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Field Notes:
An Energy Auditor’s 10 

Year Odyssey in the 
World of Commercial 

Food Service

Presented by:
Todd Bell, Sr. Energy Auditor

Fisher Nickel, Inc.

The Food Service Technology Center (FSTC) program is funded 
by California utility customers through the public purpose 
program and administered by the Pacific Gas and Electric 
Company under the auspices of the California Public Utilities 
Commission. 

Fisher‐Nickel Inc. has managed the FSTC for PG&E since 1986.

Our Mission:

Promote Energy Efficiency 
in Commercial Food Service

Fishnick.com
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Every Journey has a first step!

Lab Tech ‐ 1998

Because it is VERY energy intensive!
Why focus on Commercial Food Service?
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And water intensive too!
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Pacific Gas & Electric Company 
Service Territory

40,000 Restaurants!
Total annual energy bill ~ $1.8 billion

• Appliance Testing 
• Real World Energy Use Monitoring
• Kitchen Ventilation Laboratory
• Site Survey/Energy Audits
• Equipment Specification Review
• Facility Design Assistance
• LEED
• Publications
• Seminars
• Utility Food Service Equipment Rebates
• Online Resources

How the FSTC helps the industry . . . 

create standard test methods 
& 

“miles‐per‐gallon” numbers for appliances

The controlled environment “levels the playing field.”

Appliance Testing Laboratory
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Efficiency = = %

What is Efficiency?

Standardized Testing is the basis for 
Energy Star and Utility Rebates
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Getting down to 
the Brass Tacks

CA Utility Costs for Commercial Food Service

Natural Gas = $1.05/therm (2015 forecast)
(One therm = 100,000 btu’s)

Electricity = $0.15 – $0.21/kWh
(kWh = 1,000 watt hours)

Water & Sewer = $5.00 – $15.00/CCF
(CCF = 748 gallons)

Running a restaurant isn’t cheap!
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Fryer 
$2,000/yr

Range 
$1,000/yr

Broiler 
$3,000/yr

Manual Griddle 
$3,000/yr

Ovens 
$2,000/yr

Refrigerated Chef Base
$400/yr

Total Operating Cost
$11,400/yr

Consider this line’s Energy Bill

The Field Guide

Cooking Appliances

Water 
Heating

Ware Washing Exhaust System
Lighting & Air ConditioningLooks at each Energy and Water Using System

Refrigeration
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Lighting

The Find

250 Watt heat located in an 
outdoor Walk-in Freezer

. . . located in Bakersfield  . . . in August!

Solution: LED Lamp
Annual savings 

$375

250 watt halogen 
heat lamp

10 watt lamp
LED

Assumptions: 24/7/365 operation, $0.18/kWh
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LEDs are “Solid” Choices
• High performance a‐lamps
• Down lights
• Floods

And... some “holy grail” lamps
• High performance MR16
• Viable linear LED lamp and driver
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Most LEDs are shatterproof for food prep areas!

Another Find . . .
40 X 65 watt PAR 30 halogens

Easy 10 Watt LED retrofit
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Annual Operating Cost Savings: $2,313
ROI: 0.5 years

LEDs last 50 times 
longer too!

Refrigeration
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The Find
Dirty condenser coils

Solution: 
Regular Cleaning

Pre and Post Monitoring Study 
Proves Savings!
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Water (Sanitation)

The Find
1.42 gpm rated sprayer flowing at 5.0 gpm

Solution: Install a NEW low flow sprayer
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Annual Operating Cost Increase: $1,741
Cost of New Sprayer: $50
ROI: No Brainer . . . Again!

1.42 gpm rated sprayer

Do NOTModify!

Now: 6.0 gpm!
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The real workhorse of the dish room!

Even a small drip adds up:
14,000 gallons/yr
water/sewer: $150
gas: $130
Total: $280!

$1.00/therm & $8.00 per unit water/sewer

The Find
Leaks just about everywhere!

Failed TPR Valve: 3 gpm

Another Find . . . 
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Annual Natural Gas Cost: $486
Annual Electricity Cost: $125
Total Water & Sewer Cost: $315
Total Annual Cost: $926

TPR Valve Leak: 50 Gallons/day 

Out of Sight, 
out of mind is 

costly!

The Find
180°F Water Heater Set Point and 

Delivery Temperature!
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Solution: Calibrate set point to meet 
point source requirements

40°F Reduction = $3,000/yr Savings! 
Assumptions: 2,500 g/hot water/day, 70% system eff., $1.00/therm

Food Prep

The Find
Low Efficiency Fryers
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Solution: Energy Star &
CA Energy Wise Listed Fryer

fishnick.com/saveenergy/rebates/

energystar.gov

Fishnick.com

Information at:

www.fishnick.com/saveenergy/rebates/
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Make & Model Rebate $Performance

Justify the Purchase! 
Life Cycle Cost Analysis

Acquisition Cost

Sustainability 
Cost

Energy 
Water
Maintenance

Question: 
• Is an Energy Star fryer worth the 

investment?

Assumptions: 
• Hrs of Op.: 12 hours/day
• Days of Op: 363 days/year
• Lifespan: 7 yrs
• Utility cost: $1.00/therm
• Purchase price

Fryer Life Cycle Cost Analysis 
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Annual Operating Cost Savings: $640 
ROI: 3.4 years
Lifetime Cost Savings: $2,273
ROI with CA Energy Wise Rebate: 2.3 years

Air (Ventilation)
Air (HVAC)
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The Find
Hot, Smoky or Steamy Kitchen!

If you can’t take 
the heat . . . 

Solution #1: No 4‐Way 
diffusers in front of hood 

Thermal imaging 
shows the 
effects!
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Close enough?!?!

2009

Solution #2: 
Push Appliances Back



RFMA 2015 Feb 1-3, 2015

© 2015 Fisher-Nickel, Inc.

2009

Maximum Overhang

Close the Gap

See them in action: http://fishnick.com/ventilation/ventilationlab/video/

Solution #3: Add Side Panels

Now a quick stroll 
down memory lane! 
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One way to turn tables!

Filter Fail!
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ICEBERG!!!
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Force Thaw Overkill!

Comes in Avocado, Harvest Gold and Rust!
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Ice Machine Camo!

Ready, Aim, Fire!

Now that’s a Big !$#@* Bulb!
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Smoke Break!?!

Who needs a plumber?!?

Mission control
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Those are animal jawbones . . . 
Right?!?

More uses for plastic wrap!

I’m so confused!
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No slack’n off in this walk-in!

Ahh . . . Bacon!

Satan’s Oven?!?!
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Ban the Bag!

Practice what you preach!?!?
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Speaks for itself!

Yikes!

Yuck!



RFMA 2015 Feb 1-3, 2015

© 2015 Fisher-Nickel, Inc.

And more Yuck!

And above all . . . 

Play Ball!
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Now that’s what I call a view!

The Odyssey Continues

Thanks of Listening!


