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NET ZERO & SUSTAINABILITY

Whether it's understanding your baseline,
science-based target setting or developing a
credible net zero strategy, HESS's experienced
team can provide a complete service or
specialist help to complement your expertise
across emissions reduction, water and waste.

ENERGCY MANAGEMENT

HESS offers a comprehensive range of services to
assist you in understanding, managing and
reducing your energy consumption and costs,
From site audits, data analysis to bespoke
reporting, and ongoing support - we measure,
target and reduce.

COMPLIANCE

HESS will keep you on the right side of
compliance while helping you to reduce energy,
carbon emissions and costs. We keep on top of
all developments for you, ensuring you fulfil your
mandatory requirements and also help towards
your corporate environmental and sustainability
goals through voluntary legislation.

CONSULTANCY

HESS help you understand how electrification
and decarbonisation may benefit your
business. We can model your food offer energy
demands, complete comprehensive operational
impact analysis and act as sustainability
champions in the design, planning and
construction phase of your developments.

PROJECT MANAGEMENT

We all come from a hospitality background, both
operational and property. We know our glycol
from our gastronorms, what works and what
doesn't. We have decades of experience
delivering utilities reduction projects from
behaviour change to innovative technology roll
outs.




Foodservice Energy & Carbon — Big Picture

e More than the entire domestic
energy use of the UK’'s 28 million

houses combined
Energy

Consumption
(kWh)

Annual Costs Carbon Emissions

e An average casual dining restaurant
uses more than 10x the energy of a
supermarket (kWh/m?)

(£)* (kgCO,e)

ARSI o7 000,000,000 £26190,000,000 21,858,950,000 * Foodservice energy Is more than
warming R P U agriculture and food retail energy
combined across the UK food sector

Warewashin 7,430,000,000  £2,006,100,000 1,674,350,500 : ,
= e Equivalent to around 8% of the UK's

Refrigeration 9,280,000,000  £2,505,600,000 2,091,248,000 carbon footprint

e Doesn't even include any

Total 113,710,000,000  £30,701,700,000 25,624,548,500 ventilation, building heating,
lighting, cooling, hot water
generation, bar, cellar or front of
house equipment - this is just the
catering kit!

HOSPITALITY ENERGY SAVING

*Based on £0.275 per kWh



Energy Use Data — Where is it Used?

5%
|

Average total
Equipment daily Daily Carbon| Daily Cost

Category consumption (kg CO,) (£)
(kWh)

Walk in Fridge . 4.90
Walk in Freezer 39 20.2 13.65
199, 2

Other _Cookmg 5 26 1.75
Appliances

Combi-Ovens 36 18.6 12.60

23%\

12% '

Other Refrigeration 70 36.2 24.50

13% 0
(6] .
o)
2% fotalkitehen 294 15222 102.90
consumption
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Energy Use Profiles and Meals
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71% Reduction from improved behaviour in
Salamander/rise and fall grills

Kitchen 10 = 49 kWh Kitchen 6 = 14 kWh
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Training & Engagement
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ELECTRICITY GRAPHS
Example Daily Site Report

Poor start up;
equipment on
too early

Equipment left
on overnight

Baseload = lowest
consumption
achieved in the last

4 weel

What kitchen
equipment con be .
turned down or off

during quiet trading
= periods? A

Is everything
off that can be
off overnight?

Reducing baseload
by 1kW can save
over £3,500 per
year! I

i ¢ a;fﬁu'/e yoa

Ic there an ‘eco mode™?
Can you turn it down/off
Turn off as soon as it during quieter periods?
.

i¢ not required
.

IF ¢o, use it during
quieter periode.

.
<« “%eececces,

Toasters can use
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% Noisy extract/
ventilation ductwork?
* This could be a sign o
a dodgy fan that coulj A W
be inefficient - -
consider reporting this
to your building ‘:
manager/head office

Regularly
check for leaks
and draughts
and call any in
to be resolved '

SAVE WHILE
YOU BREW

SWITCH COFFEE
MACHINE ON 30
MINUTES BEFORE
OPENING

SWITCH ON & OPEN STEAM
WANDS

AFTER 10 MINS, STEAM
WANDS WILL START HISSING,
THEN CLOSE THEM

IF MACHINE HAS it patissins
AN “ECO" MODE -

. Is your loft or
attic space
well insulated?
If not, consider
reporting this

to your - USE IT!
building
manager/head £ Regularly TURN OFF
office check any loft COFFEE OB D
< tanks to ensure N P
they're not MACHINE(S) ‘ & 340 Z57%
constantly - ‘OVERNIGHT | Sl Lk s 4

draining and
re-filling e
b\ OPEN STEAM WANDS
>

WHEN STEAM WANDS.

STOP HISSING, CLOSE.
THEM AGAIN

SWITCH OFF

THESE MEASURES
CAN SAVE

£500 A YEAR.. AS
MUCH PROFIT AS
SELLING 1,800
COFFEES!
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29% Reduction from Improved Specification
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Measured Like-For-Like Replacement Example
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Technology Roll Outs and Trials
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45% Reduction from Improved Maintenance
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Linking Menus with Equipment

It is one thing to buy a more efficient  « No previous work examining the
hob or grill, it is another to consider energy impacts of these variables

“ ?”
Do we need a hob at all e Two years of development to create

. Diverée range and volume of food a Catering Carbon & Cost Calculator
serve

o Different appliance configurations

and capacities

» Huge stakeholder consultation
» across industry and academia

. Variable behaviour and training e Validated against monitored data

¢ Range of maintenance strategies D % vse &
* Various operational choices (batch & a»
COOk'hg VS COOk to Order’ freSh VS Insulation Advanced Air Energy Saving Electronic Door Switches

Circulation Fan Motors Controllers
frozen)
‘ -.\

“~ 7= A=

Self-Closing Moisture Connectivity Lids Sensors
Doors and seals Controls

HOSPITALITY ENERGY SAVING
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User Input Worksheets

Calculation worksheets

Menu input

Meals served

Kitchen use profile

Meal cooking

Daily cooking

Analysis of |
nalysis of meats > distribution

Cooking Optimisation
Levels

Appliance hours

specification

Equipment input —

Use phase calculation

Preparation demand
per hour

Hot finishing demand
per hour

E&V calculation

Data Transformations

Reference data

Supporting data

E&V data

Refrigerant data

Embodied data

» Embodied calculation

Available capacity for
preparation and
finishing per hour

Total usage per hour,
day and week

Capacity check
(maximum load per
hour)

(behavioural strategy 1
— maximum operation)

Appliance hours
(behavioural strategy

2-3 —some training,
turned down in quiet
periods)

Appliance hours
(behavioural strategy 4

HOSPITALITY ENERGY SAVING

-turned off when no
demand)

Results worksheet - Total
Energy, Cost and
Emissions

Total energy (kwh)

Total cost (£) and
emissions
(kg CO2e)




The Results

Savings of 58%; 27.77 million
kWh, 10.71 million kgCO.e and
£13.2 million per year achievable
without further staff training to
minimise wastage through

« Space saving established,
uniformity and consistency of
product improved, training
needs improved

« £121.2 million per year savings
for the operator if rolled out
across all brands

- £6 billion per savings across
the sector

09/04/2025

ENERGY CONSUMPTION (KWH/YEAR)
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Electrification — Benefits

@ Yo

Doing the right Reputation Health Wellbeing Regulatory benefits

o W T 4

Improved Improved Gas price Reduced
cleanliness consistency of uncertainty Operational Issues
product

~
~
~
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Electrification — Asian Restaurant (like for like)

40% EMISSIONS

REDUCTION 17,328 £755 -3,060 -61 24 .59
19,863 £944 3505 .60 26 58
0 . .
9% COST SAVINGS 24,684 £2105 4,492 91 70 .90
41% REDUCED 49707 £2266 8,963 79 33 78
10,556 _£3,694 2,037 40 40 40
ENERGY

-122,138 -£6,367 -22,057 -4 -9 -40



Electrification - Lendlease

REALISING THE BENEFITS @HPS?WTY

‘

Oven + Hobs Twin Basket Fryer Grill iVario

é%

Overall Cost Savings

The table below summarises the financial benefits to an electric kitchen (and
doesn't even include maintenance costs reductions, callouts for gas shut off valves
or the time spent complying with gas-safe compliance requirements!). Even
considering the 23% additional spend upfront, over a 5-year lease term £96,000 are
possible with an electrified operation.

7
z
z

Salamander Microwave Toaster Turbo Chef

Capital Costs
g
Twin deep Fryer

Total yearly running costs £54,778 | £33,559 £21,219 39
Total 5-year costs 222166 £95940

A Safer Environment A Healthier Environment 6x burner hob and oven
The recent focus on indoor air quality has given rise to alarming new Griddle

findings in terms of negative heath implications from indoor cooking
using natural gas. There is significant evidence that gas grills and
hobs emit dangerous levels of harmful gases and particulates, Microwave
including nitrogen oxides, nitrogen dioxide and formaldehyde.
These chemicals are typically found in
car exhaust fumes, and can cause heart

Induction equipment generates less radiant heat and heats and cools
down faster resulting in much less heat in the kitchen and an improved
working environment that is less stressful for your staff. The calmer, cooler
and cleaner environment mean less extraction is required.

Salamander

Toaster

Induction stoves need to be treated more carefully so there is less
banging and crashing of pans resulting in a much calmer and quieter
kitchen and happier chefs. The calmer environment is more respectful ~and lung problems, aggravate asthma

and much better for the team’s mental health. and can contribute to early death.
These health impacts in fact pose a

Extract Canopy -

T e [ o
 rouctoncooor | | s
Y R =7

Induction stoves cool down faster making them much safer. No flames More immediate risk to long term
resulting in fewer burns and accidents in the kitchen. human health than climate change.




NHS Catering

New energy consumption Energy savings Cost savings (£ Emissions

S : 5
Llin G s Energy savings % following intervention (GWh/year) million) savings (KT)

Improved monitoring and
targeting - audits with sub- 12 466.75 63.65 £15.91 13.18
metered data

Improved behaviour 10 420.08 46.68 £11.67 9.66
/ Eq uhider::nT::I::\Icnegment 30 294.05 126.02 £3277 26.09
Total savings 45% 1180.88 236.35 61.45 4894

Healthcare Healthcare

Number of sites 884 Cost savings per sub-sector (EMillions) £61.45
Meals served (million) 272

kWh/meal 195 2,032
GWh/year 530 Starting salary £29,969

Cost/meal £0.51
Cost £m/year £138
kg CO,e/meal 0.40
kT CO,e/year 109.82

*Based on 884 foodservice facilities as detailed in the NHS Digital Estates Returns Information Collection (ERIC) 2022/2023

Newly qualified, NMC registered nurses starting
salary at Band 5
https://www.nurses.co.uk/careers-hub/nursing-

pay-guide/

Reference and notes

09/04/2025
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https://www.nurses.co.uk/careers-hub/nursing-pay-guide/
https://www.nurses.co.uk/careers-hub/nursing-pay-guide/

Thank you!

Any Questions?

Dr Samantha Mudie
Director
07908 653596
Sam.Mudie@hospitalityenergysaving.com
www.hospitalityenergysaving.com

WWW.HOSPITALITYENERGYSAVING.COM
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