


At Towngas, we focus on environmental protection, particularly reducing greenhouse gas emissions.
These are some green cooking tips that will help you maximise energy efficiency when using town
gas, while at the same time reducing your energy costs.
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: Cover your cookware with
I Ocy a tight-fitting lid while cooking
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Your energy cost and carbon JBEIRT Extra Tip:

emission may be reduced by To keep vegetables crisp
up to 10%, as residual heat is and fresh, add some
retained for longer. sugar before cooking
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. If a burner is extremely dirty
Keep your cooking burner clean ERBSTARSE
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An extremely dirty burner may lead to \'

additional energy cost and carbon emission
of up to 7%, and cooking times that are
potentially 30% longer.
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JmERT Extra Tip:

A yellow flame is ‘
usually a sign of a

dirty burner
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Defrost your food before

cooking it

RBRIGESEEY BERT Extra Tip:

%éﬁﬁ Place the frozen food
needed to defrost from

Your energy cost and carbon freezer unit to refrigerator

emission may be reduced by up unit the day before you

to 25%, and cooking times cook it

‘shortened by up to 20%. ggﬁg%g;igg
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Use cookware that is the

appropriate size for your stove
top, so that the flame is
completely covered
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Your energy cost and carbon emission may be
reduced by up to 30%.
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When pan frying small amounts
of food, try moving the food in
a circle around the centre of
the pan, keeping away from

the edges
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Your energy cost, carbon emission and cooking
times may be reduced by up to 10%.
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JREIRT Extra Tip:
Try cooking more food at one time so that heat from
the pan is not wasted and the food is cooked

more efficiently ]
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When deep frying, try
a thin-walled wok instead
of a frying pan so that less

oil will need to be preheated | =\‘_ o)
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Your energy cost, carbon emission and cooking

times may be reduced by up to 30%.
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Try reducing the amount of water used " Mif% o
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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 times.
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When steaming, switch power to low
as soon as the water boils
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Your energy cost and carbon emission may be
reduced by up to 25%.
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Where possible, place food inside
the cookware before turning on the
power for steaming
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Your energy cost and carbon emission may be
reduced by up to 5%, and cooking times
shortened by up to 10%.
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JREERT Extra Tip:
This is not recommended
for steaming raw meat and
fish, since it may affect the
texture of the food
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Want to improve your savings even further? Try putting several of these tips into
practice at the same time.
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@ The results of the above tips were obtained from experiments conducted using gas cooker model TGC R-22. i EERSE ST HE TR
. RS B EENEMRETER TGC R-22 + @ The savings that one can achleve could be affected by cooking conditions and

envionment. BN S BARSEARREEENSHEE «
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