
  

Across the world the foodservice industry faces rising food costs, labour pressures, 
flattening customer counts with lockdown restrictions and shorter trading hours. 

To defend against these challenges operators are looking to their menus for solutions. 

RESTAURANTResilience

INSIDERS CLUB. We’re in it together.

www.mccain.co.za/sa-foodservice
Visit our website for more details

Menu Hacks to Grow your Business: 
Operators can increase profitability if they streamline 

menus, employ versatile ingredients and update dishes to 
appeal to consumers eager to try new menu items. 

Here are some operational  hacks that can help you. 

https://www.mccain.co.za/sa-foodservice/
https://www.mccain.co.za/sa-foodservice/insiders-club/


RESTAURANT
Resilience

The foodservice industry has approached the COVID-19 crisis with courage, 
ingenuity, and perseverance. As the “new normal” continues to evolve, 
operators everywhere are looking for ways to build business that are

smarter, more efficient, yet realistic for the long haul.

We are here to help drive profits with off-premise insights, new menu 
inspirations and some simple tips for your restaurant.

www.mccain.co.za/sa-foodservice
Visit our website for more details
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3 Menu Hacks To Improve Resiliency: 

RESTAURANTResilience

INCREASE TRAFFIC WITH NEW VERSIONS OF LEGACY FAVORITES
While baby boomers are eating out less as they age, they also don’t like a lot of change when it 
comes to their go-to favourite dishes. Millennials on the other hand are becoming more 
enthusiastic diners and look to a more authentic total experience. Consequently, operators are 
developing menu items that appeal to younger consumers while they strive to cater to their 
regular and long-terms customers – All Day Breakfast availability is a good example of this 
trend.

A simple way to update the experience of a dish is to work with versatile ingredients such as 
fries and different potato speciality products in several dishes to not only make it easier for 
kitchen staff to prepare but also add variety to your menu meaning you can cater for both ends 
of the market simultaneously.

SIMPLIFY OPERATIONS FOR BACK-OF-THE-HOUSE 
One way to make food prep simple is to streamline or rationalise your menu. Having a versatile 
palette of ingredients and straightforward plating instructions can go a long way to help 
simplify operations. That’s important in the current labour environment and reduces the 
number of touch points in prep and plating, and ultimately ensures a level of consistency that 
your customers will appreciate.

KEEPING FOOD COSTS LOW 
Rising food costs are an important factor in 
planning any menu. One way for operators to 
manage food prices is to limit food waste by 
using versatile ingredients. By focusing on a 
few ingredients, restaurants require little 
storage space, so they don’t have to invest in 
extra refrigerators or freezers. That’s a key 
consideration when deciding whether to add an 
ingredient. 

If it devalues the menu or what consumers think 
or costs money, why would you want to do it? 

Operators are finding that rethinking their 
menus and using versatile ingredients can bring 
in new customers, lower costs and drive sales. 

3 WAYS TO BE MORE RESILIENT
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Guests may have some reservations about dining out in public again. Help put 
them at ease by sanitizing surfaces often and implementing some of the 

following safety measures.

SAFETY FIRST

OUR SAFETY POSTERS ARE FOR YOU

FREE DOWNLOAD
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We are dedicated to sharing menu ideas for our products that appeal to today's 
consumer tastes and benefit your bottom line, so we invite you to get inspired with 
the ideas below, mix and match them, change them up or use them as they are.

Bacon Wedges

Shoestring Salsa Tacos

Crispers BBQ Chicken Nachos

MENU INSPIRATIONS

100g McCain Shoestring Fries. Click for Product Info

OTHER INGREDIENTS: 3 each Crunchy Taco Shells • 
50g Cheddar Cheese, grated • ½ each Avocado, diced • 30ml 
Sour cream • ½ each Tomato, diced • ¼ each Red Onion 
diced • 1each Jalapeno, seeded and diced • ½ clove Garlic, 
minced • Few leaves of Cilantro, finely chopped.

100g McCain Potato Wedges. Click for Product Info

OTHER INGREDIENTS: 4 rashers Streaky Bacon • 5ml 
Paprika • 5ml Onion Powder • 5ml Garlic Powder • 2,5ml 
Cayenne Pepper • Salt Pepper, for taste.

150g McCain Crispers. Click for Product Info

OTHER INGREDIENTS:  1 each Chicken Breast, cooked 
and shredded • 50g Cheddar Cheese, grated • 1 each 
Pickled Jalapeno, thinly sliced • ½ each Small Red 
Onion, thinly sliced • ½ each Avocado, sliced • 45ml 
BBQ Sauce • 30ml Sour Cream • Few leaves of Cilantro.
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Good delivery is more than the speed of it. Many of your customers will be seeking comfort from 
their delivery meals and as such it is important to provide and maintain a positive and high 

quality customer experience. Fries that stay crispy and appetizers that hold up on the delivery 
journey can make a big difference to the customer experience.

For the most part this means this means using appropriate packaging and knowing how best to 
pack for delivery. There are 3 ways to be #GoodToGo

PACKED & SEALED DELIVERS: 50%
Almost 50% of Millennial and Gen-Z 
customers surveyed say they will 
continue to opt into 3rd party, contactless 
delivery when ordering food. Even after 
the current health crisis is over.

*As reported by Datassential and Technomic, Inc.

MAKE IT GOOD TO GO!
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Given the large spectrum of cuts, coatings and seasonings, selecting the
right potato may seem challenging. To make it easier, think about the performance 

attributes your operation requires most—like heat retention or long-lasting crispness. 

PRODUCT VERSATILITY
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PRODUCT VERSATILITY
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For restaurant operators, offering guests creative limited time offers on these days 
can be a powerful way to boost your bottom line and attract new customers.

Most restaurants can get in on the fun without making major changes to operations. 
Just be sure to arm your kitchen with travel-friendly ingredients, proper to-go 

packaging and you’re ready to go the distance!

When: Every Friday, starting at lunch and 
extending through Happy Hour.

What: A celebration of all things fried, from 
tots to onion rings and, of course, French 
fries.

How: Fryday celebrates the end of the 
workweek with well-earned indulgences—
from over-the-top topped fries to fried-
food-loaded charcuterie boards. 

HOT TIP: Pair your Fryday menu with the 
perfect beers for a fun start to the weekend.

Hashtags: #Fryday #TGIFRYDAY #Fries 
#Friday #Fryyay

#FRYDAY!

www.mccain.co.za/sa-foodservice/menu-inspirations/

Visit our website for this recipe
Stay Crisp & Cheesy

CREATE THE OCCASION!
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Now that you have the menu inspirations & an occasion, 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, build a following, traffic to the store, traffic to the website, and more!

SPREAD THE WORD!
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