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How are you billed and charged for energy consumed?

• Natural Gas

• Electricity

• Chilled Water

• Steam

• Energy Management System (EMS)

Energy Saving Program



Limited to No Cost Items

Consider these no-cost and quick turnaround items:

1. Post a “Did you Know” Board with Cost savings

2. Identify lights throughout the building that can be shut

3. Turn off computer and office equipment

4. Set the temperature 6 to 10 degrees lower

5. Encourage staff and night cleaner to turn lights off/on

6. Housekeeping to follow Green Programs with guest 
linen and terry

7. Work with local utilities for savings

8. Reduce hot water consumption

9. Refrigerated Vending Machines



Limited to No Cost Items (continued)

Consider these no-cost and quick turnaround items:

10. Develop signage to indicate lights should be turned off 
when area unoccupied

11. Set a standard for window treatment position

12. Ensure all plumbing fixtures operate properly

13. Sign up for energy efficiency news programs for daily 
tips

14. Walk your building and develop energy action plan: 
1. Reduce consumption

2. Improve efficiency

3. Develop new operating procedures

4. Walk with managers to give examples.



Kitchen Maintenance and Operation

Maintenance Kitchen:

� Calibrate Oven and Broiler controls

� Clean Burners to maintain efficiency

� Clean and polish heat reflector

Equipment Operation Kitchen:

� Only operate food warmers when needed

� Reduce temp on grills, fryers, ovens during standby times

� Don’t pre-heat ovens, broilers and grills unless necessary

� Thaw frozen items in refrigerators

� Use microwaves

� Minimize use of open flames

� Use proper size pots and skillets with correct lids



Maintenance Engineering-Kitchen

� Clean condenser and evaporator coils regularly

� Install vinyl curtains in walk-ins and freezers

� Change water filters on ice machines regularly

� Repair faucet leaks as required

� Install flow restrictors on faucets

� Drain Water heaters to prevent/remove mineral 
deposits

� Ensure kitchen supply and exhaust systems operate 
properly-heat and humidity from dishwasher

� Shut down kitchen hoods after kitchen is closed

� Inspect all door seals on refrigerated equipment



Engineering Lighting/Equipment

� Use automated lighting controls when/where possible
� Ensure photo cells operate properly
� Install motion sensors in low/limited traffic areas
� Reduce lighting levels
� Regularly clean lamps (reflectors) and consider installing 

reflectors
� Replace broken fixtures with low wattage/energy efficient lamps
� Motor belt adjustments and replacements
� Clean condenser coils
� Clean evaporator coils
� Clean filters for 2 reasons: improves air quality and protects down 

stream components
� Maintain fans
� Maintain motors
� Maintain outside air dampers.



Energy Savings Program

Please Shut Off Ironer When Not in Use

Clean Air Filter Once Per Day

Thank you, 

Executive Housekeeper



Energy Savings Program

Please Clean Lint Filters Twice Per Day

Thank you, 

Executive Housekeeper



Energy Savings Program

Please Shut Off All Lights

When You Close Kitchen

Thank you, 

Chef



Energy Savings Program

Please Close All Drapes And Shut Off 
Lights In Meeting Rooms When

Not in Use

Thank you, 

F & B Director
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