MacDonalds is 50
Now, 50 years ago salesman Reymond Alburt Crock opened a MacDonald’s restaurant near Chicago. It was a new venture for him, he was aged 52 at the time, he’d just mortgaged his home to become the exclusive American Agent for a milkshake maker called the “MultiMix”. He tried to sell it to a hamburger stand run by the MacDonald brothers in California and then suggested they should open some more stands hoping to sell some more milkshake makers. Well, in the end it was Mr Crock who took over the whole MacDonald’s franchise idea and the chain began. 
But has MacDonald’s changed the way America and parts of the world eat? Not exactly, according to Richard Goodman who’s the author of a book on how Americans ate out in the 1950’s called “American Diner then and now”. 

I think Americans were always very fond of the hamburger and that caused a great opening for MacDonald’s to come in and revolutionise the fast food business but before MacDonald’s there were a couple of other hamburger chains “White Castle” and “White Tower” which had started in the mid-west but the road side diner was probably the place where most Americans went to get inexpensive home cooked food outside of their houses.
So was it price that lead to such a surge of interest in a narrower food offering or was it something else?

Well, part of it was price because they could churn out tremendous numbers of hamburgers and sell them for 15 cents, which was remarkable. The other thing is that there was no tipping. There was no choice in terms of what you had on the hamburger, it came with the ketchup, mustard and pickle and they were able to do it for a tremendously low price and therefore it was a phenomenon. 
And did the, if you like, the MacDonald’s phenomenon happen straight away or did it just start off with slow growth, a couple of stores here, a couple of stores there?
No, it started off slowly, and the MacDonald brothers who had moved to California had a drive-in and they felt that their food costs were too high because of the car hops …

… the car hops were the people who came to serve you your burger while you sat in your car watching the movie….

Exactly, so they got rid of the car hops and made people get out of their cars and come and do the self-service routine. 
So they were clearly focused on “as cheap as possible” right from the start?

Exactly, and I think that when they were able to eliminate a number of their menu items, they cut down from 25 offerings to 9, this is in 1952, they were able to cut the price of the hamburger in half from 30 cents to 15 and this was a tremendous bargain. 

Were they ever interested in the quality, did they ever have that as a priority at any stage?

I think the quality was good because they could turn things out at a great clip and the food was fresh and the people were happy with it. 
Nowadays for example, MacDonald’s portrays itself as a corporation which takes the career paths of its employees very seriously, it’s offering healthy alternatives now – is it trying to become something that it never was?
When Ray Crock partnered up with the MacDonald brothers and started franchising things, and of cause he was the one who opened the first one on April 15th 1955 in Dustplains, Illinois he was very interested in making sure that the food was always the same, the open kitchen that you could see in – everything was spotlessly clean – so you knew the food, or assumed the food was good, healthy and wholesome, but they had to change with the times and people wanted more food offerings so the MacDonald’s became more like a Diner in that they started to offer fillet of fish, egg MacMuffin, chicken nuggets and to widen their menu to appeal to more people and this meant healthier food. 

And Mr Crock, what would he make of this great debate in America and worldwide about obesity and Big Macs and the diet of America?

Well, I think that he would think that there is no such thing as bad publicity.  
