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Fast food in the United States serves up $200 billion in sal_es annu-
ally, and its rapidly growing sibling is the “fast casual” mdestf‘/r
which strives to offer all the quality and freshness of traditional
restaurants but with quicker turn-around times and lower costs.
Fast casual, in fact, is expected to gobble up $62 billion in sales
by 2019, skyrocketing up from 2014's still-formidable $39 billion—
and Denver-based Chipotle Mexican Grille is one of the move-
ment's most successful pioneers. Founded in 1993, today Chipotle
opens a new store every other day and was recently valued at a
staggering $21 billion. As Andrés Cardenal wrote in the Motley
Fool, Chipotle is “perhaps the most successful growth story in
the restaurant industry in recent years.” When pundits talk fast
casual, Chipotle is inevitably mentioned in the same breath.

And yet, despite being a capitalist's dream, Chipotle sees itself
as more. Its commitment to “food with integrity” sets it apart
from its competitors. According to Chipotle’s website, “food with
integrity” is a commitment to “the very best ingredients” that are
ethically sourced; “to vegetables grown in healtﬁy-soil,_ and pork
from pigs allowed to freely root and roam outdoors or in deeply
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bedded barns.” Chipotle says food with integrity is b

understanding of “the connection between how

and prepared, and how it tastes,” and it's been i
company’s story since the late 1990s. It was then the
Chipotle’s founder, co-CEO, and a classically traine
about the Niman Ranch pork farmers. As Elis told
Journal, the farmers “had a very special protocol abou
animals humanely, feeding them a vegetarian diet an
ing them growth hormones.” Ells ordered a sample of
and made carnitas with-it—he found the dish to be tastie
his previous efforts with factory-farmed meat. The chef
entrepreneur had also toured factory farms and confinement hog
operations, and he knew he “didn‘t want my success or Chipotles
to be based on the exploitation | saw. Not only the brutal treét
ment of the animals but the disregard to the environment, to f
displacement of the family farmer and to the working conditions
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E_thical food became Elis's passion, and though he had opened!is
flrst Chipotle as a means to an end—to fund his then-dream of s
ing a fine dining restaurant—eventually it “clicked” that he could





