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tidoesnitimattclinatyallane iea - ”1 ar vl
MoUkarektalkinghtoitnes -mbur?;r. FAmerica's
contnibutienktelwerldswide 'c?n,. 25lEhough there

areldisagrdements about the irthp"a'i'e of and

whetaetally invented thelburger. Re dlythe

IS b mkbung Edwas servedas minced nr’chopped beef

inlHamENG. Germany as far back asithe mid-ningteenth
Eentury. Placmg it between two Beces of breadfli@wever,
cotldshave been the |nn{-}ft| ofdny number of folks,
i & Valitiety o [ecaien arotind the Unlted States, From

. -
Wisconsin and Conneeticlt, to Ohio, Hamburg, New Yerk,

Texas and Tulsa, Oklahoma, all of these spots claim te e the
birthplace of the hamburger. The “Father” of the hagElgse
is as'disputed as the burger's birthplace. We de know fa
certain, however, that the hamburgerwas de@nl ely on the
menu at the beginning of the last century. »

And itfsue hasyco megal ERERN SV B ETS ikt ek o g ian

I,_ o'the=better burgers of today'the ha'r-nur (T

be served an infinite number of ways. Read on to get a

¥
glimpse of some of Florida's “better burgers”.



BURGER 21

B Interview with Chef Shane Schaibly, Corporate Chef for Front Burner Brands
{restaurant management company for Burger 21)

Describe your burgers
and the concepts behind
their creation.

Burger 21 is all about varery and inno-
vation, Our oomprehensive and varied
menu featurss 21 chef-inspired burger
creations ranging from hand-crafisd,
freshly ground Certified Angus Beef w
chicken, tarkey, shrimp and tuna burgers,
veggie burgers, made-w-onder salads, all-
beel hot dogs, hand-breaded chicken wen-
ders and an xtensive shake bar including
hand-dipped floats, shakes and sundaes,
as wiell as a ghuen-free menu.

The details make the difference. Sume
of Burger 21s recipes include wasted
brioche buns, pickled cucumbers, sweer
potato fries with wasied marshmallow
sauce, applewood-smoked bacon 2nd
numeros other premium ingredients and

combinations that elevare Burger 21 inw
a categoey of is own,

."'.ddiliurl:ll]_n.'. on the 21s1 of exch
mmuwith, Hl.llgw_'l 21 inroduces a different
Teaured |!:l1l.|gc| creation and aign:lll:ln:
hl::lkf il'r’Jil:lE'.]L' .I-l.ll 4an l.-||.|i|\'.' ]:l\."llh. I.lkf
the popular Gyro Lamb Burger and sig-

nature Baklava Shake,

Where did the idea come
from for Burger 21?2
The owners of The Meling ot

Hestauranis, Inc. fondue restaurant fran-
chise founded Bunger 21 in Movernber
2004, envisioning a fasi-casual, "bevond
the better burger” concept that featured
21 chef-inspired burgers with appetite
appeal from the gourmet o the tradi-

tional burger lover.

Leveraging more than 25 vears of
franchising experience, the owners, Mark,
Bob, Mike and Arlene Johnsion, recog-
nized an opportunity w introduce a high-
er quality product in 2 rapidly growing
foodservice category. The goal was 1o be
different and 20 IJI::.-":WI the betrer |:|1l|g\'_'|.

rot 0 replicare whar's alveady our there.

Your most popular burger?
Burger 21 most popular burger is The
[thn:\_y. It's a fresh Certified Angus Beel
|J|J:g:r. 'A'l:u;.l:l I:L'ilhl.h:h |.|:|.|.I.||.|:. lasmalo
and American, Cheddar or Swiss cheese,

A0 & |I.KI‘|[I:I.1 EIDULEII: IJIJ:II..

What's the best side item to
order with this burger?

All of our burgers pair well with our
French fries and our sweet potato fris,
which are both complemented by avari-
ety of unigque signatare sauces, such as
Toasted Marshmallow, Apple Cider and
Thai Ketchup, availzble on our sauce bar.

Do you recommend pairing
any beverages with this
burger?

Chur burgers pair well with our signa-
ture shakes such as Bananas Foster and
Strawberry Short Cake or our floats fea-
waring Bovlan sodas.

Your favorite burger quote?
The I.II:II::IM.' we coined 1w describe

Burger 21: “beyond the bener burger.” You

can tell when vou experience 2 Burger 21

|J|.|rg|.'| thiat we are jisst one SIEp shead.

What's special about your
burger?

W have differentiated Burger 21 from
other conceps with premium ingredients
and a variety of unigue recipes. Our
ched-inspired burger creations range from
hand-crafied, freshly ground Certified
Angus Beel w chicken, trkey, shrimp
and tuna burgers and veggie burgers.

Ofering a diverse menu is kev o us
providing our custormers with a "bevond
the beter burger” experience thar keeps
them coming back for more.

{2 the stablished and emerging bei-
ter busger franchised brands, Burger 21
offers 205 percent more non-beef burgers
and 38 percent more beel burger choices.
With sales of non-beef menu fiems repre-
senting approximately 6% percent of our

revenues, we clearly appeal w consumens
who hunger for variery:

O the entress ondered ar Burger 21,
approximately 40 percent of Burger 21
customers are ordering non-beel alierna-
tives and Gl percent are choosing all-beel
burgers, sliders and hot dogs.

With so much variery, Burger 21's
ufferings appeal w all audiences and ages,
particularly w females who often cast the
“weto vote” when selecting a resturan.

What made you go into the
burger business?

Furger 21 founders, the owners of
The Melting Pot Restaurants, Inc., recos-
nited an opportunity o introduce 2 high-
erquality product in a rapidbe-growing
foudservice category and fill 2 void in the
bunger business.

There are plenty of quick-service burg-
et joints, a number of traditional-style
“better burger” establishments and even
upscale, full-service burger restaurants
The Burger 21 concept would define
its onwn category — “bevond the betier
burger” — placing it in a position w grow
rapidly across the L5,

T define this new category, our team
crezted a restaurant thar effers qualicy, pre-
mium ingredients, innovative recipes and
avaried, comprehensive menu. Fssenrially,
this gives Custemers a gourmet experience
without the gourmer price.

Have you seen any trends
in burgers that have
popped up recently?

Trends in non-beef burgers have realle
come o the forefront lately, At Burger
21, we have placed a significant focus on
|_r|]'t'ri11:_l; vaneLy with |_1|:111_v of non-heef
bangers since day one and it is actually 2
big part of our business - 40 percent of
our guests cheose non-beef enurées and
we offer 10 different non-beef burgers on
our menu every day.

Your favorite burger?

My favorite burger depends on the day
of the week, the weather, my mood and
any number af other factors!

Lately, T have been on a Spicy Thai
Shrimp Burger kick. We alse have 2 new
latey Meht coming out as an LTO a the
end of the year and thar will ceruainly be
wne of my favorites!



