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Commercial
High Efficiency 
Foodservice Program
Energy Saving Opportunities 
in Commercial Foodservice
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CenterPoint Energy Electric Territory

Program comes from transmission 
and distribution charges paid by 
electricity consumers

PUCT requires that CenterPoint 
Energy is offers energy efficiency 
programs that provide value and 
verified savings

Avoid the cost of new capacity

Grid reliability
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Why Energy Efficiency?
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State energy efficiency 
goals

Avoid the cost of new 
capacity

Returning $ to Texas 
Consumers

Allows commercial 
food business owners 
to save energy and 
money



Why Commercial Foodservice?

• Restaurants face both challenges and opportunities in energy 
management

• Energy cost management is a critical part for your restaurant’s success 
• Energy savings go directly to your bottom line

ENERGY STAR for Small Business: Restaurants | ENERGY STAR Buildings and Plants | ENERGY STAR 5

https://www.energystar.gov/buildings/resources_audience/small_biz/restaurants#:%7E:text=Restaurants%20use%20about%20five%20to%20seven%20times%20more,electricity%20for%20refrigeration%2C%20followed%20by%20lighting%2C%20then%20cooling.


Fun Question #1

Which type of building has the highest energy consumption per square 
foot?

Source: U.S. Energy Information Administration, 
https://www.eia.gov/consumption/commercial/data/2018/pdf/CBECS_2018_Building_Characteristics_Flipbook.pdf 6



Floorspace by Building Activity

https://www.eia.gov/consumption/commercial/data/2018/pdf/CBECS_2018_Building_Characteristics_Flipbook.pdf 7



Operating Hours

Source: https://www.eia.gov/consumption/commercial/reports/2012/energyusage/
8



Energy Usage by Square Foot 

Source: https://www.eia.gov/consumption/commercial/reports/2012/energyusage/ 9

Commercial Building Energy Consumption Survey: energy usage summary users



Restaurant Energy Usage

2-3 times
• Restaurants use approximately 2 to 3 times more energy per square foot 

than other commercial buildings
• QSR can use up to 5 times more energy per square foot than other 

commercial buildings
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What is ENERGY STAR?
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• Influential and trusted symbol of energy efficiency

• Available across 75+ product categories

• Since 1992, a voluntary partnership among 
government, business, and consumers 

• Now in our 20th year partnering with the commercial 
food service industry

• Products are independently certified to meet strict 
energy-efficiency guidelines set by the U.S. EPA

• Utilities offer rebates on ENERGY STAR certified 
equipment

• Saves end-users energy, water, and money

• Helps protect the climate

The simple choice 
for energy efficiency.
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The biggest little label in energy efficiency

6 billion
products

2 million
homes

34,000+
buildings

100
industrial 

plants
https://www.energystar.gov/about/origins_mission/energy_star_numbers

https://www.energystar.gov/about/origins_mission/energy_star_numbers


To date, ENERGY STAR
has helped Americans: 

• Save more than $450 billion 

• Save 4 trillion kWh of electricity

• Avoid 3 billion metric tons of 
GHG emissions
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Commercial Food Service



CFS Products in the ENERGY STAR Portfolio
• Refrigerators and Freezers*

• Hot Food Holding Cabinets*

• Dishwashers*

• Griddles

• Fryers*

• Steam Cookers*

• Ice Makers*

• Ovens*

• Coffee Brewers

• Electric Cooktops (incl. Induction) - pending

www.energystar.gov/cfs Questions? Send email to CFS@energystar.gov 16

http://www.energystar.gov/cfs
mailto:CFS@energystar.gov


Energy Consumption in Commercial Kitchens

www.energystar.gov/cfs Questions? Send email to CFS@energystar.gov 17

• Commercial kitchens are energy intensive
• Use 2-3 times more energy per square 

foot than other commercial buildings 
(e.g., office, retail stores).

• A single piece of equipment is energy 
intensive
• Typical electric deep fat fryer can 

consume more than 18,000 kWh 
annually, while the average U.S. 
household electricity use is approx. 
12,000 kWh annually.

http://www.energystar.gov/cfs
mailto:CFS@energystar.gov


ENERGY STAR Certified Equipment in Restaurants
Nearly half of all restaurants use EPA Energy Star-rated refrigerators. 
Independently owned restaurants are slightly more likely than chain/franchisee 
operations to use EPA Energy Star-rated kitchen equipment.

State of Restaurant Sustainability 2018 Edition National Restaurant Association 18

https://furtherwithfood.org/wp-content/uploads/2018/02/Sustainability_FINAL_pdf.pdf


• Outfitting a commercial kitchen with a suite of 
ENERGY STAR certified equipment could save 
an operator 340 million BTU/year, or more 
than $5,300/year, on energy bills.

• That means, more energy goes into the food 
and less energy is wasted!

• Rebates are the additional incentive to 
purchase ENERGY STAR certified equipment!

19

Energy Savings in Commercial Kitchens



What is CHEF…
How can it help me?
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What is CHEF?

How does it work?

• CHEF is the Commercial High Efficiency Foodservice Program

• Incentives for electric commercial high efficiency foodservice equipment

• Midstream program - Distributor/Seller focused program

• In 2021 we provided $111,000 in incentives to restaurants

Why did we choose midstream?

• Customers don’t buy equipment from utility companies

• It eliminates “rebate breakage”

• Improves customer understanding and reduces market confusion
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Lighting, HVAC & Ventilation
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13% of energy use comes from lighting
• Upgrading to efficient lighting can be simple and low risk

• You don’t have to sacrifice design & comfort with lighting 

• Lighting retrofits can save between 30-50% in lighting 
energy

28% of energy use comes from HVAC
• ENERGY STAR equipment in the kitchen and efficient 

lighting will help reduce cooling

• Demand Control Kitchen Ventilation will help reduce cooling 
and exhaust usage in the kitchen



ENERGY STAR and CHEF

Category Improved Efficiency*

Combination ovens 30%
Convection ovens 15%
Hot food holding cabinets 70%
Fryer’s standard 14%
Fryer’s large 35%
Steam cookers 60%
Commercial freezer 20%
Commercial refrigerator 20%
Ice Maker - batch 11%
Ice Maker – continuous 20%
Commercial Dishwasher 40% energy 40% water

* Efficiency numbers are being revised in 2022 and 2023
https://www.energystar.gov/sites/default/files/asset/document/CR%20ES%20Restaurant%20Guide%202015%20v8_0.pdf
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Food Prep, Refrigeration & Sanitation Efficiencies* 

Incentives up to $1900 per piece of equipment



CHEF approved dealers:
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• Ace Mart Restaurant Supply

• C&T Design & Equipment Co.

• Coolers Incorporated

• Melink Incorporated

• Stafford & Smith Restaurant Equipment

• Trimark/ISI

• Wholesale Restaurant Supply

If you do not see your dealer on this list, please contact us and we will be 
happy to add them to the CHEF Program!

Email: jemerson@trccompanies.com



ENERGY STAR 
Tools and Guides
I’m interested! Where do I go 
from here?
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Commercial Foodservice (CFS) Tools

• CFS equipment calculator – updated in 2021

• Dealer & Distributor Toolkit – updated in 2021

• Sell sheets for all products – new release in Q2 2022

• Ask the Experts articles “For Business”
– Cut Utility Costs in Commercial Kitchens
– Reducing Refrigeration Costs
– Selecting the Right-Sized Commercial Oven
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https://www.energystar.gov/products/ask-the-experts/how-to-cut-utility-costs-in-your-commercial-kitchen
https://www.energystar.gov/products/ask-the-experts/how-to-reduce-refrigeration-energy-costs-in-commercial-kitchens
https://www.energystar.gov/products/ask-the-experts/how-to-choose-the-right-sized-commercial-oven


Restaurant, Café & 
Commercial Kitchen Guide

• Co-Brandable, best-practices guide designed 
to help operators identify ways to save 
energy and water and boost their bottom 
line while protecting the environment!

• Includes:
• Cost savings per product type
• Incentive ranges available from partners 

across the U.S.
• Benchmarking
• Water conservation tips
• Much more!

EPA developed this guide in partnership with PG&E’s Food Service 
Technology Center and the National Restaurant Association’s Conserve 
Program in 2015 with assistance from CA’s four Investor-Owned Utilitieshttps://www.energystar.gov/sites/default/files/asset/document/CR%20ES%20Restaurant%20Guide%202015%20v8_0.pdf
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https://www.energystar.gov/sites/default/files/asset/document/CR%20ES%20Restaurant%20Guide%202015%20v8_0.pdf


How to locate certified equipment:
ENERGY STAR Product Finder

Search for ENERGY STAR certified products, compare product features, and 
export data

www.energystar.gov/productfinder
28

http://www.energystar.gov/productfinder


Stay in touch:
CFS Communications

Sign up for seasonal newsletters and the CFS distribution list to stay updated on 
ENERGY STAR certified commercial food service products, tools, and resources 
by sending an email to cfs@energystar.gov.

www.energystar.gov/productfinder
29

SAVE THE DATE
CFS Virtual Workshop

• May 10-12, 2022
• ENERGY STAR CFS updates
• Market opportunities related to the 

clean energy future featuring 
perspectives from chefs, kitchen 
designers, and operators.

• Advanced cooking technology in 
commercial kitchens featuring 
perspectives from utilities and 
manufacturers.

Questions? Contact CFS@energystar.gov

mailto:cfs@energystar.gov
http://www.energystar.gov/productfinder
https://www.energystar.gov/partner_resources/energy_star_meetings
mailto:CFS@energystar.gov


Include energy use in restaurant management

• Conduct an energy audit

• Benchmark

• Train your employees

• Invest effectively

• Let your patrons know what you are 
doing – they will be impressed!
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Benchmarking

Benchmarking
• Benchmark your property in the free, online Portfolio 

Manager® tool for tracking energy, water and 
recycling/materials management. 

• First print the Data Collection Worksheet for 
“Restaurant/Bar” under “Food Sales & Service” on this 
menu. This Worksheet will list all you need to 
benchmark.

• Use “start-up, shut-down” scheduling for house lights,
kitchen equipment and heating/air-conditioning.

• Educate, encourage, recognize employees for 
reporting leaks, turning off unneeded lights and finding 
savings opportunities.

• Adopt a purchasing/procurement policy to specify 
EPA’s ENERGY STAR, WaterSense® and Safer 
Choice® labeled products. Customize ENERGY
STAR’s template procurement letter.

https://www.energystar.gov/buildings/benchmark?s=mega
https://portfoliomanager.energystar.gov/pm/dataCollectionWorksheet


Lighting

Lighting

• Look for “day-burners” – exterior and parking lot
lighting - which have a failed or dirty light sensor.

• Replace T12 fluorescents with T8s or T5s with
electronic ballasts (removing obsolete magnetic
ballasts) or consider the use of tubular LEDs 
(TLEDs).

• Upgrade incandescent and CFL bulbs to LED
(especially for task lighting or specialty/decorative 
applications).

• Replace incandescent or CFL exit signs with an
LED model, or LED retrofit kit.

• Recycle/dispose of all fluorescent tubes/CFLs and
magnetic ballasts properly at your lighting or 
building supply store.

• See ENERGY STAR efficient signage
opportunities.



Building Envelope

Building Envelope

• Consider installation of solar film, awnings,
vegetation or insulated curtains for east and west 
windows to block heat gain. 

• Consider strategic landscaping to save money on
water bills and space cooling. See tips and 
information at 
https://www.epa.gov/watersense/outdoors.

• Depending on “street view” aesthetics and other
issues, consider white, reflective paint to 
significantly reduce heat gain and even extend the 
life of roofing.

https://www.epa.gov/watersense/outdoors


HVAC

HVAC
• Maintain HVAC system components regularly. We 

recommend an annual ”tune-up” contract – at least 
pre- cooling season.

• Replace filters monthly during heating/ cooling season.

• Ensure free airflow to and from supply/return registers.

• Keep electronics and heat sources away from
thermostats.

• Controls are available for lighting, plug loads, HVAC, 
food storage/preparation, refrigeration, scheduling. 

• If not fully automated, get competing bids showing the 
ROI from 2-3 industry professionals.
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Cooking Equipment

Plug Load

• Identify any needed office or cooking equipment. Start 
looking for ENERGY STAR options, use the online savings
calculators, rebate finder.

• Identify equipment to be turned off when not in use.

• If possible, keep heating equipment away from cooling
equipment. Keep heating equipment off when possible.

Cooking Equipment

• Ensure that range hoods and exhaust fans are only 
running when the range is being used.

• Establish operating procedures for cooking/baking 
equipment (e.g., preheating only when necessary, turning 
down/off equipment when not in use.
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Refrigeration

Refrigeration

• Monitor your cold storage units.Anti-sweat controls monitor 
humidity and temperature to activate heaters in cooler and 
freezer doors to prevent condensation.

• Defrost Controls sense when evaporator coils need
defrosting, and only then perform this function. 

• Identify worn/leaky door seal/ gaskets on refrigerators and 
freezers. Close the door on a dollar bill or piece of paper, 
and if it is easily pulled out, replace the gasket.

• Verify that refrigerator coils are clean and free of
obstructions and oven thermostat accuracy. Have
recalibrated if necessary.
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Water
• Identify major water use; find and fix any 

leaks— especially hot water.

• Insulate 7-year or older water heaters
and the first 3’ of heated water “out” 
pipe.

• Consider “tankless” heaters (on-
demand) for low-use areas, or solar and 
other efficient options.

• Typically, set water temperature to 110 –
120 degrees or per local code to prevent
scalds and to save energy and money.

• See EPA’s WaterSense® program for
efficient labeled faucets, urinals,  
commercial toilets, rebates for 
indoor/outdoor tips, best practices at 
www.epa.gov/watersense.

• Don’t forget pre-rinse spray valves.

Water

http://www.epa.gov/watersense


What’s next?
Join ENERGY STAR
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https://www.energystar.gov/buildings/about_us/partnering/become_energy_star_partner
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Free. Online. Secure.

energystar.gov/benchmark

http://www.energystar.gov/benchmark


Learn more about WaterSense
• Tools
• Case studies
• Live & recorded training and more

40

epa.gov/watersense/commercial-buildings

https://www.epa.gov/watersense/commercial-buildings


Food Waste Assessment Guidebook 41

Feed People, Not Landfills.

https://www.epa.gov/sustainable-management-food/resources-assessing-wasted-food
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Thank 
You!



Jerry Lawson, EPA
National Manager, Small Business
Lawson.Jerry@epa.gov

Tanja Crk, EPA
Product Manager, Commercial Food Service
Crk.Tanja@epa.gov

Austin Pooley, CenterPoint Energy 713.207.5155
CHEF Program Manager
Austin.Pooley@CenterPointEnergy.com

Julia Emerson, TRC Companies 281.841.9927
CHEF Project Manager
JEmerson@TRCCompanies.com
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Questions?

mailto:Lawson.Jerry@epa.gov
mailto:Crk.Tanja@epa.gov
mailto:Austin.Pooley@CenterPointEnergy.com
mailto:Jemerson@TRCCompanies.com
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