
 

Quick-serve burger chain focuses on sustainability  

By Angie Hanson 

(June 3) PORTLAND τ Burgerville is taking the burger concept to a whole new tier. 
 
A local, fresh and sustainable tier, that is. 
 
Vancouver, Wash.-based Burgerville, a quick-serve chain with 39 locations dotting Oregon and 
southwest Washington, is committed to fresh, local and sustainable on its menu and in its operations. 
 
The chain works with Oregon and Washington suppliers to source onions, berries, apples and pumpkins 
τ among other products τ and following several sustainable practices in its restaurants, said Jack 
Graves, chief cultural officer for Holland Inc., which owns Burgerville. 
 
Local and fresh are principles Holland was founded upon in 1920s, when it started as a creamery. Those 
philosophies were adopted at Burgerville, when it first opened in 1961, and have been enhanced 
throughout the years, Graves said. 
 
ά.ŀŎƪ ǘƘŜƴΣ ŘƻƛƴƎ ōǳǎƛƴŜǎǎ ƭƻŎŀƭƭȅ ǿŀǎ Ƙƻǿ ȅƻǳ ŘƛŘ ōǳǎƛƴŜǎǎΣέ DǊŀǾŜǎ ǎŀƛŘ ƻŦ .ǳǊƎŜǊǾƛƭƭŜΩǎ ƛƴŎŜǇǘƛƻƴΦ 
ά!ƴŘ ƛǘ ǎŜŜƳǎ ǘƘƻǎŜ ǇǊŀŎǘƛŎŜǎ ǿŜǊŜ ƪƛƴŘ ƻŦ ŀŘƘŜǊŜŘ ǘƻ ŦƻǊ ȅŜŀǊǎ ŀƴŘ ȅŜŀǊǎ ŀŦǘŜǊ ǘƘŀǘΦέ 
 
.ǳǊƎŜǊǾƛƭƭŜΩǎ ǎŜŀǎƻƴŀƭ ²ŀƭƭŀ ²ŀƭƭŀ ƻƴƛƻƴ ǊƛƴƎǎΣ ƳŀŘŜ ŦǊƻƳ ²ŀƭƭŀ ²ŀƭƭŀΣ ²ŀǎƘΦ-grown sweet onions and 
only available from mid-June through mid-August, are a favorite among consumers. Other top-selling 
items include Oregon strawberry, raspberry and blackberry shakes, and also berry-topped sundaes and 
shortcake available June through September, Graves said. 
 
The chain also serves fresh pumpkin shakes in the fall and apple slices year-round, both from local 
venues, Graves said. 
 
άhǳǊ ǳƴƛǉǳŜƴŜǎǎ ŀǊƻǳƴŘ ƻǳǊ ƳŜƴǳ ƛǎ ƻǳǊ ǎŜŀǎƻƴŀƭ ƳŜƴǳΣέ DǊŀǾŜǎ ǎŀƛŘΦ άtŜƻǇƭŜ ŦǊƻƳ ŀǊƻǳƴŘ ǘƘŜ ŎƻǳƴǘǊȅ 
have called and pƭŀƴƴŜŘ ǾŀŎŀǘƛƻƴǎ ŀǊƻǳƴŘ ƻǳǊ ƳŜƴǳΦέ 
 
¢ƻŘŀȅΣ .ǳǊƎŜǊǾƛƭƭŜΩǎ ŜƳǇƘŀǎƛǎ ƻƴ ƭƻŎŀƭΣ ŦǊŜǎƘ ŀƴŘ ǎǳǎǘŀƛƴŀōƛƭƛǘȅ Ƙŀǎ ōŜŎƻƳŜ ƛǘǎ ŎƻƳǇŜǘƛǘƛǾŜ ŀŘǾŀƴǘŀƎŜ 
over larger national-chain competitors, and those factors have facilitated the double-digit growth 
.ǳǊƎŜǊǾƛƭƭŜΩǎ ŜȄǇŜǊienced the last few years, Graves said. 
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In recent years, Burgerville has focused on making its restaurants as sustainable and environmentally 
friendly as possible. 
 



To meet that objective, the chain works with local, sustainable suppliers τ with the help of Food 
Alliance recommendations τ and also has implemented several sustainable programs in its operations. 
 
ά9ǾŜǊȅƻƴŜΩǎ ŎƻƴǎŎƛƻǳǎ ƻŦ Ǝƭƻōŀƭ ǿŀǊƳƛƴƎΣ ŀƴŘ ǘƘŜ ǳǎŜ ƻŦ Ŧƻǎǎƛƭ ŦǳŜƭǎ ŀƴŘ ŀƭƭ ǘƘƻǎŜ ǘƘƛƴƎǎΣέ ǎŀƛŘ DǊŀǾŜǎΣ 
whose firm hŀǎ ǊŜŎŜƛǾŜŘ ŀǊƻǳƴŘ ол ŀǿŀǊŘǎ ŦƻǊ ƛǘǎ ǎǳǎǘŀƛƴŀōƛƭƛǘȅ ŜŦŦƻǊǘǎΦ ά²Ŝ ŀǎƪŜŘ ƻǳǊǎŜƭǾŜǎΣ ΨIƻǿ Ŏŀƴ 
ǿŜ ƛƳǇŀŎǘ ǘƘŜ ŎƻƳƳǳƴƛǘȅ ƛƴ ŀ ǇƻǎƛǘƛǾŜ ƳŀƴƴŜǊΚΩέ 
 
For starters, Burgerville is expanding its store-level recycling and composting program, in an effort to 
redirect 85% of its restaurant-generated waste, Graves said. 
 
To accomplish this goal, Burgerville hopes to have all restaurants recycling and composting by mid-2008, 
and presently, 36 locations are recycling, and 18 are recycling and composting in the kitchen and 
garbage areas, he said. 
 
The next step is to include dining-area waste in the program, and right now, three locations are being 
bused and sorted for composting. 
 
The process should become simpler once Burgerville begins using compostable plastic flatware and 
cups, as it plans to by early June, and once consumers become educated on dining-area composting, 
Graves said. 
 
Burgerville, which generates 340 tons of waste per month, is diverting nearly 50% of its waste from 
landfills. Burgerville expects to produce only 51 tons of waste per month after sustainability measures 
take full hold, Graves said. 
 
The chain should save $100,000 in waste removal once the program is fully established, and is saving 
$60,000 now, he said. 
 
Burgerville also allows its used cooking oil to be converted into biodiesel, which is done so by Portland-
based SeQuential Biofuels, Graves said. 
 
As of March 2006, Burgerville has been sending more than 4,400 gallons of used cooking oil to be 
transformed into 3,300 gallons of biodiesel a month, he said. 
 
BIJOU CAFÉ 
 
[ƻŎŀƭ ŀƴŘ ǎǳǎǘŀƛƴŀōƭŜ ŀƭǎƻ ŀǊŜ ǘǿƻ ǇǊƛƻǊƛǘƛŜǎ ŀǘ Řƻǿƴǘƻǿƴ tƻǊǘƭŀƴŘΩǎ .ƛƧƻǳ /ŀŦŜΣ ǎŀƛŘ ŎƘŜŦ /ŀǊƻƭȅƴ {ŎƻǾƛƭΦ 
 
The Bijou Cafe uses local produce year-round in its dishes and adapts its menu to the changing seasons, 
taking advantage of whŀǘΩǎ ŦǊŜǎƘŜǎǘΣ {ŎƻǾƛƭ ǎŀƛŘΦ 
 
ά²Ŝ ǘǊȅ ǘƻ ǎǘƛŎƪ ǿƛǘƘ ǎŜŀǎƻƴŀƭ ŀƴŘ ŀǎ ŎƭƻǎŜ ǘƻ ƭƻŎŀƭ ŀǎ ǇƻǎǎƛōƭŜΣ ŀƴŘ ǘƘŜ ǊŜŀǎƻƴ ƛǎΣ ƛǘΩǎ ǘƘŜ ǊƛƎƘǘ ǘƘƛƴƎ ǘƻ 
ŘƻΣέ ǎŀƛŘ {ŎƻǾƛƭΣ ǿƘƻǎŜ ƳŜƴǳ Ŏŀƴ ŦŜŀǘǳǊŜ ǳǇ ǘƻ рл҈ ƭƻŎŀƭ ǇǊƻŘǳŎǘΦ ά²ŜΩǊŜ ǘǊȅƛƴƎ ǘƻ ǳǎŜ ǘƘŜ ŦǊŜǎƘŜǎǘΣ 
best, most positiǾŜ ǇǊƻŘǳŎǘ ǿŜ Ŏŀƴ ƎŜǘΦέ 
 
The local movement, however, is nothing new to the Bijou τ ƛǘΩǎ ōŜŜƴ ŀ ǇǊƛƻǊƛǘȅ ŦƻǊ ǘƘŜ Ǉŀǎǘ ол ȅŜŀǊǎΦ 
 
The Bijou, which also tries using as much organic product as possible, works with a dozen growers 



during peak growing seasons to incorporate such items as greens, mushrooms, beets, apples, pears, 
tomatoes, potatoes, berries and fiddlehead ferns on its menu, Scovil said. 
 
ά/ƘŜŦǎ ŀƴŘ ŦƻƻŘ ŀǊŜ ōƛƎ ōǳǎƛƴŜǎǎ ƛƴ tƻǊǘƭŀƴŘΣέ ǎƘŜ ǎŀƛŘΦ άtƻǊǘƭŀƴŘ Ƙŀǎ ŀ ƭƻǘ ǘƻ ƻŦŦŜǊ ƛƴ ǘŜǊƳǎ ƻŦ ŦƻƻŘΦ 
There aǊŜ ƭƻǘǎ ƻŦ ǊŜŀƭƭȅ ŀǿŜǎƻƳŜ ŎƘŜŦǎΦέ 
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