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The walls of Vic’s All Star Kitchen are a testament to owner Vic 
Malatesta’s commitment to making his restaurant a community gathering 
place. Vic’s is where the locals go for a home-style Sunday morning 
breakfast like the “Starting Line Up” featuring all your favorites. What 
guests may not realize is how many hundreds of annual utility dollars are 
spent to cook those eggs, pancakes, sausages, hash browns, steaks and 
other foods that are a mainstay of Vic’s menu.

Looking for an energy efficiency champion in downtown Pleasanton, 
PG&E Account Manager Santino Bernazanni identified Malatesta as an 
operator who was willing to invest capital dollars in energy efficient 
technologies to save energy dollars over the long haul. Familiar with 
PG&E programs, Malatesta had taken advantage of the PG&E commercial 

lighting rebates to upgrade outdated fluorescent fixtures in the back of 
house and installed compact fluorescent lamps in the dining room 
fixtures. Bernazanni realized that Vic’s All Star Kitchen had the poten-
tial for further energy savings from the back of the house to front of 

the house, more specifically in the kitchen. 
Bernazanni enlisted Sr. Energy Analyst Todd 
Bell of the PG&E Food Service Technology 
Center (FSTC) to conduct a thorough energy 
audit. PG&E offers this service to its foodser-
vice customers free of charge to help deter-
mine changes that can be made to save 
energy and water.  Bell’s site audit report 
showed that Vic’s kitchen was cutting into 
profits due to its high-energy use. Replacing the 
kitchen’s standard low-efficiency cookline 
equipment with listed models that qualified for 
PG&E’s foodservice equipment rebates had the 
potential to deliver close to $2,000/year in 
energy savings to Vic’s bottom line.

Owner / Operator Vic Malatesta of Vic’s All Star 
Kitchen and Todd Bell (FSTC).

Rebate qualified gas fryer.

A place to go for the love of sports, community 
and excellent food.

This program is funded by California utility customers and is 
administered by Pacific Gas and Electric Company under the 
auspices of the California Public Utility Commission.



The biggest energy consumers were two manually 
controlled gas griddles that served as the work-
horses of the kitchen and an underpowered coun-
tertop electric fryer. Two ovens beneath the griddles 
also struggled to keep up with food production. To 

showcase 
energy-efficient 
and high-
production 
cooking appli-

ances, Bell recommended a six-foot thermostatically 
controlled Jade Range JGT-2472 gas griddle, two 
Blodgett Zephaire G Plus convection ovens, and a 

Pitco VF35 gas Fryer for 
Vic’s new all-star lineup of 
ENERGY STAR® and 
PG&E Commercial Food-
service rebate qualified 
cooking appliances. 

Vic’s All Star Kitchen now 
has the winning formula for 
reducing utility costs, 
drastically increasing pro-
duction and offering 
greater flexibility to handle the appetites of any high school football team after a 
tough practice or game!

“You have to manage your 
business. This (The FSTC) is a 
tool to help me manage my 
business.” 

California rebate qualified six-foot gas griddle.

Double stack rebate qualified 
gas convection ovens.

Savings by Managing Energy
Sponsored by PG&E’s Emerging 
Technology (ET) Program

Annual kWh Savings: 7,410 kWh
Annual Therm Savings: 758 therms
Total Rebates/Incentives: $1,874

• Replaced countertop electric fryer with an 
energy efficient gas fryers.
 Electric energy savings: 7,410 kWh

  Rebate: $749
 Gas Energy Usage: 315 therms 

  Operating Cost Savings: $992/year1

 (fishnick.com/saveenergy/rebates/) 
 (fishnick.com/saveenergy/tools/calculators)

• Replace two standard efficiency gas 
 conventional ovens with two energy 

efficient gas convection ovens.
 Rebate: $1,000
 Energy Savings: 224 therms

  Operating Cost Savings: $190/year1 
 (fishnick.com/saveenergy/rebates/)

  (fishnick.com/saveenergy/tools/calculators)

• Installed a single energy efficient thermo-
static griddle in place of two low-
efficiency manual griddles.
 Rebate: $125
 Energy Savings: 849 therms

  Operating Cost Savings: $722/year1 
  (fishnick.com/saveenergy/rebates/)
  (fishnick.com/saveenergy/tools/calculators)

1 Electric and natural gas utility costs based on $0.17/kWh and $0.85/therm, respectively.

How do you get a free site energy audit?

fishnick.com
800.398.3782


