reassu r ing . I t 
.is i m p o s s i b l e t o speak 

. w i t h a b s o l u t e c e r t a i n t y , 
b u t i t appears ve ry 
u n l i k e l y t h a t RC&E's 
e x i s t i n g r e s i d e n t i a l 
c u s t o m e r s w i l l be g i v e n 
n a t u r a l gas a l l o c a t i o n s . 
I f y o u w o u l d l i k e 
f u r t h e r i n f o r m a t i o n , 

- p l ease f i l l o u t a n d send 
' i n - t h e c o u p o n b e l o w . 

-insulated, 
ing on Fuel 
for 

R C & E o f f e r s 
for the "do-it-yo 
a booklet entit led 
Under- insu la te 
Overspending o 

I f 

n f o r m a t i o n 
urselfeir". in 

" i f You're 
d , You're 
n Fuel;." 

The b o o k l e t of fers 
s u g g e s t i o n s o n w h e r e : a n d 
h o w t o i n s u l a t e y o u r H o m e , 
t y p e s ' of-—- i n s u l a t i o n 
available, (anc hovy to 
install them), explanation 
of the "R" value, how storm 
windows and doors we,ather 
stripping, and caulking help 
save energy, aind furnace 
maintenance, h '• 

The booklet is free, of 
' charge and available to 

you. To get your copiy, f i l l 
out and return tlhe coupon 
o n t h e b o t t o m o f t h e p a g e 
o r c o m e a n d v i s i t o u r 

Consumer In 
Center on t h e M a i n Floor at 
89 East Aven 
copies are on d 

f o r m a t i o n 

u e w h e r e 
i s p l a y . 

Get your ree copy of our insulat ion book le t and learp the 
facts about insulafion and how to properly install it. 

Making Jams, Jellie§, and Fickles 
/vjany fruits and vegetables < 

ripened and are now 
ri t i ful in your garden o r on the 
r|<et Take advantage- of the 

est by making jams, jellies, 
pickles you can enjoy all year 

Hj^re are some questions, you 
mavj have as you begin: ' 

Q. How much juice should be 
made into jelly at one time? 

M o s t , . r e l i a b l e rec ipes 
recomtnend not.more than 6 to 8 
cup ; Larger qaantit ies require 
longer boi l ing wh ich may result 
in f lavoTand texture change. For 
best)results/fol low specific recipe 
direfctions. 

Qj. Should jelly 
slowly or rapidly? 

be boiled 

Jelly riuist.be boiled rjapidly. 
Long, slow -boi l ing W 'H destroy 
t h e j p e c t i n fri. fhe fruit] ju ice. 
resulting in aj runny consistency. 

C- Should jam bef processed? 

A.' Processing in a boi l ing water 
bat i is recommended ' in/warm or 

humid cl imates, or when the 
storage space is subject to moist 
c o n d i t i o n s and ~ changes of 
temperatures 

Q. Should jams and jellies be 
made with cane or beet sugar? 

A. Testing of cane and beet 
sugar ^sbows t h e m to be 
chemical ly the same. Either may 

•.be,used successfully Always use 
amount of sugar recipe calls for r 

Q. What about "b lended 
sugar"?' 

. . ' - ' ' / 
•A./ Blended sugar is granulated 

sugar (sucrose) plus dextrose. It 
lovvers the "calorie value but 
cannot be success fu l l y ' sub­
stituted for regular granulated 

/sugar. Fruits in jams and jellies 
need a high percentage "o f 
sucrose for preservation. 

ripe enou 
eood f-lavo 

^ 

Q.. What 
peak of ripeness 

. A. When 
pungent in 
best f lavor 
should 
mature 

be 

Qi Why 
-rpickles turn 

Q. What kinds of vegetables 
and fruit make the,best pickles? 

j&ar 

A. .The 
usually d 
matute 
reaction 
salt and s 
garlic. Thif 
when-very 
and aged 
is harmlesb 

Q. May 
for curing 

A. Fresh, slightly undermature, ~ 
good quality vegetables make the A. No, 
best pickles. Cucumbers and ' large oper 
green tomatoes should -be small unchipped 
and firm, Fruits that are firm but pickles ar 

to have developed a 
are best. ; ! 

is the best stage or 
for dill? 

di l l fern is green and 
odor, it wi l l give the 
to pickles. The seeds 

formed, but " not 

would garlic in dill 
blue?; -

garlic t y p i n g blue is 
to the ,use of im-

lic. I f . is a color 
b i tWeen the^acid and/or 
some col'or present in 

only seems t o happen 
y o u n g j n o t f u l % d r i e d 

ia r l i c buds are used. It 

Used Appliances 
and Furniture 
Needed! 

The Monroe County Depart­
ment of Social Services urgently 
needs your help in securing used 
app l i ances and f u r n i t u r e , in 
working order and good shape, 
for many famil ies seeking them. 

The most requested items are 
gas ranges, refrigerators, beds, 
dressers, sofas, chairs, and kit­
chen sets. The Department wi l l 
arrange for a_gick-up. of donated 
items, which are then delivered to 
"families on' the wai t ing list. ", 

Please ca l l t h e H o m e 
Economics D i v i s i o n , 442-4580 
and help a fami ly out today. 

• F l l L O U T . A N D R E T U R N Thl 

W h i l e y o u ' r e a t t h e 
Center, you Can learn a lot 
about insulation. You can 
e v e n t a l k t o o n e o f o u r 
i-nsulation experts who can 
answer questions you might . 
h a v e . • . 

T h e C e n j t e r is o p e n 
M o n d a y s t h j r o u g r f F r i d a y s 
f r o m 8 A M tjo S i ; P M . C o m e 

Jin, w e ' d l i ke j t o see y o u . 

Visit 
i : 

Brookwood 

Brqokwood 
Center 

RG&.E's 
Informat ion 
publ ic Sundayf 

_PM. Croup 
a r ranged M b 
Thursday by call 
Communicat ions 
RC&E, 546--2700: 

D e p t 14 Roches-fer Cas anc 

89 East Avenue, Rochester, 
546-2700 
I w o u l d l i ke m o r e info-'rmat 

use a me^al container 
pickles or sauerkraut? 

use a intone crock, a 
-mouth'ed glass jar, or 
enamel pan for curing 
d making, sauerkraut. 

I S C O U P p N TJO: 

E lec t r i c 

N Y.14649 

Science 
is o'pen to the 

frcjm 10 A M to 4 
may b e ' sess p n s 

nday t h r o u g h 
injg the Corporate 

Department at 
jxtensioiii 2225. 
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