
Almost all of the McDonald’s New Zealand menu 
is locally sourced from Kiwi producers

Macca’s 2019 Shopping List

908 tonnes
of lettuce primarily grown in 

the Franklin Region 

228 tonnes 
of tomatoes  from 

farms in the  
Franklin region

1,730 tonnes
of cheese straight from  
our trusted NZ supplier 

Fonterra in Taranaki

100 million
buns, muffins, rolls and bagels made 
fresh daily at ARYZTA’s dedicated 
bun bakery on Auckland’s North 
Shore

13.1 million
free range eggs from our 
friends at Otaika Valley Farms 
near Whangarei and Kaharoa, 
and Zeagold Foods in Waitaki

6,500 tonnes
of beef sourced from farms across 
the country 
(including 654 tonnes of Angus 
beef)

At McDonald’s we pride ourselves on keeping things local, straight from New Zealand’s 
backyard. We spent $184 million with Kiwi suppliers in 2019, bringing the freshest 
produce to Macca’s restaurants from the North to the South Island. Whether it was 
potatoes from Canterbury or bakery-fresh buns from Auckland, McDonald’s are 
committed to delivering quality local ingredients to Kiwis. We thought we would 
breakdown the widely loved Kiwiburger to demonstrate:
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Other locally
sourced ingredients
3,700 tonnes
of chicken from Waikato chicken farmers made into 
McNuggets and chicken patties by Ingham’s

330 tonnes
of fish caught by Talley’s off the West Coast  
of the South Island and then turned into 100% 
Hoki patties in Motueka

5 million litres
of milk from Fonterra

12,100 tonnes
of potatoes cut into fries by McCains in Timaru

Locally sourced
and exported
New Zealand’s produce is so good, Kiwis exported 
over $192 million worth of food to McDonald’s  
restaurants around the world.

23,400 tonnes of beef

12,000 tonnes of cheese & other dairy

225 tonnes  of fish products

120 tonnes  of chicken products

64 tonnes of potatoes

Find out more at www.mcdonalds.co.nz/whats-in-it




