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Who? What? Why? 
 



Who? 

Specializing in commercial food service. 

Promoting energy efficiency and performance 

Celebrating 24 years of hard work! 

The Food Service Technology Center (FSTC) is an 

unbiased energy-efficiency research program 

funded by California utility customers. 

What? 

Appliance Testing Lab 

What? 

On-site Energy Monitoring 

What? 

Energy Surveys 



What? 

Information Sharing 

rebate info 

design guides 

cost calculators 

seminars 

energy tips 

contact information 

 

Why? Food Service is Energy Intensive! 

Source: www.energy.ca.gov/2006publications/CEC-400-2006-005/CEC-400-2006-005.PDF 

7 times more 5 times more 



Kitchen uses 5 times more 

energy per square foot 

than rest of the building! 

kitchen 

 

 

 

 

 

 

 

 

 

 

 

Your kitchen is bigger  

than you realize 

How is a food service operator 

like an energy company? 

energy is converted to hot food 
One of your single biggest 

purchases is probably the one 

you know the least about! 

Step One: Track Your Energy 

and Water Costs. 



For example: 

  
A single leaky toilet was costing 

an Oakland cafe $400 a month!  

 

Owner caught it by looking at the 

bill. 

Energy savings go directly to 

the bottom line 

Challenging Times? Challenges: 

• Water Shortages and Rising Prices 

• Rising Fuel Prices 

• Rising Food Prices 

• Tight Economy 

• Push Towards Green 

 

 



Energy = $$$ = CO2 

Go Green + Make Green  

= Win Win! 

The “Greenest” energy  

is the energy you never used! 

While some sustainable food 

changes can up your ticket price, 

efficiency has the potential to 

up your profits! 



We call that: 

 

recycling 

composting 

bio-diesel 

renewable energy  

building materials 

farm-to-fork 

organic 

locally grown 

energy efficiency 

water conservation 

transportation 

site selection 

waste reduction  

packaging 

pollution prevention 

f.o.g. mitigation 

education 

Bonus: Efficiency Makes Life Easier! 

cooler, quieter, less smoky kitchen 

greater food production 

better cooking uniformity 

better lighting 

 



 

Efficiency is a way to do both.  

 

 

Sustainability Beyond the Plate 

Saving energy and water is a 

successful business strategy!  

After 20 years of site audits, the 

Food Service Technology Center 

has a long list of  

Green Recommendations! 

Dilemma: How to share all this 

information with everybody? 



FSTC Partners with  

the National Restaurant Association 

and Kendall College  

Education and Recognition Program 

 

Online Resource: 

Simple and Straightforward 

Guide for education and 

implementation of sustainability 

http://www.restaurantsconserve.com 

www.restaurantsconserve.com 

 

 the place to start: 

 

Have Fun!  

Be a green detective and play  

CSI Commercial Kitchen 

 

 

 



Here are some common energy and 

water wasters.  

 

See if you can find what’s wrong 

in the following pictures: 

? 

Replace old school light bulbs with  

Compact Fluorescent Lamps (CFL) 

And Save 75% on lighting 

Efficient Lighting is a  

75%-OFF Sale 



Exercise: Survey a working kitchen 

and count the light bulbs in the 

kitchen exhaust hoods, walk-ins, 

store rooms and bathrooms. 

Each CFL that replaces an old-

school light bulb saves about  

250 pounds of CO2! 

How many pounds of CO2 could you 

save in the kitchen you surveyed? 

? 

When the walk-in door 

doesn’t shut, warm air gets in.  

That wastes energy and makes 

the box ice up easier. 



What is Refrigeration? 

It is removing heat from the air in a box 

Leaky refrigerator doors 

waste electricity 24/7/365 

Exercise: Survey a working kitchen 

and check all the walk-in doors. 

Doors shut tightly? 

Do the automatic 

door closers work? 

? 



Even a small leak can waste 

a huge amount of water. 

Every Drop of Hot Water  

Cost You Three times: 

Heating 

Energy 
Sewer Water 

Exercise: Find a real leak or 

simulate a small leak. Using a 

timer, find out how long it takes 

to fill a one-ounce measuring cup.  

Using this chart, find out how much 

water your leak is wasting every day: 

Seconds to Fill One 

Ounce 

Gallons per Day Wasted 

12 56 

11 61 

10 68 

9 75 

8 84 

7 96 

6 113 

5 135 



? 
Pilot lights and burners 

that are poorly adjusted 

will waste energy.  

 

Maintain Your Equipment 

If it looks wasteful...   

 

It is! 

Exercise: Find a manual for a gas range 

and read how to properly adjust the 

pilots and burners 



Purchase Your Equipment Wisely! 

 

California’s  

Food Service Appliance Rebates  

are an Easy Way to find  

efficient equipment! 

 

Example: High-Efficiency Energy Star  

Gas Fryer 

 

 

 

Advantages: 

• faster recovery 

• higher production rate 

• longer lifespan 



Gas Fryer Efficiency Life-Cycle Cost* vs. Purchase Cost 
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Purchase Maintenance Energy

*Based on $1.60/therm, 16-hr/day usage, 125 lb/day food 

cooked, a 8-year life expectancy and a 3.1% discount rate 

$5,100! 

 

The more efficiency fryer had a higher 

initial cost but a lower cost to operate.  

 

total energy savings paid for the entire 

initial cost of the higher efficiency fryer.  



Sample Test Questions: 

Each Drop of Water Costs you 

How many ways? 

A: 1 

B: 2 

C: 3 

D: 4 

E: 42 

A Leaky refrigerator door 

wastes _____ 24 hours a day? 

A: hot air 

B: cold air 

C: time 

D: electricity 

E: ice cream 



At Fishnick.com you can find? 

A: rebates, design guides, contact info 

B: food costs, weather, presentations 

C: science news, handouts, chef hats 

D: research reports, videos, horoscopes 

   

Efficient Lighting is a __% off 

sale? 

A: 50% 

B: 60% 

C: 90% 

D: 75% 

E: 100% 

F: 42% 

The greenest energy is the 

energy you _______? 

A: Never used 

B: bought 

C: gave back 

D: thought about 

E: wasted 

F: had on St Patrick’s Day 


