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Energy Efficiency Training: Trainer Guide
	Target Audience
	The following training program has been developed for existing workers in the restaurant / catering industry.  The training provides a basic overview of behavioural measures that can be implemented on the job to reduce energy consumption. Target Audience includes
· Restaurant/Catering Management
· Executive Chef
· Supervisors
· Bar Managers
· Sous Chef
· Restaurant Managers


	Training Objectives
	Train key staff to achieve the following objectives:
· Increase awareness of energy related issues
· Identify operational practices to reduce energy consumption

· Change staff behaviour through the implementation of 1 & 2 above

	Delivery Arrangements  / Mode


	Face to face training (via PowerPoint presentation)

	Assessment  Arrangements 

(where relevant)
	NA

	Resource & support arrangements 

(eg. computers for online learning, specific support for identified participant needs )
	Slide projector

Laptop

PowerPoint software

Turbo Pot

Kitchen Thermometer

Stopwatch

Access to Gas Burners


	Training Contents
	Skill Set / Competency Achieved

	Part 1: Introduction
Background & funding acknowledgement.

Who’s Who & what role they played in the project.

Training Objectives

Methodology

Understanding Energy Efficiency & Why it is Important

Where Energy is consumed in a restaurant


	This section provides an overview of the project and the methodology adopted.  At the completion of this section trainees will:
· Understand the key objectives of the training and what they can expect to gain.
· Have a basic understanding of energy efficiency and how it applies in a commercial kitchen

· Understand how energy is consumed in a  restaurant

	Part 2: Case Study: Kingsley’s Steak & Crabhouse, Cowper Wharf Rd, Wolloomooloo 
· About Kingsley’s Steak & Crabhouse
· Energy Expenditure

· Impact of a 15% Reduction in Energy Expenditure


	This section provides a Case Study of a working ‘full service’ restaurant.  At the completion of this section trainees will:

· Understand seasonal gas and electricity usage for a full service restaurant in Sydney
· Benchmark Kingsley’s against other similar restaurants to see how it compares
· Understand the trend in energy pricing over the past 10 years
· Identify cost savings associated with a 15% reduction in energy consumption.

· Relate these savings to number of covers per annum


	Part 3: Water Use
How Much Water
Where it is consumed

Pricing Trends
	This section provides an overview of water consumption ‘full service’ restaurant.  At the completion of this section trainees will:
· Understand the trend in water pricing

· Understand where, how and how much water is used in a commercial restaurant.


	Part 4: Cooking Appliances
Lifecycle Costs

Fryers

Char Grill / Broilers

Combination  Ovens

Range Tops


	This section provides an explanation of the cooking appliances in a commercial kitchen, how they work and how they consume energy.  At the completion of this section trainees will:
· Understand how individual appliances consume energy

· Understand which cooking appliances consume the most energy

· Understand the steps that can be taken to reduce their energy consumption

· Be capable of identifying some tell tale signs that the appliance is not working optimally
· Understand some basic maintenance measures that can be undertaken to improve efficiency.



	Part 5: Practical Demonstration: Turbo Pot

	This section provides a practical demonstration of the Turbo Pot.  The purpose of the demonstration is to increase the Trainees awareness of Energy Efficiency and the potential for energy efficient products to be introduced into the commercial kitchen environment.

In order to complete this demonstration the trainer will require:

· Access to a kitchen with two similarly sized gas burners

· A Turbo Pot and an equivalent sized Control pot

· A stopwatch

· A cooking thermometer

Allow at least 15 minutes for this Practical Demonstration.  Encourage the students to take regular temperature readings between the Turbo & the Control Pot.


	Part 6: HVAC &Kitchen Exhaust
Hood Performance
Programmable Thermostats
Kitchen Exhaust 
Patio Heaters
	This section provides an explanation of HVAC & Kitchen Exhaust in a commercial kitchen, how they work and how they consume energy.  At the completion of this section trainees will:
· Understand how a Kitchen exhaust hood operates

· Understand how programmable thermostats can be used to assist in exhaust hood management

· Understand patio heater operation and how they can be better managed



	Part 7: Refrigeration
Maintenance

Doors

Strip Curtains

Defrost Cycles

ECM’s

Ice Machines

Timers


	This section provides an explanation of Refrigeration in a commercial kitchen environment.  At the completion of this section trainees will:
· Understand the importance of maintenance to ensure optimal operation

· Understand the importance of doors and strip curtains in preventing ingress of warm humid air

· Understand how defrost cycles can be manually adjusted to reduce energy consumption

· Understand the importance of ECM’s

· Understand how bigger ice machines can be more economical

· Understand the importance of timers in reducing machine operation during peak periods

	Part 8: Lighting
Linear Fluorescents

Compact Fluorescents

Occupancy Sensors


	This section provides an explanation of Lighting and the advantages of moving towards more cost efficient lighting.  At the completion of this section trainees will understand the differences between energy efficient and energy inefficient lighting.



	Part 9: Water Heating & Dishwashing
Must Do’s

Low Flow Pre-Rinse Nozzles

Maintenance

Water Conservation


	This section provides an explanation of Water Heating & Dishwashing equipment.  At the completion of this section trainees will:

· Understand the 4 key actions that must be taken to reduce water heating costs

· Understand why the installation of low flow pre-rinse nozzles is a no brainer

· Understand what basic maintenance actions can be undertaken to reduce water heating costs

· Understand what basic conservation measures can be undertaken

	Part 10: Summary & Conclusions
	The Summary wraps up key aspects of the training and re-iterates the key points.  The trainer should stress that increasing awareness is only one part of the training.  Action is the key.   Without it the status quo will remain.


