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The California Story…

• Efficiency programs over last decade have provided 
net 
benefits of approx. $3.4 billion to California’s economy

• Efficiency and conservation messaging played a
crucial role in mitigating the effects of the energy crisis 
in 2001

• Lessons learned from the crisis and past experiences 
with 
Energy Efficiency 
• Energy Efficiency is a tangible resource
• There is massive, untapped potential for efficiency
• Success should be measured by energy savings, not by how 

much we spend to achieve these savings
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Aggressive Goals for Gas Savings
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California Energy Efficiency 
Objectives

Exceed goals established by the 
California Public Utilities Commission by:

• Making it easy for customers to participate in our programs

• Integrating our customer outreach on energy efficiency and renewable 
technologies

• Working cooperatively with and leveraging the capabilities of:

• Our community partners

• Competitive Bid Contractor (CBC) program providers

• Trade allies 

• Seeking out and developing new and innovative program offerings

• Asking for and reacting to feedback on our performance from stakeholders

• Benchmarking our performance against other service providers
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…Taking it to the Next Level

Foodservice facilities are among the most energy 
intensive commercial buildings. They consume roughly  
2.5 times more energy per square foot than other 
commercial buildings. Many are small business and are 
hard to reach customers

California utilities have been working together in specific 
areas:

• Education & Training
• Equipment Testing
• Foodservice Rebates
• Outreach & Marketing Efforts
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Education & Training: Past and 
Present

• Expanded offerings over the years: 

• Lighting 
• Refrigeration  
• Ventilation 

• Specifying Energy Efficient Equipment
• Cook Chill Re-therm and Serve

• New seminars in 2006:

• Specifying dishwashers, water heaters and ice makers
• Advanced Level seminars in facility design, refrigeration and 

commercial kitchen ventilation

• Offering joint utility seminars in Spanish for the first time in 2006

Joint utility energy Center seminars began in 2000 with our 
first seminar, Designing an Energy Efficient Kitchen
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Equipment Testing

• Currently being offered at the  Food Service 
Technology Center

• Now at The Gas Company’s Food Service Equipment 
Center
• Foodservice equipment testing under the supervision 

of Eric Kirchhoff, P.E; Energy Efficiency Engineering 
Supervisor

• Equipment testing meets ASTM standards
• Supports new foodservice rebate program
• Expand to perform customer-focused tests to help 

identify gas cooking energy efficiency opportunities 
specific to the customer’s needs
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California Utility Rebates
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Foodservice Rebates 

Five natural gas measures at this time:
• Pressureless steamers $750
• Fryers (14-inch) $500
• Combination ovens $750
• Convection ovens $500
• Griddles $125
• Large Vat Fryers $500
• Rack Ovens $1000/$2000

All qualify in electric equipment form as well 
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Outreach & Marketing Efforts

• Advertising and marketing 
• Brochures
• Direct mail
• Seminar flyers
• Energy audit survey, 
• Energy tip chart and more

• Online media campaign and on website to push relevant energy 
efficiency messages: utilizing the EE kitchen design, web content/layout 
and life cycle costs 

• Manufacturer/Dealer/Distributors: increasing the awareness of energy 
efficiency benefits and influencing customers to choose the most efficient 
models 

• Direct Contact: 
• Customer events NAFEM and Western Expo 2006 
• Associations: NAFEM, CRA, ASHRE, CSFSA,
• Organizations: EPA, DOE, CEC, GTI, ESC, GFEN
• Water Municipalities (MWD Steamer Rebates) 
• Customers directly especially chain account projects 


