Superior Cooking
Performance and Efficiency
For Commercial Kitchens

Convenience

Expertise

Security

YOUR SINGLE ENERGY SOURCE

SUPERIOR INSTALLATION & SERVICE

FUEL USAGE MONITORING

As the cost of doing business continues to rise, restaurateurs are constantly looking for opportunities to serve great food, to more people,
with lower overhead. Your restaurant can run more efficiently with propane, and your local team from Superior Plus Energy Services can
help. Propane cooking equipment delivers the performance professional chefs want, while increasing energy efficiency, and reducing fuel
consumption, cost, and CO2 emissions.

The Benefits We Offer:
EXPERIENCE YOU CAN TRUST
We’ve been proudly providing energy products and services
since 1922.

PEACE OF MIND
With automated delivery, 24/7 emergency service, and safety
checks, your never have to worry.

YOU CAN COUNT ON US
Our friendly employees are our trademark. We’re responsive,
courteous, and reliable.

WE MAKE IT EASY
We sweat the details, saving you time and money. And with tank
monitoring to track fuel usage, and uninterrupted supply, there’s
no fear of running out.

WE’RE YOUR NEIGHBOR
With 47 customer service centers, we’re close by and ready to
serve you.
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SUPERIORPLUSENERGY.COM

1-855-804-FUEL

Advantages of Propane-Powered
Cooking Equipment
PERFORMANCE
High-performance propane ranges, cooktops, and ovens are preferred
by a majority of professional chefs and designers. When compared
with its electric counterparts, propane offers significant benefits.
Greater control of heating levels
Instant-on burners allow cooking to start right away
Greater capacity levels
Even heat distribution
Design flexibility
Propane cooking equipment typically lasts eight years or more in most
commercial kitchens, which generally outpaces electric counterparts.
The larger size of commercial cooking equipment also puts propane
ahead of electric units.
ENERGY EFFICIENCY
Cooking appliances are used in many commercial buildings. New
propane-powered Energy Star certified equipment is 10% - 60%
more efficient than standard equipment.

Equipment

Improvement %

Deep fryers
Griddles
Steam Cookers
Convection Ovens

30-35%
10%
60%
20%

ENERGY CONSUMPTION AND COSTS
Propane ranges, ovens, and other cooking appliances will have
wide variations in energy use and costs depending primarily on
frequency of use. But regardless of the specific operational profile, any
commercial cooking facility can save money by replacing older
cooking appliances with Energy Star certified equipment.

Anticipated Annual Savings
Over Standard Equipment
Commercial Appliances
Standard Fryers
Large Vat Fryers
Steam Cookers
Combination Ovens
Convection Ovens
Griddles

Gas/Propane
$440
$500
$1,100
$250
$150
$100

Electric
$100
$150
$1,100
$700
$100
$120

ENVIRONMENTAL
Propane cooking results in lower CO2 emissions when compared
with electric cooking. CO2 emissions due to propane cooking are
cut roughly 40-50% when compared with electrical alternatives.
Further, high-efficiency equipment also reduces energy
consumption and thus the carbon footprint of a facility. According
to Energy Star, a fully outfitted commercial food service kitchen
can prevent roughly 34,000 pounds of greenhouse gas emissions
annually.

Source: Propane Education & Research Council

Benefit from a partnership with Superior Plus Energy Services. Learn how by contacting us at:
SUPERIORPLUSENERGY.COM

1-855-804-FUEL

