2004 - 2005 CPUC Energy Efficiency Programs
Monthly Report Narrative

	Implementer Name:
	Southern California Gas Company

	Program Name:
	Statewide Crosscutting Education & Training

	IOU Service Area:
	SCG

	Program Number:
	1258-04

	Program Type:
	IOU Statewide Program

	Month
	Feb-05


1. Program Status 

1.1. Insert a table that shows the following:

1.1.1. Comparison of budget, current month’s expenditures, cumulative expenditures, commitments, and remaining budget in the four categories (admin, marketing, direct implementation, EM&V)

	Budget and Expenditures 
	Budget
	Feb-05
	% of Bdgt
	Cumulative
	% of Bdgt
	Committed
	% of Bdgt
	Cumulative & Committed
	% of Bdgt
	Unspent

	Total
	$3,672,314
	$122,957
	3%
	$1,995,059
	54%
	 
	 
	$1,995,059
	54%
	$1,677,255

	Admin
	$731,664
	$45,662
	6%
	$610,389
	83%
	 
	 
	$610,389
	83%
	$121,275

	Marketing
	$277,000
	$21,565
	8%
	$270,986
	98%
	 
	 
	$270,986
	98%
	$6,014

	DI
	$2,574,650
	$55,730
	2%
	$1,113,684
	43%
	 
	 
	$1,113,684
	43%
	$1,460,966

	EM&V
	$89,000
	 
	 
	 
	 
	 
	 
	 
	 
	$89,000

	Financing
	 
	 
	NA
	 
	NA
	 
	NA
	 
	NA
	 


Note:  There may be line items in the expenditures on Tab 1A that have no corresponding budget amount (i.e. – Budget is zero).  These expenditures were not anticipated when the original budget was developed but must be reported as actual expenditures.

1.1.2. If applicable, comparison of energy savings goals, current month’s achievements, cumulative achievements, commitments and remainder.

Not applicable for this program.

1.1.3. If applicable, comparison of performance goals, current month’s achievements, cumulative achievements, commitments and remainder.

	Performance Goal
	Current Month’s Achievement
	Cumulative Achievement
	Remainder

	137 Seminars
	16
	

32
	105

	40 HTR Seminars
	11
	24
	3

	35 Outreach Events
	7
	8
	27


	Equipment Demonstrations
	# of Demonstrations
	# of Attendees

	Food Service
	15
	117


1.2. Describe program activities and accomplishments during the month for each of the following types of activities:

1.2.1. Administrative 

Regular monthly administrative activities include production and distribution of collateral, scheduling and holding classes and seminars, participating in community outreach events, planning for future classes and seminars, community and outreach events, managing of program budgets and expenditures and compiling data to prepare CPUC monthly reports. 

1.2.2. Marketing 

	Collateral
	Description
	Distribution
	PDF File Name

	Duct Testing for Change-Outs - IHACI (flier) (#13115, 13114)
	Single sheet flier created to provide information on content, location, time, date, and availability for both seminars
	950 produced

750 direct mail (IHACI)
200 manually
	13115 13114 flier.pdf

	2005 Non-Res Title 24: Compliance & Beyond (flier) (#12986)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	950 produced

725 direct mail

225 manually
	12986 flier.pdf

	Boiler Basics / Water Treatment for Energy Efficiency (flier) (#12904/05/06/07)
	Single sheet flier created to provide information on content, time, date, location, and availability for all seminars
	350 produced

350 manually
	12904 12905 12906 12907 flier.pdf

	Meeting Title 5 Compliance (flier) (#13067)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	1,050 produced

825 direct mail

225 manually
	13067 flier.pdf

	Public Workshop for Interested Parties of the SGIP (e-mail) (#13475)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	1,034 via e-mail
	13475 email.pdf

	Energy-Efficient Chef: Slowcooking, Braising & Stewing (flier) (#12769)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	500 produced

500 manually
	12769 flier.pdf

	Energy-Efficient Chef: Slowcooking, Braising & Stewing (e-mail) (#12769)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	3,224 via e-mail
	12769 email.pdf

	Food Regulations 101, Part I (flier) (#13028)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	500 produced

500 manually
	13028 flier.pdf

	Food Regulations 101, Part I (e-mail) (#13028)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	3,224 via e-mail
	13028 email.pdf

	Preventative Equipment Maintenance for Safety & Performance (flier) (#12770, 12776, 12818)
	Single sheet flier created to provide information on content, time, date, location, and availability for all seminars
	2,300 produced

2,100 direct mail

200 manually
	12770 12776 12818 flier.pdf


1.2.3. Direct Implementation

The following classes were offered to train and inform the market actors in energy efficient methods and technologies:
	Date
	Class Description
	Attendees

	02/01/05
	#  12983 – ERC Downey, CA

EnergyPro Training: Envelope/Lighting/Windows
Learn how to model and document Title 24 compliance for commercial lighting designs and building envelopes using the latest version of EnergyPro 3.1. Explore advanced envelope design options, 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: 6 AIA learning units.
	19

	02/01/05
	# 13046 – Chatsworth, CA

ACCA Manual J - Introduction 
Overview of changes to the Residential Energy Standards in order to optimize energy efficiency performance. Class covers GRI guidelines for sizing and installing HVAC combo systems, duct system testing and radiant barrier roof sheathing
	20

	02/01/05

02/02/05
	# 13115 – Chatsworth, CA / # 13114 – ERC Downey, CA

Duct Testing for Change-Outs 
The new Title 24 rules for change-outs of residential and non-residential HVAC systems could impact your business. Effective October 1, 2005, the majority of change-outs will require third party duct testing and verification. Learn about the maximum leakage rates and techniques for compliance with these new rules to optimize HVAC system energy efficiency.
	221

	02/05/05
	# 12984 – ERC Downey, CA

EnergyPro Training: Mechanical 
Participants will practice using the latest version of EnergyPro. 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.
	23

	02/02/05
	# 12985 – ERC Downey, CA

EnergyPro Training: Advanced 
Expand your basic knowledge of EnergyPro, 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.
	12

	02/02/05
	# 13105 – Chatsworth, CA

ACCA Manual D Intro 
Focus will be on designing residential duct systems according to ACCA Manual D specifications. Every participant will receive a copy of the ACCA Manual D and a flex duct calculator. Participants should first have attended the Manual J class, or have a working knowledge of room-by-room load calculations. This class will cover how to perform Manual D calculations, both manually and by demonstrating the Wrightsoft-brand computerized Manual D program.
	20

	02/02/05
	# 12769 - FSEC Downey CA

The Energy Efficient Chef: Slowcooking, Braising & Stewing 
Learn how to use lower temperatures in preparing succulent, customer-pleasing menu offerings on energy-efficient gas-fired equipment. Techniques emphasized will include braising, simmering, stewing and boiling to create dishes with complex and unique flavor combinations. In addition, come learn the features and benefits of working with braising pans and kettles to achieve these crowd-pleasing recipes
	21

	02/03/05
	# 12906 - ERC Downey, CA

Boiler Basics 
Owners and operators of boilers will receive an explanation of boiler controls, interlocks safeties and combustion air requirements. They will also be presented with techniques that may help improve boiler and distribution system efficiencies as well as energy efficiency. Air quality and boiler operation guidelines will also be discussed.
	45

	02/03/05
	# 12986 – ERC Downey, CA

2005 Non-Residential Title 24 Standards: Compliance and Beyond 
Learn about the new Title 24 Standards scheduled for implementation October 1, 2005, and understand how to design buildings to achieve compliance. Martyn Dodd of EnergySoft, LLC, will detail new compliance requirements for 2005, and provide a well-balanced review of the Standards as they apply to new construction and alterations. In addition, participants can gain insight on designing energy efficient buildings beyond Title 24 compliance, and qualifying for incentives offered by various California utilities. Education Credits: 5 AIA learning units
	75

	02/03/05
	# 13109 – Chatsworth, CA

2005 Energy Standards Update/High Performance Ducts  
Oriented toward builders, HVAC contractors and engineers, this section will review current and 2005 changes to the Residential Energy Standards. Class topics will also include: High performance glazing and radiant barrier roof sheathing, "Hands-on" duct testing and demonstration, and Home Energy Rating System (HERS) verification process.
	18

	02/03/05
	# 13118 – Alhambra, CA

Micropas  
This seminar is designed to provide detailed training on use of the California Energy Commission approved "Micropas" program with residential energy standards. Emphasis will be on what the standards require and how to get accurate compliance results. Plan checking compliance will be discussed.
	15

	02/07/05
	# 13028 – FSEC Downey, CA

Food Regulations 101 - Part I 
This is the first class in a four-part Food Regulations series. Local, state, tribal, and federal regulators use the FDA Food Code as a model to develop or update their own food safety rules and to be consistent with national food regulatory policy. The code also serves as a reference of best practices for the retail and food service industries on how to prevent food borne illness. This class will cover an introduction to the Food Code to include purpose, definitions, management, personnel, and public health guidelines. Tips for maintaining energy-efficiency while complying with the regulations will be highlighted.
	40

	02/10/05
	# 12904 – ERC Downey, CA

Boiler Water Treatment for Energy Efficiency
 This seminar goes hand-in-hand with the "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.
	28

	02/16/05
	# 13067 ERC Downey, CA

Meeting Title V Compliance Requirements 
Find out what your obligations are once your facility is issued an air quality permit. Discussion topics include development of effective compliance assurance programs, development of in-house audit programs, and periodic compliance certification requirements. Discover how your facility can comply while maintaining optimum energy efficiency.
	13

	02/17/05
	# 12770 FSEC Downey, CA

Preventative Equipment Maintenance for Safety & Performance 
You’ll be amazed to learn the effective energy-efficient practices, products and techniques you can employ to extend the useful life of your natural gas-fired cooking equipment. Learn how to keep equipment safe for your employees, and productive in turning out product that is consistent with the quality standards you’ve set.
	37


Outreach Events:
	Date
	Organization
	Event Description
	Location

	02/02/05
	SDG&E C&I staff meeting with Account Executives 
	Presented BOC Program and Electric Safety Training Incentive for AEs
	Century Park, CA

	02/08/05-02/10/05
	World AG Show, LJB
	This organized, centrally located show provided an opportunity to display energy efficiency-focused agriculture products, services, and equipment to an interested audience of farmers - serious, potential buyers. Attendees viewed the latest technology, and agricultural equipment including the latest energy-efficient water pumping and food processing equipment and services.
	Tulare, CA

	02/10/05
	Various Potential Students from hospitals & hotels
	Presented BOC and SoCalGas’ DSM  Programs (Rebates, Incentive & Seminars). 
	Oxnard, CA

	02/10/05
	Various Potential Students from hospitals & hotels
	Presented BOC and SoCalGas’ DSM Programs (Rebates, Incentives & Seminars)
	BOMA Training Facility, Los Angeles, CA

	02/16/05-02/18/05
	Lang Manufacturing Co
	Executive Chef Jill Bosich  participated in special training by and at the Lang factory.
	Everett, WA



	02/24/05-02/27/05
	Foodservice Educators Network International
	Chef Bosich participated in this group’s annual conference.
	New Orleans, LA

	02/25/05
	Los Angeles Mission College
	Food Service Equipment Center Supervisor Melisa Marks appeared as an invited speaker and panel discussion member before “New Happenings in Tech Prep”, a seminar by the college’s Culinary Arts Department.
	Los Angeles Mission College, Sylmar, CA


Scheduled Outreach Events:

	03/03/05-03/05/05
	Cal Poly University – Pomona
	Chef Bosich will judge competitors at the California Restaurant Assn’s “ProStar” competition.
	Pomona, CA

	03/09/05-03/10/05
	Sysco Food Services of L.A.
	All FSEC employees, in rotation, man the SoCalGas booth at the annual Sysco Food Show.
	Anaheim, CA

	03/14/05-03/16/05
	Wisconsin Restaurant Assn. (WRA)
	Chef Bosich will judge the American Chef’s Federation competition at the WRA show.
	Milwaukee, WI

	03/16/05-03/19/05
	National Restaurant Assn.
	Chef Bosich will participate in the 7th Annual Food Safety Summit and Expo.
	Washington, DC

	03/24/05
	UCLA Extension
	Chef Bosich will participate in the California Restaurant Industry Conference at UCLA
	Los Angeles, CA

	03/31/05-04/01/05
	International Pizza Expo 2005
	Melisa Marks, Nicole O’Rourke and Chef Jill Bosich will all participate in this major Pizza show.
	Las Vegas, NV


1.2.3.1. Audits and Site Surveys: Not applicable 

1.2.3.2. Direct Installations, Rebates, Equipment Maintenance and Optimization: Not applicable

1.2.3.3. Discrepancies between total month's rebates paid may differ from the total calculated in the workbook due to the following reasons: Not applicable  
1.2.4. EM&V  

2. Program Challenges 
None

3. Customer Disputes 
None
4. Compliance Items 
Revised program proposal and workbook filed on April 12, 2004 per the CPUC decision.
5. Coordination Activities
Seminars and workshops focusing on commercial and residential new construction co-sponsored with SCG’s “Savings By Design” commercial new construction incentive program and Residential New Construction. Supporting the development of training and education of the UC/CSU/IOU Partnership program, South Bay Cities Council of Governments and the City of Ventura Resource Centers, and the California Energy Commission’s Best Practices education workshops.  

6. Changes to Subcontractors or Staffing
None.

7. Additional Items 
None
Supporting Documentation 

a. Marketing Materials – 

See 1.2.2  

b. Point of Purchase Program Documentation –

This program does not have point of purchase activities.

c. Free Measure Distribution Documentation – 

This program does not distribute free measures. 

d. Upstream Incentive Documentation – 

This program is not an upstream incentive program. 

e. Training Documentation – 

See 1.2.3  

f. Trade Shows and Public Events – 

See 1.2.3  
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