
 Gas & Electric Griddles

High effi ciency gas and electric griddles save 
an estimated 5% a year in energy costs over
standard griddles.

Benefi ts:
• Uniform cooking surface temperature
•          Near instant heat recovery, so frozen product can be turned to
   the same spot on the griddle
• Less feet-of-griddle to allow for more product
•    Easier, cooler cooking – less ambient heat and happier employees

Save Energy, Save Time, and Serve More.
Ask your distributor for High Effi ciency 
Gas & Electric Griddles.

Visit www.nyserda.org/Commercial_Industrial/CommercialKitchens to 
learn more and get a list of available incentives on this and other high-effi ciency 
food service equipment. For more information, email hospitality@nyserda.org, 
call the Hospitality Hotline tollfree at 866-904-8027, or contact the NYSERDA 
Focus on Hospitality Contractor below:

High effi ciency gas griddles reduce 
energy use with better construction 
and solid state controls.

RLW Analytics
(518) 266-9360
Ed Smyth, ed.smyth@rlw.com, ext. 301
Mark Adams, mark.adams@rlw.com, ext. 307

Im
ag

e 
cr

ed
it:

 E
no

di
s 

U
SA

Im
ag

e 
cr

ed
it:

 E
no

di
s 

U
SA


