
 

 
 

Quick-serve restaurant chain kicks off all-natural hot dog 
campaign 

Burgerville highlights its commitment to local foods, sustainable business practices 
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Sustainably minded, fast-casual restaurant chain Burgerville Tuesday kicked off a nine-week 
promotion of its new all-natural hot dog and chips.  
 
The hot dogs are made with Country Natural Beef, raised without the use of hormones or 
antibiotics and containing no preservatives. The dogs are topped with the company's signature Burgerville spread, 
ketchup, onions and local Tillamook cheese.  
 
Vancouver, Wash.-based Burgerville's 39 Oregon and southwest Washington locations, owned by The Holland Inc., place 
a strong emphasis on using local ingredients. Like all Burgerville menu items, the natural chips are cooked fresh daily 
using trans fat-free canola oil. 

Burgerville is the first fast• ]food chain in the nation to join Food Alliance, agreeing to adopt the nonprofit's third party 
certification standards to guide its selection of ingredient suppliers. 

Guests can order the new all natural beef hot dog at all Burgerville locations for $2.29 or in a combo basket with two hot 
dogs, natural chips and beverage for $6.29. A side order of chips may be purchased separately for only $1.59.  
 
For their younger guests, Burgerville will have a special children's hot dog priced at $1.99 individually, or in a kids meal 
for $3.89. Guests can substitute chips for fries or a side salad with any purchase of a combo basket, at no additional cost.  
 
Burgerville said in January it would source only cage-free chicken eggs for its breakfast menu items. The chain said the 
approximately 600,000 eggs it uses each year for will come from Washington state's Stiebrs Farms, whose chickens are 
certified "Humane Raised and Handled," fed a 100 percent vegetarian diet, and are free of hormones and antibiotics.  
 
Burgerville's emphasis on local foods and sustainable practice included, in 2005, using wind energy to power its 
restaurants and, in 2006, switching to trans fat-free oils.  


