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Sweetening the Deal: Enhancing Airflow to Beat the Heat  

 
 
Business Name: Sweet Life Patisserie: Eugene, OR 
Industry + Region: Food + Beverage Manufacturing, EPA Region 10 
NAICS Code: 311811 
 
Business Background:  
Sweet Life Patisserie, founded in 1993 by sisters Caroline and Catherine, has 
been delighting Eugene with custom desserts for over three decades. Their 
passion for creating high-quality baked goods has expanded their reach while 
fostering strong community connections through a shared love of dessert. 
 
When approached by BRING’s Food + Beverage Manufacturing Partnership, co-
owner Catherine Reinhart eagerly embraced the opportunity to gain investment 
support and enhance her pollution prevention knowledge. As a BRING Certified 
company, Sweet Life already values responsible practices that benefit both the 
community and the environment. Catherine enthusiastically utilized BRING’s 
incentives to continue making sustainable, informed choices for their operations. 
 
Sweet Life sells their magical dessert and bakery creations in 2 Eugene 
locations and have regional wholesale distribution locally.  Their 2200 square 
foot commercial kitchen houses 15 staff who bake daily, and their retail locations 
are open 7 days a week with dozens of staff, providing products to go or 
consume on-site for community connection space with reusable dishware.  
 
 

Technical Assistance Recommendations + Implementation: 
-Evaluated and reworked the CaptiveAire hood over six ovens to reduce 
the HVAC + refrigeration load, increasing utilization with a variable motor 
to reduce the speed and sound to reduce inner heat capture to improve air 
quality, achieving a conservative annual 4224 kWh and 2.180 tons of 
MTCO2e reduction, or up to 4000x reduction of Global Warming Potential  
-Explored solar panel fix to begin utilizing existing solar panels that had not 
been working due to a defunct inverter to recapture energy generation 
-Evaluated switching several cleaning products to EPA Safer Choice 
Certified to reduce toxics in the wastewater system and reduce impact to 
staff: trialed ECOS PRO manual dishsoap for cleaning in kitchen 
-Enacted Lane County’s Stormdrain Cleaning Assistance Program 
-Developed installation plan for covers on skylights to prevent heat gain in 
the warmer months while maintaining natural light 
-Captured $2000 EWEB rebate for LED Light Upgrade 
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Try Before You Buy: Getting Alternatives into Production 

 
Technical assistance from BRING resulted in multiple pollution prevention impacts over a long period of time.  
We needed intervention and support from multiple contractors, who extended the timeline over several months.  
Each opportunity ruled out allowed for another opportunity to explore, eventually focusing on the simplest fix to 
improve an existing system.  We started the conversation with in-person outreach with frequent communication 
and stopping by to meet with a prior contact.  We initiated a simple product trial and launched from there. 
 
Increasing EPA Safer Choice Items 
In our Production Site Visit and Evaluation, Sweet Life Patisserie had already reduced chemical pollutants by 
utilizing an EcoLab dishwasher contract to ensure proper dilution of cleaning agents. Building on this success, 
we worked with them to trial an EPA Safer Choice ECOS PRO product through BRING’s Try Before You 
Buy program, allowing kitchen staff to evaluate these options before committing to bulk purchases. The switch 
created a healthier environment by reducing toxic chemicals in the waste stream and improving workplace 
safety for employees.  We provided several recommendations for cleaning product changes that could be 
utilized to reduce toxic cleaning supplies within production, all sourced through US Foods. 
 
A significant challenge arose when Sweet Life requested sourcing replacement products through their existing 
US Foods supplier, which had limited options and poor communication. We finally recommended purchasing 
through alternative vendors.  BRING is currently exploring local partnerships to stock these products and 
improve accessibility for the community.  We trialed EPA Safer Choice ECOS PRO Dishmate Manual Dish 
Liquid to replace Dawn Professional Dish soap.  Staff utilized this for years and were loyal its effectiveness 
against difficult baking residue.  While still in the evaluation phase, the results are promising so far and is cost 
equivalent in bulk.  Sweet Life knows where to source this to purchase this and may make the investment. 
 
 

Reducing Kitchen Temperature for Energy Efficiency 
 
Sweet Life’s commercial kitchen produces dozens of baked treats daily, requiring extensive oven use. Our 
primary goal was to reduce refrigerant usage and energy waste, addressing the high environmental impact of 
hydrofluorocarbon (HFC) refrigerants, which are thousands of times more potent than carbon dioxide.  Two 
ovens are near a stovetop with a functional hood system that operates during production, but six ovens are 
located under a hood that is rarely used due to excessive noise and disruptive airflow. As a result, this hood is 
often turned off, causing heat and particulate build-up in the kitchen. The HVAC system struggles to keep the 
space cool when all ovens are running, particularly during summer months, and this excess heat prevents the 
cooling machinery from operating efficiently. Staff also experience discomfort due to the rising temperatures. 
 
 
Ruling Out Insulation Increases + Automatic Door 
Efficiencies could be achieved by insulating the walk-in cooler wall that supports the oven workspace.  This 
option was ruled out due to the significant labor and materials required. Staff frequently access the walk-in 
cooler throughout the day to retrieve baking items, making the use of strip curtains unfeasible: regular contact 
with desserts could increase food waste, and efforts to mitigate this issue would be a burden on dish staff. 
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We also explored installing an automatic closing door for the walk-in system, ruling it out due to delays with the 
refrigeration company and high cost for replacement without a clear return on investment. We focused on 
behavioral changes, encouraging staff to minimize frequency of entrance/exit. While these changes reduced 
some inefficiencies, they did not fully address the challenges posed by excessive heat in the workspace.  
 
 
Adding Exterior Skylight Shades 

Sweet Life’s commercial kitchen features numerous skylights, which 
enhance natural light but contribute to significant heat buildup during hot 
summer months (and increasingly warmer spring and fall seasons). This 
added heat places extra strain on the HVAC system and increases the 
workload for walk-in coolers and freezers, leading to higher energy usage 
and costs. Solar panels shade some of the skylights, but 5 had direct sun.  
 
To address this, BRING recommended measuring and installing EZSnap 
Direct Exterior skylight shades, estimating the cost of materials at 
$223.  These shades are particularly effective for domed plexiglass skylights, 
like those in Sweet Life’s kitchen. EZSnap Direct, originally developed for 

RVs, offers durable black mesh shades designed to withstand extreme conditions, including hurricane-force 
winds.  The shades are easy to install using adhesive snaps that attach to the skylight frame. These snaps can 
be positioned on top, on the side, or wherever there is adequate space, so no drilling is required. The mesh 
shades can also be removed for cleaning or during cooler months when heat reduction is not as critical.  
 
The US Department of Energy notes that exterior shades are more effective than interior shades at reducing 
heat gain in the summer.  Installing on the outside of the unit of this allows for up to 90% heat coming in while 
still allowing for natural light.  This would allow for a conservative 1-degree cooling difference and recoup 
energy benefits.  Beneficially, this option will not void any remaining warranty of the skylight. 
 
When staff delayed taking measurements due to the effort required to access the roof and the lack of direct 
heat coming in during October, it sparked a productive conversation about the ongoing challenges of managing 
high kitchen heat year-round. To ensure maximum benefits, BRING recommended completing this installation 
by April 2025, aiding a reduction of energy consumption and HVAC strain ahead of the warmer months.   
 
 
Evaluating Existing Solar Panels 
Sweet Life had installed solar panels installed in 2019, and when they stopped working within 3 years, the 
solar panel company had gone under, and they were not able to have it repaired.  We connected with a trusted 
trade ally to determine if the existing solar panels on the roof could be repaired to capture more energy, since 
the bulk of the energy is being utilized during the day.   
 
This was determined to be a viable solution to increase on-site energy capture and recoup the initial 
investment.  An initial evaluation determined that the panels are still producing some output to offset energy 
bills, and energy reduction after the repair/replacement of the inverters and increasing the return of the original 
investment and reduce the overall bill.  While this intervention will take time due to the limitations in contractor 
availability, even learning that these could be repaired or improved was helpful information.   
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Reworking the Hood System for Energy Savings 
Comprehensive heat management remains a key focus for improving both efficiency and staff comfort in Sweet 
Life’s kitchen. We highlighted the significant environmental impact of HFC refrigerants, which have thousands 
of times the global warming potential of CO2. According to the North American Sustainable Refrigeration 
Council, reducing leaks and improving cooling efficiency are among the most impactful environmental and 
cost-saving measures. Warm air entering through improperly sealed doors or frequent entry/exit forces 
compressors to work harder to maintain temperature, increases operating costs and shortens motor lifespan. 
Moisture entering the system can accumulate on cooling coils, raising operating expenses by 5-25%. 
Additionally, the increased vibration and wear from overworked systems heightens the risk of refrigerant leaks. 
 
To address the challenges posed by the hood system above the six commercial ovens, BRING engaged the 
hood company for an evaluation. While the hood is effective at removing air particulates and heat, staff does 
not utilize it because the current operation is too noisy to talk over and creates a disruptive air stream that 
scatters papers, baking supplies and lists.  The additional benefit of this focus is the improvement of indoor air 
quality for all staff and reducing the load on the walk-in cooler and freezer and the HVAC system.   
 
During a simple thermometer test conducted in cooler autumn temperatures, using the hood while all six ovens 
were running resulted in an immediate 5 to 8-degree temperature drop in the workspace. Additional tests in 
varying temperature conditions and different times of year may produce an even greater differential, 
highlighting the significant impact of optimizing the hood system.  
 
The Department of Energy estimates that one can count on 3% savings on your energy bill per degree not 
cooled, and 1% per degree not heated.  We evaluated reworking the existing hood to effectively vent the heat 
of the ovens without creating additional challenges in the kitchen area.  This hood was finally evaluated by 
Innovative Air on 10/29/24 with this quote: 
 
Phase 1) Replace MUA motor and install variable frequency drive to allow for varying speeds and noise: $4806  
Phase 2) Provide and install new makeup air ductwork and grilles to allow for better air distribution: $3787 
 
Detailed Resource Reimbursements: $1000 for Women-Owned Businesses 

Item Unit Total Cost 
EPA Safer Choice: ECOS PRO Dishmate Manual Dish Liquid Trial: 128 oz size Trial: $11.15 
Hood Evaluation for motor configuration 
Replace MUA motor and install variable frequency drive 

 Hood Evaluation 
 Variable Speed Motor 

$132 
Max $856.85 

Total Resource Reimbursements Utilized  $1,000 
Captured EWEB Utility Rebate LED Lighting Project Installation Capped at 50% of cost -$2,000 

 
Sweet Life implemented Phase 1 with plans to evaluate the need for Phase 2 based on results. As part of the 
solution, we brainstormed the addition of drop air deflectors, which could redirect the downward airflow for a 
modest investment of $30-$120. The Installation team agreed this would not negatively affect the fan to 
disperse the air out instead of down. This approach allows the team to test the effectiveness of redirecting 
airflow without immediately committing to Phase 2 unless needed.  This intervention shows promise as a 
valuable step toward reducing heat buildup and improving the working environment. 
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Calculating Electricity + Cost Savings 
In reviewing Sweet Life’s electric utility bill for June, July + August 2024, we focused solely on average electric 
utility which averaged across these three months to $1316/month, and 11320 kWh/month.  Since the 
refrigeration company would not provide exact numbers for us on the size of the unit and the kWh used to run 
this, we estimated with Energy Star’s description that in commercial kitchens, refrigeration can be estimated at 
44% + HVAC cooling can be 9% = 53% of the monthly bill or $698 per month.   
 
HVAC Energy Needed per Degree of Heat per Month 

Temperature: 
Fahrenheit 

Net Energy 
Required: 

Total Cost 

64 0 kWh $0 
65 60 kWh $6.98 
66 120 kWh $13.96 
67 180 kWh $20.94 
68 240 kWh $27.92 
69 300 kWh $34.90 
70 360 kWh $41.88 
71 420 kWh $48.86 
72 480 kWh $55.84 

 
Most importantly, for each degree of cooling the HVAC system does not need to heat/cool, the US Department 
of Energy estimates a 1-3% reduction in operating costs for the unit.  Even just a conservative 1% degree 
reduction is $6.98/degree/month.  This means that the high heat can cost an additional $56/month in the 
summer.  If the cost were higher to 3% cooling could total up to an additional $168/month for the full 8 degrees.  
After resource reimbursements and rebates captured, their cost for Phase 1 is $1950.  The energy savings will 
provide a return on investment between 11-34 months, depending on how much is saved daily. 
 
Another way to calculate the cost of higher heat in this space is to evaluate the average of Sweet Life’s utility 
bills show their rate for electricity at $0.1167/kWh.  Since industry standards show that their 10x12' walk-in 
cooler consumes an average of 1,410 kWh ($165) per month, and the walk-in freezer can use up to 4,067 kWh 
($475) in ideal conditions with proper sealing.  At an increase of 5-25%, heated air in the space can add $8-
$41 per month to the cooler’s costs and $24-$119 per month to the freezer’s costs.   
 

Conclusion 
 
Sweet Life Patisserie’s commitment to sustainability has driven a series of thoughtful interventions aimed at 
reducing energy waste and improving staff comfort. Sweet Life’s adjustments to reducing kitchen heat allowed 
the cooler and freezer to conservatively recoup up to 352 kWh and $41 per month.  Pairing this with additional 
BRING recommendations of Smart Thermostat installation and +1 degree for the set cooling temperature, and 
-1 for the set heating.    
 
Sweet Life achieved their goal of Cooling + HVAC efficiency and provided the benefit of reduced refrigerant 
waste with huge greenhouse warming potential.  By reducing the heat entering through the skylights, Sweet 
Life can decrease the strain on cooling systems and enhance energy efficiency, creating a cost-effective 
solution for the kitchen’s temperature management, improving indoor air quality, and staff wellbeing. 
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Appendix A: Behavioral Strategies Recommended 

 
 
Behavioral Strategies to Enhance Cooling Efficiency 
BRING provided additional knowledge and strategies to support kitchen staff to utilize behavioral strategies to 
maximize efficiency in this space just with the ovens to maximize the savings through behavioral changes: 

● Turn on the hood when the ovens are preheating to maximize the venting and cooling the space  
● Leave the ovens off until right before they need to be utilized 
● Learn the length of time for each oven to preheat and notate this for each oven 
● Plan baking items to ensure they can utilize back-to-back use wherever possible 
● Ensure the walk-in cooler door is fully closed after each use and is not remaining open unless staff are 

immediately walking through 
● Set the temperature to the highest possible setting for food safety 
● Clean evaporator and condenser coils every 3 months due to high grease and residue in the 

commercial kitchen.  Information on this is here.  
● Ensure fan motors are running at optimum speed, asking maintenance staff to check periodically 
● Do not pile anything on the walk-in roof 
● Consider removable strip curtains for overnight/weekend cooling and efficiency 
● Check for damage or decay in the insulation on suction lines between the condensing unit and 

evaporator coil. Replace as needed. 
● Hinges should be lubricated once a year to ensure they close properly. (Some hinges utilize self-

lubricating nylon cams, so this will not be necessary if that is the case.) 
● Make sure the lights are off when exiting the walk-in. Lights produce heat, which will cause your unit to 

run more to hold its optimal temperature. Make sure your walk-in has a switch with a pilot light so you 
can tell if the light is on without opening the door. 

● Check the door sweep for tears and make sure it is sealing properly against the threshold. 
● Periodically, check gaskets between panels to make sure they are not cracked or weathered. 

Replacement of damaged gaskets will ensure your walk-in is efficient and up to local health codes. 
● Test the seals on the cooler door monthly to ensure they are tight:  

o Hold a dollar bill in the seal, closing it, and seeing if can be removed easily   
o Do this in 2-3 spots per door seal   
o Clean the connections with warm soapy water and a cloth to ensure they are clean and able to 

seal well as a first pass to improve the connection 
o If the dollar pulls out easily again, the door placement or the gasket may need to be replaced  
o Replace gaskets that are cracked or broken through your service company 

  



Food + Beverage Manufacturing Partnership 
By Rethink Business 
Sweet Life Patisserie  

Case Study-December 2024 

  

This Project has been funded wholly or in part by the United States Environmental Protection Agency under a federal grant issued under Section 6605 of the Pollution 
Prevention Act of 1990. The contents of this document do not necessarily reflect the views and policies of the Environmental Protection Agency, nor does mention of 

trade names or commercial products constitute endorsement or recommendation for use.  

Appendix B: Additional Recommendations 
 
Cooling + Refrigerants 
 
Increase Frequency of Maintenance Schedule for Heating/Cooling Appliances: Utilize a monthly schedule 
for cleaning the filters in your HVAC system and cleaning the coils for the walk-in coolers and freezers to 
ensure efficient operation: units with clean coils can increase efficiency of up to 30% and extend the lifespan. 
 
Follow the recommended frequency of changing filters in your manual.  While this can seem like an 
unnecessary expense, it will reduce carbon emissions, with a byproduct of improving the indoor air quality for 
all who utilize your space.  

 
Resources:   
Explore this Columbia University informational article to explore the benefits of keeping these clean. 
Explore this fact sheet from HVAC HESS from Energy.gov in Australia to learn about the benefits. 
Check out this video on these steps if you don’t already know how. 

 
Swap Refrigerants in Cooling Appliances Whenever Possible: Explore the option to switch your refrigerant 
to an HFO if available.  These can often be used in existing systems with minimal modifications.  When it is 
time to recharge your walk-in cooler, even this small adjustment can reduce the impact of HFC use in the 
atmosphere by a significant percentage.   
 
HFC’s have been used for many years, and pound for pound, have thousands of times the impact as carbon 
dioxide in the atmosphere.  While natural refrigerants, such as ammonia, propane or carbon dioxide are 
emerging and highly effective, they often require new systems.  HFO’s have a lower impact and may be 
available immediately. Ask your servicing team if they support this, or learn about supporting them to get 
additional training from the North American Sustainable Refrigeration Council.  
 

Resource:   
The NASRC has some excellent educational information on their site, including a TedX talk. 
Explore this California article on the greenhouse warming potential for these refrigerants  
Review this article on the efficacy of HFO’s to replace HFC’s in refrigerants 
 
 

Energy 
 
Install Smart Thermostat for Each Location: The Energy Trust of Oregon has information here on this 
resource, and offers a $400 incentive to install a smart thermostat. This can almost completely cover the cost 
of this unit and installation.  Since 40% of energy used in commercial properties is for heating and cooling, 
scheduling it to adjust to only heat and cool during workdays pays off.  Programmable thermostats can store 
and repeat multiple daily settings (six or more temperature settings a day) that you can manually override 
without affecting the regular program. 
 

Resource:  
Why You Should Choose a Programmable Thermostat 
EWEB Offers this Connected Thermostat for customers with either gas or electric.   

 


