
Appliances consume large amounts of 

energy. Here are some guidelines for 

choosing the right appliances to save 

you money. 

Energy Star® Appliances 

One way to ensure you cut 

down on your consumption 

is to choose an appliance  

with an Energy Star® 

sticker. In order to qualify 

for the Energy Star label, 

an appliance must 

substantially exceed federal 

requirements for efficiency. 

Energy Guide Label 

The Energy Guide label is a yellow and 

black sticker placed on most appliances. 

It shows the average cost of running that 

particular appliance compared to other 

similar appliances. Use this to guide your 

purchasing decisions. 

Which appliances use 

the most electricity? 

In general, heating and cooling 

equipment uses the most electricity. They 

have high power ratings and run for long 

periods of time to maintain your indoor 

temperature. Reduce your consumption with 

smart controls and by setting higher 

temperatures in summer and lower 

temperatures in winter.  
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Appliances like your water heater, dishwasher, stove and 

clothes dryer also have large power draws. The amount of 

electricity they consume, however, depends on how often 

you use them and for how long. 

Smart appliances 

One option for reducing energy 

consumption is to use smart 

appliances. These work by operating 

more during off peak times (like 

refrigerators that make ice during off 

peak hours). To do so, they must be 

connected to a home energy 

management system or a smart meter. 

Concurrent use 

If you try to run several high 

consumption appliances at the same time, you can 

overload your home’s electrical system. This can cause an 

outage, or even worse, a fire. 

Should you unplug everything you’re not using? 

Many appliances have a standby mode that continues to 

draw electricity even when not in use. Computers, printers 

and other electronics are common culprits. Unplug them 

when not in use, or connect multiple appliances to one 

power strip and turn that off. If you must keep it plugged 

in, choose items that have a low power standby mode.  

When is it time to upgrade your 

electrical supply? 

If you have an older home, you may 

need to increase the electrical supply to 

your home. There are more appliances 

now than there  were ten or twenty years 

ago and your home may not have the 

power to handle it. If you find your 

breakers tripping too often or you are just 

concerned about your power 

consumption, have a professional 

assess your appliance load in relation to 

your home’s supply. 

For advice about your home’s electricity consumption, 

give Service Detectives a call and we can look at your 

situation to find ways for you to save on your utility bill 

while keeping you and your family safe. 
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Answers: 1.Scarf  2.Autumn  3.Football  4.Leaves  5.Pumpkins  6.Cool  7.Boots  8.Harvest  

9.Halloween  10.Family  11.Thanksgiving  12.Turkey  13.School  14.Pie  15.Crisp  

16.Apple  17.Acorns  18.Cozy  19.Orange    Secret Code: Fall In Love With The Season 

Help Your Kids Succeed 
This School Year 
Going back to school in the fall doesn’t need to be 
stressful for you or your kids. Here are some tips for 
your family to get the most out of the coming school 
year: 
 
Organize a homework and study space 
Whether it’s a desk in their room or a corner of the 
dining table, set a spot that signals to them that it’s 
time to get focused. Involve them so they’re more likely 
to respond positively when they have to make use of it.  
 
     Be available at homework time if possible 
   Sending them off to study while you prepare dinner is      
      great time management. However, it doesn’t always 
work if they are reluctant to settle down or if they need 
your help. Set a homework schedule that allows you to 
be available if needed. 

Unscramble These Autumn Words To Find A Special Coded Message. 

Autumn Mystery Message Game 
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Customer: “My furnace makes a loud noise once in a 
while, and I smell something funny.” 

Technician: “Sounds like it’s  

just getting gas.” 

©2018 Service Roundtable 

Have them do age appropriate chores 
Doing well in school takes more than just studying hard 
and turning in assignments on time (yes, that’s 
important too!). Responsibilities at home will spill over 
into their school life, so they become more settled to 
do their own work without needing you to nag.  
 
Extracurricular activities are important 
As children get older, it might be tempting  
to take them out of their extracurricular  
activities so they can focus on work. But  
unless the activity is really hampering  
study time, it’s important to leave kids  
with an outlet from stress. Physical activity,  
in particular, will boost their performance.  
 
Teach them to set a measurable goal  
and help them to track it 
Part of success in the adult world is  
setting and achieving goals. Use the  
coming school year to help them  
develop this skill and keep track of  
their progress as the year goes on.  

Keep it simple so it doesn’t become more of a problem 
than a solution. 
 
Set aside daily time for them to ease emotional stress  
Home should be the place where your child 
experiences release from the tensions that build up 
throughout the day. Being away from you can be 

stressful for little ones. Even teens need comfort, 
affection and a listening ear at the end of a hectic 

school day. This one critical investment of your 
time will pay off in countless ways for the rest of 
your child’s life. 
 

Remember that this too shall pass  
When the stress seems insurmountable and 

all you want to do is hide in the basement 
while the storms blow over, remember 
that one day they’ll be out of school, 
making their own way in the world. 
Then you won’t have to wait until  
after bedtime to chill with a martini, 
but you’ll surely miss them. 
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$20 off 
Any Service Call 

Single Use Only. Can Not Be Combined With Any Other Offer. Call 

For More Details. Expires10-30-18 

Fall Furnace Tune-Up 

Only $89 
Single Use Only. Can Not Be Combined With Any Other Offer. Call 

For More Details. Expires 10-30-18 

SAVE $40 
Single Use Only. Can Not Be Combined With Any Other Offer. Call 

For More Details. Expires 10-30-18 

on 
any 

Ceiling Fan Installation 



Pesto Rubbed 
Flank Steak 

Flank steak and be tough, but if prepared with care and rubbed with pesto, it will 

be one of the most flavorful beef dishes you will ever taste, as well as one of the 

simplest. You can buy pesto from the store or make it by blending cashews or 

pine nuts with olive oil, grated parmesan, fresh basil, and garlic salt.  

Ingredients  

•  Flank steak 

 •  Lemon pepper 

    •  Pesto 
Directions  

Cook the flank steak to 143⁰F.  Be careful 

not to over cook (sous vide is the 

recommended method). Sear the top  

and bottom, generously rub it with  

pesto, and let it rest under a tent of 

aluminum foil for around ten minutes.  

Slice into ¼ to ½ inch wide strips and 

serve with your favorite vegetables.  

Pistachio Crusted Snapper 

This is an unusual approach to preparing snapper (or any other white 

fish) that will cause an explosion of flavors in your mouth. It looks 

difficult, yet is surprisingly simple. 

• 4 large red snapper filets 

• ½ cup pistachios, ground  

    (a coffee grinder works well) 

Preheat oven to 350°F. Wash the filets 

and pat dry. Arrange three plates, one 

with the flour, one with the eggs, and 

the last with the parmesan and ground 

pistachios. Dredge the fish in flour, then 

eggs, then the pistachio/parmesan 

mixture. Place filets in an oiled  

casserole dish. Cook for 15 minutes, 

then broil for three to five. 
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• 1 cup flour 

• 4 oz raspberries 

• ½ cup shiraz wine 

For the sauce, wash and remove stems from 

the raspberries. Blend the raspberries in a 

blender or food processor. Reduce the wine in 

a sauce pan over medium heat, add cream, 

add raspberries, bring to a boil, and reduce to 

simmering. 

  

Plate the sauce and serve the fish on the 

sauce. 


