
WEST VIRGINIA

Your establishment must be in 
Appalachian Power’s West Virginia service 
territory and served by Appalachian Power.

Some commercial users may not be eligible; 
please contact us to confirm eligibility.

Your Appalachian Power account must have a 
peak monthly demand of 200 kW or less.

Does my small 
business qualify? 

TakeChargeWV.com    |    855-242-6645    |    WestVirginiaTakeCharge@trccompanies.com

Energy-Efficient Kitchens Start Here
Appalachian Power is serving up savings for your commercial 
kitchen! With our Small Business Direct Install (SBDI) Program, 
you can get energy-efficient upgrades that help reduce costs 

and improve performance. 
 
Say goodbye to outdated, energy-draining equipment and 

hello to faster cook times, consistent results and lower 
utility bills. Whether you run a café, catering business 
or full-scale restaurant, these upgrades are the secret 
ingredient to a more profitable and sustainable kitchen!

YOUR RECIPE
FOR SAVINGS



COOKING EQUIPMENT
Energy-efficient griddles, ovens and fryers 
reduce cook times, lower energy use and 
deliver reliable performance during every shift.

POPULAR KITCHEN
UPGRADES

Appalachian Power’s Small Business Direct Install (SBDI) 
Program is all about making energy efficiency simple and 
affordable so you can focus on what matters most - your 
business. It’s easy to get started! Here’s how it works:

Cook Up Big Savings with
Energy-Efficient Upgrades

1
CONNECT WITH AN APPROVED TRADE ALLY
Visit TakeChargeWV.com or call 855-242-6645 to 
schedule an assessment.

2
SCHEDULE YOUR QEC ON-SITE VISIT
Quick Energy Checkup (QEC) professional staff visits 
only take 1-2 hours and can help your business cut 
energy costs year after year.

3
IDENTIFY ENERGY EFFICIENCY PROJECTS
QEC staff will go over all the energy-saving project 
options and incentives available to you.

4
START SAVING!
Take advantage of significant and
immediate energy savings. 
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PRE-RINSE SPRAY VALVES
Swap old spray valves for efficient models to 
conserve water, reduce hot water usage, and 
keep dishwashing quick and effective.

DISHWASHERS
Energy-efficient dishwashers clean faster, save 
water and use less electricity, helping your 
kitchen stay clean and cost-effective.

HOT FOOD CABINETS
Hot food holding cabinets maintain safe food 
temps longer while using less energy — ideal 
for busy kitchens and catering operations.


