| Before we brought this new hamburger
to town, we taste tested 1t for 45 years.
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A: In-N-Our Burper? we've always beleved thar
quality makes a difference you can raste. That's why
in a world where food is often chemically processed,
pre-packaged or frozen, at In-N-Our we still make
everything the old-fashioned way.

We Stll Make Them Like We Used T,

Chur hamburpers are
rrache froam fresh, 1000%
pure, locally raised
Amenican beel, They're misck:
without fillers or extenders of any kind. In fact, to ensure quality

Vol CAn TasLe, Al i=msdahnin e even Jrepare Our oWwn pattics,
Qualhity You Can Taste.

Bur that’s just the beginning. We don’t
own a single freczer, microwave or heat lamp.
We hand leal our lettuce, hand slice our
onions and use only the plumpest, juiciest
tomatoes we can find, Even our buns are
haked using old-fashioned sponge dough,

which akes 6-8 hours 1o mise,

While other chains may cook their
h.ul:l_l!tu TECTS In |_"-|g l'r,atq.'|'|1.'\. 11} :L-l.].l.'.'t:l-;,!ur, Wwe nukz-
every In-N-Out burger one at a time; cooked
fresh wo vour order. And you can be sure, instead
of artilicial cherse, we wse only 100% real

Amwrican Cheese.
Freshness [s Everything,

OF caurer, a quality hamburger at In-N-Owe is juse half the story, We hand
dice real potatoes for our french fries. We make our shakes from real ice
cream instead of artificial shake mix, And since we own every store our-

selves, we can ensure the same high quality standards,

that people have come (o expect for over 45 years,

Presene this Certificate for a Free Meal.
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