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By Donna Boss

o LEED or not to LEED? That is the
question consultants askas theytake

on projectswith sustainabilitygoals.As
more projectsbecomeLEED certified. and

sincethe U.s.Green BuildingCouncil
(USGBC) recently issued LEED for Retail

and the LEED Volume Program. being"in the
know"about LEED isa morevaluableprofessional
tool than ever.

Each daymore buildingsand communities are
designed, constructed.and operated to be Green.
For 13years, the USGBC has providedLeadership
in Energy and EnvironmentalDesign (LEED), an
internationallyrecognized Green buildingcertifica­
tion and benc:hmarking system. LEEDprovides
third-party verification bythe GreenBuilding
Certification Institute (GBCI), an independent
organizationestablished by the USGBC. that a
building or community is designed and built using
strategies intended to improveperformancein five
key areasofhwnan and environmental health:
sustainable sitedevelopment, water savings. energy
efficiency. materialsselection, and indoor environ­
mentalquality. (See'"Available LEED Ratings,"
page23.)

Sinceits inception, LEED has issuedmore than
7,816 certifications and has 37,303 registered
projects.

Of particular interest to foodservice consultants
is the releaseof the LEED for Retail-specific rating
systemin Nov. 2010. It is designedto guideand
distinguishhigh-performanceretail projectssuch
as banks, restaurants, and retail stores,enabling
them to integrate Green buildingdeslgn.coastruc­
tion, and operation into ground-up construction,
retailinterior, and build-out projects.

"In teday's market,savvy retailers seethe value
in designing and constructingenvironments that
enhancethe customer experienceand nurture a
more productive employee basewhilesaving pre­
dow resources," says ScotHorst, sr.v.p. of LEED,
USGBC. '"LEED for Retail buildson the strengths
of other commercial LEED rating systems while
takingspecial careto addressthedistinct needsof
retail spaces, from occupancydemands to waste
streams,to energyand water use."

LEED for Retail recognizes the unique nature of
the retail environmentand addresses the different
types of spaces retailers needfor their product
lines. "Compared with other commercialbuilding
types, retail has differentoccupancycharacteristics
and hours of operation,differentparkingand
transportation considerations, differentprocess
waterand energyconsumption, and in some cases,
prototype designs," says Nick Shaffer,LEEDAP.
manager, commercial realestate sector, USGBC.
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LEED rating systems are developed through a
transparent process led by LEEDcommittees

comprised of volunteers from USGBC's
18,000 member companies and organiza­

tions. Ratings are available in:

"Retailprojectsalso maybe part of a largermulti­
tenant retail complex,in which issuesare addressed
at the site level rather than by the project."

LEED for Retailis comprisedof two rating sys­
tems,LEED 2009for Retail: NewConstruction &
Major Renovations, and the LEED 2009for Retail:
CommercialInteriors (seewww.usgbc.org!leedl
retain. In the first half of 2011,LEED for Existing
Buildings: Operations &Maintenancewill be
adapted for Retailaswell.

Nearly100national and independent retailers
and franchisees, includingBankof America, Best
Buy, Chipotle,Wells Fargo,Citigroup,Kohl's,LL
Bean,McDonald's,PizzaFusion,Starbucks,and
Target, participated in the pilot program for Retail
sinceits launch in 2007.They providedvaluable
feedback to inform the rating systems'develop­
ment, accordingto Horst.

Aftertalkingwith restaurateurs,and with input
from FisherNickeland the PG&E Food Service
Technology Center (FSTC), changesweremade in
LEED for Retailthat are more apropos to foodser­
vices, accordingto Shaffer.

Bothbuilding water use and processwater use
must meet the prerequisite/creditthresholdsas
separatecalculations. For the first time eveI;"com­
mercialkitchen equipment wasbaselinedfor the
purposes of integrating them into LEED. Tbey
can be seen on page 32 of the document at
wWw.usgbc.orgIShowFile.aspx?DocumentID=7956.
"Restaurantsare now rewardedor penalizedde­
pending on how efficient their equipment is in
energyand water usage," Shaffer says.

Another developmentin the LEED process,
launched at Greenbuild2010last fall, is aVolume
Certificationprogram. LEED VolumeProgram
allows building ownersand property managers
certifying 25 or more LEED projectswithin a
three-yearwindow to workwith USGBC to estab­
lish a prototype that meets LEED standards. Subse­
quendy,properties developedor retrofitted \
accordingto that prototype can be certifiedmore
quicklythan a one-off project.The program is de­
signedfor government,education, realestateor­
ganizations,retailers,and the hospitalityindustry.

According to Shaffer, 38participants, including
BestBuy, Marriott Hotels,StarwoodHotelsand
Resorts, and PNC FinancialServices Group, were
part of a pilot program launched in 2006. It re­
sulted in 350LEED certifications. Participants can
now use the LEED VolumeProgram for designand

• Building Design & Construction (New
Construction, Core & Shell, Schools, Retail,
Data Centers, Warehouses & Distributors,
and Hospitality)

• Interior Design & Construction (Commercial
Interiors, Retail, and Hospitality)

• Building Operations & Maintenance (Exist­
ing Buildings: Operations & Maintenance,
Schools, Retail, Data Centers, and

Hospitality)
• Homes (Home and Mid-Rise)
• Neighborhood Development

LEED for Retail is comprised of two rating

systems:
• LEED2009 for Retail: New Construction

& Major Renovations
• LEED2009 for Retail: Commercial Interiors

(See www.usgbc.org!leed!retai/)
• In the first half of 2011, LEEDfor Building

Operations & Maintenance will be adapted

to LEED for Retail

Boulder Community
Hospital, Colo., is a
project on which
Ricca Newmark's
team designed to

achieve LEED
certification (Silver).

It was the first LEEj)
healthcare facility
in the US.
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construction projects, and it willbe available for
LEED for Existing Buildings: Operations & Mainte­
nance in mid-2011.

To Go LEED Or Not To Go LEED?
SinceLEED began, buildingowners, projectde­
signers, and consultantshavebeenaskingwhether
the return on investment to getLEED certification
is worth the time and expense(Note, it's also the
topicof an FCSI- The Americas education session
Feb. 9,just beforeNAFEM in Orlando.

Researching what's needed for LEED certifica­
tion,sourcing products, andcompleting documen­
tation requiresmany hours ofwork.Overand
abovethe labor hours needed for documentation,
the LEED processrequiresyou to purchasecertain
typesof materialson projects, some of which

are moreexpensive, and
payinga feeto become
certified.

"The value of LEED is
that it providesthird-party
verification that what
you're doing internally
isGreen and helps meet
sustainabilitygoals," says
Shaffer. "Verification is
recognized throughout an
organizationand byshare­
holders.Manyconsumers
are shouting Green and
putting their dollarswith

companies that havevaluesthey believe in. They
want to know that the companiesthey buy from
are following sustainabilitypractices."

Incentives Hard To Resist
Perhapsthe other most significant factor contribut­
ing to the growingnumber of LEED certifications
today (and in the future) are taxpayer-driven and
delivered viagovernment mandates and/orincen­
tives for certification. Forexample,city building
projects in San Francisco must obtaina minimum
of LEED Silver certificationand building project
applicationsby privatebuilderswho worktowards
LEED are givenpriority and faster processing.
Other citiessuch as Huntington, N.Y., Cincinnati,
Seattle, Scottsdale, Houston, Boston,and Atlanta
also issue mandates and/orincentives. State gov­
ernments alsoare mandating certification: In Cali­
fornia, buildingslargerthan 10,000 sq. ft. must be

built to LEED Silver certification; Michigan and
other stateshaverequirements for state-funded
buildings; and LEED buildingsin Nevada are
exemptfrom localtaxes.

In addition, there are localand state regulations
for Green compliance, such as the 2010California
Green Building StandardsCode (CalGreen Code),
issuedin June2010, which tookeffectIan. 2, 20II.
Through thesestandards, California adopted
mandatory buildingregulationsfor all newcon­
struction in thestatethatwillachieve major
reductions in greenhouse gasemissions, energy
consumption. andwater use.

Chains Link To LEED
One restaurant chain thatactively pursued Green­
build facilities and LEED certification isAnaheim,
Calif.-headquartered Carl Karcher Enterprises. Inc.
(CKE), operator of Carl's Ir, and Hardee's restau­
rants. CKE has earned LEED certification on two
Carl's lr: s, the firs t in Irvine, Calif., and the second
in Anaheim,which is expected to receive Silver.

"Webecame involved with LEED because we
wanted to learn more about it-many more shop­
ping centers are LEED-certified and require that
tenants also be certified-and webelieved this
learning wouldbe applicable to the imminent
roll-out of CalGreen," saysDavid Luxt'f' v.p.of
construction and facilities for CKE. "We'wanted to
know what is required to get certified, includingthe
costs,and the benefits." The lessons learned during
the certification processwillbe applied to future
new buildsand renovations. Though remodelsare
exemptedfrom CalGreennow,they may not be ex­
empted in the future." (See"The CalGreen Code,"
page26.)

Among the lessonsthe CKEteam learnedfrom
the Anaheimproject was the high cost to architects
and their consultants to achieve LEED certification.
"Thiswas the architectural firm's first LEED proj­
ect and theydidn't know the real time they would
be putting into the projectalthough theywere
LEED accredited," Luxtonsays. The team also rec­
ognizedmany benefitsthat would be the incentive
to do another LEED project: vendor participation
and newvendor sourcing;the publicrelations
value;new technology-driven additions to proto­
type plans; gettinga jump on manyof the Cal­
Green Code requirements; and identifying
materialsto use in a standard prototypesuch as
exterior and interior LED lighting. In addition,
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projectsmayresult in rebatesfrom the cityand
utilities, an expeditedprocessof gettingapproval to
build, and reduced costsfor operating, utilities and
maintenance.

For the Anaheimfacility, a projectchecklist and
alternate bid sheet indicate that complyingwith
LEED would cost nearly$22,000more in LEED
associated costsbeyond a typicalbuild-out. Docu­
mentation and certification would cost another
$28,000; however, permit feerebatesfrom the city
of Anaheimfor Silver certification offset$23,000

of the total LEED cost. The
cityalso provided an expe­
dited plan check, which reo
suited in an earlieropening
date. Due to the cost,CKE
remains uncommitted about
acquiring LEED certification
for future projects. "Com­
plyingwith CalGreen will be
a requirement andwewill
applywhat welearned from
LEED certification to readily
complywithCalGreen,"

Luxtonsays. "With CalGreen,
LEED compliancewillbe simpler to achieve, but
unless there is astated requirement, Idon't seea
benefit in committing more funds to achieve
certification."

For ScottShippey, sustainabledesignmanager
for Chipotle, LEED certification also has been a
positivelearning experience. In 2009,the chain's
second LEED-certified storein Gurnee, Ill., re­
ceived a Platinum rating,whichShippeysays was
possiblethrough the focuson energyperformance.
The Gurnee store's annual utilities (electric, gas,
water, and sewer) averaged about $7,200 less than a
nearbyChipotle,whileits salesvolumewas 20 per­
cent higher, Shippeysaidduring a panel discussion
at Poodservice Equipment Report's 2010Multiunit
Foodservice Equipment Symposium. He also noted
that "LEED gives your companysomething to
commit to whileservingasa tool for leveraging
your strength.The LEED processhelpsyou gain
knowledge and operate smarter."

Darden Restaurantsannounced a yearago that
it would remodel its existing restaurantswith a sus­
tainablerestaurant designinitiativethat willbe ap­
plied to all of its future constructions. Projectteams
for Red Lobster, Olive Garden,and longHorn
Steakhouse willstrive to meet LEED standards. For

The 2010California Green Building Standards
Code(CalGreenCode), issued inJune 2010,
took effect Jan. 2, 2011. Throughthese stan'
dards, California adopted mandatory building
regulations for all new construction in the
state that will achieve major reductions in
Greenhouse gas emissions. energy consump­
tion. and water use. Thecode requires:
• A20-percent mandatory reduction in

indoorwater use, withvoluntary goai
standards for 30-, 35- and 40-percent
reductions;

• Separate water meters for nonresidential
buildings' indoorand outdoor water use,
witha requirement for moisture-sensing
irrigationsystems for larger landscape
projects;

• Diversion of 50 percent of construction
waste from landfills, increasingvoluntarily
to 55 and 75 percent for new homes and
BO percent for commercial projects;

• Mandatory inspections of energy systems
(l.e, heat furnace. air conditioner, mechani­
cal equipment) for nonresidential buildings
over10,000 sq. ft. to ensure that all are
working at their maximum capacity accord­
ingto their design efficiencies;

• Low-pollutant-emitting interior finish mate­
rialssuch as paints, carpet, vinyl flooring,
and particle board.
See www.bsc.ca.gdV/defaull.htm for more

information.

instance, theOlive Garden restaurant in Jonesboro,
Ark., opened in Jan. 2010,features maximum expo­
sure to natural light, long-lasting LEDs that use 7W
of energy, and reclaimedheating from condensing
units of the HVAC systemand freezer/cooler sys­
tem to heat hot water. The kitchenshavelow-flow
water nozzles andautomatic faucets that save water.
(For more about Darden's sustainabilitycommit­
ment, see www.generationcommitment.com.)

Ian Olson, Darden's director of sustainability, has
stated that Darden set a goalof reducingenergy
and water use at its 1,800 restaurants by 15percent
by 201S. Last April,The OliveGarden and Red
Lobsterparent becamethe first restaurants to join
the Sustainability Consortium, an independent
organizationadministeredby the University of
Arkansas and ArizonaState University to improve
sustainabilityin the supply chain.

Upon finalcertification, Darden's own state-of­
the-art, 2009world headquarters in Orlando,will
be the largestLEED Gold building in the stateof
Florida. KipSerfozo, associate member,FCSI,
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LEED AP, v.p,and managing director with
Camacho Associates, Atlanta, was the firm's LEED
project manager on the building. It includes test­
kitchen versions of each of the company's brands .

LEED requirements with which he assisted in­
cluded lowering HVAC
requirements with the use
of variable speed exhaust
fans;low-Bowplumbing
fixtures and equipment;
minimizing waste generation
with the use of pulpers/ex­
tractors; and minimizing
material going to landfills
by reusing equipment from
Darden's previous world
HQ facility.

Accreditation
Consideration
With all this growth in
LEED certification, it's little
wonderthatconsultants are
asking whether they should
commit the time andmoney
to becomeaccredited and
receive LEEDprofessional
credentials.USGBC de­
scribes the credentials as a
mark of professionalexcel­
lence recognized throughout
the industry. "LEEDis an
excellentprocess that helps

corporations demonstrate leadership, innovation.
and environmental stewardship." SerfOlD adds.

Accreditation is available through the LEED
Green Associate(LEED GA) and LEED Accredited
Professional (LEED AP) in BuildingDesign + Con­
struction (BD+C); Interior Design + Construction
(ID+C); Home; Operations + Management
(O+M); and Neighborhood Development (ND).
(For a handbook, go to www.usgbc.org.)

Will the process of taking a course-which
ranges in price from $195for a webinar'to $595
for a live,two-day class(if you haveprevious expe­
rience with a LEED project you don't have to take
a course)-studying for the rigorous, two-hour,
100-question exam and paying a $150 (members)
or $200 (non-members) exam feedeliver a return
on investment?

Some companies don't believehaving their staff

acquire credentials is worththe investment. They'd
rather hire consultants to help them with LEED.
"We don't have LEED-accredited staff," Luxton
says. Rather,he worked with architects and their
consultants on the LEED projects. Luxton took a
CalGreen course and will continue to keep up with
thoserequirements.

On theotherhand,companies suchas Citi,
BestBuy, Kohl's, Starbucks and manymOTe, have
accredited staff members who take leadership roles
with LEED certification.

In FCSI- The Americas,it is estimated that about
20 members have accreditation. KathleenSeelye,
FPCSI, managing partner, RiccaNewmark Design,
Denver, wasthe first foodservice consultant to
receive LEED AP in 2003."When I read about
the opportunity foraccreditation, I knewit wasa
natural fit for me and our company," Seelye says.
"Livingin Colorado, which has been ahead
of the environmental front foryears, I sawthat
designing for sustainability was the future. But,
I was hesitant to go through the accreditation
processbecause it was going to require studying
for months." She took the jump and has never
regretted her decision.

For Seelye, accreditation "gives me an under­
standing of not only thi foodservice space needs,
but the overallbuilding environment 4d how we
can contribute to its success. WhenI or anyof the
six otherseniormembers of OUf firm who have
LEED accreditation meet with a project's team,
we canbringexpertise and a perspective thatcon­
tributes to the whole. Wecan speak the samelan­
guage with otherteammembers and collaborate in
a morevaluable way. It'simportant to understand
where foodservice fits into the larger picture and
help guide clients to prioritization and informed
decisions."

Jim Donahoe, PCSI, principal, DewcoFood
Facility Consultants. Whittier, Calif., isinvolved in
California projects that require LEED certification
and is familiar with the process.One project, in
which he partnered with Webb Design in Tustin, is
Metropolitan State Hospital's central kitchen and
satellite retherma1ization kitchen in Norwalk, Calif.,
which opened in July2009and received LEED
Gold. "This was the first cook-chillkitchen in the
stateof California to receive thisdistinction,"
saysTamerAhmed, state project manager for the
California Department of General Services (DGS),
when he spoke to Foodservice Equipment & Supplies
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for "Project Design of the Month'"Jan. 2011.
-Wedon't require consultantsfor our projects

to be LEED accredited," Ahmedsays. '"Howevtr.
dependingon the projectand whether it needs
to achieve lEED.we putLEED txperintce asa
requirementforconsultants; theycan citeprojects
they worked on and on whichthey achieved the
desired LEED level It becomes part of the different
requirementsthat weassign points to in order to
select the consultantwith the highestpoints."

Richard Young. sr, engineerand directorof
educationat the FSTC, says that MAS and kitchen
designconsultantscould fill a much neededrole
becausemost nort-foodservia LEED consultants
and architectshaveno ideahow much energythe
commercial kitchenconsumes. Failing to pay
attention to it can undennine the qualityofLEED
endeavors,be adds. "Theyalso do not understand
howmuch money they canHve theirclients by
designingd6cienq into the kitchens that art part
of their projects: he says. "Often. they just don't
budget to build efficientkitchens or the equipment
getsvalue-engineered out· Poodservice consult­
ants could take the lead on dosing this infonnation
gap and champion mergy efficientdesigns,

Partners Get Involved
More manufacturers art taking the accreditation
route,as well Forexample, RobGeile, CFSP. LEED
APID+C,director. consultantservices for Hobart
Corp., received accreditation three years ago.
..Accreditation isbecoming more popular,despite
the time requiredto studyand the difficulty of the
t(51:," he says. "I passedmy test with 28,000 others;
todayat least200,000 are accredited."

Similarto Seelye, Geilecommitted to accredita­
tion in order to understand more about aD facets
of buildingand focdservice projects rather than
justfoodse:rvict equipment. Hisgoalis to be able
to contributeideas forclientsto meetLEED certifi­
cationor, if LEED certification isn't a goal,to meet
whatever sustainabwtygoals may be intended."To
getLEED ce:rtification, you horve to painstakingly
document everything." Geile says. "Webelp con­
sultantsand clients writeup the documentation,
which is a verytime-consuming task."

raise Leads On LEED
One of Geile's recommendations to consultantsis
to beware of manufacturers who Green-wash their

delivcrables. "The biggest mistake manufacturers
make istellingclientsand consultantsthat ifyou
spec: myequipmentyou'D get a LEFD point That's
inaccurate. Companiescan't offerpoints forLEED
certification. Wecan help clients achn certain
certification points through the useof certain
pieces of equipment. It's inaccurate to say, 'Ifyou
specmyflight-typemachineyoull getone LEED
point' It's accurateto say, 'Ifyouspecmyflight­
type machinewecan offeryoua 50-percent savings
in waterconsumption so that whenyougo to get
creditsfor waterusage, youcan probablyget a
point because the machinesaves waterand energy
usage.'Manypieces of foodservice equipment
consumewaterand clientsand consultantsneed to
knowthe savings for each pieceof equipment,not
justone."

Seelye also isconcernedabout "'becoming
bamboozled byGreen-washinginformation." She
warns her colleagues against "accepting manufac­
turers' salesliterature as the mostcredible informa­
tion versus acquiring third-party data." (There's
plentyof third-party information to be had from
agencies such as the FSTC.) Shealso advises her
colleagues to be awareof the lack of third-party
verification in volunteerprograms such as Energy
Star. '

"A pieceof equipment maygetan ~ergy
Star ratingbecause of a compressor reduction,for
example. Butin reality, that same pieceof equip­
ment mayusemore energyto maintain tempera­
ture.You have to investigate beyondmanufacturers'
sales materials to understand whatequipmentdoes
and doesn't do and how it contributesto LEED."

Seelye believes FCSI - The Americas can become
the industry leader to workwith NAFEM in creat­
inga standardof informationon spec: sheetsthat
includesa level of compliance about energyusage
YttSU5 theconnective load. "We havean opportu­
nity to make a realdifference as thought leaders.
I hope wecancome together to make suchsignifi­
cant change."

The Future
With any program, the question must be asked: Is
LEED a fad that will pass? Or will it be entrenched
into the fabric of buildingand renovation projects
long into thefuture? Geileis convincedthat "this,
too, shall not pass.LEW isentrenched and is bene­
fitingoperatorsbecause the guidelines are sound." '('
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