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How to Report Your Meter Reacling
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b ‘ app, you can report meter reading and
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and report your meter
reading online.
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Call our 24-hour Self-reading Hotline at 2880 5522 which is
equipped with a voice recognition function. Follow the

telephone instructions and either key in the data or read it out
over the phone.
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Self-reacling Remincler Service
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Making it easy to report your meter reading, we provide
Self-reading Reminder Service.

You will enjoy greater convenience as every month, on the
specified date, we will remind you by smartphone app, phone
or e-mail to give us your meter reading.

To subscribe for this service, please download the “Towngas”
app to switch on the self-reading reminder or you may register
online at our eService Centre
(www.towngas.com/eService)

to receive e-mail reminder.
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Towngas Greening up your life
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To help customers enhance their energy efficiency, Towngas has
recently completed a study examining the carbon footprint of gas
stoves. As a result, we will launch a range of eco-friendly cooking tips
designed to help customers not only reduce their fuel costs but also
protect our environment.
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Green Cooking Tips
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Try reducing the amount of water used
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For example, a 60% increase in water used
for preheating might lead to a 50%
increase in energy cost, carbon
emission and cooking time.
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When steaming, switch power

to low as soon as the water boils
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When possible, steam your food
using a metallic container rather
than a ceramic one
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When possible, place food inside
the cookware before turning on
the power for steaming
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Your energy cost and carbon
emission maybe reduced by up to
5%, and cooking time shortened by
up to 10%.
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This is not recommended
for raw meat and fish, since
it may affect the texture of
the food.
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For more green activities, please visit our fanpage

of “lowcarbonaction” .
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Support Waste No i—oocl andl promote a
culture in which foocdl is treasuredl
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To encourage everyone to cherish our resources and promote a
culture in which food is treasured, Towngas has partnered with
Friends of the Earth to produce a series of informative online videos.
Titled “Waste No Food”, the series was filmed at the Towngas
Cooking Centre in which six famous local chefs and celebrities will
show you how to use ingredients or
leftovers to create tasty new dishes.
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Seasoned Turnip Peel

u with Turnip Crucian Carp Soup

— RRZETONRAEEMEFRNINE T EXK [(RERSLEREY
2] ° Towngas Cooking Centre instructor Pauline Wong also demonstrates
how to prepare a delicious Seasoned Tumip Peel with Turnip Crucian Carp Soup.
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In addition, Friends of the Earth has also
published a “Waste No Food” recipe book
featuring low-carbon recipes by acclaimed
local chefs and celebrities. The book is
available for free at all Towngas Customer
Centres while stocks last.
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For more eco-friendly recipes, please visit |
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http://www.foe.org.hk/recipe/
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