


























Question and Answer on ‘Wise Ways of Using the Freezer’—
as supplied by Mrs. Gwen Conacher, the Electricity Council’s
Home Economist, at a recent Food Freezing Press Conference:

How can I run my freezer most
economically?
A freezer is not an extravagant

user of electricity. A study of all
three types of freezer in various
sizes gave an average electricity
consumption of two units per
cubic foot per week. Freezers
should be in a cool, dry place, and
opened as little as possible
(taking out supplies for two or
three days’ use and keeping them
in the frozen food compartment
of the refrigerator). Cabinets
should be kept at least three-
quarters full.

Will it help to turn the freezer off
every night?

In spite of the excellent in-
sulation of freezers, which enables
them to keep food safe and hard
for at least twelve hours, this
practice is not to be recom-
mended. Constant fluctuation of
temperature, even if slight, can
cause food to deteriorate.

The control on my freezer is
called the ‘‘fast-freeze” switch.
Does it really freeze faster, and if
so, faster than what?

Manufacturers use different
names—fast freeze, super-freeze
and others: but whatever it is
called, it simply means that by
using this switch, you override the
thermostat. It does not freeze
faster, but allows the temperature
to go on dropping so that the
newly-introduced food can itself
become solidly frozen without
raising the temperature of the
food already there. For this rea-
son, the control should be set to
““fast-freeze” etc. from 2—>5 hours
before introducing new food you
want to freeze.

How long should I leave the food
in the fast-freeze compartment and
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how long should I leave the switch
on?

Much depends on the size,
shape and thickness of the pack-
ages and on their contents.
Dishes with a high sugar content,
such as mincemeat or fruit in
syrup, take longer to freeze solid
than, say, a thin portion of meat.

Must I always use the freeze
control when freezing only a small
amount of food?

There is no health risk involved
and it is not absolutely essential to
use the switch for small amounts
up to, say, 1 1b. in weight, when
frozen individually. Obviously a
large proportion of fresh food at
normal room temperature is going
to affect the temperature of the
food already in the freezer.

Which foods offer most benefit to
the freezer owning family?

No two families’ needs are
alike. After my own six years of
trial and error, I have settled for
a stock of raw foods which I make
into meals as I require them, the
only exception being the dishes
for the forward preparation for a
party. Some people prefer to cook
up a quantity of prepared dishes
in a ‘“quiet” moment, so they
need only reheat them at the last
minute.

I can get half a pig (or sheep) from
my local butcher—all cut up, but
not frozen. It is too much to freeze
all at once. What do I do?

When unfrozen meat is bought,
it is wise not to purchase more
than a quarter of the freezer’s
total capacity at one time. Freeze
the most perishable cuts first
(offal, minced meat” and small
cuts) and hold the rest in the
refrigerator or coolest place pos-
sible until it can be frozen.

Harvest your crops in peak condition. Pick everything that is ready,
day by day, cook what is needed for the meal and prepare the rest for
freezing. Morning-fresh vegetables wilt less quickly than those picked

under the noon-day sun.

It is important to have enough
fast boiling water so that, when
vegetables are put in, the water
will return to the boil within a
minute. Some people find a
nylon wine straining bag to hold
the vegetables better for speed
than a metal basket. Then again
the boiling time must be accurate
—long enough to penetrate the
vegetables and not so long that
the texture softens.

Finally, when the time is up,

the vegetables are cooled in cold
running water to take them below
cooking temperature as quickly
as possible.
Cooled vegetables should be
drained in a colander but not
dried, then packed, sealed, labelled
and frozen,

A million copies of ‘“Food
Freezing at Home” by Gwen
Conacher have now been sold,
making it the most popular of all
the many books on this subject.
Originally published in 1968,
“Food Freezing at Home,” con-
tains basic information on all
aspects of freezing condensed into
40 fact-filled pages. All the in-
formation on foods and freezing
methods is given in an easy
reference table,

Price of the new revised edition
is 25p and copies are now avail-
able through Electricity Board
Shops, or by post from The
Electricity Council, Marketing
Dept, Trafalgar Buildings, 1 Char-
ing Cross, London SWI1A 2DS.

Space in these auveruseient cotuns 1s wee w au members of the
Board’s staff, past and present. You can buy, sell, let, hire or exchange
almost anything by putting a small advertisement in these columns.

Write your ad on the coupon provided, or, if you don’t want to
mutilate your magazine, on a separate piece of paper. Please use block
letters and keep it as brief as possible, then send it to The Editor,
‘Contact, MANWEB Head Office, Sealand Road, Chester, CH1 4LR.

Include your name and home address and/or telephone number.
We do not provide a box number service and office addresses and/or

telephone numbers cannot be used.

We will try to ensure that your advertisement will appear in the first
available issue and that it will be printed correctly. However, we cannot
accept liability for any inaccuracies or ommissions, and we do not
guarantee the goods or services offered. The Editor reserves the right

to refuse any advertisement.

Should you want your advertisement repeated, a request to this effect

should be made to The Editor.

FOR SALE
Folding bicycle, blue, unused. Im-
mediate seat and handlebar adjust-
ment. Suitable for use by child or
adult. Today’s price £23. Will
accept £15. Telephone 051-334 2803.

Qualcast “Concorde” lawn mower.
Two seasons old. In good condition.
£8. Telephone 051-334 2803.

Tow bar attachment for “Marina.”
Complete with 50 mm ball coupling,
lighting socket and wiring. £7.50
0.n.0. Telephone Crewe 583983.

Detached house, Wrexham, in a
quiet Cul-de-Sac overlooking the
Cambrian Mountains. Lounge,
dining room, kitchen, 3 bedrooms,
bath/toilet, outhouses. Garage
space. Valued at £8,500, accept

£7,500 for a quick sale. ’Phone
051-928 4047 or 0978-840 723 after
6.00 p.m.

WANTED
Garden shed. Minimum 6 x 6.
Telephone 051-608 7408.

Mr. Ted Cotgreave, from our
Frodsham shop, advertised
for a special type of valve
for a vintage radio set
(wireless in those days) in a
recent issue of ‘Contact.” Mr.
Cam Shimmin, North Mersey
Systems Engineer, whose wife
never throws anything away,
was able to provide Ted with
the exact valve he required.

............ CUT HERE

Name

Home Address

Home Tel.......osn

Date

Arrangements are now being
made for a Badminton Tourna-
ment to be held in the Chester
area later this year. Competing
teams will be selected from mem-
bers of the Board’s staff in the
following groups:

1. Head Office.
2. North Mersey, Liverpool and

North Wirral Districts.

3. South Lancashire, Mid-Ches-
hire and Oswestry Districts.

4. Dee Valley, Clwyd, Gwynedd
and Aberystwyth Districts.

One team will be selected from
each group.

You may choose to play for
the area in which you work or
the area in which you live.

From this Tournament, teams
will be selected to represent
MANWEB in the Electricity
Supply Industry National Bad-
minton Championship to be held
next Spring in Exeter.

We now ask for all employees—
male or female—who can play
or who have just started to play
badminton to get in touch with
the person in your District listed
below:

Head Office Tony Thakray
North Mersey Doris Hamer
Liverpool Paul Wilkinson
North Wirral  John Foster
South Lancs Geoff Lamb

Mid-Cheshire  Barry Harding

Oswestry Mina Rodger
Dee Valley Heather Pearson
Clwyd John Hughes
Gwynedd Alan Snape
Aberystwyth David Parry
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