
ADVANCED HYGIENE SOLUTIONS

CASE STUDY:
KITCHEN PARTNERS

EC20/30 EURO STYLE BUGGY WASHER

CHALLENGE: Replacing a lengthy, inconsistent manual washing process in favor of a more reliable automated 
system that ensures the effective removal of any potential cross contamination, pathogens, or allergens

SOLUTION: An automated buggy wash that efficiently meets all ATP testing requirements, speeds production, and 
saves labor, water, and cleaning solution

THE COMPANY:

Edmonton, Canada-based Kitchen Partners has 
collaborated with partners to launch more than one 
hundred custom food products, including sauces, 
soups, stews, fillings, and dressings, enjoyed by 
millions in some of the country’s largest restaurants 
and food retailers. 

A wide variety of food is prepared daily in their state-
of-the-art facility.  Products are cooked, rapidly chilled, 
packaged and shipped to restaurants, food service and 
grocery deli counters from coast to coast.  To ensure 
food safety, daily Canadian Food Inspection Agency 
(CFIA) inspections and independent, third-party audits 
are utilized.

According to Julia Banton, VP of Operations at Kitchen 
Partners, the Edmonton facility uses 74 buggies to 
weigh and batch all the ingredients.  For example, a 
beef bolognese might involve 6-8 buggies of minced 
beef, a couple of buggies of stripped tomatoes or 
tomato paste, and additional buggies for breadcrumbs, 
salt, pepper, etc.

A hydraulic lift lifts each buggy and dumps it into large 
cooking kettles in a sequence just like cooking at 
home.  Once the batch has been cooked in a kettle, 
it is pumped to a packaging line, sealed, and shipped.  

Because Kitchen Partners handles a wide variety of 
food ingredients, washing and sanitizing the buggies 
thoroughly was critical to prevent cross contamination 
or exposure to possible food allergens, such as gluten, 
lactose, or peanuts.  

So, as part of its quality assurance risk management 
program, the company performed a full validation study, 
as well as Adenosine Triphosphate (ATP) swab testing, 
to determine if the buggy surfaces were thoroughly 
cleaned of pathogens and allergens every time. This 
was followed by random ATP testing throughout the 
year.

However, the testing indicated that manual washing 
was not always sufficiently, which meant re-washing.  
“Manual cleaning alone did not consistently provide 
enough cleanliness, due to natural human variability 
from worker to worker,” says Banton.  

Depending on types of ingredients conveyed, some of 
the buggies were more difficult to clean as well.  For 
example, if a buggy carried starch mixed with liquid 
and sugar, it could become “like glue, which would 
take an operator 12 to 15 minutes to wash out,” says 
Banton. 

In addition, excessive amounts of water were used.  
“Instead of scrubbing, some were “trigger-happy” on 
the spray washer hose.  Or they focus on one piece of 
sticky tomato for 10 minutes while discharging a cubic 
meter of water every minute,” says Banton. 

Inefficient manual buggy washing also slowed the 
production process, as members of the batch cooking 
team sometimes had to wait for clean buggies, leading 
to downtime.  

Because of all these concerns, Kitchen Partners 
sought a solution with a more reliable automated buggy 
washing system.
  

THE CHALLENGE:

Previously, while a team of three cooks tended the 
kettles, a fourth full-time worker was assigned to clean 
the buggies by hand.  In the wash process, the buggy 
was placed in a stainless-steel frame that tipped it on 
its side.  

The employee then hosed it out with hot water, sprayed 
it with chemical foamer, hand scrubbed, rinsed and then 
applied a food-grade sanitizer, according to Banton.
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SPECIFIYING THE MACHINE PROCESS:

According to Banton, the automated buggy washing 
system had to provide an ultra-reliable degree of 
cleanliness for all the buggies, both inside and out.  The 
automated washer also needed to be fast, efficient, and 
minimize water use.  Additionally, the system had to be 
compact enough to fit into an already busy production 
operation without interfering with existing processes.

To meet these criteria, Kitchen Partners selected a 
single, Euro Buggy Washer (EC20) from Winchester 
, KY-based CM Process Solutions, a nationwide 
supplier of stainless-steel hygiene equipment, including 
commercial and industrial washing systems, for the 
food processing, pharmaceutical, and distribution 
industries.

The system provides a superior wash of both internal 
and external surfaces of the dump buggy at the rate 
of 15-20 per hour.  Automatic lifting arms load the bin 
into the cradle and then turn it upside down inside the 
machine, where internal surfaces are cleaned using 
a high-impact, rotary jet system.  External surfaces 
and wheels are cleaned using a fixed jet system with 
hot water, which is re-circulated from the wash tank.  
Filtration can be achieved by standard removable 
screens or an optional automatic filtration system.

The unit follows strict hygienic standards, eliminating 
potential bacteria and pathogen breeding traps.  
Various wash programs allow dump buggies with 
different degrees of contamination to be washed in a 
common unit.

According to Banton, when she commissioned the 
buggy washer, she had it installed utilizing steam to 
achieve the high temperatures required much more 
quickly to speed wash time.

Since the system is compact, Banton installed it in a 
corner of the kitchen next to the end of the cooking 
process.  Now, as buggies leave the kettles, they go 
immediately to the buggy washer about 12 feet away.  
So, dirty buggies do not travel down hallways or into 
other rooms at all, which maintains cleanliness.

Although some of the food products could be washed 
out of the buggies more quickly than others, Kitchen 
Partners determined fixed settings that would ensure 
cleanliness of all the units, regardless of the contents.

“Through validation studies we identified the necessary 
dwell time, temperature, and chemical concentration 
that we use for every buggy,” says Banton.  “Now 
operators just hit a button and do not have to choose a 
program or change the settings.” 
 

The innovative travel-jet system oscillates 
forwards and backwards within the inside of 
the wash chamber ensuring a hygienic clean.

.
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THE RESULTS:

To date, the automated buggy washer has met all desired performance targets.

“We did a full validation study for our quality management program and found no traces of allergens, pathogens, or 
cross contamination after each wash.  The cleaning removed everything,” says Banton.  She notes that random ATP 
testing and annual validations will continue to ensure that the cleaning process remains effective.

Because the unit is much faster than manual washing, it especially streamlines previously difficult cleaning jobs.  
As an example, in the case of the very sticky, glue like starch that previously took an operator 12 to 15 minutes to 
remove, the buggy washer now completely cleans and dries the buggy within four minutes, says Banton.

Consequently, it has freed up a full-time employee from manual washing to be better utilized elsewhere in production.  

One area that surprised Banton was the cleanliness of the tires, which was important to avoid tracking dirt or product 
from room to room when the buggies were moved.

“After a few cleanings, the buggy tires looked brand new. Instead of gray wheels, all the wheels were white.”

The automated process also saves a significant amount of water and cleaning solution by taking human variability 
out of the equation.

Banton describes the system as essentially a “drive-through car wash for a buggy.”  She says the only routine 
maintenance needed so far has been periodically utilizing a descaling agent to ensure that all the jets and lines 
continue to function effectively.  

To further improve their throughput, Kitchen Partners has purchased more buggies, another hydraulic lift, and a 
storage rack system for greater space efficiency.

Banton concludes, “The production improvements [due to the automated wash system] allowed us to buy more 
buggies, wash them faster, and make more products.  It has substantially increased our output, volume, and 
efficiency.”

For more information, contact CM Process Solutions:

sales@cmpsolutions.net 

t. 951 808 4376
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