
VERMONT FOODBANK

CUTTING COOLING COSTS “FOR GOOD” 
Cutting costs isn’t just good business for the Vermont Foodbank. Every dollar that the non-profit saves from its operating 
costs goes to fight a deadly serious problem: hunger.  “More and more people are accessing our services. This year, we’re 
on target to deliver 8 million pounds of food to 86,000 Vermonters,” says Judy Stermer, spokesperson for the Foodbank. 
“We ‘rescue’ food that would otherwise be wasted – produce and perishables that come from supermarkets around 
Vermont – and deliver that food to nearly 300 sites around the state, from senior centers to after school programs.”

THE RESULTS
Results for the Brattleboro facility
Total energy savings:  31,390 kwh
Days/year outside air takes over refrigeration:  115
Reduction in energy use:  27%
Economics:  1.9 year payback with utility incentive
Estimated carbon emissions offset:   62,780 lb/year

Total annual cost savings: savings $3,673
Foodbank’s other facilities show similar results
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Location: Brattleboro, Vermont
Description:  Food distribution warehouse 
Refrigeration needs: 20,700 cubic feet
Energy Incentives:  Vermont utility rebate
Current utility rate:  $0.110/kwh

VERMONT FOODBANK BACKGROUND

SIMPLE YET RELIABLE 
“The Freeaire is a pretty simple concept,” says Ed Fox, Vermont Foodbank’s Chief Operating Officer. “It runs 
great – never had any problems. We love showing it off, especially to our donors who care about efficiency and 
operating costs. They understand how it translates to the bottom line.”

SAVING ENERGY – ELIMINATING WASTE 
“We can see the energy cost savings from our Freeaire systems on our electric bill,” continues Ed. “But a huge 
benefit is that it cuts down on equipment wear and tear – a cost that you don’t always see coming.” 

“The Freeaire just fits so well with our mission and model,” continues Judy. “Rescuing food is just the beginning. 
We run our whole business with zero waste, using composting, recycling, and high efficiency lighting. Every dollar 
that we can save on costs goes to food, and getting that food to people who need it. Why pay for cooling when the 
Freeaire lets us use those dollars to feed more people?”

— Ed Fox, Chief Operating Officer
     Vermont Foodbank

One huge benefit is not having the compressor running. 
It just saves so much on wear and tear.

In our business, cost savings equals food. Whenever 
we can cut costs, we can feed more people.

— Judy Stermer, Communications Director
     Vermont Foodbank

HOW WE DID IT. 
To better serve Vermont’s hungry, the Foodbank has three distribution centers. Much of the food, from produce to frozen 
meat, requires refrigeration before it can be transported to one of 300 network partners around the state. That’s why 
the Foodbank has several large coolers, such as the 20,700 cubic foot space in Brattleboro. And every one of the 
Foodbank’s coolers uses the Freeaire® All Climatetm with Polar Packagetm.


