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It’s Your Year of Energy Saving Solutions
The California Foodservice Resource Centers 

2017 FOODSERVICE FORECAST: 
EFFICIENCY, SUSTAINABILITY,

GROWTH AND TRENDS

January 11, 2017

Special Guest Speaker 

Robin Ashton
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Special Guest Speakers 

Chris Duggan
Director of Local 

Government Affairs

A local Focus:
What You Need to Know

Presentation by:
Richard Young
Director of Education
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Who?

Specializing in commercial food service
Promoting energy efficiency and performance

Celebrating 29 years of hard work!

The Food Service Technology Center (FSTC) is an 
unbiased energy-efficiency research program 

funded by California utility customers.

Download Today’s Handout:

www.fishnick.com/handouts/01112017
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Agenda:
9:00 Introduction
9:15 Welcome and Safety
9:30 Richard Young – Trends in Sustainability for 2017
10:15 Break
10:30 Robin Ashton – Industry Overview for 2017
11:30 CRA – Local Focus – What You Need to Know in 2017
12:00 Networking Lunch

Learning Goals

• National Food and Concept Trends
• Trends in energy and water costs
• Efficient lighting technology – Learn a Skill!
• Resources for 2017
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National Food and Concept Trends:



1/12/2017

6



1/12/2017

7

Let’s check out the What’s Hot Video
http://www.restaurant.org/News-Research/Research/What-s-Hot
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“Clean” is a Movement

“In late November, top food executives 
from PepsiCo and Campbell Soup 
Company told Fortune that cleaner food 
is not just a trend, but a movement.”

www.businessinsider.com/new-healthy-fast-food-chains-better-than-mcdonalds-2016-12
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Compass is agreeing to ensure certification 
under GAP's 5-Step Animal Welfare Rating 
program for all broiler chickens as a buying 
requirement across 100 percent of their 
business by 2024.

“When Compass, the largest food service 
company in the world, says enough is 
enough…we know we are at a tipping 
point…”

finance.yahoo.com/news/compass-group-usa-becomes-first-145300447.html
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In October, McDonald’s Corp. Chief Executive 
Officer Steve Easterbrook told analysts that 
Chicken McNugget sales rose 10 percent two 
months after one clean-food announcement. 

Papa John’s International Inc. said that it had 
nixed 14 “unwanted ingredients…”

www.bloomberg.com/news/articles/2016-11-11/want-fries-with-that-kale-fast-food-
chains-court-granola-crowd

www.businessinsider.com/new-healthy-fast-food-chains-better-than-mcdonalds-2016-12

7 up-and-coming healthy fast food chains that should scare 
McDonald's

“Clean”, Innovative, Local, Healthy and Social Equity“Clean”, Innovative, Local, Healthy and Social Equity
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“Then, there’s the cost. This year, global food prices fell to 
a seven year low. So chains can afford to experiment with 
pricier items…but the trend could reverse.”

“…restaurants may eventually be forced to raise prices or 
the more expensive fare may cut into profit.”

“The customer’s got to pay for it…How much will they 
accept?”

www.bloomberg.com/news/articles/2016-11-11/want-fries-with-that-kale-fast-food-
chains-court-granola-crowd

Control Food Waste so you can be:

“Clean”, Innovative, Local, Healthy and 
Social Equitable
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Waste
Data

Waste
Data

LEANPATH 360 FLOOR SCALE
• A food waste bin sits directly 

on the floor scale, and a waste 
transaction is automatically 
initiated on the terminal when 
waste is deposited into the bin

• Includes a durable touchscreen 
terminal and integrated floor 
scale

• Track multiple characteristics 
of food waste, including food 
types, food costs, waste 
sources, loss reasons, and 
more

• Actionable data points are 
displayed on the terminal, 
prompting users to focus on 
high-value opportunities
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https://youtu.be/rZHn6QmKoQ8
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www.fishnick.com/education/seminars/events/www.fishnick.com/education/seminars/events/
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Everything Relates to Everything Else

energy

water

Food
waste

Solid 
waste

transport

Control Food & Energy & Water Waste
so you can be:

“Clean”, Innovative, Local, Healthy and 
Social Equitable
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Profit Growth vs Cost Cutting

• 1% Traffic* ($240 million)
• 2% Ticket Price* ($720 million)

• Total Energy Bill = $40 Billion
• One percent reduction = $400 million
• Cutting utility costs makes sense

*NPD 2017 predictions for CFS industry growth

www.nytimes.com/2016/08/07/opinion/sunday/dinner-disrupted.html
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“…labor costs at restaurants are inching past 50 percent of total 
expenditures, an indicator of poor fiscal health.”

“We’re already seeing quicker openings and closings because 
restaurants open with so much debt…if you’re not full from Day 1, 
it’s really hard to stay open.”

As Mr. Patterson explained, “The food has never been better and 
the business climate has never been worse and so we are speeding 
toward a cliff.”

“…the mid-level is getting killed,” Mr. Patterson told me. “I’ve heard 
guys say they’re doing eight million a year in sales and bringing 
home less than 2 percent as profit.”

www.nrn.com/consumer-trends/4-ways-attract-consumers-2017
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Innovation
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Waste Reduction



1/12/2017

20



1/12/2017

21

We launched an online, on-
demand education platform built 

specifically for foodservice 

Foodservice Energy Efficiency Expert

FeThree.com

www.fethree.com
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Utility Trends:
Energy Prices

Natural Gas Price Increases

www.eia.gov/todayinenergy/detail.php?id=29392
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Utility Trends:
Water costs
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What’s up with efficient lighting? 

MR16 Spots have become 
very cost effective

Source: http://www.soraa.com/ Source: http://gc-lighting.com/
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www.fishnick.com/about/casestudies/
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Time to Embrace LEDs!

Replace nine 60w with  4w

Savings = $?
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How to Calculate Savings?
Start at www.fishnick.com

Lighting Calculators
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=

http://fishnick.com/education/webinars/2016/lighting/



1/12/2017

32

CEC Gas Cookline and Hot Water Projects

• Catering
• Restaurants
• Hotel
• University

• Steamers, Fryers, Ovens, Combination Ovens, 
TurboPots, Griddles, Dishmachines

Results are On The Way!!

It’s going to be 
an exciting year!
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