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24 November 2021

Ministry for the Environment
Environment House

23 Kate Sheppard Place
Wellington 6011

Via email: climateconsultation2021 @mfe.govt.nz

RE: TE HAU MAROHI KI ANAMATA | TRANSITIONING TO A LOW-EMISSIONS AND CLIMATE-
RESILIENT FUTURE

Tena koe,

Hospitality New Zealand (Hospitality NZ) is a member-led, not-for-profit organisation
representing over 3,000 businesses, ranging across cafés, restaurants, bars, nightclubs,
commercial accommodation, country hotels, and off-licences. We have a 119-year history of
advocating on behalf of the hospitality and tourism sector, predominately small and medium-
sized businesses.

Hospitality NZ welcomes the opportunity to submit on the paper “Te hau marohi ki anamata |
Transitioning to a low-emissions and climate-resilient future”.

In our submission on the Climate Change Commission report, we outlined our concerns regarding
banning new gas connections and scaling back the use of natural gas for a sector like ours that
relies heavily on continues access to gas.

As we told the Commission, every commercial kitchen in the country operates on natural gas,
and no alternatives are currently available on a large enough scale or efficient enough for
widescale use across hospitality.

Electric cooking is not an efficient heat source for a commercial kitchen operating in a fast-
moving environment. Many styles of cooking require naked flame and electric cooking is often
not efficient enough to operate at the volumes we do as a sector. Additionally, continuous hot
water is an issue for highly loaded establishments. Running out of cylinder water is expensive
and has negative impact on speed of service and wage costs. This also increases energy use when
loads are low.

For biogas, anaerobic digesters are the most common form of generating biogas but where this
has worked practically internationally, large community infrastructure is needed. Home digesters
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generate too small a scale to be practical for hospitality venues to use these in a commercial
setting. If this is the preferred alternative, then continued investment needs to take place in the
gas network to ensure consistent supply — at odds to the Commission’s recommendation against
further expansion of the gas supply network.

We support the comments of the LPG Association and the Gas Association of New Zealand. We
do not support a ban on new gas connections, which would be detrimental to achieving the
Government’s renewable energy goals, unnecessarily closing off options for renewable gases like
hydrogen. It is essential that pipelines, connections and appliance infrastructure are maintained
to support future demand for renewable gas and renewable LPG.

Prematurely limiting or closing off these options undermines efforts to develop a renewable gas
industry and directly harms energy users in hard-to-abate sectors — such as hospitality - that are
expected to create significant economic opportunities over the coming years.

We would like to acknowledge that there is some innovative and promising work being done
within the energy in the areas of biogas and hydrogen — we support the research and pilots being
undertaken in this space.

It must be said that the hospitality sector is not against a transition. We simply need to see viable
alternatives (as alluded to above) researched, developed and invested in before transitional
timeframes are set. Infrastructure needs continued support, and we would welcome work with
the Government to transition and pilot any alternatives.

Thank you for the opportunity to submit on the Ministry’s paper. Please do not hesitate to contact
us if you have any further questions.

Nga mihi nui,

>

Julie White
Chief Executive
Hospitality New Zealand



