
NATURAL GAS  

FOODSERVICE EQUIPMENT  

INSTALLER PROGRAM

2025 TRAINING DATES • 8AM - 4PM 
Feb. 10-13 | April 7-10 | July 14-17 | Nov. 3-6 
SoCalGas Energy Resource Center 
Downey, CA | (562) 803-7323

Get certified to install natural gas foodservice equipment more safely, 
efficiently, and lawfully. This detailed, hands-on training with actual 
commercial kitchen appliances can provide the skills you need.

SoCalGas reserves the right to cancel this seminar. In the event of such cancellation, SoCalGas has no responsibility for non-refundable or other costs incurred by registrants in anticipation of the 
seminar. SoCalGas neither endorses any particular manufacturer nor does it endorse any particular goods or services of such manufacturer, including any of the equipment located at the SoCalGas 
Energy Resource Center. The selection, purchase, and ownership of goods are the sole responsibility of customer. SoCalGas makes no warranty, whether express or implied, including the warranty of 
merchantability or fitness for a particular purpose, of such goods. SoCalGas makes no warranty, whether express or implied, including warranty of merchantability or fitness for any particular purpose, 
use or application of selected goods and services. © 2025 Southern California Gas Company. Trademarks are property of their respective owners. All rights reserved.

The Natural Gas Foodservice Equipment Installer Program is a beginner-level training 
and certification designed for professionals in the commercial foodservice industry. 
It covers essential skills for installing natural gas appliances safely and efficiently, 
with a focus on safety protocols, plumbing and mechanical code compliance, gas 
piping accessories, pipe sizing methods, and commercial kitchen design. Participants 
will also learn about ventilation systems, water heating and filtration, drainage and 
grease management, electronic controls, and optimal equipment placement to 
enhance kitchen functionality. This program equips installers with the foundational 
knowledge needed for safe, compliant, and effective installations.

This program would be best  
suited for individuals currently  
employed in:
•	 The Commercial Foodservice Industry
•	 Working for a commercial foodservice 

equipment dealer or vendor
•	 Inspectors for city, state or  

county agencies
•	 Gas Utility Contractors/Providers
•	 Commercial Foodservice  

Equipment Manufacturers
•	 Plumbing and Mechanical Contractors

ENROLL TODAY!
Approved for 32 IAPMO CEUs

LOCATION: 
SoCalGas Energy Resource Center
9240 Firestone Blvd, Downey, CA 90241 
(562) 803-7323 
 

INSTRUCTOR: 
Iggy Contreras, U.S. Regional  
Field Manager for IAPMO

Feb. 10-13 
Registration

April 7-10 
Registration

July 14-17 
Registration

Nov. 3-6 
Registration

https://sempra.ungerboeck.com/prod/emc00/register.aspx?aat=6762725372594a7939492b552b706f4934387a385a6d63627a396c4d612b4b63665251767a477a2f3277493d
https://sempra.ungerboeck.com/prod/emc00/register.aspx?aat=3764444462447a58664b47436175724b55735071762f706c464e7154373241784269506d4851416f50586f3d
https://sempra.ungerboeck.com/prod/emc00/register.aspx?aat=334942505449654448576f634c6c62466b79366e413362414e363753535a7a774352556b653274746946493d
https://sempra.ungerboeck.com/prod/emc00/register.aspx?aat=566d39486150694465582f6e4d6e484a7466305567436f39416d42536635495868527350585a68683374453d

