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ENERGY SUCCESS STORY
CASE STUDY: TADICH GRILL

SAN FRANCISCO , CA 

San Francisco’s Oldest Restaurant 
Leads Sustainability Efforts 

Tadich Grill, established in 1849, is the oldest restaurant in San Francisco. While best 

known for professional service, classic white tablecloth ambiance and famous charcoal-

grilled meat and seafood,Tadich is a role model for sustainability in the foodservice and 

hospitality industry. 

Starting with recycling back in 1967, owner Mike Buich and General Manager Rick 

Powers have been quietly implementing sustainable practices targeted at reducing their 

restaurant’s environmental impact. As early participants in Pacific Gas & Electric’s 

(PG&E) refrigeration gasket replacement program, Buich was familiar with PG&E’s 

energy efficiency (EE) programs. 

So, in early 2010 when he wanted to improve 

the restaurant’s operational performance and 

reduce its energy footprint, Buich once again 

called PG&E. He partnered with The PG&E Food Service Technology Center’s 

(FSTC) Senior Energy Analyst Todd Bell and PG&E Account Managers Alex Feliz 

and Josh Fredrickson to gain a better understanding of what,“...they were doing 

right, what they were doing wrong and how they could improve.” The FSTC 

conducted an energy audit – 

a free service available to all 

PG&E foodservice custom-

ers – to identify areas where 

Tadich could reduce its 

electrical and natural gas 

consumption. 

Buich took advantage of 

PG&E’s customized retrofit 

incentive programs and 

California Energy Wise 

Josh Fredrikson (PG&E), Mike Buich,Alex Feliz 
(PG&E) and Todd Bell (FSTC). 

Mike Buich and Todd Bell (FSTC) talk energy efficient fryers. 

Classic white tabelcloth ambiance. 

This program is funded by California utility customers and is 
administered by Pacific Gas and Electric Company under the 
auspices of the California Public Utility Commission. 

http://www.fishnick.com


        

 

 

 

 
 
 
 

 
 
  
 

 
 
 

 
 
 
  
 

 

How do you get a free site energy audit? 

fishnick.com 
800.398.3782 

foodservice rebates to reduce Tadich’s energy consump-

tion by an estimated 20,000 kWh. His efforts earned him 

the PG&E and Golden Gate Restaurant Association 

(GGRA) Carbon Cutter Award in 2010. 

Buich feels that many restaurant owners overlook utili-

ties as a source for saving money and he encourages his 

fellow restaurateurs to take advantage of all the 

resources 

PG&E and 

the FSTC 

have to offer. 

“Through 

PG&E, I have three to four people, who are not on my 

payroll, totally devoted to helping me save energy.” And 

given how pressed for time he is, Buich finds value in 

having “go to” people when he has questions about 

billing, energy using projects and gas or electric service. 

Follow along as Tadich Grill implements additional energy 

efficiency measures including improvements to its hot 

water heating and dishwashing system. 

“Through PG&E, I have three to 
four people, who are not on my 
payroll, totally devoted to helping 
me save energy.” 

PG&E GreenVent Demand Control Ventilation System Installation. 

Savings by Managing Energy 
Total kWh Savings in 2010: 20,000 kWh 
Total Rebates/Incentives in 2010: $15,830 

• Exchanged existing pre-rinse spray nozzles 
with Fisher low-flow pre-rinse spray 
nozzles. 
Energy Savings: 1,200 therms 
Water Savings: 150,000 gallons 
Operating Cost Savings: $3,800/year 
(www.fishnick.com/savewater/tools/watercalculator) 

• Replaced standard efficiency fryers with 
Pitco energy efficient gas fryers. 
Rebate: $1500 
Operating Cost Savings: $1,360/year 
(www.fishnick.com/saveenergy/rebates/) 
(www.fishnick.com/saveenergy/tools/calculators) 

• Installed Melink Intelli-Hood® variable 
speed exhaust fan controller through the 
PG&E GreenVent Program. 
Rebate: $12,5001 

Operating Cost Savings: $4,666/year 
(www.greenventkitchen.com) 

• Replaced walk-in freezer with smaller 
more efficient model. 
Rebate: $1,830 
Energy Savings: up to 11,600 kWh/year 
Operating Cost Savings: $1,740/year 
(www.pge.com/mybusiness/energysavingsrebates/ 
rebatesincentives/ief/) 

• Implemented energy saving best practices. 
(www.fishnick.com/energysaving/bestpractices.pdf) 

1 Rebate dollars offset purchase and installation costs. 
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