
Easy ways to 
enjoy cooking 
and reduce your energy bills

Size it up

When cooking, take great care to match your pots 
and pans to the appropriate burner size. Using too 
small a pan for a burner will result in significant 
heat loss while using too large a pan for a burner 
will result in uneven cooking. 
 
Similarly, lidding your pans reduces heat loss 
helping to cook foods more quickly and more evenly.

Sanjay Kumar,
 local chef,

has the follo
wing excellen

t 

tips for savi
ng energy in 

the 

kitchen...



One pot, hot pot

Sunday, Baking day?

By preparing one-pot meals such as casseroles, soups, stews and stir fries, you can help to minimize energy use in your kitchen, before you put the food in the oven.

Save Your Baking for just one day a week when 
using the oven try to fill it with dishes for 
several meals, which can be eaten cold or reheated 
over a couple of days. This saves a lot of energy 
and your time on busy weekdays. Similarly always 
completely fill the washing machine and dishwasher 
before using them.

Being thri
fy 

can be fun
!

Hot stuff!

Switch on the oven 

around five minutes 

before you put the 

food in, even if 

the recipe suggests 

longer. This saves 

a large amount of 

wasted energy 

and money.
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