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RECOMMENDATIONS FOR IMPLEMENTING  
A GREENER FOOD SERVICE PROGRAM
This chapter contains recommendations to help teams and venues begin or expand their greener 
hospitality programs, based on lessons from leading greener food initiatives at professional sports 
venues in North America. The recommendations attempt to accommodate the diverse needs 
and capacities of sports venues spread throughout North America. If adopted, some of these 
recommendations can help sports teams and venues gradually improve hospitality operations, 
strengthen their brand, attract green sponsors, and engage with fans on this issue.

Chapter 7

LESSONS FROM THE FIELD

USE SUSTAINABILITY TO GAIN A COMPETITIVE ADVANTAGE 
BY DIFFERENTIATING AND STRENGTHENING YOUR FOOD 
SERVICE BRAND
A greener food service program is increasingly desired in 
the sports marketplace, and can help raise your venue’s 
HQYLURQPHQWDO�SURÀOH�LQ�\RXU�FRPPXQLW\��(QJDJH�IDQV�DQG�
publicize your greener food practices when marketing to fans  
and during events. 
 
Greening initiatives provide another opportunity for fans 
to interact with their favorite teams. Fan engagement can 
be as simple as incorporating signage about healthier and 
environmental sourcing at concession stands, encouraging 
support for local farms, or featuring environmental displays. 
Public service announcements or other broadcast initiatives  
can also yield great fan response. Some teams and leagues  
are modifying their websites and using social media to inform 
fans about their greening initiatives. 

RECORD FOOD PREPARATION WASTE AND RESOURCE 
EFFICIENCY IN KITCHENS TO MINIMIZE WASTE, SAVE MONEY
By tracking environmental data related to your food services 
(e.g., energy and water use, waste generation, and packaging 
use), you will be able to assess performance and identify 
opportunities for improvement across all hospitality operations. 
Measuring also allows you to set short- and long-term goals and 
FRPSDUH�\RXU�SHUIRUPDQFH�ZLWK�RWKHUV�LQ�WKH�ÀHOG��4XDQWLI\LQJ�
successes can help identify high-impact opportunities and can 
help your organization document progress, inspiring further 
investment by staff, partners, fans, and sponsors. 

Most concessionaires are implementing company-wide tracking 
systems for environmental metrics like energy consumption, 
water use, waste management, and food purchasing. If available, 
take advantage of your concessionaire’s measurement program. 
even if your concessionaire doesn’t yet offer an environmental 
tracking system, you can use tools like the ePA’s Portfolio 
Manager and wastewise, or even spreadsheets.

START WITH THE EFFORTS THAT HAVE THE FASTEST 
RETURN ON INVESTMENT TO BUILD MOMENTUM
cost-saving environmental initiatives in kitchens can help 
JDUQHU�LQVWLWXWLRQDO�VXSSRUW��,PSURYHG�HIÀFLHQF\�PHDQV�OHVV�
waste, which often translates into savings. A startup/shutdown 
SODQ�LQ�DOO�NLWFKHQV��PRUH�HIÀFLHQW�DSSOLDQFHV��ZDWHU�HIÀFLHQW�
À[WXUHV��ZDVWH�UHGXFWLRQ�RU�PLQLPL]LQJ�IRRG�SDFNDJLQJ�FDQ�EXLOG�
momentum and attract interest in other greening opportunities. 
See the sidebars and special feature section from the ePA’s 
enerGY StAr® program for more ideas.

IDENTIFY WAYS TO WORK WITH SPONSORS AND  
VENDORS TO PROFIT FROM THIS SUPPORT
Greening may lead to sponsorship opportunities with like-minded 
partners. these partners may bring funding, advertisements, 
or new products to your greening effort. talk with your sponsors 
about funding environmental enhancements like onsite gardens 
or compost stations. 

collaborating with sponsors and vendors can also help 
disseminate information about your food service greening 
program to fans and your community more broadly. this can 
help move the marketplace toward more sustainable practices. 
Involving your sponsors and vendors signals to fans and your 
supply chain that environmental issues are important to your 
organization.

TRACK AND PUBLICLY REPORT FOOD PROCUREMENT 
PRACTICES TO MEET COMMUNITY EXPECTATIONS AND 
BUILD CONSUMER CONFIDENCE
Fans nationwide are increasingly asking for fresher, local, and 
healthier food options during games. By procuring, serving 
and publicizing more sustainable food, teams show that they 
are attentive to their fans’ concerns. Greener food is about 
anticipating market changes and meeting the needs of a growing 
segment of sports fans who want more a varied and higher 
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quality game day dining experience. track and share stories 
about the food you’re serving to address growing public interest 
in transparency. 

DESIGN A DIVERSE MENU TO HELP MEET INCREASINGLY 
VARIED DIETARY PREFERENCES AND INCREASE FAN 
LOYALTY
Food preferences evolve over time. these trends are often 
LQÁXHQFHG�E\�SRSXODU�GLHWV�RU�WKH�SUROLIHUDWLRQ�RI�DOOHUJLHV��
teams are witnessing growing fan appreciation by catering 
WR�SUHIHUHQWLDO�GLHWV�RU�VSHFLÀF�DOOHUJLHV��,Q�DGGLWLRQ��WKHUH�LV�
increasing awareness of the adverse impacts of a growing 
industrial food system. If you serve “climate-friendlier” food 
like vegetarian dishes or locally sourced, better meat options 
throughout your venue, fans will recognize and appreciate your 
commitment.

REALIZE THAT GREENING IS A JOURNEY, NOT A 
DESTINATION. THERE IS NO GREEN, ONLY GREENER.  
THERE IS NO BEST, ONLY BETTER
Greening means reviewing your operations and procurement with 
an eye toward reducing environmental impacts. It is an iterative, 
ongoing process. Greening means not just following a checklist, 
but also integrating environmental criteria into decision-making 
about product procurement, service, and operations. Make 
a formal environmental commitment across all food service 
operations where possible to encompass purchasing policies, 
vendor contracts, and sustainability reporting. refer to the Green 
Sports Alliance Greening Advisor online tool at www.greensports.
org for advice on designing environmental procurement 
standards.

7KH�JUHHQLQJ�LV�RQJRLQJ�EHFDXVH�PRUH�HIÀFLHQW��HQYLURQPHQWDOO\�
preferable products and services are always entering the 
PDUNHW��,I�\RX�FDQ·W�ÀQG�WKH�SURGXFW�RU�VHUYLFH�WKDW�PHHWV�
your environmental needs at a given point, keep looking. 
continue to tell your vendors what you want—chances are 
that the product will be available (and affordable) before long. 
educating staff, fans, vendors, and partners is also an ongoing 
process. By seeing greening as a journey, you can celebrate 
DFFRPSOLVKPHQWV�DORQJ�WKH�ZD\�DQG�FUHDWH�D�ÁH[LEOH�LQLWLDWLYH�
that can respond to changes in internal priorities and the 
marketplace.

SERVE LOCAL AND SEASONAL FOOD TO SHOWCASE 
REGIONAL CULTURE, STRENGTHEN COMMUNITY 
CONNECTION AND BOOST SALES 
consider partnering with local suppliers and bringing in local 
VWDU�FKHIV�ZKR�YDOXH�JUHHQHU�IRRG��9HQXH�EUDQGV�FDQ�EHQHÀW�
by featuring appealing star chefs who take pride in showcasing 
local fare. working directly with farms and hometown artisans 
to manage unexpected shortages and other changes in 
VXSSO\�DQG�VZLIWO\�ÀQGLQJ�DOWHUQDWLYHV�FDQ�DOVR�LPSURYH�VXSSO\�
FKDLQ�UHVLOLHQFH��'HVLJQLQJ�PHQXV�WR�KLJKOLJKW�ORFDO�ÁDYRUV�LV�
boosting sales as sports venues become renowned restaurant 
destinations in their own rights.

 
START WITH EFFORTS THAT HAVE THE FASTEST 
RETURN ON INVESTMENT: ENERGY, FOOD, AND 
WATER EFFICIENCY PROGRAMS

1.  Perform walk-in refrigerator maintenance: check and 
replace door gaskets, clean evaporator and condenser 
coils, check refrigerant charge. 

2.  Install compact fluorescent lamps (CFLs) or light-
emitting diodes (LEDs) in walk-in refrigerators and 
kitchen ventilation hoods (and throughout kitchens where 
appropriate). 

3.  Donate prepared, unsold, untouched food to local shelters 
to benefit the needy and save on hauling costs.

4.  Install a high-efficiency, pre-rinse spray valve in dish-
rooms. 

5.  Replace worn-out cooking and refrigeration equipment 
with ENERGY STAR-certified models.

6.  Educate kitchen staff on best ways to minimize food waste 
and reuse scraps in recipes including jarring and pickling.

7.  With the right equipment, clean, used cooking oil can be 
used to power utility vehicles like lawnmowers, and power-
washers.

8.  Fix water leaks immediately—especially hot water leaks. 
Wasted water, sewer, and water heating costs can add up 
to hundreds of dollars a year.
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RECOGNIZE THAT SHIFTING TO ENVIRONMENTALLY 
PREFERABLE HOSPITALITY PRODUCTS AND  
OPERATIONS TAKES TIME
the infrastructure that dominates the way goods and services 
are manufactured and supplied in the marketplace was built 
over many decades. In fact, that infrastructure—including 
environmentally harmful production practices—is often  
supported by subsidies, regulations, and vendor relationships 
WKDW�PDNH�LW�PRUH�GLIÀFXOW�WR�LPSOHPHQW�FKDQJH��6RPH�LQLWLDWLYHV��
VXFK�DV�HQHUJ\�HIÀFLHQF\�DQG�ZDWHU�XVH�DXGLWV��FDQ�PDNH�
swift progress. But other adjustments can take a few years to 
implement. Be patient.

this should not deter you from taking the small steps toward 
gradual progress. Give your organization time to make these 
adjustments out of respect for vendor relationships, staff 
comfort, proper training and implementation, and budgetary 
restrictions. this will contribute to the longevity and stability  
of the greening program. Moreover, long-range planning can 
allow an organization to invest in capital improvements that  
will save money over time. 

LEARN FROM OTHERS. JOIN THE GREEN SPORTS  
ALLIANCE AND USE LEAGUE-BASED RESOURCES
Leagues, concessionaires, and the Green Sports Alliance 
(through webinars, newsletters, conferences, technical support 
from staff, workshops, and greening committees) can share 
information about better practices from other teams and venues. 
to start greening your team, venue, or event today, consult 
the Greening Advisor at www.greensports.org, which helps 
sports leagues, teams, and venues implement environmentally 
intelligent practices in collaboration with their food service 
partners. the GSA’s Greening Advisor covers everything from 
energy audits and arena transportation to purchasing, travel,  
and waste management.

AVOID GREENWASHING, OVERSTATING  
ACCOMPLISHMENTS CAN BACKFIRE 
don’t be shy about communicating success stories, but don’t 
greenwash. exaggerating your environmental achievements can 
undermine your work and do long-term damage to the credibility 
of your brand. there is no shame in announcing a small 
accomplishment. Indeed, no business undertaking can single-
handedly solve our many ecological problems. However small 
our day-to-day actions may seem, our collective purchases add 
XS�WR�PHDQLQJIXO�UHJLRQDO�DQG�JOREDO�EHQHÀWV��0RVW�LQGLYLGXDOV�
and businesses can do only relatively small things, whether 
it’s buying napkins made with recycled content, composting 
food scraps, or conserving water. what is clear, however, is 
that everyone has to do something to reduce their ecological 
footprints.
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WHAT CAN BE COMPOSTED

What you can collect for composting at your venue depends on the requirements of your composting system and 
hauler. Different composting facilities and haulers have different requirements, so be sure to verify the specifics 
with your hauler and composting facility before creating training materials, signs, and so on. Also, ask your hauler to 
clarify what percentage and types of contamination (non-compliant materials) are permissible. 

As a rule of thumb, if it was once alive, it can be composted. Here are some examples of waste materials that are 
typically compostable, may be compostable, and are not compostable:

QUICK START GUIDE TO COMPOSTING  
AT SPORTS VENUES
from the NRDC/Green Sports Alliance  
Guide to Composting at Sports Venues 

If your venue has already developed a robust recycling program, it’s likely that non-recovered organics such as food 
and yard waste make up the largest portion of your remaining waste. For sports venues, as for cities more broadly, 
developing a composting program or otherwise repurposing organic waste is key to reducing the amount of waste 
sent to landfills or incinerators. Learn more about how to develop a successful composting program at your venue by 
downloading the full "Guide to Composting At Sports Venues" at greensportsalliance.org/resource-center. 

X  Fruits and vegetables, including 
peels, cores, seeds, etc.

X  Bread and grains (pasta, rice, etc.)
X  Meat and dairy products  

(seafood, cheese, etc.)
X  Eggs and eggshells
X  Leftover or spoiled food (donate 

unused edible prepared food)
X  Tea bags and loose tea leaves  

(no plastic)
X  Coffee grounds and paper coffee 

filters (no plastic)
X  Paper napkins and paper towels
X  Paper cups and paper plates  

(not plastic-coated)
X  Other food-soiled paper  

(not plastic-coated; if not food-
soiled, paper should be recycled 
instead of composted)

X  Grass clippings
X  Leaves, flowers, and other plant 

matter (branch diameter under 1")

X  Liquids  
(broth, sauce, beverages, etc.)

X  Milk cartons and other “waxed”  
(actually plastic-coated) containers

X  Food-soiled cardboard  
(if not soiled, cardboard should be 
recycled)

X  Bioplastic/compostable serviceware  
(certified to ASTM-compliant  
compostability specifications)

X  Fats, oils, and greases  
(can be collected separately  
for biodiesel production)

X  Woody landscaping waste  
(branch diameter over 1 inch)

X  Stickers on individual fruits  
and vegetables 

X  Metals
X  Glass
X  Plastics, including foam 

(polystyrene), bags, and film
X  Soil, rocks, concrete, etc.
X  Composite packaging  

(juice boxes, chip bags,  
condiment  
packets, etc.)

X  Treated/painted wood  
(plywood, pressboard, etc.)

X  Textiles (clothing, rags, linens, etc.)
X  Cat litter or animal feces
X  Diapers

TYPICALLY COMPOSTABLE: MAY BE COMPOSTABLE:* NOT COMPOSTABLE:

*DEPENDING ON SYSTEM
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RECOMMENDATIONS ADDITIONAL INFORMATION

PERFORM A WASTE AUDIT.
Performing a waste audit is an effective way to learn more about the type of materials your 
organization generates as waste. During a waste audit, the auditor investigates the sources, 
composition, weight, volume, and destinations of the materials that your organization generates,  
most of which are likely to be recyclable or compostable.

CONDUCT AN INVENTORY 
OF EXISTING WASTE 
INFRASTRUCTURE. 

Evaluate how compostable items are currently managed. If you already collect compostables, evaluate 
how that collection is coordinated alongside recycling and garbage collection. Determine what 
infrastructure, resources, and staff time are currently devoted to waste management. Consider the 
available budget, infrastructure, staff time, and space available (in concourses, loading docks, etc.) 
for an expanded program.

IDENTIFY AN ORGANICS 
HAULER AND VERIFY 
ORGANICS COLLECTION 
REQUIREMENTS.

Determine whether your existing waste hauler can handle your organic waste, or locate another 
hauler. Ask your hauler whether there are certain types of organics the company does not accept, 
whether there are requirements to put organic waste in special containers or leave them in a 
particular location, etc.

NEGOTIATE A COMPOSTING 
HAULING CONTRACT AND 
PLAN A COMPOSTING 
BUDGET ACCORDINGLY.

Negotiate a composting hauling contract and integrate this into your overall waste budget.  
Ask your hauler to clearly break out the different costs in the contract, including hauling and  
landfill disposal fees.

MAP OUT ADDITIONAL 
COMPOSTING RECEPTACLE 
AND SIGNAGE NEEDS. 

We recommend co-locating recycling, compost, and garbage bins in all locations where feasible, and 
providing clear and consistent signs for each type of disposal. Brand all signs. Clearly and visibly 
identify acceptable items for all receptacles; it helps to use a combination of images and words.

WORK ON CONVERTING 
CONCESSION SERVICEWARE 
TO COMPOSTABLE 
PRODUCTS AND 
TEST COMPOSTABLE 
SERVICEWARE WITH YOUR 
COMPOST COMPANY.

We recommend that all bioplastics be certified as compostable to ASTM 6400 standards, or ASTM 
6868 standards for coated paper/board. Prioritize waste-based compostable packaging where 
feasible (e.g., bagasse or wheat/rice straw). Verify that any compostable serviceware you choose is 
compatible with your compost company’s processes and specifications.

TRAIN CONCESSIONAIRES 
AND OTHER STAFF ON 
COMPOSTING PROCEDURES. 

Make sure all concessionaires and staff, including facilities, purchasing, food service, housekeeping, 
and security personnel, and security personnel, are trained about composting procedures, and solicit 
their ideas for implementation. For collection of back-of-house food waste, train all relevant staff on 
what they should separate for compost collection. Also train front-of-house staff in how to guide fans 
to use the correct waste receptacles.

MEASURE YOUR WASTE 
GENERATION/DISPOSAL. 

We recommend working with your hauler to gather recycling and waste data. Use your league’s data 
tracking systems where available, consider tools such as EPA’s WasteWise, and/or develop your own 
measurement system.

CONSIDER SPONSORSHIP.
Investigate potential sponsors from waste, food, or other industries (including current vendors) 
that may be interested in aligning their brand with your composting initiatives. Involving sponsors 
and vendors may bring funding, infrastructure, products, and advertisements/publicity to your 
composting program.

EDUCATE AND INVOLVE  
FANS IN YOUR INITIATIVE.

Informed participation by fans in your composting program is essential for its success. Through 
signs, announcements, volunteer opportunities, and social media, encourage fans to learn about and 
participate in your initiative.
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TIPS FOR SAVING WATER AND MONEY  
IN KITCHENS AND CONCESSIONS AREAS
from the ENERGY STAR® Guide for Restaurants

HIGH-EFFICIENCY, PRE-RINSE 
SPRAY VALVES
A high-efficiency, or low-flow, 
pre-rinse spray valve is one 
of the most cost-effective, 
energy-saving devices 
available. Installation is 
easy—just unscrew the old 
spray valve and screw in 
the replacement. In addition 
to minimizing hot water 
consumption, the new valve 
can reduce water-heating 
and sewer expenditures per 
month. Typical spray valves 
can release hot water at a rate 
of three to four gallons per 

minute (gpm), while common 
high-efficiency units spray 
only 1.6 gpm or less without 
sacrificing cleaning power. 
Installing a 1.6 gpm spray 
valve can save $300 to $350 
annually in water, sewer, and 
natural gas costs (used one 
hour a day and compared to a 
3 gpm sprayer).

DISHWASHERS
From an operational 
standpoint, dishwashers are 
one of the most expensive 
pieces of kitchen equipment. 
ENERGY STAR commercial 

dishwashers are on average 
25 percent more energy and 
water-efficient than standard 
models. ENERGY STAR 
commercial dishwashers 
can save $720 in electricity 
annually and $300 in water 
annually. 

Make sure to run fully loaded 
dish racks through the dish 
machine. Cutting wash cycles 
could save you hundreds of 
dollars annually. Pay attention 
to your dishwasher’s pressure 
gauge. Most dishwashers 
require only around 20 psi. So 

if yours is showing pressure 
above 25 psi, there is a good 
chance you are using much 
more water than necessary. 
If you have a conveyor-style 
dishwasher, make sure you are 
using it in auto mode, which 
saves electricity by running 
the conveyor motor only when 
needed.

Cut operating costs by turning 
of dishwashers at night, 
replacing torn wash curtains, 
repairing leaks, replacing 
work spray heads, and buying 
ENERGY STAR models.

Using water more efficiently preserves water supplies, saves money, and protects the environment.  
Conserving hot water trims two bills: the water and sewer bill and the electricity or natural gas bill.

Similar to the ENERGY STAR, the WaterSense® label identifies water-efficient products and programs. WaterSense 
is a partnership program sponsored by the EPA. Additional information is available at: www.epa.gov/watersense. 
For example, WaterSense bathroom faucets are 30 percent more water efficient. Save money by adding aerators, 
repairing leaks, reducing sink and tap use, and buying ENERGY STAR and WaterSense products.

Good practices can save $1,000 annually by turning down dipper wells and making sure they are off when the  
kitchen is closed. They can also save $1,000 annually by fixing leaks in sinks, mop-stations, and dishwashing 
machines. Look for WaterSense equipment and use WaterSense irrigation partners to plan your kitchens.  
Planning with a WaterSense irrigation partner could save 15 percent compared to average watering bills.

FOR MORE INFORMATION, CONSULT THE FOLLOWING ONLINE RESOURCES:

X  ENERGY STAR Commercial Food Service: www.energystar.gov/cfs 

X ENERGY STAR Restaurants: www.energystar.gov/restaurants

X ENERGY STAR Portfolio Manager: www.energystar.gov/benchmark 

X PG&E Food Service Technology Center: www.fishnick.com    

X National Restaurant Association Conserve: http://conserve.restaurant.org 

X EPA WaterSense: www.epa.gov/watersense

X EPA WasteWise: www.epa.gov/wastewise 

X NRDC Idle Load Report: http://www.nrdc.org/energy/home-idle-load.asp
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CUT IDLE TIME Don’t leave equipment on when not in use as it drives up costs. Implement a startup/shutdown plan to ensure 
kitchen staff use only the necessary equipment.

MAINTAIN AND REPAIR Don’t let everyday wear and tear drive up energy bills. Leaky walk-in refrigerator gaskets, broken 
freezer doors, knob-less cooking appliances—all these “energy leaks” waste money each month. 

COOK WISELY Ovens tend to be more efficient than rotisseries and griddles more efficient than broilers. Examine cooking 
methods and menus in all kitchens to find ways to incorporate more energy-efficient appliances.

RECALIBRATE TO STAY EFFICIENT Kitchen equipment performance changes over time. Thermostats and control systems 
can fail, become uncalibrated, or be readjusted. Check your thermostats on all appliances regularly and reset them to the correct 
operating temperature.

BUY ENERGY STAR CERTIFIED APPLIANCES When buying new equipment, think in terms of life-cycle costs, which 
include purchase price, annual energy costs, and other long-term costs. High-efficiency appliances may cost more upfront, 
but they significantly lower utility bills to make up for the price difference. Be sure to ask vendors for ENERGY STAR-certified 
equipment.

COOKING APPLIANCES 
When replacing old appliances 
or buying new ones, look 
beyond the sticker price. 
Buying and installing ENERGY 
STAR equipment could trim 
hundreds of dollars from your 
annual utility bills. In order to 
realize the most savings from 
your ENERGY STAR equipment, 
train your staff to follow good 
operating practices.

BROILERS 
Broilers require a great deal 
of energy and have simple, 
non-thermostatic controls. 
This combination can make 
the broiler the most energy-
intensive appliance in the 
kitchen. For example, one gas 

broiler can use more energy 
than six gas fryers. Newer 
broilers incorporate better 
controls that limit the overall 
burner output, allowing the 
broiler to get the job done with 
about 25 percent less energy. 
Cut preheat time, turn off 
unneeded sections, reduce 
idle time, and replace missing 
knobs to save on operating 
costs.

RANGES  
The range top is one of the 
most widely used pieces 
of equipment in restaurant 
kitchens. Ranges are manually 
controlled and can guzzle 
energy depending on how 
they are operated. Induction 
ranges offer a potential 

alternative. These ranges are 
more expensive but they offer 
very high efficiency, rapid 
heat up, precise controls, and 
low maintenance. Cut costs 
by maintaining and adjusting 
burners, using a lid, and 
cutting idle time. 

STEAMERS 
Steam cookers provide an 
effective way to cook food in 
batches, but generating steam 
is an energy-intensive process. 
ENERGY STAR steamers have 
a sealed cooking cavity that 
consumes less energy and 
water than traditional open 
systems. In many cases the 
dollar savings are so great that 
it makes sense to replace an 
existing steamer.

Save money by looking for 
ENERGY STAR models, close 
the door, use a timer, cut idle 
time, maintain, and repair. 
Good practices can save $250 
to $350 in annual energy costs 
for a traditional, electric,open-
system steamer by eliminating 
an hour of idle time per day. 
In addition to saving energy, 
ENERGY STAR-certified steam 
cookers are extremely water 
efficient. Certified models use 
an average of three gallons of 
water per hour, compared to  
40 gallons per hour for 
standard models. 

Buy an ENERGY STAR 
connectionless steamer and 
save $1,000 in water and 

TIPS FOR SAVING WATER AND MONEY  
IN KITCHENS AND CONCESSIONS AREAS
from the ENERGY STAR® Guide for Restaurants
Kitchens use about 2.5 times more energy per square foot than other commercial areas. Most commercial kitchen 
appliances are energy-intensive. For instance, a typical electric deep fat fryer uses more than 11,000 kilowatt-hours 
(kWh) of energy per year, which could cost more than $1,000 in electricity bills. As energy costs increase, investing 
in energy efficiency is the best way to protect your business. Reduce energy consumption across all kitchens by 
following these cost saving tips:
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sewer costs annually, $1,100 
in gas or electricity annually 
(gas or electric steamers). 
Kitchens with high commercial 
sewer costs can see an annual 
savings of hundreds more.

FRYERS  
Through advanced burner 
and heat exchanger designs, 
ENERGY STAR fryers offer 
shorter cook times, faster 
temperature recovery times, 
and ultimately higher pound-
per-hour production rates. 
Some models also offer an 
insulated fry pot, which 
reduces standby losses for a 
lower idle energy rate.

Save money by looking for 
ENERGY STAR models, use a 
timer, cut idle time, turn off 
back-up fryers when possible, 
and recalibrate. Good practices 
can save $250 annually by 
cutting up to four hours of idle 
time per day. Buy an ENERGY 
STAR fryer and save $100 on 
electricity annually (electric 
fryer), or $450 on gas annually 
(gas fryer).

CONVECTION OVENS 
Convection ovens are the 
industry standard because 
of their faster cook-times 
produced by increased hot 
air movement inside the oven 
cavity. In addition, convection 
ovens are now eligible for 
ENERGY STAR certification.

Cut operating costs by using 
ENERGY STAR appliances, 
cutting idle time, turning off 
back-up ovens when possible, 
fully loading the oven when 
cooking, replacing seals, and 
tightening hinges. ENERGY 
STAR convection ovens can 
save $190 on electricity 
annually (electric oven),  
or $360 on gas annually  
(gas oven).  

GRIDDLES 
Griddles are versatile, 
workhorse appliances found on 
most kitchen lines. Variations 
in efficiency, production 
capacity, and temperature 
uniformity make it important to 
choose wisely when shopping 
for a griddle. Many energy-
efficient griddles can deliver 
both high production capacity 
and excellent temperature 
uniformity.

Save money by using 
ENERGY STAR products, 
cutting idle time, and 
recalibrating. ENERGY STAR-
certifiedgriddles can save 
$190 in electricity annually 
(electric griddle), or $175 in 
gas annually (gas griddle). 
Good practices can save $250 
annually by cutting up to three 
hours of idle time per day.

HOLDING CABINETS 
ENERGY STAR hot food holding 
cabinets typically feature 
improved insulation—so heat 
stays in the cabinet and out 
of the kitchen. An insulated 
ENERGY STAR holding cabinet 
uses about half the energy of 
an uninsulated cabinet. Other 
potentially energy-saving 
features include magnetic door 
gaskets, auto-door closers, 
and Dutch doors.

Save money by shutting off 
holding cabinets overnight, 
using the timer, replacing 
missing or worn out control 
knobs, and purchasing 
ENERGY STAR cabinets. 
ENERGY STAR certified holding 
cabinets save, on average 
about $300 in electricity 
annually. Good practices can 
save $500 annually by turning 
off an uninsulated holding 
cabinet when the kitchen is 
closed.     

COMBINATION OVENS 
The combination oven is an 
extremely versatile cooking 
platform, which includes a self-
cleaning feature. Operating a 
combination oven in “steam” or 
“combination” mode typically 
uses more energy and water 
than traditional convection 
mode. Program the oven to 
properly control different 
cooking modes to maximize 
energy and cost efficiency. Do 
your homework when buying 
a combination oven: the most 
efficient models will use about 
half as much energy and water 
as the inefficient models. Good 
practices can save $400 to 
$800 annually by cutting out 
two hours of idle time per day. 

REFRIGERATION 
SYSTEMS AND ICE 
MACHINES

REACH-IN REFRIGERATORS 
AND FREEZERS 
Commercial refrigerators and 
freezers that have earned the 
ENERGY STAR are on average 
40 percent more energy 
efficient than standard models 
because they are designed 
with components such as ECM 
evaporator and condenser fan 
motors, hot gas anti-sweat 
heaters, or high-efficiency 
compressors, which will 
significantly reduce energy 
consumption and utility bills. 

Cut operating costs by buying 
ENERGY STAR appliances, turn 
off door heaters when possible, 
clean coils, set defrost timers, 
replace worn gaskets.

WALK-IN REFRIGERATORS 
Walk-in refrigerators are 
extremely important to 
any successful restaurant. 
Improve this appliance’s 
energy performance with a 

few inexpensive upgrades 
and good practices, such as 
swapping out incandescent 
light bulbs for ENERGY 
STAR LED light bulbs can 
keep temperatures lower by 
generating considerably less 
heat. Add strip curtains and 
automatic door closers to your 
walk-in refrigerator—they 
are inexpensive and easy to 
install. Strip curtains can 
cut outside air infiltration by 
about 75 percent. Installing 
electronically commutated 
motors (ECM) on evaporator 
and condenser fans reduces 
energy consumption by 
approximately two-thirds. Save 
on operating costs by allowing 
air circulation, insulating 
suction lines, checking 
refrigerant charge, repairing 
and realigning doors, and 
cleaning coils.

ICE MACHINES 
ENERGY STAR commercial ice 
machines are on average 15 
percent more energy efficient 
and 10-20 percent more 
water efficient than standard 
models. Cut down on your 
daytime electricity demand by 
installing a timer and shifting 
ice production to nighttime 
off-peak hours. Bigger ice 
machines are typically more 
efficient than smaller ones, yet 
the price difference is usually 
negligible. Choose wisely and 
you could get twice the ice 
capacity at half the energy cost 
per pound of ice. Avoid water-
cooled ice machines because 
of their high water cost. Cut 
costs by keeping the lid closed, 
adjusting the purge water 
timer, cleaning the coils, and 
buying ENERGY STAR models.


