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March 27, 2014 

Chez Panisse Restaurant and Cafe 
ATTN: Ms. Alice Waters and Mr. Jerome Waag 
1517 Shattuck Avenue 
Berkeley, CA 94709-1516 

Dear Ms. Waters and Mr. Waag: 

In recent months, you have spoken publicly about hydraulic fracturing, a well 
completion process that has been used extensively by the U.S. oil and natural 
gas industry since its first application in 1947. You have even gone so far as to 
call for a ban on the practice altogether. 

As chefs, you use natural gas in your kitchen, no doubt because the 
overwhelming consensus of culinary experts across the country is that natural 
gas is the best option for cooking. For example: 

Brian Mattingly, executive chef at the California Culinary Academy, recently said: 

"I've been in this business for more than 20 years and I don't know of any 
professional chefs that prefer using electric. We teach our more than 2,400 
students to use gas ranges because they are easier to control, quicker to heat 
up, simpler to clean, and less expensive to maintain." 

Jean-Pierere Marechal , executive chef at the Marriott Center City in Charlotte, 
N.C. , has said: 

"In my hotel kitchens, we prefer to use gas because it's faster and gets to higher 
temperatures quicker than comparable electric equipment. And, it cools down 
faster too! Our batteries of six- burner ranges provide us with infinite versatility to 
grill , boil, sear and saute." 

Joe Bonaparte with the International Culinary Schools at the Art Institute says 
natural gas can't be beat for temperature control: 

"As a professional chef and culinary instructor, I prefer the more precise 
controllable attributes of gas. Gas heats pots and pans quickly, and during the 



cooking process, the flame can be controlled up or down depending on how 
much heat you need." 

In California, 87 percent of the natural gas delivered to consumers, including your 
restaurant , comes from out of state sources, nearly all of which utilize hydraulic 
fractu ring to produce the gas. To be clear- you use hydraulically fractured 
natural gas in your kitchen every day. 

Given the importance of natural gas to your industry, it stands to reason that your 
restaurant continues to benefit tremendously from low natural gas prices in the 
United States. Low prices mean higher salaries for your workers and lower costs 
for your customers. As you probably know, this historically low price has arisen 
from the increased development of natural gas from shale and other "tight" 
resou rces around the country. The most recent estimate suggests that the United 
States now has a 11 0-year supply of natural gas, based on current consumption 
rates. 

California is the second largest natural-gas consuming state in the country. As 
such, Californians reap enormous benefits from low-cost natural gas, including 
reduced home heating costs, lower electricity bills, and cleaner air. Gina 
McCarthy, current administrator of the U.S. Environmental Protection Agency, 
recently said that "natural gas has been a game changer with our ability to really 
move forward with pollution reductions that have been very hard to get our arms 
around for many decades." 

Nonetheless, we know that you are well-informed and doubtless arrived at your 
position on hydraulic fracturing based on extensive research of the issue. So we 
won 't delve into explanations of what 

hydraulic fracturing is or is not. But we would like to ask you a few questions 
about your future work, based on your statements in opposition to hydraulic 
fractu ring: 

• When will you stop using natural gas in your kitchens? According to 
the Congressional Research Service, approximately 90 percent of all new 
oil and natural gas wells undergo hydraulic fracturing. Since you oppose 
this process, then you certainly oppose the production of natural gas. 
Continuing to use a fuel whose production you do not support would be 
hypocritical. Assuming you are serious about your position on hydraulic 
fracturing, and not merely using it as a free advertising opportunity in the 
media with no principled basis, then we look forward to hearing your plan 
to phase natural gas out of your kitchens. 



• Once you no longer use natural gas, what will power your ovens and 
stoves? A recent survey found that 98 percent of chefs prefer using 
natural gas in their kitchens over other heating options. But as opponents 
of hydraulic fracturing, the continued use of natural gas is obviously not 
consistent with your beliefs. One option is electric heating, which cooks 
slower and is often costlier than natural gas, although millions of homes 
across the country do use electricity for their cooking. A third option could 
be open-pit fires in the middle of your kitchens. In any event, we are 
interested to learn how you will cook the meals that are in high demand 
from your customers once you have phased out your use of natural gas, 
which continues to be made available to you via the very same hydraulic 
fracturing process that you oppose. 

• When you switch away from natural gas, how will you make sure the 
electricity is not sourced from natural gas? In California, natural gas is 
not only the largest fuel source for electricity generation , it accounts for 
more than twice as much electricity as any other option . With the recent 
closure of the San Onofre nuclear plant, natural gas is expected to fill 
much of the supply gap. Once again, if you truly oppose hydraulic 
fracturing, then you cannot credibly support continued consumption of a 
fuel that requires the use of that process. The use of rooftop solar is an 
option, but your customers who visit during the evening rush when the sun 
is setting may not appreciate cold food and long wait times - or 
significantly higher costs. Wind power may also be an option, but people 
tend to get hungry even when the wind isn't blowing. 

Needless to say, it costs you nothing to oppose hydraulic fracturing, and 
comparatively little to circulate petitions asking others to share your 
position. But by ending the use of natural gas in your kitchen, you'd 
actually be doing and saying something of substance- and, in the 
process, proving that your opposition to the technologies that supply you 
and the rest of the country with clean-burning natural gas is actually based 
on principle. 

Unfortunately, it's a principle that happens to be based on bad information 
and one that's completely incompatible with the overwhelming consensus 
position of scientists, engineers and state and federal regulators who have 
studied this issue and declared fracturing technology to be safe. But at 
least you wouldn't be hypocrites. 



We look forward to your attention to and consideration of this matter, and 
thank you for your time. 

Sincerely, 

QZi 
California Director 
Energy In Depth 
633 W. 5th Street 
Suite 1600 
Los Angeles, CA 90071 
www.energyindepth.org/California 


