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Energy Efficiency in Commercial Kitchens TM50: 2009 CIBSE Industry Guide

Synopsis & Order Form

Commercial kitchens are large users of gas, water and electrical energy and leave a significant carbon footprint. It is estimated that the total energy consumption of Britain’s catering industry is in excess of 21,600 million kWh per year. 

This Guide provides industry-specific guidance and advice on sustainability and how to reduce energy use for managers, operators, owners, contract caterers, kitchen designers, specifiers and installers of commercial kitchen facilities. It will help reduce the kitchen’s carbon emissions and running costs. 

GUIDE CONTENTS:

1.     
New and existing kitchens





2.       Refurbishment and replacement
of kitchen equipment


3.       Natural resources, basic kitchen structure



4.       Basic kitchen materials






5.       Environmental targets






6.       Kitchen service requirements





7.       Sub-metering and service supplies




8.       Drainage and kitchen waste removal




9.       Energy controls







10.       Ventilation







11.       Appliance specification, fabrication specification and 

utensil specification






12.       Refrigeration







13.       Warewashing, Dishwashers and Glasswashers



14.       Cooking appliance selection





15.       Water temperature, taps, faucets and water saving controls

16.       Kitchen layout





17.       Installation, commissioning, handover and feedback


18.       Documenting the kitchen





19. 
Managing the building






20.      
Maintenance & energy efficiency





21.      
Operational checklists



22.     
Energy audits and surveys





23.      
Energy and water benchmarking




24.
Energy benchmarks

The CIBSE Guide on Energy Efficiency in Commercial Kitchens TM50:2009 has been prepared by CIBSE and the Catering For a Sustainable Future Group (CSFG,) which is a sub-committee of CEDA (Catering Equipment Distributors Association,) CESA (Catering Equipment Suppliers Association,) and FCSI (Foodservice Consultants Society International) for publication in July 2009.
Energy Efficiency in Commercial Kitchens CIBSE Industry Guide TM50:2009 
FCSI Non –UK Members order form

The list price for the Guide is £60. To qualify for a 20% discount, the Guide can be ordered by cheque by filling in and returning the form below. Cheques payable to CESA Ltd / CSFG. The Guide(s) will be packaged and despatched by The Milton Keynes Special Needs Advancement Project (MK SNAP – Registered Charity No: 1013148) Please therefore return payment and this form to: CSFG Guide, MK SNAP, 20 Bourton Low, Walnut Tree, Milton Keynes, MK7 7DE

Name: _______________________________________________

Organisation: _________________________________________

Email address: ______________________________Telephone number: _________________

Delivery address: _____________________________________________________________

____________________________________________________________________________

__________________________________________________________Postcode:__________

Quantity of Guide documents required: __________ Discounted Guide cost is £48 + £9.00 P&P per Guide. Amount paid this order: __________

( I wish to pay by credit card  

( I would like to receive the CSFG electronic newsletter  

Credit Card Number 





Expiry Date 

Type of Card 


For payment by Switch please give issue number 


For payment by Diners please give Valid from date 

CESA: The administrator on behalf of CSFG
Full payment is required prior to despatch of the guide

Please use this form as an invoice. VAT is not payable for this publication
Electronic transfer should be made to CESA Ltd and should state: CSFG, the paying company’s name and delivery information. 

CESA Ltd Bank details:





HSBC

IBAN: GB 96 MIDL 4005 205 153 5501

BIC: MIDL GB 2107 J

Sort Code: 40-05-20

Account No: 51535501
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