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Section I.
Program Overview 
A.
Program Concept

Pacific Gas and Electric Company (PG&E) proposes continuing the Food Service Technology Center (FSTC) program for program years (PY) 2004–2005 as an information-only local utility program, consistent with FSTC operations for the first sixteen years of the program (from 1987–2002).  This proposed return to direct IOU administration constitutes a program change.  However, PG&E plans to operate the FSTC under contract to Fisher-Nickel, Inc. (FNi)
, the current non-utility implementer contractor and PG&E’s FSTC contract operator since 1993. The FSTC provides the commercial food service sector with impartial, reliable, and useful information that stimulates the energy-efficient design and operation of commercial food service facilities.  In operation since 1987, the FSTC is recognized as the leading source of unbiased, objective information on energy use in nonresidential food service operations in California (and in many respects on a national level).  The philosophy of the FSTC has been that the best way to serve nonresidential food service establishments is to address the entire food service industry vertically, on an integrated basis.  As such, the FSTC actively engages and influences manufacturers, distributors, code officials, and professional associations, all in order to fulfill its primary mission of serving end-use customers. 

B.
Program Rationale
Market Segments

The FSTC serves all nonresidential customers with food service operations, including small, individually-owned hard-to-reach restaurants, large chain restaurants, grocery stores that perform substantial cooking and food preparation, the hospitality industry, and institutional food service operations (e. g., schools, universities and health care facilities).  The FSTC provides substantial assistance to the food service supply chain, including food service consultants, equipment manufacturers and distributors, and the research community, all of whom make decisions which affect energy efficiency in the food service sector.
The FSTC is guided by an industry Advisory Board comprised of members from:

· Academia—University of California (UC) Berkeley and UC Riverside; 

· Government organizations—the Environmental Protection Agency’s (EPA’s) Energy Star( program, the U.S. Department of Energy (USDOE) represented by the Federal Energy Management Program (FEMP) and the California Energy Commission (CEC); 

· End-users—including McDonald’s Corporation; Advantica Restaurant Group (the parent company of Denny’s); Carl Karcher Enterprises (the parent of Carl’s Junior); Applebee’s International, Inc.; Darden Restaurants (parent of Red Lobster and Olive Garden); and Safeway, Inc.; 

· Independent food service consultants—DJ Horton and Associates; and 

· Industry associations/utilities/laboratories—National Restaurant Association, Underwriters Laboratories, Southern California Edison (SCE), and the Gas Technology Institute.  

Although the program operated successfully as a non-utility local program from August 2002 through 2003, both the contractor, FNi, and PG&E strongly believe that there are significant advantages to program participants and ratepayers if the FSTC is operated as a utility program rather than a third party program.
  The chief advantages of PG&E implementation can be summarized as follows:  improved project credibility and efficiency.  The effect and importance of this credibility is directly linked to the market barriers identified by evaluation, measurement and verification studies. 

Return to the local program format; market barriers 

The FSTC project is better positioned to address documented market barriers under PG&E implementation rather than as a non-utility program.  First, direct management by PG&E improves and streamlines access to customers.  PG&E is a well-known and highly credible source of energy information in the eyes of customers (especially hard-to-reach customers) and most other stakeholders in the field of energy efficiency.  Direct management by PG&E provides increased perceived credibility to the project and its services to other food service community stakeholders such as food service design consultants, equipment manufacturers, and standards-setting organizations.
  The effect and importance of this credibility is directly linked to market barriers identified in the 1999 Market Effects (ME) study by Equipoise, which found that the three chief barriers to energy efficiency for commercial food service end users are:
:

1.
A lack of information (performance uncertainty in the ME study).  When performance characteristics of equipment or systems are unknown, customers cannot make informed decisions regarding energy.  The foundation work of the FSTC, the development of American Society for Testing Materials (ASTM) test methods and performance assessments of equipment according to these methods, directly addresses this barrier.  The PG&E name behind energy efficiency recommendations and equipment performance information provides an increased measure of credibility in this area, to customers as well as to the food service community at large;
  

2.
Asymmetric information.  When performance claims come from sources with perceived biases (e.g., equipment manufacturers), the claims are often regarded as suspect.  The FSTC is perceived by end-users as a credible and unbiased source of information, an effect enhanced by association of the project with PG&E, and further enhanced by PG&E’s status as a dual-fuel utility (with no bias toward either natural gas or electricity).  The FSTC’s emphasis on standard test methods and replicable performance results addresses this barrier;

3.
Information search costs.  It is difficult and costly for end-users to find, assemble and collate what information does exist on equipment and system performance.  The FSTC answers calls and fulfills information requests to customers on a daily basis and maintains easily accessible, user-friendly recommendations through Web-based resources.  The FSTC’s association with Energy Star( is likewise targeted at making equipment decisions simple and easy for the consumer.  Although the cost of direct information transfer provided by the FSTC is not necessarily affected by the degree of PG&E project affiliation, the PG&E name does allow for easier access and compilation of information from various sources.  Generally, such sources are more willing to communicate with a known entity.  Similarly, direct association of the project with PG&E makes it easier for the FSTC to achieve success with outreach through industry media.

Both under direct PG&E implementation and as a non-utility program, the FSTC addresses all three market barriers.  Renewed association with PG&E provides the FSTC project significant advantages with respect to all three market barriers.

The FSTC provides the commercial food service sector, the most energy-intensive commercial market sector in energy use per square foot, with impartial, reliable, and useful information that stimulates the energy-efficient design and operation of commercial food service facilities.  A hallmark innovation of the FSTC program since inception involves its dedication to the unbiased performance testing and reporting of both gas and electric commercial food service equipment:  the FSTC was the first, and remains the only, facility in the United States dedicated to reporting on both fuels.  The FSTC enjoys a long-standing reputation for objectivity and fuel-neutrality within the food service industry.  Initial market research conducted by PG&E in 1986 (prior to program inception) and confirmed by the more substantial Equipoise ME study document the need for such information in the food service industry.  Additionally, the Equipoise study documented a notable lack of organized information sources typically found in other industries. 

Two basic kinds of work activities are conducted by the FSTC:  foundation work, comprising the key technical content of the project, and information and outreach, consisting of a variety of methods of disseminating the results of the foundation work.

Foundation Work:  ASTM Standard Test Methods (STMs), appliance performance testing reporting results  

In the absence of mandated or voluntary energy efficiency standards, commercial cooking, dishwashing, ventilating, refrigerating and ancillary energy-using food preparation and holding equipment historically exhibited relatively low energy performance.  In response to the request of end-users, the FSTC undertook the ambitious and innovative task of developing STMs for commercial food service equipment, work which the FSTC began in the late 1980s.  These test methods, and derivative work, produce unbiased energy performance data that can be used to help end users and designers specify energy efficient equipment and help establish standards (voluntary or mandatory) for energy efficiency.  The STMs are used for a variety of specific purposes:

· Manufacturers use the test methods to benchmark and improve the efficiency and performance of their equipment; 

· Customers use the test methods in partnership with their equipment suppliers to improve the efficiency of specific appliances they purchase;  

· Customers also use STM-based performance data to establish specifications for equipment performance in competitive procurement activities; 

· Coordination and active cooperation between the FSTC and the Energy Star( program have resulted in the introduction of voluntary Energy Star( standards for commercial reach-in refrigerators (2001) and for three new commercial food service equipment categories (fryers, steamers and holding cabinets, 2003).  

As of 2003, the FSTC has developed 30 standard test methods for the performance of commercial food service equipment, work that includes periodic mandatory updates to each method as required by ASTM protocols.  

Information and Outreach 

This area consists of information dissemination activities based upon the core technical foundation work.  Activities include development, marketing and delivery of numerous seminars and presentations made throughout the year; delivery of audit services to customers; technical design consultation service delivery; and Web site content development and maintenance.

C.
Program Objectives

For PY 2004, PG&E intends to strengthen the foundation technical work with food service equipment and systems and further improve program outreach.  As noted, foundation technical work includes:  1) STM development and maintenance; 2) food service equipment performance testing based on STMs; and 3) assembling technical reports based upon performance test results. 

Based on this foundation work, the FSTC disseminates results to the commercial food service industry through site visits, energy audits, seminars and presentations at established industry-sponsored forums and utility-sponsored events, and publications.  The FSTC will continue its focus on expanding energy education and technical support to both Bay Area and northern California local governmental energy efficiency departments, particularly those that have initiated programs for the hard-to-reach independent food service operator.  The FSTC will also continue it contributions to codes and standards activities by way of its work with the CEC and the Energy Star( program.  

Specific objectives of the program are:

· To stimulate the development by manufacturers and promote the purchase by end-users of energy efficient commercial food service equipment through the continued development and application of standard performance test methods;

· To identify energy efficient appliance models, technologies and control strategies for the major categories of cooking, dishwashing, ventilating and refrigerating equipment;

· To recommend efficiency rating criteria or indices for the major categories of commercial food service equipment. These efficiency criteria provide a foundation for the EPA Energy Star( Program, accelerating the development and purchase of energy efficient appliances and systems for commercial food service; 

· To maintain an information dissemination program that includes customer workshops and seminars as well as upstream industry training, Web-based resources, and research publications, and

· To collaborate with local municipalities to provide site survey and educational support for the hard-to-reach restaurant operator.  Scope of this initiative would include technical support for energy-efficiency retrofits and new facility design.

Attributes related to the scope of objectives include:

· Long-term energy savings:  The 1999 Equipoise study confirmed that the FSTC has had a long-term impact on the food service industry through the ASTM test methods developed and disseminated by the Center.  Efforts in this area have been given greater emphasis with customers in the years since 1999, in large part due to the validation of this effort noted by the study.  Customers have begun to incorporate STMs and performance test results in their procurement processes.  This fundamental change in customer buying behavior produces permanent, energy savings;  

· Equity considerations:  The FSTC has active promotions with various ethnic restaurants and community groups (e.g., Chinese and South East Asian) where language barriers are frequently cited as market barriers to efficiency.  The FSTC also continues to work with a variety of local governmental agencies in an effort to improve program outreach, especially to the hard-to-reach sector;  

· Electric Peak Demand Savings:  Energy reductions in food service operations directly result in peak demand savings due to the intensity of the operations throughout peak utility hours.  The FSTC’s work in kitchen ventilation (which has large impacts on peak air conditioning use) and warewashing address this area.  The FSTC will make special efforts to promote and communicate information on peak reducing measures to customers in the transmission-constrained areas of Humboldt County, central San Joaquin Valley (Fresno), San Francisco, and the San Francisco Peninsula (which has a large concentration of food service customers).
A study published by the U.S. Department of Energy, “Characterization of Commercial Building Appliances,” estimates that energy efficient appliance and control systems could reduce overall food service appliance energy consumption by as much as 28 percent.  The energy efficiency of commercial cooking equipment can be improved through three primary strategies: 1) Reduced stand-by losses (e.g., insulation, reduced surfaces, more compact cavities); 2) improved heat transfer (e.g., burner/element/heat exchanger optimization); and 3) better control (e.g., burners/elements sensitive to loading, less temperature overshoot).  The performance of refrigeration equipment is impacted by insulation, component selection and controls.  

Improving the energy efficiency of commercial food service equipment in California could save an estimated 2,300 gWh per year for electric appliances and 86 million therms per year for gas appliances.  This is a conservative estimate, which could see substantially greater energy savings when factoring in the effect of ancillary food service equipment, kitchen ventilation equipment and supermarket refrigeration equipment.  Additionally, applying advanced building systems such as efficient lighting, glazing and HVAC can reduce a facility’s energy consumption by another 15 percent.  However, market barriers have traditionally slowed the implementation of energy efficiency within the food service segment.

Projected accomplishments of the program 

For PY2004, the FSTC will:

· Maintain a portfolio of 30 ASTM STMs, develop two new methods and three technical revisions;

· Produce 16 publications (technical reports) documenting equipment performance based upon FSTC testing work; 

· Deliver 50 seminars to a total of at least 1,500 attendees;

· Deliver 80 audits at non-residential food service facilities; and

· Deliver 12 consultations.

Accomplishments in PY2005 will be similar.

At a high level, the program will effect improvements in energy efficiency in commercial food service operations.  Measurement and Evaluation work will build upon past efforts designed to measure differential effects on equipment purchasing behavior and food service design practices.  

Additional Services

In addition to the foundation work and outreach performed by the FSTC, the project maintains substantial expertise in lighting, HVAC, building envelope issues, and miscellaneous appliances commonly found in food service operations.  The FSTC advises customers in these mainstream efficiency areas as well as specialty food service areas.  The FSTC provides outreach and information to customers with regard to applicable rebate programs, whether from the utility or third parties (consistent with applicable Commission rules).  The FSTC also consults with specific customers regarding comprehensive energy efficiency strategies that can be applied to their particular facility design.

Section II.
Program Process 
A.
Program Implementation

The FSTC program proceeds according to a master work plan detailed below in Section III.

Synergy and Coordination with Programs run by other entities:  The FSTC has developed numerous cooperative efforts and partnerships and plans to continue them.

· For many years, it has operated its educational programs in partnership with SCE’s Customer Technology Application Center, Southern California Gas Company’s (SoCalGas) Energy Resource Center and the Los Angeles Department of Water and Power (LADWP); 

· Its relationship with the USDOE/EPA Energy Star( program has assisted the development of an Energy Star( category for several classes of commercial food service equipment; 

· It has worked with USDOE/FEMP to develop energy efficiency purchasing specifications for commercial food service equipment for use by the federal sector; 

· It has cooperated with numerous water agencies such as East Bay Municipal Utility District (EBMUD) in promoting linkages between water savings and energy savings in food service operations; 

· It has a well-established relationship with UC Berkeley and the College of Engineering–Center for Environmental Research and Testing (CE–CERT, a center for air emissions research) at UC Riverside; and 

· It has maintained a strong connection to the CEC’s appliance standards program, and the CEC’s Public Interest Energy Research (PIER) program.  

Looking forward, the FSTC program intends to continue developing new relationships with third parties.  

B.
Marketing Plan

The marketing plan for the FSTC is designed to improve the effectiveness of the information dissemination and outreach activities of the Center.  The plan is focused on coordination with other parties to provide for improved leverage and reach.  

As appropriate, individual events (workshops, classes, seminars, and symposia) are promoted by an extensive participant database with electronic notification and Web site notices leveraged through partnering organizations.  The FSTC actively pursues outreach to the industry through participation with targeted trade associations such as the California Restaurant Association (CRA), the National Restaurant Association (NRA), the American Dietetic Association (ADA), Foodservice Consultants Society International (FCSI), and Multi-Unit Architects, Engineers, and Construction Officers (MAECO). 

Additionally, the FSTC provides educational offerings at events organized by others.  The FSTC has presented substantial technical sessions at events organized by the Santa Clara Water District, the San Jose Environmental Services Department, the Contra Costa Water District, the San Francisco Public Utilities Commission, EBMUD, and the California Urban Water Council.  
The FSTC also maintains a strong relationship with trade publications such as Foodservice Equipment Reports, which has proven to be an effective vehicle for publication of numerous FSTC-generated articles on equipment performance and other technical topics.  The FSTC has also published articles in the American Society for Heating, Refrigerating and Air-Conditioning Engineers’ (ASHRAE’s) prestigious ASHRAE Journal in recent years.

As a PG&E local program, the FSTC will once again have direct access to PG&E’s traditional marketing channels.  Especially important in this regard will be access to PG&E’s network of account representatives who have helped establish a large number of long-term customer relationships with the FSTC over its long history.  

C.
Customer Enrollment

In general, there is no formal procedure or application required to obtain information and services from the FSTC.  Customers typically call to obtain services, information or event schedules; likewise, much information is available through Web-based resources maintained by the FSTC.  

D.
Materials

As noted in Section I.B, the FSTC performs two basic types of work:  foundation work (primarily technical in nature) and information dissemination.  The project is organized such that the foundation work does not comprise marketing efforts as a general rule.  Rather, project and individual event marketing is subsumed within the information dissemination task.  To keep costs low, the FSTC produces few printed marketing materials of its own and instead relies on electronic and Web site postings to inform prospective participants of coming events.  Additionally, the FSTC relies on established industry publications such as Foodservice Equipment Reports to disseminate key technical findings.  The FSTC does produce and periodically update a summary brochure/folder (with summary project information, a map to the Center and contact information) on an as-needed basis.  Descriptions of individual events are produced in quantities and in formats appropriate for each event:  generally, the distribution method is electronic, through e-mail notification to prospective attendee lists or Website postings.  

	FSTC Marketing Materials 
	Purpose
	Quantity
	Approximate Annual Cost 

	FSTC “Summary” Folder
	Provides overall project description, contact information, and map for visitors.  Useful as a cover brochure for technical reports, program announcements and general information.
	5000 per year; delivered by mail or at events
	$10,000

	Program announcements
	Produced as needed on plain stock on in-house reproduction equipment
	As needed
	$5,000

	Web site
	Provides all necessary information on the project including notices and descriptions of upcoming events, contact information, report summaries and other useful information
	N/A
	$10,000


E.
Payment of Incentives 

Not applicable.

F.
Staff and Subcontractor Responsibilities

A senior program manager at PG&E will direct the FSTC program.  A prime contractor will perform main operations.  The prime contractor for specific tasks will use a small amount of subcontracting.   

	FSTC Program Staffing Structure
	Role
	FTE

	Senior Program Manager
	Overall project strategic direction, oversight of deliverables, budget management, Commission reporting and filings, integration with other PG&E program efforts 
	0.5

	FNi, Prime Project Contractor (12)
	
	

	Overall Project Manager (1)
	Coordinate and oversee all aspects of FSTC operations on a day-to-day basis
	1.0

	Financial, Human Resource, Project Reporting and Administrative Management (2)
	Manage project financial accounting, human resources, deliverables reporting and day-to-day administrative tasks


	2.0

	Lead Engineer, STM Development and product testing (1)
	Organize, prioritize and execute STM
	1.0

	Lead Engineer, Audits (1)
	Organize and deliver audit services to customers
	1.0

	Lead Engineer, Technical Education and Outreach (1)
	Organize, develop and deliver educational program offerings of the FSTC
	1.0

	Matrix technical staff (6)
	Provide required technical support to the STM development and maintenance effort, the audit component and the education offerings of the FSTC program
	6.0

	Architectural Energy Corporation, subcontractor to FNi
	Specific technical tasks as required
	0.5


Staffing will be similar in 2005.

G.
Work Plan and Timeline for Program Implementation

Section IV, Measure and Activity Description, and Section V, Goals, contain detailed descriptions of each of the main tasks to be performed under the FSTC program and a schedule for task completion.  Reporting to the Commission will follow the Reporting Instructions to be issued by the Energy Division.  

Section III.
Customer Description 
A.
Customer Description

The California Restaurant Association (CRA) reports 77,600 commercial food service establishments in California (www.calrest.org/fastfacts).  However, this inventory of commercial food service operations neglects a large portion of the institutional segment including health care, correctional and military facilities.  The National Restaurant Association (NRA) lists 831,000 food service facilities (including school and work cafeterias) in the U.S.  Prorating this inventory based on population (California accounts for approximately 12 percent of the U.S. population), 100,000 total food service facilities would be operating in California.  Approximately 43,000 facilities are thus estimated to be in PG&E’s service area.

B.
Customer Eligibility

The FSTC serves all nonresidential customers with food service operations, including stand-alone restaurants, grocery stores that perform substantial cooking and food preparation, schools and universities, hospitals, prisons and other institutions.  

C.
Customer Complaint Resolution

All customer questions and complaints that cannot be resolved by the contractor will be directed to the program manager.  If a dispute arises, the program manager will resolve it based upon the specifics of the individual situation and the terms of the specific agreement with the customer.  In case the program manager cannot resolve a dispute, the issue is brought to the attention of the Business Energy Resource Management unit manager for resolution.  If the unit manager cannot resolve the matter with the customer, the case is turned over to the PG&E Law Department for resolution.

D.
Geographic Area

FSTC services are targeted toward customers in PG&E’s service territory.  For PY2004 and 2005, the FSTC will employ special targeting efforts to food service operators in transmission constrained areas of PG&E:  Humboldt County, central San Joaquin Valley (Fresno), San Francisco, and the San Francisco Peninsula.  Peak demand reducing measures will be emphasized in seminars and other communications to customers in these areas.  The FSTC has historically exchanged services and information with food service programs provided by other California IOUs on a reciprocal, mutually beneficial basis.  

Section IV.
Measure and Activity Descriptions
The FSTC program addresses all applicable energy efficiency measures in food service operations.  The FSTC program does not directly offer rebates or financial incentives.  
A.
Energy Savings Assumptions

Not applicable.

B.
Deviations in Standard Cost-effectiveness Values

Not applicable.

C.
Rebate Amounts

Not applicable.

D.
Activities Description:
Provided below are detailed descriptions of the tasks and activities to be conducted under the FSTC program; these activities are presented in tabular fashion in Section V., Goals. 

Task 1: Standard Test Method (STM) Development and Maintenance

1.1
STM Development. Develop 2 new appliance performance test methods to add to the current portfolio of 30 ASTM test methods. Candidates for new test methods include pre-rinse nozzles, slow-cook smokers, salamanders, donut fryers, hot food tables, warming stations, steam tables, power-soak tanks, flight-type dish machines and exhaust hood field test protocol.  


Deliverable:  2 new test methods for presentation to ASTM in 2004, 1 in 2005

1.2
STM Maintenance. ASTM requires a mandatory review of approved standards at least once every five years. Existing test methods will be revised to reflect new strategies for improving the repeatability and meaningfulness of the reported test results. Candidates for revised test methods in 2004-2005 include griddles, steamers, range tops, commercial kitchen ventilation (CKV) systems, pasta cookers, steam kettles, braising pans, rotisserie ovens, conveyor ovens, pressure fryers, deck ovens, and Chinese ranges.  

Deliverables:  1) updated annual schedule, with quarterly updates, detailing the status of each STM regarding fulfillment of all mandatory ASTM requirements; and 2) updates performed on not fewer than 3 existing methods in 2004, and on not fewer than 4 in 2005.

1.3
Program Advisory Board.  The FSTC convenes its Advisory Board, described in the Program Concept section, twice per year each year to provide program review and future guidance.  

Deliverables:  1) conduct two meetings per year; and 2) produce a detailed summary of the proceeding of each meeting

Task 2: Product Testing and Evaluation 

Deliverables:  Publish not fewer than 16 test reports each year documenting and detailing equipment performance from the following categories:

2.1
Cooking Equipment.  Establish the range of efficiencies for each of the major types of cooking equipment (e.g., fryer, oven, griddles, ranges, broilers and steamers) by testing representative samples, ranging from the high end to the low end of the efficiency scale (to date, this has been satisfactorily accomplished for deep-fat fryers and reach-in refrigeration equipment only); 

2.2
Refrigeration Equipment.  Create or use existing test methods to document energy usage of food preparation refrigeration. Document energy saving technologies, designs and controls. Common food preparation refrigeration equipment includes preparation tables, reach-in refrigerators and freezers, and blast chillers; 

2.3
Warewashing Equipment.  Test the new generation of high-efficiency gas-fired warewashers and booster heaters;

2.4 Ventilating Equipment.  Test engineered hood systems designed to operate effectively at much lower exhaust rates than code values. Conduct assessments of variable speed systems and innovative make-up air strategies, two important developments in CKV efficiency. 

Task 3: Codes and Standards Support

3.1
Energy Star.  For the major equipment categories and candidates for national energy savings, the FSTC establishes efficiency criteria for EPA’s Energy Star( program. On an appliance-by-appliance basis, work with EPA and leading manufacturers to implement Energy Star ( for commercial food service equipment and support the FEMP interagency program on energy-efficient federal purchasing.  Develop a written plan detailing cooperative work with the Energy Star ( program.  Status reported according to forthcoming Energy Division Reporting Instructions.

Deliverable:  Support activities to be documented and reported.  Since the FSTC performs strictly a support role in these areas, there is no specific deliverable.  Support to be provided as requested and needed consistent with the available resources. 

3.2
California Energy Commission.  The FSTC provides technical support to staff of the CEC as appliance regulations are developed for commercial food service equipment. Efficiency regulations tend to go hand-in-hand with the voluntary Energy Star program, as the data base and criteria used to qualify (through labeling) the top 25 percentile in efficiency is the same data base and criteria used to exclude (through regulation) the bottom 25 percentile in efficiency. Status reported according to forthcoming Energy Division Reporting Instructions.  
Deliverable:  A written plan detailing cooperative work with the California Energy Commission, to be updated regularly, to include a list of appliances to be considered for standards making.
3.3
American Society of Testing and Materials (ASTM), Underwriters Laboratories (UL), American Society of Heating, Refrigeration and Air-Conditioning Engineers (ASHRAE), International Mechanical Code (IMC), South Coast Air Quality Management District (SCAQMD), National Fire Protection Association (NFPA), National Sanitation Foundation (NSF).  Continue to influence codes and standards with respect to food service equipment energy performance. All activities undertaken with respect to each organization will be documented. A summary of activities will be provided in each quarterly report.  
Deliverable:  Support activities to be documented and reported according to forthcoming Energy Division Reporting Instructions.  
Task 4:  Information Dissemination

4.1
The program will implement an aggressive information development, dissemination and outreach program that includes industry workshops, customer seminars, site energy audits support, rebate support, and Web resources.  Major emphasis will be placed on the hard-to-reach customer.  

Web site.  The FSTC will maintain a Web site containing energy efficiency information, a list of available publications, and promotions for various industry workshops.   

Deliverable:  Update summary of web site activity, including client activity and response, according to forthcoming Energy Division Reporting Instructions.  

4.2
Workshops and Seminars.  This program component will address a wide variety of audiences and subjects, from highly technical groups to restaurant owners and operators, representatives from school districts, local restaurant organizations, groups organized by major food service distributors or food service consultants, and construction contractors. 

Deliverable:  50 seminars and 1,500 attendees in 2004; 50 seminars and 2000 attendees in 2005.

4.3
Facility Design Support.  The FSTC will provide support to restaurant operators in Northern California desiring to design more energy efficient buildings. 

Deliverable:  12 design support consultations each year with full written documentation.

4.4
Site Surveys.  The FSTC will provide site survey support in collaboration with PG&E customers on an as-requested basis.  
Deliverable:  80 site surveys to be performed each year.

Section V.
Goals
The following table summarizes project goals based on task descriptions above.  Reports on activities will be submitted in accordance with the Energy Division’s Reporting Instructions.
	FSTC Program Annual Deliverables 2004
	Quantity
	Schedule*

	Task 1.1  Development of new STMs:  produce STM document for submission to ASTM
	2
	Complete by 12/31/04

	Task 1.2.1  Maintenance of portfolio, FSTC-developed STMs (quarterly updates on progress and issues)
	4* 
	Complete by 12/31/04

	Task 1.2.2  Technical updates of STMs:  produce STM update document for submission to ASTM
	3
	Complete by 12/31/04

	Task 1.3.1  Advisory Board Meeting:  conduct meeting
	2
	End of Q2 (1); end of Q4 (2)

	Task 1.3.2  Advisory Board Meeting:  provide summary
	2
	End of Q2 (1); end of Q4 (2)

	Task 2.0  Product test reports
	16*
	4 per quarter, end of each quarter*

	Task 3.1  Energy Star Program support (report on activity) 
	4*
	Report end of each quarter*

	Task.2.0 California Energy Commission appliance standard support (report on activity)
	4* 
	Report end of each quarter*

	Task 3.2  Other standards-setting activity (report on activity)
	4*
	Report end of each quarter*

	Task 4.1  Web site update:  (report on activity)
	4* 
	Report end of each quarter*

	Task 4.2  Workshops and Seminars:  conduct and document seminars
	50
	Annual total of 50 seminars by 12/31/04

	Task 4,2  Workshops and Seminars:  document attendees
	1,500 attendees total 
	Annual total of 1500 attendees by 12/31/04

	Task 4.3  Facility Support Design Consultations
	12
	3 per quarter, 12 by 12/31/04*

	Task 4.4  Site Surveys:  Provide site surveys to customers
	80
	20 per quarter, 80 by 12/31/04*


	FSTC Program Annual Deliverables 2005
	Quantity
	Schedule*

	Task 1.1  Development of new STMs:  produce STM document for submission to ASTM
	1
	Complete by 12/31/05

	Task 1.2.1  Maintenance of portfolio, FSTC-developed STMs (quarterly updates on progress and issues)
	4*
	Complete by 12/31/05

	Task 1.2.2  Technical updates of STMs:  produce STM update document for submission to ASTM
	4
	Complete by 12/31/05

	Task 1.3.1  Advisory Board Meeting:  conduct meeting
	2
	End of Q2 (1); end of Q4 (2)

	Task 1.3.2  Advisory Board Meeting:  provide summary
	2
	End of Q2 (1); end of Q4 (2)

	Task 2.0  Product test reports
	16*
	4 per quarter, end of each quarter*

	Task 3.1  Energy Star Program support (report on activity) 
	4*
	Report end of each quarter*

	Task.2.0 California Energy Commission appliance standard support (report on activity)
	4* 
	Report end of each quarter*

	Task 3.2  Other standards-setting activity (report on activity)
	4* 
	Report end of each quarter*

	Task 4.1  Web site update:  (report on activity)
	4* 
	Report end of each quarter*

	Task 4.2  Workshops and Seminars:  conduct and document seminars
	50
	Annual total of 50 seminars by 12/31/05

	Task 4,2  Workshops and Seminars:  document attendees
	2,000 attendees total 
	Annual total of 1500 attendees by 12/31/05

	Task 4.3  Facility Support Design Consultations
	12
	3 per quarter, 12 by 12/31/05*

	Task 4.4  Site Surveys:  Provide site surveys to customers
	80
	20 per quarter, 80 by 12/31/05*


*Although a quarterly reporting sequence is presumed in this chart, actual reporting to the Commission will follow the Reporting Instructions to be issued by the Energy Division.

Section VI.
Program Evaluation, Measurement and Verification (EM&V)
General Approach to Evaluating Program Success

This EM&V plan is based on the Commission’s objectives as outlined in the Energy Efficiency Policy Manual (EE Policy Manual) and adheres to the guidelines in the International Performance Measurement and Verification Protocol (IPMVP). 

This EM&V plan will continue to use the existing EE Policy Manual and established EM&V methods to evaluate the program’s success while the M&V Protocols and Framework are being completed. We anticipate building upon past evaluation work, notably the 1999 ME study for the FSTC.  The final M&V plan will defer to the M&E protocols and framework as appropriate to evaluate the program’s success.

The proposed evaluation of the program’s success will be gauged by program evaluation studies, such as process evaluation and customer behavior analysis studies. Such studies provide (a) ongoing feedback and corrective guidance regarding program implementation and delivery to customers through program process evaluation, and (b) indicators of the program effectiveness through analysis of customer’s satisfaction and energy efficiency behaviors.

Approach to Evaluation Program Success

To comply with the objectives of the Commission for ongoing assessment and improvement of programs, the EM&V plan will also focus on process issues and the program objectives as stated.  The plan may also include 1) analysis of program accomplishments; 2) analysis of program design, delivery and implementation with recommendations for program enhancements; 3) an assessment of the effectiveness of training, consultations, audits and publications; and 4) additional market assessment and evaluation as needed. More specifically, these activities may be done as follows:

Customer Behavior Analyses:  These activities include assessing customer awareness, behaviors and practices given their participation in the program.

Process Evaluations: These activities may include evaluations of program delivery in terms of customer satisfaction with services provided.  The objectives of these activities will be to provide feedback to the program implementers on elements of the program that can be improved to enhance the program’s performance.  Assessing performance of various delivery aspects of the program will help to identify specific, actionable servicing actions to make the program more effective, including statewide integration between the investor-owned utilities, with other implementers of California programs, and with other stakeholders in the food service industry as appropriate to improve program delivery.
Potential EM&V Contractors

The abbreviated list of contractors proposed below can objectively evaluate program success and have performed work that includes impact evaluation, measurement and evaluation, measurement and verification, process evaluation, market assessment and verification of program accomplishments.  These are firms that have a proven track record of completing high quality, objective evaluations of energy efficiency programs either for the California investor-owned utilities or for other entities.  As stated earlier, this list is not inclusive of all the qualified evaluators who could objectively evaluate programs.  The final list of evaluation consultants will be based on several factors including: future Commission decisions, the mix of approved programs and the experience of the evaluation consultants.
	ADM Associates
	KVDR Consulting

	Aloha Systems
	Megdal & Associates

	Alternative Energy Systems Consulting (AESC)
	Nexant

	Applied Management Sciences Group
	Opinion Dynamics

	Architectural Energy Corporation (AEC)
	Quantec LLC

	ASW Engineering Management 
	Quantum Consulting

	Aspen Systems Corporation
	Ridge and Associates

	EcoNorthwest
	PA Consulting Group

	Energy & Environmental Economics
	Research Into Action

	Energy Market Innovations
	RLW Analytics

	Equipoise Consulting
	Robert Mowris & Associates

	Freeman Sullivan & Co.
	SBW Engineering

	Frontier Associates
	Science Applications International Corp. (SAIC)

	GDS Associates
	Skumatz Economic Research Associates (SERA)

	Global Energy Partners
	Summit Blue Consulting

	Heschong-Mahone Group
	TecMRKT Works

	ICF Consulting
	Vanward Consulting

	Itron (RER)
	Wirtshafter Associates

	KEMA-Xenergy, Inc
	


Section VII.
Qualifications 
A.
Primary Implementer

PG&E has provided residential and nonresidential customers with energy efficiency programs at the direction of the Commission since 1976.  Early programs provided information to residential customers on energy efficient appliances, home insulation, heating and air conditioning while providing commercial customers detailed, on-site energy analysis (audits).  Programs and services for both markets evolved into information programs coupled with equipment rebate programs, loan programs and incentives for new building construction by the early 1980s.  These programs have grown, contracted or been redirected based on the changing goals of the Commission, the needs of the marketplace and the input from the many community stakeholders in the energy efficiency industry.  

Surveys of customers indicate that PG&E has remained the most trusted source for unbiased energy efficiency information, services and programs.  Customers continue to look to PG&E for assistance in managing their energy use and costs.

Teams of PG&E engineers, marketing professionals and customer service specialists have demonstrated significant competencies in a variety of essential areas of program design and deployment, reporting/accountability program measurement, assessment and evaluation.

PG&E developed the FSTC program beginning in 1986 and began program work in 1987.  PG&E supervised the project continuously until 2002, when the project began operating as a non-utility program.  Under PG&E’s guidance and stewardship, the FSTC program achieved and delivered excellent results for end-users on a continuous basis.  PG&E’s staff has outstanding technical and project management skills, expertise in a broad range of energy efficiency technology areas, and a consistent record of successfully completing projects on schedule and within the approved budget.  

Program Design

Responsive, timely, action characterizes the PG&E team approach to program design.  Commission priorities, changing markets, technologies, and priorities of interested stakeholders require the flexibility to respond to the wide variety of needs within the annual program cycles.  PG&E’s design team has demonstrated its ability to move rapidly and effectively, from the resource acquisition emphasis of the pre-1998 programs to the market transformation focus of the California Board for Energy Efficiency.  PG&E’s program design team also met the challenge of rapidly responding to the 2000 energy crisis by designing programs that not only saved energy, but also encouraged customers to change behavior and business practices.

Program Deployment
A solid program infrastructure combined with the participation of key market actors and experienced service providers have ensured PG&E success in program deployment for the last three decades.  Successes are evinced year after year by the accomplishment of the goals and milestones set in place through Commission and PG&E agreements.  PG&E’s staff has nurtured relations with the entire spectrum of parties whose joint efforts are necessary both to capture the interest and enthusiasm needed for a new program and to responsibly remove barriers to deployment.
Reporting/Accountability

Responding to the more rigorous reporting and accountability requirements from the Commission over the last 10 years, PG&E has developed increasingly sophisticated procedures and competencies to meet the new levels of precision required in these areas.  PG&E has been able to provide thorough, reliable reporting as the needs and goals of the Commission have changed from the simple semi-annual and annual reports of the 1980s to the complex reporting and net benefit accountability over the 10 year time period required of the pre-1998 programs.  PG&E reports on programs using both the pre-1998 methodology and the subsequent reporting requirements for monthly, quarterly and annual reports as well as responding to data requests from the Energy Division, administrative law judges of various proceedings and interested parties in proceedings.

Measurement, Assessment and Evaluation

PG&E’s current measurement, assessment and evaluation (MA&E) capabilities are especially suited to meet the requirements of the Commission’s present directives.  The MA&E team members have worked closely with regulatory agencies and other IOUs, as well as other interested stakeholders, in establishing and coordinating the California Measurement Advisory Council (CALMAC) and the earlier California Demand Side Management Measurement Advisory Council (CADMAC).  The MA&E team has participated and/or led many statewide measurement, assessment and evaluation studies as well as studies focused on local programs and issues.  

PG&E’s energy efficiency staff has the strength and commitment to provide the Commission with successful programs responsive to both the goals of the Commission and the needs of customers. 

B.
Subcontractors 

1.
Fisher-Nickel, inc. (FNi) is an engineering-based consulting firm that has become highly specialized in the area of energy use and efficiency in restaurants and commercial food service facilities.  The principals of FNi are Don Fisher, a registered professional mechanical engineer in the Province of Manitoba, who has specialized in commercial kitchen ventilation and cooking equipment performance since 1979, and Judy Nickel, who holds a commerce degree in Hotel and Restaurant Management from the University of Guelph, Ontario Canada. 

Fisher-Nickel, inc. currently operates the FSTC, as it has since 1993.  Both principals from FNi have been affiliated with the FSTC project since its inception in 1987.  

2.
Architectural Energy Corporation (AEC) is a unique engineering firm concerned with energy, buildings, and the environment.  AEC develops and markets engineering application software and portable data acquisition equipment and provides a wide spectrum of professional services, many of which use AEC-developed software and equipment.  AEC’s core business is energy research, development, and consulting; however, AEC has a growing business in diagnostics, commissioning, evaluation and home energy rating software and portable microcomputer-based data acquisition equipment.  AEC is a nationally and internationally recognized leader in facility energy performance evaluation using innovative instrumentation, monitoring and analysis methods, and detailed computer simulation programs.
C.
Resumes or Description of Experience

Peter Turnbull

CAREER SUMMARY

Twenty-two years of experience in energy efficiency program design, management, and implementation, with a wide variety of energy efficiency programs including twelve years of field experience and ten years of corporate experience.  Energy efficiency emphasis on non-residential markets, with significant crossover experience in residential markets, as well as in directing market research projects designed to bring project objectives into focus from a user (customer) perspective.  Skilled at directing market research efforts that are designed to pinpoint appropriate project objectives.  

EMPLOYMENT HISTORY

Pacific Gas and Electric Company – San Francisco, California 

2000 – Present
Senior Program Manager 

1999 – 2000

Supervisor, Pacific Energy Center

1995 – 1999

Senior Project Manager

1993 – 1995

Supervisor of Technical Support

1992 – 1993

Program Supervisor

1986 – 1991

Senior Marketing Engineer

Senior Program Manager  

Managed and supervised Emerging Technologies, Codes and Standards and Building Operator Certification Programs, 2002-2003.  Met or exceeded all program goals in all areas; stayed within budget for all programs.

Designed and executed three new rapid response programs for Summer 2001 for compressed air, chillers, and lighting systems.  Negotiated, wrote and managed the $4 million Summer Initiative (SI) contract with the California Oil Producers Electric Cooperative (COPE).  Negotiated and wrote six Demand Reduction Solicitation contracts for residential and nonresidential third party programs.  

Managed PG&E’s Food Service Technology Center (FSTC) program from 1993-2002.  Facilitated the development of 30 American Society of Testing and Materials (ASTM) test methods that provide consistent, objective criteria for evaluation of commercial food appliances and systems.  The FTSC has extensive experience in commercial food service appliance testing and a substantial database of appliance performance data.  The FTSC also has extensive knowledge of the manufacturing and distribution community for this equipment, and presents about 50 educational programs to more than 2,000 customers and other food services professionals each year.

Supervisor, Pacific Energy Center (12-month rotational assignment) – Provided oversight, management, and staff supervision of the Pacific Energy Center (PEC).  The PEC is a 35,000 square foot facility in San Francisco dedicated to promoting energy efficiency to the commercial building design community and building owners.  Oversaw development and delivery of the energy efficiency curriculum for more than 60 classes and 2,500 attendees.  Oversaw expansion of the Tool Lending Library program, directed development of software design tools, supervised one-on-one design consultation efforts and the PEC Resource Center (an energy efficiency library).   

Senior Project Manager, Customer Energy Management – Developed 1997 Pilot Standard Performance Contract (SPC) program for the non-residential market.  Developed four new “Market Transformation” programs in the areas of commercial building HVAC (“Cool Tools”), daylighting (“Daylighting Initiative”), lighting practices, and commercial refrigeration.  Developed computer simulation tools for complex analysis of systems for each of the four programs.

Senior Project Manager, Business Customer Services – Designed and developed four new incentive programs for the non-residential market including Advanced Performance Options (APO) and additional niche programs.  APO produced 300 substantial non-residential projects with an average rebate of approximately $30,000 each (excluded lighting projects).

Supervisor of Technical Support– Managed a technical group which provided expert technical consulting to marketing clients in the new product development area and to PG&E incentives programs.  Began management responsibilities for the FTSC.

Program Supervisor – Developed and directed the design and implementation of Prescriptive Express, Prescriptive Plus, and Performance By Design, all early programs in the commercial new construction arena.  Supervised a staff of 15 involved in new construction program activity.

Senior Marketing Engineer, Energy Efficiency Services – Managed PG&E’s Thermal Energy Storage (TES) program.  Redesigned incentive structure, design support, program materials, and all other aspects of the TES program.  

Senior Marketing Engineer, Redwood Region, Santa Rosa – Facilitated and coordinated the Major Accounts program for large commercial / industrial customers.  Developed “Heat for Less”, a pilot residential high-efficiency heat pump program delivered with 200 participants in the greater North Bay area.

Energy Services Engineer – Project Manager for The Great PG&E Energy Expo 1995, a large national energy efficiency conference and exposition held in Oakland, California.  The Expo included the Second National Demand Side Management Conference.  Published information regarding The Great PG&E Energy Expo 1995 (see Publications).

Energy Management Engineer – Program manager and chief designer of Customized Rebates, an extremely successful early “performance based” energy efficiency program for non-residential customers.

Energy Management Representative – Coordinated energy management incentive programs, and performed detailed energy audits on large commercial and industrial customer facilities in the greater North Bay area.

EDUCATION

M.A., University of Montana, Missoula, Montana – English

B.S., Montana State University, Bozeman, Montana – Civil Engineering

B.A., Kalamazoo College, Kalamazoo, Michigan - English

PROFESSIONAL ASSOCIATIONS / AFFILIATIONS

Member, American Society of Heating, Refrigerating and Air-Conditioning Engineers (ASHRAE) – Golden Gate Chapter

Chair, Board of Directors, Cool Roof Rating Council

PUBLICATIONS

“Architectural Practice Barriers to Energy-Effective Daylighting Design.”  American Council for an Energy Efficient Economy (ACEEE), Asilomar, August 2000.

“Current Daylighting Design Practices:  A Baseline”.  Illumination Engineering Society, Annual Meeting, New Orleans, August 1999.

“TES:  Redefining the Value Proposition in a New Landscape.”  ASHRAE Winter Meeting, January 1995.

“Cracking the Commercial Development Market:  Key Lessons from PG&E’s Commercial New Construction Incentive Program.”  Published in the Proceedings, Building for the Future Conference, San Diego, October 1993.  Paper and presentation won the “Best of Show” award.

“TES System Performance:  The Results of PG&E’s Monitoring Program.”  Published in the Proceedings, Fifth National Demand-Side Management Conference. Sponsors:  U.S. Department of Energy, Electric Power Research Institute, and Edison Electric Institute.  1991.

Co-Editor of Proceedings of The Great PG&E Energy Expo 1985.  (1,206 pages, 123 papers.  Work included the Proceedings of The Second National Demand Side Management Conference.)  

Donald R. Fisher, P. Eng.  

CAREER SUMMARY

President/CEO Fisher-Nickel, inc. 

Manager, Food Service Technology Center

Mr. Fisher has a comprehensive background in energy conservation, energy efficiency facility design, and equipment research that is specific to the food service sector. He has over twenty years of experience managing food service related energy efficiency programs for utilities and governmental agencies and has published more than 50 papers in various industry journals. Before moving to California in 1986 to work on the PG&E test-kitchen program, he was president of K.P. Engineering and Design, a mechanical engineering consulting firm based in Winnipeg, Manitoba, specializing in heat recovery ventilation, energy management and food service equipment research. Mr. Fisher has a B.S. and M.S. in Mechanical Engineering from the University of Manitoba, Canada.

Related Work Experience

Technical consultant on the design and implementation of the PG&E Production-Test Kitchen, and subsequently the FSTC laboratory.

Principal investigator on a PIER Project on Kitchen Ventilation and coauthor of the resulting CEC Design Guide to encourage optimum performance and energy efficiency in commercial kitchen ventilation systems.

Consultant on the Statewide Emerging Technologies Program to demonstrate energy efficient kitchen ventilation strategies identified by PIER.

Technical consultant to ICF Consulting and EPA EnergyStar to provide engineering support for identifying performance criteria to develop and introduce a labeling program for commercial food service.

Technical consultant to the California Energy Commission to provide support to the CEC’s appliance standards development initiative for commercial food service. 

Recently installed and commissioned two on-site monitoring projects to measure the performance of the Melink( variable-speed kitchen exhaust system.

Natural Resources Canada (NRCan) on the Energy Innovators Initiative for the hospitality sector. The objective of this program was to stimulate energy conservation projects and to provide companies with technical support for these projects including design, construction, monitoring and evaluation. 

Coordinator of the lead agency (University of Manitoba) for the Restaurant Sector of the Buildings Energy Technology Transfer (BETT) Program sponsored by Energy, Mines and Resources Canada (EMR). The objective of the BETT Program was to disseminate information about operating, retrofitting and designing buildings for maximum energy efficiency. 

Technical Affiliations

Registered Engineer with the Association of Professional Engineers of the Province of Manitoba.

Member, American Society of Heating, Refrigerating and Air-Conditioning Engineers (ASHRAE).

· Founding Chairman, ASHRAE Technical Committee (TC 5.10) on Kitchen Ventilation.

· Member, ASHRAE Standards Project Committee on Kitchen Ventilation, SPC 154P.

· Member, ASHRAE Technical Committee (TC 5.5) on Air-to-Air Energy Recovery.

· Member, ASHRAE Standards Project Committee on Performance Test Method for Heat Recovery Ventilators, SPC 84R. 

Member, American Society for Testing Materials (ASTM) Committee on Food Service Equipment, F-26 and Subcommittee on Productivity and Energy Protocols, F-26.06.

Member, UC Riverside, College of Engineering – Center for Emissions Research and Technology (CE-CERT) advisory board for emissions testing of commercial cooking equipment and the associated regulation of restaurant emissions by the SCAQMD. 

Member, Canadian Standards Association (CSA) Subcommittee C826 on Food Service Refrigerators.

Guest Member, MAECO Group, National Restaurant Association.

Member, Manufacturers’ Agents for the Food Service Industry (MAFSI).

Judy Nickel

CAREER SUMMARY

COO/CFO Fisher-Nickel, inc. 

Administrative Manager, Food Service Technology Center

With over fifteen years of experience in project management, Ms. Nickel is responsible for contract and project administration. On a technical level, Ms. Nickel provides support to the engineers responsible for developing Standard Test Methods (STMs) with respect to identifying, specifying, and testing standard food products typically used by the industry for the different types of commercial food service cooking equipment.  Ms. Nikel has published more than 25 articles on energy efficiency in food service in various industry journals.  Ms. Nickel holds a Bachelor of Arts Degree from the University of Manitoba, Canada and a Bachelor of Commerce Degree in Hotel and Restaurant Management from the University of Guelph, Ontario, Canada—a unique degree that incorporated studies from a wide range of disciplines including business, food science, plant operations and engineering, restaurant design and facility and operation management.

RELATED WORK EXPERIENCE

Oversaw the administrative management and operation of Pacific Gas & Electric Company’s Food Service Technology Center (FSTC). Responsible for the administrative and staffing aspects of the FSTC.

Administrative liaison to Pacific Gas and Electric Company and the California Energy Commission on the PIER One and PIER Two contracts on emissions and commercial kitchen ventilation research.

Technical consultant on the design and implementation of the PG&E Production-Test Kitchen, and subsequently the FSTC laboratory. Original and lead researcher on the Production-Test Kitchen project. Played a major role in developing the testing and reporting plan for evaluating food service equipment performance in the test kitchen and outlining the initial solicitation of appliances from manufacturers. The request was extremely successful, generating responses from over thirty manufacturers who offered more than enough equipment to completely replace the main cooking line three times over.

Instrumental in planning, coordinating, participating and facilitating 34 FSTC Advisory Board meetings, 32 for Pacific Gas and Electric Company. 

Under contract to the Pacific Gas and Electric Company, coordinated and facilitated two international symposia on food service equipment performance under the Food Service Technology Center umbrella, the first in 1997 and the second in 2000. The symposia attracted participants from all facets of the food service industry.

TECHNICAL AFFILIATIONS

Member, California Restaurant Association (CRA)

Associate Member, Foodservice Consultants Society International (FCSI)

Richard D. Young

Lead Engineer—Electrical, Food Service Technology Center

Director of Education and Customer Outreach
CAREER SUMMARY

Mr. Young has over twelve years of experience with the FSTC and heads up its technology transfer and energy information/outreach program. He has developed dozens of workshops, seminars and classes for all different segments of the industry. As the FSTC’s lead engineer, Mr. Young is responsible for providing energy-related design/specification support to utilities, architects, specifiers/purchasers and end users. In the past, he provided technical support for PG&E’s Express Efficiency Retrofit Rebate programs for Refrigeration, Gas Appliances, and Gas Booster Heaters, including training PG&E staff, interfacing with SCE and SoCal Gas. He has a comprehensive understanding of food service operations along with experience in field instrumentation and measurement. Mr. Young coordinated The Energy Efficient McDonald’s (T.E.E.M.) project. Energy consumption at the TEEM restaurant was reduced by 15% as a result of the energy-efficient design. Mr. Young has a B.S. in Electrical Engineering from the University of Memphis.

David A. Zabrowski

Senior Engineer—Electrical, Food Service Technology Center

STM Development and Appliance Evaluation 

CAREER SUMMARY

Mr. Zabrowski has been with the FSTC for eleven years and is responsible for the Center’s standard test method development and application program. During his tenure, he has been instrumental in developing over 30 test methods, which have been submitted to ASTM for ratification as official standards. As the senior project engineer, Mr. Zabrowski also manages the Center’s appliance evaluation and testing and program. He has been involved in the testing of over 100 different appliances and co-authored 60 published technical performance reports. He is Chairman of the American Society for Testing and Materials’ (ASTM) F26 Committee on Food Service Equipment and the F26.06 Subcommittee on Productivity and Energy Protocols. Mr. Zabrowski has a Bachelor of Science Degree in Electrical Engineering from Cal Poly in San Luis Obispo.

Charles M. Bohlig

Energy Analyst, Food Service Technology Center

Energy Audit and Field Monitoring Programs

CAREER SUMMARY

Mr. Bohlig has seven years of experience with the FSTC and is responsible for the food service energy audit and field monitoring programs. He has conducted over 100 site surveys in the past year under the FSTC’s CPUC-funded Energy Efficiency for Commercial Food Service 2002-2003 program. Previous to 2002, Mr. Bohlig managed the FSTC program that provided support to Pacific Gas and Electric Company’s Energy Management Services site survey program for its food service customers. Under that program, he audited sites ranging from the very small, such as coffee shops, to large industrial cooking complexes. He is well versed in the 1-2-3 tiered approach to energy efficiency and familiar with the Best Tools program. Mr. Bohlig brings hands-on-food service experience from his days as a restaurant manager. He has a B.A. in Geography from Arizona State University.
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(elecronic version; hardcopy forthcoming)

September 5, 2003

To Whom It May Concern:

Fisher Nickel, Inc., (FNi) strongly supports PG&E’s proposal to resume the management of the Food Service Technology (FSTC) as a local utility program.

Although FNi operated the FSTC as a Third Party Program during the 2002-2003 program cycle, we recognize and appreciate that this energy efficiency initiative for the commercial food service customer was conceived by PG&E 1987 and successfully administered as a utility program until September, 2002.  PG&E’s role in the success of the FSTC is widely recognized by the food service industry.

Our recent 2-year stint as a third party contractor has underscored the benefits of placing the FSTC program back under the direct administration of the IOU.  Our experience has shown that food service customer, particularly the Hard-to-Reach (HTR) segment, has a high degree of confidence and trust in the PG&E brand.  Thus we feel that our ability to provide technical consultation and site survey support to the food service customer is significantly more effective when the FSTC is directly affiliated with PG&E.  This “credibility” advantage extends to other stakeholders and participants in the food service industry as well, including large “chain” customers, manufacturers, food service consultants, and standards-setting organizations.

With FNi operating the FSTC under contract to PG&E as a local utility program, we retain the advantages of a third-party style program while maintaining the credibility and stability associated with a utility-sponsored program. 

We look forward to the continued success of the FSTC program.

Sincerely, 

Don Fisher

President/CEO 

Section VIII.
Budget 
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� Please see letter from FNi included at the end of this proposal


� Please see letter from FNi included at the end of this proposal.


� Please see “Statewide Nonresidential Customer Hard to Reach Study,” December, 2001, Quantum Consulting, Study ID SW039C, p.6, for additional documentation on this issue, available at � HYPERLINK "http://www.calmac.org" ��www.calmac.org�.  


�Please see “Pacific Gas & Electric Company's 1998 Food Service Technology Center Market Effects Study,” June, 1999, Equipoise Consulting Incorporated, Study ID 420MS-D, available at � HYPERLINK "http://www.calmac.org" ��www.calmac.org�.  The Executive Summary has an excellent discussion of market barriers.


� See again “Statewide Nonresidential . . .,”  Quantum Consulting, Study ID SW039C.





