
Energy & Labour-Saving Solutions   



Introduction  

Stephens Catering Equipment will continue to 

support our customers through both innovative and 

well-established solutions to help save costs during 

this current energy crisis. 



Energy & Labour-Saving Tips 
• Reduce Running Costs of your Fryer

- Heat up oil slowly

- Keep lid on fryer

- Filter regularly

- Rotate Oil 

• Reduce Refrigeration Costs 

- Put doors on all open refrigeration- either glass or Perspex

- Include more racks

- Packing your fridge/ freezer tightly will use less energy and alleviate 

the need for additional fridges/ freezers 

- Use baskets for small items



Energy & Labour-Saving Tips 
• Find the best energy supplier

- Gas: LPG v’s Natural Gas can save on running costs

- Electric- consider induction to reduce running costs

- Green Gas will reduce carbon footprint

• Service & clean equipment regularly 

• Shutdown idle equipment

• Placement of equipment 

- Refrigeration equipment needs room & proper ventilation 

around it, will use more energy without it to stay cool 

- Separate areas for heating & cooling equipment 

• Focus on training- Ensure new staff are trained on best practises and how 

to use equipment efficiently



• Energy efficient lighting & bulbs

- If you are not already, look for energy-saving compact fluorescent 

lights (CFLs) and light-emitting diodes (LED) bulbs

• Reduce Water Consumption

- Use Low-Flow Spray Valves

- Install Low-Flow Aerators for your hand-washing sinks

- Fix leaks in taps & pipes 

• Decrease Heat usage 

- Adjust or invest in a smart thermostat 

- Upgrade to energy efficient unheated hand dryers 

Energy & Labour-Saving Tips 



Energy & Labour-Saving Tips 

• Use Energy Efficient Equipment 

- Upgrade fryer to an energy efficient fryer 

- Upgrade to high efficiency dishwasher 

- Invest in low running cost refrigeration

- An iCombi oven or iVario cooking system  will reduce the amount of 

equipment you require in your kitchen

- Use Induction Equipment

- Upgrade to self-cleaning equipment that requires far less labour to 

operate than conventional equipment 

- Upgrading older oven models will save energy, money & environment 



Energy & Labour-Saving kit  



Eikon Series Cost Saving   



Competitor Energy Charts



Energy Saving 

• Oil Conserving Fryer

• 40% Less Oil, 10% Less Energy

• Saving up to £2,500 annually per well if you filter your oil 

• 30-lbs versus 50-lbs

• 2-4 frypot battery models



Energy Saving Ranges 
• Triple Filtration 

- Prolongs the life of the oil 

- Saves Money

- Saves Time

• High Efficiency Pans

- Save 50% on energy bills

- Reduce carbon footprint 



Warewashing Energy Smart Solutions

• Low water consumption

• Eco Programme 

• Short cycle times reduces water & detergent consumption 

• 2In1 Double Rack System: Double the wash volume- half the costs. Reduces 

the consumption of water, energy & chemicals by up to 50%

• Genius-X² Fine Filter System – reduces detergent consumption by up to 35%

• Senso-Active Resource management



Warewashing Energy Smart Solutions
• Hood Type Dishwashers

- Drain Heat Recovery/ Exhaust Energy Storage- transfer of heat from 

outgoing hot water to incoming cold water to reduce electrical energy 

consumption

• Four-Sided Self-Condensing Hood for Pass Through Dishwashers

- Retains energy instead of releasing into the environment 

- Removes the need for a condensation/extraction hood 

to be installed over the top on the dishwasher

- Patented VAPOSTOP captures the steam that would 

usually be released 

- Saves over 3 KW per hour 



Efficiency improvements of the iCombi Oven 

Improvements of iCombi Pro compared to

SelfCookingCenter® 2016-2020
units before 2016

2012-2016
conventional cooking systems

Raw material ø 10 % less ø 15 % less ø 25 % less

Energy Consumption ø 10 % less ø 18 % less ø 70 % less

• Upgrade iCombi Oven to use Active Green Tablets

- Reduces consumption of chemicals 

- Reduces water consumption 

- Reduces electricity consumption per cycle

- Reduces Carbon Footprint 



101 E light cleaning

101 E medium cleaning

Improvements in cleaning the iCombi Oven 

101 E strong cleaning



Energy consumption values for the iVario Multifunctional 

cooking appliance v’s Bratt Pan



Competitive cooking for the iVario

Equipment Six Burner Gas 
Range

iVaro Pro Comparison Results 

Production time 3 hours 33 minutes 2 hours 12 minutes 2/3 less time

Water consumption 80L cooking water 
& 100L cleaning 

water

38L cooking & 
cleaning water

½ water used 

Cleaning Cleaning of the 
pots and pans still 
to be completed 

Cleaning is carried 
out during the 

production 

No cleaning of pots 
& pans, cleaning as 

you go
Energy 79kWh 23kWh 38% less energy

Lifted Weight 676 kg 215 kg 1/3 less lifting time

Summary



EcoPro G3 low running cost cabinet & counter fridges

• With PureControl, the G3's controller display uses pure LEDs, incorporating InGaN

technology, which means it achieves higher resolution, lasts longer - all while 

using less power.

• Fitted with new and improved +stayclear condenser which helps increase 

product life and reduce energy consumption, +stayclear helps your low energy 

fridge stay a low energy fridge

• After 12 months of typical usage, +stayclear consumed 36% less energy than a 

traditional fin condenser

• Low noise condenser



Premium Line-cabinets with GN-pans

• Save costs on electric energy

• Use LED-lights instead of several quartz lamps, 120W each

• Upper heat is regulated thermostatically whereas on standard Classic Line-

cabinets upper heat comes only from the quartz lamps. And these can either 

be switched on or off.



Hot & Cold Holding  

• The Moffat Sahara-Fan heater provides excellent balanced heating 

coupled with energy savings

• Faster heat up times, quicker heat recovery & an even distribution of 

heat saving energy & time

• MHC1

- Presenting both hot and cold food 

in complementary displays offering a 

complete meal deal in a small footprint



Induction Range, Grill & Holding

• Energy efficient

• Faster heat up times

• Easy cleaning 

• More efficient than radiant heat

• Heat occurs only in the cooking vessel itself – no pan, no heat



Induction v’s Electric v’s Gas 

PLAY: 
https://youtu.be/kLHv3Qlyf4k

https://youtu.be/kLHv3Qlyf4k


Auto Clean Rotisserie

• Reduces energy consumption

• Auto clean function reduces labour

• Saves time 

• Low water consumption   

• Ventless Hood saves money on installation of

central extraction system 



Smart Delivery Robots 

• Labour-saving innovation 

• Concentrates on delivering customer meals & returning dirties to washup

• Improves efficiency 

• Alternative to employing additional staff 

• Works 365 days 
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