
Servicing the retail and foodservice 
industries, the food processor 
became known for its French fries 
more than 60 years ago and is still 
making them today.

Potato or sweet potato French fries 
come in straight, crinkled, and thin- 
or thick-cut and skin-on or skin-off 
varieties, and are either fried, oven 
baked or microwaved. 

In addition, the processor transforms 
the versatile potato into such 
creations as “jacket potatoes,” 
wedges, roast potatoes, croquettes, 
mashed potatoes, lattice fries, spirals, 
potato pancakes, hash browns, 
potato smiles, potato patties, “Tasti 
Taters” and potato bites, to name a 
few. 

The Plover, Wisconsin, production 
facility sources potatoes and 
vegetables, the latter for appetizers, 
from many contract growers and 
Wisconsin Potato & Vegetable 
Growers Association (WPVGA) 
members in the Central Sands and 

throughout the state. 

McCain Foods Field Manager Morgan 
Forbush sits on the WPVGA Associate 
Division Board of Directors and has 
forged her own career path, starting 
as a field representative with the 
company, in 2017, and becoming 
field manager with the retirement of 
long-time field department manager, 
Kerry Larson.

How long has McCain Foods had a 
processing plant in Plover, and can 
you give me a brief paragraph-or-
two history of the processing plant 
in Wisconsin? McCain is a privately 
owned, Canadian-based family 
company. McCain purchased the old 
Ore-Ida plant, in 1997, and through 
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NAME: Morgan Forbush
TITLE: Field manager
COMPANY: McCain Foods
LOCATION: Plover, WI 
HOMETOWN: Stevens Point, WI
TIME IN PRESENT POSITION: 8 months
PREVIOUS EMPLOYMENT: Started as a 
field representative with McCain Foods 
in 2017 
SCHOOLING: Michigan State University 
ACTIVITIES/ORGANIZATIONS: 
Associate Division Board member of the 
Wisconsin Potato & Vegetable Growers 
Association (WPVGA)
FAMILY: Fiancé, Hunter Smolarek, 
getting married in December
HOBBIES: Spending time with family, 
traveling and being outdoors

Above: McCain Foods purchased the old 
Ore-Ida plant of Plover, Wisconsin, in 1997, 
and through the years has added increased 
production capacity. Morgan Forbush, 
shown in a California potato field during a 
Potato Industry Leadership Institute (PILI) 
trip, is the field manager for the McCain fry 
facility in Plover. 
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the years added increased production 
capacity. 

Today, the plant operates 24 hours 
a day, 7 days a week. The product 
mix is one of the most complex in 
the network. This “flex” facility has 
the capability of producing potato-
based products that are conventional, 
and battered, fried and non-fried 
specialties.

How many other processing plants 
does McCain have in the United 
States and worldwide? McCain 
has nine plants across the U.S. and 
over 4,000 employees. Globally, 
we have 49 production facilities on 
six continents and nearly 22,000 
employees.

How many full- and part-time 
workers does McCain employ in 
Wisconsin? McCain has over 1,400 
employees in Wisconsin.

Does the plant in Wisconsin 
specialize in foodstuffs or operations 
that your other plants don’t? If so, 
explain. The Plover fry plant has 
three specialty lines and one mashed 
potato line other than the two 
conventional lines. On the specialty 
lines, the plant makes Smiles/Emojis/
Formed Hash Brown Patties and Tots.

You must be proud of your own 
history with the company, Morgan. 
How has your career progressed?  

I started with McCain Foods in 2017 
as a field representative working with 
the growers here in Wisconsin. 

I transitioned into the field manager 
roll in January of 2022 and have 
enjoyed the new position. I really 
enjoy working alongside the growers 
and collaborating on ways that we 
can ensure the Plover fry plant has 
the correct potatoes that we need 
to be able to make the finished 
product—French fries!

I believe your dad worked or works 
for McCain Foods, is that correct? 

And in what position? My dad 
does not work for McCain, but he 
does work in the potato industry. 
Working with my dad while in high 
school and college allowed me to 

Left: On Mortenson Bros. Farms of 
Plainfield, Wisconsin, an early potato crop 
goes through a Spudnik Air Separator to 
make sure the spuds are clean for the 
McCain fry plant in Plover, Wisconsin.

Right: McCain Foods has test fields where 
the production facility grows around 30 
species of potatoes.  

continued on pg. 10

When you’re a member, 
YOU’RE AN OWNER

Call our local commercial lenders at 
800-398-2667 ext. 1125
to discuss possible options in helping 
your business succeed!

Just as you own your business and reap the rewards 
of your hard work, member-owners benefit from 
the credit union’s financial growth and success.  

CoVantage Offers:
n  Better business loan rates
n  Lower business fees
n  Higher deposit rates 

Providing value to the people and businesses  – 
the owners of the credit union – who rely on 
CoVantage for their financial needs.

n Loan rebate program – 
Returning $19.5 million 

 to account holders in 
 the past five years. 
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be involved in the potato industry 
and I quickly caught the bug/passion 
that all potato growers and industry 
members have around the world. 

McCain Foods recently expanded its 
appetizer plant operations in Plover. 
Can you give me a few details? 
McCain is building a new processing 
line to support our cheese-based 
appetizers business. This expansion 
will create over 100 new jobs for the 
local region.

This is our bagging/packaging issue. 
What types of bagging/packaging 
machines does McCain Foods utilize? 
McCain mainly uses high-speed 
vertical bagging machines that allow 
for many different types of bags.

Has technology advanced in 
this area, and if so, how? Yes, 
the technology used has greatly 
increased the speed that our facility 

can run, as well as decreased the 
manual labor done within the plant 
on the processing and packaging 
sides of the business.

Is there a large push from customers 
to go toward biodegradable and 

compostable bags? We have 
made a large push to have more 
environmentally friendly packaging.  

Who are your main customers—
wholesales, retailers, other? The 
Plover fry plant makes a lot of retail 

Interview. . .
continued from pg. 9

Among McCain Foods’ many potato and appetizer offerings are Seasoned Curly Fries; Tasti 
Taters tater tots; Craft Beer Battered Onion Rings and Thin Cut and Waffle Cut Potatoes/
fries; Smiles; Shredded Hash Browns; and Seasoned Waffle Fries.

Led by Morgan Forbush, the McCain Foods field department at the Plover fry facility 
includes, from left to right, Mac Bean, Howie Marceau, Mike Johnson, Alex Chisholm, 
Morgan, Rodney Stott, Samantha Thompson, and Cody Johnson. 
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McCain Foods is supporting farmers and 
families by donating 200 million meals to 
food banks and NGO’s (Non-Governmental 
Organizations) by 2025.  

continued on pg. 12

2731 Maple Drive • Plover, WI 54467 
715-344-3401 • Toll Free: 1-888-696-4019 

www.bigironequipment.com

New & Used Sales
Service • Repair

Proud Dealer of:

Conveyor Belts 

® Mulchers
Rock Crushers

Customizing equipment to fit your needs for over 25 years!Customizing equipment to fit your needs for over 25 years!

USED EQUIPMENT

SPUDNIK 8046
7-row Potato Bed Planter

Includes Fertilizer Tanks and Tubing

SPUDNIK 6400 
4-Row Harvester/Tub Digger with Roller 

Table, 36-Inch, Field Ready!

“I really enjoy working alongside the growers 
and collaborating on ways that we can ensure 
the Plover fry plant has the correct potatoes 
that we need to be able to make the finished 

product—French fries!”
	   				          – �Morgan Forbush

McCain-branded product as well as 
non-McCain branded retail. Along 
with retail, the Plover plant makes 
product for our food service and 
quick service restaurant customers.

McCain Foods is a WPVGA member. 
Why is this important for the 
company to be involved with the 
grower and Associate Division 
members? It is important for McCain 
to be involved in the Wisconsin 
Potato & Vegetable Growers 
Association because it allows us to 
collaborate with not only growers, 
but also other industry members 
within our community.

You also sit on our Associate 
Division Board, Morgan. Why, and 
what do you hope to get out of 
that personally and professionally? 
When I first stepped into the role of 
field manager, one of my goals was 
to get more involved in the industry, 
which includes learning about the 
companies that growers work side by 
side with in the Central Sands. 

I believe sitting on the Associate 
Division Board has helped me do 
that.

I imagine processing in general 
and the processing plant, tools and 
machines have advanced greatly 
over the years. Any insight into 
what’s new and improved? Two of 
the improvements that have come to 
the French fry industry over the last 
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10 years are the PEF (Pulsed Electric 
Field, an efficient non-thermal food 
processing technique using short, 
high voltage pulses) and higher-
quality optical sorters. 

Both technologies have allowed us  

to decrease water usage and labor 
used in the process.

Do you enjoy working with the 
WPVGA grower members and 
Associate Division members, 
Morgan? If so, please expound.  

I do enjoy working with the WPVGA 
grower and Associate Division 
members. There is a passion in this 
industry that you just don’t see in 
other industries. 

I really enjoy working with people 
who do what they love every day,  
and that is how the WPVGA grower 
and Associate Division members are.

Interview. . .
continued from pg. 11

Left: Morgan Forbush shared this image 
of a freshly planted potato field in the 
Wisconsin Central Sands. 

Right: It’s all part of the process at McCain 
Foods when potatoes are sorted, and then 
graded and safely stored.

As part of a Potato Industry Leadership 
Institute trip to California, McCain Foods 
Field Manager Morgan Forbush visited a 
Long Beach container terminal.

ADJUSTABLE AUTOMATIC MASTER POTATO BALER

Features Include:
• OMRON P.L.C. (programmable logic control)
• User Friendly Touchscreen
• Infeed mechanism & discharge gates
• Baler pusher with bag transport grippers
• Bag inflation system
• Two way adjustable accumulating chamber
•  Handles 3-20 lbs product bags

•  Variable speed accelerator conveyor assembly  
with JMC Space Saver Incline

• Product decelerator to eliminate bounce
•  NEMA 12 electrical “swing-away” control  

panel with interloc
• Motorized Bag Saddle Conveyor (150 fpm)
•  High speed intermediate take away conveyor  

with horizontal alignment

Two year  
limited  

warranty

Works with  
poly and paper 

master bags!

Bag Sense
“no bag, no dump”
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What do you hope for the future 
of McCain and its position in the 
Wisconsin potato and vegetable 
growing area, Morgan? For you 
personally in the future? I hope 
that we can continue the great 
collaboration that my predecessor, 
Kerry Larson, started. Collaboration  
is the key to success! 

I hope to continue to be on the 
Associate Division Board until my 
term/terms are up. I see a lot of value 
added in being able to collaborate 
with other Associate Division 
members and growers through the 
WPVGA.

Is there anything I’ve missed that 
you’d like to add, Morgan?  

Thank you, Joe, for thinking  
of McCain Foods for the bagging  
and packaging issue. 

Above: Great fries come from great places, 
such as Upper Knoxford, New Brunswick, 
Canada, where long-time McCain grower 
Eugene Antworth and his son, Ethan, are 
shown harvesting spuds. 

SNOWDEN • PIKE • ATLANTIC • LAMOKA
MEGACHIP • HODAG • MANISTEE

SILVERTON • LADY LIBERTY
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