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HOW EFFICIENT IS YOUR KITCHEN?
An Exercise Developed by Kendall College 

& Food Service Technology Center
Section 1:  Observation & Behaviors

Lighting
Look at the light bulbs in your facility. Don’t forget kitchen exhaust hoods, walk-ins, store rooms and bathrooms.
1. How many are incandescent (regular) light bulbs?

2. How many are compact fluorescent lamps (spring/coil shaped)?

3. How many are fluorescent tubes?

4. How many are LED lamps?

Kitchen Equipment
1. Even when equipment is turned off it uses some electricity; that’s called plug load.  Are you these items turned off if not in use?

a. Heat lamps

b. Coffee warmers

c. Holding cabinets

d. Steam tables

e. Plate warmers

f. Conveyor toasters

2. Are your range tops in good repair?

a. Do all the burners work? 
b. If not, which ones need repair?
c. Are any knobs missing? 
d. If so, where?

e. Is the pilot light adjusted properly? 
f. If not, which ones need adjusting?
3. Look at your steamer drawers and doors.

a.  Are they properly aligned?

b. Are the gaskets in good repair?


c. Are they tightly affixed?

d. If not, which ones need repair?
4. Look at your cooler doors.
a. Are they properly aligned?
b. Are the gaskets in good repair?
c. Are they tightly affixed?
d. If not, which ones need repair?
e. Do the doors shut tightly?
f. Are automatic door closers installed? 
g. Are they working? 
h. If not, which ones need repair?
5. Do you have automatic door closers on your refrigerators?  

a. Are they working properly?

b. If not, which ones need repair?

6. Are strip curtains installed in the doorway of your walk-ins?

7. Check the evaporator at the back of each refrigeration unit?

a. Is there good airflow around the evaporator in the back?

b. Are there boxes or trash that prevent good airflow? If so, remove them.

c. Is there ice on the evaporator coils?
8. Do your refrigerators doors have heaters? 
Heating, Cooling & Ventilation

By closing the space behind appliances that are under an exhaust hood, the researchers found that the hood performed much better. In other words, simply pushing all the appliances back to the wall can stop an exhaust hood from spilling heat and grease into the kitchen. That translates into a cooler kitchen, happier staff, and potential energy savings. 
1. Are there side panels on exhaust hoods to capture and contain exhaust? Need picture.

2. Are appliances placed directly under exhaust hoods to maximize efficiency? 

3. Are the heaviest duty appliances (ranges and charbroilers) placed in the center of the hood where the power is the greatest?

4. Are grease filters clean? 

Water

1. Check all of your faucets for leaks.

a. Which ones are leaking?

b. Is it hot water or cold?

2. Are the hot water lines that you can see insulated?

3. Typical pre-rinse spray valves use flow at a rate of three gallons per minute (gpm). FSTC recommends installing a low-flow value pumps of 1.6 gpm or less.  To check what your kitchen uses:
a. Get a stopwatch and hold a container under the spray valve.

b. Turn on the water and collect it in the container for 15 seconds.

c. Measure the amount of water collected and multiply by four to get the gpm.

Kitchen Practices

1. Are kitchen exhaust and make-up air fans turned off when appliances are off?

2. Do you thaw frozen product by placing it in the walk-in or do you use running water?

3. Do you keep refrigerator doors, ice machines and prep table covers closed?
4. Do you have separate bins for recycling, composting and other garbage?

5. Are racks always fully loaded when they’re put in the dishwasher?

6. Is the dishwasher tank heater turned off when the kitchen is closed?
7. What do you recycle?

a. Paper

b. Plastic

c. Cardboard

d. Glass

e. Aluminum (including foil)
8. Do you compost organic material?

9. Do you use to-go containers?

a. If so, are they compostable? 

b. Are they being placed in the compost bin?

10. Do you use disposable eating utensils?
a. If so, are they compostable? 

b. Are they being placed in the compost bin?

Section 2: Interviews

Lighting

1. In the case of fluorescent lighting, how many fixtures are T12 models?

2. How many are T8 or T5 models?

3. Are your exit signs incandescent or LED?

Heating, Cooling & Ventilation
1. What are the thermostat settings?

2. Are they programmable?

3. Do your kitchen exhaust and make-up air fans have variable speed drives?
4. Is there a regular schedule for cleaning grease filters?

Kitchen Equipment
1. Does your kitchen have a power-up/power-down schedule so that equipment is only turned on when in use? Please provide a sample.
2. Is there a monthly maintenance schedule for kitchen equipment? Are any pieces of equipment ENERGY Star rated?
Water

1. What temperature is your water heater set at?  It should be 120-140 degrees Fahrenheit.

2. Are all of the hot water lines insulated?

3. Do you have hot water recirculating pumps? Are they turned off when the kitchen is closed?

4. Do you have low-flow, pre-rinse spray valves at pot-washing sinks?

Section 3: Additional Activities
Self-Audit Evaluation

You’re the manager of the space you just audited using the checklist provided. You’re committed to making your operation more sustainable.  What are the first things you would do and why? 

ENERGY STAR® Equipment
The following types of kitchen equipment can earn the ENERGY STAR® rating: 1) Dishwashers; 2) Fryers; 3) Griddles; 4) Hot Food Holding Cabinets; 5) Ice Machines; 6) Ovens; 7) Refrigerators & Freezers; 8) Steam Cookers. Survey your working kitchen and list the pieces that could potentially be ENERGY STAR® rated.  When that piece of equipment is ready to be replaced, you’ll want to choose ENERGY STAR® for energy and cost savings.

Deeper Equipment Research

Choose one piece of equipment covered by ENERGY STAR® and check it out on the Food Service Technology Center (www.fishnick.com).  On the home page under “Equipment,” choose “Appliance Types.” Choose one appliance type, click through and review the information provided. Write a report about what you learned.

Calculate Lighting Savings

Each old-school light bulb that is replaced with a compact fluorescent saves about 250 pounds of CO2 a year. Based on the number of old-school bulbs you found during your kitchen audit, how many pounds of CO2 can you save from being released into the environment over the course of a year. 

Calculate the Savings for a New Piece of Equipment.
You have an old, boiler-based, electric, three pan steamer that needs maintenance because the elements are corroded and ready to be replaced. It’s going to cost you about $400 for parts and labor. A new, boilerless ENERGY STAR®-rated, three-pan steamer would cost you about $4,000. You run your steamer about 16 hours a day and cook about 150 pounds of food a day. You are open 365 days a year. From looking at your electric bills you know that you pay 10 cents a kilowatt hour or $0.10 per kWh. Looking at your water bills you find that you pay $5 for a hundred cubic feet (or CCF). 
You don’t have the slightest idea what the efficiency of your boiler-based steamer is but you looked on the Food Service Technology Center website  www.Fishnick.com and specifically at the list of efficient (rebated) appliances (http://www.fishnick.com/saveenergy/rebates/steamers.pdf) and found that your new steamer has an efficiency of 69% and an idle rate of 0.90 kW and it uses less than 2.5 gallons of water per hour. What is the best thing to do? Do you buy a new boilerless steamer or fix the old boiler-based one? If you buy a new one, how long does it take to recoup your money?

To solve this problem you will use the Food Service Technology Center online steamer cost calculator located at http://www.fishnick.com/saveenergy/tools/calculators/esteamercalc.php. Since you don’t know the efficiency of your old boiler-based steamer you will simply keep the default numbers that are already in the calculator. They’re going to be pretty close to what you already have. But you do know your operating hours, utility costs and pounds of food cooked so you’ll input those numbers and then hit the calculate button. Answers appear in the green shaded areas. How much are you paying per year in energy? [answer is $3,843] How much are you paying for water? [answer is $1,366] What is your total yearly cost to operate including the water and energy? [answer is $5,209].
Now, using the same calculator but selecting the boilerless option at the top, enter all the same utility cost, hours of operations and pounds of food cooked information but also enter the efficiency, water use and idle rate data for the new steamer. How much would that new energy star steamer cost per year in energy? [answer - $713]  Water? [answer - $98] Total cost to operate? [Energy cost + water cost = $811]
Compare the total cost to operate the old steamer with the cost to operate the new more efficient one: [answer - $5,209 - $811 = $4,398]. How many years would it take you to pay for the new steamer based on energy and water savings along? [answer – less than one year]

What makes the most economic sense: Do you repair the old steamer or replace it with the new energy star steamer and why?

