
All information is confidential.  © of McCain FoodsConfidential & Proprietary © 2019 McCain Foods

Correct ways of 
cooking our 
products: Facts, 
findings and 
more…

Reynaldo Zayas

Alexandra Martinez



All information is confidential.  © of McCain FoodsConfidential & Proprietary © 2019 McCain Foods

McCain Cutting Kit
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McCain Cutting Kit
Thermometer / Termómetro Digital thermometer (Fryer + 

Freezer) / termómetro digital

Scale / Balanza
Vernier 
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McCain Cutting Kit

Tweezers / Pinzas Chronometer or timer / Cronómetro

French Fry Scoop / Shovel Fries counting tablecloth / Mantel de conteo
de papas
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McCain Cutting Kit – buy as needed

Gloves / Guantes Hairnet / Redecilla

Hand Sanitizer / desinfectante
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Correct Frying 
Process

IMPORTANT: 
Set oil temperature

at 175C / 350F
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Basket Condition
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Correct Frying Process
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McCain Products Cooking Order

Facts:
• Start with thicker appetizers 

since they maintain heat 
longer.

• Products filled with cheese 
are served last because that 
way client can taste and 
experience cheese in it’s best 
form.

• Use onion to neutralize flavors 
in oil.

• Jalapeño

• Quesadillas

• Yuca

• Wedge Fries

• Secondary size fries

• 3/8

• 5/16

• Sweet Potato Fries

• Onion Rings

• Everything that contains 
cheese
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Oil Quality
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Oil enemies…
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Oil Quality



Confidential & Proprietary © 2019 McCain Foods

Check Oil Quality

Oil becomes bitter and 
changes flavor of our
products.
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Testo-Cooking Oil Tester 

• The Testo cooking oil tester measures 
the Total Polar Material (TPM) content 
in the oil and displays it as a 
percentage. 

• As the oil is used, the TPM increases.
• For each deep fried food, there is a 

point at which the oil for its 
continuous use will compromise the 
quality and taste of cooking oil and the 
presentation of that food.
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Internal Texture Chart
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Ideal Serving Time
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French Fries Salting
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French Fries Salting-AccuSalt Dispenser 

• Dispenser reduces waste – eliminates
over-salting (and under-salting)
• Various dosing options – Menu managers can
choose the specific amount of salt customized to
their product



Confidential & Proprietary © 2019 McCain Foods

Reference Chart
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Q & A Thanks for attending!


