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Case study

Transforming culture

and elevating excellence:
The McDonald’s Salad Plant Story

The McDonald’s Salad Plant has
been in operation for eight years.

It produces shredded lettuce and
onions for McDonald’s restaurants
based in Tbilisi, Georgia, with 14
employees working over two shifts.

As a supplier to McDonald’s, maintaining the
highest standards is paramount. To ensure they
consistently meet the rigorous requirements of
their audit process, they embarked on a journey
to strengthen their food safety culture, using the
BRCGS Food Safety Culture Excellence (FSCE)
module.

Setting the stage for success

The plant’s motivation to embark on a culture
improvement journey stemmed from a curiosity
to explore areas of strength and weakness in their

operations. Tatia Petriashvili, Lettuce Factory
Quality Manager, explains “It has been eight
years since the plant started and although we
remain a small organisation of just 14 employees,
we felt it was important to assess our current
position to plan a clear path forward. We wanted a
comprehensive analysis around our strengths and
weaknesses.”

This was the first time the plant had conducted
any type of cultural analysis, and the McDonalds
global team suggested the BRCGS FSCE module
as a way to meet the culture requirements of their
audit process requirements.

For best success, any culture improvement
journey needs engagement from staff at all
levels in the business and the plant took the
right approach from the outset: “We conducted
training about the FSCE module. We explained

“We highly recommend conducting an FSCE assessment. It provides
employees with an anonymous platform to express their opinions, and the
results can significantly strengthen the company. You may uncover insights

you never expected.”
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Tatia Petriashvili,
Lettuce Factory Quality Manager



www.brcgs.com/digital-solutions/food-safety-culture-excellence

