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There are a.

total of 21,818

cafés and 23,031
regtaurants in
Australia

QLD 2340
WA 1988 -

Average customer spend per visit
Café or coffes shop $17.08
Restaurant for convenienoe $868.88

Restaurant for experience $45.88




CJonmimers are continuing to demand
more variety and aliernative food options
mmoluding gluten free, vegan, and low

fat menu opticns. Transparency is also
Important, wherse consumers are placing high
importance on locally and ethieally sourced
food options.

1000 consumera were aaked what irritates
them most when eating out and 79.7%
claimed that bad food waa their biggest

irritation and that ‘they would never go back’.

Consumers seeking eonvenience rate good
food and customer service aa the two most

important factors, above price, losation,
health and menu selections.

Food delivery has been one of the

fastest-prowing and sompetitive
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Cuisines in
the spotlight

Middle BEastern cuisine
Turkish, Israsli and Morooccan
hawre hit the manatream in
Aunstralia, and are proving
popular with consumers.

Bcold spices like harisaz.,
cardamom and =a'atar provide
a great way to inject flavour
into a dish, and allow you to
with a worldly twist, such as
shakahulka.



When you
need it done

FProm planting to harvest, MoOain works closely with
local potato growers to deliver preminm, high yielding
potatoes. '

(ur farmera who are potato mastera, grow our potatoes
with passion and expertise whilst ensuring our potatoes
haxre the right combination of atarch, fibre, protein and
Eugars. :
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Our preparation methods and production processes are
simple, but we've gotten pretty good at it.

We juat wa.ﬂlh, peel, out and cook our friea to MoOain'a perfect recipea, quality checked
then snap frozen 8o what you see is what you get- tasty, orispy, quality frieal
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Fry Fresze

{Preparation and production processes based on un-battered frisa)

P graia o=l of » They mustn’t be too raw or too firm in texture
our friea to engure we
= ¢ They mustn’t feel hollow or empty

to market with the most
- S | B e SHE ¢ They mustn'’t be too dry in texture
'1
Did you know?
McCain premium high yielding fries S0 this Feaait
will deliver far more benefits for ! _ :
your business va. a lower case cost: ¥ (];LIE.]_'LEF Tes
and great value.

» More serves per carton  MeCain fries
+ Lowered portion eosts aren't Just any
¢ Better plate coverage fries... we think
» Value for money from every earton of fries they"re the best
» Increased customer satisfaction fries!

 BEepeat business




‘New Edge Cut Fries

with craft seasoning are
carefully selected and cut
into a superior shape to
create the perfect.crunch!

Our unique chip Is-

delicately cooked and

topped with a blend of i
craft seasoning, deliveripg 1'_—_ £,
a fry that doesn’t cut” -, -+~
corners. . vt
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' Product code; 1000006514
Pack size: &xikg

= Recommended for dellvery
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introducing NEW
edge cut fries
craft-seasoning

give
your

the.
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We sat down with :
DANILL GiRALDO, :

l l e
Executive Chef of Maha, >
restaurant in Melbourne
to get his insights into i
selecting the perfect 4
friea for his discerning >
customers. :
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What inspired you to become a chef?

Growing up I spent plenty of time
traseling, exploring fiood cultures and
ingredients from arcund the world
which made me fall in love with food and
creating experieness for people. I waa
alac heawily influenced by my father who
inapired and mentored me as a youngd
chef. 1 feel very fortunate to have found
a carser that enablea me to express

my creativity and travel with my work
anywheres in the world.

What trends have you noticed
emerging in the loeal restanrant

seene?

I ase a huge emphaais toward foraging

owver the past couple years.

In the pasat, only country kitchena with
land hasre embraced the farm to table

approach; however, I've opesn it become

mors prevalent in city restauranta as

of late. Chefs are more becoming more
educated with the provenance of produce
and going out foraging their own hera,
flowrers and mushrooma. I've alao aeen a
ahift to simplicity and foousing more on
the quality of the food.

#Mother Nature is the true artist,
and our job as cooks is to allow her to
shine,” Mareo Pierre White.

Where do you draw inspiration

from when developing menus?

All cur menu ideaticn and concepta start
with the finding the beat ingredienta of

the seascns and maling them the atar of
the ghow. The Melbourne seasons poges &
challenge for ua, temperature changes ao
quickly, and we find curselves constantly

adapting our menus.

It'a also easential to develop strong
relationehipe with cur supplier network.
I work with amazing people like Liam
&Epurrel, where I get all my foraged herba
from. I check in with George from Ceean
Made Beafood most mornings to find out
what’s fresh and hawve it delivered by
noon in the restanrant. Vicki Eher from
Eher Waygu supplies us with the beat
Wagyu Beefin the country. Sesing the
pasgion from our puppliers inapires me

to ereate new and exciting dishes.



What fry do you currenthy
nse on your menn?

I eurrently use MeCOain's Orinkle Out
Fries, We use them on our bar menu to
eompliment our burger. The Orinkle Cut
Fry may seem like an odd choiee but

it works really well for us as we finish
them with a beurre noisette, spices and
herbs and you get little bits stuek in the
groowves, and they stay very ernnchy
due to the potato surface area.

What has been your favourite dish
that you have ereated with fries?

Loaded fries with sujuk, garlic yoghurt,
ghawved halloumi and sapring oniona. It'a
megda tasty with tonnes of flavour and
texture|

Mahsa has been arcund for over ten years
and atill, consistently booked out.

How do you ensure you remain
relevant with your offering and keep
eostumers eoming back?

To be honest, I truly believe because
Maha, is all sbout “hoapitality™ which T

Tfeel geta forgotien sometimes. We focus

on delivering great food that people want
to eaf and come back for and a service
that makea the gueet feel comfortable and
looked after We accommaeodate menua to
auit everyone. We have 3 different atyles
of menus firom a3 couras shared menu for
groupsa of friends o an intimate 8-courae

degustation. We alao hawve a weekly
express lunch menu, which again tapse
into the lunch trade and allowa anyone
to sample cur Maha dishes at & low price
point. This allowa for guesta to have
different dining experiences each time
they come back to Maha.

How do you differentiate from the
eompetition®

Our cuigine is very unique. Ehane Delia,
haa ereated something extracrdinary
and unique here at Maha, that is very
different from the rest of Melbourne's
restaurante, and we keep that in mind
when developing seasonal menus.

Dining at Maha is about more
than just sensational food - it's

an experience for the senaesa.
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MCCAIN HASH &
EROWN OVALSS
Product Code’
202810




ES, POTATO HASH,
OTTA

Rk k A A AR A A A A & A & A A4 A A &

LR B B . R R

-*rit'r'rr_fi"fvvrrvr'r

r— L]




SARA LEE EXTRA
LARGE CROISSANT

FProduct Code 8308

8 T ariificial colours,
flamours or preservatives




_ﬂ "E Bean the @R Code or viait
www.saralesfoodservice ooIm.an

FOR MORE
MENU iDEAC

CROISSANT
WITH PICKLE

BUTTER, 2
WAGYU

oo, (R UALITY BUTTER
wew | CROIGOINTE ART LGl
curz: ) D AiRY ENHANCINGS
FLAVOURG OF YOUR'HE



Ingredients:

¢ Nashi pears
» Hoasted hamalmita

Hlack Truffle and

MCCAIN BELGIAN Thickpea Ice Oream
LIEGE WAFFLES 906G Pk ik

Product Code 511601 5 Chiokpes i)

® Mo artificial colours
= » Bugs
or praservakivgs bugar
s » Labneh
., gl » Cream cheese

» Honey
¢ Lemon zeat

» Thyme

A decadent example
showoasing Waffles
with Black Truffle.



The rich, vanilla
seented dough, laced
with melted chunks of
Belgian Pearl Sugar,
standa cut on ita
flarour and unique
texture alone.

BELGIAN LIEGE WAFFLES, WHIPPEDSS
CHEESECAKE, CANDIED PEARS, H,ﬂ;IE
BLACK TRUFFLE & CHICKPEA ICE CRES

THE
B[ 0] b gk g

SELGiAN LiEGE WAFF




F  CROWDED MARKET -
& i A QUPERiORAR
AP I (FUNC1 UCiNG ™

N ‘:": * RED ALEPPO AND WALNUT CRUMBED &%
& KING JOHN DORY, PRESERVED LEMON

& CAPERS
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47% of conpumera are
demanding muliiple
varieties of fries on
the menu, and are
prepared to pay more
for apecialty friea.
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MCCAIN BEER BATTER FRIES 13MM
Product Code 202285
& Bacommended for delivery

Ingredients:
Eingeohn Dory
Panko crumba
Lemomsgest,

Red alsppo
Roasted walnuta
Preaserved lemon
and caper butter
Diced preassrved
lemon akin
Butter



'LOADED FRIES, MINCED SUJUK,
"SPRING ONIONS, GARLIC YOGHURT
Er SHAVED HALLOUMI

ik K[[F TOUR LU(‘TOM[RQ

B CONiNG BACK TOR MoK
" " ;s'f"' lUTﬂ MCCAIN OTAY CRiF FRENCH
4 -~ _[RiL¢ lUMM




Ingredients:
#» Minced sujuk

¢ Bpring cnions




lll.ﬂ..ﬂ.lll.l...l.-..l....i-n..l..l.
Thiﬂﬂiﬂhiﬂpﬁ[;kﬂdﬂlﬂﬂfﬂaﬁ'ﬂmaiﬂﬂ
perfect for a quick unoh, expresa memnil or
a relaxed steak option on the menu
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~ MCCAIN BIER
BATT[R QT[AK

RANGERS

. THYME, SABAH_
BAHARAT, .
CHERMOULA -

. NOJSETTE&:
.. CORIANDER .
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Un-beer-lievable!
EBEeer batter rated
as the most popular o

Aarih

batier coating for fries
in casual dining
regtauranta by
CONEUIMErs.
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VALLEY FLANK, .
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Ingredients:

» Rangera Valley
flank steak

¢ Dabah baharat

» Garlic ;

¢ Thyme

+ Butter

Red chermounla -
¢y Cumin powder
» Doriander powder

» Preserved lemon

MCCAIN BEER BATTER STEAK FRIES
Product Code 802200
&= Recommended for delivery
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dale pork cutlet

+» Ohivea

» Pork crackling

» Romesoo pures




— PI‘CP&T.]._{‘.t- Code 2031351
@ Gluten \PI'B-B Formulation*

___\_\_

(USTOMER® DECERVE umn
FAST TRY GTRAGHT CUT TRIES 10

SAFFRON GLAZED BORROWDALE FREE RANGE PORK CUTLET, .- af
TOASTED SESAME, ONIONS & SPICED PORK CRACKLING RS



Coated in a

light batter
to enhance

" hold time
and erunch

MCCAIN SWEET POTAT
STRAIGHT CUT FRIES 10MM

Produect Code 1000004888 "

"® Fluten Free Formulation® -
' = Facommendad for delivery




QUEETEN UF
 YOUR MENU Wiri
MCCANOWETT
FOTATO FRIEG |

POMEGRANTE &
GREEN CHERMOULA
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1 in'2 consumera
would purchase
oweet Potato if
available on the
meni asdiners

. perceive them being
a healthier ocption
than traditicnal
friea.
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When you

lift. o

eal a surprising
ax are the

wanttogived

r deliver a upique P!
: ¢ Potato Cross L
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with a variety of premium
products and serving suggestions
from McCain and Sara Lee

For a full list of products available
or www.saraleefoodservice.com.an
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Froduet Code 202200
Pack Bizo 6x2kg
& Hecommended for delivery

Produet Code 202203
Pack Bizo 6x8kg
& Hecommended for delivery

Product Cods 1000004868
Pack Bize 6x1 15kg4

& Jhiten Fres Formulation *
& Bacommended frr dalivery




Produet Code 202168
Pack Bizo 6x2kg

@ Ghiten Free Formulation *
&= Hecommended for delivery

Froduet Cods 203131
Pack Bizo 3xBEg
@ Ghiten Free Formulation *

Product Coda 202810
Pack Bize 6xEkg

8 Ghiten Free Formulation *

el
L ¢ |
L

3

.L / ] ﬂ'i:'! ﬂﬁw f‘hﬂ]‘m




Froduet Cods 511601
Pack Gize 24x00g

8 o artificis] coloura
or praservatives

Produet Cods 8308
Pack Gize 24x110g

@ Ho artificial eoloura,
flarours or presarvatives







