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Energy Saving 
In the kitchen 

Oven cooking 
Here are our top energy saving tips: 

• Pre-heating the oven is often not necessary. 

• You can often switch the oven off a few minutes before 

the meal is done and use the rest heat to finish it off. 

• Close the oven doors quickly when you are still 

cooking to keep the heat in. Open them when you 

have finished – and use the heat to warm the room! 

The wonders of slow cookers 
Slow cooking is more efficient than an oven as you only heat a small space to 

cook the same amount of food, and can be used at off-peak times to save you 

even more money. They are not expensive to buy and can be used for a wide 

range of dishes – think chickpea dahl, five bean chilli, and butter chicken. You 

will get used to preparing your meals before you are hungry! 

Batch cooking 
Consider cooking larger batches of food as re-heating portions is quicker and 

uses far less energy than cooking a whole meal from fresh. This works 

especially well for stews, soups, pastas, bakes or pies, and things that freeze 

well. 

Quicker cooking 
1. Using a pressure cooker is two to three times faster 

than boiling in a pan, and reduces your energy use up to 

50%. 

2. Microwaves cook food quicker and are a good way to 

save energy. When you’re not using it, make sure to switch it 

off at the socket. 

Kettle  
Fill your mug with water, then pour it in your kettle, this takes out the 

guesswork and ensures your boil no more water than you need. Make sure to 

boil it immediately before you need it. Reheating a kettle and boiling a full 

kettle uses a lot of unnecessary energy. 


