BURGER BITES – 2009 
Who invented the burger? When?

Although there are several claims for the invention of the burger, it is most widely believed that the burger was introduced by Fletcher “Old Dave” Davis from Athens, Texas.  Fletcher began selling the ground beef patty sandwich at the amusement area, known as The Pike, at the St. Louis World's Fair Louisiana Purchase Exhibition in 1904.1
How was the burger originally served?

Fletcher Davis decided to try something new in 1904 while at the World’s Fair in St. Louis, Mo.  He took some raw burger steak and placed it on his flat grill and fried it until it was a crisp brown on both sides. Then he placed the browned patty of meat between two thick slices of homemade toast and added a thick slice of raw onion to the top.1
Where is the Hamburger Hall of Fame?

The Hamburger Hall of Fame is located in Seymour, Wisconsin. 

What quick-service restaurant chain first picked up the burger and served it to customers in 1921?

The first restaurant chain to serve the burger was White Castle in Wichita, Kansas. 2
Which has less fat and more nutrients—90 percent or 95 percent lean ground beef or ground turkey?

Ground beef. Three ounces of cooked 95 percent lean ground beef has five grams of fat. The same serving of cooked 90 percent lean ground beef has nine grams of fat. In comparison, three ounces of cooked ground turkey has eleven grams of fat. 3
Fast Facts

· Americans consume approximately 14 billion burgers each year, most of them in the summer months.9 
· 41 percent of American consumers eat burgers at least once a week.  85 percent eat burgers at least once a month. 4
· 21 percent of consumers say they are eating more burgers today compared to two years ago. 4 

· Consumers rank quality/taste of meat, good portion size and fresh ingredients as the most appealing burger attributes. 4
Burgers on the Menu

· Burgers are the most frequently ordered menu item, with 84 percent of consumers selecting a burger as the most frequently ordered menu item in 2007. 7
· Burgers account for more than 40 percent of all restaurant sandwiches consumed throughout the country. 5
· The average price of a burger in the limited-service and full-service burger chains is $4.54.4
· Though commonly thought of as fast food, burgers are, in fact, most highly penetrated on full-service menus.  While 36.2 percent of QSR operators menu burgers, there is higher penetration at midscale (46.8 percent), casual (57.3 percent) and even fine dining (46.5 percent) restaurants.8
· Burgers have enjoyed a 30 percent penetration growth in the fine dining segment over the past three years.8 
· Following the comfort food trend earlier in the decade, fine dining restaurants responded with revolutionary upscale burgers made from high quality, distinctive ingredients.  This has carried over into other segments offering burgers of increasing sophistication.8
· Burgers are becoming increasingly popular in ethnic restaurants, with French, Greek, and Italian restaurants featuring burgers with greater frequency.  Nearly half (47.6 percent) of Mexican restaurants offer burgers.8
· The fastest growing burger ingredients and flavors during the three years between 2005 and 2008 are ciabatta (up 1300 percent), Kobe beef / Wagyu (up 750 percent), chipotle (up 218 percent), applewood bacon (up 142 percent) and brioche (up 117 percent)8
· Mini-burgers, or sliders, have witnessed a 143 percent penetration growth over the past three years. Sliders are most popular at midscale restaurants where the penetration increase is 483 percent since 2005. 8
Burgers at Home

· Approximately 4 billion burgers were prepared and served in the home in 2008.10
· 6 percent of Americans have a serving of ground beef in their homes in any two week period, with burgers being the number one use of that ground beef.  And 67 percent noted serving ground beef an average 2.4 times in that 2 week period.10
· Per capita eatings of beef burgers, prepared and served in the home, were 8.2 in 2008. Burgers are the second most popular end dish for beef, behind steak, prepared in the home.10
· In-home ground beef use is common among all age groups.  It peaks with youth aged 6-12, declining slowly with age.  On average, adults, 65+ years old, report 22 percent fewer servings versus 6-12 year olds. 10
· 66 percent of in-home servings of beef for youth under the age of 18 are ground beef.  65+ year olds report that 51 percent of in-home servings of beef are ground beef. 10
Burger Toppings

· Only 8 percent of consumers report they like their burgers plain without cheese. 4
· Though American cheese is the most preferred by consumers, Cheddar cheese is the most common burger cheese choice on full-service restaurant menus.  American cheese tops the offerings at limited-service restaurants. 4
· 56 percent of consumers who purchase burgers from a limited-service restaurant take their burgers to go either every time or most times. 4
· Mayonnaise is the most common condiment offered in all types of restaurants. 4
· 65 percent of consumers chose ketchup as one of their top three condiment choices on their burger and 51 percent chose regular mayonnaise among their top three. 4
· Onions, lettuce and tomatoes, the three traditional burger toppings most wanted by consumers, are offered on 60 percent of full-service restaurant menus. 4
· 63 percent of American consumers like to customize their burger condiments and toppings and 55 percent think restaurants should offer a variety of burger sizes.  “Build-your-own burger” is one of the hottest trends in the burger industry. 4
Healthy Burgers

· A shift towards leaner ground beef sales in grocery stores is occurring.  Between 2004 and 2007, consumers purchased 85 million pounds more of leaner ground beef (80 percent or higher).6
· More than one in three consumers would choose a wheat bun for their burgers if the option were available. 4
· 43 percent of consumers would like to have their burger’s health and nutrition information provided by the restaurant, and would also like more healthful alternatives (e.g. low-fat mayo) to be available. 4
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