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Grand Opening McDonald's opened its doors in India, the"9ountry, in 1996 ad was the first
country to serve notbeef and norpork items. Its authority on nebheef and norpork products still
remains unchallenged
Ownership;a 05 2 Y | f R Qlacally gWRegddomparymanaged by Indians
aO52y Il f RQainkdiabyyl yI 3SR

- Vikram Bé&shi, under Connaught Plaza Restaurants Pvt. Ltd in NorémerfcasteriRegion

(Headquartered in New Delhfyrough a joint venture
- Smita Jatig under Hardcastle Restaurants Pvt. Ltd. in the Westand Southern
RegiorfHeadquartered in Mumbaiyhich is DL (Development Licensee)

a052y Il f RQa atOFRRy2 d RIOME TIKAf 2a2LIKe& 2F v{/+ ovdz f A
JdzZARAY3I F2NOS 0SKAYR AGQa aSNBAOS (2 GKS Odzadz2y
Vendor Developmerif a O52y | f RQa a LIS yfriom M20MBwardsK onydevedopirsg $he NB&
firstbeeflessandpork-lessY Sy dz Ay aO52y I f RQa KAaili2NERO®
aO52y Il f RQaA LI 2y SSNB®Id GHaifacroSsiliidia aviich adtpy Baintain #eEhness
and nutrition in every product
The ScorecardThe first McDonal's restaurant in India opened on October 13, 1996 at Basant Lok,
New Delhi
Todayy a O5 2 Yy I1235RSQaurarfsloperating in India servioger 5, 00,0000 dza i 2 erSyday Q
andhascompleted morethan 10 years otinparalleledn the country.
Every McDoh f RQ& 0 nindHiffendht Kdredlients which are sourced, from 35 suppliers across
the country before it reachethe consumer
a 052yl f RQ¥egdtaNdnabdiNbro/Bgetarian Segregatioright from processing to serving and
usesl00 per cent vgetable cooking oil
TheHappy Price Mencompetitively priced at Rs.20 was unveiled in April 2004
McDeliveryt,a O5 2 y Hdmie Relivery Serviceas successfully launched in April, 2004
a0l t22un ¢A11AZ +S3 { ddseldikciirsIndla irRowtbdirlg leXdported Gat thieT F u

countries in the Middle East



A adO52ylIfRQa AYUNRRIZOSR /21504 DS2NBAI D2t R NIy3$
the Indian market in 2002
A As aleader ilQSRASIAYSyYy i oOvdzai O1 { SNIAOS wesrddiaramslingdustty a O5

benchmark practicesver the past decade of serving Indian customarsluding new concepts such

asX

Qil Alliances in India by inking with petroleum giants BPCL and HP@koHueh alliances

with BPCL outlts are in Mathura (200) (UP) andoraha (2002) (Punjab)

Novel menu formats such as an Express Model with a limited menu and Kiosks with a
variety of dessert offerings

I 2YS 58St A0SNE 6a0O5St AGSNEuLOY t NPOARAQea S @S
2006, McDeliveryonbicOt S G4 / KI yYRYA [ K2g1 o1& f1I dzyOK
single delivery number (66 000 666) was introduced

First Drive Thru Restaurant at NOIDA (UP) in 1997

First Restaurant with operational Kitchen at Delhi Domestic Airport



Key Landmarksa O5 2y I f RQa LY RALI W2dzNy Seé

1996X 1 KS FANRGO aO52yIlfRQa NBadldaNIyd 2LISYSR 2y hOdod
0KS FTANRG aO52ylfRQa NBadldNIyld Ay GKS ¢g2NIR y2i as
1997X

9 the first Drive¢Thru resaurant at Noida (UP)

91 the first disabled friendly store at Noida (UP)
199X GKS FANRG alftf t20F0A2y NBadldzNFryd +Fd 'yalrt t€F7
200KKS FANRG KAIKgl & NBadldzaNIyd Fad al GKdzZNF 6!t 0
200K KS FANRG GKSYFGAO NBaGFdzNIyadG G /2yylrdaAKi tflOS
2002X

f ¢KS FANRG NBadGFdzNIyadG Ay | F22R O02dz2NI Fd o/ Qax [+

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

f ¢KS FANRG FdzyRNI AASNIAY | a420AF GAENWAGK hw. L{
2003.. The first Dessert Kiosk Faridabad (Haryana)
200X aO52yl f RQa 5SSt AOSNE { SNBAOS 6al0O5St AGSNRO AYy(iNRR
2003-04X Indigenous products like McAloo Tikki, McVeggie and Pizza McPuff exported to Middle East
countries
2006

f  McDelivery on Bicycles flagg off at Chandni Chowk (Dethgnother first initiative bya O5 2 y I f RQ&

India
1 100"a 052yt RQa wSall dNYyd Ay LYRAL

1 10" Year Anniversary

f TheANER(G alO52ylFfRQa 2LISYy Ay 9FaildSNYy wS3Iiazy Fid t I NJ
1 The first restaurant opened at AirpdiDomestic Airport, New Delhi)
1 The first MFY restaurampened at Greater Noida, Uttar Pradesh

1 The First restaurant to start extended hours procedure at Cyber Greens, Gurgaon and Saket, New
Delhi
1 The first restaurant to start Breakfast Menu at Janpath, NDmhhi

200X¢ KS FANRG alO52ylfRQa wSaidldNIyid 2LSya G htR 5S¢

2010XThe first reimagethew lookrestaurantopenedat Ambance mallVasant Kun



HaMmmmX
f aO52ylfRQa AYUiUNRBRddzOS& LJWBSpidydarige bigddesizOG & Ay
 McDod f RQa AYUGNRRdzOS&a aOFf dzZNNE OLINBYAdzYy RSaa
f aO52ylf RQa -KiydiobsEDRIiAICRIegidnA

Uy >
Z <
=N

D¢ >
C QX

alO52yIl f RQa 2GxadthlBaytdintinglia K | a
The Northern Regiomas110 restaurantsg

8 Delhic¢40
§ Haryana 15
o Faridabadg¢3, Manesarc 2 (Highway and Drive Thru), Gurgan ¢7, Karnalg 1
(Highway and DriveThru), Panipatl, Ambalal
8 Rajasthan6:
o Jaipur¢ 3, Jodhpur 1, Kota-1, Udaipur- 1
§ Uttaranchal-1:
o Dehradung¢1
§ Uttar Pradeshc29:
o Noidacg 5, Greater Noida; 1, Ghaziabad, 7, Mathura¢ 1 (Highway and Drive
Thru), Kapur ¢ 2, Meerut¢ 2, Lucknowb, Agrag 1, Allahabad; 1, Varanasit2,
Gajraulag 1 (Highway & Drive Thi), Khataul+ 1(Highway and Drive thru )
§ Punjabg 13
o Chandigarh 2, Ludhiang; 2, Dorahag 1 (Highway and DriveThru), Jalandhag
2, Patarsi¢ 1 (Highway and Drive Thru). Dasuya (Highway and Drive Thru),
Amritsar-1, Patialal, Zirakpus2
8§ West Bengal:

o Kolkata 3
8§ Himachal Pradesh:
o Jabll
8 Madhya Pradesh2

1 Gwaliorg 1, Bhopall

The Western Regidmas 15 restaurantsacross thdollowing states and cities

Maharashtra- Mumbai, Pune, Nasik, Kolhapur
Gujarat- Ahmedabad, Vododara, Surat, Indore, Vapi
Madhya Pradeslt Indore

Andhra Pradesh Hyderabad

Karnataka- Bangalore

Tamil Nadu- Chennai



Accolades

a 052y f R& deceivall Rany prestigious awards for its ®erand performance including:

A X L oA o~

T ¢K&2&0 wSa LSO idsfaur coasycliveyyéadds (2006) in the Food Services sector, by
Businessworld

1 TheWaz2aid t NBTFSNNDB ROEE 2007 byrdv@aREsimizirivaSdihasted by CNBC

 Star RetailectheW/ 2y A dzYSNJ 2 | @ 3 C2d tRe Yt 2I6ARQ&02008b S RrandhiteS NI
India

T WSal At SNJIAE for Kafring SivibeR (202006) at the Images Retail Awards

¢ K BmityCorporate Excell OS ! drl-2B0R & 2008

 TheWazaid 2 ydSR . N¥ayR0RE&F2004 ByFranclsingEbidings India Ltd.

f TheWa2aid ! RYANBR C g . wSil Af Sq\Dhe2Golder Bfdon ABardsldy v {
Images Retail

1 TheCompany with the Best Cporate Conscience 2008by Business & Economy

W+ I f dz&neyI#aNdca010by Pitch Magazine

1 The most trusted family restaurant brand in the countgward in 20106 & wSI RSNXD&a 5 A

BSSWor

]

No.1 Food Serviees McDonald's India 7
Amit Jatia & Vikram Bakshi receive the trophy from ABP MD A. Lahiri




aO52y It RQa LYGSNYIFGA2Y L §

McDonaR Q& K I 20020gsbréstamnts in more tharl00 countries

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

a052ylf RQa aSNWSa ySINIé& pn YAftA2y Odzali2YSNaE S
a052ylf RQa FTANRG ¥FNI Yy ORa&nasSIRnoislB 085 igzfbiingel Rag Kadgy SR |
a 052y f RQaHaihbugger Uiivarsitih Bligois, andhe first batch graduated in 1961

12 classes offered at Hamburger University are college accredited

LY mdcoX alO52yI| f Rimmbuig&rf R AG& 2yS 60AffA2YGK
a0O52ylfRQa A& fAaGSR 2y (GKS bSg¢g 2Nl CNIy{ TFdzNI
aO52y It RQa |ANBR AdGa TFTANROG vy S WiesNJualite Startd ResIS NI A
9OSNERIFI&ESX AY mMdcp

¢tKS FTANRG a-Dfuopehed R@réa VistdAriddda in 1975

I LI aSlrfa 6SNB FRRSR (2 alO52ylfRQa YSydz Ay M
a052ylfRQa fFdzyOKSR (GKS ySg 62NI RgARS . IflyOSR

ad52ylLfRQE OStSONIGSR Ada pniK ! yYABSNAINE 2y |



McDoy £t RQad w2fS Ay (GKS LYRAIFIY 902

Ly mMdbopn aAE &SI NAR o0ST2NB (KS 2LSyAy3a 2F (GKS TFA
international supplier partners worked together with local Indian companies to develop products that meet
McDorald's vigorous quality standarddhese standards also strictly adhere to Indian Government
regulations on food, health and hygiene. Part of this developrhesinvolved the transfer of stateof-the-

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

compete intoday's international markets.

t NA2NJ G2 aO52yFfRQa FINNAGIE Ay LYRAIFTZ (GKS O2yO0SL
products from the farm to the end supplier in predeterméh@nd stringently enforced climactic and
hygienic conditions was at a very nascent stage of developmentiideoyears prior to openinghe first

NBadl dNFyiz aoO52yFfRQa LA2YSSNBR GKS STFF2NI (2
trademarkedhigh standards would be assured. This concept has today been adopted by various Indian and

International players to deliver quality produte consumers

For instance, Cremica Industries worked with another McDonald's supplier from Europe to develop
technobgy and expertise, which allowed Cremica to expand its business from baking to also providing
breading andattersto McDonald's India and other companies. Another benefit is expertise in the areas of

F ANRA Odzf G dzNB>X KA OK | f f 2sdoSvBrkwathCr&rreys linfORY) Bubddhrgddn akdi & & d
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 technolbgy no market for the products they produced.
For example, Dynamix Dairiesthrough its relationship wi 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 restaae@otss India

aO052yIl f RQa Idne ¢dbtributesRE.B0Kctore USD7.76 million)/annum approximately as sales

tax to different State Governmentghere we have our operations.



PeopleX a O5 2 ¥ tRedo@ce in India

McDonald's India is an employer of opportunity, providing quality leyypent and longerm careers to
the Indian people. A McDordié restaurant employs around05people on an average, performing 25
different job responsibilities- from the counter crew to the restaurant manager. Starting with 50
employees in 1996, McDondld  gcidsdraing inputs to its employees daalay be seen in close to
10.000+ employees currently employed directly with McDonald's restaurastsoss India Additional

indirect employment contributes to over 2000 people (Suppliers /seagentsetc.)

The trainingcentersat Delhi& Mumbai provideworld-class training to every employek.is ensured that

each employeewvho has undergon@n extensive training prograns judgedat the end of every course
involving assessment at regular intervalSome of the courses are tHgasic 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 ca

now do the same, here in India with the support of McDonalds Hamburger University.

LR
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¢tKS alO52ylFfRQa tNRBRYAAS
QUALITY, SERVICE, CLEANLINESS & VALUE

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

business mre 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 quicklyand 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. McaRald'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 whileumrgly
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 freshn the restaurants, products and supplies are used 6&first -in, first-out"

basis to ensure freshness. All McDonald's products are prepared using modermfdtateart cooking

equipment to ensure quality and safety.
SERVICE

McDonald's India providefast, friendly service-( KS KIF £ f YF N] 2F aO52ylf RQax
apart from others. At McDonald's, the customer always comes first. Every employee strives to provide 100
percent customer satisfactior for every customer-- every visit. This includes friendly and attentive
service, accuracy in order taking, and anticipation of customer's neesigh as napkins or straws. The
a052y Il f RQaadaANRPrRAKBSaE&yWaS 2F Fdzy |yR &2dziKFdzZ &ALAN
a 05 2y lehtiRgQexperience that makes all people feel special and makes them smilevery
Odza2YSNE SOSNE GAYSodE

11



CLEANLINESS

McDonald's restaurants provide a clean, comfortable environment especially suited for families.
McDonald's stringent cleaning standarelssure 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 customert® 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 litteven if it isn't fom 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 anyfooe a

single individual to a largamily. 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 ofleda minimize costs

while maximizing value to customers.

McDonald's definition of value is broader than most restaurants of its kiitds more than price Value at
McDonald's is the sum of the total McDonald's experience: quality food; fast, frigngérvice; 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.

12



aO52yIlftRQa LYRALFX [/ dzf GdzNJ f &
Indianisation of Menu

Withthe openy 3 2F GKS FANEG a O52héde is RMch thalds sodsistamilivitif attier A y
aO52y |t RQa NBadGldz2NFyGda | NRdzyR GKS 62N R &adzOK | &

¢tKS RSRAOFGAZ2Y G2 201t OaMNl&KBalLKhalypin ¢H&NESZ NS
restaurants in more that20distinctly different countries and cultures. With guidance from its local

LI NI ySNEZXZ aO5 2y lWh&Qriecedsdrits ménti &nd réauranRopdraiions to complement
existingeating2 dzii 2 LJiA2yad® alO52ylfRQa 20t 26y SNA dzy RSNE
importantly, what is acceptable within local customs and values.

There is much, too, that is very differemuch as thdirst beefless and porkess mem in the worldand

special product formulations toater tolndian culture and palate. Vikram Bakshi, the joint venture partner
F2N) aO52y | f RRRES L|yWRAG U KRS @lAY RA LY Odzf GdzNB>X 06 SOF dza S
richness, and respect it grebt It is the respect for this culture and the sentiments of many of our
Odzai2YSNBR Q> GKIFIG ¢S R2 y20 aASNBS Fye 06SST IyR L}&N

ad52y It RQE O2YYAGYSyYy(d (2 AGa LYRAFY OdaiG2YSNE A&

local spices and chillieShe mayonnaisand all other sauces areggless.

In India, vegetarianism is in many cases more than a lifestyle choice. Many people are vegetarians due to
religious reasons, and in some cases effenvegetarianproduct that tas come into contact with a nen
vegetarian product is unacceptable. HeneeQ 5 2 y linflidh@sialso changed its operations to adske

the special requirements of owegetariancustomers by having processes that ensure that a physical
separation of veg ashnonveg products is maintained right from farm to the customéegetable products

are prepared separately, using dedicated equipment and utensils. Also in indeb 2 Y I £ RQa dza S

vegetale oil as a medium for cooking.

13



Every Day Great Value at®™5 2 y | £ RQa

alO52yIlfRQa ¢3MRPRIAWRS g&dl yaEBINSr vilue Sind Yherfore the value
propositions assumes special significance. Explaining this, Mr. Vikram Bakshi Managing &nckdui?,

a 05 2 y IndiaR(@érth and Easy | avEDob £ RQa adz00Saa KFra oSSy odzf i
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 péepliag
QSC&V right consistently and overwhelming appreciation of value keeps our customers satisfied and

maintains our competitive edge ¢
+ fdzS Fa GKS /2NYSN)I{i2yS 2F aoO52ylfRQa { (NI} (GS38

¢KS @Fftdz2S AYyAGAFGABS | G a Odyasyd dctfe@eibesh @luelby énhahdBNID I 3
experience (offering best quality), while keeping prices reasonable. This applies to products we serve to our
Odzati2YSNAB |yR (G2 SOSNER 20KSNJ alLlSOoG 2F GKS gl & o
increasing efficiency and cutting wastage at all levels. This is possible by advanced operations, management

and human behaviar skills tested over time in 12fbuntries across the world.

LG A& AYLERNIFYyOG (2 dzy RSNEIGI Yy BmelessilyiiCudodérsd @hd Nalkynib K A -
I a052ylfRQa NB&GIdNI yiszs SELISOG G2 0S5 &SNBSR T2
ingredients, served within minutes of placing their order and at a price which is affordable. Such is the
strengthofthe N YR G KIF G (KS& NBfeé 2y aoO52ylFfRQa (2 R2 I 1
achievedt SOBN& SOPSNE (AYS¢ o

ad52ylfRQa KI 3

believed in providing

value to the customer.

aO52yIl f RQa
always been priced at a |
value that the lagest
segment of the Indian
O2yadzySNaE OFy FTFF2NR® alO52yIl f RONI RRSN a/@5i2 ya I GNAE

economies to minimize costs while maximizing value to customers

14



aO52yIlf RQa SWoNINY BRR 2!ygichamnidet asspetial vakieQoffer, 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

custome that are very affordable.

aO52ylftRQa x| tdz2S hFFSNAyYy A

¢K2dza3K Fff aO52ylfRQa F22R LINPRdAzOGA 2FFSNI NBYSy
YSydz 2FFSNAy3Ia (2 YI1S adaNB GKIG ¢S y20G 2yfteée YSS

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 @ffed to the customer at an unbeatable price of R&7/ A G F NI Ay 3 al ¢
Soon aftera O5 2 y I f Rnf@a@ducédyhie Edonomeals at an attractive price point of Rs-, 7. 39/ &

Rs. 49/to add to basket of offerings.

aO52y Il f RQa reiforBed fhabvdnded Mtbrdability mantra via the introduction of thiappy
Price Menuattractively pricedstarting at Rs. 20/. Happy Price Menu includes tiMcAloo Tikki Burger,
Veg Pizza McPuff, Chicken McGrill,-lbea and Small Soft Serve

15



a O5 2 ysICbldRGhain in India

McDonald's India is characterized by a unique sense of dedication and commitkHébg driven by the
leadership of local owne®Q ¢ KA & O2YYAGYSyYyd KFa GNIryatldiSR Ayl
the grass root level, inhe 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 revolutip 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 efo$tiite-art food
processing technology by McDonald's and its international suppliers to pioneering Indian enterprises, which
FNBE G2RF@ |y AyGdSaNIf LINI 2F GKS alO52ylfRQa 02fF

From Fieldo -H €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 expersie 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@pliag room to remove field heat,

a large cold room and a refrigerated van for transportatiwhere the temperature and the relative
humidity of the crop is maintained between 1° C and 4° C and 95 per cent respectively. Vegetables are
moved into the precooling room within half an hour of harvesting. The -po®ling room ensures rapid
vacuum coolig to 2° C within 90 minutes. The pack house,-poeling and cold room are located at the
farms itself, ensuring no delay between harvesting-goeling, packaging and cold storage.

Trikaya is not associated with agy longer and iceberlgttuce is nowlocally sourced from our partners
Vista Processed Foods Pvt. Ltd

Flavorand Freshnesfockedin 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 chma This includes Hech refrigeration plants for manufacture of

frozen food at temperatures as low a85° 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 isdiately moved to cold storage

rooms.

16



Our Backbone: Cold Chain & Suppliers

ad52yItRQa /2fR /KFEAY LY LYRAL

MeDonald's India sources it ingredients
from local suppliers who are integral part

of the cold chain

Refrigerated trucks with multi
temperature facility divided into
three zones - Freezer, Chiller and
ambient - to ferry products
demanding wvarying temperatures
from supplier locations to the

distribution center.

Distribution Centre is also
divided into similar zones as the
trucks for storing products. With
Freezer at 0"Fto-10°F, Chiller at
33 F to 40°F and Ambient at

room temperature

Restaurants have in-built eold storage
units subdivided into the
aforementioned zones

17



From Farnto Bulk Coolein lessthan 90 Minutes

McDonald's suppliers of cheese, Dynamix Dairy, tecognizing 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 ¢hey ar
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 freshnegis, maintaining the 'cold chain'.

All leading b the Consumer

McDonald's local sypy networks through Radhakrishna Foodland, which operates distribution centres
(DCs) for McDonald's restauranteross India The DCs have focused all their resources to meet
McDonald's expectation of 'Cold, Clean, andTme Delivery' and playa 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 witfediht 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 up2&? C as well as delivery trucks to

transpot 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 théindleproduct 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 nore products reaching the market fresher and quicker not only benefit the economy but

also help the farmer earn more.

18



aO52yIl f RQaX | {Ggadizhtibrf @ wSalLl2y a)

Corporate responsibility is a core value at McDonald's. It is a-deafed traditiondating back to our
founder, Ray Kroc, and a key element in our business strategy today. We know that our continuing
4dz00Saa RSLISYRa 2y in 2hdzhdality deid (s@fetySollBuf food, Nkidziuri business

practices, and in our commitment to makinglifference on issues they care about.

Ly aO52ylfRQa o0SAy3a | J22R O2NLIRNIGS OAGAT Sy YS
1 Doing what is right
1 Being a good neighbor and partner in the community

1 Conducting business with the environment in mind

2KFG 6S R2 A& 0S0OlIdasS wgS OF NBQX

1 Accordng to a study conducted bpRBISnternational indicates that India shoulders the largest
burden of global blindness, with almds2 million blind people. Of these, more tha320,000are
children, making India home to one of the largest populations afially 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 dpthalmology is one of the least commonly accessed speciality in India,
a 052yl f R@North land RERdt) teamed up with prominent sight saving NGORBIS
International and reputed NJ» { KNR FFQa [/ (BCGEN)Kan thesighe saving @raglaiisi |- €
Ower 43 children economically and visually challenged children have benefited from vision
correction surgeries through fundsllectedfrom this endeavor. Many more are likely to benefit
from the refurbished paediatric ward at SCEH. Another sizeable ammasitrecently donated

towards procuring paediatric state of the art eye care equipments for children OBOE

T YSSLIAYy3 dzLJ §KS STFTF2NI &z aO5 RGO, th&kRing Bys Hospital a LIS | |
New Delhi. In response to the persistengueests, ORBIS HO landed in capital in the month of
March, 2005, fora 12 days training programme. The ORBIS1DElying Eye Hospital is a fully
equipped eye surgery hospital that travels to developing countries. The aircraft is a true symbol of
strong crosscultural humanitarian partnership and affirms the {gaving 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 outreaclograms at Chitrakootrad Dahod)
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Over 21 doctors werémparted 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, Chitrakawt Brashti Nethralaya, Dahod where the off
plane programs were conducted)

1 Ronald McDonald House Charities (RMHE)association with ORBIS International inaugurated a
state-of-the-art ophthalmologic and pediatric wing at Dr Shroff's Charity Eye HosSIGIEK), in
Daryaganj, New Delim June, 2002

1 Through the Hand in Hand Saving Sight ProgrammaieDonald's is also supporting an outreach
programme in partnership with ORBIS and SCEH, whereby satellite clinics were established in
remote villages of Alwar ttreat villagers with eye problems

1 The Managing Director continues to play a pivotal role in raising funds fddakpitatcum Elders
Hometo help the dderly lead a life with dignity

Commitment to Children

f In199%1 nnnx aO5 2 gdafoR With UNEECOL; Redders Digest, and Ministry of Human
wS&a2dz2NDOS 5S8S@St 2LIVSyd I MilBnniam Ordamebsic a yatoawide SehiEhl y A T
for child achievers who have contributed to the community, humanitarianism and education for
young peopt aged 815 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 Orlanddvay 2000
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