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Lack of time and funding are presenting significant barriers
Despite expressing a commitment to improving their skills and those of their workforce, in reality it’s a
luxury many progressive farmers feel they can’t afford in terms of time and funding. Half of farmers
(50%) say they don’t have the time and more than one in 10 (12%) require financial support to up-skill
their workforce (fig. 3.3). One in five progressives (20%) say they don’t develop the skills of their team.
(fig. 3.2)

Fig.3.1

Farm Forward Forecast: The progressive view

Progressive farmers recognise the critical importance of skills development and recruiting young talent
in an industry where there is a proliferation of innovation and new technology.

The majority of progressive farmers surveyed are equally committed to developing the skills of their
employees as they are to ensuring their own business and technical acumen continues to evolve. When
asked to rate the importance of skills development and training to keeping their farm successful, seven in
ten farmers questioned (68%) scored improving the business skills of themselves and their staff with 7 or
more. The same proportion ranked improving the farming skills of their staff equally as highly. (fig. 3.0)

Almost two-thirds (64%) regard developing their own business skills – not just their farming skills – as
a pre-requisite of a successful enterprise (fig. 3.1). Four in 10 (40%) prefer to train people themselves
informally on the farm but a quarter (25%) of progressive farmers do invest in external courses to
develop the skills of their staff within the business. (fig. 3.2)

Q How highly would you rate the following in
keeping your farm enterprise successful (on a scale of 1-10)?
McDonald’s Farm Forward Forecast: base 502 respondents

68% of progressives score the importance of
improving the skills of themselves or their staff
with 7 or more

Fig.3.0

On-the-job training is the leading form of
staff training

Fig.3.2

Q Do you develop your own skills within your business?
Q What are the main challenges with continuing to do this?
McDonald’s Farm Forward Forecast:base 488 respondents who develop their own skills

lack of time is the main barrier to skills
development lack of time

lack of funding
finding relevant courses/qualification

no need
staff motivation

keeping up with technology
paperwork

regulatory burden
physical
distance

Fig.3.3

Progressive farmers continue to develop
their own skills

Q Do you develop your own skills within
your business?
McDonald’s Farm Forward Forecast: base 502 respondents

I develop my own business and farming skills
I develop my farming skills but not my business skills
I develop my business but not my farming skills
I have developed my business skills in the past
No
Other (please specify) - 0%

9%

18%
64%

1%
8%

Q How do you develop the farming skills of your staff within the business?
McDonald’s Farm Forward Forecast: base 502 respondents

Informal training
on the job

40%
External
training
course

25%
I don’t develop
the skills of
my employees

19%
Formal
training on
the farm

8%
Circulation
of reading
materials

7%
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Spontaneous
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Improving the business
skills of you and your staff

Keeping up with the
latest technology

68%

67%

Improving the farming skills
of you and your staff 68%

average score out of 10



McDonald’s and agriculture
We believe that food safety and quality start at the farm, and we have worked with colleagues
across Europe to develop an assurance programme that ensures the ingredients that supply our
menu are grown and reared in an environmentally responsible way.

McDonald’s Agricultural Assurance Programme (MAAP) allows us to ensure that food safety and quality
are fully integrated into our production cycle right from the start. Supporting sustainable and ethical
production conditions, the programme is closely measured in order to deliver year-on-year
improvements and covers areas such as:

• Animal medication
• Animal nutrition
• Animal welfare
• Environment
• Good agriculture practices
• Transparency

MAAP is the cornerstone of our agricultural policy.Together with our global corporate responsibility and
socially responsible food supply policies, McDonald’s is working in partnership with its suppliers towards
building a sustainable farming industry.

The value of sharing knowledge
When they’ve been able to use them, mentoring schemes and more formal external training have been
valued by progressive farmers themselves. (fig. 3.4)

Q How valuable would it be for you to have access to a business mentor
who could help you with your business planning and funding applications?
McDonald’s Farm Forward Forecast: base 502 respondents

Farmers who have been mentored place high
value on mentoring to assist with business
planning and funding applications

Fig.3.4
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McDonald’s Food Facts B
From Farm to Front Counter
Serving great-tasting food made with quality ingredients, wherever you visit us, is our number one
priority.

We take the same great care with all our menu ingredients no matter where they’re from, but did you
know just how many items we buy from Britain and Ireland?

Here’s an overview of the British and Irish ingredients we use:14

Working with the FAI
The FAI farm is nestled along the banks of the River Thames atWytham, Oxfordshire. Set up by a group
of farmers in 1998, it has become a ground breaking centre for agriculture research in the UK.

McDonald’s has been a core supporter from the beginning, and we are committed to helping the FAI
develop new farming methods that will improve animal welfare, protect the countryside, and produce
higher quality food.

Our scale means that we are able to speed the adoption of new practices across the supply chain. Real
progress has been made over the last few years, and we will continue to encourage this work and help
farmers adopt these new approaches on their own farms.

Our beef
We are a major supporter of the British and Irish beef industry. Over 16,000 British and Irish farmers
supply 100% of the beef we use in our restaurants across the country. In 2010 alone, we used over
35,000 tonnes of boneless forequarter and flank to make our famous beef patties.

What happens to this meat? It’s simple. We take these 100% whole cuts of quality beef, mince them,
shape them, freeze them and cook them in our restaurants, so there is nothing added apart from a pinch
of salt and pepper.

McDonald’s is committed to working with our suppliers to develop sustainable methods of food
production, which deliver the items on our much-loved menu with minimal impact on the environment
and the ecological systems from which they are sourced.

14McDonald’s 2010 sourcing figures
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we crack

1.8million

Our pork is

100%
British

free-range eggs
every week in our restaurants

19million litres
of organic milk
from British dairy farms, which is
used in our coffees, teas,porridges
and Happy Meals milk bottles

and from farms
accredited by
a recognised
farm assurance
scheme

All our beef is

100%
British
andIrish
and we buy over

35,000
tonnes
every year

we get through

56million
litres of milk

for our French fries and hash browns. Once
they’ve been made into our famous fries and
cooked, the cooking oil we use is recycled into
biodiesel to power our delivery trucks

181 farmers
grow over
210,000 tonnes of potatoes

grown on British farmland gave our
burgers their satisfying crunch

in 2010 over

6.6million
heads of lettuce

95million
free-range eggs
from british farms,
most of which are independent
& family-owned

including over
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