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Introduction
In today’s constantly changing gas & electricity 

markets, keeping control of costs is becoming more 

and more important to business. One of the main 

ways of reducing these costs is by introducing a 

training programme for all staff in the need to control 

and conserve energy.

Nationwide Energy Consultants have put together a 

few facts and helpful tips to help you reduce your 

energy costs.

“Just because you have always done things that 

way”, isn’t a reason not to change. The combined 

effect of a number of small changes can make a big 

difference to profi tability.

Someone has to take responsibility for these 

changes...

They will be your “Energy Champion”.
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Do we

need it?

Only switch the lights on 5 minutes before you 

open.

Be careful to remind your cleaning staff,  when they 

come in, to only use the lights necessary to be able 

to do the job.

Ensure that all lamp shades and globes are clean this 

will increase the lighting effect.

Ensure your windows are clean to maximise natural 

light.

Only switch on lights when required even during 

trading hours.

Tips

Electricity - Lighting

In the region of 40% of your electricity bill is for 

lighting. Fitting low energy bulbs will save you up 

to 80%, between £1200 - £2000 per annum and in 

some cases a lot more. So fi tting low energy bulbs 

is a quick and effi cient way to save a great deal of 

money.

Low energy bulbs now come in a variety of shapes 

and sizes to suit all types of environment. They do 

not have to be the ugly “stick” bulbs which in a lot 

of cases would detract from the ambience of your 

business. 

A bespoke lighting package is available, which 

includes a survey of existing lighting, calculating the 

savings, consultation regarding your requirements 

and fi tting the bulbs which are best suited to your 

establishment.

more tips overleaf



Electricity - Tips Continued

We recommend checking time switches, especially 

outside lights on a regular basis. This important fact 

is often overlooked. Remember to alter the timings 

Summer & Winter.

Fit timers and dusk to dawn sensors on outside 

lights.

General Hints & Tips

• Don’t leave appliances on standby or charge 

unnecessarily, standby can use as much as 10% - 

60% of the electricity used by the device if it was 

switched on. 

• Ensure your refrigerators are stocked correctly, 

and ensure that there is free circulation of air around 

the back and that vents are clean and clear.  

• Ensure that all door seals are maintained and seal 

properly and ensure that all doors are kept closed.

• If you have a multi rate electricity tariff e.g. night 

& day tariff, use appliances during the lower rate 

period will save you up to 35% of the cost.

• Controls such as timers and passive infra reds save 

electricity by turning lights off when not in use.   

• Dimmers save electricity when used to lower light 

levels. Be sure to select low energy lights that are 

compatible with dimmers.     
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Cellar Cooling Management

“Maintaining a cool cellar is of utmost 

importance, as keeping beers at their correct 

temperature is vitally important for serving. 

The following tips allow your cellar to run in 

the most energy effi cient way.”

Always maintain cellar temperature between 11 

degrees and 13 degrees.

Regularly check your condensing units making sure 

the vents are clear.

Check the cellar temperature daily, have a 

thermometer fi tted in the cellar.

Ensure all cellar doors are well insulated, not 

‘propped’ open and always closed.

Don’t turn the cooler off at night – it’s a false 

economy.

A typical cellar costs £1500 a year to cool.

Keep vents and grills clear of any obstructions this 

could save you up to 25% a year.

Don’t keep heat sources such as fridges/freezers in 

the cellar.

Check your remote coolers are regularly cleaned 

and ensure that fl uid levels are maintained.

Lighting

Catering

Hot Water

Living Quarters

Cellar

Pub Appliances

Tips

Average Electricity Consumption Chart



GAS - Heating

Heating an establishment is a delicate balance 

between the customer’s comfort and your costs.

This can be managed by a few simple steps.....

Check your radiator thermostats and make sure 

that they are set correctly. Setting a thermostat too 

high can increase running costs signifi cantly.

Check your boiler on a regular basis and make sure 

the temperature settings are correct (approx 60-65 

degrees)

Fit refl ective foil behind radiators that refl ects heat 

back to the room rather than being absorbed by the 

wall.

If the establishment has areas that are not in use 

for periods of time, heating should be controlled by 

the installation zoned valves so as not to heat areas 

when not in use.

Tips
Do we
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Ensure that your time switches are set at the right 

time also check that the programmer can be set for 

hot water only, hot water and central heating.

Water heating should be a maximum of 60 degrees,

if the site has a hot water cylinder/tank ensure that

its thermostat is set at no more than 60 degrees.

Avoid excess cooling.

Air conditioning is rarely needed below 24-26 degrees.

Use natural cooling if possible. In the summer keep 

the doors & windows open and the air conditioning off. 

Turning down your heating by 1 degree can make

signifi cant savings.

Commercial Kitchens      

Only turn on gas appliances as and when required,

not at the start of day!

Pre-heat ovens only when required.

Use saucepans of the correct size to maximise heat 

transfer reducing costs for no outlay.

Tips

GAS - Tips Continued

Why is
this on?



Do we
need it?

Why is
this on?

Why are 
we using 
this?

What
about the 
cost?

think...

minimise wastage

Nationwide Energy Consultants Services

We can provide the following services:

• We offer a bespoke lighting package, which 

includes a survey of existing lighting, calculating the 

savings, consultation regarding your requirements 

and fi tting the bulbs which are best suited to your 

establishment.

• We supply and fi t water management systems, 

percussion taps & water displacement units.

• We are an independent Energy Brokers who can 

arrange electricity & gas contracts at competitive 

rates.

• We have a highly trained and experienced team of 

billing analysts who can provide expert advice and 

guidance.

• We arrange electricity and gas meter upgrades, 

downgrades as well as installation and re-

energisation of meters.

• We offer a range of energy assessments to 

identify where energy effi ciency can be improved.



Water
Water is an expensive commodity and therefore 
it is very important to minimise wastage. Water 
usage is divided into two categories, voluntary and 
involuntary. Voluntary usage is any situation where 
someone’s actions call for the use of water e.g. 
turning on a tap or switching on a glass washer. 
Involuntary usage is any situation where water is 
uncontrolled e.g. self fl ushing urinals

It is recommended that if you are on a water meter 
and you do not have a water management system 
controlling the gent’s urinals, one should be fi tted. 
The annual savings could be in the region of £800+.

HOW THE WATER MANAGEMENT SYSTEM 
WORKS:
Modern water management systems are controlled 
by a Passive Infra Red (PIR) sensor to detect when 
somebody has approached the bank of urinals. An 
electronic timer is then initiated, after a set period 
the urinals will then fl ush. If nobody approaches the 
urinals, for example at night a “hygiene fl ush” will 
be initiated, generally after 12hrs of inactivity, this 
feature is important to prevent odours.

Percussion taps should be fi tted to all hand wash 
basins to ensure they are not left running.

Water displacement units, are fi tted into cisterns to 
reduce the amount of water used per fl ush.

Any leaky taps that are found should be fi xed as 
quickly as possible.

Only use appliances e.g. glass washers/washing
machines when full.

Ensure that taps are not left running.

Monitor kitchen staff for excessive water usage.

Tips
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“Energy Champion” 

Having an energy champion is essential to ensure 
your continuing commitment to economise.

The Role of the Energy Champion:

Someone has to take responsibility for 
implementing these cost savings measures.

You don’t need a background in energy to be the 
Energy Champion, you can make a real difference;-

Look for possible improvements in your energy use, 
using the tips in the other parts of this booklet.

Take a walk round once a month, making sure that 
things are being used in an energy effi cient way 
and that changes that have been made are being 
maintained. Keep a record of improvements and 
things that still need to be done.

Keep staff motivated to conserve energy.

If there’s a problem, talk to other people and fi nd a 
solution. 

An energy assessment can be carried out to get 
professional advice. 

There’s a great deal of information about saving 
energy, useful information can be found at;-

www.thecarbontrust.co.uk

www.directgov.uk/actonco2

www.eca.gov.uk



Billing & Contracts

Utility companies are notorious for over 
estimating your bills so:-

Always ensure that your bills are correct. If the 
readings are incorrect and over estimated by a 
large amount contact your supplier and inform
them of the actual readings and ask them to send
a revised bill.

Always record your meter reads (Gas & Electric) 
at least once a week. Try to use the same time 
and day, this will allow you to check your bill more 
accurately.

Always check your bank account to ensure that 
the correct direct debit has been taken from your 
account and if there are any discrepancies contact 
your Bank.

Avoid falling into the trap of “roll over” contracts. 
Most utility companies give a 90 or 120 day window 
to renew your contracts. In a lot of cases when you 
are running a busy business you may fail to renew 
at competitive prices and end up paying too much 
for your power. This could cost you, in some cases 
many thousands of pounds, always seek advice 
from a professional independent utility consultant.

Of course one of the best methods of energy 
savings is to make sure that all your staff are fully 
trained and are aware of the importance to your 
business and the environment of conserving energy

Meter No. Date Reading

Weekly Electricity Readings



Meter No. Date Reading

Weekly Gas Readings

Meter No. Date Reading

Weekly Water Readings



19 Ptarmigan Place, Attleborough Fields, 
Nuneaton CV11 6RX
Tel: 0845 066 0705
Fax: 0845 066 0706 
Email: info@nationwide-energy.co.uk

www.nationwide-energy.co.uk
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