
Deliciously Moreish 
An ideal snack or side order, 
Chilli & Cheese Nuggets are a 
tasty option to delight customers.

Broad Menu Appeal
An ideal starter, hot sharing 
platter or cold bu�et.

Tap Into Snacking
Tap into snacking opportunities 
when customers don’t want a full 
meal - perfect with a cold drink.

Make More Profit
Drive additional profits by using 
simple and easy to prepare sides.

Excellent Portion Control
Consistent size and random 
appearance gives great plate 
appeal whilst managing portion 
control and costs.

AN IDEAL SNACK
OR SIDE ORDER

CHILLI &

NUGGETS
CHEESE

CASED
6 x 1kg

 

STORE DEEP FRY
Frozen 3 - 3.5 mins



FOR CONSISTENT QUALITY
All our products are made to 
the very highest quality. With 
irresistible appearance, delicious 
taste and consistent cut, texture 
and length.You can be sure 
you’re getting nothing but 
the best.

FOR OUR BRAND
The McCain name is one that’s 
known and trusted. With years 
of experience and superior 
products, the McCain brand 
always stands out from the 
crowd.

FOR OUR SUPPORT
Our dedicated nationwide 
account team will take a unique 
approach to fit with you and 
your business. They’ll cater to 
your every need to make sure 
we grow together.

WHY McCAIN?

These tasty nuggets are made 
with red bell peppers and a 
blend of melt in the mouth 
cream cheese: all are wrapped 
in a crispy batter for a flavour 
hit your customers will love.

SO MANY REASONS 
TO STOCK MCCAIN 
P!CKERS CHILLI & 
CHEESE NUGGETS

WWW.McCAINFOODSERVICE.CO.UK

E: foodservice@mccain.co.uk     T: 0800 146 473 (GB)/1800 409 623 (ROI)
GET INSPIRED AT:     @mccainfoodserviceuk @McCain Foodservice (GB)@McCainFoods_B2B

BEST OPERATIONAL COOKING PRACTICE

Check oil temperature: oil should be to 
the fill line and heated to 175ºC/350ºF.

Product must be kept frozen.

• The temperature of the oil should not   
 drop more than 15-20 degrees during  
 cooking
• ALWAYS cook from frozen

TOP 
TIPS

Weigh out 300g of product or half fill 
the fryer basket. DO NOT OVERLOAD.

Shake basket gently half way through 
cooking to break up any clusters. 

After frying, shake the basket 
to remove any excess oil.

SERVE PROMPTLY: product can be held 
under heated lights for up to 10 minutes.

175˚C
350˚F

3 - 3½ mins 175˚C/350˚F
DEEP FRY from FROZEN

For best chip frying practice
see www.goodfries.eu


