
 

 

 
 
Introduction 
This document is intended to give sensible advice to anyone looking to save energy 
without compromising the effectiveness or efficiency of a commercial kitchen.  It covers 
generalities of “before and after” potential savings rather than specific details. 
 
When surveying a kitchen and in particular the equipment that consumes energy, there 
are two basic aspects that need to be considered. 

 Usage of equipment 
 Condition and function of equipment 

 
The surveyor should also look carefully at the kitchen ventilation as this can be a major 
factor in energy usage. 
 
Usage of equipment 
Storage 
Refrigeration is a major user of electricity as it is operation 24 – 7.  There are a number 
of ways in which energy can be wasted when using refrigeration. 
Firstly is the location of the refrigerator(s).  If food is stored separately for bulk storage 
with separate storage for immediate use, the bulk storage should be located away from 
either direct sunlight or a heat source in as cool an area as is possible.  Storage for 
immediate use should be kept to a practical minimum and should be suited to the 
ambient temperature of the working area.   
Secondly the operators should try to avoid repeatedly opening upright refrigerated 
cabinets as this allows warmer air to replace the chilled air. Staff should be encouraged 
to plan their requirements as far as possible and remove these from the bulk storage in 
one go. 
Thirdly, it is very important to load the refrigerator properly to ensure correct airflow 
around the internal space and shelves. Stored items should have clear air flow around 
them and should be decanted into containers suitable for their safe storage needs.  Any 
liquids stored in a refrigerator should be covered to prevent evaporation and the 
formation of ice on evaporators which then requires energy costly defrost cycles to 
remove it. 
Staff should be trained not to adjust refrigeration temperatures once they have been set 
and checked.  The thermostat control will compensate for any change in ambient 
temperature. 
Preparation 
Whilst preparation does not normally involve a great deal of energy consumption, one 
useful tip is to ensure that frozen food is allowed to thaw naturally rather than defrosted 
in a microwave oven or in warm water.  Whilst water may not be considered as energy, 
it is still a cost to the operator and therefore staff should try to avoid using running water 
to clean vegetables, but wash them in a sink and then rinse with fresh water. 
Cooking 
It is often the case that staff will turn on all cooking equipment as soon as they arrive for 
work in the kitchen.  This can be extremely wasteful.  Staff should be informed of the 
“warm up” times for various types of equipment.  Many hobs, convection/combination 
ovens and grills only require 10 minutes to achieve optimum working temperature. 
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Staff should also be encouraged to identify what equipment is needed at what time and 
plan accordingly.  It is equally important that equipment is turned off immediately 
cooking has finished. 
Some chain operators are now installing time switches on the main kitchen energy 
supplies to prevent staff from turning equipment on before it is needed. 
It is important that cooking containers are suited to the task in hand.  When using open 
top gas burners, flames should not be allowed to flicker up the side of the pans so 
choose a burner to suit the pan size.  Also whenever possible, keep a lid on pans as 
this will reduce energy consumption. 
Train staff to reduce the heat once a pan reaches boiling temperature.  Food does not 
cook any quicker in vigorously boiling water than it does in a gentle simmer. 
Encourage staff to identify foods that can be cooked together at similar temperatures or 
in similar ways.  Less energy is needed to cook two separate dishes simultaneously in a 
convection or conventional oven than would be used if cooked in two separate batches. 
Encourage staff to avoid unnecessary repeated opening of oven doors to check food, 
they should use the viewing panel where available and identify realistic cooking times 
for dishes. 
Encourage staff to use a microwave oven to reheat small quantities of food rather than 
a conventional oven. 
Serving 
Keep hot food storage to a minimum, preferably operating batch production to meet 
demand. 
In self service operations, use refrigerated merchandisers for chilled food, but use 
insulation blinds when not in use and transfer all food to more efficient cabinet 
refrigerators at the end of service. 
Wash Up 
It is a fact that a dishwasher uses as much energy, water and detergent to wash a half 
full rack as it does to wash a full rack.  Dishwasher suppliers provide different racks for 
different items, i.e. plate racks, cup/glass racks.  Encourage staff to use the correct rack 
and to load them fully before washing. 
Whatever type of dishwasher is being used, even if it has a prewash facility, it is 
important to pre rinse the soiled ware before washing.  This reduces detergent usage 
and also means on single tank machines that the water will need changing less 
frequently with subsequent savings in energy for reheating. 
On conveyorised machines it is very important that the curtains are fitted at the inlet and 
outlet and between tanks and that they are in good condition. 
 
Condition of equipment 
Well maintained equipment is generally more energy efficient than poorly maintained kit.  
If a thermostat is not working correctly it can considerably increase the energy 
consumption of a product as well as affect the quality of the cooking performance. 
Things to look out for are yellow flames on gas burners.  These indicate not only 
inefficient combustion, but also pose a possible safety issue as they can be producing 
Carbon Monoxide.  It is more difficult to spot poorly maintained electrically heated 
equipment, but general appearance can be a good guide.  Scorch marks around oven 
doors indicate inadequate door seals which again lead to wasted energy. 
Appliances that heat water should be fed with softened water as lime scale build up 
considerably increases energy usage. 
Check the condition of door seals and gaskets on refrigerated equipment and if they are 
visible check the condenser coils to see if they are clean.  Damaged seals allow warm 



 

 

air into the unit and make the compressor work harder consuming unnecessary energy.  
Dirty coils reduce efficiency and use more energy  
Ask the operator whether they have a regular maintenance schedule.  It is an 
unfortunate fact that many caterers do not have their equipment serviced on a regular 
basis and seem prepared to simply have faults repaired when something goes wrong.  
Use the analogy of a car.  Very few people would not dream of treating their car in this 
way and yet the catering equipment is at the heart of their business and they seem to 
think it does not need servicing. 
Note! A caterer using gas equipment has a legal obligation to have it checked for safety 
at least one every 12 months and also has a duty to have it maintained in accordance 
with manufacturers recommendations.. 
 
Ventilation 
Extraction canopies are designed to remove cooking odours, steam and products of 
combustion from the cooking and dishwashing equipment.  Ideally, a mechanical make 
up air system should be incorporated so that fresh air is introduced around the 
perimeter of the canopy.  This is immediately sucked into the canopy with the steam etc 
and reduces the amount of air drawn from the surrounding kitchen area.  This can result 
in considerable savings in heating costs.  For example, many older cafeteria operations 
that did not have make up air systems depended on the kitchen extraction to create a 
negative pressure and pull air from the dining room so as to minimise any odours 
getting into the dining area.  The air in the dining area has to be heated for comfort and 
therefore the replacement air in this area has to be heated. 
Ideally kitchen extraction systems should be fitted with variable speed controls so that 
less air needs to be extracted at times of lower demand when only a limited amount of 
equipment is being used. 
Check the grease filters.  Dirty filters reduce the efficiency of the system and can mean 
that fans have to work harder again using more energy. 
 


