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UNITED STATES PATENT AND TRADEMARK OFFICE

SERIAL NO: 78/696954
MARK: SUSHI BURGER m
CORRESPONDENT ADDRESS:
SETH M. REISS
GODBEY GRIFFITHS REISS CHONG,
LLP GENERAL TRADEMARK INFORMATION:
1001 BISHOP ST STE 2300 http://www.uspto.gov/main/trademarks.htm

HONOLULU, HI 96813-3654
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APPLICANT: Paradise Inn Hawaii, LLC

CORRESPONDENT’S REFERENCE/DOCKET
NO:
1199-2TM
CORRESPONDENT E-MAIL ADDRESS:
sethreiss@lawhi.com

REQUEST FOR RECONSIDERATION DENIED
ISSUE/MAILING DATE: 7/5/2007
Applicant is requesting reconsideration of a final refusal issued/mailed June 29, 2006.

After careful consideration of the law and facts of the case, the examining attorney must deny the
request for reconsideration and adhere to the final action as written since no new facts or reasons have
been presented that are significant and compelling with regard to the point at issue.

The applicant reiterated its argument that the combination of words, SUSHI BURGER, has a bizarre
meaning and/or is incongruous as applied to the goods, “sandwiches made with rice, processed seaweed
and meat or fish,” and services, “fast food and non-stop restaurant services; restaurant services; take-out
restaurant services.” The applicant also argued that since there appears to be no other known user of the
combination of terms, “sushi burger,” the provision of dictionary definitions of each term does not
discharge the examining attorney’s burden of showing that the combination is descriptive.

The fact that a term is not found in the dictionary is not controlling on the question of registrability. In
re Gould Paper Corp., 834F.2d 1017, 5 USPQ2d 1110 (Fed. Cir. 1987); In re Orleans Wines, Ltd., 196
USPQ 516 (TTAB 1977); TMEP §1209.03(b).

Sushi is a category of food that takes many shapes and forms and is comprised of numerous foods. The
common ingredient is cold rice moistened with vinegar. Sushi may also contain cooked or raw
vegetables, fish, tofu, perhaps even meat. The rice may be formed into a neat clump, scattered in a
bowl, or even rolled up. There are no rules as to the form it must take. The bottom line is that the
vinegared rice is why a dish is called sushi, not the other ingredients. In this case, the sandwich is
somehow comprised of sushi and either the inside of the sandwich or the totality of the dish is round or
shaped like a burger or patty. Perhaps the rice is used in place of the bun or bread and the other
ingredients are inside, Japanese-style. See attached Wikipedia article. No matter what, the combination
of terms merely describes a food item that ultimately appears burger-shaped and is comprised of
vinegared rice. Just as “veggie burger” describes a whole host of different meatless burgers, with or
without buns or bread, see attached, SUSHI BURGER, describes the applicants goods. A term that
describes the form or shape of a product is merely descriptive under Section 2(e)(1). In re Metcal Inc., 1
USPQ2d 1334 (TTAB 1986) (SOLDER STRAP descgiptive self regulating heaters in form of flexible
bands or straps); In re H.U.D.D.L.E., 216 USPQ 358 (TTAB,1982) (TOOBS held merely descriptive of
bathroom and kitchen fixtures in the shape of tubes). ™ e ' .

Accordingly, applicant’s request for reconsideration is denied. The time for appeal runs from the date
the final action was issued/mailed. 37 C.F.R. Section 2.64(b); TMEP Section 715.03(c). If applicant
has already filed a timely notice of appeal, the application will be forwarded to the Trademark Trial and
Appeal Board (TTAB).
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frscb/

Robin 8. Chosid-Brown, Esq.
Law Office 102
(571)272-9252
robin.chosid-brown@uspto.gov

STATUS CHECK: Check the status of the application at least once every six months from the initial
filing date using the USPTO Trademark Applications and Registrations Retrieval (TARR) online system
at http://tarr.uspto.gov. When conducting an online status check, print and maintain a copy of the
complete TARR screen. If the status of your application has not changed for more than six months,
please contact the assigned examining attorney.
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Veggie burger

From Wikipedia, the free encyclopedia

For a burgerless burger, see Burgeriess burger.

Aveggie burger is a vegetarian burger. The patty of a veggie burger can be made from
vegetables, nuts, dairy, mushrooms, textured vegetable protein (TVP), or a combination of these.
They are sometimes vegan.

Veggie burgers are available in a growing number of fast-food restaurants in the U.8., but
availability may vary geographicaily or even among patticular restaurants of the same franchise.
As of April 2005, veggie burgers were available in all Burger King restaurants, and certain Subway
restaurants. Many “greasy spoon” cafes as wall as top-of-the-range eateries also offer veggie
burgers as an option. In places like India where vegetarianism is popular, McDonald's serves

suparmarkate across America.
The first veggie burger was created, in London, by Gregory Sams in 1982, calling it the
VegeBurger. Gregory and his brother Craig had run a famous natural food restaurant in

Paddington since the 1960s 1'] A Camrefour hypermarket in Southampton sold 2000 packets in
three waeks after its Jaunch, which was reported in The Observer newspaper on February 27,

19832

See also {edit]

tooibox

s Moat analnnie

veggie burgers as it is one of the primary hot sellers. A homemade veggie burger. Made with a &2 i
Non-meat burgers made by Boca, Gardenburger, and Morningstar Farms are sold extensively in poleto, corn and peas petty.
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 INGREDIENTS:

3thsp olive ol

1 tsp cumin
1 carrot, grated

. PREPARATION:
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Vegetable Veggle Burgers

From Jolinda Hackelt,
Your Guide to Yenetatian Cuising.
FREE Newsletter. Sign Up Nowt

Looking for a healthier, low-fat veggie burger? This
* recipe uses just a bit of tofu and lots and iots of

. veggies to form a healthy and high-fiber vegetarian
patly. This veggie burger recipe Is both vegetarian

112 cup corn kemels

7 mushrooms, diced

3 scallions {green onions) diced
112 red bell pepper, diced

2 cloves garlic, minced

1 small potato, grated
114 cup silken (soff) tofu
salt and pepper to taste
112 cup bread crumbs

Advertisement

in & blender or food processor, process tofu until creamy and set aside.
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© Easy, healthy, delicious & free. Plus lots more info.
i Start Cooking!
v Tryveg.com
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More Veggie Burger Recipes:

Sautee the corn, mushrooms, scallions and bell pepper in one tablespoon of oll for 3
© to 5 minutes. Add the garlic and cumin and cook for one more minute.

. Remove from heat and add the carrat, potato, tofu, sait and pepper.

Add bread crumbs until the

mbdure holds togsther. You
may need a littte bit more or
less than & half a cup.

Shape the mixture into
patties and refrigerate for at
{east one hour.

‘Heat remaining two
tablespoons of olive oll and
cook sach patty until the
vegagle burgers are done,
about 3 minutes on each
side,
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*The Quest for the Ferfest Chesseburger” i
§

i Christopher's boasts 20 years of all-natural cooking (no hormonee or !
preservatives in its food and heavy on the organic ingredients), bub you'd rever know It
from their cheeseburger: the bacon is 20 crisp, the cheddar s0 perfectly melted, that | almost
forgot | was eating health food. This is just a great burger, straight up; aside from the English
¥V muffin you get instead of a bun, you could gasily forget that you were eating in a restaurant that also |
7 serven a (very Tasty) “portobelio mushroom pizzetta” and has a separate martini menu. From a cheese |
burger lover's perspective, that's a good vhing,

Best Feature: 've been preaching the English-muffin-as-hamburger-bun gospel for years. Go to Christopher's,
try it for yourself and send me a thank-you card

AOL Cityguide
City's Best Comfort Food, 2005

AQL Cityguide
City’s Best Burgers, 2005

Stuff @ Night
What's Hot? Try the veggie burgers at Christopher’s in Porter Square. If you've
never had one. you'd be surprised by how good a veggie burger can be.

Boston Globe Calendar

Brunch Punch: who says brunch cocktails aren't good for you? At Christopher’s, the
Sunrise Smoothic features what the restaurant calls a “tempting, thick, healthy blend
of fresh strawberries, bananas, and orange juice.” For a quick trip to the Caribbean
during these harsh winter days. Christopher’s recommends adding Captain Atorgan’s rum
to the mix. The result is a glass of creamy goodness that goes down quick and stands on
its own. “For some people, drinking on Sunday continues the party from Saturday
night” said Christopher’s co-owner Holly Heslop. “And then there are those who have
no intention of having a cocktail with brunch until they see one go by ond say, 'Damn,
that looks good!”

AOL Boston Guide
Talk about character. If you're looking for a place with any kind of character,
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Christopher’s effectively dominates the bar/dining scene in Porter Square. From urban
sophisticates to college students, everyone seems to love this American bar and grill.

Bosten Globe
At Christopher’s Restaurant veggie burgers are ... made up of all wholesome ingrredients
- grilled vegetables, oats, and fresh herbs among them, and the burgers are mixed and
shaped fresh by hand. The accompanying garlicky pesto and a roasted red pepper,
probably ton fancy for an ardinary burger, are splendid and appropriate here. Re
careful whom you tell, or at your next barbecue all your vegetarion friends will wont
one.

Improper Bostonian

“Boston’s Best Burger”

Few foods can rival the hamburger in its popularity and prevalence, and few places can
rival this Cambridge spot in terms of quality and taste. The burgers here are all-
natural beef patties, with no harmanes or preservatives, and mast of the toppings are
organically grown. Six types of cheese and unusual accoutrements like vegetarian chili,
guacamole, and caramelized onions add to the allure, as does the fact that the burgers
can be ordered on a toasted English muffin. If you're going to indulge, you might as
well do it in style, and while Burger King might do it your way. this place docs it right.

Best Vegetarian Restaurant, Bosten Phoenix

The news-American menu turns the tables on carnivores, offering vegetarians the
majority of optians, yet without turning meat eaters away (burgers and chicken still
beckon): for once, no anc in mixed (dietary) company has to go home hungry.

Phantom Geurmet
Christopher’s is one of Phantom’s “Great Ate” for Hamburgers. Phantom's Favarite:

Veggie Burger.

Boston Magazine
This Porter Square bar may scem far too casual to be romantic. but it has to get credit
for having the biggest, most blazing fireplace I found anyvhere in the commonwealth.

Boston Globe "Cheap Eats”
Christopher’s prides itself on offering a wide variety of dishes that mirror its
neighborhood and cater to its tastes. That's an ambitious undertaking when you're
located in a multicultural mélange like Porter Square, but this place has remained
popular because it rises to the task - and then some. The consistency of both
seasoninas ond breparation runs through everything. We were skeptical about the
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prospects for the nachos, which added goat cheese and sun-dried tomatoes to the
traditional chips and cheddar, but we were wrong. The combination of tastes and
textures raised a routine bar dish to a level that even the junk-food detractors among
us appreciated - and appreciated. and appreciated.

The setting at Christopher’s is warm and inviting - very Cambridge. in the best sense of
the phrase. Exposed-beam ceilings, a comfortable bar, tongue-and-groove floors,

roaring fireplace. You get the idea.

And there’s more. Charlie Christopher and Holly Heslop, the owners, have chosen to use
meat only from animals that are raised on natural foods. The result is better-tasting
food and, presumably, greater appeal to some of their customers from the
neighborhood. Another bonus is that the menu is full of appetizing possibilities for
vegetarians, who often get short shrift when dining at restaurants that cater to the
carnivorous majority.

Weekly Dig

fMany months ago, a few friends and I started a citywide search for Boston's best
nachos. The search, while triumphant, didn't last very long. The third restaurant on the
list was Christopher's, and with that visit, Bosten's Best Nachos had been found. Many
people call Christopher’s a vegetarian restaurant, but it's not. Although there are mony
vegetarian items on the menu, Christopher’s does make meat dishes, so that everyone can
be accommodated. In fact, the Improper Bostonian named it “Best Vegetarian
Restaurant™ and *Best Restavrant to Take a Non-Vegetarian.” Back te the naches.
They serve four types, and depending on your appetite. each comes in three different
sizes: big, bigger, and feed the whole domn family. Whichever kind you get, they are
warm, crisp. gooey, and never, never soggy. a nacho faux pas. So, if you are looking for
an eclectic menu with comfort food, bar food, fancy food, or just plain food, and a
warm-up-to-the-fire atmosphere where you can eat dinner then belly up to the bar,
Christopher’s is your place. And if all you want is an ice-cold beer and some killer
nachos, this is the place for that, too.

DAt Ly TN e A Per Toap Fagary

Christophar’s Restourant & Bor
1920 Maszachusetts sve Canbridge %8 02140-2191 | (017} 876-9180
intet@christopherscambridge com
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User Reviews & Ratings

Vegetarian Heavenl

posted by morelmanlac from Michigan on
03/29/2007

This was a wandarful find nn the first night af nur visit
to Key West! After eating here, we lost interast in
going to other places and ate all of our meals here.

e Fresh, intgresting and flavorful combinations, great SPONSORED LINKS
BOORING: service, casual and welcoming atmosphere. Whatever

you do, don't miss the sweet potato french fries! §-star Diplomat Golf
D Bpediacom Leal

- - . ‘ 2 rounds + room at luxury
Check out Iatest deals Food Atmosphere | Service | Value RATING Florida resort from $340
flights. cars, and Loy 480, 5.0, 504 48,

fe |
e s e The cafe st A +++
e n Key West A Cheap Flights!

posted by steve from wisconsin on 08/20/2006 Save on Airfars by

ADVENTURE TRAVEL: I am not a vegitarian at all.1 also dont dine fike this 8t comparing Fares from All
all. 1 seek five star meals from fancy places. (BUT)I the Major Travel Sites!
f—x&fe purposiay went and tried the veggi burger at “The i
South Trips Cafa", Prior to going to key west I read the ratings
posted here and wanted to experiance something Buy a link here

different and unique. This was the best tasting

———— meatless dish 1 have ever had! Honastly, it was better
than a besf burger! It was served with swest potatoe
frias that were fantastic. I hopse this cozy cafe stays
in opperation because 1 will be back to order the
noted vegi burger again, It is places like this that
make vacations so remembered.

Food Atmosphere  Service Valse  RATING

Tsa | so  so ¥sd" so”
so good

Posted by kevin from brooklyn on 05/20/2006

we loved this cute place.. great food.. and i dont
know who would call this place "dirty"... she must
have been hateful.. what a pleasant surprise to find
this gem in this town.. i would go there all the time if i
lived here... try their veggie burgers, they are the
best i have ever had.. our party loved it!!!l good job
to the staff and cooksii

RATING
5.0,

Dirty
Posted by Elizabeth Walters from Miami on
04/22/2006
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Food  Atmesphere = Service  vae  RATING
.88 20 20 . 20 24
great friendly place

Posted by Meredith from Ft, Lauderdale on
03/11/2006

The food is the best in Key West and for half the
price and twica the food usually. Their daily specials
are extremely creativel

58 50 . s, 50

&

Ga here!

Posted by Kate from RI on 02/01/2006

The food is great, tons of veggie options and price is
right.

Food Mxnspbm Service ‘ Yaloe RATING
e——— - v o
.58 .58 . 50 , 50, 50

The tofu was to die for.

posted by Deloris from Lake Worth on 01/09/2006
excellent adventurous food - would eat there every
night,

‘ ag S0 | 50 48

L Shogl e, S )

I'll aat my veggias with pleasure

Posted by Tiffany from Key West on 06/29/200S
This is without a doubt my favorite restaurant in Key
west. | have lived here for ong year and have not
found better food (non-veg incluged) on the island,
They have the best veggie burger 1 have ever eatan.
1 will miss it sorely when I move!

Food  Atmosphere  Servike  Yalue RATING
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Amazing not just Veg food!

posted by Kari Brayman from Asheville, NC on
06/27/2005

1 lived in Kw for a spell and the Cafe became my
favorite for it's savory creative cuisine and excellent
service

Food AWN sm. Value RATING
C.";":”w . - AR SRR -




A Breath of Fresh Food

-Posted by Sally from Oklahoma on 06/13/2005

We chanced on The Cafe while searching for A/C &
fresh food in an area of fried dishes & outdoor
seating. The service was friendly and quick. Above all,
the salad greens, vegies, fruit & dressings were fresh
& the combinations perfect to the palate. The fresh
tuna was quickly seared leaving the interior a pink
parfactinn. Aftar days nf kay lima pia (tan swast for
me) 1 was elated to find 2 dark chocolate desserts.
The other clientele were friendly, yet quiet &
considerats, which we found refreshing after the
noise at the trendy restaurants. The theme, if you
hadn't already gathered it, is FRESH. I would
recommend this restaurant to anyone looking for a
locals place & a healthy meal. By the way, we are not
vegetarians,

Food Atmosphere Service Yalue RATING
[ 50 so0y 50, S04 S50

good stuff

Posted by kenny from brooklyn on 05/23/200S5

just go there... its really freaking good... in a touristy
town its nice to see individuality.... good good stuff

Foud _AWN’ Scwl« Yalue RATING
[ s0™ 50 . so0. s07% 50

S

Posted by angela from daytona on 02/05/2005

ate there wednesday. really good foodt!iicute place!!!
they have live music on wednesdays too!!l go check
it out, there veggie burgers are really really goodiiii
a local recommended this place and i thank them. this
was by far one of the best places i ate in town,

Food Atmospbere | Service Yalue RATING

[ 50 40. 40 50 46

posted by Kathy Comiskey from Dalton. Georgia on
02/05/2005

Ware there whan it first openned and they only had
one server! The food was okay, but it is a cute
*hippy® place with atmosphere.

Food  Atmesphere  Servie Value RATING
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8000000000000 GOODIII

Posted by francis from virginia on 02/02/2005

What can i say except that if you are visiting Key
Wast (or live here) and you haven't been to The Cafe
then shame on yout!! Everything is great. Really,
truly, great, Their veggie burgers are legendaryllliiii!

Food Ahupbcnk : Suvk> e  Value RATING
[ sw sy su sy sw

Food Glorious Food
Posted by Joe from 0.C. California on 12/26/2004
This placs is greatiiii!

Feod Atmesphere . Service
; 5.0

a littie plece ot the big apple

Posted by cosmo from new york new yark on
11/30/2004

great food, reminded me of home (n.y.c) great
serveice. try their veggie burgers. polenta was great,
sprityg rulls had e o tullind, Lthey have o vhuculatle
pudding cake to die for. some good beers, wines. all in
all, my new favorite place. i'm just sorry i don't live
here,

Tfoed  Atmesphere | Service | Vake  RATING
["s8 50 50 50 ' 50

St

This was nice food
Posted by Peter from Key west on 10/10/2004

Atmosphere Service Value RATING

1.0 2.0 3.0 2.4

veggies unite & rejoice!
Pasted by shannon from new york.... on 10/17/2004

visiting key wast was a wonderful adventure...best
thing of the whole trip was eating at this “vegetarian®
restaurant... i highly recommend this place {(even to
those still on the cow) this food was tintillating to all
the senses..puts those "zen® places in new york city
to shama...they should take a good lesson on great
food from the "cafe in key wasti®

Food  Atmosphers Sevice  Vae  RATING
st s0 Tso 1se
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Great veggie burgers are surprisingly few and
betwaan in health-conscious Los Angeles. A lot
of unexplored territory still exists within the
gastronomic realm of the veggie burger, and it's
an art form that offers & lot of unfulfilled
potential. There are, however, a handful of Los

©sabalu

1002 MONTANA AVE SANTA MONICA, CA 30403
(310) 395-2500

Cartbbean, Asian, and American cuisine

are masterfuly integrated at this

diminutive Montana restaurant, and the
Babalu veggie burger is as extraordinardy
delicious as anything else on the menu, The
homemade patty contains whole chickpeas,

* and s grilad to crisp perfection, Served en @
whole wheat bun, 1t's topped with grilled onion
and tomato, avocado and affaifa sprouts....

%y | € Vienna Cafe

7356 MELROSE AVE LOS ANGELES, CA 30046
(3233 651-3622

The B8Q Yeggie
Burger at Vienna Cafe

stuffed with peas,
corn, red and green
peppers, carrots,
onions, and spinach, Tt's served on & home
baked onion burger bun with a side of

far 6 Houston's Restaurant

10250 SANTA MONICA BLYD LOS ANGELES, CA
80067 (310) 557-1285

It's a chain, yes, but &

happens to bs a chain

with one of the most

originel and most HOUSTON'S

JUN 15, 2007

© u cafe De Chaya
7119 MELROSE AVE LOS ANGELES, CA 90046
(323) 526-056%
Thay cafl R “The Big
Macro,” and R's just &s
bigonflavoraskt s in
size, The patty Is
made from whole grain
brawn rice and
veggies, and R's
topped with an outstanding special sauce,
lettucs, tofu cheess,...

© Golden Bridge Yoga's Nite ...
6322 DE LONGPRE AVE LOS ANGELES, CA 90028
(322) 936-4172
An unexpected and
somewhat hidden
culinary treasure in
the heart of

just behind the Arciight. Thecafeoﬁerstwo
of the best veggie burger options in Los...

@ Hugo's Restaurant
12651 RIVERSIDE OR NORTH HOLLYWOOQD, A
81607 (816) 761-8385
People rave about
Hugo's “Quinoa Black
Bean Burger.” The
homemade patty




o Counter

2601 OCEAN PARK BLVD # 102 SANTA MONICA,
CTA S0405 (310) 399-8383 ...

This Sarta Monica

patty, Assemble your masterplece by choosing
From 10 cheases, 27 toppings (which include...

BEAN MARF. cafas  helan funitar

Ing annplas
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Angeles establishmants at the forefrant of

e St Nick's

8450 ¥ 3RD ST LOS ANGELES, CA 90048 (323)
§55-6317

You might not expect
to find & great veggle
burger at a pub iks
this, but it's here,
Sure, R's just a
Gardenburger, but
they doctor it up with

all of the essentials of good, greasy bar food:

mayo, chopped pickles...

niths  ractanrants
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burgers in town, A carrots, onion,

mysterious mix of almonds, sunflowsr

what seams to be black beans, brown rice, oat  seeds, basd, cllantro, tinnamon and

bran, onions, and beets...
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peppermint. It's topped with griled onlons, ...
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Hamburger

Your continued donations keap Wikipedia waaing?

From Wikipedia, the free encyclopedia

This article is about the food item. For the actual mest, see Pally. For olher uses, see Hamburger (disambiguation).

7

This article may contain original research or unverified claims. !
Please help Wikipetia by adding references. See the talk page for detalls.
This adicia has been tagged since June 2007, }
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History

A hamburger {or simply burger) is a sandwich that consists of a cooked patty of
ground meat that is fried, steamed, grilled, or broifed, and is generally served with
various condiments and toppings inside a sliced bun baked specially for this
purpose. Hamburgers are often served with french fries or onion rings.

Hamburger also refers to the cookad patty of ground meat (usually beef) by itself 1}
The patty alone is alse known as a beefburger, or burger. This type of meat can be
used in boxed dinners such as “Hamburger Helper". Hamburger is actually a
distinct product from ground round and other types of ground meat. However, ground
beef of any form is often commonly referred to as “hamburger.” A racipe calling for
hamburget’ (the non-countable noun) would require ground beef or beef substitute-
not a whole sandwich. Hamburger does not refer to ham.

{edit]
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A grilled patt

of ground meat &1

This article does not cite any references or sources.
Plaase help improve this aficle by adding citations to reliable sources. (haip, gat invotvad!)
Unvarifiable matetial may ba challenged and ramoved,

The word "Hamburger” comes from Hamburg, Germany; the inhabitants of this city are also known as "Hamburger” in German but as
Hamburgians in English,lcm” needed) |n Germany, local traditional snacks are often named sfter the place of origin, fike the Frankfurter {also
known as a hotdog), the Berliner (3 jam doughnut) or Thiringer (Bratwurst). In Hamburg it was common to put a piece of roast pork into a roll,
called Rundstick warm, although this is missing the “essence’ of the modem hamburger, which is ground meat. However, another theary
states that in Hamhurg, meatsrraps simitar tn madam gronnd haaf ware servard on 3 Bretchanl? a raund hun-shaped piare of hraad It is
said that German immigrants then took the Hamburger to the United States /2!

Many believe the first hamburgers in U.S. history were served in a sandwich shop established in 1895, Louis’ Lunch in New Haven,
Connecticut, is somatimas credited with having invented this quick businessman's meal when he sandwiched a hamburger batween two
piaces of white toast for a busy office worker in 1900. Louis’ Lunch flame broils the hamburgers in the original 1698 Bridge & Beach vertical
cast iron gas stoves with locally developed broilers to hold the hamburgers in place while they cook.

Louis’ Lunch's claim is widely disputed, however. in 1974, The New York Times ran 8 story about Louis’ Lunch and stated that a serious
challenge to the title is a theory supported by the McDonald's Corporation, the nationwide hamburger chain, An uknown McDonald's historian
claims the inventor was an unknown food vendor at the St. Louis World's Fair in 1304 even though this has not been conoborated. Newspaper
columnist, amateur Texas historian, and restaurateur Crank X. Tolbert asserted that this food vendor was MMetcher Davis. Davis opersted a
¢afé at 115 Tyler Street on the north side of the courthouse square in Athens, Texas, in the late 1880s. Local lore holds that Davis was
selling an unnamed sandwich of ground beef at his lunch counter at that time. in 1804, Davis and his wife Ciddy, with backing from local
business, took their sandwich to the 1904 World's Fair. Fletcher and Ciddy Davis launched their invention from “Old Dave's Hamburger
Stand", located on the midway at the fair. A reference to a New York Tribune aricle written at the time about the fair called a hamburger the
innovation of a food vendor on the pike. Tolbert claimed that Old Dave was Fletcher Davis from Athens, Others support this theory even
though the anticle cannot be found in the archives of the New York Tribune newspaper. During the 1980s Dairy Queen ran a commercial filmed
in Athens, calling the town the birthplace of the hamburger. in November 2006, The Texas State Legislature introduced Bill HCR-15&,
designating Athens as the *Original Home of the Hamburger®. In 2000, the United States Library of Congress credited Louis' Lunch with
making Amarica's first hamhirger [{1]79)]

The city of Seymour, Wisconsin also makes a claim as home of the hamburger. According to local history, a vandor named Charlie Nagraen
served the world's first hamburger at the Seymour Fair of 1885. “Hamburger” After becoming frustrated that the meatballs he was attempting
to grill were taking too long to cook, Charlie reportedly decided to flatten 8 meatball with his spatula to decrease the grilling time and he
placed it between slices of bread 1o increase portability.

Another claim comes from Akron, Ohio, History recorded that Frank and Charles Menches ran out of pork for their sausage patty sandwiches
at the 1885 Erie County Fair. Their supplier, reluctant to butcher more hogs in the summer heat, suggested they use beef instead. The
brothers fried some up, but found it bland. They added coffes, brown sugar, and other ingredients to create a taste which stands distinct
without condiments. They christened this sandwich the "hamburger™ after Hamburg, New York whare the fair was being held. A little known
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fact is that the Original Hamburger indeed had its own recipe spi;ed with coffee an-d brown sugar - much different from -what most Americans
have tasted over the last one hundred years. The original recipe is featured at Menches Brothers Restaurants.

Dua 1o widaly prevalent anti-German sentimant in the USA during the World War 1, an aiternative name for hamburgers was salisbury steak.
Even after the war, hamburger's popularity was seversly depressed until the White Castle chain of restaurants created a business model
festuring salas of large numbers of small hamburgere. White Castle holds a U.S trademark on “slydere”. The original “Salisbury stoak”,
however, was simply well-cooked plain, bunless beef patty, and was “invented” in 1888 by Dr. James H. Salisbury, an English physician.
Today, Salisbury steak usually contains egg, bread crumbs and seasonings and is topped with gravy. A thin, fried, hamburger steak is
sometimes referred to as a “minute steak”. In many parts of the U.S., the same tarm is somatimss used for a thin, mechanically tenderized
piece of round steak.

Hamburgers today [edit]

fn 1805, Upton Sinclair published his book: “The Jungte® which exposed the lack of sanitation ———— o
in the meat packing industry. As a result, many Americans developed a fear of eating
processed baef. In the 1920s, Bilty Ingram, (one of the founders of the White Castle
{restaurant)), began a public relations campain to remake the image of the hamburgers sold in
restaurants and to help make the burger a favorite food. In his book: “Selling them by the
Sack: White Castle and the Creation of the American Food”, David Gerald Hogan credits Billy
Ingram and White Castle for making the hamburger the very popular food it is today, and
leading the way for Mcdonald's and other franchises to follow.

The "cheose hamburgor,” now simply tho choeseburgor, io oaid to havo firct appoarad in o
1924, and credited to grill chef Lional Stemberger of The Rite Spot restaurant in Pasadena, N
California. This kind of burger is basically the same as a regular hamburger but with a slice of Hamburger and fries served in an American & |
cheese (cheddar, American, Swiss, etc.) inside. diner.

The term “burger” has now bacome generic, and may refer to sandwiches that have ground

syl chivken, Gsh (or even veyularian) fllings ulber thar o buel pally, bul share thy clisravterislic round bun, By 1he rid 20tk cunlury bulh
terms were commonly shortened fo “hamburger” or simply “burger.” A "hamburger” teday can also be mads with finely chopped beef as well
as ground beef.

Hamburgers are generally served in fast food restaurants. The McDonald's fast-food chain sells a sandwich called the Big Mac that is one of
the world's top selling hamburgers. Other major fast-food chains - including Burger King (known as Hungry Jacks in Australia), A&W,
vhataburger, Carl's Jr./Hardee’s chatn, Wendy's (known tor therr square patties), Jack 1 the Hox, Hawey's, In-N-Out Hurger, +ve Luys,
Fatburger, Burgenville, Back Yard Burgers, and Sonic ~ also rely heavily on hamburger sales. Fuddruckers and Red Robin are popular
hamburger chains that epacialize in mid-tier "restaurant-style” variety of hamburgers. The “slider™ style of mini hamburger is still popular
regionally in the White Castle and Krystal chains.

Some American establishments offer a unique take on the hamburger bayond what is offered in the fast food restaurants. Notable is Father's
Office in Santa Monica, Califernia. The patty is composad of dry-aged sirloin mixed with New York Strip ends topped with applewood-smoked
bacon compote. it is topped with maytag blue and Gruydre cheeses, caramelized onions, and arugula on a French roll. In lieu of ketchup,
Father's Office serves a blue cheese aioli in a ramekin. Dyer's Burgers in Memphis Tennessee is famous for a deep-fried burger. The
proprietars claim that they recycle and re-use the same grease usad when the restaurant opened in 1912, The casual dining chain Ruby
Tuesday claims to have many different varieties of hamburgers on its menu of various shapes, meat compositions, or grades of beef.

Often, hamburgers are served as a common picnic and party food, cocked outdoors on barbecue grilis. Hamburgers are also very good for
h'ackyavd grilling and for home use. Hamburger patties are raw when first bought and may contain harmful bacteria, therefors caution is
needed when handling ther. Harnburgers should be fully cooked to kill the bacteria. Hamburgers patties can also be ordered rare, medium
rare, madium, medium well, and well done. These terms refer to how the beef hamburger patties can be cooked, ranging from having a little
bit of pink coloring to being dark brown, cooked almost to a crisp.
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Ingredients and dietary aspects [edit)

Despite the "ham" implication of the name, a commercial hamburger usually contains no ham or other pork product. # is made primarily of
ground beef, although it may also contain spices and other ingredients. (In the 1920s ground liver was sometimes added to the mixture). This
i also known as a beef hamburger or a "beefburger.” A beef hamburger that contains no other ingredients besides the beef itself is often
referred to as an “all besf hamburger” or “all beef patties.” Some prepare their patties with egg, bread crumbs, cnions or onion soup mix,
Worcastershire sauce, parsley or other ingredients. Hamburgers with thousand island sauce has become popular too. McDonald's Big Mac
burger and In N Out's burgers are known for having their version of thousand island sauce.

Recent years have seen the increasing popularity of new types of "burgers™ in which alternatives to ground beef are used as the primary
ingredient. For example, a turkey burger uses ground turkey meat, a chicken burger uses either ground chicken meat or chicken filets. A
buffalo burger uses ground meat from a bison and some mix cow and buffalo meat, thus creating a “Beefalo burger® and an ostrich burger is
made from ground seasoned ostrich meat. A bambi burger uses ground venison from deer. @l

Similar to the hot dog (another german speciality), the hamburger is very rich in calories. The composition of a hamburger made in a fast food
is more complex than the original recipe of meat itself. For example, the partial composition of a McDonald's hamburger is organized as
follows:

4

Beef meat in form of medallion

Water, salt, soy

Sugars: saccharose, dextrose

Emulsifiers; E472e, E471, £481, E30D, 516, £262, E210, E327

Fat content: 20%.

©

Veggie Burgers [edit]

A veggie burger, garden burger, or tofu burger uses a meat analogue, a meat substitute such as tofu, TVP, seitan (wheat gluten), quorn or an
assortment of vegetables, ground up and mashed into patties. In the last several years Chili's and several frozen food distributors have
croated a burgor made up of black beans that cloocly replicatos tho amokey flavor of beef. Throughout the ycaro voggic burgero hove bocomo
more popular among fastfood restaurants, appealing more to vegetarian customers.

Many of these types of burgers are lower in saturated fat o calorieg than traditional hamburgers.

Cheeseburger [edit)

Main article: Cheeseburger

A cheeseburger is a hamburger with chesse in addition to the meat. In 1924, Lionel Stemberger grilled
the first cheeseburger in Pasadena, California. When Sternberger died in 1984, Time magazine noted in
its February 7 issue that: :

=_.atthe hungry age of 16, {Stemberger] experimentally dropped a slab of American chease on a sizling
hamburger while helping oul at his father's sandwich shop in Pasadena, thereby inventing the
cheeseburger..”

A Rurger King Cusd Stacker &
Serving style ‘ (edit] R

Methods of serving hamburgers vary considerably in different countries. Many countries use a bun. Thickness in meat patties range
depending on the restaurant. Some places serve hamburger patties that can weigh up to a couple pounds (and sometimes much more.)




North America {edit]

In North America restaurants, burgers can be divided into two main types, fast food hamburgers and ones served at sit down restaurants. The
fatter is traditionally offered “with everything” (or "all the way," "deluxe,” "the works,” "through the garden,” or in some regions “dressed”),
which includes lettuce, tomato, ocnion, and otten shiced pickies {or pickie relish). Chesse {usually processed cheese slices but often chaddar, -
Swiss, or blua, either malted on the meat patty or crumbled on top), is generally an option. Condiments are usually added to the hamburger,
but they may be offered separately ("on the side”), with the two most common condiments being mustard and tomato ketchup. Howaever,
mayonnaise, other salad dressings, and barbecue sauce are also popular. Traditional *Texas™ hamburgers and cheeseburgers usually
eschew other liquid condiments besides mustard. Other popular toppings include bacon, avocado or guacamole, sliced mushrooms or
rmushroom sauce, chili (with or without beans), salsa and other kinds of chile peppers. Heinz 57 sauce is popular among burger enthusiasts.
Less popular ingredients include fried egg, scrambled egg, feta cheese, anchovies, slices of ham, tartar sauce, peanut butter and potato
chips.

Standard toppings on hamburgsrs can vary by geographical region, particularly at restaurants that are not national or regional franchises. In
the Upper Midwest, particularly Wisconsin, burgers are often made with a buttered bun, butter as one of the ingradients of the patty or with a
pat of butter on top of the burger patty. This is called a "Butter Burger.” In portions of the Carglinas, for instance, a Carolina-style hamburger
“with everything* may be served with cheese, chili, onions, mustard, and cole slaw (usually a vinagar-heavy slaw with little or no
mayonnaise), and national chain Wendy's sells a “Carolina Classic” burger with these toppings in these arsas. In Hawaii hamburgers are
often topped with teriyaki sauce, derived from the Japanese-American culture, and locally grown pineapple. Waffle House claims on its
menus and websile to offer 70 778 B8O different ways of serving a hamburger, In portions of the Midwest and east coast, a hamburger served
with lettuce, tomato, and onicn is referred to as a “California burger.” This usage is sufficiently widespread to appear on the menus of fast-
food restaurants, most notably in locations of the Dairy Queen franchise.

A hamburger with two patties is a “double decker” or simply a “double,” of which the Big Boy claims to be the first commarcially sold, while a
hamburger with three patties is a "triple,” with the Wendy's restaurant chain being among the first to offer this as a regular product. Doubles
and triples are often combined with cheese and occasionally with bacon as well, yielding a "double cheeseburger” or a "triple bacon
cheaseburger,” or alteratively, a “bacon doubleftriple cheeseburger.” A hamburger with one patty, bacon, and chesse is a "bacon
cheeseburgsr,” hamburgers with bacon but no cheess are often called *pacon-burger’s. The Hardee's restaurant chain gained extensive
publicity within the United States following its introduction of the Monster Thickburger, with two meat patties, three slices of cheese, six
strips of bacon, 1,420 calories and 107 grams of fat. Other restaurants, such as In-N-Out, offer multiple patties and cheese on a burger (for
example, 4 X 4 which is 4 maat patties and 4 slices of cheese). One could order as many meat patties as desired.

A paity melt is a sandwich consisting of a hamburger patty, sautéed onions and cheese between two slices of rye bread. The sandwich is
then grilled so that the cheese melts thoroughly.

To decrease cooking and serving time, fast fond hamburgers have thinner patties than their fancier counterparts. The Carl's Jr. restaurant
chain acknowledged this with the introduction of the “Six Doliar Burger,” featuring a patty the same size as those served by sit-down
restaurants for a lower price, Hamburgers also tend to be described by their combined uncooked weight, with a single uncooked burger a
nominal four ounces (a “quarter pounder” [113.5 grams]); so, instead of a “double hamburger* one might encounter a “half pounder” (i.e. eight
vunives [227 grams), burger weighls are shwayy spucifivd in puunds).

Fast-food hamburgers are usually dressed with a variety of condiments, and in order to get a fast-food hamburger without one of these
standard condiments a special order may be required.

White Castls also seves small hamburgers known as “sliders.”

United Kingdom [edit]

Hamburgers in the UK are very similar to their U.S. cousins, and the high-strest is dominated by the same big two chains as in the U.8 .~
McDonald's and Burger King. The menus offered to both countries are virtually identical, although portion sizes tend to be smaller in the UK
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An original and indigenous rival to the big two U.S. giants was the quintessentially British fast-food chain Wimpy, originally known as Wimpy
Bar, which served its burgers or cheeseburgers with British-style chips, served on a plate accompanied by flatware and delivered to the
customer's table. Wimpy began to die out in the late 1980s, disappearing from the UK high-street. However, it persists in some motorway
sarvice stations, resembling much more the U.S. style system of counter-senvice.

Hamburgers are also avaitable from mobile kiosks, particularly a1 outdoor events such as football matches. Burgers from this type of outiet
are usually served without any form of salad - only fried onions and a choice of sauce (mayo, ketchup, brown sauce, stc.)

Chip shops, particularly in the West Midlands and Scotland, serve battered hamburgers (along with batterad sausages). This is where the
burger patty, by itself, is deep-fat-fried in batter and served with chips, but no bun. '

Hamburgers and veggie burgers, usually of a better quality, served with chips and salad, are now standard pub grub menu items. Indeed,
many pubs specialize in “gourmet” burgers. These are usually high quality minced steak patties, topped with items such as blue cheese,
bris, avocado etc. Ancther variant is the cumy burger, which seasons the meat with curry to provide a spicier alternative.

Many British pubs are alsc notable for their extreme fondness for burger patties made from more exotic meats - common examples include
venison burgers (sometimes nicknamed Bambi Burgers), Bison burgers and in some Australian themed pubs even Kangaroo burgers can be
purchased. All of these hamburgers are served in a similar way to the traditional hamburger but may come with a different condiment - ie:
Redcurrant sauce, mint sauce, plum sauce etc.

A recent innovation in the UK has been the introduction of "premium” hamburger chain restaurants, selling burgers produced from high-
quality, often organic meats, and usually served as “eat in” rather than as takeaways.[2} & Examples of companies involved in this trade
include Gourmet Burger Kitchen, Ultimate Burger, and Hamburger Union, amongst others.

In recent years, pre-cooked microwaveable hamburgers have becoms common place in the United Kingdom, dus to the spread of the
Rustlers brand, The atiraction of these products is the ability to have a restaurant-styls burger at home with a negligible cooking time.
However, the products are sold without any form of salad. The rangs is availabie from most supermarkets and has no major competitors,
which boosts its popularity.

Australia & New Zealand [edit]

Fast food franchises sell American style fast food hamburgers in both Australia and New Zealand. The traditional Australasian hamburger
almost always includes tomato, lettuce. cheese. grilled onion, beetroot (canned slices), and meat as minimum, and can optionally include a
fried egg (usually with a hard yolk), bacon, and a grilled pineapple ring. The only condimerits regularly used are tomato sauce, which is
similar to ketchup but has less vinegar and more sugar, or BBQ sauce. Hamburgers in Australia and New Zealand tend to be less oily and
fatty than their US counterpants, and are more likely to include a full salad if available. The McDonalds “McOz" Burger is partway between
American and Australian style burgers, having bsstroot and tomato in an otherwise typical American burger. Likewise McDonalds created a
Kiwiburger (u appedl lhe New Zvalard markel which is made sitnilar tu @ Quarler Puunder, bul fualuring suld und bulh beetwul and o fied
egg. The Hungry Jacks “Aussie Burger” has tomato, lettuce, onion, cheese, bacon, beetroot, egg, tomato sauce and a meat patty. As with
many issues between the two countries there is much debate over whether this burger (with bestroot being the defining factor) is, in fact, an
Australian or a New Zealand creation, but the answer remaing unclear.

Hamhiirgar maat is almast always geonne haaf Qitsida of fagt fand rastarrants, "hama mada® styla hirgars, genprally known in Anstrafia as
a ‘Hamburger with the Lot' (if they have “the lot" on them) are usually bought from fish and chip shops.

China [edit]

In China, restaurants such as McDonald's and KFC have been proliferating all across the country. in many parts of China, small hamburger
chains have opened up to capitalize on the popularity of hamburgers with children. Restaurants such as Peler Burger attempt to copy

McDonald's.

In supermarkets and comner stores, customers can buy *hamburgers” (hanbao) off the bread shelf. These unrefrigerated so-called
*hamburgers® are nothing more than ultra-sweet buns cut open with @ thin slice of pork or ham placed inside without any condiments or
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vegetables. These hanbao are a halfwestemised form of the traditional Cantonese "hamburgers® called "Char Siv Bso™ (BBQ Pork Bun), see
Chinese cuisine. The Chinese word for hamburger (hanbao) often refers 1o all sandwiches containing cooked meat, regardiess of the meat's
origin. This includes chicken burgers, as KFC is very popular in China.

Japan [edit]
In Japan, hamburgers can be served in a bun, called henbigs (/A7 /3— /=), or just the ;
patties sarved withiout a bun, known as hanbagu (1\>21%—7) or "hamburg®, short for
*hamburg steak”.

Hemburg steaks (served without buns) are similar to what is known as Salisbury steaks in the
USA. They are made from minced beef, pork or a blend of the two. mixed with minced onions,
ogg, breadcrumbs and spices. They are served with brown sauce (or demi-glace in
restaurants) with vegetable or salad sides, or occasionally in Japanese curries. i is a popular
item at home, and in casual, westem style suburban rastaurant chaing known in Japan as
“family restaurants”, It became popular in the 1360s.

Hamburgers in bune, on the other hand, are predominantly the domain of fast food chains. As R—

well as American chains such as McDonald's (nicknamed Makky) and Wendy's, Japan has a Hemturg steek

few home grown hamburger chain restaurants such as MOS Burger which serve what many

consider to be excellent hamburgers. Local varisties of burgers served in Japan include teriyaki burgers, katsu burgers (containing tonkatsu)
and burgers containing shrimp korokke. Some of the more unusual examples include the "Rice Burger”, where the bun is made of rice, and
the ivury 100N-yen (UR $10) "Takimi Rurgrr” (meaning "adisan tast”), faaturing avnradas, fraghly-gratad wasahi, and nthar rara saasnnal
ingredients. McDonald's has been gradually losing market share in Japan to these local hamburger chains, due in part to the preference of
Japanese diners for fresh ingrediants and mors refined, "upscale™ hamburger offerings. Burger King has already retraated from Japan, but is

supposed to re-enter the Japanese market in Summer 2007 in a cooperstion with the Japanese/Korean fast-food chain Lotteria.

Other countries [edit]

Rice burgers, mentioned above, are also available in several East Asian countries such as
Taiwan and South Korea. Lotteria is a big hamburger franchise in Japan owned by the South
Korean Lotta group, with outlets also in China, South Korea, Vietnam, and Taiwan. In addition
to selling beef hamburgers, they also have hamburgers made from squid, pork, tofu, and
shrimp. Variations available in Korea include bulgogi burgers and kimchi burgers.

Not surprisingly, the Philippines, with American influences going back to US domination of the
islands at the beginning of the 20th Century, retains a strong bond with American trends. A
wide range of major US fast-food franchises are well represented, together with local imitators,
often amended to the local palate. The famous chain McDonalds (locally nicknamed "McDo’),
which is immensely popular with Filipinos, have a range of burger and chicken dishes often
accompanied by plain steamed rice and/or franch fries. Most popular of all with locals, the
Philippines boasts its own burger-chain called Jollibse - which offers credible burger meals and
chicken, including a signature burger called “The Big Champ®. 1t is perhaps ironic, but very
encouraging, that Jollibee now has a number of outlets in the United States. Jollibes, as well
as other rewith ground chicken andfor pork palties, and are served with coleslaw and generous amounts of a sauce made by mixing ketchup,
mayonnaise and sour cream. In addition to tasting nothing like most Wastem burgers, the large amount of sauce makes it a very messy food
to eat, and these hamburgers are generally sewved in special paper or plastic pouches to avoid spilling the sauce on oneself.

Chicken burger with rice bun (sofd by &
McOonald's in Talwan, Korea, Hong Kong,
Macao, the Phifippines, and Singapore)

In India, burgers are usually made using a chicken or a vegetable patty. Eating beef and pork is a taboo among for most Indians in
accordance with the religious beliefe of Hindus and Muslims in India. The majotity of fast food chains and restaurants in India do not seve
heof nr narke Rurnsre are made naing a rhirkan natty nr a venstahle natty MrDanalde ractauranta in India An nnt carve heof ar nark and the



beef or pork. Burgers are made using a chicken patty or a vegetable patty. McDonalds restaurants in india do not serve besf or pork, and the
Big Mac' is replaced with the Maharaja Mac’ which substitutes the besf patties with chicken.

Ancther version of the Indian vegetarian burger is the "Wada Pav" consisting deep-fried potato patty dipped in gramflour batter. it is usually
served with mint chutney and fried green chilly.

in Pakistan there are no Pork Burgers. Apan from American Fasi food chains, Burgers can be found on stalls near shopping areas. The most
famous and cheap being ‘Shami Burger' made from ‘Shami Kebab’. It is a Kebab made by mixing lentil and Minced lamb meat. Onions,
scrambled egg and ketchup are the most common toppings.

In Malaysia, as an isfamic country, where a slight majority of the population are Muslim, does not sell pork burgers although the country has
300 Mc Donalds and 000 KI'C. The menu in Malaysia also includes eggs and fiied chicken on top of the regular burgers. Durgers are also
easily found at nearby mobile kiosks especially Remly Burger.

Cultural associations [edit]

In the 19305 (and TV re-runs thivugh th 1970s), the busi-knuwi wssuciativn Lo the bamburger was Wirnpy, a rwucher in the carloun
Popeye who would “gladly pay you Tuesday for a hamburger today.” The character was the inspiration bahind the name of the Wimpy
hamburger chain.

In the mavie "Pulp Fiction™ The two assassins played by John Travolta and Samuel L Jacksen discuss with amusement the titles given to
thair hatnvad hirgars in Furops For instanes thay marval that a quartar panndar is knnwn ag a *Rnyaln with chaas® .Inhn Travnlta's
character further reflects that "they sell beer” as a drink. Samue! L Jackson's character gives a highly amusing spesch to his soon- to- be-
victims (tucking into burgers before they are blown away) about the burger being a "nutritious comerstone of any breskfast”™.

Another character associated with the hamburger is Jughead of Archie Comics. He would ofien beg his best friend Archie Andrews to buy
him a hamburger and was constantly seen hanging out at Pop Tate's restaurant. At one point in the series, Jughead even entered a
hamburger eating contest. After defeating his opponent, his only thoughts were to eat more hamburgers.

In 1984, Wendy's aired a series of TV advertisements for its hamburgers in which an elderly woman (played by Clara Peller) commented,
“Where's the beef?” when examining competitors' burgers. The quip became a national catchphrase in the United States.

In the mid-1980s, some American fast food restaurants such as Hardee's and Burger King began intensely marksting sating “large
hamburgers” {of one half pounds (681 grams] of beef or more) as a sign of masculinity. Using scantily clad women and images of
construction workers eating hamburgers, they introduced the notion that eating largs hamburgers is a sign of manliness.

Oprah Winfrey was sued for saying she would stop eating hamburgers when there was a mad cow disease scare as sha had no interest in
consurning her own [415T8)

The Video Game and anime character Viewtiful Joe loves to eat cheeseburgers, which are his favorite food. Everytime he sees a Hamburger
Stand or Restaurant he says “Cheeseburger, pleasel”

Pop performer Jimmy Buffett wrote the song “Cheeseburger in Paradise” in 1978. He was inspired to write it after discovering, 10 his surprise,
a restaurant in the British Virgin Islands serving American cheeseburgers.

Floridian band The Monsters In The Morning made a song about a hamburger and the contents called *Mr. Hamburger®.
Urban legends {edit]
Main article: McDonald's urban fegends '

There has been a great proliferation of urban legends related to hamburgers, particularly relating to the McDonald's fast food chain.
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To: Paradise Inn Hawaii, LLC (sethreiss@lawhi.com)
Subject: TRADEMARK APPLICATION NO. 78696954 - SUSHI BURGER -
1199-2TM
Sent: 7/5/2007 9:52:12 AM
Sent As: ECOM102@USPTO.GOV
Attachments:
IMPORTANT NOTICE

USPTO OFFICE ACTION HAS ISSUED ON 7/5/2007 FOR
APPLICATION SERIAL NO. 78696954

Please follow the instructions below to continue the prosecution of your application:

VIEW OFFICE ACTION: Click on this link http:/portal.uspto.gov/external/portal/tow?
DDA=Y &serial_number=78696954&doc_type=REC&mail_date=20070705 (or copy and paste this
URL into the address field of your browser), or visit http://portal.uspto.gov/external/portal/tow
and enter the application serial number to access the Office action.

PLEASE NOTE: The Office action may not be immediately available but will be viewable within 24
hours of this notification.

RESPONSE MAY BE REQUIRED: You should carefully review the Office action to determine (1) if
a response is required; (2) how to respond; and (3) the applicable response time period. Your response
deadline will be calculated from 7/5/2007.

Do NOT hit “Reply” to this e-mail notification, or otherwise attempt to e-mail your response, as
the USPTO does NOT accept e-mailed responses. Instead, the USPTO recommends that you
respond online using the Trademark Electronic Application System response form at
http:/iwww.uspto.gov/teas/eTEASpageD.htm.

HELP: For technical assistance in accessing the Office action, please e-mail

TDR@uspto.gov. Please contact the assigned examining attorney with questions about the Office
action.

WARNING
1. The USPTO will NOT send a separate e-mail with the Office action attached.

2. Failure to file any required response by the applicable deadline will result in the
ABANDONMENT of your application.
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