Your Complete Guide to Potatoes & Appetizers

THE RIGHT PRODUCTS
RIGHT AT YOUR FINGERTIPS.




OUR GOAL
IS YOUR SUCCESS




The McCain Story

McCain started with partnership-founded by two brothers,
Harrison and Wallace McCain, in 1957 in a tiny rural village in
Canada. And for over 50 years, we’ve stayed true to our

hardworking, family owned roots.

As a world leader in potato and prepared food products,

we are committed to doing business the way

leaders should-with integrity, with compassion
and with gratitude for the simple beginnings

from which we’ve grown.

Wallace and Harrison
McCain Founders
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Potatoes Are Simple
Choosing the right one should be too

Finding potato products that satisfy your guests can be challenging.
With our simplified lineup.

It's easier than ever to select the cuts, coatings and length that
make your menu shine.

Cut vour fry cut says a lot about your business. Not only does cut type impact performance,
choosing the right cut can help you bring guest satisfaction to a new level.

[]

Thinner Thicker

Julienne Shoestring Spiral Slim Thin Waffle Regular Maxi Thick Steak Wedges
3/16" 1/4" 1/4" x 3/8" 5/16" 3/8" V4" x 12" 716" x 12" 3/8" x 3/4"

Higher Yield / Plate Coverage Lower

In general, thinner cuts provide the highest yield and greatest plate coverage

Shorter Cook Time Longer

Thinner cuts cook quicker while thicker cuts may require an additional 30-60 seconds

Shorter Hold Time Longer

Thicker cuts hold longer because they have a greater mass and density

Length Cut and length are the two key attributes
that influence yield-the longer the fry, the higher

the yield. McCain® Premium Extra Long (PXL) and
Extra Long (XL) fries are longer and more uniform
than line-flow fries, which increase your

servings per case.

Premium XL Extra Long Long Line Flow

Higher Yield / Plate Coverage Lower
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Benefits of Coated
& Battered Fries

Extra Crispy

The coating & batter provides
the crispy crunch and hearty
texture guests crave.

Outstanding Hold

The fry stays crispy and hot
with a great taste for up to
15 minutes!*

*when held under a heat lamp.

Visual Appeal

Different batter with visible
seasonings makes guests
take notice.

Differentiated Flavor

Unique blend of seasonings
delivers subtle, well-balanced

Multiple Applications

Different applications in
restaurants to maximize profits

flavor in every bite.

Natural/Fresh Style Brined Clear Coat/Visible Batter Crispy Coat Seasoning/Beer Batter

Flavor Seasoned

4-8 Min* Hold Time 20 + Min*

McCain Coated & Battered Portfolio

Cajun’s unique flavor is a clear

* Ultimate & Extra Crispy Coated

- Light / heavy visible batter

* Redstone Canyon
- Savory seasoned, visible batter

* Signature Seasoned
- Unique seasoned, light batter

AN Chef Sﬂlllﬁolls 2

* Flavorlasts Coating
- Clear coating, stays crispy and
longest holding time

Grow your business by menuing
Ore-lda® potatoes as profitable
starters, sides, snacks and more.

* Evercrisp Crispy Battered

- Crispy buttery batter, available
in various forms & shapes,
visible batter

differentiation from the competition.
It's battered with flavor notes of

cayenne and garlic, it is versatile and

can be paired with a variety of dishes.

* Cajun Crispers
- Delivers a bright and colorful visual
feast. The Cajun batter helps to
keep it crispy even when it's loaded.

Cajun Fries

- Battered and seasoned to
perfection for a flavorful
experience
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Whe.n-lt comes to creating a menu that not only heightens guest experience but satisfie
the particular needs-of an operation, it's good to have options.

MCCAIN ~ NON-COATED

Idaho Valley™

1/4" Shoestring -
Product Code :IDF00107A r‘-# -
Packaging 16 x2.04kg f

Shelf Life :24 Months

(from Date of Manufacture)

177°C for

““S 2-1/2 ~ 3 minutes
McCain® Original i
6/6 MM pm— #

Product Code : 100246
Packaging 15 x 2.5kg
Shelf Life : 18 Months

(from Date of Manufacture)

175°C for
gﬁ““ 2 ~ 3/4 minutes

McCain® Gold 3/8"

Straight Cut —_—

Product Code : MCG152 ] -
Packaging 16 x 2.27kg . W, -
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for

%'— 3~312

McCain® Steak Fries
3/8" x 3/4" XL

Product Code : MCX75
Packaging 16 x2.27kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for

%-— 3-1/4-4

McCain® Fast Fry

10mm

Product Code 1203131
Packaging :3x5kg
Shelf Life : 24 Months

(from Date of Manufacture)

180°C for

%— 3 minutes




MCCAIN ~ COATED

McCain® SureCrisp™
Shoestring Fries i

1/4" PXL i
Product Code  : MCF03786
Packaging :6x2.27kg ]
Shelf Life : 24 Months v
(from Date of Manufacture)

(4449 177°Cfo r =| 220°Cfor [(*

@— 21/2~3 D@ 7~11 |

minutes °°?f minutes

McCain® SureCrisp® _ )
Skin-On Fries i
5/16" PXL ;
Product Code :MCF03791 I'
Packaging :6x2.27kg | I
Shelf Life : 24 Months i

o

(from Date of Manufacture)

““S 177°C for p =] 218°Cfor
2 minutes 8~12
@_ 30 seconds ~ - ig?o minutes HALAL
3 minutes - each side

McCain® SureCrisp® /'
Thin Fries 5/16"+ PXL

Product Code : 1000007501

Packaging :6x2.27kg

Shelf Life : 24 Months

(from Date of Manufacture)

177°C for

%'— 3~3-1/2

McCain® SureCrisp®

Straight Cut f r
3/8" Fries PXL i |
Product Code :MCF03788

Packaging :6x2.27kg

Shelf Life : 24 Months

(from Date of Manufacture)

““S 177°C for - E2)18‘;C3for
30 seconds ) each side

McCain® SureCrisp®

Crinkle

Product Code : 1000008022
Packaging :4x 2.5kg
Shelf Life : 18 Months

(from Date of Manufacture)

175°C for

%— 3 minutes

McCain® SureCrisp™
Skin-On Fries

3/8" PXL

Product Code :MCF03787
Packaging :6x2.27kg
Shelf Life : 24 Months

(from Date of Manufacture)

SSSSS 177°C for - 518:C3for
@— 3 ~ 3 minutes Dg minutes HALAL
30 seconds each side

McCain® Seasoned
Battered Fries (Cajun)

Product Code : MC405169
Packaging 16 x 2kg
Shelf Life : 24 Months

(from Date of Manufacture)

"

177°C for

McCain® Surecrisp®
9/9 Skin-On

7~

Product Code : 1000007564
Packaging :4x2.5kg
Shelf Life : 18 Months

(from Date of Manufacture)

175°C f
%SSS“ 3~3-1/::ninutes

McCain® 1/4"
Coated Shoestring

\
decd
Fries - e

Product Code :1000007924 —— -

Packaging :6x2.27kg R,
Shelf Life : 24 Months
(from Date of Manufacture)

177°C f
SSS“ 2 minu'?ers

30 seconds




SPECIALTIES Unique products with serious flavor appeal, these specialties

give guests memorable experiences they won't soon forget.

McCain® Redstone
Canyon® Skin-On
Regular 8-Cut Wedges

Product Code  :100006888
Packaging :6x2.27kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C f
J§§§f o 177Cr
minutes

m| 220°C for
D@ 10~14
°°} minutes

McCain® Redstone Canyon®
Skin-On Waffle Fries

Product Code : MCL03623
Packaging 1 6 x 2.04kg
Shelf Life : 24 Months

(from Date of Manufacture)

({1 jom177°C for =] 220°C for o™=

@—2-1/44-3/4 D@ 10~14 |
minutes °’) minutes

McCain® Fresh-Style
Skin-On Flat Chips

Product Code : MCX05006
Packaging 16 x 1.81kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for

%‘ 2304~ 314

McCain® Redstone Canyon®
Skin-On Spiral Fries

Product Code : MCL03622
Packaging 16 x 1.81kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for 220°Cfor [
% minutes ) minutes \ &

McCain® Original

Nature Mashed Potatoes
Product Code : 1000001552
Packaging :3x3kg

Shelf Life : 18 Months
(from Date of Manufacture)

-| 180°C for
e
°°°/ minutes

McCain® Ultimate

Wedges

Product Code 1 MCX91
Packaging 16 x2.27kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for

%—3.@ ~3-1/4

220°C for
3-1/4 ~ 3-1/4 {
minutes

McCain® Fry 'N’ Dip
Product Code 11000007741
Packaging : 5x2.5kg
Shelf Life : 24 Months

(from Date of Manufacture)

%— Sminies

200°Cfor  /
10 minutes |

McCain® Crispers

Product Code  : 1000010545
Packaging :5x2.5kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for
134§} = 177
minutes

200°C for
15 minutes |

McCain® Cajun Crispers

Product Code : 1000009755
Packaging 16 x 2kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for

%— 2-3/4 minutes




THE GU".T-FREE SNACK The naturally sweet taste and vibrant color

of sweet potatoes complements the flavor of items all across the menu. They're easy and
profitable ways to add unexpected "wow" to any dish.

McCain® Tri-Color
Sweet Potato Fries

10mm

Product Code : 1000010608
Packaging 16 x 2kg
Shelf Life : 18 Months

(from Date of Manufacture)

McCain® Tri-Color
Sweet Potato Fries

14mm

Product Code : 1000010607
Packaging 16 x 2kg
Shelf Life : 18 Months

(from Date of Manufacture)

177°C for

%‘ 2 minutes

177°C for

%‘ 2 minutes

McCain® QQ Balls

Product Code  :1000009052 L
Packaging :8x1.8kg ]
Shelf Life : 18 Months

(from Date of Manufacture) g

McCain® Harvest Splendor® "'@,
Sweet Potato Thin

Fries 5/16" XL

Product Code  : MCF03731
Packaging 16 x 1.13kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C for

%— 2-3/4 minutes

“SSS 177°C for - 220°C for
@— 2-3/4~3-1/4 9~13
minutes °°} minutes

McCain® Harvest Splendor®
Sweet Potato Regular
Fries 3/8" XL

Product Code : MCF03725
Packaging 16 x 1.13kg
Shelf Life : 24 Months

(from Date of Manufacture)

177°C f | 220°C f
il = 7 [
minutes ] minutes




CHOPPED & FORMED ciassic tots and unique potato shapes. Ideal for all day

menu versatility

Ore-lda® Tater Tots® Ore-lda® Triangle

Product Code : OIF00215A Potato Patties®
Packaging 16 x2.27kg Product Code : 1000000881
Shelf Life : 24 Months Packaging 16 x2.27kg
(from Date of Manufacture) Shelf Life - 24 Months

(from Date of Manufacture)

177°C for - 220°C for /(o= 177°C for - 220°C for /fo
ng 2-1/2~3 g§~12 | MSS 2-1/2~3 10~ 15 -
mlnutes minutes mlnutes minutes o

McCain® Smiles® Crispy

McCain® 10pc

Mashed Potato Shapes # Rectangle Hashbrown "Lﬂ i} T"'
Product Code : 1000007595 Product Code 1100000881802

Packaging :6x1.81kg Packaging :12x10x 659

Shelf Life : 24 Months Shelf Life : 24 Months

(from Date of Manufacture)

Anchor® Jalapeno
Cheese Bites

(from Date of Manufacture)

177°Cfor 218°C for 177°C for
SSS“ 2 ~2 minutes anL%es ““S 3 ~4 minutes
30 seconds °) each side

CHEESE aive guests exactly what they want: the creamy taste of fried cheese.
Easy to serve in various portions, fried cheese pleases patrons.

McCain® Battered

Mozzarella Cheese Sticks

Product Code : 1000004386 Product Code : 30210890
Packaging 16 x 1.13kg Packaging 16 x 1.13kg
Shelf Life : 12 Months Shelf Life : 12 Months

(from Date of Manufacture)

(from Date of Manufacture)

177°C for

9599 2-2-34

177°C f
9500 pemd7rC TN
minutes

232°C for

4 minutes ||

each side




ONION RINGS rtake your menu from tired to wired with a variety of premium
onion products that wake up sales as an appetizer, topping, side, snack or upgrade option.

McCain® Breaded P, McCain® Battered
Preformed Onion Rings 5 - Onion Rings

Product Code : 30410175 i -~ Product Code 130410477
Packaging :8x907g Packaging : 8 x 5009

Shelf Life : 24 Months Shelf Life : 24 Months
(from Date of Manufacture) ! ¥ (from Date of Manufacture)

177°C for m| 220°C for ““S 177°C for
112~ 2 E@) 4 minutes @— 112~ 2
minutes °*°] each side minutes

DESSERT wmake the menu uniquely with your dessert item that live up to
guest expectations.

McCain® Premium ==saueo i seLoium s

Belgian Waffles

(with Pearl Sugar)

Product Code 1811601
Packaging :24x90g
Shelf Life : 18 Months
(from Date of Manufacture)

)| 2-1/2~3
minutes




3 Prepare‘d;"Foods

Make every shift,
every order,

every bite
an experience worth repeating.



CALL +603-22846606
or VISIT mccainfoodsea.com FOR MORE INFORMATION



