


9 7% of chefs

prefer cooking with

natural gas.

Ee reasons why restaurant owners prefer
natural gas are simple. It’s economical,
dependable and easy to use — not to mention
a great value! But they’re not the only ones
who recognize the value of natural gas.
If you ask a chef, they’ll probably tell you
natural gas is the best way to cook.

In fact, a recent survey found that
97 percent of professional chefs prefer
cooking with natural gas.

More and more restaurant owners in South
Carolina are choosing natural gas to fuel
their kitchens. In fact, natural gas is used

in 78 percent of restaurants.*

With the day-to-day operation of a restaurant;
the recruiting, retaining and training of
employees; satisfying an ever-demanding
customer base; and staying ahead of the
competition while operating on thin margins,
it makes sense to simplify your operations
where you can. Natural gas does just that,
plus it saves on fixed operating costs like
water heating, and cooking. Gas cooking
equipment can be up to 50 percent cheaper



to operate. Natural gas can boost your
bottom line, plus:
You're billed monthly for the amount you

use only, and that’s a definite cash
flow advantage;

It’s a clean-burning energy source, so
there’s less equipment cleanup and
maintenance; and

Your chef stays happy!

*Information provided by the American Natural Gas Association

Cooking

Managing time in the restaurant business is
a quality issue. If food is improperly cooked,
it gets sent back - which can throw off the
flow of the kitchen and, even worse, cause
your customers to be very dissatisfied. Using
natural gas can help eliminate these problems
by producing a higher quality end product.
Natural gas offers:

Even and precise cooking control;
An instant flame;

Reduced cooking time (thereby reducing
fuel consumption); and

Lower maintenance costs.

According to the Environmental Protection
Agency, saving 20 percent a year on energy
operating costs can increase restaurant
profits by as much as one-third!

Water Heating

Running a restaurant involves routine
kitchen operations like dishwashing, general
cleaning and sink use - all of which require
large amounts of hot water. With natural
gas water heating, you'll never have to
worry about running out of hot water.
Natural gas water heaters are more eco-
nomical than those that use other fuels. In
fact, natural gas water heaters:

Heat water about 50 percent faster than
most electric models;

Have a lower operating cost; and

Provide an abundant supply of
even-temperature water.

Sealed combustion natural gas water
heaters give you flexibility in venting options
as well as additional cost savings.



Plus, using combination gas heating and
water heating systems may allow you to
save space and money by combining two
separate systems.

The largest consumer of hot water in a
restaurant is the dishwasher. New dishwashing
machines using natural gas to heat water to
high temperatures; thus eliminate the need
for sanitizing chemicals, toweling, polishing
and rewashing.

Using natural gas
booster heaters
for your dishwasher
can save you up
to 509 over
other types of
booster heaters.

Space Heating

Like all restaurants, enhancing the customer’s
comfort keeps them coming back. Natural
gas space heating provides warmer heat
than other fuel sources. Natural gas
heating also:

Heats quickly for a faster start-up to your
serving time;

Allows for the ability to regulate a
thermostat for enhanced comfort;

Has more dependable equipment with
Ionger life; and

Eliminates refrigerant leak or compressor
Issues that reduce equipment performance,
driving up your energy costs.

Natural Gas Fireplaces and Logs

A natural gas fireplace is a convenient,
inexpensive way to create an atmosphere
that adds to customers’ overall satisfaction.
A cozy fire in an open or private dining
room creates the perfect atmosphere.
Vent-free gas fireplaces and logs allow you
to have a warm, inviting fire almost anywhere



without the hassle of installing a flue or
hauling wood. Installation is quick and easy,
and you'll have:

A welcoming atmosphere at the flip of a
switch or by using a remote control;

A clean and clean-burning fire - no
messy ashes;

The convenience of an instant flame - no
wood to buy, cut or haul; and

An easy-to-control flame and heating level.

Natural Gas Patio Heaters

Stationary natural gas patio heaters are
another inexpensive way to add to the
physical setting of your restaurant. Many
customers enjoy dining on decks, patios and
outdoor entertainment areas. Natural gas
patio heaters provide year-round dining
choices, giving you the flexibility of offering
seasonal dining locations for your customer
base. With a gas patio heater, you'll have:

Cozy, outdoor dining comfort in the
evening, all year long;

Instant control with an on/off switch or
remote; and

An easy, permanent and secure installation.

M yrtle Beach restaurant
manager Paul Siaweleski
said it best: “I should have
switched to natural gas
sooner. It really improved
my operation, especially
my bottom line. It has
worked very well for us
at Dick’s Last Resort.”

Expert Energy Assistance

The benefits of becoming an SCE&G
customer begin with unparalleled customer
service. As a knowledgeable and experienced
energy professional, your SCE&G commercial
account manager can be a valuable asset to
your company, helping your business get the



most out of every energy dollar you spend.
SCE&G can provide you with:

One-on-one energy assistance;
Energy saving opportunities; and

Efficient energy plans to meet your
business needs.

Call today to find out more about
what SCE&G can do for you

We'll work hard to earn your business, help
you achieve optimum operational efficiency
and make sure you receive the outstanding
value and service you deserve so you’ll have

more time to focus on your business!

Commercial Sales Department

1-866-523-8196

SCE&G, a SCANA company,
is a South Carolina electric and
natural gas provider you know and
trust. We have been a part
of your communily and culture
for more than 150 years and
are committed to providing sdfe,
reliable and cost-effective energy
solutions that enhance your
quality of life and give your
business the power to thrive.
As your neighbor, we understand
what’s important to you and will
work hard to satisfy your needs

quickly and professionally.
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