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
	Mar-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
	Mar-05
	% of Bdgt
	Cumulative
	% of Bdgt
	Committed
	% of Bdgt
	Cumulative & Committed
	% of Bdgt
	Unspent

	Total
	$3,672,314
	$199,636
	5%
	$2,199,921
	60%
	 
	 
	$2,199,921
	60%
	$1,472,393

	Admin
	$731,664
	$71,053
	10%
	$686,668
	94%
	 
	 
	$686,668
	94%
	$44,996

	Marketing
	$277,000
	$22,887
	8%
	$293,873
	106%
	 
	 
	$293,873
	106%
	-$16,873

	DI
	$2,574,650
	$105,696
	4%
	$1,219,380
	47%
	 
	 
	$1,219,380
	47%
	$1,355,270

	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
	13
	45
	92

	40 HTR Seminars
	9
	33
	7

	35 Outreach Events
	9
	17
	18

	
	
	
	


	Equipment Demonstrations
	# of Demonstrations
	# of Attendees

	Food Service
	26
	309


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

	L.A. Steam Operator’s Training (flier) (#12855)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	350 produced

350 manually
	12855 flier.pdf

	Building Envelope Construction, Protection & Restoration (flier) (#13462)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	300 produced

300 manually
	13462 flier.pdf

	Building Envelope Construction, Protection & Restoration (e-mail) (#13462)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	2,584 via e-mail
	13462 email.pdf

	HVAC Maintenance / Selling Efficiency - IHACI (flier) (#13074/75)
	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
	13074 13075 flier.pdf

	Cool Roofs (flier) (#13006)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	300 produced

300 manually
	13006 flier.pdf

	Cool Roofs (e-mail) (#13006)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	4,290 via e-mail
	13006 email.pdf

	Combustion Seminar - ERC (flier) (#13008)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	2,725 produced

2,175 direct mail

550 manually
	13008 flier.pdf

	Air Quality Regulations for Small Boilers (flier) (#13068)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	1,410 produced

1,060 direct mail

350 manually
	13068 flier.pdf

	The Energy-Efficient Chef: Roasting & Baking (flier) (#12772)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	300 produced

300 manually
	12772 flier.pdf

	The Energy-Efficient Chef: Roasting & Baking (e-mail) (#12772)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	2,734 via e-mail

(distribute 2/7/05)
	12772 email.pdf

	The Energy-Efficient Chef: Roasting & Baking (e-mail) (#12772)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	2,734 via e-mail

(distribute 2/25/05)
	12772 email.pdf

	(JEC) Commercial Kitchen Ventilation (flier) (#12774)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	2,400 produced

2,200 direct mail

200 manually
	12774 flier.pdf

	(JEC) Commercial Kitchen Ventilation

(e-mail) (#12774)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	2,734 via e-mail
	12774 email.pdf

	International Taste Tour (flier) (#12773)
	Single sheet flier created to provide information on seminar content, time, date, location, and availability
	2,400 produced

2,200 direct mail

200 manually
	12773 flier.pdf

	International Taste Tour

(e-mail) (#12773)
	Electronic-mail campaign created to provide information on seminar content, time, date, location and availability
	2,734 via e-mail
	12773 email.pdf


1.2.3. Direct Implementation

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

	03/01/05-03/03/05

	#12855– ERC Downey, CA

LA Steam Operator's License Training

A comprehensive three-day course in boiler operation and maintenance with a focus on maximizing energy-efficient operation. Class intended to prepare participants for the L.A. Steam Operating Engineers License Examination.
	50

	03/02/05
	# 12772 – ERC Downey, CA 

The Energy Efficient Chef: Roasting & Baking

So many ovens…so little time! This seminar focuses on the techniques chefs use when roasting or baking a variety of products whether sweet or savory. Learn about the various types of energy-efficient ovens available, and how to choose which is best for your operation.
	36

	03/08/05
	# 13074 – Chatsworth, CA

IHACI - HVAC Maintenance / Selling Efficiency 
This comprehensive class reviews proper maintenance procedures to keep systems functioning at optimum energy efficiency. Participants receive information and techniques to help increase confidence when advising customers on packaged AC, split systems and programmable thermostats. Explores operating cost and performance differences between various high-efficiency equipment options to better "sell efficiency".
	69

	03/09/05
	#13462 – ERC Downey, CA

Building Envelope Construction, Protection and Restoration Workshop  
This all-new workshop explains proper building envelope construction, protection & restoration for commercial projects, and discusses four vital materials of the building envelope and how to maximize the building lifecycle. Key information is provided regarding California's Title 24 and how it affects energy efficiency in the roofing Industry.
	41

	03/09/05


	 # 12774 – ERC Downey, CA 
Commercial Kitchen Ventilation: Optimizing Appliance Position and Exhaust Hood Installation Parameters (based on ASRHAE research)
Arranging equipment under a kitchen ventilation system can be more important than it appears. This seminar provides guidelines, based on ASHRAE research, to help assure the most efficient spot for equipment placement for optimal capture, containment and energy efficiency.
	36

	03/10/05
	# 12796 – San Diego, CA 

Cool Solutions for Foodservice Refrigeration (JEC@SDG&E)
This joint energy center seminar provides vital information on operating and maintaining efficient refrigeration, specific to the food service industry. Attendees learn about available rebates and incentives for qualifying equipment upgrades, and are shown how proper maintenance can enhance energy efficiency in existing equipment. Discussion covers qualifying Energy Star® equipment.
	

	03/15/05
	# 13075 – ERC Downey, CA

IHACI - HVAC Maintenance / Selling Efficiency 
This comprehensive class reviews proper maintenance procedures to keep systems functioning at optimum energy efficiency. Participants receive information and techniques to help increase confidence when advising customers on packaged AC, split systems and programmable thermostats. Explores operating cost and performance differences between various high-efficiency equipment options to better "sell efficiency".
	94

	03/22/05
	# 13006 – ERC Downey, CA

Cool Roofs

This half-day, workshop considers cool roof design for both new construction and existing buildings. By reflecting the sun's heat away from a roof's surface, cool roofs have been shown to dramatically reduce the heat transferred to the building. Discussion includes energy-efficiency benefits, increased life cycle costs and improved occupant comfort. Education Credits: 3 AIA learning units.
	48

	03/22/05
	# 13117 – Bakersfield, CA

2005 Energy Standards Update/High Performance Ducts

Oriented toward builders, HVAC contractors and engineers, this seminar reviews current and 2005 changes to the Residential Energy Standards. Class topics include: high-performance glazing and radiant barrier roof sheathing, “hands-on" duct testing and demonstration, and Home Energy Rating System (HERS) verification process.
	25

	03/23/05
	#  12773– ERC Downey, CA

International Taste Tour

The food of many foreign lands are featured at this gastronomically eclectic seminar. Attendees enjoy exotic tastes and worldly flavors prepared on energy-efficient, gas-fired equipment. Pick up your passport and taste a palette of colorful recipes prepared by our visiting chefs.
	81

	03/23/05-03/24/05
	# 13008 – ERC Downey, CA

Combustion Seminar

This seminar provides basic knowledge of gas, industrial gas equipment, combustion and air quality guidelines and the safe and efficient use of gas-fired equipment while focusing on energy efficiency and conservation.
	27

	03/24/05
	# 13068 – ERC Downey, CA

Air Quality Regulations for Small Boilers

Seminar focuses on rule requirements under SCAQMD R1146.2 for boilers and water heaters rated between 75,000 and 2,000,000 Btu/hour. Boiler retrofit requirements and compliance strategies are discussed. Leading manufacturers present commercially available burner and boiler technologies.
	62

	03/24/05
	# 13107 – ERC Downey, CA

2005 Energy Standards Update/High Performance Ducts
Oriented toward builders, HVAC contractors and engineers, this seminar reviews current and 2005 changes to the Residential Energy Standards. Class topics include: high-performance glazing and radiant barrier roof sheathing, “hands-on" duct testing and demonstration, and Home Energy Rating System (HERS) verification process.
	10


1.2.3.2. Outreach Events:
	Date
	Organization
	Event Description
	Location

	03/03/05-03/05/05
	Cal Poly University – Pomona
	Chef Bosich judged competitors at the California Restaurant Association’s “ProStart” 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

	03/08/05
	SDG&E Boiler Basics Seminar
	Larry Bennett attended and distributed seminar fliers for upcoming SoCalGas seminars
	Carlsbad, CA

	03/14/05- 03/15/05
	National Association of Home Builders Green Building Conference
	David Stevens and Carlos Ruiz attended and provided input on current and proposed ERC programs for energy-efficient residential homes
	Atlanta, GA

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

	03/15/05
	SDG&E Water Treatment Seminar
	Larry Bennett attended and distributed seminar fliers for upcoming SoCalGas seminars
	Carlsbad, CA

	03/16/05-03/19/05
	National Restaurant Association (NRA)
	Chef Bosich participated in the 7th Annual Food Safety Summit and Expo
	Washington, DC

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

	03/26/05
	Plumbing Heating Contractors Trade Show
	Adela Jimenez represented SoCalGas at booth at the Fairplex
	Los Angeles, CA 

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

	04/26/05- 04/27/05
	Facility Management Show 
	Facility Management Trade Show, Larry Bennett will attend
	Anaheim, CA


1.2.3.3. Audits and Site Surveys: Not applicable 

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

1.2.3.5. 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, Residential New Construction, and Building Operators Certification (BOC) program. 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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