








restaurant. The residue fat is removed in a de-fat machine and the chips are pre-cooled 
before a quick fifteen minute spell in the flash freezer.

Further down the line small pieces of potato that may have broken off the individual 
fries are removed. These pieces are known as chaf, and are also used for animal food.

The final test – now there’s a job I want.
The final part of the tour gave us the opportunity to witness (and partake in) the quality 
testing of the fries. Here the fries are cooked in a vegetable oil in exactly the same 
manner as McDonald’s would in their restaurants. The fries are tested for colour, 
consistency and taste.  I want that job!

The fries are then weighed and bagged. From here the bags are put through a metal 
detection unit, to check for foreign bodies which may have dropped in down the line 
– now you can perhaps understand why my Kevin was not able to use the pen he had 
brought in to the factory originally – as it would not be detectable.

From there the fries are put in to boxes, before they are put into cold storage and then 
off they go to the McDonald’s distribution centres.

Kevin and I of course at this time would like to thank all the staff at the McCain plant 
for making this visit so interesting and informative, and for the warm welcome they 
gave us.


