





























Trondheim Kommune plays a crucial role in
providing food and ensuring the wellbeing of the
elderly in one of Norway's largest and most historic
cities. Jim Banks discovers why Metos is the
preferred supplier for this essential kitchen facility

metos

ack in 2002, the city of Trondheim
in Norway took the bold decision to
centralize the production kitchen for all
of the municipality's food production.
One large kitchen replaced the many
co-located small kitchens in the city’s
nursing homes in a bid to increase efficiency.
Now, this central kitchen facility supplies food to
both municipal and private institutions, district
cafés, vulnerable or disabled people living at
home, schools, after-school care centers, and
kindergartens. Operating 365 days a year, producing
food from 7 a.m. to 8 p.m., Monday to Friday, then
handling packaging and prep from 9 a.m. to 5 p.m.
on weekends, Trondheim Kommune's kitchen
distributes meals every day across the city. It is a
lifeline for many of its citizens.
“We employ 47 people in the kitchen, working
in shifts, including more than 30 chefs,” says the
kitchen’s manager Tony Andersen (pictured right).
“We are expanding, and Trondheim is growing as a
city, so there will be more and more elderly people
in the future. We are talking about one extra nursing
home every two years, with 60 to 100 people in each”
With the demand on its services rising, the
operation made the decision to update its equipment,
which is heavily used for at least 10 hours every day.
“There is a lot of wear and tear, more than in a
hotel or restaurant, so the equipment risked getting

worn out, and it was older tech, so we wanted

more modern, more effective and more automatic
systems,” Andersen explains. “For example, we have
pumps that pump food from big 400-liter kettles.
They can suck soup, for example, into the pump and
dispense into bags, label them, and suck out air to
vacuum pack it”

“Most of the food is handmade, so we boil the
stock for sauces. We process meat with herbs to
make our own meatballs and lasagna and so on, so
there is a lot of work for chefs to do in-house,” he
adds. “We updated the dispensing, storage and food
management equipment, as well as installing an
automatic frying table that dispenses meat, cooks it
on both sides and then moves it along to package it.”

The kitchen can make up to 16,000 meat patties

each day, prepped by hand but cooked automatically.

That is just one part of its operation, however,
which has many other automated processes, and a
heavy demand for warewashing. For such intensive
processes, the kitchen turned to its long-term

equipment provider — Metos. >
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Tony Andersen,
Trondheim Kommune
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How WeXx
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disk Is

helping Sweden’s

healthcare system

Health, sustainability,

and growth are the key
priorities for those living

in Swedens Kronoberg
County, and catering for
hospital patients is strongly
aligned with these goals.
Jim Banks finds out how
Wexiodisk's warewashing
technology is helping to
keep foodservice operations
running smoothly in two of
the regions hospitals
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egion Kronoberg, which governs
Kronoberg County in southern
Sweden, has a vision to create a good
life for the citizens of a vibrant and
dynamic community. Healthcare
dominates its agenda, taking
precedence over many other public
services, so the quality of every aspect of hospital
care is high on the list of priorities.

Investment in new equipment to improve
efficiency and quality is always an important
consideration and, in 2023, that saw the region
turn to warewashing provider Wexiodisk. Working
with Kari Vahtera, former head of the food and
restaurant department at Region Kronoberg,
Wexiodisk installed a new rack conveyor
dishwasher, incorporating its latest features:
WD-TOUCH and OPTIFLOW.

Wexiédisk

Although Vahtera has since left the organization,
the kitchen continues to provide breakfast, lunch,
and dinner to patients at two hospitals in the
region. This corresponds to 2,000 meals per day.

In addition, a staff restaurant serves 300 meals
daily. The newly installed equipment plays a
vital role in ensuring savings in water, electricity,
and chemicals, as well as delivering the highest
standards of hygiene.

Intuitive control
“Since several staff members should be able to use
the dishwasher, it is also important that it is easy to
use,” says Vahtera. “No one should need specialized
training to handle the tasks in the dishwashing
room. The new touch display is self-instructive and
available in several languages if needed”
WD-TOUCH is a new, user-friendly digital
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Kari Vahtera

Region Kronoberg's
kitchens produce 2,000
meals per day. Left:
Marcus Gafvert, Wexiddisk

display that guides operators through the entire
dishwashing process with simple, intuitive steps.
Smart OPTIFLOW features drive significant savings
in the amount of water, electricity, and chemicals
that are needed to deliver the highest standards

of warewashing.

“Hygiene requirements are high in a hospital,’
says Marcus Géfvert, development manager at
Wexiddisk. “We launched OPTIFLOW in October,
after two years of development and many
challenges. We work closely with customers to
develop new machines and the hospital has been
a partner in that regard for many years, so when
we developed our new tunnel machine they helped
us with field testing”

“OPTIFLOW is a package of several functions
that improve not only the energy consumption, but
also water and chemical consumption, all of which »
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Turkish
delights

Maxx Royal Bodrum may seamlessly integrate
with its natural surroundings, but it stands out
for its diverse leisure, entertainment and dining
options. Here the groups corporate chef Naoki
Katori and kitchen consultant Hakan Kiiciiker
explain why a coordinated approach was key to
designing the property’s diverse F&B ecosystem
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a”POLARIS

he turquoise coast of the Bodrum

Peninsula is home to numerous luxury

resorts, but there’s no risk of Maxx Royal

Bodrum, one of the newest additions,

blending into the line-up. Although the

group, which also operates two other well-
established properties in Turkey, initially planned to
develop an all-inclusive resort, Maxx Royal Bodrum
evolved into something quite different.

Situated on a sprawling and sloping 11.4-hectare
site, the resort, designed by renowned Turkish
architect Mahmut Anlar, features an array of suites
and private villas ranging from 50 to 500 square
meters built into the hillside. While it blends with
its natural surroundings, it distinguishes itself with
its environmental credentials, meeting LEED Gold
standards for construction, and offers an impressive
variety of leisure, entertainment and F&B options.

The resort's nine restaurants include four
developed in partnership with world-renowned
operators: Oro by Michelin-starred Italian chef
Alfredo Russo; Spago by Wolfgang Puck; Caviar
Kaspia; and The Maine, the third establishment from
Montreal gastropreneur Joey Ghazal. In addition,
Maxx Royal operates several of its own restaurants,
including Twenty4, which serves international
cuisine around the clock, the Latin fusion concept
Casa Sol, the Turkish-style seafood eatery Le Pont,

kt We kept
changing
restaurant
concepts until
two months
before opening J)

Naoki Katori,
Maxx Royal Resorts

Above: Naoki Katori
Left: Hakan Kuguker

and the sushi joint Maguro. The resort also features
snack corners, including an ice cream parlor and a
chocolatier, and upscale bars and lounges.

A constantly evolving brief

As along-time collaborator with Maxx Royal, Hakan
Kiigiiker of Istanbul-based turnkey kitchen design
consultancy Makpa, was approached by the group
in 2021 to design the property’s kitchens during

the project's early stages. Initially, Maxx Royal had
envisioned an all-inclusive resort, but the brief
completely changed when they decided to develop a
luxury bed and breakfast, partnering with restaurant
operators from around the world.

Maxx Royal Resorts corporate chef Naoki Katori,
who has been with the group for six years, recalls,
neither he nor Kiiciiker could sit still at any point
during the project. “We kept on changing restaurant
concepts right until two months before opening; he
says. “Throughout the project we were constantly
catching up, changing the kitchens and the purpose
of them and coming up with new designs to try and
fit things into another place”

Then, just when everything was finally coming
together with the design, another huge job landed on
Kiiciiker’s desk. “Mapka was tasked with supplying
all the equipment for the F&B areas - from kitchens
to show kitchens to bars - all in the space of five ~ »
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Ospedale San Martino
is one of ltaly's top
hospitals

Highly
automated.

The high demands of hospital catering require durable
equipment that maximizes efliciency in limited space
while minimizing energy consumption and labor input.
Comenda provided the perfect solution for Ospedale
San Martino in Genoa, Italy, reports Andrea Tolu
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Newly installed

ergonomic unloading
trolley

E6THIS INGENIOUS
LAYOUT REDUCES
OUR FOOTPRINT
BY 30%, SAVING
US ABOUT 198CM
IN LENGTH AND
45CM IN WIDTH?

Achille Zanetti,
Comenda

Left (L-R): Achille

Zanetti (Comenda);
Carlalberto Nizzero
(Serenissima Ristorazione);
Livio Brugnoli (Comenda)

fyou operate a catering service that
prepares meals for hospitals and
nursing homes, there are no high

or low seasons or slow weeks: it’s
two meals per day, 365 days a year,
maintaining strict quality standards
despite rising food and energy costs
and staffing challenges.

All of that requires state-of-the-art
kitchen equipment that can withstand high
throughput and helps you do more with less,
whether it’s space, energy consumption or
human intervention.

To address these operational challenges,
Serenissima Ristorazione, one of Italy’s
largest catering companies specializing in the
social and health sectors, installed Comenda’s
tray and cutlery washer LAV-P 1502 DN in the
canteen of Ospedale San Martino in Genoa.
This top Italian hospital sees nearly 80,000
patient admissions every year and 4,000
meals served daily.

Clever layout

Like its predecessors, Comenda’s LAV-P
1502 DN washes, rinses and dries trays

and cutlery simultaneously. However,

this innovative model departs from the
traditional single-belt design by stacking two
separate lanes one on top of the other. “This
ingenious layout reduces our footprint by
30%, saving us about 198cm in length and
45cm in width, while maintaining the

same production capacity, says Achille
Zanetti, Comenda’s technical supervisor for
washing systems.

“Additionally, it allows for two independent
transport, washing and drying systems,
enabling us to optimize settings specifically
for cutlery and trays.”

The highly automated model can be »
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Global Headquarters

101 Corporate Woods Parkway
Vernon Hills, IL 60061

USA

Phone: +1 847-215-6565
usa@aligroup.com

European Corporate Office
Via Gobetti, 2a | Villa Fiorita

20063 Cernusco sul Naviglio
Milan | Italy

Phone +39 02 921991

italy @aligroup.com

Ali Group Australia

740 Springvale Road | Mulgrave
Melbourne Vic. 3170

Australia

Phone +61 3 95183888
australia@aligroup.com

Ali Group Canada
2674 North Service Rd.
Jordan Station | Ontario
LOR 1S0 Canada
Phone +1 905-562-4195
canada@aligroup.com

Ali Group China

MTR Cloud Center, 3rd Floor, Suite A
619 Caoyang Road Putuo District
Shanghai 200063 | China

Phone +86 21 6285 5858
china@aligroup.com

Ali Group France

17-19 Avenue Gaston Monmousseau
93240 Stains

France

Phone +33 1 48216325
france@aligroup.com
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Ali Group Germany
LochfeldstraBe 30
D-76437 Rastatt
Germany

Phone +49 7222 90470
germany@aligroup.com

Ali Group Hong Kong

Unit C, 12/F. | Roxy Industrial Centre
58-66 Tai Lin Pai Road

Kwai Chung, N.T. | Hong Kong
Phone: +86 852 2407 5422
hongkong@aligroup.com

Ali Group India

3rd Floor, Plot no-117
Sector-44, Gurgaon-122003
Haryana, India

Phone +91 124 4763700
india@aligroup.com

Ali Group Japan

1-13-1 Mishuku Setagaya-ku
154-0005 Tokyo

Japan

Phone +81 3 5779 8850
japan@aligroup.com

Ali Group Mexico

Camino a la Montafia #176

Col. Industrial la Perla

Naucalpan, Edo Mex | 53370 | Mexico
Phone +52 55 5357 7100
mexico@aligroup.com

Ali Group Middle East & Africa
Unit 607, Building 1B

Dubai Design District

Dubai, UAE

Phone +971 4510 8200
middleeast@aligroup.com

r global partner

Ali Group New Zealand

45 |llinois Drive

Izone Business Hub | Rolleston, 7675
New Zealand

Phone +64 3 9836600
newzealand@aligroup.com

Ali Group Russia

Novodmitrovskaya St. 2, Building 1, Floor 8
Office LI, Room 1D

127015 Moscow, Russia

Phone +7 495 481 60 33
russia@aligroup.com

Ali Group Singapore
140 Paya Lebar Road
#08-09 AZ @ Paya Lebar
Singapore 409015
Phone: +65 6738 5393
singapore @aligroup.com

Ali Group South Africa

P.O. Box 30072 Jetpark 1467

Unit 4 Lakeview Business Park

8-10 Yaldwyn Road | Jetpark | Boksburg, RSA
Phone + 27 10 590 0609 / + 27 11 053 5000
southafrica@aligroup.com

Ali Group Thailand

825 Phairojkijja Tower 11th Floor
Bangna-Trad Road km. 3.5
Bangna, Bangkok 10250, Thailand
Phone +66 2 300 9800
thailand@aligroup.com

Ali Group UK

Bryggen Road | North Lynn Industrial Estate
Kings Lynn, Norfolk

PE30 2HZ | United Kingdom

Phone +44 1553 817 000
uk@aligroup.com
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A GLOBAL LEADER

Ali Group is the largest, most diversified
global leader in the foodservice equipment
industry. A corporation founded more than

61 years ago, the engineering heritage and
traditions of several of its companies stretch
back more than 100 years and include some
of the most respected names in the industry.

Through its subsidiaries, the Ali Group
designs, manufactures, markets and
services a broad line of equipment used for
commercial food cooking, preparation and
processing. With 74 manufacturing sites,
over 14,500 employees in 29 countries and
more than 110 brands, it gives life to the
most extensive product portfolio in

the industry, operating in every

hospitality and catering sector.
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