HISTORY OF CULVERS

HISTORY OF CULVERS IS A FASCINATING JOURNEY THAT TRACES THE ORIGINS AND GROW TH OF ONE OF AMERICA’S BELOVED
FAST-FOOD CHAINS. FOUNDED IN 1984 IN SAuk CITY, WisconsiN, CULVER'S HAS BECOME SYNONYMOUS WITH FRESH,
QUALITY INGREDIENTS AND A COMMITMENT TO CUSTOMER SERVICE. THE CHAIN IS KNOWN FOR ITS SIGNATURE BUTTERBURGERS
AND FRESH FROZEN CUSTARD, WHICH HAVE EARNED IT A DEDICATED FOLLOWING. THIS ARTICLE WILL EXPLORE THE INCEPTION OF
CULVER'S, ITS EXPANSION OVER THE YEARS, ITS UNIQUE OFFERINGS, AND ITS IMPACT ON THE FAST-FOOD INDUSTRY.
ADDITIONALLY, WE WILL DELVE INTO THE COMPANY'S COMMITMENT TO COMMUNITY AND SUSTAINABILITY, HIGHLIGHTING THE
VALUES THAT HAVE GUIDED ITS SUCCESS.
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THe INcePTION oF CULVER'S

THE HISTORY OF CULVER'S BEGAN IN 1984 wHEN CRAIG AND LEA CULVER, ALONG WITH THEIR PARTNERS, OPENED THE FIRST
RESTAURANT IN SAUK CITY, WISCONSIN. THEIR VISION WAS TO CREATE A FAMILY-FRIENDLY DINING ENVIRONMENT THAT OFFERED
HIGH-QUALITY FOOD MADE FROM FRESH INGREDIENTS. THE INSPIRATION FOR THEIR MENU CAME FROM THEIR OWN EXPERIENCES
GROWING UP IN W/ISCONSIN, WHERE THEY HAD A LOVE FOR DAIRY PRODUCTS AND FRESH BEEF. THIS PASSION LED TO THE
CREATION OF THE BUTTERBURGERS, WHICH ARE MADE FROM FRESH, NEVER FROZEN BEEF PATTIES SERVED ON A BUTTERED BUN, A
UNIQUE SELLING POINT THAT SET THEM APART FROM COMPETITORS.

IN ADDITION TO THE BUTTERBURGERS, THE CULVERS ALSO INTRODUCED FRESH FROZEN CUSTARD TO THEIR MENU, WHICH
QUICKLY BECAME A FAVORITE AMONG CUSTOMERS. THE COMBINATION OF THESE TWO SIGNATURE OFFERINGS LAID THE
FOUNDATION FOR THE BRAND'S IDENTITY AND HELPED ESTABLISH A LOYAL CUSTOMER BASE. FROM THE VERY BEGINNING, THE
CULVERS EMPHASIZED QUALITY OVER QUANTITY, WHICH WOULD BECOME A HALLMARK OF THEIR BUSINESS STRATEGY.

ExPANSION AND GROWTH

FOLLOWING THE SUCCESS OF THEIR FIRST LOCATION, THE FOUNDERS BEGAN TO EXPAND CULVER'S INTO A FRANCHISE MODEL.
THE FIRST FRANCHISE OPENED IN 1987 IN BARABOO, WISCONSIN. THIS STRATEGIC MOVE ALLOWED THE BRAND TO GROW
RAPIDLY WHILE MAINTAINING ITS COMMITMENT TO QUALITY AND CUSTOMER SERVICE. BY THE EARLY 1990s, CULVER'S HAD
ESTABLISHED ITSELF AS A PROMINENT PLAYER IN THE FAST-FOOD INDUSTRY.

As oF 2023, CULVER'S HAS EXPANDED TO OVER 900 LOCATIONS ACROSS THE UNITED STATES, MAKING IT ONE OF THE
FASTEST-GROWING FAST-CASUAL DINING CHAINS. THE COMPANY'S GROWTH STRATEGY HAS INCLUDED CAREFUL SELECTION OF
FRANCHISE PARTNERS WHO SHARE THEIR VALUES AND VISION FOR QUALITY SERVICE. THIS APPROACH HAS FACILITATED
CONSISTENT BRAND EXPERIENCES ACROSS ALL LOCATIONS, ENSURING THAT CUSTOMERS RECEIVE THE SAME LEVEL OF SERVICE



AND QUALITY NO MATTER WHERE THEY DINE.

MENU HIGHLIGHTS

THe MENU AT CULVER'S IS A REFLECTION OF ITS COMMITMENT TO FRESHNESS AND QUALITY. THE BUTTERBURGERS AND FRESH
FROZEN CUSTARD ARE THE STARS, BUT THE MENU OFFERS A VARIETY OF OTHER ITEMS THAT CATER TO DIVERSE TASTES.

SIGNATURE BUTTERBURGERS

THE BUTTERBURGERS ARE MADE WITH ]OOO/O FRESH, NEVER FROZEN BEEF AND SERVED ON A LIGHTLY BUTTERED AND TOASTED
BUN. CUSTOMERS CAN CHOOSE FROM A VARIETY OF TOPPINGS, INCLUDING CHEESE, LETTUCE, TOMATOES, AND PICKLES. THE
SECRET TO THEIR FLAVOR LIES IN THE COOKING TECHNIQUE, WHICH INVOLVES SEARING THE BEEF TO LOCK IN FLAVOR AND JUICES.

FresH FRozeN CUSTARD

CULVER'S FRESH FROZEN CUSTARD IS MADE DAILY IN EACH RESTAURANT. W/ITH RICH FLAVORS AND A CREAMY TEXTURE, IT
PROVIDES A DELIGHTFUL DESSERT OPTION. CUSTOMERS CAN ENJOY CLASSIC FLAVORS OR SEASONAL OFFERINGS, AND THE
“CONCRETE MIXER” ALLOWS THEM TO CUSTOMIZE THEIR TREAT WITH VARIOUS MIX-INS.

OTHER MENU |TEMS

IN ADDITION TO BURGERS AND CUSTARD, CULVER’S OFFERS A RANGE OF MENU ITEMS, INCLUDING:

GRILLED CHICKEN SANDWICHES

e SALADS

FRIES AND SIDES

® FISH DINNERS

7/
e KiDS' MEALS

THIS DIVERSE MENU ENSURES THAT THERE IS SOMETHING FOR EVERYONE, MAKING CULVER'S A POPULAR CHOICE FOR FAMILIES AND
INDIVIDUALS ALIKE.

CoMMITMENT TO QUALITY

CULVER'S COMMITMENT TO QUALITY IS EVIDENT IN EVERY ASPECT OF ITS OPERATIONS. THE COMPANY PRIDES ITSELF ON
SOURCING INGREDIENTS FROM TRUSTED SUPPLIERS AND MAINTAINING HIGH STANDARDS IN FOOD PREPARATION. THIS DEDICATION
TO QUALITY HAS EARNED CULVER'S NUMEROUS AWARDS AND RECOGNITIONS WITHIN THE INDUSTRY.



FURTHERMORE/ ALL MENU ITEMS ARE MADE TO ORDER, ENSURING THAT CUSTOMERS RECEIVE FRESH MEALS EVERY TIME THEY VISIT.
THIS PRACTICE NOT ONLY ENHANCES FLAVOR BUT ALSO REINFORCES CULVER'S REPUTATION AS A FAST-CASUAL DINING OPTION
THAT VALUES QUALITY OVER SPEED.

COMMUNITY INVOLVEMENT AND SUSTAINABILITY

CULVER'S HAS ALWAYS BEEN COMMITTED TO GIVING BACK TO THE COMMUNITIES IT SERVES. THE COMPANY ACTIVELY
PARTICIPATES IN LOCAL EVENTS AND SUPPORTS VARIOUS CHARITABLE ORGANIZATIONS. THE CULVER’S FOUNDATION IS
DEDICATED TO ENHANCING THE LIVES OF CHILDREN AND FAMILIES IN NEED, WHICH REFLECTS THE COMPANY’S CORE VALUES OF
COMMUNITY SUPPORT AND ENGAGEMENT.

SUSTAINABILITY IS ALSO A PRIORITY FOR CULVER’S. THE COMPANY HAS IMPLEMENTED SEVERAL INITIATIVES TO REDUCE ITS
ENVIRONMENTAL IMPACT, INCLUDING!

o USING ECO-FRIENDLY PACKAGING
® |MPLEMENTING RECYCLING PROGRAMS IN STORES

® SOURCING INGREDIENTS FROM SUSTAINABLE FARMS

THIS COMMITMENT TO SUSTAINABILITY NOT ONLY BENEFITS THE ENVIRONMENT BUT ALSO RESONATES WITH CUSTOMERS WHO
PRIORITIZE ECO~CONSCIOUS DINING CHOICES.

CoNcLUSION

THE HISTORY OF CULVER'S IS A TESTAMENT TO THE POWER OF DEDICATION, QUALITY, AND COMMUNITY INVOLVEMENT. FroMm
ITS HUMBLE BEGINNINGS IN W/ISCONSIN TO ITS CURRENT STATUS AS A BELOVED NATIONAL CHAIN, CULVER'S HAS CARVED OUT A
UNIQUE NICHE IN THE FAST-FOOD INDUSTRY. THE BRAND'S UNWAVERING COMMITMENT TO FRESH INGREDIENTS, EXCEPTIONAL
CUSTOMER SERVICE, AND COMMUNITY ENGAGEMENT CONTINUES TO DRIVE ITS SUCCESS. As CULVER'S LOOKS TO THE FUTURE, IT
REMAINS FOCUSED ON ITS CORE VALUES, ENSURING THAT EVERY CUSTOMER ENJOYS A DELICIOUS MEAL IN A \WWELCOMING
ENVIRONMENT.

Q: WHeN wAs CULVER'S FOUNDED?

A: CULVER's wAS FOUNDED IN 1984 IN SAauk CiTy, WisconsiN, BY CRAIG AND LEA CULVER, ALONG WITH THEIR PARTNERS.

Q: WHAT ARe BUTTERBURGERS?

A: BUTTERBURGERS ARE CULVER'S SIGNATURE BURGERS MADE FROM FRESH, NEVER FROZEN BEEF SERVED ON A BUTTERED BUN,
KNOWN FOR THEIR RICH FLAVOR AND JUICY TEXTURE.

Q: How MANY CULVER'S LOCATIONS ARE THERE?

A: As oF 2023, THere ARE OVER 900 CULVER'S LOCATIONS ACROSS THE UNITED STATES.



Q: WHAT IS FRESH FROZEN CUSTARD?

A: FRESH FROZEN CUSTARD IS A CREAMY, RICH DESSERT MADE FRESH DAILY AT CULVER/S, OFFERING A VARIETY OF CLASSIC AND
SEASONAL FLAVORS.

Q: WHAT SUSTAINABILITY PRACTICES DOES CULVER'S FOLLOW?

A: CULVER'S IMPLEMENTS ECO-FRIENDLY PACKAGING, RECYCLING PROGRAMS, AND SOURCES INGREDIENTS FROM SUSTAINABLE
FARMS TO MINIMIZE ITS ENVIRONMENTAL IMPACT.

Q: How poes CULVER'S CONTRIBUTE TO THE COMMUNITY?

A: CULVER'S ACTIVELY PARTICIPATES IN LOCAL EVENTS AND SUPPORTS VARIOUS CHARITABLE ORGANIZATIONS THROUGH THE
CULVER’S FOUNDATION, FOCUSING ON ENHANCING THE LIVES OF CHILDREN AND FAMILIES IN NEED.

Q: WHAT TYPES OF MENU ITEMS DOES CULVER'S OFFER?

A: IN ADDITION TO BUTTERBURGERS AND FRESH FROZEN CUSTARD, CULVER'S OFFERS GRILLED CHICKEN SANDWICHES, SALADS,
FRIES, FISH DINNERS, AND KIDS’ MEALS, ENSURING A DIVERSE MENU FOR CUSTOMERS.

Q: WHY 1s CULVER'S UNIQUE COMPARED TO OTHER FAST-FOOD CHAINS?

A: CULVER'S IS UNIQUE DUE TO ITS COMMITMENT TO QUALITY, USING FRESH INGREDIENTS, MADE-TO~ORDER MEALS, AND A
FRIENDLY , WELCOMING DINING ENVIRONMENT , SETTING IT APART FROM TYPICAL FAST-FOOD OFFERINGS.

Q: WHAT Makes THE CULVER'S DINING EXPERIENCE SPECIAL?P

A: THe CULVER’S DINING EXPERIENCE IS SPECIAL DUE TO ITS FOCUS ON CUSTOMER SERVICE, QUALITY FOOD MADE FROM
SCRATCH, AND A FAMILY-FRIENDLY ATMOSPHERE THAT ENCOURAGES COMMUNITY ENGAGEMENT.
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