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	SCG3503

	Quarter:
	First Quarter 2008


1. Program description:

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:

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:

	Collateral
	Description
	Distribution
	PDF File Name

	January ICN Ad
	Full-page advertisement in HVAC industry-focused monthly periodical, created to provide information on seminar content, time, date, location.
	Insert in publication
	January 2008 ICN Ad.pdf

	ERC Calendar Q1-08
	11 x 17 brochure providing information on contents, times, dates, locations and availabilities of third quarter seminars.
	  17,000 produced
    5,465 direct mail

  11,535 manually
	ERC_Calendar_1st Quarter 2008.pdf

	February ICN Ad
	Full-page advertisement in HVAC industry-focused monthly periodical, created to provide information on seminar content, time, date, location.
	Insert in publication
	ICN Ad February 2008.pdf

	Installation Best Practices Part 1 (Chatsworth) (flier) (18510)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18510 18511 18443 18444_flier.pdf

	2008 Non-Residential Title 24 Standards: Compliance and Beyond (flier) (18507)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     200 produced
         0 direct mail

     200 manually
	18507_flier.pdf    

	2008 Non-Residential Title 24 Standards: Compliance and Beyond (email) (18507)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5701 via email
	18507_email.pdf

	EnergyPro Indoor and Outdoor Lighting (flier) (18504)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	  17,000 produced
    5,465 direct mail

  11,535 manually
	ERC_Calendar_1st Quarter 2008.pdf

	EnergyPro Envelope and Windows (flier) (18503)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	  17,000 produced
    5,465 direct mail

  11,535 manually
	ERC_Calendar_1st Quarter 2008.pdf

	EnergyPro Mechanical (flier) (18505)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	  17,000 produced
    5,465 direct mail

  11,535 manually
	ERC_Calendar_1st Quarter 2008.pdf

	EnergyPro Advanced (flier) (18506)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	  17,000 produced
    5,465 direct mail

  11,535 manually
	ERC_Calendar_1st Quarter 2008.pdf

	Installation Best Practices Part 2 (Chatsworth) (flier) (18511)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18510 18511 18443 18444_flier.pdf

	Installation Best Practices Part 1 (ERC) (flier) (18443)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18510 18511 18443 18444_flier.pdf

	Installation Best Practices Part 2 (ERC) (flier) (18444)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18510 18511 18443 18444_flier.pdf

	Hotel Food & Beverage Energy Efficiency Symposium STD (flier) (18420) 
	Half-sheet postcard created as a save-the-date reminder, providing initial information on seminar content, time, date, and location.
	      50 produced
        0 direct mail

      50 manually
	HotelSymposiumSTD.pdf

	NATE Certification (eight separate dates) (flier) (18448)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	2008 NATE Certification flier.pdf

	Understanding Boiler Basics (flier) (18280)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      500 produced
          0 direct mail

      500 manually
	Industrial Technologies Seminars.pdf

	March ICN Ad
	Full-page advertisement in HVAC industry-focused monthly periodical, created to provide information on seminar content, time, date, location.
	Insert in publication
	March 2008 ICN Ad.pdf

	LEED for New Construction Technical Review (flier) (18409)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     75 produced
       0 direct mail

     75 manually
	18409_flier.pdf

	LEED for New Construction Technical Review (email) (18409)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5,808 via email
	18409_email.pdf

	Boiler Water Treatment for Energy Efficiency (flier) (18283)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     500 produced
         0 direct mail

     500 manually
	Industrial Technologies Seminars.pdf

	System Duct Design (Intermediate)-- Part 1 (Chatsworth) (flier) (18458)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18458 18459 18460 18462_flier.pdf

	Combustion Seminar (flier) (18176)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	       250 produced
           0 direct mail

       250 manually
	18176_flier.pdf

	System Duct Design (Intermediate)-- Part 2 (Chatsworth) (flier) (18459)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18458 18459 18460 18462_flier.pdf

	System Duct Design (Advanced)--Part 1 (flier) (18460)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18458 18459 18460 18462_flier.pdf

	System Duct Design (Advanced)--Part 2 (flier) (18462)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      900 produced
      750 direct mail

      150 manually
	18458 18459 18460 18462_flier.pdf

	Engine Regulations and Technologies (flier) (18490)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      1,825 produced
      1,605 direct mail

         220 manually
	18490_flier.pdf    

	Engine Regulations and Technologies (email) (18490)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	250 via email
	18490_email.pdf

	L.A. Steam Operators Training (flier) (18278)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     500 produced
         0 direct mail

     500 manually
	Industrial Technologies Seminars.pdf

	Hot Chef Series Part 1 (flier) (18212)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     300 produced
         0 direct mail

     300 manually
	18212_flier.pdf     

	Hot Chef Series Part 1 (email) (18212)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5508 via email
	18212_18215_email.pdf

	Hot Chef Series Part 1 Email #2 (email) (18212)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	5512 via email
	18212_email2.pdf



	Combination Ovens…Cooking into the Future (flier) (18215)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	      350 produced
          0 direct mail

      350 manually
	18215_flier.pdf

	Combination Ovens…Cooking into the Future (email) (18215)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5508 via email
	18212_18215_email.pdf

	Combination Ovens…Cooking into the Future Email#2 (18215)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5505 via email
	18215_email.pdf

	Making the Grade…Food Safety (flier) (18219)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     300 produced
         0 direct mail

     300 manually
	18219_flier.pdf     

	Making the Grade…Food Safety (email) (18219)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5808 via email
	18219_email.pdf

	Insights into Foodservice Industry for College Students (flier) (18220)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     600 produced
         0 direct mail

     600 manually
	18220_flier.pdf

	Fundamentals of Energy Efficiency in Foodservice (Spanish)--English copy (flier) (18569)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     650 produced
     500 direct mail

     150 manually
	18569_flier english.pdf

	Fundamentals of Energy Efficiency in Foodservice (Spanish) Spanish copy (flier) (18569)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     850 produced
     750 direct mail

     100 manually
	18569_flier spanish.pdf

	Fundamentals of Commercial Kitchen Ventilation (flier) (18222)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     300 produced
         0 direct mail

     300 manually
	18222_flier.pdf     

	Fundamentals of Commercial Kitchen Ventilation (email) (18222)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5544 via email
	18222_email.pdf

	STD--Discover Tomorrow's School Food Service Today (flier) (18225)
	Half-sheet postcard created as a save-the-date reminder, providing initial information on seminar content, time, date, and location.
	     350 produced
         0 direct mail

     350 manually
	18225_STD.pdf

	Discover Tomorrow's School Foodservice Today (flier) (18225)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     700 produced
         0 direct mail

     700 manually
	18225_flier.pdf

	Foodservice Vendor Mixer invitation (flier) (19190)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     186 produced
         0 direct mail

     186 manually
	19190_invitation.pdf     

	Foodservice Vendor Mixer invitation (email) (19190)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	300 via email
	19190_email.pdf

	CRA ServSafe Food Production Manager (flier) (18227)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability.
	     225 produced
         0 direct mail

     225 manually
	18227_flier.pdf

	CRA ServSafe Food Production Manager (email) (18227)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability.
	5544 via email
	18227_email.pdf

	Annual Vendor Workshop STD (flier) (18227)
	Half-sheet postcard created as a save-the-date reminder, providing initial information on seminar content, time, date, and location.
	     350 produced
         0 direct mail

     350 manually
	18695_STD.pdf


4. Direct implementation activities:
ERC and FSEC Seminar Activity

	Date
	Class Description
	Attendees

	01/15/08
	#18503 – ERC Downey, CA

EnergyPro Training: Envelope and Windows
Course Description:  Learn how to model and document Title 24 compliance for building envelopes. Participants in this workshop will be provided the opportunity to 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.
Instructor: Martyn Dodd
	28

	01/15/08
	#18504 – ERC Downey, CA

EnergyPro Training: Indoor & Outdoor Lighting
Course Description:  Learn how to model and document Title 24 compliance for commercial lighting designs. Participants in this workshop will be provided the opportunity to 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 how cost-effective lighting designs can maximize potential energy-efficiency incentives. 
Education Credits: 3 AIA learning units.
Instructor: Martyn Dodd
	20

	01/15/08
	#18510 – Chatsworth, CA

IHACI -Quality Installation Practices - Part 1 (CHATSWORTH)
Course Description:  Improve your skills, marketability and customer satisfaction by understanding the best ways to install HVAC system.  This two-part seminar covers timesaving tips, cost control, energy-efficient techniques and technologies, and even ways to best work with consumers.
Part I will focus on equipment selection, adverse applications mixing 13 seer condensing units with older evaporator coils, reading and understanding equipment spec sheets and installation guide books, effective air distribution systems, code updates, and safety practices.
	70

	01/16/08
	#18505 – ERC Downey, CA

EnergyPro Training: Mechanical
Course Description:  Participants will practice using 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.
Instructor: Martyn Dodd
	29

	01/16/08
	#18506 – ERC Downey, CA

EnergyPro Training: Advanced
Course Description:  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. Get 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.
Instructor: Martyn Dodd
	21

	01/16/08
	#18212 – ERC Downey, CA
HOT CHEF SERIES PART 1
Course Description: Don’t miss this opportunity to see chefs from the Culinary Team USA 2008 demonstrate their special skills on modern, energy efficient gas-fired equipment.  They’ll prepare and share their favorite recipes, which you can adapt for your own food service operation.  You will witness the results of the many hours of training they’ve invested to perform at the highest level in achieving their personal and professional goals. Put this rare and valuable event on your menu now..
	62

	01/17/08
	#18507 – ERC Downey, CA

2008 Non-Res Title 24 Standards: Compliance, TDV & Beyond
Course Description:  Changes to Title 24 Non-Residential Standards will be implemented on October 1, 2008. These measures are primarily aimed at further reducing peak electricity consumption and incorporating greater energy-efficiency measures. This one-day seminar will give you pertinent guidance for designing buildings that achieve compliance. In addition, participants will 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 consumption and time based, paying strict attention to peak and off-peak energy use.
Instructor: Martyn Dodd
	76

	01/17/08
	#18511 – Chatsworth, CA

IHACI -Quality Installation Practices - Part 2 (CHATSWORTH)
Course Description: Improve your skills, marketability and customer satisfaction by understanding the best ways to install HVAC system.  This two-part seminar covers timesaving tips, cost control, energy-efficient techniques and technologies, and even ways to best work with consumers.
Part 2 focuses on energy saving thermostats, air filtration and purification, fresh air ventilation, CO & CO2 monitors, high efficiency equipment including variable speed furnaces, condensing unit installations as well as simple troubleshooting.
	55

	01/22/08
	#18443 – ERC Downey, CA

IHACI -Quality Installation Practices - Part 1 (ERC)
Course Description: Improve your skills, marketability and customer satisfaction by understanding the best ways to install HVAC system.  This two-part seminar covers timesaving tips, cost control, energy-efficient techniques and technologies, and even ways to best work with consumers.
Part I will focus on equipment selection, adverse applications mixing 13 seer condensing units with older evaporator coils, reading and understanding equipment spec sheets and installation guide books, effective air distribution systems, code updates, and safety practices.
	109

	01/24/08
	#18444 – ERC Downey, CA

IHACI -Quality Installation Practices - Part 2 (ERC)
Course Description: Improve your skills, marketability and customer satisfaction by understanding the best ways to install HVAC system.  This two-part seminar covers timesaving tips, cost control, energy-efficient techniques and technologies, and even ways to best work with consumers.
Part 2 focuses on energy saving thermostats, air filtration and purification, fresh air ventilation, CO & CO2 monitors, high efficiency equipment including variable speed furnaces, condensing unit installations as well as simple troubleshooting.
	112

	01/30/08
	#18314 – ERC Downey, CA

PIA Metering and Burner Calculations; California State Prison Authority
Course Description: This is a seminar for the PIA maintenance group. The seminar is a overview of Gas and Electric Metering and Burner Calculations.related to energy efficiency issues..
	20

	01/31/08
	#18215 – ERC Downey, CA

COOKING INTO THE FUTURE...COMBINATION OVENS
Course Description: Come discover how combination ovens can be an asset to any kitchen.  "Combis" can cook everything from protein to side dishes to bakery items with the use of convection cooking, steam cooking, or a sequence of both all in one unit.  These units produce quality products, take up less space, use energy more efficiently, reduce labor and decrease food costs.  Come learn the features and benefits of using a combi oven.
	117

	02/05/08
	#18448 – ERC Downey, CA

IHACI - NATE: Core 1 (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series. 
	97

	02/06/08
	#18449 – ERC Downey, CA

IHACI - NATE: Core 2 (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series.
	86

	02/07/08
	#18280 – ERC Downey, CA

Boiler Basics-Energy Resource Center
Course Description: Owners and operators of boilers will recieve an explanation of boiler controls, interlocks safeties and combustion air requirements. They will also be 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.
	71

	02/12/08
	#18451 – ERC Downey, CA

IHACI - NATE: Core 3 (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series.
	90

	02/13/08
	#18409 – ERC Downey, CA

LEED for New Construction Technical Review
Course Description: This workshop is a detailed exploration of LEED for new construction. Participants will acquire the basic tools and insights needed to incorporate green building into their work, including examples of successful strategies for each credit. This workshop is highly recommended for LEED Professional Accreditation exam preparation.  Special attention will be given to to energy efficiency practices to meet the energy and atmosphere credits.
	78

	02/13/08
	#18452 – ERC Downey, CA

IHACI - NATE: Core 4 (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series.
	92

	02/19/08
	#18453 – ERC Downey, CA

IHACI - NATE: Core 5 & Gas Heating - Part 1   (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series.
	93

	02/20/08
	#18454 – ERC Downey, CA

IHACI - NATE: Core 6 & Gas Heating - Part 2   (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series.
	91

	02/21/08
	#18283 – ERC Downey, CA

Boiler Water Treatment for Energy Efficiency-Energy Resource Center
Course Description: This seminar goes hand-in-hand with the "Understanding Boiler Basics" seminar. Owners and operators of boilers will 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.
	59

	02/21/08
	#18219 – ERC Downey, CA

MAKING THE GRADE...FOOD SAFETY
Course Description: What is food safety training? This course covers the primary safety risks associated with food preparation. The course is taught by an experienced health inspector and is sponsored by the Environmental Health Division of the Pasadena Public Health Department. Participants who complete the training receive a certificate of completion from the Pasadena Public Healthy Department.
	23

	02/26/08
	#18455 – ERC Downey, CA

IHACI - NATE: Core 7 A/C & Heat Pumps - Part 1   (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series.
	96

	02/27/08
	#18456 – ERC Downey, CA

IHACI - NATE: Core 8 A/C & Heat Pumps - Part 2   (ERC)
Course Description: North American Technician Excellence (NATE) is the leading certification program for heating, ventilation, air-conditioning, and refrigeration technicians, and is the only test supported by the entire industry. Many customers place a high priority on locating a certified expert and being NATE qualified could give a real competitive edge to HVAC professionals.  The Gas Company and IHACI are co-sponsoring this series of seminars specifically designed to help participants prepare for successfully completing the NATE Certification Exam.  For the convenience of working professionals, these classes will be held on weekday evenings and be followed by an opportunity to complete the NATE Exam on a Saturday.  There will be a fee payable to NATE for the exam; however there is no charge for the preparation series.
	90

	02/27/08
	#18220 – ERC Downey, CA

FOODSERVICE INDUSTRY INSIGHTS FOR COLLEGE STUDENTS
Course Description: Which specialty skills within the Foodservice industry will be the most marketable in coming years? What impact and importance will energy efficiency-related decisions have for foodservice professionals in the future?  Get valuable insights regarding the emerging “green” philosophies that are making a big impact on the food service industry. For students about to enter this busy and rewarding profession, this seminar is a must!.
	59

	02/28/08
	#18569 – ERC Downey, CA

Fundamentals of Energy Efficiency in Food Service (Spanish)
Course Description: This seminar is offered in SPANISH.  When buying new or replacing commercial kitchen gas equipment, your decisions can make a huge impact on the success of the operation. Does investing a bit more up front for energy- efficient equipment really pay off in the long run? Get the facts at this informative seminar.
	37

	03/04/08
	#18458 – Chatsworth, CA

IHACI - System Duct Design - Intermediate -  Part 1 (Chatsworth)
Course Description: The majority of residential and light commercial HVAC systems are design-build (designed by the contractor, not a mechanical engineer). 
Parts I & 2 of this four part seminar will give participants a clear cut and comprehensive understanding of how air distribution systems work in a typical HVAC system.  We will break down the air distribution system to individual components and study the characteristics of each component.  We will then focus on designing and sizing a proper air distribution system with the aid of a duct calculator (which will be provided).
	62

	03/06/08
	#18459 – Chatsworth, CA

IHACI - System Duct Design - Intermediate -  Part 2 (Chatsworth)
Course Description: The majority of residential and light commercial HVAC systems are design-build (designed by a HVAC contractor, not a mechanical engineer).
Parts I & 2 of this four part seminar will give participants a clear cut and comprehensive understanding of how air distribution systems work in a typical HVAC system.  We will break down the air distribution system to individual components and study the characteristics of each component.  We will then focus on designing and sizing a proper air distribution system with the aid of a duct calculator (which will be provided).
	61

	03/11/08
	#18460 – ERC Downey, CA

IHACI - System Duct Design - Intermediate -  Part 1 (ERC)
Course Description: The majority of residential and light commercial HVAC systems are design-build (designed by a HVAC contractor, not a mechanical engineer).
Parts I  & 2 of this four part seminar will give participants a clear cut and comprehensive understanding of how air distribution systems work in a typical HVAC system.  We will break down the air distribution system to individual components and study the characteristics of each component.  We will then focus on designing and sizing a proper air distribution system with the aid of a duct calculator (which will be provided).
	111

	03/13/08
	#18462 – ERC Downey, CA

IHACI - System Duct Design - Intermediate -  Part 2 (ERC)
Course Description: The majority of residential and light commercial HVAC systems are design-build (designed by a HVAC contractor, not a mechanical engineer).
Parts I  & 2 of this four part seminar will give participants a clear cut and comprehensive understanding of how air distribution systems work in a typical HVAC system.  We will break down the air distribution system to individual components and study the characteristics of each component.  We will then focus on designing and sizing a proper air distribution system with the aid of a duct calculator (which will be provided).
	99

	03/18/08
	#18225 – ERC Downey, CA

DISCOVER TOMORROW'S SCHOOL FOODSERVICE TODAY
Course Description: School Food Service Directors from Alaska to Pennsylvania, from Florida to California, are discovering equipment in their kitchens is becoming increasingly expensive to operate.  This because they have not replaced their aging pieces with energy efficient modern gas fired equipment.  Learn how local school districts and private schools are lowering energy bills by acquiring highly energy efficient kitchen cooking equipment, and are enjoying the extra benefit of rebates by selecting equipment that qualifies.
	41

	03/20/08
	#18490 – ERC Downey, CA

Engine Regulations & Technologies
Course Description: This seminar will focus on recent amendements to the SCAQMD engine regulation (Rule 1110.2).  Significant rule changes have been made in monitoring requirements and in emission limits which will be reviewed in detail at this event.  Engine and monitoring technologies available to help meet regulatory requirements will also be presented.
	93

	03/25/08
	#18278 – ERC Downey, CA

LA Steam Operator's License Training-Series: Part One of Three
Course Description: A comprehensive 3 part training series in boiler operation and maintenance to maximize energy efficiency operation in preparation for the L.A. Steam Operating Engineers License Examination.
	81

	03/26/08
	#19309 – ERC Downey, CA

LA Steam Operator's License Training-Series Part Two
Course Description: A comprehensive training series in boiler operation and maintenance to maximize energy efficiency operation in preparation for the L.A. Steam Operating Engineers License Examination.
	82

	03/27/08
	#19310 – ERC Downey, CA

LA Steam Operator's License Training-Series Part Three
Course Description: A comprehensive training series in boiler operation and maintenance to maximize energy efficiency operation in preparation for the L.A. Steam Operating Engineers License Examination.
	81

	03/31/08
	#18227 – ERC Downey, CA

CRA ServSafe® - FOOD PRODUCTION MANAGER
Course Description: Foodservice professionals need to know food safety and the critical importance of its role. In this full-day seminar, attendees will learn how to share food safety knowledge with every employee.  ServSafe gives them the knowledge and tools to do just that: dangers of food-borne illness and how to prevent it; learning where contamination starts; components for good personal hygiene; how every employee can be a safe food handler; how to prevent cross-contamination, utilize time and temperature control effectively. You'll get the inside story on safe receiving, food storage, preparation, serving, cooling and reheating. ServSafe will issue certificates to those who, at the end of the day, pass its examination.
	24


Joint Utilities Seminar Activity:
 
	Date
	Class Description

	01/10/08
	#18211 – FSTC San Ramon, CA
SPECIFYING COOKING EQUIPMENT FOR ENERGY EFFICIENCY (JEC@PG&E/FSTC)
Course Description:  Energy-Efficient Equipment Makes Perfect Sense. Investing more up-front by purchasing energy-efficient equipment can pay off for your company in the long run. Learn how energy-efficient commercial kitchen gas equipment can help your operations and bottom line. 
Attend if you want to learn: 
How to purchase energy-efficient kitchen equipment 
What rebates and incentives are available for energy-efficient equipment upgrades 
Simple maintenance tips to keep your equipment functioning properly.

	01/16/08
	#18212 – CTAC Irwindale, CA


CRA ServSafe® - FOOD PRODUCTION MANAGER (SCE@CTAC)
Course Description: Foodservice professionals need to know food safety and the critical importance of its role. In this full-day seminar, attendees will learn how to share food safety knowledge with every employee.  ServSafe gives them the knowledge and tools to do just that: dangers of food-borne illness and how to prevent it; learning where contamination starts; components for good personal hygiene; how every employee can be a safe food handler; how to prevent cross-contamination, utilize time and temperature control effectively. You_ ll get the inside story on safe receiving, food storage, preparation, serving, cooling and reheating. ServSafe will issue certificates to those who, at the end of the day, pass its examination..

	02/05/08
	#18217 – SDREO San Diego, CA

FUNDAMENTALS OF ENERGY EFFICIENCY IN FOOD SERVICE (SPANISH) (JEC@SDG&E/SDERC)
Course Description: Knowing the fundamentals of energy use and how kitchen appliances use energy is vital to making smart business ecisions about how to buy and operate kitchen equipment.  This practical seminar will demonstrate how choosing the right appliances can help generate cost savings for your food service operation; show you where energy goes and how not to waste it; and introduce you to basic energy terms and concepts.

	02/20/08
	#18218 – CTAC  Irwindale, CA

HOT REBATES/COOL SAVINGS (SCE@CTAC)
Course Description: Foodservice professionals will learn how to reduce operating costs for their facilities in areas such as lighting, HVAC, food preparation equipment, sanitation, and refrigeration. This course includes a demonstration of qualified equipment by a professional chef and a discussion on new and expanded rebates for foodservice equipment.

	02/28/08
	#18221 – FSTC  Tulare CA

HOT REBATES/COOL SAVINGS (SCE@AGTAC)
Course Description: Foodservice professionals will learn how to reduce operating costs for their facilities in areas such as lighting, HVAC, food preparation equipment, sanitation, and refrigeration. This course includes a demonstration of qualified equipment by a professional chef and a discussion on new and expanded rebates for foodservice equipment.

	03/11/08
	#18222 – ERC Downey, CA

FUNDAMENTALS OF COMMERCIAL KITCHEN VENTILATION (JEC@FSEC)
Course Description: More than 28% of an average food service facility's energy dollar is devoted to HVAC, so having an energy-efficient system customized to your operation can have a big impact on your bottom line. Join us for this seminar and in just a few hours you can gain knowledge to make energy-wise ventilation choices, cut operating costs, and change the way you run your busines.

	03/12/08
	#18223 – CTAC  Irwindale, CA
CRA ServSafe® - FOOD PRODUCTION (SCE@CTAC)
Course Description: Foodservice professionals need to know food safety and the critical importance of its role. In this full-day seminar, attendees will learn how to share food safety knowledge with every employee.  ServSafe gives them the knowledge and tools to do just that: dangers of food-borne illness and how to prevent it; learning where contamination starts; components for good personal hygiene; how every employee can be a safe food handler; how to prevent cross-contamination, utilize time and temperature control effectively. You_ ll get the inside story on safe receiving, food storage, preparation, serving, cooling and reheating. ServSafe will issue certificates to those who, at the end of the day, pass its examination.

	03/20/08
	#18226 – CTAC  Irwindale, CA

FUNDAMENTALS OF ENERGY EFFICIENCY IN FOOD SERVICE (JEC @SCE/CTAC)
Course Description: Knowing the fundamentals of energy use and how kitchen appliances use energy is vital to making smart business ecisions about how to buy and operate kitchen equipment.  This practical seminar will demonstrate how choosing the right appliances can help generate cost savings for your food service operation; show you where energy goes and how not to waste it; and introduce you to basic energy terms and concepts.


Outreach Events:
	Date
	Organization
	Event Description
	Location

	1/9/2008-1/10/2008
	National Assn of Colleges & University Food Service (NACUFS)
	FSEC executive chef attended and participated in the 2008 conference of the NACUFS, where her input included comments about the importance of adopting energy efficient practices in commercial kitchen operations.
	Stanford University, Palo Alto, CA

	1/12/2008-1/14/2008
	American Chef’s Federation (ACF), San Diego Chapter
	FSEC executive chef attended this organization’s “Fancy Food Show”.
	San Diego, CA

	1/15/2008
	California Restaurant Association – Orange County Chapter
	FSEC equipment coordinator attended and participated in a monthly meeting of this organization’s Board of Directors.   
	Costa Mesa, CA

	1/18/2008- 1/19/2008
	California School Nutrition Association
	FSEC equipment coordinator attended this organizations annual conference and trade show, and urged attendees to adopt energy efficiency practices in their foodservice operations.
	Palm Springs, CA

	1/22/2008
	Dine LA
	FSEC equipment coordinator attended the kick-off meeting and press conference for this new Los Angeles organization, for which The Gas Company is a sponsor.  At the gathering, she met L.A. Mayor Antonio Villaraigosa.
	ERC

Downey, CA

	1/22/2008-1/25/2008
	AHR EXPO Trade Show
	SoCalGas’ engineer, senior engineer and energy programs advisor attended an ASHRAE trade show exploring opportunities to collaborate with vendors on energy-efficiency seminars and to develop new training aids.  
	New York, NY

	01/28/08
	US Green Building Council – Los Angeles
	ERC senior energy programs advisor attended the Board of Directors meeting for the Los Angeles Chapter of the US Green Building Conference. The chapter advocates with the city and others in support of sustainability and energy efficiency.
	Los Angeles

	1/30/2008-2/1/2008
	Association of Energy Engineers

(Southern California Chapter)
	Two ERC energy program s advisors hosted a 3-day Certified Energy Manager (CEM) training and certification testing that included nine company employees and an outside vendor.  CEM certification is highly desirable within the energy industry.
	ERC
Downey, CA

	2/12/2008
	Southern California Institute of Food Technologists
	SoCalGas’ FSEC executive chef was a competition judge at this organization’s Product Development Competition and Conference.
	Calif. Polytechnic University – Pomona, Pomona, CA

	02/19/2008- 02/20/2008
	Sysco Annual Trade Show
	SoCalGas’ FSEC equipment coordinator and executive chef each spent a day manning a booth at this trade show, where they distributed energy-efficiency-related handouts and discussed EE issues with show attendees.
	Fairplex, Pomona, CA

	02/25/08
	US Green Building Council – Los Angeles
	ERC senior energy programs advisor attended the Board of Directors meeting for Los Angeles Chapter – US Green Building Conference. The chapter advocates with the city and other in support of sustainability and energy efficiency.
	Los Angeles

	02/26/2008
	City of Cypress “Green Business Forum”
	ERC senior energy programs advisor presented to a group of business leaders, including Cypress Mayor Pro Tem Todd Seymore, on SoCalGas’ energy-efficiency programs and an overview of USGBC and the LEED Rating System.
	Cypress

	02/13/08
	2008 World Ag Show
	Two of SoCalGas’ energy programs advisors attended the World Ag Show and were given a full tour of SCE’s AG Tech facility where they discussed possible methods of presenting joint energy efficiency presentations with Edison staff.
	Tulare

	04/3/2008-04/5/2008
	ACF’s Team USA
	FSEC executive chef will participate in this training session as a coach for the award winning team as it prepares to compete in the culinary Olympics.  Her guidance included practicing energy-efficient practices in food preparation.
	San Jose, CA

	04/23/2008
	Orange Coast College Advisory Committee
	FSEC executive chef will attend and participate in a regular meeting of this committee’s board of directors.
	Costa Mesa, CA

	04/25/2008
	ACF-Orange County Chapter
	FSEC executive chef will participate in the monthly meeting of this important foodservice group.
	Irvine, CA

	04/30/2008
	Sysco Food Services of Los Angeles
	FSEC executive chef will attend this informative and important annual food trade show to discuss matters related to energy efficiency in professional foodservice operations.
	Ventura, CA


5. Program performance/program status:
 FORMCHECKBOX 
  Program is on target
 FORMCHECKBOX 
  Program is exceeding expectations
 FORMCHECKBOX 
  Program is falling short of expectations
Explain:
The program is on target with meeting its Education and Training goals.

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

	Performance Goal
2006 - 2008
	Current  Achievement
Q1-2008
	Cumulative Achievement
2008
	Cumulative Achievement
2006 - 2008
	Remainder
2008

	307 Seminars
	43
	43
	276
	31

	Industrial End User 

Workshops
	2
	2
	23
	6

	NATE Certification 
9 Training Series

	1
	1
	7
	2

	Building Operator Certification (BOC)
3 Level I 
	0
	0
	2
	1

	Building Operator Certification (BOC)
2 Level II
	0
	0
	1
	1


	Food Service Equipment
2006-2008
	Current  Achievement
Q1-2008
	Cumulative Achievement
2008
	Cumulative Achievement
2006 - 2008
	# of Attendees
2006 -2008
	Remainder
2008

	700 Equipment Demonstrations
	75
	75
	595
	7883
	105

	50 MFG Assisted Training Workshops
	7
	7
	102
	2195
	0


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.):


The program is incorporating additional courses for the industrial segment, modifying course content and titles in the residential segment and increasing commercial courses in the area of sustainable 'green' building.  All may have the impact of increasing total overall participation for 2008, but the primary purpose is to increase seminar and training options.
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:

None.
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