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CONVENIENT A.ND CHEAP 
It you want to provide cooked food for your livestock, then this leaflet 

will be of interest to you. Whether you supply it hot or cold is your 

own concern, and we make no attempt to persuade you one way or the 

other; but as long as you require to cook animal feed , then it is our 

privilege to advise you that there is no more convenient or cheaper 

method of cooking than by electricity. 

SIMPLY PLUG IN 
There is no question of spending useful time in 
stoking, and you do not have to worry about 
keeping stocks of fuel. You simply plug-in the 
food cooker - leave it on for the required time 
- un-plug it, and cooking continues for a further 
period until the food is ready. Some consumers 
use a time-switch which cuts off the supply auto
matically at the required time. Furthermore, the 
cooker will keep the feed hot for 24 hours if you 
require it. 

ROBUST CONSTRUCTION 
Primarily the cooker is comprised of an inner 
and an outer container with heat insulation 
material between the two. It is of robust boiler
plate construction suitable for general farmyard 
use, and is completely galvanised to prevent rust
ing. It is fitted with a tilting arrangement which 
locks positively in any one of a number of 
positions. The heating elements are housed in 
the space between the inner and outer con
tainer, and therefore do not get in contact with 
the food, and are not liable to damage when clean
ing out the cooker. This makes for longer life. 
Finally, the electrical loading of the elements 
( I kW for the I cwt. size and 1.6kW for the I! 
cwt. size) is so designed, that even if they are 
switched on without any water whatsoever in 
the cooker, they will not burn out. 

NORMAL USES 
Primarily the cookers are designed to deal with 
potatoes, turnips, mangolds and similar foods . 
They are not recommended for steaming mashes, 
as these would tend to clog the bottom plate of 
the cooker, and thus would stick and probably 
burn , with consequent damage to the utensil. A 
quantity of small food such as potato peelings 
and kitchen scraps can, however, be placed on 
top of the potatoes in the cooker, and will thus 
be cooked without any risk. 

It should be understood that although the cooker 
is indeed a steamer, it is not in any sense a 
pressure cooker, and, therefore, the question of 
releasing any steam pressure does not arise . 

LESS USUAL USES 
If very small potatoes are being cooked, it will 
be found that cooking time is increased. This is 
only normal and quite to be expected . 

At least one consumer has used the appliance for 
making a soup for animals. 

In such unusua l cases it is not possible to quote 
a time accurately, but a trial will readily estab
lish to the farmer 's own satisfaction what a suit· 
able period should be. 

It is scarcely necessary to ment ion that the 
electric cooker can be used in providing cooked 
potato silage. 

Bunning Cast 
The economics of electric cooking are very attractive. It will be 
realised from what has already been stated, that the consumption is 
approximately 6 units per cwt., i.e., less than 7d . per cwt. at 1.ld. 
per unit . In an actual test case, the farmer estimated that before in
stalling the electric food cooker his coal-fired boiler used 28 lbs. of 
coal per day and , in addition , occupied about half an hour per day 
for lighting and stoking. With coal at £10. 10. Od. per ton his annual 
fuel bill would be £47 I 0. Od . and fuel and labour combined would 
come to approximately £67 10. Od . Electricity at I . ld . per unit for the 
same output of cooked food would cost slightly over £16. 1 Od. Od . so 
that for a year a saving of over £50 would be made. Thus, the cooker 
would save its original cost in less than a year. 

Prices subject to alteration without notice. 
PRICES 1 cwt. size £35. 10. 0. 

it .. £41. 5. o. 
JANUARY, 1957. 

METHOD OF USE 
The method of using the cooker is 

Pour in the relatively 
small quantity of water 
required - 6t pts . for 

the I cwt. size and I 0 pts. for 
the J,\- cwt. size. 

Fill with the food to be 
cooked to within 4" of 
the top. 

Fix the lid in position . 

Plug-in the cooker. 

simplicity itself. 
After 6 hours (approx.) 
un-plug the cooker, but 
do not remove the lid. 

(Note : If you wish you can pro
vide a time switch at an extra 
cost, and this relieves you of 
having to remember to un-plug.) 

Leave for a further 3 
hours du r i n g which 
steaming continues. 

Remove food as required. 

Wash out and leave ready for the next cooking. 

In removing the food, or in cleaning out the cooker do not use metal 
spades or scrapers, as these would remove the galvanising and allow 
rusting to start. A wooden or rubber shovel or paddle (somewhat 
the shape of the blade of an oar) is much more satisfactory. 
Being a galvanised utensil the farm food cooker is not intended to 
cook for human consumption. 

ELECTRICITY , FOR PIG REARING AND FATTENING 



ON A REASONABLE OUTLAY 

Special attention is drawn to the small 9 Gal. Cooker. This model 
has a particular appeal to those who only require a small quantity 
of cooked food at any time. Its maximum capacity is appr•ximately 
] stone of potatoes or other roots. It is eminently suitable for the 
farmer's wife rearing small quantities of poultry or for the person 
who is rearing only one or two pigs at a time. Being the same loading 
as the I cwt. size (i.e., I kW), it is correspondingly faster and cook
ing is complete in approximately two hours. It possesses all the 
advantages of the larger units in being mounted on a tilting stand 
and in having a high standard of heat insulation which will keep food 
warm for a period of 2"1 hours after cooking is complete. 

Can any other fuel cook 3 stone of potatoes for approximately ld. ? 

PRICE £9 - 7 - 6 
JANUARY, 1957. 
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USERS' EXPERIENCE 

A Co. Galway consumer uses the It cwt. size to feed 11 pigs, and 
cooks every second day. The principal food is potatoes, with the 
addition of waste from his butchering business . Using an electric 
cooker saved him the cost of providing a chimney which would have 
been necessary with a solid fuel cooker. He finds the running costs 
·· very satisfactory, particularly with a bil! saving in labour." 

A Co. Carlow consumer uses her cooker for feeding 7 to B pigs, 
and cooks every second day. She says the quality of the cooked 
food is excellent and the operating costs by comparison with solid 
fuel most economic. She finds the automatic time-control "• 
wonderful help." 

A Co. Meath user cooks every day for 6 pigs but points out that, 
in general, he feeds potatoes only, and uses very little meal. He says 
running costs are so low that he just doesn't bother about them . 

A Co. Carlow farmer considers his electric food cooker a "godsend" 
as compared to his former solid fuel cooking. The potatoes cook 
well and finish quite dry, and he doesn't worry about the runnin11 
costs as he is quite satisfied that "it's so much better than the old 
way." 

A. farmhand in Co. Dublin uses the cooker for re-heating poultry 
feed and finds it excellent for this purpose. The cooker takes about 
2+ to 3 hours for this duty. 

A. farmer in North Co. Dublin says he would like to do 2 cookings 
per day and so will fit the time switch. He has had no difficulties 
and the performance is good . 
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