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Growing Together
THAT’S McCAIN

Consistent Quality
All our products are made to the highest quality.  
With an irresistible appearance, delicious taste  
and consistent cut, texture and length you’re  

getting nothing but the best.

Our Brand
The McCain name is known and trusted.  

With years of experience and superior products,  
the McCain brand always stands out from the crowd.

Our Support
Our dedicated nationwide team will  

uniquely fit with your business, catering to  
your every need to make sure we grow together.

Our Potato Expertise
From farm to fork, we are potato experts  
and source the best potatoes to ensure  

consistent quality year round.
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The foodservice industry has approached 
the COVID-19 crisis with courage, ingenuity, 
and perseverance. As the “new normal” 
continues to evolve, operators are looking 
for ways to build businesses that are 
smarter, more efficient, yet realistic for  
the long haul.

We are here to help drive 
profits with off-premise 
insights, new LTO ideas,  
and the 101 on all things 
promotional for your venue.
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THERE ARE A TOTAL OF

IN AUSTRALIA AND 
GROWING EACH YEAR.

Segmentation

Burgers Pizza Chicken  
based 

Fast Food

Sandwiches, 
Salads  

and Juices

Other  
Fast Food

Desserts and 
Confectionery

A COMPETITIVE MARKET CREATES A GREATER

FAST FOOD INDUSTRY Snapshot
34,767  

Fast food  
Outlets

Need for differentiation.
Sources: The NPD Group Industry Report 2021, IBIS World Industry Data 2021.

ACT 
521

SA 
2,295

WA 
3,616 NSW 

10,813

VIC 
10,152

TAS 
695

QLD 
6,362

NT 
313

45.8% 16.6% 15.9% 6.8% 10.5% 4.4%
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34,729 
2020 

34,767 
2021 

35,491 
2022



Delivery is Booming
ACROSS AUSTRALIA

The Australian OFF-PREMISE 
MARKET is worth

 

4 million+ Australians  
use delivery services to 

order food WITH 25-34s 
BEING THE BIGGEST AT 25% VISIT SHARE.

CONSUMERS ARE 
SPENDING UP TO 26% 
HIGHER & ORDERING 

MORE IN DELIVERY than 
any other ordering method. 

DELIVERY INDUSTRY  
HAS GROWN by 81.1%  

in Australia between  
2015 and 2021.

DELIVERY SPENDS GREW  65% in 2020 vs 2019

By the end of 2021, 
DELIVERY IS EXPECTED  

TO GROW 15.4%. 

$23 Billion.
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Potato accounts for $695Mn  

in value WITHIN  
OFF-PREMISE

WITH CONSUMERS 
SPENDING MORE  

ON POTATO IN  
OFF-PREMISE AT   

74% 

And Potato plays an important role...



Off-Premise presents 
a huge opportunity  
within the Fast Food  

and Takeaway market
Fast Food and Takeaway 
make up 45% of the 
Foodservice Off-Premise 
traffic

and
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45%  

44% of spend share 44% 
Source: The NPD Group Industry Report 2021.



With...
Traffic share in 

Off-Premise up 

6% over last year.

57% of the foot 
traffic is driven  
by Off-Premise 
consumption.

Spends in Off-Premise 

up 12% over last year.

Cheque in Delivery  
is higher than  
On-Premise by 26%.
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Covid-19 has accelerated a consumer cultural shift that was already emerging  
in the industry. Not only have we changed how, when and what we eat over the  
last 12 months, foodservice operators have evolved their business models to cater  
to on demand eating anywhere, anytime which has consumers engaging more  
than ever before.

More importantly, Off-Premise 
Consumption is here to stay

1. Convenience: 
As a society, we are increasingly time poor, and consumers increasingly value 
convenience when purchasing food. As food processes become more  
streamlined, outsourcing will become more affordable.

2. Technology:
 Mass adoption of technologies such as smart phones fuel consumers’ expectations 
that their demands are met in real-time. The value of their time will increasingly 
outweigh the costs of outsourcing food preparation, and consumers will 
increasingly order food online or choose to eat out during meal times.

3. Staying In is the New Going Out: 
Families are re-gathering around the table on two fronts:

During the day, household dining tables have become the new ‘desk’ or ‘office’  
or ‘study’ for parents and kids, where they both work and dine interchangeably. 

In the evening, the dinner table is a place for families to re-engage without  
the interruption of busy social schedules drawing people out of the house.  
The dinner ritual is now more important than ever. 
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Off-Premise vs On-Premise  
sales mix: Operators will be more 
focused on driving off-premise sales 
rather than dine-in sales.

Rise in day part occasions: Weekday 
lunch will drive Fast Food & Takeaway 
growth with workers returning to their 
work places.

Digital Maturity: Operators will 
continue to expand their online 
presence to keep up with increased 
customer digital engagement.

Role of Value: Shifting consumer 
perception of value and tight budgets 
could see faster growth of Fast Food/
Casual joints that offer value for  
money meals.

Increased focus on chicken and 
burger family meals: Operators 
providing these foods in family meal 
bundles that can be delivered or picked 
up for an at-home dinner solution will 
emerge as winners.

and operators need to  
pivot and deliver.



Flavours and culinary 
trends to watch out for...
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The art of balancing comfort and inspiration
Australian Research Agency, Beyond the Narrative, have predicted family meals 
are a balance of comfort and inspiration. Consumers want an at-home family 
connection – Couch Eating to share and chill. Having a “Cook’s Night Off”  
and ordering from their favourite local venue is trending strongly.

Bringing global flavours and experiences home
Travel via food has become consolidated in 2021, with International flights off  
the agenda. Consumers are keen to dive into world cuisines but from the  
comfort of home.

Quality Redefined
As one of Mintel’s big three trends for 2021, brands will be challenged to respond 
to new definitions of trust, quality, and ‘essential’ more importantly after Covid.

Plant-forward
The appeal for plant-based products is continuing to grow and is being reflected 
in the increased scrutiny that consumers are placing over their food choices.

  It has been observed that the 
plant-based diet, has gone from 
being an emerging trend in 2019 

to a revolution in 2020 with 
consumers considering  

plant-based alternatives  
  for health, diet variety, 

       sustainability and taste.

Sources: Mintel Trends 2021, Beyond the Narrative Predictions, Mastermind 
Consulting Food and Drink Forecast 2021, Deloitte Future of Food 2019.
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Product  
Mashups:  
When Trends Collide
Consumers look to have fun with  
variety and are eager to discover  
new food formats across occasions.  
Research suggests  three in five  
consumers are interested in trying  
new sensory experiences, i.e., aromas,  
tastes, textures, colours and sensations.

Modern Nostalgia
While consumers want to try regional and exotic flavours  
inspired from around the world, they also want local appeal. 
Global trends will be given a local twist to provide the familiar 
while also offering a heightened sensory experience delivered 
through surprising and unexpected flavours, textures and formats.



Food outlets thrive on differentiation, and today’s consumer is all about trying 
the next big thing. In fact, consumers are tired looking at the same options on the 
menu within Fast Food and Takeaway venues making it even more important for 
operators to add unique and appealing stand-out options to their menu. 

While most LTOs currently feature comfort foods, there is room to add more 
creativity, novelty, and share-worthy moments to the mix.

Introducing a range of limited time menu offerings inspired by seasonal flavours, 
culinary trends and key consumer occasions. Menu items that are fun, festive, 
and on-theme continue to gain momentum as consumers look for ways to treat 
themselves when on a break at work, entertain friends or simply re-connect  
with their families at home.

Just like your regular offerings, 
your LTOs need to be able to 
travel well.

  Choose sealable packaging 
designed to retain heat.

  Package ingredients  
like sauces and  
toppings separately.

  Consider offering meals 
that feature comforting 
ingredients most guests 
don’t have the kitchen tools 
to make at home.

  Create energy,  
excitement and hype 
around your menu.

  Experiment with a new 
menu offering without  
a big commitment.

  Capitalise on hot trends, 
seasonality, special events 
or unique flavours.

  Help to steal market  
share and bring in  
new customers.

The Power of Limited Time Offers 
(LTOs) and Products that work!

LTOs Let You Ideas With Legs

12
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Crispers
Product Code 1000006742 | Pack Size 4x2.5kg

McCAIN

  Unique V-Cut
  Versatile
  Superior Hold 
  Gluten Free 
Formulation*

Creating a world of opportunities!

McCain Crispers are a unique v-cut wedge that delivers a crispy bite every  
time and holds shape and texture brilliantly. The potato skin is left on ensuring  
a rustic feel and wholesome potato taste that your consumers will love.

These versatile crispy treats make for an ideal appetiser, main menu option  
or a perfect side for dipping and sauces adding a new dimension to the menu  
and the plate.

WHY CONSUMERS WILL LOVE THEM?

Consumer testing has shown…

 Nearly 74% like or love potato based starters. 

 78.4% are interested in trying Crispers. 

 Crispers has an overall high liking score of 73% in sensory testing.

*Manufactured in the same productionfacility that processes products containinggluten. May contain gluten.  
Source: McCain Commissioned Independent Research 2019.



Skin-On Cross Trax Fries
McCAIN
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Product Code 1000008583 | Pack Size 6x2.04kg

  Visually Appealing
  Customisable
  Skin-On Rustic Appearance 
  Delivers on Nostalgia

Cut from whole potato and coated in our own signature seasoning, the unique 
flavour and lattice cut of McCain Skin-On Cross Trax Fries will give your menu 
a real point of difference. The skin-on delivers an authentic appearance that 
consumers crave. Feature them across your menu as a base in a main or an 
elevated side as your consumers walk down memory lane with each deliciously 
crispy bite.

WHY CONSUMERS WILL LOVE THEM?

  The lock downs, quarantine and isolation that came with Covid have generated 

a strong appetite for nostalgia amongst consumers as they continue  

to look for comfort in food.

  Consumers have given McCain Skin-On Cross Trax Fries an extremely high 

overall high score of 81% in sensory testing.
  1 In 2 Consumers would pay more for a special type of fry.



Ore-Ida Potato SkinsMcCAIN
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Product Code MCX04773 | Pack Size 7.71kg

  Versatile
  Standout  
Visual Appeal

  Healthier Option 
  Operationally 
Delightful

Sources: Healthline, Perfect fry report, 2016, prepared by IPSOS, 2018 Healthy Eating Consumer Trend Report –Technomic.

Offering the versatility to fill and top as you please, McCain Ore-Ida Potato Skins 
are made from carefully selected potatoes. They look and taste authentic without 
the time, labour and cost associated with making them from scratch. Create 
unlimited menu options that instantly draw your consumers in for more!

WHY CONSUMERS WILL LOVE THEM?

  Cooked Potatoes with skin are a good source of many vitamins and 
minerals, such as potassium and vitamin C. Potatoes contain some healthy 
antioxidants mostly concentrated in the skin.

  45% Of Diners would be very likely to order healthier options from 

venues if they were offered.

  Our Potato Skins can be baked making them a healthier choice.



Egg

Cheese 

Streaky Bacon 

Pizza Base Napoli Sauce

McCain Cross Trax 
Product code: 1000008583
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Napoli Sauce Comfort  
and delight. 

Any time, 
Anywhere.

Sp
in

ac
h

Aussie All Day  
BREAKFAST PIZZA
Makes 1 x 30cm pizza
RRP $12.00
Cost $3.03
Profit $8.97 (GP 75%)

17

What a great up sell to add McCain Cross 

Trax to the perfect Aussie egg & bacon 

pizza – forget a side of hash browns, it’s an 

all in one solution your customers will love!

For full recipes or more inspirations scan the 
QR code or visit mccainfoodservice.com.au

http://mccainfoodservice.com.au


Snacking as 
it's meant to be. 
Relaxing,  
comforting  
and enjoyable.

Mexican Buddha  
BOWL
RRP $12.00
Cost $3.55
Profit $8.45 (GP 70%)
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Buddha Bowls are colourful, healthy and great 

to individualise. Adding McCain Cross trax helps 

to fill the meal out and boost your profits too.



Relaxing,  
comforting  
and enjoyable.

Red Onion

Avocado

Black Beans 

Tomatoes 
M

ixed
 G

reens

C
o

b
b

ed
 C

orn
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McCain Cross Trax 
Product code: 1000008583
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Pouring 
Cream

Grated 
Cheddar

Green 
Capsicum

McCain Crispers 
Product code: 1000006742

Refri
ed

 B
ea

ns

Tomatoes

Tip: Place Salsa and  
Chili con Queso in 
Takeaway tubs and 

deliver with hot McCain 
Crispers. Perfect 

vegetarian Mexican  
meal or to share.
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Care to 
share?

Chili Con Queso  
AND SALSA
To Share for two 
RRP $16.00
Cost $6.00
Profit $10.00 (GP 62.5%)

Eat in is the new Eat out and family sharing 

can’t get better around the coffee table or 

cosied up for a movie than a warm cheesy 

con queso dip and fresh salsa.
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Mayonnaise
Dill Pickle

Bacon

Beef  
Patty

McCain Crispers 
Product code: 1000006742
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Twist it up
t0 make

an impression!
Bring the nostalgia of a chip buttie to 

life in a classic burger. The perfect up 

sell to satisfy and great for delivery.

Classic Burger  
BUTTIE
To Share for two 
RRP $15.00
Cost $5.81
Profit $9.19 (GP 61%)

Rocket
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Deliver  
Comfort
in every bite.

Devilled Wings  
BASKET
RRP $26.00
Cost $8.98
Profit $17.02 (GP 65%)

Spicy wings are the perfect stay in food to 

share with mates over a few beers or can be 

shared anytime, anywhere for great takeout.

Chicken  
Wings

Tip: Perfect for 
home-delivery  

to share.



25

McCain Crispers 
Product code: 1000006742

Smokey BBQ Sauce

Red Capsicum
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Ore-Ida Potato Skins
Product code: MCX04773

G
rated Parmesan

Béchamel 
Sauce

Macaroni

Tip: Cover with 
a lid for delivery. 
Perfect to share.
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A classic 
favourite gets
a delightful 
makeover

Mac ‘n’ cheese is the hottest nostalgic mash-up right 

now on recipe sites and in magazines, so this is the 

perfect way to get on board with an easy to eat 

anywhere snack or cheesy comfort dinner fav.

Serve 1 as a snack
Serve 3 plus side salad  
as lunch item
RRP $3.00
Cost $0.93
Profit $2.07 (GP 69%)

Mac  'N' Cheese  
SKINS
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Ore-Ida Potato Skins
Product code: MCX04773Breakfast S

ausage

Tomato Relish

Sliced  
Swiss 

Cheese

Egg

Tip: As an 
alternative, fill 

skins with diced 
sausage and top with 
scrambled eggs with 

grated cheddar.
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Mash it up  
for 'On the go.'
Easy. Convenient. 
Profitable!

Potato Breakfast  
MCSKINS
Serve 1 as a breakfast snack
Serve 3 plus side salad as 
lunch item
RRP $4.00
Cost $1.06
Profit $2.94 (GP 73%)

Perfect for eating on the run, or for a filling breakfast snack at 

any time of the day. Make it yours with a signature scramble 

loaded with bacon as a twist!
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Turning up  
the heat

for the love of  
American BBQ!

Loaded Texan Chilli  
CHICKEN
To Share for 4 
RRP $20.00
Cost $8.76
Profit $11.24 (GP 56%)

Nothing’s hotter right now than American BBQ 

and this spicy Texan chicken will deliver to your 

customers taste buds – it’s also fully loaded  

so delivers great value too.
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Texan Seaso
ningShredded 

Roast Chicken 

Crushed  
Tomato

Black Beans

Corn Kernels

McCain Cross Trax 
Product code: 1000008583
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McCain Crispers 
Product code: 1000006742

Slaw in Ranch 
Dressing 

Dry Rub

Corn Cobs 

C
hi

ck
en

 P
ie

ce
s 
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Winner 
winner,

 Chicken Dinner!
American Spice flavours are a key trend in 2021 and this 

Southern Chicken dinner is perfect to take your customers  

on a journey right from home.

Tip: Assemble 
delivery box / basket 

adding chicken pieces, 
Crispers, warm  

corn and a tub of the 
slaw. Perfect for  
home-delivery  

to share.

Southern Chicken  
DINNER
To Share for 4
RRP $34.00 (per tray)
Cost $15.60
Profit $18.40 (GP 54%)
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Comfort meets
trending 
global 
flavours.

Buffalo Chicken  
SKINS
4 potatoes per serve for sharing
RRP $14.00
Cost $4.88
Profit $9.12 (GP 65%)

An easy hand held snack or perfect share 

bite, these American BBQ inspired buffalo 

skins are great for anywhere, anytime!

For full recipes or more inspirations scan the QR 
code or visit mccainfoodservice.com.au

http://mccainfoodservice.com.au
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Ore-Ida Potato Skins
Product code: MCX04773

Shredded 
Roast 

Chicken 

Monterey 

Jack 

Cheese 

Cream 
Cheese 

B
uff

al
o

 W
in

g
 S

au
ce

Tip: For delivery, 
place into a foil 
container and 
top with lid.



Once you’ve developed your LTO recipes, it is now time to drive interest and 
sales with your customers. Make sure to sell in your LTOs across all touch points, 
especially through the customer experience at the venue.

So, while they are a captive audience, you don't have long  
to land your message.
Here are some quick tips to ensure you’ve got it right for your venue:

  A picture is worth a thousand words – hero the food and make sure it has 
appetite appeal.

  Don’t waste your words – 80 percent of consumers will read the headline in 
proximity media, so make it count. But keep it simple, any more than 6 words 
and you’ve already lost them.

  Emotion beats function – appetite appeal triggers an emotional response and 
that’s how we can entice consumers with great imagery. 

It's Show Time!
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But, on average a 
consumer will spend 
0.89 seconds looking 
at a piece of POS

The average 
consumer thinks 
about food for 
40-minutes per day



SOCIAL MEDIA IS ONE OF THE EASIEST AND MOST  
COST-EFFECTIVE WAYS TO PROMOTE YOUR LTOs.
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Getting the word Out

The next two pages will give
you a quick rundown of the two
types of social media content -
organic posts and paid posts.

Both can spread the word about
your business with a little time,

care, and creativity!

With 

of Australians relying on online 
reviews before making a purchase.

And 

believing them to be trustworthy, 
having a strong social media 

strategy should be at the forefront 
of your communications plan.

98% 94%

Source: Capterra-Importance of Online Reviews Blog



Organic Content 101 
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Given that you are aware of the top social media platforms such as Facebook, 
Instagram and Twitter, here’s a more general organic content strategy - AKA what to 
post and when. Having a strong organic strategy on social media can help businesses 

increase brand awareness, traffic to the store, traffic to the website, and more!

General Best Practices

Content Ideas To Try

Create content in the 
correct sizes to fit each 
platform. Click here for 
a list of post sizes by 
platform.

Free tools like Canva 
can be helpful in 
creating graphic assets 
to fit each platform.

Stay consistent in 
your brand voice, tone, 
and style. It helps to 
develop a persona that 
the brand can stick to 
throughout the content 
and ad copy creation 
process, as well as a 
color palette.

Be responsive to 
questions and answer 
consistently. Effective 
community management 
is a large part of  
every organic social 
media strategy.

Click here for best 
practices specific to 
community management 
in social.

Show Off Behind  
The Scenes 

Alongside LTO content 
and high-quality photos 
of your plated food, 
try sharing behind the 
scenes videos and 
photos from what goes 
on in the kitchen.

Share Content from 
Your Biggest Fans

Use signage and 
social media posts 
to encourage your 
customers to share 
pics of their favorite 
meals. Try creating an 
ownable hashtag to 
help aggregate these 
photos on platforms like 
Instagram and Twitter.

Host Social Contests 

Everyone loves free 
food. Try running a 
giveaway on social 
media to grow your 
following, attract new 
diners, and reward your 
loyal customers. 

https://sproutsocial.com/insights/social-media-image-sizes-guide/
https://www.canva.com/en_au/
https://blog.hubspot.com/marketing/community-management-expert-advice


Paid Social Advertising 101
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While organic content is a great way to connect with guests and grow your following, 
paid advertising is a great way to boost the number of eyes on your content. Paid 
advertising differs from organic, in that advertisers can choose who will see your 

content, and increase your reach, traffic, and engagement exponentially.

Choose the correct objective. 
No matter the platform, all ad 
management systems allow you to 
choose your objectives. The objective 
you choose is directly related to the 
outcome you hope to achieve with  
the campaign.

Example: Traffic  Driving traffic to an 
LTOs feature on your website. Leads  
Push for lead form fills/submits on the 
website or within the platform.

Know your audience. 
Targeting precisely is key to reaching 
your audience. Know audience age 
range, interests, geographic locations, 
and other relevant details to effectively 
build campaign targeting.

Include a clear and direct  
call to action (CTA). 
Paid advertising best practices differs 
across social media platforms, but 
one thing is consistent - a direct CTA 
performs well.

Adding a button to your ad 
or boosted post is easy to 
do in any paid format. For 
example: Order Now, See 

Menu, or Make A Reservation 
are all available as CTA 

buttons within ad managers 
on Facebook and Instagram.



 mccainfoodservice    www.mccainfoodservice.com.au

DOWNLOAD TOOLKIT

FIND REP

YOUR CUSTOMISABLE  
LTOs TOOLKIT

Now that you are inspired, put 
your LTOs into action with our 

customisable digital toolkit.

HAVE QUESTIONS?
Get in touch with your local 
McCain Sales Representative  

and they will be happy to  
assist with your queries.

https://www.instagram.com/mccainfoodservice/
http://www.mccainfoodservice.com.au
https://www.mccainfoodservice.com.au/limited-time-offers
https://www.mccainfoodservice.com.au/contact/sales-team/

