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Presenter�
Presentation Notes�
Intro: Food Service Energy Leadership Program, housed and supported by Eureka Recycling.  A bit more intro needed….



We learned that that there was a significant energy savings in the food service sector.  Food preparation requires 5x as much energy as any other commercial activity.  While small business owners proved extremely receptive to integrating sustainability into their operations and identity,  they are strapped for time and money and require an approach that offers high value and convenience.   �


®

Food Service Energy Leadership Program

O Working with 50 businesses in
MPLS and 20 in WBL.

O Energy conservation and
efficiency focus

O Benchmarking and tracking
energy savings resulting from
actions for 3 years.

O Site visits to identify opportunities

O Economic analysis of savings
potential.

O Employee training on energy
efficiency.

O Assistance with Custom and
Prescriptive Rebate applications
to utilities.
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Provide background on benchmarking�


®

Goal: 10-15%0 savings in first year

The Service

Estimate Payback,

% Heating HVAC Action d Cost yrs
Cooling HVAC Set thermostat to 78 for occupied

3%
4% Lighting cooling and 85 for unoccupied.
K Sanitation Set thermostat to 70 for occupied

52%
. 75 0.33
w/ Cooking/ Food Prep | heating and 62 for unoccupied. >
S Appliances Install lock in covers for all 3 T-

stats.

12,590 ' : Weatherstrip exterior doors: both
Ei|ecf]’icity _ the one leading to the rear from
| $9,804 N the kitchen and from the storage
i Gas space
| | | $8’-'32?., Install faucet aerators S20 0.12
]__ Insulate hot water lines S25 2.69
| Replace damaged refrigerator

1 4,437 100 3.41
| ' $l door gaskets °

§75 1.00

l - , Install door closers - repair or

$150 2.05

| _ replace damaged door closers

I | Insulate refrigerant suction lines S50 0.67
Replace 5 Incandescent 60w
bulbs with 13w CFL's

You  Average

You 'Ai'/erag';e
S10 0.59
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We received state funding to work with 50 Minneapolis-based independently-owned restaurants, convenience stores and grocery stores for one year in achieving a 10-15% energy savings goal at their facility through no and low cost measures.   



Our services includes an audit by a professional engineer, benchmarking of energy costs to industry averages, recommendations with less than a 5 year payback, support in accessing utility rebates, including supportive analyses for accessing custom rebates, employee training in follow



You can see a sample of the feedback we give participants in this slide:

A comparison of your energy usage to industry averages

A breakdown of the various areas you consume energy – we inventory mechanicals and appliances so our recommendations target greatest inefficiencies

A table of recommendations specific to your business that outlines the measures cost, how much it will save you, and how long the payback is – for this participant controls and simple measures were the low hanging fruit.



Now I’ll present two success stories:

�


Low and No Cost Savings
It all adds up
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This committed restaurant participant was able to save nearly 25% across the board on gas, water, and electricity.



We organized a friendly competition among pilot participants in the month of February - month of maximum energy usage for this region.  We compared to energy usage in Feb March 2009 to usage to Feb March 2010, and we supported follow-thru of recommendations leading up to that period.



For this owner/chef team: inefficiencies in their operations were identified and addressed right away yielding big savings.  



The measures included turning off lights when not in use, lowering the temperature of the deep fat fryer, reprogramming their thermostat, shutting down equipment during slow periods and turning off their exhaust hood, which collectively led to a $450 savings when compared to their usage in Feb-March 2009. 

�


*Reducing the operating time of his
exhaust hood resulted in 19% savings
on heating costs or $500* over 2/mo
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At Craftsman, it was one targeted recommendation that saved big: reducing the operating time of their exhaust hood.  Exhaust hoods require a lot of energy to operate especially during coldest months to heat return) return air. Turning off the exhaust hood whenever possible, including at night, resulted in $500 difference in utility costs in Feb March 2010 when compared to the same period in Feb March 2009.



$500 if account for weather differences between the two years….



We learned a lot from the pilot, like customer comfort and satisfaction was a priority.  Our recommendations had could not compromise the quality of experience of its patrons.  For example, odors and moisture control was an initial concern with reducing the exhaust schedule, but when it did not become a problem the measure stayed. We’ve learned to correct for more than just weather.  From the energy challenge, we learned too about the variable of sales in energy use.  We had businesses that became more efficient but had energy use rise while we worked for that.  



�


Bigger Investments

0o Demand based
exhaust control 11/,
(kitchen ventilation) 1111
Cost $10,000, /
Savings:

38% on heat, and
27% on cooling

O Get help securing
rebates and loans
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Help figuring out rebates (custom, prescriptive—CenterPoint and Xcel).  Zero interest loans from the city.�


Range of Solutions

Low Cost

more water
efficient

CEOoSt:
$30

Mid Cost

7.5% more
electrical
efficient

Cost:
$180

High Cost

40% more
electrical
efficient

Cost:
$500+
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While we always start with the low hanging fruit, the no and low cost recommendations, we offer technical support in mid and high cost retrofit technologies as well.



**Refer the audience to the handout to see the range of our recommendations**



Here are some examples of the range of recommendations we may make in each category:

Low Cost: Low Flow Pre-Rinse Valve:  for $30 you can save 50% on the water used while rinsing dishes, and these savings don’t even include the amount you will save on gas that would be needed to heat the water being used.

Mid Cost: Night Shades on open refrigeration: night shades will reduce the amount of electricity needed to keep your open refrigeration cases cool at night by 7.5% for $180.

High Cost: Upgrading T12 lights and magnetic ballasts to T8 lights with electronic ballasts:  the cost is highly dependent on the amount of lighting you need retrofitted, however the savings is roughly 40% so your payback on the project will only take 2.5 years!



% saving as compared to current equipment �


To Qualify...

O Eligible: Independent food service
(grocery, convenience and restaurants)
businesses in Minneapolis

0 $200 program participation fee

o Willingness to actively collaborate with us
to reduce your business’ energy use and
share results (3 hours per month)

O Contact:
Carl Samuelson
- 612-455-9173


Presenter�
Presentation Notes�






The first step is for qualifying businesses is for them to contact me, submit utility energy data release forms and then schedule an initial site visit with our engineers.�

mailto:carls@eurekarecycling.org
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