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MY FFA STORY



975+ RESTAURANTS IN 26 STATES
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We genuinely care, so 

every guest who chooses 

Culver’s leaves happy
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OUR MISSION







• Being transparent when talking about our food

• Educating our guests

• Showcasing the quality of our products, 

suppliers and farmers









IT STARTED WITH A THANK YOU

These efforts began as a way recognize all farmers for their hard work 

and dedication and now, we look for ways that the Thank You Farmers 

Project can take action and ensure agriculture’s future.



CAUSE PILLARS

People: Our heart for our hometown and team 

inspires us to promote community 

development and education.

Communities: Our heart for the people 

we serve inspires us to make our 

communities stronger by creating 

opportunities for neighbors to help 

neighbors.

Agriculture: Our heart for agriculture 

inspires us to advocate for the positive 

impact it has on the world.

Strengthen our local communities through our three 

pillars of meaningful cause marketing



THANK YOU FARMERS PROJECT 
PILLARS

Ag Education: Support the next generation of 

leaders in agriculture via the National FFA 

Organization

Sustainability: Build engagement around Culver’s 

commitment to supporting agriculture's role in 

climate-smart solutions for our planet

Gratitude: Showcase Culver’s support of farmers 

and ranchers by promoting the ag industry and 

helping our guests gain a deeper connection for 

their food



PILLAR 1: AG EDUCATION

Support the next 

generation of leaders in 

agriculture via the National 

FFA Organization
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FFA PROGRAMS
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FFA & NCBA



FFA RECRUITMENT LANDING PAGE 

Connect FFA Members to Careers at Culver’s & Activate 

Launch of FFA Recruitment Landing Page



PILLAR 2: GRATITUDE 

Showcase Culver’s support 

of farmers and ranchers by 

promoting the ag industry 

and helping our guests gain 

a deeper connection for 

their food



TO FARMERS WITH LOVE



GUESTS SUPPORT FARMERS



PILLAR 3: SUSTAINABILITY

Build engagement around Culver’s 

commitment to supporting agriculture's 

role in climate-smart solutions for our 

planet



AG ORGANIZATION ENGAGEMENT 



USFRA & TAKING ACTION



SUPPORTING USFRA’S SHARED SECTOR 
VISION STATEMENT

A resilient, restorative, economically viable and climate-smart 

agricultural system that produces abundant and nutritious 

food, natural fiber and clean energy for a sustainable, vibrant 

and prosperous America.



Now is the time to join sustainability-focused food and 

agriculture leaders and organizations to accelerate action

USFRA DECADE OF AG - 2020-2030



MORE FARMER STORIES



VISION FOR THE FUTURE

Consumer 

Trust

Support for 

Agriculture 

A  resilient, 

economically viable, 

and climate-smart 

agricultural system  



OUR BEEF

Our ButterBurgers® are 

made with our special 

blend of three cuts of 

beef: sirloin, chuck and 

plate. 

Never Frozen - 14 Day 

Shelf Life 



OUR BEEF SUPPLY

• Our beef is raised and 

processed solely in the 

United States.

• Strategic Suppliers



USRSB

U.S. Roundtable for 

Sustainable Beef 

(USRSB) is a multi-

stakeholder initiative 

developed to advance, 

support and 

communicate continuous 

improvement in 

sustainability of the U.S. 

beef value chain. 



USRSB SUSTAINABILITY FOCUS 
AREAS

• Air & Greenhouse Gas 

Emissions

• Efficiency & Yield

• Employee Safety & 

Well-Being

• Animal Health & Well-

Being



COMMON GUEST QUESTIONS 

• Large scale farming

• Family Farms 

• Antibiotics used on cattle

• Growth hormones

• GMOs

And more!



BEEF WELFARE STATEMENT 

At Culver’s we are committed to providing our guests safe, quality 

meat, and working with suppliers who practice the safe, humane 

and appropriate treatment of animals as they are raised and 

processed. Our suppliers follow the FDA’s directives for humanely 

raised and harvested beef, as well as the North American Meat 

Institute (NAMI) guidelines for humane handling and processing of 

all commercial beef. 



THANK YOU
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