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2016 National Grid

New York City & Long Island high efficiency gas
commercial kitchen equipment incentives

Save energy and money with Commercial Energy Efficient Kitchen Equipment.

The food industry is one of the fastest growing competitive markets. Every year, hundreds of new restaurants or commercial
kitchens open with the expectations of success. Being on the cutting edge and having ENERGY STARor high efficiency rated
kitchen equipment can make the difference between success and failure in the commercial food industry.

Business professionals understand the importance of reducing energy costs in the food industry. National Grid has helped
thousands of commercial kitchen customers establish significant long-term energy savings in the New York City and Long Island
service area. We offer energy efficiency programs designed for customers with commercial kitchens or restaurants. Our energy
efficiency program provides incentives for firm rate gas heating customers in the New York City region.

PRESCRIPTIVE INCENTIVE MEASURES

B ENERGY STAR Commercial Fryer ® Commercial Conveyor Oven
B ENERGY STAR Commercial Convection Oven ® Commercial Combination Oven
L ENERGY STAR CommerCial Steamer | | Commeroia| Gr|dd|e

® Commercial Rack Oven ® High-Efficiency Pre-Rinse Spray Valve

See reverse side for incentive amounts on the above measures. In order to take advantage of our Prescriptive incentive measures,
visit www.smartenergy-zone.com/nationalgridny/ to view available funds and to complete and submit your online rebate
application. Customers who do not have online access can call 1-877-316-9491 to receive a

rebate application.

For a list of eligible commercial kitchen equipment, please visit https://www1.nationalgridus.com/
nyclicommercialkitchenincentives.

Please call 1-877-316-9491 or visit
ngrid.com/business with questions or to learn
about our commercial kitchen, multifamily and

residential programs.

ngrid.com/business
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2016 High Efficiency Gas Commercial
Kitchen Equipment Incentives

HIGH EFFICIENCY KITCHEN EQUIPMENT

ENERGY STAR Commercial Fryer $1,000

ENERGY STAR Commercial Convection Oven $1,000
ENERGY STAR Commercial Steamer $500
Commercial Rack Oven (>50% efficiency) $1,000
Commercial Conveyor Oven (>40% efficiency) $1,000
Commercial Combination Oven (>40% efficiency) $800
Commercial Griddle (> 38% efficiency) $500
High-Efficiency Pre-Rinse Spray Valve (GPM'=<1.42) Up to $75 each*

Limit 10 per gas account

*Up to 70% of the installed cost labor and material
'GPM=Gallons per minute

All equipment must meet the program guidelines that are defined in the Terms & Conditions and for a list of eligible commercial
kitchen equipment, please visit https://www1.nationalgridus.com/nyclicommercialkitchenincentives.

Visit www.smartenergy-zone.com/nationalgridny/ to view available funds and to complete and submit your online
rebate application.

Qualified equipment must be connected to a National Grid meter and be on firm commercial rate paying the System Benefits
Charge (SBC). Customer cannot receive an incentive from National Grid and an incentive from NYSERDA for the same equipment.
Multifamily buildings (5 units or greater) in New York City and Long Island service territories are not eligible to receive incentives
through this program. Please refer to National Grid’s Energy Efficiency Natural Gas Solutions for Multifamily Buildings program for
New York City.

This program is available for installations completed between 1/1/2016 and 12/31/16. Rebate form and required documentation
must be postmarked within 60 days of equipment installation date, but no later than 12/31/16. Issuance of incentives for completed
applications is contingent upon program availability.

Check www.nationalgridus.com/energyefficiencyservices frequently for program updates and installation extensions.
Due to limited funding, the program may be terminated at any time.
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