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aŎ5ƻƴŀƭŘΩǎ India at a Glance 

 

Á Grand Opening; McDonald's opened its doors in India, the 95th country, in 1996 and was the first 

country to serve non-beef and non-pork items. Its authority on non-beef and non-pork products still 

remains unchallenged  

Á Ownership; aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀ ƛǎ ŀ locally owned company managed by Indians 

Á aŎ5ƻƴŀƭŘΩǎ ƛǎ ƳŀƴŀƎŜŘ in India by 

- Vikram Bakshi, under Connaught Plaza Restaurants Pvt. Ltd in Northern and Eastern Region 

(Headquartered in New Delhi) through a joint venture  

- Smita Jatia, under Hardcastle Restaurants Pvt. Ltd. in the Western and Southern 

Region(Headquartered in Mumbai) which is a DL (Development Licensee)  

Á aŎ5ƻƴŀƭŘΩǎ tƘƛƭƻǎƻǇƘȅΤ aŎ5ƻƴŀƭŘΩǎ ǇƘƛƭƻǎƻǇƘȅ ƻŦ v{/± όvǳŀƭƛǘȅΣ {ŜǊǾƛŎŜΣ /ƭŜŀƴƭƛƴŜǎǎ ŀƴŘ ±ŀƭǳŜύ ƛǎ ǘƘŜ 

ƎǳƛŘƛƴƎ ŦƻǊŎŜ ōŜƘƛƴŘ ƛǘΩǎ ǎŜǊǾƛŎŜ ǘƻ ǘƘŜ ŎǳǎǘƻƳŜǊǎ ƛƴ LƴŘƛŀ  

Á Vendor DevelopmentΤ aŎ5ƻƴŀƭŘΩǎ ǎǇŜƴǘ ƳƻǊŜ ǘƘŀƴ р ȅŜŀǊǎ (from 1990 onwards) on developing the 

first beef-less and pork-less ƳŜƴǳ ƛƴ aŎ5ƻƴŀƭŘΩǎ ƘƛǎǘƻǊȅΦ 

Á aŎ5ƻƴŀƭŘΩǎ ǇƛƻƴŜŜǊŜŘ ǘƘŜ ŜǎǘŀōƭƛǎƘƳŜƴǘ ƻŦ Cold Chain across India which helps maintain freshness 

and nutrition in every product 

Á The Scorecard; The first McDonald's restaurant in India opened on October 13, 1996 at Basant Lok, 

New Delhi 

Á TodayΣ aŎ5ƻƴŀƭŘΩǎ Ƙŀǎ 235 restaurants operating in India serving over 5, 00,000 ŎǳǎǘƻƳŜǊǎΩ everyday 

and has completed more than 10 years of unparalleled in the country. 

Á Every McDonŀƭŘΩǎ ōǳǊƎŜǊ Ƙŀǎ nine different ingredients, which are sourced, from 35 suppliers across 

the country before it reaches the consumer 

Á aŎ5ƻƴŀƭŘΩǎ ǇǊŀŎǘƛŎŜǎ Vegetarian and Non-Vegetarian Segregation right from processing to serving and 

uses 100 per cent vegetable cooking oil 

Á The Happy Price Menu competitively priced at Rs.20 was unveiled in April 2004 

Á McDeliveryϰ, aŎ5ƻƴŀƭŘΩǎ Home Delivery Service was successfully launched in April, 2004 

Á aŎ!ƭƻƻϰ ¢ƛƪƪƛΣ ±ŜƎ {ǳǊǇǊƛǎŜ ŀƴŘ tƛȊȊŀ aŎtǳŦŦϰ developed in India are now being exported to the 

countries in  the Middle East 
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Á aŎ5ƻƴŀƭŘΩǎ ƛƴǘǊƻŘǳŎŜŘ /ƻƪŜΩǎ DŜƻǊƎƛŀ DƻƭŘ ǊŀƴƎŜ ƻŦ Ƙƻǘ ōŜǾŜǊŀƎŜǎ ǿƘƛŎƘ ǿŀǎ ŘŜǾŜƭƻǇŜŘ ŜǎǇŜŎƛŀƭƭȅ ŦƻǊ 

the Indian market in 2002   

Á As a leader in QSR ǎŜƎƳŜƴǘ όvǳƛŎƪ {ŜǊǾƛŎŜ wŜǎǘŀǳǊŀƴǘύ aŎ5ƻƴŀƭŘΩǎ Ƙŀǎ Ǉƛƻneered various industry 

benchmark practices over the past decade of serving Indian customers, including new concepts such 

asΧ 

o Oil Alliances in India by inking with petroleum giants BPCL and HPCL. The two such alliances 

with BPCL outlets are in Mathura (2000) (UP) and Doraha (2002) (Punjab)  

o Novel menu formats such as an Express Model with a limited menu and Kiosks with a 

variety of dessert offerings 

o IƻƳŜ 5ŜƭƛǾŜǊȅ όaŎ5ŜƭƛǾŜǊȅϰύΥ tǊƻǾƛŘƛƴƎ ŜǾŜƴ ƳƻǊŜ ŎƻƴǾŜƴƛŜƴŎŜ ǘƻ ƻǳǊ ŎǳǎǘƻƳŜǊǎ. In Oct 

2006, McDelivery on bicȅŎƭŜ ŀǘ /ƘŀƴŘƴƛ /Ƙƻǿƪ ǿŀǎ ƭŀǳƴŎƘŜŘ ŀƴŘ ƛƴ aŀǊŎƘ Ψлт ŀƴ ŀƭƭ LƴŘƛŀ 

single delivery number (66 000 666) was introduced 

o First Drive Thru Restaurant at NOIDA (UP) in 1997 

o First Restaurant with operational Kitchen at Delhi Domestic Airport 
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Key Landmarks - aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀ WƻǳǊƴŜȅ 
 

1996 ΧǘƘŜ ŦƛǊǎǘ aŎ5ƻƴŀƭŘΩǎ ǊŜǎǘŀǳǊŀƴǘ ƻǇŜƴŜŘ ƻƴ hŎǘΦ моΣ ŀǘ .ŀǎŀƴǘ [ƻƪΣ  ±ŀǎŀƴǘ ±ƛƘŀǊΣ bŜǿ 5ŜƭƘƛΦ Lǘ ǿŀǎ ŀƭǎƻ 

ǘƘŜ ŦƛǊǎǘ aŎ5ƻƴŀƭŘΩǎ ǊŜǎǘŀǳǊŀƴǘ ƛƴ ǘƘŜ ǿƻǊƭŘ ƴƻǘ ǎŜǊǾƛƴƎ ōŜŜŦ ƻƴ ƛǘǎ ƳŜƴǳ 

1997Χ 

¶ the first Drive ςThru restaurant at Noida (UP) 

¶ the first disabled friendly store at Noida (UP) 

1999ΧǘƘŜ ŦƛǊǎǘ aŀƭƭ ƭƻŎŀǘƛƻƴ ǊŜǎǘŀǳǊŀƴǘ ŀǘ !ƴǎŀƭ tƭŀȊŀ όbŜǿ 5ŜƭƘƛύ 

2000ΧǘƘŜ ŦƛǊǎǘ ƘƛƎƘǿŀȅ ǊŜǎǘŀǳǊŀƴǘ ŀǘ aŀǘƘǳǊŀ ό¦tύ 

2001ΧǘƘŜ ŦƛǊǎǘ ǘƘŜƳŀǘƛŎ ǊŜǎǘŀǳǊŀƴǘ ŀǘ /ƻƴƴŀǳƎƘǘ tƭŀŎŜ όbŜǿ 5ŜƭƘƛύ 

2002Χ  

¶ ¢ƘŜ ŦƛǊǎǘ ǊŜǎǘŀǳǊŀƴǘ ƛƴ ŀ ŦƻƻŘ ŎƻǳǊǘ ŀǘ о/ΩǎΣ [ŀƧǇŀǘ bŀƎŀǊ  όbŜǿ 5ŜƭƘƛύ 

¶ The first restaurant at the Delhi Metro Station at Inter State Bus Terminus 

¶ ¢ƘŜ ŦƛǊǎǘ ŦǳƴŘǊŀƛǎŜǊ ƛƴ ŀǎǎƻŎƛŀǘƛƻƴ ǿƛǘƘ hw.L{ ŀƴŘ 5ǊΦ {ƘǊƻŦŦΩǎ /ƘŀǊƛǘȅ 9ȅŜ ƘƻǎǇƛǘŀƭΦ(Delhi) 

2003...  The first Dessert Kiosk ς Faridabad (Haryana) 

2004Χ aŎ5ƻƴŀƭŘΩǎ 5ŜƭƛǾŜǊȅ {ŜǊǾƛŎŜ όaŎ5ŜƭƛǾŜǊȅύ ƛƴǘǊƻŘǳŎŜŘ ƛƴ bŜǿ 5ŜƭƘƛ 

2003-04Χ Indigenous products like McAloo Tikki, McVeggie and Pizza McPuff exported to Middle East 

countries 

2006 

¶ McDelivery on Bicycles flagged off at Chandni Chowk (Delhi)- another first initiative by aŎ5ƻƴŀƭŘΩǎ 

India 

¶ 100th aŎ5ƻƴŀƭŘΩǎ wŜǎǘŀǳǊŀƴǘ ƛƴ LƴŘƛŀ   

¶ 10th Year Anniversary 

2007 

¶ The fƛǊǎǘ aŎ5ƻƴŀƭŘΩǎ ƻǇŜƴ ƛƴ 9ŀǎǘŜǊƴ wŜƎƛƻƴ ŀǘ tŀǊƪ {ǘǊŜŜǘΣ Yƻƭƪŀǘŀ 

¶ The first restaurant opened at Airport (Domestic Airport, New Delhi) 

¶ The first MFY restaurant opened at Greater Noida, Uttar Pradesh 

2008Χ 

¶ The First restaurant to start extended hours procedure at Cyber Greens, Gurgaon and Saket, New 

Delhi 

¶ The first restaurant to start Breakfast Menu at Janpath, New Delhi 

 

2009Χ¢ƘŜ ŦƛǊǎǘ aŎ5ƻƴŀƭŘΩǎ wŜǎǘŀǳǊŀƴǘ ƻǇŜƴǎ ŀǘ hƭŘ 5ŜƭƘƛ wŀƛƭǿŀȅ {ǘŀǘƛƻƴ 

 

2010ΧThe first reimaged new look restaurant opened at Ambiance mall, Vasant Kunj 
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нлммΧ 

¶ aŎ5ƻƴŀƭŘΩǎ ƛƴǘǊƻŘǳŎŜǎ ǇǊŜƳƛǳƳ ǇǊƻŘǳŎǘǎ ƛƴ ƛǘ ƛǎ ƳŜƴǳ ς McSpicy range of products   

¶ McDonŀƭŘΩǎ ƛƴǘǊƻŘǳŎŜǎ aŎŦƭǳǊǊȅ όǇǊŜƳƛǳƳ ŘŜǎǎŜǊǘǎύ ƛƴ hǊŜƻ ŀƴŘ ŎƘƻŎƻƭŀǘŜ ŎǊƛǎǇȅ ŦƭŀǾƻǊǎ 

¶ aŎ5ƻƴŀƭŘΩǎ ƛƴǘǊƻŘǳŎŜǎ ²ƛ-Fi across Delhi/NCR region 

 

aŎ5ƻƴŀƭŘΩǎ ŎǳǊǊŜƴǘƭȅ Ƙŀǎ 235 restaurants in India  

The Northern Region has 110 restaurants ς 

 

§         Delhi ς 40 

§         Haryana- 15 

o        Faridabad ς3, Manesar ς 2 (Highway and Drive - Thru), Gurgaon ς7, Karnal ς 1 

(Highway and Drive - Thru), Panipat -1, Ambala -1 

§         Rajasthan -6:  

o        Jaipur ς 3, Jodhpur ς 1, Kota -1, Udaipur - 1 

§         Uttaranchal -1:  

o        Dehradun ς 1 

§         Uttar Pradesh ς29:  

o        Noida ς 5, Greater Noida ς 1, Ghaziabad ς 7, Mathura ς 1 (Highway and Drive - 

Thru), Kanpur ς 2, Meerut ς 2, Lucknow ς5, Agra ς 1, Allahabad ς 1, Varanasi -2, 

Gajraula ς 1 (Highway & Drive Thru), Khatauli - 1(Highway and Drive thru ) 

§         Punjab ς 13 

o         Chandigarh ς 2, Ludhiana ς 2, Doraha ς 1 (Highway and Drive - Thru), Jalandhar ς 

2, Patarsi ς 1 (Highway and Drive - Thru). Dasuya (Highway and Drive Thru) ς 1, 

Amritsar -1, Patiala -1, Zirakpur-2 

§         West Bengal-3: 

o        Kolkata- 3 

§         Himachal Pradesh -1: 

o        Jabli-1 

§         Madhya Pradesh -2 

¶ Gwalior ς 1, Bhopal -1 

 

---------------------------------------------- 

The Western Region has 125 restaurants across the following states and cities ς 

 

Maharashtra - Mumbai, Pune, Nasik, Kolhapur -  

Gujarat - Ahmedabad, Vododara, Surat, Indore, Vapi  

Madhya Pradesh ς Indore 

Andhra Pradesh - Hyderabad  

Karnataka - Bangalore 

Tamil Nadu - Chennai  
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Accolades  

aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀ has received many prestigious awards for its service and performance including: 

 

¶ ¢ƘŜ Ψaƻǎǘ wŜǎǇŜŎǘŜŘ /ƻƳǇŀƴȅΩ for four consecutive years (2003-2006) in the Food Services sector, by 

Businessworld 

¶ The Ψaƻǎǘ tǊŜŦŜǊǊŜŘ Cŀǎǘ CƻƻŘ hǳǘƭŜǘΩ 2006 & 2007 by Awaaz Consumer Award hosted by CNBC 

¶ Star Retailer ς the Ψ/ƻƴǎǳƳŜǊ ²ŀȅΣ CƻƻŘ {ŜǊǾƛŎŜǎ wŜǘŀƛƭŜǊΩ of the Year 2006 & 2007, 2008 by Franchise 

India 

¶ ΨwŜǘŀƛƭŜǊ ƻŦ ǘƘŜ ¸ŜŀǊΩ Award for catering services (2004-2006) at the Images Retail Awards 

¶ ¢ƘŜ ΨAmity Corporate ExcelleƴŎŜ !ǿŀǊŘΩ ςin 2007 & 2008 

¶ The Ψaƻǎǘ ²ŀƴǘŜŘ .ǊŀƴŘ ƻŦ ǘƘŜ ¸ŜŀǊΩ Award 2003 & 2004 by Franchising Holdings India Ltd.  

¶ The Ψaƻǎǘ !ŘƳƛǊŜŘ C ϧ . wŜǘŀƛƭŜǊ ƻŦ ǘƘŜ ¸ŜŀǊΥ v{wǎ CƻǊŜƛƎƴ hǊƛƎƛƴΩ ς The Golden Spoon Awards by 

Images Retail 

¶ The Company with the Best Corporate Conscience ς 2008 by Business & Economy  

¶ Ψ±ŀƭǳŜ ŦƻǊ aoneyΩ brand ς 2010 by Pitch Magazine 

¶ The most trusted family restaurant brand in the country award in 2010 ōȅ wŜŀŘŜǊΩǎ 5ƛƎŜǎǘ 
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aŎ5ƻƴŀƭŘΩǎ LƴǘŜǊƴŀǘƛƻƴŀƭ  

 

Á McDonalŘΩǎ Ƙŀǎ ƻǾŜǊ он,000 local restaurants in more than 100 countries  

Á 70 percent of our restaurants worldwide are owned and operated by independent, local businessmen 

and businesswomen 

Á aŎ5ƻƴŀƭŘΩǎ ǎŜǊǾŜǎ ƴŜŀǊƭȅ рл Ƴƛƭƭƛƻƴ ŎǳǎǘƻƳŜǊǎ ŜŀŎƘ Řŀȅ 

Á aŎ5ƻƴŀƭŘΩǎ ŦƛǊǎǘ ŦǊŀƴŎƘƛǎŜŘ ǊŜǎǘŀǳǊŀƴǘ ƻǇŜƴŜŘ ŀǘ 5Ŝǎ Plaines, Illinois in 1955 by the founder Ray Kroc 

Á aŎ5ƻƴŀƭŘΩǎ Ƙŀǎ ƛǘǎ ƻǿƴ Hamburger University in Illinois, and the first batch graduated in 1961  

Á 12 classes offered at Hamburger University are college accredited 

Á Lƴ мфсоΣ aŎ5ƻƴŀƭŘΩǎ ǎƻƭŘ ƛǘǎ ƻƴŜ ōƛƭƭƛƻƴǘƘ hamburger   

Á aŎ5ƻƴŀƭŘΩǎ ƛǎ ƭƛǎǘŜŘ ƻƴ ǘƘŜ bŜǿ ¸ƻǊƪΣ CǊŀƴƪŦǳǊǘΣ aǳƴƛŎƘΣ tŀǊƛǎ ŀƴŘ ¢ƻƪȅƻ ǎǘƻŎƪ ŜȄŎƘŀƴƎŜǎ 

Á aŎ5ƻƴŀƭŘΩǎ ŀƛǊŜŘ ƛǘǎ ŦƛǊǎǘ ƴŜǘǿƻǊƪ ¢± ŀŘǾŜǊǘƛǎŜƳŜƴǘ άaŎ5ƻƴŀƭŘΩǎ - Where Quality Starts Fresh 

9ǾŜǊȅŘŀȅέΣ ƛƴ мфср 

Á ¢ƘŜ ŦƛǊǎǘ aŎ5ƻƴŀƭŘΩǎ 5ǊƛǾŜ-Thru opened in Sierra Vista, Arizona in 1975 

Á IŀǇǇȅ aŜŀƭǎ ǿŜǊŜ ŀŘŘŜŘ ǘƻ aŎ5ƻƴŀƭŘΩǎ ƳŜƴǳ ƛƴ мфтф 

Á aŎ5ƻƴŀƭŘΩǎ ƭŀǳƴŎƘŜŘ ǘƘŜ ƴŜǿ ǿƻǊƭŘǿƛŘŜ .ŀƭŀƴŎŜŘ !ŎǘƛǾŜ [ƛŦŜǎǘȅƭŜǎ ǇǳōƭƛŎ ŀǿŀǊŜƴŜǎǎ ŎŀƳǇŀƛƎƴ ƛƴ нллр 

Á aŎ5ƻƴŀƭŘΩǎ ŎŜƭŜōǊŀǘŜŘ ƛǘǎ рлǘƘ !ƴƴƛǾŜǊǎŀǊȅ ƻƴ !ǇǊƛƭ мрΣ нллр  
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McDoƴŀƭŘΩǎ wƻƭŜ ƛƴ ǘƘŜ LƴŘƛŀƴ 9ŎƻƴƻƳƛŎ DǊƻǿǘƘ 

 

Lƴ мффлΣ ǎƛȄ ȅŜŀǊǎ ōŜŦƻǊŜ ǘƘŜ ƻǇŜƴƛƴƎ ƻŦ ǘƘŜ ŦƛǊǎǘ aŎ5ƻƴŀƭŘϥǎ ǊŜǎǘŀǳǊŀƴǘ ƛƴ LƴŘƛŀΣ aŎ5ƻƴŀƭŘΩǎ ŀƴŘ ƛǘǎ 

international supplier partners worked together with local Indian companies to develop products that meet 

McDonald's vigorous quality standards. These standards also strictly adhere to Indian Government 

regulations on food, health and hygiene. Part of this development has involved the transfer of state-of-the-

art food processing technology, which has enabled Indian businesses to grow by improving their ability to 

compete in today's international markets. 

 

tǊƛƻǊ ǘƻ aŎ5ƻƴŀƭŘΩǎ ŀǊǊƛǾŀƭ ƛƴ LƴŘƛŀΣ ǘƘŜ ŎƻƴŎŜǇǘ ƻŦ ŀ /ƻƭŘ /Ƙŀƛƴ ŦƻǊ ǘƘŜ ŘƛǎǘǊƛōǳǘƛƻƴ ƻŦ ŦƻƻŘ ŀƴŘ ŘŀƛǊȅ 

products from the farm to the end supplier in predetermined and stringently enforced climactic and 

hygienic conditions was at a very nascent stage of development. For five years prior to opening the first 

ǊŜǎǘŀǳǊŀƴǘΣ aŎ5ƻƴŀƭŘΩǎ ǇƛƻƴŜŜǊŜŘ ǘƘŜ ŜŦŦƻǊǘ ǘƻ ŘŜǾŜƭƻǇ ǘƘƛǎ ŀŦƻǊŜƳŜƴǘƛƻƴŜŘ /ƻƭŘ /Ƙŀƛƴ ǎƻ ǘƘŀǘ 

trademarked high standards would be assured.  This concept has today been adopted by various Indian and 

International players to deliver quality produce to consumers. 

 

For instance, Cremica Industries worked with another McDonald's supplier from Europe to develop 

technology and expertise, which allowed Cremica to expand its business from baking to also providing 

breading and batters to McDonald's India and other companies.  Another benefit is expertise in the areas of 

ŀƎǊƛŎǳƭǘǳǊŜΣ ǿƘƛŎƘ ŀƭƭƻǿŜŘ aŎ5ƻƴŀƭŘΩǎΣ ŀƴŘ ƛǘǎ ǎǳǇǇƭƛŜrs to work with farmers in Ooty, Pune, Dehradun and 

other regions to cultivate high quality Iceberg lettuce.  This includes sharing advanced agricultural 

technology and expertise like utilization of drip irrigation systems, which reduce overall water 

consumption, better seeds & agricultural management practices, which result in greater yields. 

 

In some cases, these Indian suppliers had the technology - but no market for the products they produced.  

For example, Dynamix Dairies - through its relationship with McDonald's - was introduced to a large 

customer of milk casein and other milk derivatives.  McDonald's local supply networks through 

Radhakrishna Foodland, to get products from the various suppliers to restaurants across India.  

 

aŎ5ƻƴŀƭŘΩǎ bƻǊǘƘ LƴŘƛŀ ŀlone contributes Rs.30.7crore (USD 7.76 million)/annum approximately as sales 

tax to different State Governments where we have our operations. 
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People Χ aŎ5ƻƴŀƭŘΩǎ # 1 Resource in India 

 

McDonald's India is an employer of opportunity, providing quality employment and long-term careers to 

the Indian people. A McDonald's restaurant employs around 50 people on an average, performing 25 

different job responsibilities - from the counter crew to the restaurant manager. Starting with 50 

employees in 1996, McDonaldΩǎ ǿƻǊƭŘ-class training inputs to its employees can today be seen in close to 

10.000+ employees currently employed directly with McDonald's restaurants across India. Additional 

indirect employment contributes to over 2000 people (Suppliers /service agents etc.)   

 

The training centers at Delhi & Mumbai provide world-class training to every employee. It is ensured that 

each employee who has undergone an extensive training program is judged at the end of every course 

involving assessment at regular intervals. Some of the courses are the Basic Shift Management Course 

(BSM), Advance Shift Management Course (ASM), Effective Management Practices Course (EMP) and 

candidates who were till now attending the Restaurant Leadership Practices Course (RLP) in Australia can 

now do the same, here in India with the support of McDonalds Hamburger University. 
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¢ƘŜ aŎ5ƻƴŀƭŘΩǎ tǊƻƳƛǎŜ 

 

QUALITY, SERVICE, CLEANLINESS & VALUE 

 

When asked to explain McDonald's success, founder Ray Kroc used to say, "We take the hamburger 

business more seriously than anyone else." 

 

Kroc was a perfectionist.  From the day he opened his first restaurant, he vowed to give his customers high 

quality products, served quickly --and with a smile, in a clean and pleasant environment, and all at a fair 

price.  Quality, Service, Cleanliness and Value (QSC&V) became the philosophy that drove McDonald's 

business. 

 

QUALITY 

 

McDonald's India serves only the highest quality products.  The attention to food quality started long 

before the first restaurant opened.  McDonald's India has established close relationships with local 

suppliers who provide McDonald's with the highest quality, freshest ingredients to make its products. 

 

All suppliers adhere to Indian government regulations on food, health and hygiene while continuously 

maintaining McDonald's own recognized standards.  McDonald's has established an extensive "cold chain" 

distribution system in India to ensure that the products, which arrive at the restaurant from suppliers all 

over India, are absolutely fresh.  In the restaurants, products and supplies are used on a "first -in, first-out"  

basis to ensure freshness.  All McDonald's products are prepared using modern, state-of-the-art cooking 

equipment to ensure quality and safety. 

 

SERVICE 

 

McDonald's India provides fast, friendly service -- ǘƘŜ ƘŀƭƭƳŀǊƪ ƻŦ aŎ5ƻƴŀƭŘΩǎΣ ǿƘƛŎƘ ǎŜǘǎ ƛǘǎ ǊŜǎǘŀǳǊŀƴǘǎ 

apart from others.  At McDonald's, the customer always comes first.  Every employee strives to provide 100 

percent customer satisfaction -- for every customer -- every visit. This includes friendly and attentive 

service, accuracy in order taking, and anticipation of customer's needs -- such as napkins or straws.  The 

aŎ5ƻƴŀƭŘΩǎ ǇǊƻƳƛǎŜ ƛǎ ά²ƛǘƘ ŀ ǎŜƴǎŜ ƻŦ Ŧǳƴ ŀƴŘ ȅƻǳǘƘŦǳƭ ǎǇƛǊƛǘΣ ǿŜ ǿƛƭƭ ǇǊƻǳŘƭȅ ǎŜǊǾŜ ŀƴ ŜȄŎŜǇǘƛƻƴŀƭ 

aŎ5ƻƴŀƭŘΩǎ eating experience that makes all people feel special and makes them smile ς every 

ŎǳǎǘƻƳŜǊΣ ŜǾŜǊȅ ǘƛƳŜΦέ 
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CLEANLINESS 

 

McDonald's restaurants provide a clean, comfortable environment especially suited for families.  

McDonald's stringent cleaning standards ensure that all tables, seating, highchairs and trays are sanitized 

several times each hour.  The attention to cleanliness extends from the lobby to the kitchen to the sidewalk 

and immediate areas outside the restaurant.   

 

In addition to urging customers to dispose of their litter properly and offering a number of trash bins (both 

inside and outside the restaurants) for their convenience, McDonald's "Litter Patrols" walk around the 

restaurants several times each day picking up litter -- even if it isn't from McDonald's. 

 

Restaurant managers walk through the dining areas each hour, to ensure that it is clean and well stocked.  

All restaurants provide a variety of comfortable seating arrangements to accommodate anyone -- from a 

single individual to a large family.  The environment is warm, inviting, and well lit.  

 

VALUE 

 

McDonald's menu is priced at a value that the largest segment of Indian consumers can afford.  McDonald's 

does not sacrifice quality for value -- rather McDonald's leverages economies of scale to minimize costs 

while maximizing value to customers. 

 

McDonald's definition of value is broader than most restaurants of its kind -- it is more than price.  Value at 

McDonald's is the sum of the total McDonald's experience: quality food; fast, friendly service; a clean 

and pleasant environment, and products priced at very affordable prices for the largest segment of 

Indian consumers possible.  That is value at McDonald's.  
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aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀΧ /ǳƭǘǳǊŀƭƭȅ {ŜƴǎƛǘƛǾŜ 
 

 

Indianisation of Menu 

 

With the openiƴƎ ƻŦ ǘƘŜ ŦƛǊǎǘ aŎ5ƻƴŀƭŘΩǎ ǊŜǎǘŀǳǊŀƴǘǎ ƛƴ LƴŘƛŀ- there is much that is consistent with other 

aŎ5ƻƴŀƭŘΩǎ ǊŜǎǘŀǳǊŀƴǘǎ ŀǊƻǳƴŘ ǘƘŜ ǿƻǊƭŘΣ ǎǳŎƘ ŀǎ ǘƘŜ ǉǳŀƭƛǘȅ ƻŦ ǘƘŜ ŦƻƻŘ ŀƴŘ ǘƘŜ ŀǘǘŜƴǘƛƻƴ ǘƻ ǎŜǊǾƛŎŜΦ 

 

¢ƘŜ ŘŜŘƛŎŀǘƛƻƴ ǘƻ ƭƻŎŀƭ ŎǳƭǘǳǊŜǎ ƛǎ ƴƻǘ ƴŜǿ ŦƻǊ aŎ5ƻƴŀƭŘΩǎΦ CƻǊ ǘƘŜ Ǉŀǎǘ рл ȅŜŀǊǎΣ aŎ5ƻƴŀƭŘΩǎ Ƙŀǎ ƻǇened 

restaurants in more than 120 distinctly different countries and cultures. With guidance from its local 

ǇŀǊǘƴŜǊǎΣ aŎ5ƻƴŀƭŘΩǎ ƛǎ ŀōƭŜ ǘƻ ŀŘŀǇǘ- where necessary-its menu and restaurant operations to complement 

existing eating-ƻǳǘ ƻǇǘƛƻƴǎΦ aŎ5ƻƴŀƭŘΩǎ ƭƻŎŀƭ ƻǿƴŜǊǎ ǳƴŘŜǊǎǘŀƴŘ ǿƘŀǘ ǘƘŜƛǊ ŎǳǎǘƻƳŜǊΩǎ ǿŀƴǘ ǇŜǊƘŀǇǎ ƳƻǊŜ 

importantly, what is acceptable within local customs and values. 

 

There is much, too, that is very different- such as the first beef-less and pork-less menu in the world and 

special product formulations to cater to Indian culture and palate. Vikram Bakshi, the joint venture partner 

ŦƻǊ aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀΣ ǎŀȅǎ ά²Ŝ ƪƴƻǿ ǘƘŜ LƴŘƛŀƴ ŎǳƭǘǳǊŜΣ ōŜŎŀǳǎŜ ǿŜ ǿŜǊŜ ōƻǊƴ ƛƴ ƛǘΣ ƛƴƘŜǊƛǘŜŘ ƛǘǎ 

richness, and respect it greatly. It is the respect for this culture and the sentiments of many of our 

ŎǳǎǘƻƳŜǊǎΩΣ ǘƘŀǘ ǿŜ Řƻ ƴƻǘ ǎŜǊǾŜ ŀƴȅ ōŜŜŦ ŀƴŘ ǇƻǊƪ ƛǘŜƳǎ ƛƴ ƻǳǊ ǊŜǎǘŀǳǊŀƴǘǎΦέ  

 

aŎ5ƻƴŀƭŘΩǎ ŎƻƳƳƛǘƳŜƴǘ ǘƻ ƛǘǎ LƴŘƛŀƴ ŎǳǎǘƻƳŜǊǎ ƛǎ ŜǾƛŘŜƴǘ ŜǾŜƴ ƛƴ ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ǎǇŜŎƛŀƭ ǎŀǳŎŜǎ ǘƘŀǘ ǳǎŜ 

local spices and chillies. The mayonnaise and all other sauces are egg-less. 

 

In India, vegetarianism is in many cases more than a lifestyle choice. Many people are vegetarians due to 

religious reasons, and in some cases even the vegetarian product that has come into contact with a non-

vegetarian product is unacceptable. Hence, aŎ5ƻƴŀƭŘΩǎ India has also changed its operations to address 

the special requirements of our vegetarian customers by having processes that ensure that a physical 

separation of veg and non-veg products is maintained right from farm to the customer. Vegetable products 

are prepared separately, using dedicated equipment and utensils. Also in India, aŎ5ƻƴŀƭŘΩǎ ǳǎŜǎ ƻƴƭȅ 

vegetable oil as a medium for cooking. 
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Every Day Great Value at MŎ5ƻƴŀƭŘΩǎ  

 

aŎ5ƻƴŀƭŘΩǎ ǿƻǊƭŘǿƛŘŜ ǎǘŀƴŘs ŦƻǊ v{/ϧ±Σ ǿƘŜǊŜ ǘƘŜ Ψ±Ω stands for value and therefore the value 

propositions assumes special significance. Explaining this, Mr. Vikram Bakshi Managing Director and JVP, 

aŎ5ƻƴŀƭŘΩǎ India, (North and East) ǎŀȅǎ άMcDoƴŀƭŘΩǎ ǎǳŎŎŜǎǎ Ƙŀǎ ōŜŜƴ ōǳƛƭǘ ƻƴ ŎƻƳƳƛǘƳŜƴǘ ǘƻ ǘƘŜ ŘŜƭƛǾŜǊȅ 

of QSC&V (quality, service, cleanliness and value) to customers, the expansion of restaurant numbers to 

improve convenience and large scale investment in supplier development, training and people. Getting 

QSC&V right consistently and overwhelming appreciation of value keeps our customers satisfied and 

maintains our competitive edgeΦέ 

  

±ŀƭǳŜ ŀǎ ǘƘŜ /ƻǊƴŜǊ {ǘƻƴŜ ƻŦ aŎ5ƻƴŀƭŘΩǎ {ǘǊŀǘŜƎȅ 

 

¢ƘŜ ǾŀƭǳŜ ƛƴƛǘƛŀǘƛǾŜ ŀǘ aŎ5ƻƴŀƭŘΩǎ ƛǎ ŀƭƭ ǇŜǊǾŀǎƛǾŜΦ άhǳǊ ǎǘǊŀǘŜgy is to achieve best value by enhancing 

experience (offering best quality), while keeping prices reasonable. This applies to products we serve to our 

ŎǳǎǘƻƳŜǊǎ ŀƴŘ ǘƻ ŜǾŜǊȅ ƻǘƘŜǊ ŀǎǇŜŎǘ ƻŦ ǘƘŜ ǿŀȅ ǿŜ Řƻ ōǳǎƛƴŜǎǎέΦ !ǘ aŎ5ƻƴŀƭŘΩǎΣ Ŏƻǎǘǎ ŀǊŜ ƪŜǇǘ ƭƻǿ ōȅ 

increasing efficiency and cutting wastage at all levels. This is possible by advanced operations, management 

and human behaviour skills tested over time in 120 countries across the world. 

 

Lǘ ƛǎ ƛƳǇƻǊǘŀƴǘ ǘƻ ǳƴŘŜǊǎǘŀƴŘ ǘƘŀǘ ŘŜƭƛǾŜǊƛƴƎ ƘƛƎƘŜǎǘ ǉǳŀƭƛǘȅ ŘƻŜǎƴΩǘ Ŏome easily. Customers, who walk into 

ŀ aŎ5ƻƴŀƭŘΩǎ ǊŜǎǘŀǳǊŀƴǘΣ ŜȄǇŜŎǘ ǘƻ ōŜ ǎŜǊǾŜŘ ŦƻƻŘ ǘƘŀǘ ƛǎ Ƙƻǘ ŀƴŘ ŦǊŜǎƘΣ ƳŀŘŜ ŦǊƻƳ ƘƛƎƘ ǉǳŀƭƛǘȅ 

ingredients, served within minutes of placing their order and at a price which is affordable. Such is the 

strength of the bǊŀƴŘ ǘƘŀǘ ǘƘŜȅ ǊŜƭȅ ƻƴ aŎ5ƻƴŀƭŘΩǎ ǘƻ Řƻ ŀƭƭ ǘƘƛǎΣ ǿƛǘƘƻǳǘ ǘƘƛƴƪƛƴƎ ŀōƻǳǘ Ƙƻǿ ƛǘ ƛǎ ŀŎǘǳŀƭƭȅ 

achieved άŜǾŜǊȅ Řŀȅ ŜǾŜǊȅ ǘƛƳŜέΦ  

 

aŎ5ƻƴŀƭŘΩǎ Ƙŀǎ ŀƭǿŀȅǎ 

believed in providing 

value to the customer. 

aŎ5ƻƴŀƭŘΩǎ ƳŜƴǳ Ƙŀǎ 

always been priced at a 

value that the largest 

segment of the Indian 

ŎƻƴǎǳƳŜǊǎ Ŏŀƴ ŀŦŦƻǊŘΦ aŎ5ƻƴŀƭŘΩǎ ŘƻŜǎ ƴƻǘ ǎŀŎǊƛŦƛŎŜ ǉǳŀƭƛǘȅ ŦƻǊ ǾŀƭǳŜ ς ǊŀǘƘŜǊ aŎ5ƻƴŀƭŘΩǎ ƭŜǾŜǊŀƎŜǎ 

economies to minimize costs while maximizing value to customers 
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aŎ5ƻƴŀƭŘΩǎ ŜƳōŀǊƪŜŘ ƻƴ ŀ Ψ.ǊŀƴŘŜŘ !ŦŦƻǊŘŀōƛƭƛǘȅΩ programme - a special value offer, for the customer, 

with the objective of offering consumers products at an attractive price point. The Branded Affordability 

programme is not a discount or a price promotion. It is more on the lines of providing products to the 

customer that are very affordable. 

 

aŎ5ƻƴŀƭŘΩǎ ±ŀƭǳŜ hŦŦŜǊƛƴƎǎ 

 

¢ƘƻǳƎƘ ŀƭƭ aŎ5ƻƴŀƭŘΩǎ ŦƻƻŘ ǇǊƻŘǳŎǘǎ ƻŦŦŜǊ ǘǊŜƳŜƴŘƻǳǎ ǾŀƭǳŜΣ ǿŜ Ŏƻƴǘƛƴǳŀƭƭȅ ǊŜǾƛŜǿ ŀƴŘ ƛƳǇǊƻǾŜ ƻǳǊ 

ƳŜƴǳ ƻŦŦŜǊƛƴƎǎ ǘƻ ƳŀƪŜ ǎǳǊŜ ǘƘŀǘ ǿŜ ƴƻǘ ƻƴƭȅ ƳŜŜǘ ƻǳǊ ŎǳǎǘƻƳŜǊǎΩ ŜȄǇŜŎǘŀǘƛƻƴǎΣ ōǳǘ ŀƭǎƻ ŜȄŎŜŜŘ ǘƘŜƳΦ 

Being affordable to the largest number of customers is a driving force in our value strategy.  

 

Branded Affordability  

The branded affordability programme was rolled out with the introduction of the soft serve cone, a product 

with universal appeal, was offered to the customer at an unbeatable price of Rs 7/-Σ ǎǘŀǊǘƛƴƎ aŀȅΩ мффуΦ  

Soon after, aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀ introduced the Economeals at an attractive price point of Rs. 29/-, Rs. 39/- & 

Rs. 49/- to add to basket of offerings. 

 

aŎ5ƻƴŀƭŘΩǎ ƘŀŘ ŦǳǊǘƘŜǊ reinforced the branded affordability mantra via the introduction of the Happy 

Price Menu attractively priced starting at Rs. 20/-. Happy Price Menu includes the McAloo Tikki Burger, 

Veg Pizza McPuff, Chicken McGrill, Ice-Tea and Small Soft Serve.  
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aŎ5ƻƴŀƭŘΩs Cold Chain in India 

 

McDonald's India is characterized by a unique sense of dedication and commitment ςΨǘƻ be driven by the 

leadership of local ownersΦΩ ¢Ƙƛǎ ŎƻƳƳƛǘƳŜƴǘ Ƙŀǎ ǘǊŀƴǎƭŀǘŜŘ ƛƴǘƻ ŜƴŘǳǊƛƴƎ ōŜƴŜŦƛǘǎ ǘƻ ǘƘŜ ōǳǎƛƴŜǎǎŜǎ ŀǘ 

the grass root level, in the areas of introduction of new crops, new agricultural practices and food 

processing methods and procedures. 

 

McDonald's unique 'cold chain', on which the QSR major has spent more than six years setting up in India, 

has brought about a veritable revolution, immensely benefiting the farmers at one end and enabling 

customers at retail counters get the highest quality food products, absolutely fresh and at great value. 

 

Setting up this extensive cold chain distribution system has involved the transfer of state-of-the-art food 

processing technology by McDonald's and its international suppliers to pioneering Indian enterprises, which 

ŀǊŜ ǘƻŘŀȅ ŀƴ ƛƴǘŜƎǊŀƭ ǇŀǊǘ ƻŦ ǘƘŜ aŎ5ƻƴŀƭŘΩǎ ŎƻƭŘ ŎƘŀƛƴΦ 

 

From Field to -нхC in 90 Minutes 

 

Trikaya Agriculture, a major supplier of iceberg lettuce to McDonald's India, is one such enterprise that is 

an intrinsic part of the cold chain. Initially lettuce could only be grown during the winter months but with 

McDonald's expertise in the area of agriculture they are now able to grow this crop through the year. 

 

Post harvest facilities at Trikaya include a cold chain consisting of a pre-cooling room to remove field heat, 

a large cold room and a refrigerated van for transportation where the temperature and the relative 

humidity of the crop is maintained between 1º C and 4º C and 95 per cent respectively. Vegetables are 

moved into the pre-cooling room within half an hour of harvesting. The pre-cooling room ensures rapid 

vacuum cooling to 2º C within 90 minutes. The pack house, pre-cooling and cold room are located at the 

farms itself, ensuring no delay between harvesting, pre-cooling, packaging and cold storage. 

 

Trikaya is not associated with us any longer and iceberg lettuce is now locally sourced from our partners 

Vista Processed Foods Pvt. Ltd  

 

Flavor and Freshness locked in at - 35°C 

 

Vista Processed Foods Pvt. Ltd., McDonald's suppliers for the chicken and vegetable range of products, is 

another important player in this cold chain. This includes hi-tech refrigeration plants for manufacture of 

frozen food at temperatures as low as - 35° C. This is vital to ensure that the frozen food retains it freshness 

for a long time and the 'cold chain' is maintained. The frozen product is immediately moved to cold storage 

rooms. 
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Our Backbone: Cold Chain & Suppliers  

 
 
aŎ5ƻƴŀƭŘΩǎ /ƻƭŘ /Ƙŀƛƴ Lƴ LƴŘƛŀ 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 18 

 

From Farm to Bulk Cooler in less than 90 Minutes 

 

McDonald's suppliers of cheese, Dynamix Dairy, too, recognizing the need for quality milk to make quality 

cheese, has set up a dedicated quality program for milk procurement. They have made significant 

investments in setting up bulk coolers at all milk collection centres in the Baramati area, where they are 

based. On receipt, the milk is immediately stored in the bulk coolers at the collection centres, to prevent 

growth of bacteria in the milk and preserve its freshness - thus, maintaining the 'cold chain'. 

 

All leading to the Consumer 

 

McDonald's local supply networks through Radhakrishna Foodland, which operates distribution centres 

(DCs) for McDonald's restaurants across India. The DCs have focused all their resources to meet 

McDonald's expectation of 'Cold, Clean, and On-Time Delivery' and plays a vital role in maintaining the 

integrity of the products throughout the entire 'cold chain'. 

 

Ranging from liquid products coming from Punjab to lettuce from Pune, the DC receives items from 

different parts of the country. These items are stored in rooms with different temperature zones and are 

finally dispatched to the McDonald's restaurants on the basis of their requirements. The company has both 

cold and dry storage facilities with capability to store products up to -22º C as well as delivery trucks to 

transport products at temperatures ranging from room temperature to frozen state. 

 

All these suppliers share McDonald's commitment and dedication to satisfying customers by supplying 

them the highest quality products. They are working cohesively to ensure that the final product reaches the 

customer consistently each time and every time. At their level, every care is taken to guard against any 

interruptions in the cold chain, which can break the link and have a detrimental effect on the quality of the 

product. And more products reaching the market fresher and quicker not only benefit the economy but 

also help the farmer earn more. 
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 aŎ5ƻƴŀƭŘΩǎΧ  ! {ƻŎƛŀƭƭȅ wŜǎǇƻƴǎƛōƭŜ Organization 

 

Corporate responsibility is a core value at McDonald's. It is a deep-seated tradition dating back to our 

founder, Ray Kroc, and a key element in our business strategy today. We know that our continuing 

ǎǳŎŎŜǎǎ ŘŜǇŜƴŘǎ ƻƴ ƻǳǊ ŎǳǎǘƻƳŜǊǎΩ ǘǊǳǎǘτin the quality and safety of our food, in our business 

practices, and in our commitment to making a difference on issues they care about.  

 

Lƴ aŎ5ƻƴŀƭŘΩǎ ōŜƛƴƎ ŀ ƎƻƻŘ ŎƻǊǇƻǊŀǘŜ ŎƛǘƛȊŜƴ ƳŜŀƴǎ  

¶ Doing what is right  

¶ Being a good neighbor and partner in the community  

¶ Conducting business with the environment in mind 

 

²Ƙŀǘ ǿŜ Řƻ ƛǎ ōŜŎŀǳǎŜ ΨǿŜ ŎŀǊŜΩΧ  

¶  According to a study conducted by ORBIS international indicates that India shoulders the largest 

burden of global blindness, with almost 52 million blind people. Of these, more than 320,000 are 

children, making India home to one of the largest populations of visually challenged children in the 

world.  However, it is important to note that more than half of all childhood blindness is avoidable 

if trained paediatric eye care personnel and adequate facilities are available.  Acknowledging the 

fact that Paediatric ophthalmology is one of the least commonly accessed speciality in India, 

aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀ (North and East) teamed up with prominent sight saving NGO, ORBIS 

International and reputed 5ǊΦ {ƘǊƻŦŦΩǎ /ƘŀǊƛǘȅ 9ȅŜ IƻǎǇƛǘŀƭ (SCEH) for their sight saving programs. 

Over 430 children economically and visually challenged children have benefited from vision 

correction surgeries through funds collected from this endeavor. Many more are likely to benefit 

from the refurbished paediatric ward at SCEH. Another sizeable amount was recently donated 

towards procuring paediatric state of the art eye care equipments for children OPD at SCEH 

 

¶ YŜŜǇƛƴƎ ǳǇ ǘƘŜ ŜŦŦƻǊǘǎΣ aŎ5ƻƴŀƭŘΩǎ LƴŘƛŀ ǎǇŜŀǊƘŜŀŘŜŘ ǘƘŜ Ǿƛǎƛǘ ƻŦ DC-10, the Flying Eye Hospital in 

New Delhi. In response to the persistent requests, ORBIS DC-10 landed in capital in the month of 

March, 2005, for a 12 days training programme. The ORBIS DC-10 Flying Eye Hospital is a fully 

equipped eye surgery hospital that travels to developing countries. The aircraft is a true symbol of 

strong cross-cultural humanitarian partnership and affirms the life-saving possibilities of aviation. 

During the Delhi program 95 surgeries were conducted in all (on board the plane, at the host 

hospitals and during the off plane outreach programs at Chitrakoot and Dahod) 
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Over 21 doctors were imparted hands on training during this program. 320 doctors were trained 

through observerships during the program (300 within Delhi, on plane and at the host hospitals and 

20 from the Sadguru Nethra Chikitsalaya, Chitrakoot and Drashti Nethralaya, Dahod where the off 

plane programs were conducted) 

 

¶ Ronald McDonald House Charities (RMHC) in association with ORBIS International inaugurated a 

state-of-the-art ophthalmologic and pediatric wing at Dr Shroff's Charity Eye Hospital (SCEH), in 

Daryaganj, New Delhi in June, 2002 

 

¶ Through the Hand in Hand Saving Sight Programme, McDonald's is also supporting an outreach 

programme in partnership with ORBIS and SCEH, whereby satellite clinics were established in 

remote villages of Alwar to treat villagers with eye problems  

 

¶ The Managing Director continues to play a pivotal role in raising funds for the Hospital-cum Elders 

Home to help the elderly lead a life with dignity 

 

 

 

 

 

 

 

 

 

 

 

 

Commitment to Children 

 

¶  In 1999-нлллΣ aŎ5ƻƴŀƭŘΩǎ ƛƴ ŀǎǎociation with UNESCO, Readers Digest, and Ministry of Human 

wŜǎƻǳǊŎŜ 5ŜǾŜƭƻǇƳŜƴǘ ŀƴŘ ²ŀƭǘ 5ƛǎƴŜȅΣ ƻǊƎŀƴƛȊŜŘ άMillennium Dreamersέ ς a nationwide search 

for child achievers who have contributed to the community, humanitarianism and education for 

young people aged 8-15 years. The objective was to highlight the achievements of children who 

have made a difference and dare to dream for the future. The achievers represented India at the 

International Millennium Dreamers Summit at Orlando in May 2000 

 


