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1992 Now

Disclaimer

The information in this document is believed to accurately describe the technologies addressed herein and
are meant to clarify and illustrate typical situations, which must be appropriately adapted to individual
circumstances. These materials were prepared to be used in conjunction with a free educational program
and are not intended to provide legal advice or establish legal standards of reasonable behavior. Neither
Pacific Gas & Electric (PG&E) nor any of its employees and agents: (1) makes any written or oral warranty,
expressed or implied, including but not limited to the merchantability or fitness for a particular purpose;
(2) assumes any legal liability or responsibility for the accuracy or completeness of any information,
apparatus, product, process, method, or policy contained herein; or (3) represents that its use would not
infringe any privately owned rights, including but not limited to patents, trademarks or copyrights.
Furthermore, the information, statements, representations, graphs and data presented in this report are
provided by PG&E as a service to our customers. PG&E does not endorse products or manufacturers.
Mention of any particular product or manufacturer in this course material should not be construed as an
implied endorsement.
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These offerings are funded by California
utility customers and administered by
PG&E under the auspices of the
California Public Utilities Commission.

Safety Message

Food Safety!

Avoid foodborne illness – use proper refrigeration and storage at
home to avoid sickness and hospitalization

https://www.cdc.gov/nceh/ehs/publications/pfio-infographic.html
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Electrification means all-electric kitchens

The Challenges for Commercial Foodservice?

Requires some behavior change!

Electricity is a more expensive fuel than Gas

Overcoming the Challenges

Many appliances require no behavior
change to go all-electric…for example:
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Overcoming the Challenges
Much of the equipment is already electric and trends
are moving more electric equipment into the kitchen.

Overcoming the Challenges

Induction is a superior technology
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3.Induction-ready (magnetic) cookware
generates heat

1. Electric current through a coil

2. Current creates (“induces”) a magnetic field

4. Hot cookware heats the food

How does Induction Cooking Work?
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Source: https://vollrath.com/induction/

Efficiency: Where Does the Heat Go?

85% 35%
Induction only heats the
pan so most of the energy
is used effectively.

Gas heats the air and the range top
as well as the pan so most of the
energy is NOT used effectively.
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Radiant Heat Gain for a Range Top Under a Hood
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Benefits:
• No flame means less fire and burn risk

• Precise controls can reduce labor & food waste

• Easy cleaning reduces labor
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Induction Warming and Holding
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On-Demand Commercial Induction Class
PG&E Energy Center:
https://pge.docebosaas.com/lms/index.php?r=course/deeplink&course_id=859&generated_by=31662&h
ash=8fdeb0e2c63916ae40ec8237bae2d30ab991389e

Induction Cooktop
Loaner Program
Induction Cooktop
Loaner Program

ICLP Websitepge.com/inductionloaner
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Induction Cooktop
Loaner Program
Induction Cooktop
Loaner Program

• ICLP Websitepge.com/inductionloaner

You must be a PG&E customer to participate in this program.

If not, check to see if there is a loaner program in your area.
(SCE, EBCE, SCP are examples)

Big Picture Drivers of Kitchen Change

Real Estate Cost

Waste Reduction

Labor
Shortage

Decarbonization
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The Change:

Replace with…
The Electric Kitchen of the FutureThe traditional cookline

24-feet 16-feet

Fast, Small, and Flexible
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Combination ovens, flexible  braising pans, blast
chillers and induction create a flexible lineup
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Building the Decarbonized Kitchen of the Future
Requires Wholistic Design

• Smart, high-tech equipment - combination & rapid-cook ovens
• High-efficiency cooking, holding, refrigeration, and sanitation
• Safer, faster, equipment – induction cooking and holding
• Off-peak production – automation, cook/chill, sous vide
• Demand controlled ventilation
• Advanced plumbing design with HPWH
• Optimized HVAC with HP space heating

Today’s Plumbing Design
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Reduce the hot water system load by designing a distributed
generation system using water-efficient equipment, pipe insulation,
demand recirculation controls, point-of-use heaters at remote
fixtures, and heat recovery dishmachines.
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Resource for Classes, Rebates, Design Guides
CAEnergyWise.com

Please help us improve our training
by answering a few questions:
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"PG&E" refers to Pacific Gas and Electric Company, a subsidiary of PG&E Corporation. ©2020 Pacific Gas and Electric Company. All rights reserved. These offerings are funded by California utility customers and administered by PG&E under the auspices of the California Public
Utilities Commission.

RYoung@FrontierEnergy.com
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