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Commercial Cooking

Commercial Combination Ovens/Steamers (Electric)

Requirements:

e Oven must have a cooking energy efficiency of 50 percent or greater in steam
mode and 70 percent cooking energy efficiency or greater in convection mode,
utilizing American Society for Testing and Materials (ASTM) Standard F2861.

e Oven must meet the idle energy rate requirements in the accompanying Electric
Combination Ovens/Steamers Rebates table, utilizing ASTM Standard F2861.

¢ |nstallation address must have a commercial electric account with PG&E.

e For a list of rebate-qualified commercial combination ovens/steamers,
visit caenergywise.com/rebates.

Exclusions:

* 2/3-size combination ovens are not eligible.
e Electric combination ovens with a pan capacity of < 5 are not eligible.

Additional details:

For more information about food service, visit PG&E Food Service Technology Center
at fishnick.com.

Electric Combination Ovens/Steamers Rebates

Pan Capacity Steam Mode/Idle Energy Rate Convection Mode/Idle Energy Rate

Less than 15 pans” 5.0 kW or less 2.0kW or less
15-28 pans® 6.0 kW or less 2.5kW or less
More than 28 pans” 9.0 kW or less 4.0 kW or less

‘Combination oven/steamer pan capacity is based on the maximum capacity of full-size, 2'2-inch deep hotel pans.
This must be consistent with the number of pans used to meet the energy-efficiency qualifications for ASTM F2861.

HA16 Commercial Combination Oven/Steamer $1,000/unit
Electric (< 15 pans)

F100 Commercial Combination Oven/Steamer $1,000/unit
Electric (15-28 pans)

HA19 Commercial Combination Oven/Steamer $4,000/unit

Electric (> 28 pans])

For more information and for the most up-to-date catalogs, visit pge.com/businessrebates, or call our
Business Customer Service Center at 1-800-468-4743.
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Commercial Combination Ovens/Steamers (Natural Gas)

Requirements:

* Oven must have a cooking energy efficiency of 38 percent or greater in steam mode
and 44 percent or greater in convection mode, utilizing American Society for Testing and
Materials (ASTM) Standard F2861.

e Oven must meet the idle energy rate requirements in the accompanying Gas Combination
Ovens/Steamers Rebates table, utilizing ASTM Standard F2861.

e Installation address must have a commercial natural gas account with PG&E.

e For a list of rebate-qualified commercial combination ovens/steamers, visit
caenergywise.com/rebates.

Exclusions:

* 2/3-size combination ovens are not eligible.
e Gas combination ovens with a pan capacity < 6 are not eligible.

Gas Combination Ovens/Steamers Rebates

Pan Capacity Steam Mode/Idle Energy Rate Convection Mode/Idle Energy Rate

Less than 15 pans’ 15,000 Btuh or less 8,000 Btuh or less
15-28 pans’ 18,000 Btuh or less 10,000 Btuh or less
More than 28 pans” 28,000 Btuh or less 16,000 Btuh or less

‘Combination oven/steamer pan capacity is based on the maximum capacity of full-size, 2'2-inch deep hotel pans.
This must be consistent with the number of pans used to meet the energy-efficiency qualifications for ASTM F2861.

HA48 Commercial Combination Oven/Steamer $700/unit
Natural Gas (< 15 pans)

F101 Commercial Combination Oven/Steamer $1,000/unit
Natural Gas (15-28 pans)

HA49 Commercial Combination Oven/Steamer $2,000/unit

Natural Gas (> 28 pans)


http://caenergywise.com/rebates

Commercial Conveyor Broilers

Requirements:

e Conveyor broiler must have a catalyst and a maximum input rate less than 80 kBtu/h or

a dual stage or modulating gas valve with a capability of throttling the input rate below
80 kBtu/h.

e Conveyor broiler must be installed under a Type | hood.
e Installation address must have a commercial natural gas account with PG&E.

e For a list of rebate-qualified commercial conveyor broilers,
visit caenergywise.com/rebates.

Exclusions:

Underfired broilers, char broilers, steakhouse or overfired broilers, solid fuel broilers, and
salamanders are not eligible.

Additional details:

e Width is listed for cooking cavity.
e Broilers may have multiple parallel conveyors in a single cavity.
e Batch conveyor broilers are eligible.

FS023 Energy Efficient Commercial Conveyor Broilers $2,000/unit
< 22 inch wide conveyor

FS024 Energy Efficient Commercial Conveyor Broilers $2,500/unit
22-28 inch wide conveyor

FS025 Energy Efficient Commercial Conveyor Broilers $3,000/unit

> 28 inch wide conveyor



Commercial Convection Ovens (Electric)

Requirements:

* Qualifying models must be listed in the California Energy Commission’s (CEC) database.

* Model must meet ENERGY STAR® Version 2.2 specification or have a tested heavy-load
(potato) cooking energy efficiency of 71 percent or more, utilizing American Society for
Testing and Materials (ASTM) Standard F1496.

* Full-size electric ovens (less than or equal to 5 pans) must have an idle rate of
1.6 kilowatts (kW] or less.

* Large full-size ovens (greater than 5 pans) must have an idle rate of 1.9 kW or less
and a heavy-load cooking energy efficiency of 73 percent or more.

® Half-size electric ovens must have an idle rate of 1.0 kW or less.
e |nstallation address must have a commercial electric account with PG&E.

e For a list of rebate-qualified commercial convection ovens,
visit caenergywise.com/rebates.

F187 Commercial Convection Oven $350/oven
Electric

Commercial Convection Ovens (Natural Gas)

Requirements:

* Qualifying models must be listed in the CEC database.

* Model must meet ENERGY STAR Version 2.2 specification or have a tested heavy-load
(potato) cooking energy efficiency of 46 percent or more, utilizing ASTM Standard F1496.

* Full-size gas ovens [less than or equal to 5 pans) must have an idle rate of 12,000 Btuh
or less.

* Large full-size ovens (greater than 5 pans) must have an idle rate of 13,000 Btuh or less.
e Installation address must have a commercial natural gas account with PG&E.

e For a list of rebate-qualified commercial convection ovens,
visit caenergywise.com/rebates.

F188 Commercial Convection Oven $500/oven
Natural Gas


http://caenergywise.com/rebates
http://caenergywise.com/rebates

Commercial Conveyor Ovens (Natural Gas)

Requirements:

e Oven must have a tested baking energy efficiency of 42 percent or greater and must
have a tested idle energy rate that is 57,000 Btuh or less, utilizing American Society
for Testing and Materials (ASTM) Standard F1817.

e Installation address must have a commercial natural gas account with PG&E.
* For a list of rebate-qualified commercial conveyor ovens, visit caenergywise.com/rebates.

Additional details:

Multiple-deck oven configurations are paid per qualifying oven deck.

F208 Commercial Conveyor Oven $500/oven deck
Natural Gas

Commercial Rack Ovens (Natural Gas)

Requirements:

* Both single and double full-size rack ovens are eligible.

e Oven must have a tested baking energy efficiency of 50 percent or greater,
utilizing ASTM Standard F2093.

e Installation address must have a commercial natural gas account with PG&E.
e For a list of rebate-qualified commercial rack ovens, visit caenergywise.com/rebates.

Exclusions:

Mini rack ovens (less than 15 pans) are not eligible.

F207 Commercial Rack Oven $2,000/oven
Natural Gas


http://caenergywise.com/rebates

Commercial Fryers (Electric]

Requirements:

e Electric fryer (vat width less than 18 inches) must meet ENERGY STAR® Version 2.0
specification for energy efficiency or must have a tested heavy-load cooking energy
efficiency of 80 percent and an idle energy rate less than or equal to 1,000 watts (W),
utilizing American Society for Testing and Materials (ASTM) Standard F1361.

* Electric large vat fryer (vat width greater than or equal to 18 inches) must meet ENERGY
STAR Version 2.0 specification for energy efficiency or must have a tested heavy-load
cooking energy efficiency of 80 percent and an idle energy rate less than or equal to
1,100 W, utilizing ASTM Standard F2144.

¢ Installation address must have a commercial electric account with PG&E.
e For a list of rebate-qualified commercial fryers, visit caenergywise.com/rebates.

Additional details:

Multiple vat configurations are paid per qualifying vat.

F205 Commercial Fryer $650/vat
Electric


http://caenergywise.com/rebates

Commercial Fryers (Natural Gas]

Requirements:

e Gas fryer (vat width less than 18 inches] must meet ENERGY STAR® Version 3.0
specification for energy efficiency or must have a tested heavy-load cooking energy
efficiency of 50 percent and an idle energy rate less than or equal to 9,000 Btuh,
utilizing American Society for Testing and Materials (ASTM] Standard F1361.

* Gas large vat fryer (vat width greater than or equal to 18 inches) must meet ENERGY
STAR Version 3.0 specification for energy efficiency or must have a tested heavy-load
cooking energy efficiency of 50 percent and an idle energy rate less than or equal to
12,000 Btuh, utilizing ASTM Standard F2144.

e Installation address must have a commercial natural gas account with PG&E.
e For a list of rebate-qualified commercial fryers, visit caenergywise.com/rebates.

Additional details:

Multiple vat configurations are paid per qualifying vat.

F206 Commercial Fryer $749/vat
Natural Gas


http://caenergywise.com/rebates

Commercial Griddles (Electric])

Requirements:

e Griddle must have a tested heavy-load cooking energy efficiency of 70 percent or
greater and an idle energy rate of 355 watts (W) per square foot of cooking surface or
less, utilizing American Society for Testing and Materials (ASTM] Standard F1275.

e |nstallation address must have a commercial electric account with PG&E.
e For a list of rebate-qualified commercial griddles, visit caenergywise.com/rebates.

FS002 Commercial Griddle $150/linear ft.
Electric

Commercial Griddles (Natural Gas)

Requirements:

e Gas griddle must meet ENERGY STAR® Version 1.2 specification for energy efficiency or
must have a tested heavy-load cooking energy efficiency of 38 percent or greater and an
idle energy rate of 2,650 Btuh per square foot of cooking surface or less, utilizing ASTM
Standard F1275.

e Installation address must have a commercial natural gas account with PG&E.
e For a list of rebate-qualified commercial griddles, visit caenergywise.com/rebates.

FS003 Commercial Griddle $100/linear ft.
Natural Gas


http://caenergywise.com/rebates
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Commercial Steam Cookers (Electric)

Requirements:

e Cooker must meet ENERGY STAR® Version 1.2 specification for energy efficiency or
must have a tested heavy-load (potato) cooking energy efficiency of 50 percent or greater,
utilizing American Society for Testing and Materials (ASTM] Standard F1484.

e |nstallation address must have a commercial electric account with PG&E.
e For a list of rebate-qualified commercial steam cookers, visit caenergywise.com/rebates.

F108 Commercial Steam Cooker $1,250/steamer compartment
Electric

Commercial Steam Cookers (Natural Gas)

Requirements:

e Cooker must meet ENERGY STAR Version 1.2 specification for energy efficiency or
must have a tested heavy-load (potato) cooking energy efficiency of 38 percent or greater,
utilizing ASTM Standard F1484.

e Installation address must have a commercial natural gas account with PG&E.
e For a list of rebate-qualified commercial steam cookers, visit caenergywise.com/rebates.

F109 Commercial Steam Cooker $2,000/steamer compartment
Natural Gas


http://caenergywise.com/rebates
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Commercial Dishwashing

Single Tank Door-Type Commercial Dishwashers

Requirements:

* Qualifying models must meet ENERGY STAR® Version 2.0 plus 15 percent water
consumption or have a tested water consumption of less than or equal to 0.75 gallons/
rack and idle energy rate less than or equal to 0.70 kilowatts (kW) per the ENERGY STAR
test method.

e Qualifying models must be door-type, high temperature sanitizing.
e Installation address must have a commercial electric account with PG&E.
e For a list of rebate-qualified commercial dishwashers, visit caenergywise.com/rebates.

Exclusions:

Low-temperature, dump and fill/tankless, undercounter and conveyor dishwashers are
not eligible.

FS005 Single Tank Door-Type Commercial Dishwasher $600/unit
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Wrapping

On-Demand Hand Wrap Machines

Requirements:

* Qualifying models must use either a mechanical or optical control system.
¢ Installation address must have a commercial electric account with PG&E.

e For a list of rebate-qualified on-demand hand wrap machines,
visit caenergywise.com/rebates.

FS009 On-Demand Hand Wrap Machine $125/unit

Holding

Insulated Holding Cabinets

Requirements:

* Qualifying models must be listed in the California Energy Commission (CEC) database.

* Cabinet must meet the Consortium for Energy Efficiency [CEE])-Tier 2 specification
and must have a tested idle energy rate less than or equal to 20 watts (W) per cubic foot
utilizing American Society for Testing and Materials (ASTM) Standard F2140.

» Cabinet (including electric hot-food holding cabinet) must be fully insulated with
solid doors.

e |nstallation address must have a commercial electric account with PG&E.
e For a list of rebate-qualified insulated holding cabinets, visit caenergywise.com/rebates.

Exclusions:
Cook and hold equipment do not qualify.

F110 Insulated Holding Cabinet $750/unit
Full Size
F111 Insulated Holding Cabinet $200/unit

Half Size

1"



Commercial Cooling

Commercial Glass Door Refrigerators

Requirements:

* Qualifying models must be listed in the California Energy Commission (CEC) database.
* Refrigeration system must be built in (packaged).

e Model must meet ENERGY STAR® Version 4.0 specification.

e |nstallation address must have a commercial electric account with PG&E.

e For a list of rebate-qualified commercial glass door refrigerators,
visit caenergywise.com/rebates.

Exclusions:

Units with remote refrigeration systems do not qualify.

F171 Commercial Glass Door Refrigerator $40/unit
Internal volume less than 15 ft

F172 Commercial Glass Door Refrigerator $60/unit
Internal volume 15 ft3-29.9 ft3

F173 Commercial Glass Door Refrigerator $80/unit
Internal volume 30 ft®-49.9 ft3

F174 Commercial Glass Door Refrigerator $100/unit

Internal volume 50 ft® or greater
ft3 equals cubic feet

12


http://caenergywise.com/rebates

Commercial Solid Door Refrigerators

Requirements:

e Qualifying models must be listed in the California Energy Commission (CEC) database.
* Refrigeration system must be built in (packaged).

* Model must meet ENERGY STAR® Version 4.0 specification.

e Installation address must have a commercial electric account with PG&E.

e For a list of rebate-qualified commercial solid door refrigerators,
visit caenergywise.com/rebates.

Exclusions:

Units with remote refrigeration systems do not qualify.

F183 Commercial Solid Door Refrigerator $45/unit
Internal volume less than 15 ft®

F184 Commercial Solid Door Refrigerator $60/unit
Internal volume 15 ft°-29.9 ft3

F185 Commercial Solid Door Refrigerator $85/unit
Internal volume 30 ft*-49.9 ft3

F186 Commercial Solid Door Refrigerator $120/unit

Internal volume 50 ft® or greater

ft3 equals cubic feet
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Commercial Solid Door Freezers

Requirements:

e Qualifying models must be listed in the California Energy Commission (CEC) database.

* Refrigeration system must be built in (packaged).

* Model must meet ENERGY STAR® Version 4.0 specification.
e Installation address must have a commercial electric account with PG&E.
e For a list of rebate-qualified commercial solid door freezers,

visit caenergywise.com/rebates.

Exclusions:

Units with remote refrigeration systems do not qualify.

F179 Commercial Solid Door Freezer
Internal volume less than 15 ft®
F180 Commercial Solid Door Freezer
Internal volume 15 t3-29.9 ft°
F181 Commercial Solid Door Freezer
Internal volume 30 ft°-49.9 ft°
F182 Commercial Solid Door Freezer

Internal volume 50 ft° or greater
ft3 equals cubic feet

$75/unit
$100/unit
$160/unit

$350/unit
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Commercial Ice Machines

Requirements:

e Qualifying models must be listed in the California Energy Commission (CEC] database.
* Models must meet ENERGY STAR® Version 3.0 specification.

* Models include machines generating ice cubes that are 60 grams (2 0z ] or lighter.
It also includes ice makers that flake, crush and fragment ice cubes.

* Rebate amount depends on ice making rate (pounds per day) and equipment type:
self-contained units (SCUJ, Ice-making heads (IMH) and remote condensing units (RCU).

* Only air-cooled machines qualify for this rebate.

e Customer must purchase the entire Air Conditioning, Heating and Refrigeration Institute
(AHRI)-tested ice-making system.

e Remote machines must be purchased with qualifying remote condenser or remote
condenser/compressor unit.

* [ce machines must be tested in accordance with the AHRI Standard 810.
Visit ahrinet.org to learn more about product information and testing procedures.

¢ |nstallation address must have a commercial electric account with PG&E.
e For a list of rebate-qualified commercial ice machines, visit caenergywise.com/rebates.

FS014 Commercial Ice Machine $50/unit
SCU < 110 lbs/day

FS015 Commercial Ice Machine $75/unit
SCU 110-200 lbs/day

FS016 Commercial Ice Machine $100/unit
SCU > 200 lbs/day

FS017 Commercial Ice Machine $75/unit
IMH < 300 lbs/day

FS018 Commercial Ice Machine $125/unit
IMH 300-800 lbs/day

FS019 Commercial Ice Machine $200/unit
IMH 801-1,500 lbs/day

FS020 Commercial Ice Machine $300/unit
IMH >1,500 lbs/day

FS021 Commercial Ice Machine $200/unit
RCU < 988 |bs/day

FS022 Commercial Ice Machine $300/unit
RCU = 988 lbs/day
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More ways for your business to save money

To find the latest rebate information and catalogs or to apply for rebates
online, visit pge.com/businessrebates. For a full glossary of terms, please
visit pge.com/glossary.

PG&E offers a wide range of tools and resources that can help your business save
energy and money while helping the environment.

e Check out PG&E's Calculated Incentives for businesses if you did not find a rebate
matching the high-efficiency equipment you would like to install. To learn more, visit
pge.com/cr.

* Sign up for automated benchmarking service at pge.com/benchmarking, which allows
you to use the ENERGY STAR® Portfolio Manager to track and compare your facility’'s
energy performance over time.

e Use PG&E's audit tools to identify options for saving energy and money at your
facility, and get started on developing a comprehensive energy management plan.
Visit the Business Energy Checkup at pge.com/waystosave.

e Find out how you can earn incentives for large custom projects, including equipment
upgrades and retrocommissioning, by using PG&E's Calculated Incentives Program.
Visit pge.com/customized and pge.com/rcx.

e Explore PG&E's demand response programs, which offer incentives for managing
your energy use during times of peak demand. Visit pge.com/demandresponse.

* Check out PG&E's third-party programs at pge.com/thirdparty. These programs
are managed by energy-efficiency specialists and offer a range of services to provide
you with industry-specific, energy-saving solutions—from heavy industry to hospitality
to dairies to wineries to food processors.

e Use PG&E's Savings By Design or Customized New Construction programs to build
in energy efficiency from the ground up and earn incentives at the same time. To get
started, visit pge.com/savingsbydesign.

* Go to the Agriculture and Food Processing section of PG&E's website at pge.com/ag
to learn about loans and grants that focus on food, agribusiness, alternative energy
and environmental programs, or call our Agricultural Customer Service Center at
1-877-311-FARM (3276).

e |[f you are considering generating your own electricity, talk to your PG&E account
representative about incentives for solar, wind and fuel cell self-generation equipment.

You also may learn more about these programs, tools and offers by contacting your
local PG&E account representative or by calling our Business Customer Service Center
at 1-800-468-4743.

Ready to get started with your next project and need the help of a contractor? Find local
vendors who participate in PG&E’'s energy-efficiency rebate programs for your business
at pge.com/tradeprodirectory.

"PG&E" refers to Pacific Gas and Electric Company, a subsidiary of PG&E Corporation. ©2019 Pacific Gas and Electric Company. All rights reserved. These offerings are
funded by California utility customers and administered by PG&E under the auspices of the California Public Utilities Commission. January 2019 CSB-0119-0618
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