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SAVE TODAY. SAVE TOMORROW.
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ENERGY STAR

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)
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The Evolution of the Utility’s Role in Clean Energy

Our Customers

Core Business Growth Strategy

Investing $1.5B in “EE”
and heating
electrification by 2025

Diverse market
segments, unique
building stock

Three Commodities:
Electric, Gas and
Steam

(& conEdison

Trusted Energy Advisor

Promote customer
choice, education
and incentives



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

(& conEdison

85% Reduction in GHG Emissions by 2050 « 6,000 MW of Solar by 2025

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

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

Integral player in the State’s Clean
Heat transition

Triple “EE” investments by 2025
Support for Clean Transportation
through “EVs"”

« 22 Million Tons of Carbon

Reduction through Energy
Efficiency and Electrification

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

Integrate energy storage
solutions

Provide 100% clean energy
by 2040



Energy Efficiency & Demand Management

B Baseline

B Demand curve with
EE or demand
management

Energy Efficiency Example

EE provides
sustained
reduction in

demand

Hourly Demand (MW)

Hour of Event Day

* Con Edison offers energy efficiency programs to reduce demand

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

(& conEdison



Foodservice Rebates, a Customer Experience

Instant Rebates are point-of-sale incentives

that are given as a discount off the S R R

customer’s purchase of high-efficiency

commercial foodservice equipment. PR Sample Invoice
Brooklyn, NY 171XxXX

Invoice #: 123456

1-5716-XXK-¥XX
Date: 01/01/2019

Fax 1-516-XXK-30

Sold to:
Business Name:

Phone Number:
NO paperwork’ rebate applications, Or' documents Installation Address:

Item Item Description Qty Price Tax

12345 Frymaster ESG35T Fryer 1 $1,649.00 $103.06 T

Sub-total: $1,752.06

. . . - Con Edison Instant Rebate 1 - %1,000.00
No coordination with utilities —

@ No waiting for rebate checks in the mail




Foodservice Rebates, a Dealer Experience Incentives from

Con Edison can help you

, _ . help your customers with
Instant Rebates are point-of-sale incentives that equipment upgrades.

. LEARN ABOUT EQUIPMENT INCENTIVES

reduce the price of high-efficiency commercial
foodservice equipment models that are generally
more expensive.

Online portal for rebate reimbursement claims
Rebate reimbursement is distributed weekly

@ More expensive equipment sold at lower cost

(& conEdison 8



Benefits of High-Efficiency Equipment

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.

Cooking Benefits: Often, energy Additional Cost Savings:
efficient products have shorter cook @ High-efficiency equipment offers

times, improved recovery times, lower maintenance, oil, water,

and higher production rates. sewage, and cooling costs.
More Comfortable Kitchens: Longer Product Lifetimes:
Many energy saving units produce Manufacturers of energy efficient
less excess heat, increasing comfort products use high-quality parts
and safety in the kitchen. and innovative technologies.

(& conEdison



Qualifying Natural Gas Equipment
T Equipment | Rebate per Unit___Est.Lifetime Savings®

Combination Oven $1,200 — $2,500* $11,500 — $56,000
Convection Oven $1,250 $3,000
Conveyor Oven $1,000 $7.500
Fryer $1,000 $6,000

@ Griddle $350 $3,200

% Rack Oven $2,000 — $3,000* $13,000 — $26,000

3 Steamer $2,500 $43,000

2 Dishwasher $50 — $900 $2,000 — $47,000
Conveyor Broiler $1,000 — $2,750* $12,500 — $35,000
Infrared Charbroiler $1,000 $12,000
Infrared Salamander Broiler $250 $2,500
Kitchen Demand Control Ventilation $450* $2,500

*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.
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Qualifying Electric Equipment

m Rebate per Unit Est. Lifetime Savings?

Combination Oven $500 — $2,000* $32,000 — $54,900
Convection Oven $500 $4,600
Deck Oven $1,500 $18,262

o Fryer $750 $4,500

8 Griddle $500 $6,500

W Steamer $2,000 $61,700
Dishwasher $50 — $900* $2,000 — $47,000
Hot Food Holding Cabinet $200 - $600* $3,600
Kitchen Demand Control Ventilation $450* $10,000

*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.

(& conEdison 11



What’s Next?

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

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

e and familiarity.
Action: Con Edison to adapt the incentive structure to meet the demands of the
marketplace

(& conEdison
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What’s Next?

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

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

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

(& conEdison 13



Thank you!

Website: conED.com/EfficientKitchen

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

Marketing related: duben@oru.com

(& conEdison
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Cooking with Electric-
Reducing your Carbon Footprint

Andre Saldivar
Foodservice Technology Center (FTC)
SCE



California’s Environmental Goals

N EDISON THE CLEAN POWER AND ELECTRIFICATION PATHWAY

Realizing California’s Environmental Goals

November 2017

Energy for What's Ahead™

Million Metric

Tons of CO2
80T 2017 2020
4 1990
350 ¢
T 40% BELOW 1990 Ml
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L RE i JL el = ey . 0
50-

Figure 1: Meeting California’s GHG Reduction Goals (Source: California Air Resources Board [CARB])

This paper presents Southern California Edison’s integrated blueprint for California to reduce
greenhouse gas emissions and air pollutants. Realizing the blueprint will reduce the threat of
climate change and improve public health related to air quality. It is a systematic approach
and each measure is integrated with — and depends upon — the success of the others. To

be successful, California must approach implementation as an integrated package, applying
resources across the board where most effective.

EXECUTIVE SUMMARY

B B o B e L St = T e B o e e L e T = e N e e T L e e |

Energy for What's Ahead™ 16



450 = 2017
424 MMT

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

-

4004

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

3504

o DECARBONIZE
Carbon neutrality will Va0 = ELECIRICITY

300+ |

Transportation

require electrification
across the state’s
economy by 2045.
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504+
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“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

Energy for What's Ahead™
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California’s Environmental Goals

REACH CODES

CALIFORMIA
CENERGY
C00ES, 2 STANZARDS
A STATEWIDE BTILITY FROGEAS

SANTA BARBARA

Electric Only (Maodification to Title 24,
@

2019

NEVADA

Single Family and Low-rise Multifamily Requireme
L MNew: All-electric
CALIFORNIA el it

High-rise Multifamily Requirement:
New: All-electric

Fresno

Non-Res Requirement:

New: Exception for public interest projects, Laborat
E rooms, and for-profit cooking equipment
Ordinance: download ordinance

Municipal Code Section: Section 22.100.040
Staff Report: download report

Cost Effectiveness
Explorer

Adopted: 07/20/2021
CEC Approved:

18
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California’s Environmental Goals

Electrify Santa Monica
Rebate Program

L

Program Overview

The City of Santa Monica's Office of Sustainability and the En
rebates for the replacement of natural gas equipment with
alternatives for single family residences, multi-family resi
businesses. Higible low-income residential applicants may g
funding. Funding is limited and applications will be accep
exhausted.

Additional funding for electric appliances may be found throu
Additional funding for Level 2 EV charging equipment is av
SCAQMD Residentigl EV Charging Incentive Program, Applying
rebate programs is encouraged for maximurm savings.
Eligible Properties

Property Type
&® Single-Farmily Residence
l Mutti-Farnily Residence (In-Unit)
dull
m

Mutti-Family Residence (Communal Space)

Small Business (250 employees or less)

Heat Pump Water Heater

Eligible Notes [Equipment Gallon

Capacity
Heat Pump <50
& . 1234 Water
el B Heater 250
Must be ENERGY STAR qualified

*Must meet NEEA Tier 3 Advanced Water He:
*First Hour Rating (FHR) = 50 gallons/hour

“Appliances using a refrigerant with a GWP =
rebate funding. Heat pumps using refrigerants
700) are an emerging market in North Americ:

ré Clothes Dryer - Heat Pump or

Higble Notes Equipment
Blectric Heat Pump Cloth
or
Condensing Combined’
&Dryer
'Must be ENERGY STAR certified

Food Servict
Higble Notes Equipment
® n 1234 Induction Range
&l 0
sl | 1235 Portable Induction He
ol [ P Electric Commercia
Griddle

3

October 5, 2021

REACH CODES

ol R | | Electric Cornmercial Fry:

Must be national lab certified (UL Listed or N!
2Must be all-electric

*Cooktop must be entirely induction

“Two hob minimum

“Does not require a permit for installation
*Must be ENERGY STAR qualified

Y

Higible Notes

Electric Vehick

Equipment

EV Outlet Only - Level1 (120
Level 2(240V)
EV Charging Station - Level 2
V)

1
u m 12

13 Electrical Upgrades

Ineligible rebate costs: electric vehicles (EVs
parking upgrades (ADA), inspection correcti
“Chargers must utilize the SAE 1772 chargini
certified by Underwriters Laboratories Inc (U
*Panel upgrades, adding a sub-panel, adding
service, utility service upgrades

Electric Service Panel
Upgrade

For projects which require panel improverne
EV projects exempt

Which permit applies to your project?

Project Permit

Heat Pump HVAC Single Trade Permit

Heat Pump Water Heater Single Trade Permit or Combination
Building Permit (if electrical upgrades are
needed)

Single Trade Permit

Single Trade Permit

No Permit Needed

Heat Pump Clothes Dryer
Induction Range
Portable Induction Hob
Electric Commercial Griddle Single Trade Permit

Electric Commercial Fryer Single Trade Permit

EV Qutlet Only -Level1(120V) or Level 2(240V) | EV Charger Builing Permit
EV Charging Station - Level 2 (240 V) EV Charger Building Permit
Multiple Projects Combination Building Permit
Electric Service Panel Upgrade Single Trade Permit

Questions?
For questions regarding EV charger rebates, please contact
Ariana.Vito@santamonica.gov

For all other inquiries or advice on how to get started, please contact
Drew.Johnstone@santamonica.gov

Visit SwitchlsOn.org to learn all about efficient electric appliances for your home.

Energy for What's Ahead™ 19



 More EFFICIENT
* Faster

« Safer

* Flexible

* Plug & Play

« Up Front Co$t is less on most products
e Less Parts

* Cooler Kitchen

» Easier to Clean

« NO HOOD REQUIRED
* Less Space

* Less Ventilation

E
B

Energy for What's Ahead™ 20




WHY INDUCTION

Benefits of Induction:
Fast
Flexible
Modular
Efficient
Controllable
Safer
Easier to Clean
Lower Ambient Heat Gain

Energy for What's Ahead™



WHY INDUCTION

Energy for What's Ahead™ 22



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

INDUCTION WELL FOR FOODSERVICE APPLICATIONS

ETI10SCE1430 Report

e Standard Steam Holding Wells
» Water based
* Inconsistent Holding Temps

* Food Quality issues
« Safety Hazard (Hot to Touch)

What's Inside...

P d b
bt INbroduction e sssssssssessserssssanennnnnss - 1
11 11 ° Design & Engineering Services Assessment Objectives ... vinimnnen 1
. Customer Service Bustness Unit Product Assessed.......
ry O I I I g e S Seuthern California Edison Test Methodology ......
RESUME ..coocriasnemnsnnaas

September 2011 [0 T T S—

° Very PreCise H0|d|ng Temp DEMAND  TOTAL ENERGY __
(W) COMSUMPTION
* Dry Well vs Wet Well | (KWH/YR)
Eﬁﬂ'"e —Steam 5 g 10,599
Induction Wells 1.11] 5,102

Reduction/Savings 0.98 5,497 Energy for What's Ahead™



ELECTRIC/INDUCTION OPTIONS?

« What about Back of the House cooking?

HEAVY DUTY

m W

o

ek Pt Rannp
SIOGK FOL Rl

"
J: .
'| {[i | d

dl el ia

Induction Dual
Cooktops with
Storage Base

Induction Griddle

iﬂfi':lﬂ'ﬂ"' induction Guad
Braising Pan Induction Quad Cooktops with

Cooktops with Storage Base
Comection Oven Base

B BRRLAND Cenion
& e’ ey P A Al
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ELECTRIC/INDUCTION OPTIONS?

* What about Back of the House cooking?

e—
Energy Star Electric Cooktop
Specification Coming Soon! heray for What's Ahead”




ELECTRIC/INDUCTION OPTIONS?

« What about Back/Front of the House cooking?

Gas Teppanyaki Griddle or
Plancha

Energy for What's Ahead™ ‘ 27



ELECTRIC/INDUCTION OPTIONS?

* What about Back of the House cooking?

Gas Stock Pot Burner

Energy for What's Ahead™ ‘ 28



ELECTRIC/INDUCTION OPTIONS?

« What about Back of the House cooking?

Energy for What's Ahead™ 29



ELECTRIC/II\IDUCTION OPTIONS?

« What about Back of the House cooking?

Energy for What's Ahead™ 30
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Approved by ASHRAE on July 31, 201

This Standard is under continuous mai
Committee has escblished a documel
timely, documented, consensus actio
instructions, and deadlines may be ok
form from the Senior Managsr of St
ASHRAE websits (www asheas. org) of
E-mail: orders@ashrae.org, Fax: 676-
orders in US and Canada). For reprint

@ 2016 ASHRAE 155N 104

o transmission i sther print or digital form s
TABLE 2 Type Il Hood by Appliance

Appliance Description

Cabiner, holding, elecric
Cahiner proofing. slectric
Chesse-melter, elecmic
Caffse maker, elecrric
Cooltop. induction. elscric

Dishwasher, door-type rack, hot water sanitizing, heat recovery and vaper
reduction, electric

Dishwasher, door-type rack, chemical sanitizing. heat recovery and vapor
reduction, elecric B e

EEE S R S

Dishwasher, door-type dump and I, hot water saniizing, electric
Dishwasher. door-type dump and fil. chemical sanitizing electric
Dishwasher, pot and pan, hot water sanitizing, heat racovery and vapor
P, :

Dishwasher, powsred sink, electnc
Dishwasher, under-counter. chemical sanifizing, electric
Dishwrasher, under-conter, electric

Dishwasher, undercounter, hot water sanitizing, heat recovery and vapar
reduction. electric

Drawer warmer, 2 drawer., electric

Egg cookar, dlecmic

Espresso machine, elactric

Hot dog cooker, slecmic

Hot plate, countertop, elecmic

Ovens, microwave, slsctric

Papcom machine, electric

Rethermalizer, electric

Rice cooker, eleciric

Steam table, electric

Steamers, bun, electric

Staxmer, comparment amospheric, countanop, elsctric
Stexmer, compartment pressumzad, countertop, elsctric
Table, hot food. electric

Toaster, elecmic

Waifle iron. electric

Ketile, steam jacketed, tabletop, electric, gas and direct steam
Oven. convection. halfsizs. slectric and zas {nor-profein cooking)
Pasta coaker, electnic

Rethermalizar, 25

R L LI I o e e e e . N T S-S S S SR SR S SR SR S SR

i Where oo e nos required,the additicaal e and mo st hoads gensraied by such 4ppl
used,

b
for the BVAC sysism.

This file is licznsed 1o Andre Saldiver (anc

ASHRAEs prior

SYR
BUILDING ENERGY AND ENV
263 Link Hall, Syracuse Univi

ASHRAE

Countertop C

Submitted to American Society of

Meng Kong, Res
Jianshun
KwangHoon
Bin,

Yan!

Chany

55 Uy,

200
rftvrn-uvn MY AR L S A L LR S e sm
Data generated i this project 1s used to update
Radiant and Convective Heat Gam from Unhoos m
Cook) Conditions and 5B Recommended Rates :
Appliances During Idle (Ready to Cook) Condi
Fundamentals (2013). 2600

£

E’
Table 2 Recommended Rates of Radiant and C f u

Appliances during Idle (Ready-to-Cook) Condi g
54, Chapter 18 in ASHRAE F § W

E

Energy Rate, Btwh Rate v
Appliance Sensible 23

Rated Standby Radiant
Cheesemelter 8.200 3.300 1.500 10
Egg cooker 8.100 850 200

Hot dog roller 5.500 4.200 900 10

Hot plate: single burner 3.800 3.400 1.100

Cooktop. induction 17.100 0 0 - -

Microwave oven 5,800 0 0 S &

Oven, conveyor (=< Q\ \"‘F (,\6‘\ ;55 éé‘\\
_conveyor (< 6kW) 17.100  13.500 2,500 DR

Panini Grill 6100 2.300 700 ¢ §>’y ¢

Popcom popper 2,900 400 100 '

Rice cooker 5.300 300 50

Soup warmer 2,700 1,300 0

Steamer (bun) 5,100 700 100

Steamer. countertop 28.300 1.200 0

Toaster, conveyor 6,000 5.800 1.200

Toaster, vertical 8,000 2,600 600 I e

Tortilla Grill 7.500 3.600 900 2,700 0 3.600

T affla mnlar LY ann ann F0N n o onn

Electric Cooking

© ASHRAE (www.ashise.org). For personal use orly. Addiional reproduction, distrbution,

WEilter Catch W Acetone Cafch

-1 (]
[
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N hd
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Dlwater Cateh  WDichloromethane Catch

Figure 15 Grease particulate and vapor concentration (Particulate grease = “Filfer Catch” + “4cetone Catch”; Condensed
organic vapor = “Dichloromethane Catch”; Inorganic vapor = “DI Water Cuich”)

30
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Flectric Cooking

CALIFORNIA CONFERENCE OF DIRECTORS OF

ENVIRONMENTAL HEALTH

COOKING EQUIPMENT EXHAUST VENTILATIOI
FOR THE LOCAL ENFORCEMENT .
September 2009

PURPOSE

To provide uniform standards for exemption of cooking equig
kitchens that due to particular specifications may not require
ventilation system. It is anticipated that this document provid
evaluating the cooking appliance and such evaluation is stan
Jurisdictional or regional body making an assessment is cons
assurance for applicability to any jurisdiction

BACKGROUND

The California Mechanical Code and the California Healt
require that all cooking equipment in food facilities be vent
gases, heat, odors, steam, and grease laden vapors. Prior t
California Retall Food Code, letters for equipment vent
function of the Food and Drug Branch of the California D
(formerly CDHS) under section 114140 of the former CU
issued these types of letters for some time now and the ey
ventilation exemption has defaulted to the local level

The Plan Check sections of the Local Enforcement Agenci¢
direction or method of evaluating cooking equipment e)
industry. This resulted in the Southern California Food
Committee charge to establish an across the board guidelil
cooking equipment ventilation exemption at the local or regic

AUTHORITY

CALIFORNIA HEALTH AND SAFETY CODE

PART 7. CALIFORNIA RETAIL FOOD CODE
CHAPTER 6. Equipment, Utensils, and Linens
Article 2. Ventilation

Sections 114149, 114149.1, 1141492, and 114149.3
114149.1.

(c) This section shall not apply to cooking equipment when the equipm
local enforcement agency for evaluation, and the local enforcement ager
does not produce toxic gases, smoke, grease, vapors, or heat when ope
recommended by the manufacturer. The local enforcement agency may
to perform any necessary evaluations.

Specific Equipment Recommended for Exemption
EQUIPMENT
Coffee Equipment
+ Um or brewer
+ Roaster (electric)
Corn on the Cob Warmer
Clam Shell Grill/Panini-for heating non-grease producing foods
(Tortillas, pastries, rolls, sandwiches from precooked meats and cheases).
s Aunit with dual grills is counted as two equipments.
Crepe Maker (no meats)/ Waffle Cone Maker / Waffle Iron
+ Limitto 3 units
Hot Dog Warmer
Hot Plate
+  Electric (one burmer only)
+ Induction cooker
Owvens
+ Electric convection oven, 12 KW or less
+ Portable ovens (microwave, cook and hold, ovens utilizing
Visible and Infrared light technology)
Popcorn Popper
+ Without external grease vapor release
Rethermalizers (max temperature of 250°F)
Rice Cookers
s Electric

Rotisserie

#

+  Electric and enclosed with max. ambient cavity temperature of 250°F *#

Toaster —countertop (bread only)

*

*

Equipment marked with an astensk typically does not need mechanical exhaust ver

However, the following cnteria should be taken inte consideration when determining tl

for mechanical exhaust ventilation:

+ Installation of other unventilated heat generating equipment in the same are

refrigeration condensers, steam tables, or counter-top equipment;

+ Presence of heating / cooling (HVAC) system;

Page 5

= - r -

» Size of the room or area where the proposed equipment will be installed, including ceiling
height;

+ How the proposed equipment will be operated, e.g., the types of food prepared, how
often, etc ;

» Nature of the emissions, e g., grease, heat, steam, efc ;

» Method of producing heat, e.g., gas, electricity, solid fuel, etc.

o Adequate amount of general ventilation: In poorly ventilated confined areas where the

proposed equipment (ke an electric convection oven, clamshell grill, or low-temp.

dishwasher) is located, adequate general ventilation could be provided by a ceiling or wall

exhaust fan that provides an air change rate of 3-5 minutes per change.

» All equipment shall be operated and maintained in accordance with manufacturer's

recommendations.

# Equipment such as Electric ovens, rotisseries, and clamshell grills shall be limited to
2 units without a hood. In most cases only 2 units of any hood exempted equipment
should be placed; this may vary based on the field eva!uaﬁon{

Special Consideration for Recirculating Ventilation Systems

The primary benefit of recirculating systems is that they do not require grease ducts with
discharge to the outdoors. They are ideal for installations in building designs where it is
impractical or too expensive to exhaust to the outdoors. Examples include some indoor
food carts, stadiums, arenas, and operations where there is limited food preparation or
where there are physical limitations with access to the outdoors. Appliances have been
exempted when they include an integral ductless powered ventilation system shown to
remove grease, smoke, fumes, and vapors that are emitted during the cooking process.
To be exempted these systems must meet applicable performance and construction
standards and include built-in fire suppression systems. Nevertheless, heating and
cooking appliances produce heat during operation that may result in uncomfortable
working conditions for food employees and increased potential for contamination of food
by perspiration. Many times this can be resolved with an adequate ceiling fan.

Criteria for approval of Recirculating Systems that may be used by Plan Check include:

1. The facility will be limited to one integral recirculating system unit with an
electric appliance or non-integral recirculating system with electrical
appliance(s).

2. The standard components of a recirculating system could include: 1) a UL
listed grease filter, 2) a high efficiency particulate arresting (HEPA) filter
and/or an electrostatic precipitator (ESF) or water system, 3) an activated
charcoal or other odor control device, 4) a recirculating fan, and 5) a

Damm 2
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Electric Cooking

VENTLESS ADVANTAGE

A .
PERFEETFRV?}M”NV
N
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Electric Cooking
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Electric Cooking
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How can the Utilities Help You?

CAenergywise.com

Energy for What's Ahead™ 36



How can the Utilities Help You?

r‘{':m“;r“lé:! NOWME REBATES + SIMINARS w  SCRVICES »  AUSOUACES »

CALIFORNIA FOODLERVICE

instantrebates

Business Rehates

Get valuable Inglant Rebates on encagy-cHilicient Alrgady purchased ensdgy-ellicient egquipmem?

equipment at the pont-of-sae Check oul the curent rebates avalabie (o you

SEMIMARS / WEBINARS TRY BEFORE ¥OU BUY CALCULATORS EMERGY SURVEYS DESIGN GUIDES

Sown WhAlS New Lowe it Bafpre Buying Cakpulate Energy Cost Do-tt-Yourgelf Energy Surveys Performance & Efficiency Guides
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How can the Utilities Help You?

* Services
=Try B4 U Buy!

=Consultations
=Seminars

=Audits

*Meeting & Trainings

E.com/FTGC

Quick Services

Your Home

Demand Response

Rebates, Incentives & Saving
Tips

Help Paying Your Bill

Home Efficiency Guide
Electric Vehicles.
Generating Your Own Power
Rates

Energy Education Centers

Energy Education Center lrwindale

Energy Education Center Tulare

Your Business

Customer Support

Partners & Vendors

Outage Center

Safety

Foodservice Technology Center

Home > Your Home > Energy Education Centers > Energy Education Center Irwindale

<n>>

Cooking Up Savings - The Food Service Technology Center

Qur Foodservice Technology Center (FTC) is a one-of-a-kind demonstration kitchen that showcases the latest
energy-efficient commercial foodservice equipment and technelogies for your restaurant or foodservice facility. We
encourage you to come by the FTC, take a tour and "Try Before You Buy' by "test-dniving” leading manufacturers’
equipment before you make your purchase decision. Find ways to speed up your cookline, improve product quality
and enhance your bottom line by saving energy and money.

Contact Us

Foodservice Technology Center
6050 N. Irwindale Avenue

Irwindale, CA 91702

Phone: 626-812-T666

Hours: Monday - Friday, 8am, -5p.m
Email: geciftc@sce.com £
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Next, try induction cooking for free

SCE's Table-Top Induction Lending Program

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.

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!

lvison
Energy for What's Amac®

FOODSERVICE TECHNOLOGY CENTER

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

it Home 88 Inventory
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R Comal - Cast lron 10inch

Category Check Availability

Commercial (8)

Foodservice Technology Center

a

Induction Cooktops (23)
120v (17)
208v (6)
240v (3)

Induction Cookware (31)
Accessories (10)
Adapter (1)

Pans (7)
Pots (8)
Specialty Cookware (6)

Eesidennal(Tol Garland Induction Cooktop

3

00W (208v)

Type
" Chieck Avalizbility
Induction Cooktops (24)
Induction Specialty Cookware (18) Foodservice Technology Center

Induction Standard Cookware (14)

LB
——

Dipo Induction Cookt
208v
Check Availabilicy

Foodservice Technology Center

duction Cooktop

1800W
Check Availabilicy

Foodservice Technology Center

Duxtop Induction Unit

i
1800w
800w

Check Availability

Foodservice Technology Center

atco Induction Cooktop

120/3600W (208/240V)

LT

Check Availability

Foodservice Technology Center
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Contact Info

“*Senior Engineer — Andre Saldivar
" 626-812-7558
= andre.saldivar@sce.com
» EECI-FTC@sce.com
» SCE.com/FTC

Source: Frontier Energy - Electrification in the Foodservice Industry

Energy for What's Ahead™
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