
quired, were carefully ascertained. For instance, a 3 pound blue fish

weighed 2 pounds and i ounce after cooking in the range, being a loss

of 32 per cent.
; time, 31 minutes. In the case of the gas stove, it

weighed, after cooking, 2 pounds 6 ounces. To be more explicit, I

took 2 blue fish, each weighing 3 pounds, and cooked one in the

range and one in the gas stove, with the results I state. The time
required for the cooking of the fish in the gas stove was 35 minutes,

4 minutes longer than the time required for cooking it m the range.

The loss was 20 per cent., or a saving of 1 2 per cent, in favor of the gas
stove. A rib of beef weighir g 9 pounds 7 ounces, weighed 6 pounds 8

ounces when cooked in the range ; a loss of 32 per cent. ; the time was
I hour i-] minutes. In the gas stove the time was i hour and 25
minutes ; loss, 1 7 per cent. To show how close these tests are with

some made in England, I will state that the average was found to be

33 per cent loss in cooking in the ordinary way, and 15 per cent, on
the gas stove. My tests show a loss of 32 per cent on the range

and 1 7 per cent, on the gas stove, another very close comparison.

A 3 pound I ounce chicken, cooked in the range, weighed 2 pounds
and 2 ounces when cooked ; loss 30 per cent. : the time was i

hour and 6 minutes. In the gas stove, time i hour ; weight when
cooked, 2 lbs. 10 oz.; loss 14 per cent. A i pound 2 ounce beefsteak

weighed, when cooked in the range, 13^ ounces ; loss 25 per cent
;

time 1 1 minutes. An equal weight of beefsteak cooked in the gas
stove v/eighed when cooked 15 ounces; time, 8 minutes ; loss, i6§per
cent Each of these articles, as I have said, was weighed carefully

before cooking, and was weighed immediately after being brought out
of the stove and out of the range. Lamb chops weighing i pound and
1 ounce, weighed 1 1 ounces after being cooked in the range ; a loss

of 35 per cent ; time 12 minutes. In gas stove, an equal weight of
lamb chops, after cooking, weighed 13^ ounces ; time, 10 minutes; loss

1 5 per cent There was also in each case 3 pounds and 5 ounces of
sweet potatoes, 3 pounds and 8 ounces of white potatoes, 3 pounds and
1 2 ounces of cauliflower, and 4 pounds of tomatoes. These articles

were all cooked in a steamer. Bread baked in the range, 5 pounds and
2 ounces, in 46 minutes

;
in the gas stove '^'] minutes. Sago pudding,

3 pounds 5 ounces, 27 minutes in the range; in the gas stove, 28
minutes. Lemon pie, 2 pounds 14 ounces, 30 minutes in the range;
on the gas stove, 2 2 minutes. In these articles no change of weight was
noted. There were also prepared, sauces for the fish, the beefand ca«li-

flower. The total time from the lighting of the fire in the range until


