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Food preparation 
Large quantities of water are often 

used during the initial preparation of 
food and for the cleanup. To con- 
serve water, keep these tips in mind: 

• Wash raw fruits and vegetables in 
a bowl or pan of water rather than 
under running water. The water 
can be reused to rinse dirty dishes 
before washing them. 

• Allow enough time to defrost 
frozen foods in the refrigerator 
rather than under running water. 

• Remove ice cube trays a few 
minutes before you need them, to 
loosen them at room temperature 
instead of under the faucet. 

• Keep a covered container of 
drinking water in the refrigerator 
instead of running the faucet for 
cool water. Shake the container 
before serving to incorporate air 
in water and eliminate "flat" taste. 

• Serve drinking water only if 
people request it. 

Water use can be minimized also 
during other food preparation steps, 
although the savings will not be as 
significant. Keep these points in 
mind: 
• Use a minimum amount of water 

for cooking foods such as frozen 
vegetables and stews. This will 
maximize nutritional value as 
well as save water. 

• Cook foods over low heat in 
covered pans to decrease the rate 
of moisture loss. 

• Cover or wrap foods in aluminum 
foil during baking to minimize the 
evaporation of liquid. 

• Save leftover vegetable juices for 
soups, cooking raw or frozen 
vegetables and stews, and for 
making gravy. Use leftover fruit 
juices for drinking and for making 
gelatin salads. 

• Minimize the number of cooking 
utensils and dishes used to cut 
down on water needed for 
dishwashing. 

Note 
Water should not be conserved at the 
expense of cleanliness. Before prepar- 
ing food, it is important to wash 
hands, clean cutting boards and work 
surfaces, and wash cooking utensils 
and dishes. 

Dish washing 
• Wash dishes in a pan of hot, soapy 

water and rinse in a second pan of 
hot water rather than under 
running water. 

• When waiting for tap water to 
warm, collect cold water for future 
use. Use a container with a spigot 
for short-term storage. 

• Scrape dishes but don't rinse before 
loading in your washer, especially 
when you'llrun the washer within 
a few hours. If rinsing is necessary, 
catch water in the sink and rinse 
with it rather than under the 
running faucet. 

• Run only full dishwasher loads. 

A relatively small volume of water 
completes a cycle in dishwashers. 
Most dishwashers fill with 2 or 3 
gallons of water during each cycle. 
Depending on the cycle you select for 
washing or rinsing, the dishwasher 

fills and drains 4 or 5 times using 
from 12 to 16 gallons of water during 
the complete cycle time. This amount 
of water is continually recirculated 
through the spray-wash arms and 
filter system of the appliance to dean 
the dishes. 

Many people find that one running 
does the day's dishes. This means 
dirty dishes, glasses, snack plates, 
pots and pans, and preparation 
utensils can be put into the dish- 
washer until there are enough 
accumulated for a full load. 

This reduces the use of water, 
since less is used to run the dish- 
washer once a day than would be 
needed when clutter is washed by 
hand frequently throughout the day, 
usually under constantly running 
water. Many people use more than 
15 gallons of water in hand washing 
dishes for just one meal! 

It takes just as much water to run 
the washer empty as full. Good 
machine loading practices assure 
proper circulation of spray for 
effective cleaning. Look for loading 
instructions in the use and care 
manual for your particular model. 
Improper loading and overloading 
can cause poor cleaning and dishes 
may have to be rewashed—which 
uses more human energy as well as 
electrical energy and water. 
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A toilet requires a certain amount 
of water to flush correctly, so experi- 
ment to find the correct water 
amount. 

Bathing 
A major source of excess water use 

is in the shower. People are inclined 
to shower more frequently than 
necessary and to use the shower as a 
place to relax. Showering saves water 
only when you limit the time; 2 
minutes or less is sufficient to get 
clean. 
• A water-saving way to shower is 

to get wet, turn off the water, 
lather up, wash, then turn the 
water back on to rinse. You can 
also shampoo your hair this way. 

• A shower can use from 5 to 15 
gallons of water per minu te. You 
can reduce this to 3 gallons by 
installing a low-flow shower head 
or shower insert. 

• If the shower is in the tub, close the 
drain so all the water stays in the 
tub. This water can be used later to 
flush the toilet. 

• A bathtub holds 25 to 30 gallons 
when full, use as little as possible. 

• We don't need to bathe as often as 
most of us do; 2 or 3 times a week 
is adequate, and you can maintain 
personal cleanliness with sponge 
baths. As a general rule, only 
certain body parts (underarms, 
pubic areas, feet, hands, and face) 
require daily washing. 

• Families can share showers or 
baths to conserve water, and 
activities such as massage, stretch- 
ing exercises, or using a quiet place 
to contemplate can replace the 
shower as a place of relaxation and 
retreat. 

At the sink 
Sinks are obvious places to catch 

water rather than letting it go down 
the drain. To save water, place a bowl 
or basin under the faucet. If the water 
is clean, use it for watering house- 
plants. If the water contains soap, 
detergent, or other contaminants, 
store it in a bucket for toilet flushing. 

Common sense use of faucets will 
reduce water consumption. Turning 
water off instead of leaving it run- 
ning saves many gallons. For ex- 
ample, you can save: 
• up to 10 gallons while brushing 

your teeth; 
• up to 19 gallons while shaving; 
• up to 25 gallons while washing 

dishes (by using a rinse pan); and 
• about 1 gallon by filling the basin 

to wash your hands. 

Outside the home 
Water use in many Oregon com- 

munities doubles during summer 
months. General points are given 
below. Refer to EM 8374, Landscape 
and Lawn Care, for specific yard and 
garden recommendations. 
• For general cleaning with hoses, 

use a high-pressure, low-volume, 
pistol-grip nozzle. Run the water 
only as you need it. 

• Wash your car and house win- 
dows with a bucket, not a hose. 

• Wash your car less often. Keep it 
waxed for easy washing. 

• Clean driveways and sidewalks 
with a broom, not a hose. 

• Keep float valves on automatic 
livestock and poultry waterers 
correctly adjusted to avoid over- 
flow. 

• Partially cover or shade stock- 

watering tanks to reduce evapora- 
tion, contamination, and plant 
growth. Animal productivity 
declines with inadequate or 
unclean water. 

• Use alternative water sources for 
livestock, gardens, and lawns. 
Collect surface water from small 
watersheds; develop intermittent 
streams and seepages; use ponds. 
Cover ponds with plastic or 
evaporation retardant if not 
intended for algae, fish, and 
wildlife. For biologically active 
ponds, increase depth and reduce 
surface area to minimize evapora- 
tion losses. 

• Use cisterns or other water storage. 
A water source of only 1 gallon per 
minute provides 1,440 gallons in 
24 hours. 

• Collect runoff from roofs and 
paved areas for garden use. 

Be water wise 
Water conservation is as much 

attitude as it is technology. Common 
sense and an active concern to save 
water can reduce consumption 
markedly without sacrificing cleanli- 
ness or interfering with your lifestyle. 
If you're concerned (if you think 
about water conservation), you'll find 
yourself practicing water-saving 
habits. 

Extension Service, Oregon State University, Corvallis, O.E. Smith, director. This 
publication was produced and distributed in furtherance of the Acts of Congress of 
May 8 and June 30,1914. Extension work is a cooperative program of Oregon State 
University, the U.S. Department of Agriculture, and Oregon counties. 

Oregon State University Extension Service offers educational programs, activities, and 
materials—without regard to race, color, national origin, sex, age, or disability—as 
required by Title VI of the Civil Rights Act of 1964, Title IX of the Education Amend- 
ments of 1972, and Section 504 of the Rehabilitation Act of 1973. Oregon State Univer- 
sity Extension Service is an Equal Opportunity Employer. 




