Questar Gas® provides
rebates for many types of
energy-efficient technologies
and equipment for the food

service industry that can save
money.

Did you know...?

Restaurants per square foot, consume
nearly three times the energy of the
average commercial building. Long hours of
operation, specialized equipment and sheer
demand make up much of this substantial
consumption.

The ThermWise® Business Rebates Program
rewards you for purchasing energy-efficient
equipment and reducing energy usage in
your business.

a )

Business Rebates are only available
for Questar Gas® Commercial General
Service (GS) Business Customers.

For more information about
ThermWise® Business Rebates,
eligibility requirements, rebate levels
or other general inquiries, please visit
ThermWise.com, or call our Customer
Service Hotline at 800-567-3460.

Ifyou conserve, you can save.

Think ThermWise"

Business Rebates
Food Service
UTAH

If you conserve, you can save.



Think ThermWise®

Serve up cost and energy savings in your business

ENERGY STAR® High-Efficiency Gas

Commercial Gas Fryer Griddle

Using advanced burner and High-efficiency  natural  gas

heat exchanger designs can griddles reduce annual energy

significantly reduce annual energy costs through improved cooking

costs. Rebates are available* for efficiency and  pre-heat/idle

ENERGY STAR rated commercial energy consumption. Rebates $ Jamit

gas fryers. $5°°/Vat are available* for ENERGY Joosunt
STAR rated high-efficiency gas

High-Efficiency Gas Convection Ovens

griddles.

Infrared burners, combustion gas recirculation systems

High-Efficiency Gas Combination Oven

and solid state controls result
in lower energy costs. Rebates High-Efficiency gas combination

are available* for installations ovens provide annual savings of
of ENERGY STAR rated high- up to 20 percent over standard
Re bates for Qualifying efficiency natural gas convection eﬁic.:ienqi units. .Rebate.:s. are
ovens. available* for high-efficiency
E ul ment . natural gas combination ovens
q p ENERGY STAR Gas Steam $500/cav1ty with an efficiency rating greater $ Fumi
Cooker than or equal to 40% (tested in 1,000/umit

accordance with ASTM F1639).

Save money and conserve energy by

Qualified commercial steam cookers offer shorter cook

installing the following energy saving times, higher production rates and Low-Flow, Pre-Rinse Spray Valves™
measures. reduced heat loss due to better Low-flow, pre-rinse spray valves
e ENERGY STAR® Commercial Gas Fryers l;\sEIat|onRanbd more emc'e.lntbslte?cm save water. Reduced water use
* High-Efficiency Gas Convection Ovens Rl correlates o natural gas savings
ENERGY STAR rated gas steam by reducing the amount of
* ENERGY STAR Gas Steam Cookers cookers. Energy rates are specified water to be heated. Rebates are
e High-Efficiency Gas Griddles for 3-, 4-, 5-, and 6- pan sizes. available for the replacement of
e High-Efficiency Combination Ovens $1.000/unit older, less-efficient models with
* Low-Flow, Pre-Rinse Spray Valves ’ low-flow, pre-rinse spray valves

$25/each

using 1.6 gpm or less.

*Rebates available for both new construction and retrofit
installations.
** Water heating must be provided by natural gas.



