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Burger Chef was well on its way to becoming a national hamburger chain when this map from about 1965 was produced to highlight the number of states with at least one Burger Chef in operation. Many of the states already had multiple locations by this time. Burger Chef was opening stores at the impressive rate of 125 units per year, and the company had already grown to become the second-largest hamburger chain in the nation. After investing $40 million in its franchise operations for six years, Burger Chef was achieving an annual sales volume of $50 million.



On the cover: A large crowd awaits the opening of the 1,000th Burger Chef in Treasure Island, Florida, on August 9, 1969. This store was built using the new Cosmopolitan II design, commonly referred to as the Cosmo II, which had been introduced during that year. The mansard roof behind the arch was installed to hide stacks and air conditioning units. The Cosmo II had seating for 95 customers. (Courtesy of Frank P. Thomas Jr.)
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FOREWORD

It has been 50 years since I cofounded Burger Chef and opened the first restaurant in Indianapolis. I was president of Burger Chef for 10 very intense years, consisting of full days, a seven-day workweek, and a lot of travel by airplane. At first, we were operating on a very slim bankroll, and we started with practically nothing. We took very little for ourselves out of the company because we needed to expand the business. All of our efforts were focused on expansion, promotion, and advertising in those days. From those humble beginnings, I am proud to have been a part of building Burger Chef into the second-largest hamburger chain in the country through franchising without public money. Over the years, I have watched the fast-food industry I helped pioneer become a world-wide phenomena. I am so gratified that I was a part of a business that changed the way people look at food.

However, I did not do it alone. My brother-in-law Robert Wildman worked tirelessly, finding new franchisees, securing leases for new locations, and working with store owners. My brother Donald J. Thomas spent a great deal of time working on improving the efficiency of the Sani-Broiler, as well as designing new equipment for our stores. Everyone involved with Burger Chef—the General Equipment Company employees, the franchise holders, the management staff, and the franchisees and their store staffs—was integral to the success of the company.

The story of Burger Chef is really about the birth of the fast-food industry. I think people will find it fascinating to learn that the primary individuals responsible for the origins of fast food—Ray Kroc with McDonald’s, David Edgerton and James McLamore with Burger King, and myself with Burger Chef—were all connected through their association with my business, the General Equipment Company. My business partners and I got to know Kroc in the early 1950s when we attended trade shows to sell our soft ice-cream machines, and he was selling Multimixers for Prince Castle. We became associated with Burger King one day in 1956 when Edgerton contacted me to see if we might be able to help him manufacture a hamburger broiler prototype that he had created for his stores. This is what led us to become the manufacturer of the hamburger broiler, and that paved the way for our entry into the hamburger business. Without that phone call, we would have never made a broiler, and Burger Chef would have never existed.


 —Frank P. Thomas Jr.
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INTRODUCTION

Years before Burger Chef flame broiled its first hamburger, cofounder Frank P. Thomas Jr. was the president of the General Equipment Company in Indianapolis, a business that manufactured frozen custard, soft-serve ice cream, and milk shake machines. Thomas’s father, Frank P. Thomas Sr., was a gifted carpenter and inventor who started the General Equipment Company to manufacture and sell one of the first frozen custard machines, a device he had designed and built in 1930 during the Depression. Thomas Sr., despite having just a fourth-grade education, possessed a remarkable combination of conceptual ability and mechanical skill. Prior to building the frozen custard machine, he designed and assembled amusement park rides as well as one of the first snow cone machines. Thomas Jr. demonstrated at an early age that he had inherited his father’s mechanical aptitude and started working with him as a repairman at General Equipment Company while he was just a teenager. He eventually attended Purdue University and graduated with a degree in mechanical engineering before becoming a partner with his father at General Equipment Company and then its president following his father’s retirement. Thomas Jr. followed in his father’s footsteps by creating his own food-production machines based on his dad’s original designs, including a soft-serve ice cream machine called the Sani-Serv and a shake machine known as the Sani-Shake.

By 1956, the General Equipment Company had become a successful manufacturer and seller of ice-cream and milk shake machines. In the summer of that year, Thomas Jr. received a call from David Edgerton, who was the owner of a small chain of hamburger restaurants in Miami, Florida, called Insta-Burger King. Edgerton was familiar with General Equipment Company because he was using a Sani-Shake machine in one of his stores. He told Thomas Jr. that he had invented a hamburger broiler for his restaurants and wanted to know if General Equipment Company was interested in helping him build more of them. General Equipment Company had never built a broiler, but Thomas Jr. told Edgerton he would take a look at it. They worked together, made some improvements, and General Equipment Company agreed to begin manufacturing the broiler, which was named the Sani-Broiler. The company began supplying Sani-Broilers to Edgerton for his restaurant chain, which he later renamed Burger King. As part of the agreement, Edgerton had the rights to sell the Sani-Broiler in Florida while General Equipment Company manufactured and sold it in all other states.

Now that General Equipment Company was producing all of the major machinery needed to start a restaurant, Thomas Jr. began to consider the idea of opening a demonstration store where he could install his food-service machines and show them in actual operation. In the spring of 1957, he opened his first demonstration store at Little America Amusement Park on Keystone Avenue in Indianapolis. He called his little walk-up hamburger stand Burger Chef. The first one turned out to be successful, so he opened another demonstration store in Kokomo, Indiana, in June 1957. He eventually opened and operated at least one or two additional Burger Chef demonstration stores in other towns in Indiana.

It was not long before investors began to inquire about the possibility of buying not just the equipment but the entire Burger Chef concept. Thomas Jr. had not intended to franchise Burger Chef; however, as the inquiries kept coming in, he began to seriously consider the possibility. He discussed the idea with his brother Donald J. Thomas and his brother-in-law Robert Wildman, both of whom were his partners and worked with him at General Equipment Company. Frank P. Thomas Jr. and his partners agreed that they would go forward with plans to franchise their concept and create a new division of General Equipment Company called Burger Chef. By doing this, General Equipment Company would no longer have to sell machines exclusively to individual operators. Instead, a complete line of machines could be sold to every franchisee that opened a Burger Chef store. They chose to form a partnership and take jobs that suited each person’s particular skills. Frank P. Thomas Jr. became president and principal spokesperson; his brother Donald, who also had a degree in engineering from Purdue University, served as vice president in charge of equipment development. Robert Wildman, who had a degree in business administration from Butler University, became vice president in charge of financing, franchising, and leasing of locations. In addition, the trio brought in a fourth partner, John Wyatt, to help with franchising.

In designing the system for their new company, the four partners decided that the best course of action would be to model their chain after McDonald’s. They copied McDonald’s self-service format and menu and then brought their ideas for a building design to Indianapolis architect Harry E. Cooler. After listening to their suggestions, Cooler came up with a design for the building, roof arch, and sign, as well as a sketch for the street sign. Cooler’s final building concept was an impressive example of modernistic architecture. The buildings were brightly colored in a turquoise, orange, and white motif, but the real impact of the design came from the diamond-shaped roof arch that started at the base of the structure, extended through the ceiling, and jutted above the roof. Equally impressive was the massive steel street sign that was built by the Grate Sign Company of Joliet, Illinois. Tony Grate, owner of the company, created a sign that was truly spectacular. The huge sign, shaped like a kite, reinforced the angles of the roof arch and was a visual magnet, especially at night when it was lit up with glowing neon and dozens of chasing lights.

With the plans for the building and the street sign complete, Burger Chef Systems was officially incorporated in 1958, and the first Burger Chef restaurant opened in the spring of 1958 at 1300 West Sixteenth Street in Indianapolis near the Indiana State Fairgrounds. By 1960, only 73 Burger Chef units were in operation, which Frank P. Thomas Jr. considered to be slow growth. He was convinced that Burger Chef needed a new strategy to compete with McDonald’s successfully. Jack Roschman, the state franchise owner in Ohio, suggested that they concentrate on opening stores in smaller towns. Frank P. Thomas Jr. and Robert Wildman agreed, and through this marketing approach, Burger Chef was often the first fast-food chain restaurant in many small towns in America.

The idea to concentrate opening stores in smaller towns proved to be a perceptive one, and from 1961 to 1962, 97 more Burger Chef restaurants were opened, more than the number of stores opened between 1958 and 1960 combined. Going into 1966, Burger Chef had 440 stores operating in the United States. It became both the fastest-growing hamburger chain in the country and the second largest behind industry-leader McDonald’s. Frank P. Thomas Jr. decided to concentrate more heavily on promoting his Burger Chef operation, so he renamed the General Equipment Company, calling it Sani-Serv, and made it a division of Burger Chef. Going into 1967, Burger Chef had a total of 584 stores operating in the United States and long-range plans of having 1,000 units open by 1970. During that year, the 274-unit Burger King chain made the announcement that it was being acquired by packaged food giant Pillsbury. Frank P. Thomas Jr. realized Burger Chef needed a new financial strategy because it lacked the resources to compete with both Burger King and McDonald’s, which had gone public in April 1965. A public offering of stock was considered, but the idea was rejected.

General Foods, a packaged foods company even larger than Pillsbury, became interested in acquiring the Burger Chef chain. To Frank P. Thomas Jr. and his partners, it was a solution to their problem. With General Foods’s backing and business experience, Burger Chef would have the financial resources and management expertise it needed to compete with McDonald’s and Burger King. General Foods made an offer to acquire Burger Chef for about $25 million, which they accepted. In March 1968, General Foods officially announced the acquisition of Burger Chef, which had over 730 restaurants operating in 39 states. Frank P. Thomas Jr. was the only one of the founders to agree to remain with Burger Chef, staying on in a part-time capacity as president.

General Foods launched a vigorous expansion program. By March 1969, there were 932 stores in operation with two units planned for Canada. By the summer of 1969, Burger Chef reached a company milestone when the 1,000th Burger Chef restaurant opened in Treasure Island, Florida. Although expansion continued at a brisk pace, Frank P. Thomas Jr. left Burger Chef in 1970 to pursue other interests. In 1972, General Foods made the stunning announcement that it was taking a $47 million write-off due mostly to difficulties with its Burger Chef division. The overemphasis on expansion had lead to a large number of underperforming stores in poor locations. In an effort to rebuild the company, the number of stores was cut back to about 900 of the best sites. New building designs and logos were tried, together with a more varied menu and an emphasis on product quality. Salad bars were installed in stores in addition to the works bar, which allowed the customer to customize their hamburgers by adding tomatoes, pickles, and other condiments. In 1973, Burger Chef introduced the Fun Meal, becoming the first fast-food chain to offer a kid’s meal.

Despite these improvements, Burger Chef continued to lose ground to its major competitors, and its market share continued to shrink. In 1977, General Foods brought in Terrance Collins, a former McDonald’s vice president, to be the new president and chief operating officer at Burger Chef. Collins instituted a number of changes to help fix the problems at Burger Chef. He introduced a new logo and building design, overhauled the menu, and added breakfast service. He slowed store growth and changed the advertising to emphasize product, appetite appeal, customer satisfaction, and service.

Collins’s changes began to make a difference. Sales increased, and additional changes were made to the menu. Collins left Burger Chef after only a few years and was replaced by John Martin. Martin instituted additional improvements, but by this time, General Foods had already made the decision to call it quits and sell its Burger Chef division. In December 1981, General Foods announced that it had agreed to sell the Burger Chef chain, which consisted of over 650 stores, to Hardee’s Food Systems for about $43.5 million. Most Burger Chef stores were converted to a Hardee’s, closed, or changed to other restaurants. However, some franchisees were able to operate their restaurants as Burger Chefs for a number of years following the acquisition until the terms of their franchise agreements expired. The last Burger Chef to remain open and operating was the location in Cookeville, Tennessee. When that store’s franchise agreement expired in 1996, the last Burger Chef was closed and remodeled into a Pleaser’s restaurant.
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GENERAL EQUIPMENT BEFORE BURGER CHEF
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This is a portrait of Frank P. Thomas Sr. at age 52, taken in 1928. In 1930, he designed and built one of the first frozen custard ice-cream machines in the United States. Shortly thereafter, he founded the General Equipment Company in Indianapolis to manufacture his new invention, which he named the Nu-Way frozen custard machine. (Courtesy of Frank P. Thomas Jr.)
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Frank P. Thomas Sr. was 75 years old when this picture was taken in 1951. By this time, he had retired from the General Equipment Company and given his stock in the company to his two sons, Frank P. Thomas Jr. and Donald J. Thomas, and his son-in-law Robert Wildman. General Equipment Company was a successful manufacturer of frozen custard and ice-cream machines in Indianapolis. Thomas Sr. was born in 1876 near Peru, Indiana, and was a carpenter by trade. Despite having just a fourth-grade education and no training in engineering, he was a remarkably innovative inventor. In addition to the frozen custard machine, he designed and built amusement park rides, including a walk-through fun house and some of the first water rides, as well as snow cone machines. (Courtesy of Frank P. Thomas Jr.)
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Frank P. Thomas Jr. (center) works on the production line at the General Equipment Company in the spring of 1947. Thomas Jr. attended Purdue University and graduated in 1941 with a degree in mechanical engineering. After serving in World War II, he returned to Indiana and became the co-owner of the General Equipment Company with his father. Following his father’s retirement, Thomas Jr. served as company president. Under his guidance, the General Equipment Company went on to become one of the leaders in the restaurant-equipment industry. (Courtesy of Donald Thomas Jr.)
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Robert E. Wildman joined the General Equipment Company in 1946 as office manager, where he was put in charge of sales, purchasing, ordering, and payroll. A graduate of Butler University in Indianapolis with a degree in business administration, Wildman eventually became part owner of the General Equipment Company. In this early-1950s photograph, Wildman is standing next to several Sani-Shake machines. (Courtesy of Donald Thomas Jr.)
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Donald J. Thomas was only 18 when he posed for this photograph in his uniform while serving in the navy during World War II. After the war, he returned home to Indiana in 1946 to attend Purdue University and earn a degree in mechanical engineering. (Courtesy of Donald Thomas Jr.)
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This photograph of Donald J. Thomas was taken in 1946 on the campus of Purdue University. At this time, he worked part-time at the General Equipment Company while taking classes. (Courtesy of Donald Thomas Jr.)
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This photograph shows an early model of the EZE-Way frozen custard machine at a trade show around 1950. In 1935, Frank P. Thomas Sr. eliminated the principle of using chipped ice and salt for freezing frozen custard in his Nu-Way machines when he installed compressors and changed the name to EZE-Way because the machines were easier to use. (Courtesy of Donald Thomas Jr.)
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The Midway custom-built trailer was fitted with an EZE-Way frozen custard machine and sold to vendors for use at carnivals and fairs, as evidenced by the illustrations depicting rides and circus tents on the backdrop of this trade show booth in this photograph from about 1950. (Courtesy of Donald Thomas Jr.)
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Frank P. Thomas Jr. (first row, second from left) and his staff pose at the General Equipment Company in 1952. After outgrowing the space at their first location, the company built new offices and a larger manufacturing facility in 1950. (Courtesy of Frank P. Thomas Jr.)
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Members of the Indianapolis section of the American Society of Refrigerating Engineers (ASRE) stop for a photograph taken during a meeting at the General Equipment Company in June 1953. Standing along the back wall is Frank P. Thomas Jr. (second from left) and Robert Wildman (far right). The photograph on the wall next to Wildman shows an early frozen custard stand built and operated by Frank P. Thomas Sr. (Courtesy of Frank P. Thomas Jr.)
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The General Equipment Company staff poses in front of the plant in 1955 at 1348 Stadium Drive in Indianapolis. Frank P. Thomas Jr. is standing in the second row on the far left. His brother Donald is kneeling in the front row, second from the left. Robert Wildman is kneeling in the front row, second from the right. At this time, after graduating from Purdue University in 1950, Donald was working at General Equipment Company full-time, where he managed the shop. (Courtesy of Frank P. Thomas Jr.)
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Frank P. Thomas Jr. talks to one of his salesmen at a restaurant equipment trade show booth in Atlantic City, New Jersey, in 1954. As company president, he often represented General Equipment Company and attended similar trade shows in other cities throughout the year. Next to him is a Sani-Shake machine with a mixer mounted on the front. (Courtesy of Frank P. Thomas Jr.)
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Othal P. Stapp and other General Equipment Company employees are at a trade show about 1956. Stapp was the northwest division distributor for the company. By this time, the company had added the Sani-Broiler to its line of equipment. With the introduction of the Sani-Broiler, the company was manufacturing most of the basic machines necessary for operating a drive-in restaurant. (Courtesy of Donald Thomas Jr.)



[image: e9781439621196_i0016.jpg]

This 1951 advertisement describes the advantages of owning a Sani-Serv soft ice-cream machine. The General Equipment Company frequently listed advertisements such as this one in an effort to sell its machines to potential investors who were interested in starting and operating a soft serve ice-cream stand.
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Pictured is a restaurant-equipment trade show at a hotel in New York City in 1956. Frank P. Thomas Jr. is standing at the back of the booth. The new Sani-Broiler is prominently displayed in the middle of the booth, while the Sani-Shake is partially visible to the left. The following year, he made the decision to showcase the operation of both the Sani-Broiler and the Sani-Shake in actual operation when he opened a demonstration store called Burger Chef. (Courtesy of Frank P. Thomas Jr.)
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| 40 BURGER CHEF

L AT (ADDRESS)

L HAMBURGERS

A ==
N VT 81/ 22 ol

HIC K"
HICIK
THICK!

(SHAKES THAT 1S)

Tall...cold...and frosty!
THICK and rich! Have one in
your choice of Chocolate, Vanilla

or Strawberry. Where else but

at BURGER CHEF where = =
the good things are! @
only

(Giant size only 30¢)
Home of the World's Greatest Hamburger
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COME N GET IT

WOoRLDS
GREATEST

15¢

HAMBURGER
R
Sones

38th St. — Across
from Fairgrounds

COMPLETE MENU

Open Flame Broiling Makes the Delicious Difference!

Hamburgers . . T Giant Milk Shakes . . . 25¢
Double-Burgers . : . 2DC Coca-Cola .

Cheeseburgers . . v bt Orange Drink
Double-Cheeseburgers . . 30¢ Root Beer .

Hot Fish Sandwiches . . 25¢ Hot Chocolate 5
Frenchibries s iie. i v 1t Coffee . . . s 10¢

// ~\_ Milk Shakes . . . . . .15¢ Milk .

No Tipping « Carry-Out Service

Bloomington Michigan City
3002 E. Third St. Rd.*
Columbus :
2411 Nat Muncie

iv?uvsv'lllv A New Albany

Fort Wayne New Castle
n South Eend
Fairgrounc Cel "
11th & Rd. 100 A
Franklin R Gary 1
p let > 2337 Broadway Terre Haute
W. Washington & 171 !
Tibbs Ave.* "““f’“}'i e Valparaiso
Anderson e
521 East St Lafayette West Lafayette

Plus Over 300 Other Locations Coast-to-Coast
Home Office: Indianapolis, Indiana

[ Franchised nationwide by Burger
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WORLDS

GREATEST

38th St.

15¢

HAMBUREGER

BURGER
CHEF

— Across

from Fairgrounds

Hamburgers . . .
Big Shef . .

Cheeseburgers . .. ......
Apple Turnover . . . . . .
Hot Fish Sandwiches . . .
French Fries . . .
Milk Shakes . . .

15¢
39%9¢
20c
. 20c
. 30c
« 15¢
. 20c

COMPLETE MENU

Open Flame Broiling Makes the Delicious Difference!
Giant Milk- Shakes . .

Coca-Cola . .....
Orange Drink . . . .

Root Beer ........

Hot Chocolate . . . .
Coffee
Mtk o2 s o e

No Tipping ¢ Carry-Out Service

o000 30
. . 10¢-20c
.« 10c-20c
. 10¢-20c
15¢
10¢
SR |

55 INDIANA LOCATIONS

INDIANAPOLIS
W, mn St.

) nrhlmd Ave,
l’l‘udl nn l‘lkv

£

n
(‘mv\lnrdi\illt Rd.
E. Main St
E. 10th ﬁ(
Mooresyille Rd.

Michigan Rd.
N. Keystone
Hro(\hl!le Rd.
6 Washington St.
2213 N. Meridian St.

County Line Road

5030 Southeastern®
ANDERSO

521 East Street

2720 West Nichol
BLOOMINGYDN

02 E. Third St.

‘On?ulnz soon

L
. National Avenue
BUS

2411 National Road
CONNERSVILLE
2100 Park Road
EVANSVILLE
4301 First Ave.
1316 South Green River
d.

R
FORT WAYNE
2909 E. State St.
4610 Coldwater Rd.
25 Jefferson

GARV

2337 Broadway
GOSHEN

921 West Pike St.
GREENFIELD

1215 West Main
KoKomMo

1824 Bast Hoffer
LAFAYETTE
By Pass
311 State St.

LA PORTE
401 “J"" Street

LOGANSPORT

1121 East \htlcl

C IGAN

2511 B, \chlmm Blvd.
M

2800 8. Madison
NEW ALBANY

648 State Street Rd.
NEW CASTLE

2201 8. Memorial Dr,

301 N. Broadway®
RICHMOND
4410 E.
SEVMDUR

1130 E. ann Bt.
SHELBYVILLE
632 S, Harrison St.

Main St.

9 3
4920 Western Ave.
TERRE HAUTE

1717 8. Third St.

200 N. Third St.

25th & Wabash
VALPARAISO

1207 Calumet

Over 500 Other Locations Coast-to-Coast
Home Office: Indianapolis, Indiana

Franchised nationwide by Burger Chef Systems, Indianapolis 7, Ind.
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EVERY DAY IS FAMILY DAY

¢1* BURGER CHEF

Where del

our exclusive, 100% beef, open-flame broiled hamburgers—with

sious, nutritious food and family fun await you! Like

that “cook-out” flavor you love! Pair 'em up with a sackful of
Burger Chef crispy, crunchy french fries! Mm-m—mouth-water-

ing! Ready? Get set. Go Burger Chef!

prmmmmmmms CHECK THIS LIST FOR THE WORLD'S GREATEST
15¢ HAMBURGER NEAREST YOU! OVER 400 RESTAURANTS NATIONWIDE

INDIANA—Anderson (2), Bloomington, Columbus, Evansville.® Fort Wayne (2). Gary
Greenfield.” Indianapolis (15), Kokomo. Lafayette (2). Michigan City. Muncie. New
Albany, New Castle, Plainfield." Richmond,' South Bend (2). Speedway ' Terre
Haute (2). Valparaiso, West Lafayette e MICHIGAN—Adnan * Dearborn Detroit
Flint, Garden City, Grand Rapids (2), Hazel Park, Jackson (3). Kalamazoo (2). Lincoln
Park, Livonia (3). Mt. Clemens, Muskegon, Muskegon Heights. Plymouth. Pontiac
Port Huron, St. Clair Shores. Ypsilanti e NEW JERSEY—Bridgeton, Burlington
Freehold. Keyport,® Maple Shade.’ Northfield, Oakhurst. Raritan Township.® Toms
River, Wayne e OHIO—Akron (2), Alliance, Ashland. Bowling Green, Cambridge
Canton. Chillicothe, Cleveland (2). Columbus (4), Cuyahoga Falls.® Dayton (7)
Delaware. Dover. Evendale.” Fairborn, Findlay, Fostoria. Fremont, lronton. Lancaster
Lima,* Mansfield,” Marion, Massillon, Mentor, Miamisburg, Milford, Mt. Vernon
Newark, Niles, Parma Heights, Piqua, Portsmouth (2), Reading,’ Salem, Sandusky
South Euchid. Springfield. Steubenville. Struthers Tallmadge
Trotwood. Van Wert," Wooster, Youngstown. Zanesville (2)
o PENNSYLVANIA—Altoona. Beaver Falls. Greensburg. Irwin *
Lancaster, Levittown, McKeesport. Philadelphia. Pittsbuigh *
Willow Grove * VIRGINIA—Alexandria (4). Annandale, Bailey's
Cross Roads, Hampton (2). Lynchburg. Manassas, Martinsville.*
Newport News, Norfolk (4). Portsmouth, Richmond. Roanoke
Staunton, Vienna.®' Virginia Beach (2). Williamsburg. Win-
chester, Woodbridge « WEST VIRGINIA—Charleston, Clarks-
burg. Huntington, South Charleston, Weirton, Wheeling (2)
* under construclion
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Home of the Worlds Greatest 15¢ Hamburger! -

HOUSTON,
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We're looking for choice loca

tions

vou have commercial property fo

!

nas, President, Burger Che
Systems Arca Code 317. Phone
number ML 2-2504

BURGER CHEF SYSTEMS, INC.
HOME OFFICE

1350 Stadwum Drive <+ Indianapolis Ind
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EVERYONE

HAMBURGERS |

WE SEIL MILLIONS NATION WIDE

Appetite-awakening juicy broiled
hamburgers on warm toasted buns

. crisp ‘n airy light, golden brown
french fries . . . thick ’n extra smooth
shakes prepared the carefully-controlled
Burger Chef way are all-family favorites,
and only 15 cents each! Discover the deli-
cious difference in drive-in dining. Join the
millions of motorists who are turning in at the NO WAITING
sign of Burger Chef...where the whole family NO TIPPING!
can eat better for less! I’s love at first bite! You serve yourself at Burger Chef

Hamburgers
broiled to
\ juicy perfection!

Look for the trusted a{.%k sign in your neighborhood!






OEBPS/images/e9781439621196_i0102.jpg





OEBPS/images/e9781439621196_i0103.jpg





OEBPS/images/e9781439621196_i0100.jpg





OEBPS/images/e9781439621196_i0101.jpg





OEBPS/images/e9781439621196_i0098.jpg





OEBPS/images/e9781439621196_i0099.jpg





OEBPS/images/e9781439621196_i0096.jpg
N i
“ ? i [
LY






OEBPS/images/e9781439621196_i0097.jpg





OEBPS/images/e9781439621196_i0094.jpg





OEBPS/images/e9781439621196_i0095.jpg





OEBPS/images/e9781439621196_i0092.jpg





OEBPS/images/e9781439621196_i0093.jpg





OEBPS/images/e9781439621196_i0090.jpg
3 G L 4,






OEBPS/images/e9781439621196_i0091.jpg





OEBPS/images/thumb.jpg





OEBPS/images/e9781439621196_i0078.jpg





OEBPS/images/e9781439621196_i0079.jpg





OEBPS/images/e9781439621196_i0076.jpg





OEBPS/images/e9781439621196_i0077.jpg





OEBPS/images/e9781439621196_i0074.jpg





OEBPS/images/e9781439621196_i0075.jpg





OEBPS/images/e9781439621196_i0072.jpg





OEBPS/images/e9781439621196_i0073.jpg





OEBPS/images/e9781439621196_i0070.jpg
/\\/ ///, \.‘_

\\\ &

g 8 /
/4 A
\.,., ¥ P

& )

B>

o
-






OEBPS/images/e9781439621196_i0071.jpg
oreboar

969

TOTAL BURGER CHEF
& RIX STORES
NOW OPEN






OEBPS/images/e9781439621196_cover.jpg
IMAGE
of America

BURGER CHEF






OEBPS/images/e9781439621196_i0089.jpg





OEBPS/images/e9781439621196_i0087.jpg





OEBPS/images/e9781439621196_i0088.jpg





OEBPS/images/e9781439621196_i0085.jpg





OEBPS/images/e9781439621196_i0086.jpg
BEST WISHES FOR A

HAPPY HOLIDAY

ANDA M
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NEW YEAR
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BEFORE

s

rantis a BC-02 remodeled to a Cosmo with a 15 foot front ex-
tension. Prior to modernization it is surveyed for site plan, floor plan
equipment relocations, parking revisions, landscaping, and lot
Working drawings are then prepared

DURING

After the preliminary alteration, a12 foot dining room has been added to
the left and the mansard roof frame is taking shape. Parking areas have
been relocated and new landscaping is being developed

After a few short weeks, the restaurant has a new look. new
i more than double you can see, signage installa
tion and landscaping are not completed. For a look at the new signage, see
the back cover ‘

atr

ar seatir
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profitable dessert idea
from Sani-Serv

Flaming Fruit Salad Sundae

Place 3 oz of fruit salad or one ounce of 3 different fresh fruits in decp

h half in center of softserv. Add four chocolat
four cherries. Place cube of sugar that has
on top of peach half and light. Serve flam

LET A VERSATILE Sani-Serv
ADD VARIETY AND PROFIT TO YOUR MENU
Ice cream d
freezer of a

esserts fresh from the
Serv are exceptionally
delicio as well!
With a compact Sani-Serv, that occu-
pies only 2 square fect of space
all set 1o build a re

nation for exotic

left is
only 2

wide x

GET YOUR FREE
DESSERT BOOK'
A You

GENERAL EQUIPMENT
MFG & SALES, INC.

STADIUM ORIVE o INDIANAPOLIS, INDIANA
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“Food Good Bnough To Leave Home For”
——
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Your Local

BURGER CHEF DRIVE-iN

Home of the Worlde
Groatect 15¢ Hamburgerl
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BURGER CHEF RESTAURANT
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START

EARN BIG PROFITS

WITH THE

ani-oer

DIRECT DRAW DAIRY FREEZER

Every man wants to be his own boss. You can takd
that important step now. If you must realize con
tinuous profits the "minute” your money is invested,
and if you have to pay for your business as it grows,
the compact Sani-Serv Soft Ice Cream Freezer i
for you. It will pay for itself and pay you a libera
living. You'll be really living when you're earning d
[cozy income, bossing your own business, and serving|
ithe crowd with creamy-smooth, soft ice cream, frozen|
custard, malts, and other frosted delicacies. Write fol
full information—ask about the pay-as-you-go plan|

GENERAL EQUIPMENT SALES, INC.

902 SOUTH WEST STREET « INDIANAPOLIS, IND.
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There’s Something Good for Everyone at ﬂ“.\
&
Your Nearby Burger Chef! ik
N
. N
Triple-deck BIG SHEFS . .. hot HAM and MELTED CHEESE = =)
.. . golden-fried FISH . . . HAMBURGER . . . CHEESE- =

BURGER . . . DOUBLE CHEESEBURGER. Variety enough
for every size appetite, plus crisp FRENCH FRIED POTA-

=
TOES . .. hot APPLE TURNOVERS . . . Chocolate, Vanilla \
and Strawberry MILK SHAKES . . . Coke, Root Beer and
Orange SOFT DRINKS . . . MILK and COFFEE!

FAST SERVICE! NO TIPPING!
INSIDE COMFORT-CONDITIONED DINING

There are over 900 Burger Chef’s
Coast-to-Coast! Each one features

FOOD GOOD ENOUGH
TO LEAVE HOME FOR
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BURGER
CHEF

FAMILY RESTAURANT
We Treat You Right

<
HAM BU GERS

WE SE "IIIIGIIJ ”A’Iﬂ” wiDE

Hamburgers - Fries
Malts - Shakes
Fish Sandwiches
Ham Sandwiches

773-2871

INSIDE DINING OR
TAKE HOME
2901 S GENERAL BRUCE
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FREE Big Shef

Buy 1—Get 1 Free
\ ) with this coupon
. Our Banguet on a Bun! Two open-
flame broiled beefburgers topped

with melted Kraft cheese, our spe-
cial sauce and chopped lettuce

& T
GOOD ONLY AT
4028 Harrison Ave.
Cheviot

Expires in 30 days. One coupon
per customer, per store visit

00000000000000000000000000000000000

FREE Fish
Sandwich

{  Buy 1—Get 1 Free
with this coupon

=

Flaky fish filet, deep-fried and
served on a toasted bun with our

special tartar sauce

GOOD ONLY AT
4028 Harrison Ave.

Cheviot
Exp:res in 30 days. One coupon
per customer, per store visit

200000000000000000000000000000

F REE Apple

< . Turnover

:’
Buy 1—Get 1 Free
with this coupon

Light, flaky crust and a juicy filling
of plump Michigan apples, served

piping hot. N

This coupon may be redeemed ¢ ’”Rﬂ;

anytime within the next 30 days. ”[ /
REDEEM ONLY AT 2

4028 Harrison Ave.
Cheviot

St

QQQQQ&)UQQOOOOOOQOOQOQOUWQ‘QWQQQQQQQQ

UG 006 0030000000000000000bvvvvves

= i
MQQQQQQQQQQQOQQQQQOQQQQOQQQQQQQQQQQQQ

FREE Ham’n

@@ Cheese
=

B-3110-2

Buy 1—Get 1 Free
4 with this coupon

A hot, heapin’ helpin’ of country
flavored ham, all meited over with
savory Swiss cheese, and our spe-
cial sauce on a toasted bun

GOOD ONLY AT
4028 Harrison Ave.
Cheviot

Expires in 30 days. One coupon
per customer, per store visit

FR<E Cheese-
#»  burger

Buy 1—Get 1 Free
with this coupon

D-3112-4

{

100% fresh ground beef, broiled
over open-flames, topped with
melted Kraft cheese

GOOD ONLY AT

4028 Harrison Ave.
Cheviot
Expires in 30 days. One coupon
per customer, per store visit.

FREE Bag of
[ .« French
W/ Fries

Buy 1—Get 1 Free
with this coupon

Thin, golden-brown Idaho French
Fries that melt in your mouth
This coupon may be redeemed
anytime within the next 30 days.
REDEEM ONLY AT
4028 Harrison Ave.
Cheviot
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&P 15 HABURGER CYAIN

..THE FASTEST GROWING NATIONAL FRANCHISE IN THE DRIVE-IN FIELD \

/ BURGER CHEF SYSTEMS, INC. + 1350 Stadium Drive * Indianapolis 7, Indiana
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RUSH-HOUR
RELIABLES

FROM GENERAL gy

EQUIPMENT 1 O

SANI-SERV MODEL 426

SANI-BROILER MODEL B42
Only 22" wide x 13" deep

X 33" high. Capacity: 300
sandwiches per hr, 220 woit,

MFG. & SALES, INC.

SANI )SER\/ GENERAL EQUIPMENT

1347 STADIUM DRIVE

:\“"‘l,« INDIANAPOLIS, INDIANA
A ¥
4/““*3 Yisit booth 2456, National Restourant Show

Chicago, May 20-23
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ﬂllff DRIVE-INS ARE NATIONWIDE... all prospering with this
PROFIT-PROVEN MENU

HAMBURGERS  15¢ Coca Cola . . 10¢-20¢
Delicious, bgc;use they are broiled for Orange Drink 10¢ - 20¢
Juiey,pertection Reot Beer . . 10¢ - 20¢

FRENCH FRIES  15¢ Hot Chocolate . . . 15¢
Crisp, golden goodness, served piping hot Coffee . ... ... 10¢
MILK SHAKES  15¢ MK s = s 10¢

Freezer fresh, thick and smooth

CHEESEBURGERS ~ 20¢
The magic touch of melted cheese added to
broiled hamburger goodness

FISH SANDWICH 25¢

This menu was selected after considerable research to discover what
foods and drinks are most popular and sell in greatest volume. You are
thus assured of fast moving, high profit items that are simple and fast

to prepare.
Burger Chef Drive-Ins are_geared for high volume, walk-up service.
Customers like the immediate service and no tipping feature . . . the

assurance of consistently good food full automation makes possible.
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INDIVIDUALIZED

SANI-SHAKE MODEL 621 o This fast, versa-  SANI-SERV MODEL 422 « The ideal replace-
tile, efficient shake machine (top left) has  ment for od, bulky, mgn capacity units. This.
two' separate heads—serves two_separal Serv  maker i even

lavors. Serves finished milk shzkn -t geater capacity T argest
speeds up to 12 per minute! Gives Eapacty win SotServmake 1 th ndusuy
Vohume 1 Cash In cwing sk how e,

to earn you a profit over and above
the average machine

Sani
offer you a plus profit advantage over the average model. Individual-
ized for your specific operation, they fit right into your profit picture by
saving time, space and labor. General Equipment includes more than
70 models in their line, by far the largest in the industry. Add to this,

rv and Sani-Shake automatic soft-serv and shake machines

special engineering service that further refines equipment to your exact
needs and you can readily understand their popularity with experi-
enced operators who want every profit advantage. And, remember,
only General Equipment offers you a LIFETIME GUARANTEE
on the evaporator of every model . . . the very heart of your equip-
ment. Here's proof positive of quality! Contact your nearby General
Equipment Distributor for full information

GENERAL EQUIPMENT
u MFG. & SALES, INC.

1349 STADIUM DRIVE o
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PROFIT PLANNED...from selection of location through every phase

of operation to assure you success from the day you open.

HAMBURGERS |

WE SEIL MILLIONS NATION WIDE
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Frischs Drive-In
Indianapolis, Indiana

Florida Restaurants, Inc.
Miami, Florida

Tops Sirloiner Restaurants
Arlington, Virginia

White Castle Systems
Columbus, Ohio
Hamburger Handout Drive-Ins
Los Angeles, California
Dari-Delite

Rock Island, Illinois
Smaks Drive-In

Greater Kansas City

Mr Quick Systems
Peoria, lllinois
Dutchland Dairy Stores
Milwaukee, Wisconsin
Dairy Belle Freeze, Inc.
S. San Francisco, California
Kwik Burger

Brooklyn, New York
Adventurers Inn
Yonkers, New York

Don & Bobs

Rochester, New York
Burdines

Miami, Florida

Dog N Suds

Champaign, lllinois
Frostop Root Beer
Tacoma, Washington
Beverly Drive-ins
Columbus, Ohio

Biff Burger

Largo, Florida

Burger Chef Systems
Indianapolis, Indiana
Shoneys Big Boy
Huntsville, Alabama
Luau Chicken Drive-Ins, Inc
Norfolk, Virginia
Gleasons, Inc.
Rochester, New York
Butter Burger, Inc.
Wooster, Ohio

Burger Boy
Chattanooga, Tennessee
Donutville U.S.A.
Brooklyn, New York
Dairy Treat, Inc.

St. Louis, Missouri
Reindeer Frozen Custard
Washington, D. C.

Sea Lion Caves

Oregon State

Knott's Berry Farm
Buena Park, California
Arctic Circle, Inc.

Salt Lake City, Utah
Salad Bowl Restaurants
Bakersfield, California
Roscoe Whites Corral
Dallas, Texas
Bridgeman Dairy Stores
Duluth, Minn.

Frosted Scotchman, Inc.
Wheatridge, Colorado
Allens Drive-Ins
Greater Kansas City

why did they all choose
(=

(SANI- X

SERV )
T

equipment?

Chain operations are choosey
about equipment selection. They
want complete dependability,
high speed production, consist-
ent quality of product, compact-
ness of equipment and quickly
available service wherever they
have stores.

Sani-Serv, Sani-Shake and Sani-
Broiler equipment meets every
requirement for this highly com-
petitive field. That’s why more
and more drive-in operators are
choosing General Equipment to

supply their needs.

General Equipment offers added
bonuses. They offer the most
complete line in the industry so
users can have exactly the equip-
ment best for their operation.
And, General Equipment offers
a complete planning service to
help you set up for most profit-
able operation.

Write today for General Equip-
ment catalog and name of your
nearest General Equipment
Dealer.

LIFETIME GUARANTEE . . . on the Evaporator of every Sani-Sere, Sani-
Shake and Eze-Way model. Here, indeed, is complete assurance of Quality!

A

GENERAL EQUIPMENT
MFG. & SALES, INC.

INDIANAPOLIS, INDIANA
1348 STADIUM DRIVE
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BURGER CHEF ADVERTISING AND
PROMOTIONAL MATERIAL

Hard-hitting Burger Chef new spaper
advertisements, commercials for
radio and television, hand-bills. ad
verlising specialties, etc. are made
available on a vear-round basis. In

addition,

a national publicity pro-
ps the Burger Chel name

v before the ;11:’)]21

R THE
FFERENCE

?l¢ DOUBLE | aicious

. | BURGER @
Rt

OPEN FLAME BROILING MAKES
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Fig. 1 is a front perspective view of a drive-in building
showing my new design.

Fig. 2 is a side clevation view thercof. shown and described.
Fig. 3 is a rear elevation view thereof.

United States Patent Office

188,098
DRIVE-IN BUILDING

Frank P. Thomas, Zionsville, Ind., assignor to Burger
Chef Systems, Inc., Indianapolis, Ind., a corporation

Des. 188,098

Patented June 7, 1960

Filed Sept. 29, 1958, Ser. No. 52,795

Term of patent 14 years
(ClL. D13—1)

(

I claim:

The ornamental design for a drive-in building,

as
The side of the building not shown is substantially References Cited in the file of this patent
like the side shown. UNITED STATES PATENTS
D. 155,505 LEICH {1, I - 5 | A —— Oct. 11, 1949
D. 169.055 Carvel ________________ Mar. 24, 1953
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“AS YOU,CAN SEE
JEFF, WEVE MADE
THE SCENE

INCREDIBURGIBLE/

WERE FRONT PAGE
IEWS, BURGERCHEE
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