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Recommendation Overview 
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Equipment Upgrades 
• Energy Star estimated energy savings of 23-33% in restaurant industry 
• Potential equipment cost premium up to 15% 
• Other considerations: 

• IRS depreciation guidelines: approximate 5-year recovery period 
• Federal tax incentives: $0.60 to $1.80 per square foot 
• State tax incentives 
 

• Recommendation: 
• Update Good Burger approved equipment list with Energy Star appliances 
• Leverage volume discounts to reduce cost premium 
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Technology-driven Behavioral Solutions 

• Non-intrusive Load Monitoring 
• Data driven techniques for measuring 

consumption without need of expensive 
sub-metering 

• Behavioral change through energy 
conservation feedback and training 

• Studies suggest 10-15% energy savings 
through disaggregated feedback to 
change consumption behavior and 
proactively manage equipment 

• Dunkin Donuts’ 19% reduction 
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Energy-Efficiency Competition 
• Goal: 10% reduction by 2020 (6 years) 
• Opt-in Competition 
• Franchise pays $1,770 annually for 

equipment, training, and feedback / 
comparison service 

• $5,000 annual reward to winning 
franchise 

• $5,000 Pilot Program 
• $5,000 Annual Marketing Campaign 
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Robust Energy and Financial Models 
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Value Proposition 

• Net Present Values 
• Corporate: up to $1.9MM 
• Stores: up to $32,000 each 

• Participation Rate: 
• Break Even: 300 stores (3%) 
• Energy Goal: 3,600 stores (50%) 

• With all equipment replacement: 
2,500 (35%) 

• No equipment replacement: 7,000 
(97%) 
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Ancillary Recommendations 
• Online Ordering 
• Capacitor:  

• Costs approximately $1,000  
• Save up to 7% on energy bills that charge for 

reactive power: ~$1,750 per year 
• Reduce total electricity consumption by 1.4% 

• Robotics System 
• Costs $200 to $400 per month 
• Ability to sense the environment in real-time 

using visual car counting, employee 
feedback, and point-of-sale data 

• Machine learning algorithm to inform 
employees on efficient cooking operations 
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Questions 
 
 

Thank You! 



Appendix 1 – Energy Star Equipment 

Energy Star (2012). Energy Star Guide for Restaurants, Putting Efficiency into Profit. United States, Environmental Protection Agency (EPA). 
Retrieved from http://www.energystar.gov/ia/business/small_business/restaurants_guide.pdf. 10 



Appendix 2 – Behavioral Best Practices 
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Appendix 3 – Cash Flow Model 
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