VIRGINIA GREEN SUPPLIER HELPS THE JEFFERSON HOTEL
SAVE ON FOOD AND ENERGY COSTS!

RDFresh is a new product that reduces moisture content in commercial refrigerators,
thus dramatically increasing the shelf-life of food. Cooling needs are significantly
reduced as well.
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Patrick Ehemann is the chef at The Jefferson in Richmond and is sold on RD Fresh. The
removal of moisture immediately resulted in a significant temperature drop, allowing
them to raise the cooler’s set point and save money. Chef Patrick then noticed a dramatic
increase in food shelf life. As a result, he is now expecting to reduce his food budget by
1-3% due to reduced spoilage.


http://www.facebook.com/pages/RD-Fresh/127093664075597
http://www.virginia.org/WhatisVirginiaGreen
http://www.google.com/imgres?imgurl=http://cdn.media.kiwicollection.com/media/property/PR000837/xl/000837-01-exterior-night.jpg&imgrefurl=http://www.kiwicollection.com/hotel-detail/the-jefferson-hotel&h=545&w=970&sz=111&tbnid=rQG_g_Ahz1Ms8M:&tbnh=69&tbnw=122&zoom=1&usg=__MyCRjWiR2CAh9KFWHUVhx0Y0LKs=&docid=Vrfz89UhYmQTAM&sa=X&ei=d_PDUM_6FufaywH04oE4&ved=0CGUQ9QEwCg

