
www.seattle.gov/saveenergy

Seattle City Light  
offers a $2,000  
instant cash rebate for 
your energy efficient  
combi-oven.

Seattle City Light helps pay for commercial convection  
ovens or combi-ovens recognized for energy efficiency  
by the Food Service Technology Center.

Reduce your electric bill 
An approved convection or combi-oven can save energy and money:

•	�A combi-oven saves about 12,450 kilowatt-hours (kWh), reducing your  
electric bill by $623 a year. 

•	�A convection oven saves about 1,560 kWh, reducing your bill by $78 a year.

For details, see the estimated savings chart on the reverse. Savings will vary 
depending on the model you choose and operating hours.

Improve the meals you serve
The design features that make recognized commercial ovens more energy 
efficient may also: 

•	�Provide more even cooking temperatures throughout the oven to improve  
your baked and roasted products.

•	�Include higher-quality sensors and thermostats, enabling you to better  
regulate temperature, humidity, fan speed, and cooking time.

•	�Provide greater throughput, so you can cook more food at once — up to  
80 pounds per hour for a convection oven and 100 pounds for a combi-oven.

•	�Come with programmable controls so you can, for example, have the oven 
keep the food hot after it’s cooked.

•	�Use higher-quality components, so the oven will last longer, with less need  
for repairs.

Get a cash rebate at time of purchase
For an approved combi-oven, Seattle City Light pays a cash rebate of $2,000. 
For an approved convection oven, we’ll rebate $300.

IMPROVE FOOD QUALITY and reduce your energy 
costs with energy efficient ovens.

ENERGY SAVINGS FOR BUSINESS CUSTOMERS

Conserving Energy for a Sustainable Future

COMMERCIAL CONVECTION 
AND COMBINATION OVENS



Conserving Energy for a Sustainable Future

Conservation is our most cost-effective 
energy resource
Seattle City Light offers incentives such as technical assis-
tance and rebates to business and institutional customers 
to promote adoption of energy-saving technologies. We offer 
rebates because conservation is a cost-effective way to 
meet our future electricity needs.

Reduce your carbon footprint
Using energy efficient ovens does more than save you money. 
Replacing one standard convection oven with an approved 
efficient model will keep about 2,060 pounds of CO2 — a 
greenhouse gas — out of the atmosphere annually.  

The City of Seattle is a national leader in protecting  
the environment. Seattle residents and businesses are 
joining in efforts to help reduce the negative impacts  
of climate change.

Based on these figures, over the projected 12-year life of an energy efficient combi-oven, 
you would realize a total savings of about $7,470 on your electric bill. For a convection 
oven, the estimated 12-year savings would be $935.
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ESTIMATED SAVINGS for installing energy efficient combi-ovens and convection ovens

			   Estimated annual  

		  Estimated annual	energy  cost 

	 CONVECTION OVEN	energy  use	 ($0.05 per kWh)

	 Standard convection oven	 8,820 kWh	 $441

	 Efficient convection oven 	 7,263 kWh	 $363

	 Estimated annual savings	 1,557 kWh	 $78

			   Estimated annual  

		  Estimated annual	energy  cost 

	 COMBI-OVEN	energy  use	 ($0.05 per kWh)

	 Standard combi-oven	 27,195 kWh	 $1,360

	 Efficient combi-oven 	 14,745 kWh	 $737

	 Estimated annual savings	 12,450 kWh	 $623

Seattle City Light is a publicly owned utility dedicated to exceeding our customers’ expectations in producing and delivering low-cost, reliable power in an environmentally 
responsible and safe way. We are committed to delivering the best customer service experience of any utility in the nation.

Fact sheet data is based on estimated energy use and expense; actual savings will vary. This program may change without notice and is subject to the availability of funds.

Printed on recycled paper made from 100% post-consumer waste fiber.

Energy savings, based on information on the Food Service Technology Center website (www.fishnick.com), assume oven use of 12 hours per day, 300 days per year, with one 
preheat daily, cooking 100 pounds per day of food for a convection oven and 200 pounds per day for a combi-oven.

HOW TO GET YOUR SEATTLE CITY LIGHT REBATE

Find participating vendors at www.seattle.gov/tradeally 
and click on “Search for a Trade Ally.” Select “Buy 
Equipment” as the service and “Commercial Kitchen” 
as the technology to secure a list of three participating 
vendors.

Find qualifying convection ovens at http://fishnick.com/ 
saveenergy/rebates/ovens.pdf; for combi-ovens, go to 
http://fishnick.com/saveenergy/rebates/combis.pdf.

Go to a participating vendor and buy qualified equipment 
to be used within Seattle City Light’s service territory. 
You will receive your rebate at the time of purchase.

If you purchase from a non-participating vendor, just 
contact City Light for a claim form and return it with 
your receipt to secure your rebate.

To learn more, call (206) 684-3800 or go to  
www.seattle.gov/saveenergy. 
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