
ENERGY STAR® Commercial Food Service
Virtual Workshop 2022
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Workshop Sessions

• Day 1 ENERGY STAR and Why it Matters: Benefits of ENERGY STAR Certified Equipment
• Tanja Crk (EPA) 

• Day 2 Advanced Cooking: Perspectives from Chefs, Operators, and Kitchen Designers
• Chef Christopher Galarza (Forward Dining Solutions)
• Tarah Schroeder (RICCA)
• Anthony Coschignano (Swarthmore College)

• Day 3 Decarbonization in the Commercial Kitchen: Utility Opportunities and Manufacturer Solutions
• Scott Heim (Middleby Ventless Cooking Solutions)
• Nikki Dube (Con Edison)
• Andre Saldivar (Southern California Edison)



Constructing the Future of Energy
Energy Efficiency & Demand Management 



The Evolution of the Utility’s Role in Clean Energy 

Three Commodities: 
Electric, Gas and 

Steam 

Our Customers 

Diverse market 
segments, unique 

building stock

Growth Strategy

Investing $1.5B in “EE” 
and heating 

electrification by 2025

Trusted Energy Advisor 

Promote customer 
choice, education 

and incentives 

Core Business 



State and City Policies that Impact EEDM

New York State Goals 
Climate Leadership and 
Community Protection Act 
(CLCPA)

New Efficiency: New 
York (“NENY”) Order

Con Edison’s Clean 
Energy Commitment 

• 85% Reduction in GHG Emissions by 2050
• 100% Zero-emission Electricity by 2040
• 70% Renewable Energy by 2030
• 9,000 MW of Offshore Wind by 2035
• 3,000 MW of Energy Storage by 2030

• 6,000 MW of Solar by 2025
• 22 Million Tons of Carbon 

Reduction through Energy 
Efficiency and Electrification

• Integral player in the State’s Clean 
Heat transition

• Triple “EE” investments by 2025
• Support for Clean Transportation 

through “EVs”

NYS Public Service Commission

DPS Staff

NYSERDA

• Order based on New York 
State’s 40% reduction in GHG 
emissions by 2030 goal 

• Outlines 6-year EE budgets 
and goals for all JU utilities

• Integrate energy storage 
solutions

• Provide 100% clean energy 
by 2040 

• NYSERDA is committing an 
additional $36.5 million to 
train over 19,500 New 
Yorkers for clean energy jobs



• Con Edison offers energy efficiency programs to reduce demand

• Reduction in demand equates to less stress on the power grid, lower utility bills

Energy Efficiency & Demand Management 



Foodservice Rebates, a Customer Experience

Instant Rebates are point-of-sale incentives 
that are given as a discount off the 
customer’s purchase of high-efficiency 
commercial foodservice equipment. 
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No paperwork, rebate applications, or documents

No coordination with utilities

No waiting for rebate checks in the mail



Foodservice Rebates, a Dealer Experience

Instant Rebates are point-of-sale incentives that 
reduce the price of high-efficiency commercial 
foodservice equipment models that are generally 
more expensive. 
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Online portal for rebate reimbursement claims

Rebate reimbursement is distributed weekly

More expensive equipment sold at lower cost



Major cooking equipment accounts for over 35% of the average restaurant’s energy expenditures. 
Upgrading to high-efficiency equipment uses less energy and can reduce utility costs by as 
much as $50,000/unit over the lifetime of the product.
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Benefits of High-Efficiency Equipment

Cooking Benefits: Often, energy 
efficient products have shorter cook 
times, improved recovery times, 
and higher production rates.

More Comfortable Kitchens: 
Many energy saving units produce 
less excess heat, increasing comfort 
and safety in the kitchen. 

Additional Cost Savings: 
High-efficiency equipment offers 
lower maintenance, oil, water, 
sewage, and cooling costs. 

Longer Product Lifetimes: 
Manufacturers of energy efficient 
products use high-quality parts 
and innovative technologies.
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Qualifying Natural Gas Equipment

*Incentives and potential savings depend on the size and type of equipment  
**Per hp of exhaust fan
2Lifetime savings estimates calculated using FSTC lifecycle cost calculators found at fishnick.com/saveenergy/tools/calculators. Actual savings may vary. 



Qualifying Electric Equipment
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*Incentives and potential savings depend on the size and type of equipment
**Per hp of exhaust fan
2Lifetime savings estimates calculated using FSTC lifecycle cost calculators found at fishnick.com/saveenergy/tools/calculators. Actual savings may vary. 



Con Edison is continuing to drive customers to select sustainable cooking equipment
by expanding its program to include more electric and induction equipment incentives.
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What’s Next? 

Standardized savings: Effective midstream rebate programs require deemed 
savings methodologies and easily identifiable efficiency tiers.

Action: market standards for commercial induction equipment; involving 
manufacturers to include their models of equipment

Expand rebates: Purchasing decisions are driven by price as well as convenience 
and familiarity. 

Action: Con Edison to adapt the incentive structure to meet the demands of the 
marketplace



Con Edison is continuing to drive customers to select sustainable cooking equipment
by expanding its program to include more electric and induction equipment incentives.
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What’s Next? 

Education: Nearly half of participants are unaware of commercial induction 
cooking equipment. 

Action: Market collaboration between all stakeholders to increase education and 
awareness of high-efficiency cooking equipment 



Thank you!

Website: conED.com/EfficientKitchen

Program related: InstantRebates-NE@energy-solution.com

Marketing related: duben@oru.com
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mailto:InstantRebates-NE@energy-solution.com


Andre Saldivar
Foodservice Technology Center (FTC)

SCE

Cooking with Electric-
Reducing your Carbon Footprint



California’s Environmental Goals
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“It’s not enough to get to 100% renewable energy, what we ultimately need to do is actually electrify 

almost everything and have that run off this new clean energy grid.” – CEC Chair, David Hochschild

“Modeling tells us that 100 percent renewable electricity alone isn’t enough to help us meet our 2030 

greenhouse gas reduction goals; we also need to electrify our homes and buildings to reduce the use of 

fossil fuels in California.” – CPUC President Michael Picker
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California’s Environmental Goals
REACH CODES

https://localenergycodes.com/content/map 
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California’s Environmental Goals
REACH CODES



WHY ELECTRIC
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• More EFFICIENT
• Faster
• Safer
• Flexible
• Plug & Play
• Up Front Co$t is less on most products
• Less Parts
• Cooler Kitchen
• Easier to Clean
• NO HOOD REQUIRED
• Less Space
• Less Ventilation



WHY INDUCTION
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WHY INDUCTION
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Induction Warming Considerations

Benefits of specifying induction serving systems include:

-Allows food to be held at precise temperatures
-Available in a square or round drop-in design
-No water lines or drains required
-Reheat and hold functions
-Pan Compensation
-Automatic stir notification and timer
-Dry pan detection
-Less heat to space
-Less labor associated with cleaning wells and crusted pans
-Safer than traditional warmers



Holding Well Replacement

• Standard Steam Holding Wells
• Water based 
• Inconsistent Holding Temps
• Food Quality issues
• Safety Hazard (Hot to Touch)

• INDUCTION “Dry” Holding Wells
• Only ON when activated
• Very Precise Holding Temp
• Dry Well vs Wet Well



ELECTRIC/INDUCTION OPTIONS?
• What about Back of the House cooking?
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VS
Gas Range

• What about Back of the House cooking?

Energy Star Electric Cooktop 
Specification Coming Soon!



ELECTRIC/INDUCTION OPTIONS?
• What about Back/Front of the House cooking?
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VS

Gas Teppanyaki Griddle or 
Plancha



• What about Back of the House cooking?
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VS

Gas Stock Pot Burner

ELECTRIC/INDUCTION OPTIONS?
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ELECTRIC/INDUCTION OPTIONS?
• What about Back of the House cooking?

VS
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ELECTRIC/INDUCTION OPTIONS?
• What about Back of the House cooking?

VS



Electric Cooking
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VENTLESS ADVANTAGE



Electric Cooking
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VENTLESS ADVANTAGE



Electric Cooking
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VENTLESS ADVANTAGE



Electric Cooking
VENTLESS ADVANTAGE
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Electric Cooking
VENTLESS ADVANTAGE



How can the Utilities Help You?
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CAenergywise.com
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How can the Utilities Help You?



How can the Utilities Help You?
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Three Easy Steps

• Visit our Energy Efficiency Lending Programs website at: 
https://sce.myturn.com/

• Create an Account

• View our inventory, select your items and place them in your cart

• Choose the date and time you would like to pick-up your induction 
unit

• Check out, and you’ll be on your way to…

Get cooking with induction!

• The Table-Top Induction Range Lending Program is open to SCE 
customers both residential and commercial.

• Customers can borrow an induction range, wok,  pot and pan for 
up to 14 days for free.

Next, try induction cooking for free
SCE’s Table-Top Induction Lending Program

https://sce.myturn.com/
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Next, try induction cooking for free
SCE’s Table-Top Induction Lending Program



Contact Info
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Source: Frontier Energy - Electrification in the Foodservice Industry

Senior Engineer – Andre Saldivar
 626-812-7558

 andre.saldivar@sce.com
 EECI-FTC@sce.com
 SCE.com/FTC

mailto:andre.saldivar@sce.com
mailto:EECI-FTC@sce.com

	ENERGY STAR® Commercial Food Service
	Workshop Sessions
	Slide Number 3
	The Evolution of the Utility’s Role in Clean Energy 
	State and City Policies that Impact EEDM
	Energy Efficiency & Demand Management �
	Foodservice Rebates, a Customer Experience
	Foodservice Rebates, a Dealer Experience
	Benefits of High-Efficiency Equipment
	Qualifying Natural Gas Equipment
	Qualifying Electric Equipment
	What’s Next? 
	What’s Next? 
	Thank you!
	Cooking with Electric-�Reducing your Carbon Footprint
	California’s Environmental Goals
	Slide Number 17
	California’s Environmental Goals
	California’s Environmental Goals
	WHY ELECTRIC
	WHY INDUCTION
	WHY INDUCTION
	Induction Warming Considerations��
	Holding Well Replacement
	ELECTRIC/INDUCTION OPTIONS?
	Slide Number 26
	ELECTRIC/INDUCTION OPTIONS?
	ELECTRIC/INDUCTION OPTIONS?
	ELECTRIC/INDUCTION OPTIONS?
	ELECTRIC/INDUCTION OPTIONS?
	Electric Cooking
	Electric Cooking
	Electric Cooking
	Electric Cooking�VENTLESS ADVANTAGE
	Slide Number 35
	How can the Utilities Help You?
	Slide Number 37
	How can the Utilities Help You?
	Slide Number 39
	Slide Number 40
	Contact Info

