
Save up to $9,000 per unit on 
commercial foodservice equipment!

Eligibility

Energy savings with high efficiency

With the PSE Foodservice Instant Rebates Program you
can save on high-efficiency equipment for your business.
Choose from a variety of qualifying products and get valuable 
instant rebates as a discount on your invoice—no paperwork,    
no waiting. It’s easy—here’s how:

1.	 Find a participating dealer at pse.com/foodservice

2.	 Choose qualifying equipment

3.	 Receive an instant rebate on your invoice

Customers of Puget Sound Energy (PSE) are eligible to receive 
Instant Rebates. Equipment must be installed in a location that 
receives natural gas and/or electricity service from PSE and must 
use the fuel that PSE provides. Leasing does not apply. Rebates 
listed in this document are available for equipment invoiced in 
2026. Rebate program is subject to change January 1, 2027.

Foodservice equipment accounts for a large majority of restaurant 
energy use. When you upgrade standard efficiency equipment to 
high efficiency options that use less energy and water, you can 
reduce your utility bills by as much as 75%!1

1	Energy consumption for commercial kitchens based on ENERGY STAR® study: energystar.gov/sites/default/files/asset/document/ES%20
Restaurant%20Guide%202017-2018%20v16.pdf. Actual savings may vary and will depend on various factors, including equipment installed, 
usage rates and so forth.

Need additional information or support?

Contact the PSE Foodservice Instant Rebates team at 
503-914-0005 or instantrebates-pnw@energy-solution.com
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Taste the savings in every bite with your  energy-efficient commercial kitchen!
Listed discounts applied at checkout

1	Qualified products lists (QPLs) can be found on energy-solution.com/pse-qpl. Lists are based on ENERGY STAR® and/or Food Service Technology certification.
2	Rebate columns are not cumulative. PSE electric customers qualify for electric rebates. PSE natural gas customers qualify for natural gas rebates.
3	DCV customers using both PSE electricity and PSE natural gas may qualify for a combined rebate.
4	Rebate value is dependent on PSE fuel provided at the facility. PSE electric-only and natural gas-only customers will receive a proportion of the total rebate. If PSE provides both electricity and natural gas, then the full rebate applies.

Ovens
Electric 

equipment2
Natural gas  
equipment2

Oven: combination, <14 pans $2,500 $2,500
Oven: combination, 15-28 pans $4,500 $4,500
Oven: combination, >28 pans $5,500 $5,500
Oven: convection, full size $3,700 -
Oven: convection, full size, tier 1 (<50% efficient) - $2,500
Oven: convection, full size, tier 2 (>49% efficient) - $4,500
Oven: convection, double stack $7,400  -
Oven: convection, double stack, tier 1 (<50% efficient)  - $5,000
Oven: convection, double stack, tier 2 (>49% efficient)  - $9,000
Oven: conveyor - $3,300
Oven: deck - $4,800
Oven: rotisserie, <30 birds - $1,500
Oven: rotisserie, 30-45 birds - $2,500
Oven: rotisserie, >45 birds - $3,500

Ice Makers
Electric 

equipment2

Ice making head, <300 lbs ice/day $265
Ice making head, 300-799 lbs ice/day $375
Ice making head, 800-1,499 lbs ice/day $565
Ice making head, >1,499 lbs ice/day $675
Remote condensing, <989 lbs ice/day $565
Remote condensing, >988 lbs ice/day $750
Self-contained, <110 lbs ice/day $225
Self-contained, 110-199 lbs ice/day $265
Self-contained, >199 lbs ice/day $300

House Specialties1
Electric 

equipment2
Natural gas  
equipment2

Broiler: conveyor, <20 inches (idle rate ≤40,000 Btu/h) up to $4,5004 up to $4,5004

Broiler: conveyor, 20-26 inches (idle rate ≤60,000 Btu/h) up to $3,0004 up to $3,0004

Broiler: conveyor, >26 inches (idle rate ≤70,000 Btu/h) up to $1,5004 up to $1,5004

Cooktops & ranges: electric, induction, and natural gas $300 per burner $400 per burner
Demand controlled ventilation (DCV)3 $1,250 per HP3 $1,250 per HP3

Fryer: deep vat tier 2 (>60% efficient) - $5,000
Fryer: pressure $3,500 $2,500
Griddle $2,500 $2,500
Holding bin $150 per bin -
Toaster: conveyor, 120v $450 -
Toaster: conveyor, 208v $250 -
Overwrapping machine $300 -
Soup well: induction $150 per well -
Steam table $300 per well -

https://energy-solution.com/pse-qpl

