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1. Program description

Energy Efficiency Education & Training – The Statewide Energy Efficiency Education and Training Program is an existing program and offered in the service territories of Pacific Gas & Electric (PG&E), Southern California Edison (SCE), San Diego Gas and Electric (SDG&E), and Southern California Gas Company (SoCalGas). Overall, the program promotes energy efficiency to a variety of customers segments through energy centers (physical and virtual) and other informational programs. The objective is to disseminate information about energy-efficient technology and practices to utility customers for the purpose of assisting them in reducing energy usage, lowering their utility bills, reducing operation and maintenance costs, and improving their productivity. The programs also provide services to a variety of market actors, architects, designers, engineers, distributors, and contractors who use information and tools to design more efficient buildings or processes and to conduct energy efficiency retrofits and renovations. 

2. Administrative activities (describe)

Routine monthly administrative activities include but are not limited to the following activities:  Project tracking and review of prospective projects, coordination, contract management, responding to customer inquiries and concerns, planning of future marketing events, and managing of program budgets and expenditures. 

3. Marketing activities (describe)

	Collateral
	Description
	Distribution
	PDF File Name

	ERC Calendar (third quarter)
	11 x 17 brochure providing information on contents, times, dates, locations and availabilities of third quarter seminars
	17,000  produced
  5,750  direct mail

11,250  manually
	ERC_3rd_Qtr_Calendar.pdf

	ICN Ad (August ’06)
	Full-page advertisement in HVAC industry-focused monthly periodical, created to provide information on seminar content, time, date, location 
	Insert in publication 
	August 2006 ICN Ad.pdf

	Preventing Compressor Failures/Refrigeration Cycles  (flier) (14661& 14662) 
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	900  produced
750  direct mail

150  manually
	14661_14662_flier.pdf

	Equipment Maintenance for Optimum Efficiency (flier—English and Spanish) (14696 & 14700)  
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	2,850  produced
2,500  direct mail

   350  manually


	14700_14696_flier.pdf

	Equipment Maintenance for Optimum Efficiency (email-English and Spanish) (14696 & 14700)  
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	2,985 via email
	14700_14696_email.pdf

	2005 Non-Residential Title 24 Standards: Compliance & Beyond (flier) (15851) 
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	200  produced
    0  direct mail

200  manually


	15851_flier.pdf 

	2005 Non-Residential Title 24 Standards: Compliance & Beyond (email) (15851)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	5,317 via email 
	15851_email.pdf

	HVAC Maintenance/Selling Efficiency (flier) (14663 & 14664) 
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	850  produced
750  direct mail

100  manually
	14663_14664_flier.pdf

	ICN Ad (SEP ’06)
	Full-page advertisement in HVAC industry-focused monthly periodical, created to provide information on seminar content, time, date, location 
	Insert in publication 
	September 2006 ICN Ad.pdf

	Insulated Concrete Walls: Energy Efficiency Meets Sustainability (flier) (15524)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	450  produced
200  direct mail

250  manually


	15524_flier.pdf

	Insulated Concrete Walls: Energy Efficiency Meets Sustainability (email) (15524)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	5,317 via email 
	15524_email.pdf

	2006 Upcoming Combustion Technology Seminars flier (Revision #2) (flier) (various) 
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	300  produced
    0  direct mail

300  manually
	2006 Upcoming Combustion Technology 072106.pdf

	Combustion Seminar: Palm Desert (flier) (15652)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	300  produced
    0  direct mail

300  manually
	15317_15652.pdf

	FSEC JEC: Foodservice Facility Design: Advanced Level (flier) (14703)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	4,125  produced
3,775  direct mail

   350  manually


	14703_flier.pdf 

	FSEC JEC: Foodservice Facility Design: Advanced Level (email) (14703)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	2,985 via email
	14703_email.pdf

	Ventilation Basics: Understanding Capture & Containment (flier) (14697)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	3,750  produced
3,450  direct mail

   300  manually
	14697_flier.pdf 

	Ventilation Basics: Understanding Capture & Containment (email) (14697)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	3,125 via email
	14697_email.pdf

	ICN Ad (Oct. ’06)
	Full-page advertisement in HVAC industry-focused monthly periodical, created to provide information on seminar content, time, date, location
	Insert in publication
	October 2006 ICN Ad.pdf

	Introduction to Commercial HVAC Equipment—(flier) (14665 & 14666)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	900  produced
750  direct mail

150  manually
	14665_14666_flier.pdf

	Understanding Boiler Basics—Boiler Water Treatment (flier) (14622 & 14623)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	450  produced
    0  direct mail

450  manually


	14622_14623_flier.pdf

	Food Safety: Making the Grade (Spanish) (flier) (14698) 
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	325  produced
    0  direct mail

325  manually
	14698_flier.pdf

	Food Safety: Making the Grade (Spanish) (email) (14698)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	3,125 via email
	14698_email.pdf

	Food Safety: Making the Grade (Spanish): Spanish translated flier (14698)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	175  produced
    0  direct mail

170  manually
	14698_flier_Spanish.pdf

	FSEC JEC: Commercial Kitchen Ventilation: Advanced Level (flier) (14705)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	550  produced
    0  direct mail

550  manually
	14705_flier.pdf

	FSEC JEC: Commercial Kitchen Ventilation: Advanced Level (email) (14705)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	3,310 via email
	14705_email.pdf

	Ventilation Training for Plan Check (flier) (16186)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	150  produced
    0  direct mail

150  manually
	16181_flier.pdf

	Ventilation Training for Plan Check (email) (16186)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	50 via email
	16181 flier.pdf (sent via email)


4. Direct implementation activities (describe)
ERC and FSEC Seminar Activity
 
	07/11/06
	#14661- Chatsworth, CA.

Preventing Compressor Failures/Refrigeration Cycles 
The most expensive failure in an HVAC system is the compressor. Understanding what causes failures will help to prevent future failures. Failures also contribute to poor energy efficiency. Proper "superheat" and "subcooling" refrigerant charging will also be discussed.
	59

	07/13/06
	#14662-ERC Downey, CA

Preventing Compressor Failures/Refrigeration Cycles
 71 
 64 
 92 
 4 

The most expensive failure in an HVAC system is the compressor. Understanding what causes failures will help to prevent future failures. Failures also contribute to poor energy efficiency. Proper "superheat" and "subcooling" refrigerant charging will also be discussed.
	92

	07/18/06
	#14700-FSEC Downey, CA

Equipment Maintenance for Optimum Efficiency
Learn effective energy‑efficient cooking practices, products and techniques you can employ to extend the useful life of your natural gas‑fired cooking equipment. Learn how to keep equipment safe for your employees and productive in turning out product that is consistent with the quality standards you set.
	24

	07/19/06
	#14696-FSEC Downey, CA

Equipment Maintenance for Optimum Efficiency (Spanish)
This seminar is presented in Spanish. You’ll be amazed to learn the effective energy‑efficient practices, products and techniques you can employ to extend the useful life of your natural gas‑fired cooking equipment. Learn how to keep equipment safe for your employees, and productive in turning out product that is consistent with the quality standards you set.
	1

	07/25/06
	#16133-ERC Downey, CA

LEED Visioning Workshop 

The Los Angeles, Orange County and San Diego Chapters of the U.S. Green Building Council are hosting a discussion anticipating the arrival of the LEED (Leadership in Energy and Environmental Design) rating system, version 3.0. The discussion focuses on soliciting regional input on what the next generation of LEED might look like.  Opportunities are given to exchange ideas on ways the next generation of LEED might incorporate life cycle analysis and reward integrated design processes.
	119

	08/01/06
	#14703-FSEC Downey, CA

Food Service Facility Design: Advanced Level (JEC@SoCalGas)
Whether you’re starting from scratch or remodeling a long‑established and successful food service operation, kitchen design decisions will affect your bottom line and the eventual success of your location. Energy efficiency has become a leading driver for equipment selection and facility design, and ventilation systems have taken on increased importance in the complex intermix of equipment in today’s modern commercial kitchen. This seminar explores the critical concepts that lead to highly functional and systematically efficient food service operations.
	45

	08/01/06
	#15847-ERC Downey, CA

EnergyPro Training: Envelope and Windows 

Learn how to model and document Title 24 compliance for building envelopes. Participants in this workshop practice using the latest version of EnergyPro 4.0, an energy modeling software certified currently by the State of California. Explore advanced envelope design options. Learn about new fenestration requirements and how to select windows for maximum energy efficiency and comfort.


Education Credits: 3 AIA learning units.
	21

	08/01/06
	#15848-ERC Downey, CA

EnergyPro Training: Indoor & Outdoor Lighting 

Learn how to model and document Title 24 compliance for commercial lighting designs. Participants in this workshop practice using the latest version of EnergyPro 4.0, an energy modeling software certified currently by the State of California. Explore lighting analysis basics, the proper application of advanced fixture technologies to energy‑efficient designs, and the impact of cost‑effective lighting designs on potential energy‑efficiency incentives. Education Credits: 3 AIA learning units
	25

	08/02/06
	#15849-ERC Downey, CA

EnergyPro Training: Advanced 

Expand your basic knowledge of EnergyPro, the only energy modeling software certified currently by the State of California, and learn how to produce energy‑efficient designs that meet or exceed the minimum Title 24 energy standards. Gain hands‑on experience in modeling and upgrading envelope, lighting, and mechanical designs to 
maximize potential energy‑efficiency incentives. Practice estimating utility energy costs, simple paybacks, and life cycle costs. Education Credits: 3.5 AIA learning units.
	28

	08/02/06
	#15850-ERC Downey, CA

EnergyPro Training: Mechanical 

Participants learn how to use the latest version of EnergyPro, an energy modeling software certified currently by the State of California. Learn how to model mechanical system designs in commercial buildings, and to document Title 24 compliance. Discover how easy it can be to integrate mechanical, lighting, and envelope designs for peak energy‑efficiency performance.

Education Credits: 3 AIA learning units.
	27

	08/03/06
	#15851-ERC Downey, CA

2005 Non‑Residential Title 24 Standards: Compliance, TDV & Beyond
 72 
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Changes to Title 24 Non‑Residential Standards were implemented on October 1, 2005. These measures were primarily aimed at further reducing peak electricity consumption and incorporating greater energy‑efficiency measures. This one‑day seminar provides pertinent guidance for designing buildings that achieve compliance. In addition, participants gain insight on taking buildings beyond Title 24 compliance and qualifying for incentives 

offered by various California utilities. This seminar now provides an extended, in‑depth discussion of the new Time Dependant Valuation (TDV) approach to compliance. This approach is based on both consumption and time, paying strict attention to peak and off‑peak energy use.
	114

	08/08/06

	#14663- Chatsworth, CA
HVAC Maintenance / Selling Efficiency 
This comprehensive class reviews proper maintenance procedures to keep systems functioning at optimum energy efficiency. Participants also receive information and techniques to help increase confidence when advising customers on packaged AC, split systems and programmable thermostats. Explore operating cost and performance differences between various high‑efficiency equipment options, and learn how to "sell efficiency", regardless of the brand of equipment at hand.
	49

	08/08/06
	#14697-FSEC Downey, CA
Ventilation Basics: Understanding Capture and Containment
Basic principles and components of ventilation systems are covered during this half‑day Food Service Equipment Center seminar.  Energy efficiency factors are highlighted. The seminar includes a visit to the roof to see the exhaust end of five different UL‑listed ventilation systems. It also includes an in‑depth tour of the FSEC and its Ventilation & Baking Lab.
	41

	08/10/06

	#14664-ERC Downey, CA

HVAC Maintenance / Selling Efficiency 

This comprehensive class reviews proper maintenance procedures to keep systems functioning at optimum energy efficiency. Participants also receive information and techniques to help increase confidence when advising customers on packaged AC, split systems and programmable thermostats. Explore operating cost and performance differences between various high‑efficiency equipment options, and learn how to "sell efficiency", regardless of the brand of equipment at hand.
	81

	08/18/06

	 #15524 - ERC Downey, CA
Insulated Concrete Walls:  Energy Efficiency Meets Sustainability 

Designing and building with Insulated Concrete Forms (ICFs) is on the rise across the nation. Many are finding success with this technology due to high performance, energy efficiency and the building envelope's contribution to sustainability. Speakers highlight residential, commercial, institutional and educational facility applications. Other topics include design considerations, construction process and buildability, and ICF's potential point additions to U.S. Green Building Council's LEED® rating system. In addition, attendees will be able to discuss issues with vendors and tabletop exhibitors. (Co‑sponsored with Southern California Ready Mixed Concrete Association) Education Credits: 3.5 AIA learning units
	71

	09/12/06

	#14665 – ERC Downey, CA
Introduction to Commercial HVAC Equipment 

For those who work primarily on single-unit systems, this is an introduction to 'applied' systems in large facilities that use several components to provide heating and cooling throughout a building. The class includes information on indoor water systems that use water pumps to circulate heat from boilers and chillers to fan coils and air handlers; the similarities and differences between constant volume and variable volume air side systems; condensers and condenser water systems; water treatment; and maintenance for energy-efficient operations.
	66

	09/13/06
	#14698 – FSEC Downey, CA

Food Safety: Making the Grade (SPANISH LANGUAGE)
Safety concerns in handling and preparing food are of particular importance to foodservice professionals everywhere. This seminar will focus on technologies, practices and energy efficiency advantages associated with food safety, featuring experts from the Los Angeles County Department of Health and other food safety professionals. Visit with these experts and experience some of the latest products and applications available for food sanitation and safety today.
	19

	09/14/06

	 #14622 – ERC Downey, CA
Boiler Basics
Owners and operators of boilers receive an explanation of boiler controls, interlocks safety and combustion air requirements. They are also presented with techniques which may help improve boiler and distribution system efficiencies as well as energy efficiency.  Air quality and boiler operation guidelines will also be discussed.
	50

	09/20/06

	#14705 – FSEC Downey, CA

Commercial Kitchen Ventilation: Advanced Level (JEC@SoCalGas) 

Arranging equipment under a kitchen ventilation system can be more important than it appears.  This seminar provides guidelines, based on ASHRAE research, to help ensure the most efficient spot for equipment placement and optimal capture and containment.
	25

	09/21/06
	#16186 – FSEC Downey, CA

Ventilation Training for Plan Checkers 

This seminar has been developed particularly for plan checkers, specifically in the California Department of Health Services and county health departments. Don Fisher, president of Fisher‑Nickel and manager of the Pacific Gas & Electric Co.'s Food Service Technology Center, engages in a lively discussion as he provides a comprehensive overview of various options in equipment, exhaust fans, and make‑up air to meet the food service facility owner's ventilation needs. Technical representatives from ventilation equipment manufacturers discuss new technologies, energy-efficiency opportunities, and UL‑listed hoods which may help in review processes by the California Department of Health Services.  Questions to them are welcomed.
	57

	09/28/06

	# 14623- ERC Downey CA
Boiler Water Treatment for Energy Efficiency
This seminar goes hand‑in‑hand with the "Understanding Boiler Basics" seminar. Owners and operators of boilers learn how correct treatment of water can increase operating energy efficiency. Learn how chemical costs can be reduced. Find out how to protect your boiler from corrosion, scale and biological fouling.
	41


Industrial End User Workshops

	None
	 
	


Outreach Events:

	Date
	Organization
	Event Description
	Location

	7/12/06
	USGBC Tour of CalTrans Building
	David Stevens hosted this event by the LA Chapter, USGBC, noting energy efficient design and the latest equipment.
	Los Angeles, CA

	7/13 – 7/18/2006
	American Culinary Federation – National Convention
	FSEC Executive Chef Jill Bosich attended and participated in the annual ACF Convention, where she strengthened important industry contacts and emphasized to fellow professionals the importance of working to achieve efficiencies in their kitchens.  She also was elected into the ACF’s prestigious and exclusive honor society, the American Academy of Chefs.
	Philadelphia, PA

	7/24/06
	USGBC LA Chapter Board Meeting
	David Stevens attended board meeting for US Green Building Council - LA Chapter, promoting energy efficiency programs and seminars.
	Santa Monica, CA

	7/24/2006
	American Culinary Federation – Orange County Chapter
	FSEC Executive Chef Jill Bosich, as an ACF-OC board member, attended and participated in a regular dinner meeting of the chapter’s board.
	Santa Ana, CA

	7/25/06
	LEED 3.0 Symposium
	David Stevens hosted a charette for Los Angeles, Orange County and San Diego chapters of the US Green Building Council, proposing changes for the next generation of Leadership in Energy and Environmental Design products.  
	Downey, CA

	8/9, 10, 11/2006
	National Accounts Energy Alliance (NAEA)
	FSEC Supervisor Melisa Marks attended and participated in the annual NAEA Conference & Exhibition.  In business sessions and while in discussions in the exhibition hall, she stressed features of California utilities’ equipment rebate program and emphasis on efficient operation of food service facilities.
	Keystone, CO

	8/14 – 818/06
	ACEEE Summer Study
	David Stevens attended the American Council for an Energy Efficient Economy’s Summer Study, “Less is More: On Route to Zero Energy Buildings”.  Discussions took place with members of all California investor owned utilities, third party program providers and representative of both the CED and the CPUC.
	Pacific Grove, CA

	8/26, 27, 28/2006
	California Restaurant Association
	FSEC Supervisor Melisa Marks, Equipment Coordinator Nicole O’Rourke, Executive Chef Jill Bosich, with assistance from Gas Company account executives, engineers and other employees, manned the large joint California Energy Utility booth at the Western Foodservice & Hospitality Expo.  The booth’s purpose was to provide a unified voice by all California investor-owned energy utilities in emphasizing the importance of using energy efficient equipment and practices in operating commercial food service facilities.  The equipment rebate program was highlighted.
	Los Angeles, CA

	8/28/06
	USGBC LA Chapter Board Meeting
	David Stevens attended board meeting for US Green Building Council - LA Chapter, promoting energy efficiency programs and seminars.
	Santa Monica, CA

	09/08/06
	Spirax Sarco Boiler Controls
	Larry Bennett and Bryan Warren attended Spirax Sarco facility and presented energy efficiency portfolio details for their field staff.
	Long Beach, CA

	9/9 & 10/2006
	Los Angeles County Fair Association
	FSEC Executive Chef Jill Bosich served as a judge at the L.A. County Fair’s “Chefs on the Rise” competition, held during the opening weekend of the annual fair.
	Pomona, CA

	9/19/06
	Southern California Public Agency Council
	David Stevens hosted and attended this outreach event assisting city staff members committed to implementing sustainable, energy-efficient policies.
	Downey, CA

	09/22/06
	3rd Party Energy Efficiency Program Kick-Off Meeting
	Carlos Ruiz and Darrell Brand attended a kick-off meeting for 3rd Party Energy Efficiency program contributors to meet counterparts and provide insight, information and support to ensure success.
	Downey, CA

	9/25/06
	USGBC LA Chapter Board Meeting
	David Stevens attended board meeting for US Green Building Council - LA Chapter, promoting energy efficiency programs and seminars.
	Santa Monica, CA

	10/9-12/2006
	Energy Solutions Center (ESC)
	FSEC Supervisor Melisa Marks will attend and participate in a meeting of the Gas Food Equipment Network (“GFEN”) wing of the ESC consortium.  GFEN’s mission is to help increase the use of natural gas in the commercial and institutional foodservice markets.  
	Indianapolis, IN

	10/16/2006
	Expo Comida Latina
	FSEC Equipment Coordinator Nicole O’Rourke will attend and participate in the 5th Annual Hispanic Food & Beverage trade show, where she will emphasize to event organizers the importance of energy efficient equipment and practices, particularly in preparation of Hispanic cuisine.
	Los Angeles, CA

	10/25/06
	The Fischer Group
	FSEC Equipment Coordinator Nicole O’Rourke will attend the annual open house and equipment display/demonstration of this successful commercial kitchen equipment manufacturer’s “rep” organization.  She will be briefed on the latest, energy efficient models of Blodgett, Magikitch’n, Pitco and other makes.
	Anaheim, CA

	11/2 & 3/2006
	PG&E’s Food Service Technology Center (FSTC)
	FSEC Supervisor Melisa Marks will travel to San Ramon, CA, to participate in the 20th anniversary of the creation of the FSTC, and its Advisory Board, of which she is a member.  During the ceremonies she will receive special recognition trophies for “Outstanding Contribution to The Food Service Technology Center Program” and “Advancing Energy Efficiency in Food Service”. 
	San Ramon, CA

	11/2-4/2006
	Culinary Institute of America (“CIA”)
	FSEC Executive Chef Jill Bosich and Equipment Coordinator Nicole O’Rourke will attend the CIA’s annual “World of Flavors” conference at Greystone, in northern California.  While there, they will participate in sessions where they emphasize the importance of energy efficiency in commercial kitchen operations.
	Napa, CA

	11/10-11/2006
	American Culinary Federation (“ACF”)
	FSEC Executive Chef Jill Bosich will be a judge at the ACF’s Western Regional Chef’s Competition.
	Salt Lake City, UT

	11/12/2006
	Amrican Culinary Federation (“ACF”)
	FSEC Executive Chef Jill Bosich will attend the Orange County (CA) annual awards dinner, and will be honored as the chapter’s “Chef of the Year”.  
	Santa Ana, CA

	11/15/06
	27th Annual HVAC/R/SM Product & Equipment Tradeshow
	Darrell Brand organized and will operate a SoCalGas booth to provide attendees with information on various energy efficiency programs and upcoming seminars. Estimated attendance: 3000.
	Pasadena, CA


5. Program performance/program status (describe)

 FORMCHECKBOX 
  Program is on target
 FORMCHECKBOX 
  Program is exceeding expectations
 FORMCHECKBOX 
  Program is falling short of expectations
Explain

6. Program achievements (non-resource programs only): 

	Performance Goal
	Current  Achievement
	Cumulative Achievement
	Remainder

	79 Seminars
	21
	82
	0

	Industrial End User 

6 Workshops
	0
	4
	2

	FSEC CAD 

12 Kitchen Designs
	0
	0
	12

	NATE Certification 3 Training

3 Series
	1
	3
	0


	Food Service Equipment 
	Current  Achievement
	Cumulative Achievement
	# of Attendees
	  Remainder

	200 Equipment Demonstrations
	38
	206
	2085
	0

	50 MFG Assisted Training Workshops
	13

	39
	1088
	11


7. Changes in program emphasis, if any, from previous quarter (new program elements, less or more emphasis on a particular delivery strategy, program elements discontinued, measure discontinued, budget changes, etc.).

 None

8. Discussion of near-term plans for program over the coming months (e.g., marketing and outreach efforts that are expected to significantly increase program participation, etc.)

9. Changes to staffing and staff responsibilities, if any

None

10. Changes to contracts, 

None

11. Changes to contractors and contractor responsibilities, if any

None

12. Number of customer complaints received

None

13. Revisions to program theory and logic model, if any

Provided in February 1, 2006 concept paper.

None
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