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Who?

The Food Service Technology Center (FSTC) is an
unbiased energy-efficiency research program
funded by California utility customers.

Specializing in commercial food service
Promoting energy efficiency and performance
Celebrating 29 years of hard work!

omdd ]

fishnick.com

Download Today’s Handout:

www.fishnick.com/handouts/01112017
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fishnick.com
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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:

Manage My Issues & News & Events &
Restaurant Advocacy Research Groups

WHAT'S HOT

2017 CULINARY FORECAST

Efficient equipment is
the key to big savings

Real sar

Discover ideas to please guests in the new year

Visit News Page »
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WHAT’S ),

HOT

20117
CULINARY
FORECAST

The National Restaurant Association
surveyed nearly 1,300 professional
chefs — members of the American

Culinary Federation — on which
food, cuisines, beverages and
culinary themes will be hot trends
on restaurant menus in the

year ahead.

NATIONAL
RESTAURANT
ASSOCIATION

Restaurant.org
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Let’s check out the What’s Hot Video

http://www.restaurant.org/News-Research/Research/What-s-Hot

WHAT'S

2100)

2017 CULINARY
FORECAST

TOP 10 CONCEPT TRENDS

1 Hyper-local sourcing
2 Chef-driven fast-casual concepts

3 Natural ingredients/clean menus
4 Environmental sustainability

5 Locally sourced produce

& Locally sourced meat and seafood
7 Food waste reduction

8 Meal kits

9 Simplicity/back to basics

10 Nutrition
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TOP 10 CONCEPT TRENDS

“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

1/12/2017
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Compass Group USA Becomes First
Food Service Company to Commit to
100% Healthier, Slower Growing
Chicken by 2024 through Landmark
Global Animal Partnership Agreement

U PR Newswire Movember 3, 2016

L

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.

Amy Keister

VP Consumer Engagement at Compass Group 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




Bloomberg

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

— BUSINESS 7 up-and-coming healthy fast food chains that should scare
INSIDER McDonald's
“Clean”, Innovative, Local, Healthy and Social Equity

Eatsa — An srtomated vegetarian chain
Locel — A Califlarnia estery where sverything ceats §6 of lens /

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

1/12/2017

10



Bloomberg

“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

1/12/2017
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fun fact

Four to 10 percent of food purchased
by a foodservice operation is discarded
before ever reaching a guest, according

to LeanPath. By keeping tabs on and

reducing waste, chefs and operators

can cut food costs and increase profits,
For more on food waste reduction, visit
Conserve.Restaurant.org.

LEANPATH 360 FLOOR SCALE

Waste
Data

A food waste bin sits directly
on the floor scale, and a waste
transaction is automaticall
initiated on the terminal when
waste is deposited into the bin

Includes a durable touchscreen
terrlninal 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,

ﬁrompting users to focus on
igh-value opportunities

1/12/2017
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( ii grind energy

= turn
food scraps
into enerqy

&

EMERSON.

https://youtu.be/rZHn6QMKoQ8

Food Servicé Technology Ge

Date & Time#* Seminar Topics

Jan. 10 9-12PM 2017 Foodservice Forecast

Feb. 23 9-11AM Sustainability Beyond the Plate: Intro to Energy Efficiency

Mar. 9 9-11AM Lighting for Commercial Foodservice

Mar. 23 9-11AM Reduce Downtime with an Equipment Care Plan

Apr. 25 9-12PM Clearing the Air on Kitchen Ventilation Efficiency

May 16 9-12PM Kitch s Hood for Energy & Water Savings

Jun. 14 9-1 Wasting Away: Food Waste Reduction for Restaurants

Jul. 25 9-1PM rrEerieken-k the-Feea-frocktoBICK and Mortar

Aug. 8 9-12PM Mastering the Craft of Sustainable Brewing

Sept. 12 9-12PM Build a Better Burger

Sept. 21 9-11AM What's in the Water? Water Quality and the Commercial Kitchen

Oct. 4 9-11AM Mutrition Labeling and Allergens: What You Need to Know

Oct. 19 9-11AM Food Safety & Preventative Maintenance Practices for Cormmercial Kitchens

MNov. 9 9-12PM Putting the Kitchen of the Future to the Test

Dec. 7 9-12PM Hot Water System Design for Commercial Kitchens
Register: fishnick.com/seminars ‘Food Service

All Seminars are held at the PGRE Food Service Technology Center - 12949 Alcosta Bivd,, Suite 101 San Ramon, CA 94583 |4fa 1 Technology Centen
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Home | Contact us

1.800,398.3782

FOOD SERVICE 18003983782

TECHNOLOGY CENTER

About ‘Bave Energy ‘Bave Wate Design Equipment Testing Ventilation Education Publications

Horme » Educition =

Workforce Education & Training Seminars

= Become En

Tuesday, January 10, 2017

| Check out the 2017 0900 AM - 1200 PM 2017 Foodservice Forecast
Energy Wise Calendar Robin Ashon, Jot Condi, Jessica Lynam and Richard Young - San
Ramon, CA

y, January 11, 2017

el | _r"" 047 1] 09,00 AM - 1200 P 2017 FmawlceFmﬂ
rsbim Ahbon (EERY Chiis Deirnan (CRAL and Richaed Yoone (FRTC) -

WWW. fIShnICk com/educatlon/semlnars/events/

- ‘ﬁ L I N DﬂvlﬂSmIIFBIL'-s Downay, CA,

2223 2\25252?28
[ Thursday, February 23, 2017

29 30 | El
(e Beaell S A N 0200 AM - 1100 AM  Sustainability Beyond the Plate: Intro to Energy
Efficiency
View Events by Category: Richard Young - San Ramon, CA

Home About Current Seminars

Wsecoses S06¢
Elivison .
o DISO TR B Compe

R

All 2017 Seminars Industry Calendar

1/12/2017
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Everything Relates to Everything Else

transport energy
Solid
water
waste
Food
waste

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

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

1/12/2017
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Profit Growth vs Cost Cutting

1% Traffic* (5240 million)
2% Ticket Price* (5720 million)

Total Energy Bill = $40 Billion
* One percent reduction = $400 million

Cutting utility costs makes sense

*NPD 2017 predictions for CFS industry growth

Ehe New Jork Eimes OPINION

Dinner,
Disrupted

Silicon Valley has brought its
wrecking ball to haute cuisine,
and the results are not pretty.

By DANIEL DUANE Al

0000@

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.”

wations _ Awaystoattract
Restaurant News consumers in 2017

1. Increase innovation. The world is changing — fast — and
consumers expect restaurants to keep up, to provide innovation
and to be relevant not only on the menu, but in the overall
restaurant experience. Operators that fail to innovate risk being
overlooked by a significant portion of consumers, according to
NPD’s 2017 Outlook.

Arby’s, which posted record-setting sales growth and a significant
traffic increase in 2015, is among major chains hyper-focused on
innovation. From menu developments such as sous vide pork
belly, to time-saving operational advances such as cook-and-hold
ovens, to a forthcoming mobile ordering app, Arby’s has been

hitting on all the innovation cylinders.

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

1/12/2017
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TOP 10 CONCEPT TRENDS

Food Service'Technology (:+

i, 4 Ny §. TSN

— "_"I

nnovation

Date & Time* Seminar Tnplcs
Feb.23  9-11AM Sustainability Beyond the Plate: Intro to Energy Efficiency

Mar, 23 9-11AM Reduce Downtime with an Equipment Care Plan

May 16 9 -12PM Kitchen Tune-Up: Look under your Restaurant’s Hood for Energy & Water Savings
.Jul 25 Foodsennoe in Motion: From the Food Truck to Bnck and Mortar

Sept 12 9-12PM Build a Better Burger

9 11AM Nutrition Labellng and Allargens What You Need to Know

Nov. 9 9-12PM F‘utlmg the Kitchen of the Future to the Test

Register: fishnick.com/seminars
All Seménars are held at the PGAE Food Service Technology Center - 12949 Alcosta Bivd,, Suite 101 San Ramon, CA 84583

‘I'bdlwlogym

1/12/2017
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‘\Waste Reduction

Date & Time¥* Seminar Topic

Jan. 10 9-12PM 2017 Foodservice Forecast

Feb. 23 9-11AM Sustainability Beyond the Plate: Intro to Energy Efficiency

Mar. 9 9-11AM Lighting for Commercial Foodservice

Mar. 23 9-11AM Reduce Downtime with an Equipment Care Plan _

Apr. 25 9-12PM Clearing the Air on Kitchen Ventilation Efficiency _

May 16 9-12PM Kitchen Tune-Up: Look under your Restaurant’s Hood for Energy & Water Savings -
Jun. 14 9-11AM Wasting Away: Food Waste Reduction for Restaurants _

Jul. 25 9-1PM Foodservice in Mation: From the Food Truck to Brick and Mortar

Aug. 8 9-12PM Mastering the Craft of Sustainable Brewing

Sept. 12 9-12PM Build a Better Burger

Sept. 21 9-11AM What's in the Water? Water Quality and the Commercial Kitchen _
Oct. 4 9-11AM Mutrition Labeling and Allergens: What You Need to Know

Oct. 19 9-11AM Food Safety & Preventative Maintenance Practices for Commercial Kitchens _
MNov. 9 9-12PM Putting the Kitchen of the Future to the Test

Dec. 7 9~ 12PM Hot Water System Design for Commercial Kitchens g
Register: fishnick.com/seminars rocd Sirvice

All Seminars are held at th &E Food Service Technology Center - 12949 Alcosta Blvd,, Suite 101 Sar c 1 l4":1 Technology Centen

2100}

2017 CULINARY
FORECAST

TOP 10 FOOD TRENDS

1 New cuts of meat

2 Street food-inspired dishes

3 Healthful kids' meals

4 House-made charcuterie

5 Sustainable seafood

6 Ethnic-inspired breakfast items
7 House-made condiments

8 Authentic ethnic cuisine

9t om fruit and

10 African flavors

1/12/2017
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TOP 10 FOOD TRENDS

Try/Berore You Buy

EQUIPMENT T)EMOS

LOVE IT BEFORE YOU LIVE WITH IT

Try out new high-performance kitchen equipment at the FSTC.
QOur Chef Consultant Mark Duesler has a wide array of equipment
available for you to test drive.

Srtep 1. Visit fishnick.com/demos
Ster 2. Schedule your hands on Demo

{For more information contact Mark Dueslar at — mal @fishnick.com or 925.866.5960)

Ster 3. See the equipment in action and bring your
menu items to life!

Looking for a new fryer or need to replace that old broken oven?

ScHepuLE Your DeEmo Topay!

“camf

Mark Duesler

&

1/12/2017
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We launched an online, on-
demand education platform built
specifically for foodservice

Foodservice Energy Efficiency Expert

e

FeThree.com

www.fethree.com

MODULE ONE
intro to energy efficiency

SUSTA NABIITY

BEYOND #PLATE

= J__
\
N

0 fishnick.com

1/12/2017

21



Utility Trends:
Energy Prices

Natural Gas Price Increases

Commodity futures price changes (January 4to December 30, 2016)
percent change

Natural gas
Ererit

ULSD (hestingoil)
Gasoil

WTI

|

RBOB (gasdiine)

E——— e |
=
|— energy
Ir—— iy .

-40% -30% -20% -10% 0% 10% 20% 30%  40% S0%  60% 70%

www.eia.gov/todayinenergy/detail.php?id=29392

eia

80%

1/12/2017
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Utility Trends:
Water costs

LARGEST CITIES
5 O RATE SURVEY 2016

BLACK &VEATCH

, Building a world of differencer

FIGURE 15: Average commercial water and sewer costs per month (100,000 gallons).

S?D[]jmn . ;Sewer . ) <
S4UU,*mu ._ Q Water | - g " _

—
-

— s il
(3 - —w =

SH}U,’mu . . . R . . . . . ’ . .
2001 2002 2003 2005 2007 2009 2013 2016

Gray text = Survey results for these years are extrapolated based on the average of the preceding and following years,
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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/

24



."'an Semvice
271 Technowooy CenTen

Main Squeeze

Oakland, CA

Misin Swware o Fremam Crgori ooy kostod in Ckiond, Catior

1/12/2017
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LED Lamp and Fixture with GU10 Base.

Lighting Fixture with new LED lamps.

1/12/2017
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Savings By the Numbers

Annual Energy Bill Reduction

$234

Total Capital Cost for LED Lamps

First-Year Savings

$169

Total Savings Over 5-Years

$1,222

www.fishnick.com/about/casestudies/

FOOD SERVICE
TECHNOLOGY CENTER

About Save Energy Save Water Design Equipment Testing Ventilation

Hema = Aot =

Energy Efficiency Case Studies

Angelou’s Mexican Grill
Restaurant Case Study
Thariks to PGAE's Step Up and Power Down program and Caifornia

equipment and incomoraled aneigy saving best practices.

Danville Brewing Company
Restaurant Case Study

gualey friod foods for Sair man.

Main Sqeeze
Restaurant Case Study

Main Squenze in Caklard lovaraged the FSTC' sxporian in efficent
lighting nd upgraded I morsry-saving LED lemps thal will pay for
themaetves in leas than 3 172 montha

Sideboard
Restaurant Case Study

=

g Sidebaard called upen the FSTC when i was time ta open & secand
l ﬂ I] location in Lnfayette

Energy Wise oquipmont retiates. Angeicu's purchased sficiont relrgeenticn

Davile Bemwing Compary took advantige of the FSTC's Try Belona You
Buy’ program and test drove a new ENERGY STAR fiyer that defivers high

i’.‘-. PR Capitaiizing on the snergy efficlency successes of Sl Darville location.
i

1.800.398.3782

Watch PGRE's CURRENTS
video featuring the FSTC's
wark with Tadich Grill

1/12/2017
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Time to Embrace LEDs!

.
e

“ o

Replace nine 60w with 4w :q

L

Savmgs — $? _

28



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

FOOD SERVICE

:TE.CHNO%QG‘(C.E“ _ - FOOD SERVICE

aurants co SUMwe o e

more energy per square foot
than other commercial buildings.

Rebates

| ENERGY ST
— Energy Tips
Green Sheg

Life Cycle Cost Calculators
Outdoor Air Load Calculator
The Energy Efficient Kitchen Tool

Lighting Calculators

PROMOT" _ e

About " “save Energy Save Water Design Equipment Testing Ventil don Education Publications

Life-Cycle & Energy Cost Calculators

High-efficiency equipment will continue to save energy doilars years after the initial gifrchase. These
SN

“%\:‘g‘;b Ical:ulmws allow you 1o compare the total cost of operating differen: appliances oyl their useful service
el ves

Related Links

= Spray Valve/ Water Cost
Cabculator

~ Appliance Reports

~ ENERGY STAR®

Combination Ovens Lighting
+ Electric Combination Ovens

- Linear Fluorescent Lamps
- Gas Combination Ovens

- Screw-In Lamps

Convection Ovens Rack Ovens

« Electric Convection Ovens + Gas Rack Ovens
+ Gas Convection Ovens

Refrigeration

- Glass-Door Reach-In Freezers

- Glass-Door Reach-In Refrigerators
- Solid-Door Reach-In Freezers
DiShl‘naChiT‘lES - Solid-Door Reach-In Refrigerators
- Dishmachines

Conveyor Ovens

- Gas Conveyor Ovens

Steamers
- Electric Steam Cookers
{:wl ers. - Gas Steam Cookers

FOOD SERVICE 1.800.398.3782
TECHNOLQGY CENTER Gertfied Grecn Business

IN FO CcE -

1/12/2017
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TOP TRENDS BY CATEGORY

Alcoholic Beverages

ALCOHOLIC

BEVERAGES
1 Craft/artisan spirits
2 Onsite barrel-aged drinks

3 Locally produced wine/spirits/
bear

4 Regional signature cocktails

5 Culinary cocktails

1/12/2017

30



1/12/2017

Hanse | Contact s e
FOOD SERVICE
TECHNOLOGY CENTER
PROMOTING EM EFFICIENCY IN FOODSERVICE -1 . ter
FSTC Webinar
Learning to See: Lighting Design for CFS D ..
Lighting Design for CFS
o Windnnaday. September 21at, 2016
a Rack Conveyor
P = Dishmachine Design
Workforce Education & Training :1:;1':7 o B
Successful NRA Show
LEARNING TO SEE: Thursciny, Docermber 3, 2015
LIGHTING DESIGN FOR Skl = Whall W &
COMMERCIAL FOOD SERVICE Widnasday, Juna 101, 2015
Top Shelf Kitchen Design: 4
Steps to Efficient
Equipment
Tumeday, May 12, 2015
What You Need to Know
Before NRA
Wednesday, March 180, J015
In Pursuit of Zero Waste
Download the Presentation-
Learning to See: Lighting Design for Commercial Food Service [ se 13 M)
Tuesday November 29, 2016
10:00 am - 11:00 am PST
Speakers
Darry Bamigan, Light Think Studios
Richard Young, FSTC
- - - - - - v
| http://fishnick.com/education/webinars/2016/lighting/
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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!

1/12/2017

32



1/12/2017

Thanks! M g
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