
Put 114 Years of True Artisan 
Know-How to Work for You 

with a Crushed Red Franchise!





our story
The Birth of Artisan Fast

They assembled a team of true experts: artisans that have spent years  
perfecting their craft. Together, they developed organically dressed salads  
that are chopped to order using a spectrum of colorful ingredients. They  
created pizzas with crispy whole-grain crusts and organic tomato sauce.  
Add to that the fact that all of this is served up really fast in a welcoming,  
comfortable atmosphere. Did we mention that Crushed Red produces  
very little waste? Yeah, there’s that too! It’s this depth of experience  
and commitment to detail that makes Crushed Red such a unique  
experience – one that transcends the fast casual category of  
restaurants – and why we feel the only way to  
describe Crushed Red is “Artisan Fast.”  

Whether you’re conscientious about eating  
right, or you just want to kick back with a pizza  
and beer, come in and experience the true  
artisan flavors we’ve been working  
on for you.

When veteran restaurateur  
Chris LaRocca and father  
and son entrepreneurs  
Ralph Kalish, Jr. and  
Powell Kalish embarked  
on creating a completely  
new restaurant concept,  
they asked themselves  
why there were no options  
for truly delicious, healthful  
foods that could be served  
as quickly as their  
unhealthy counterparts.  

It sounds like a simple request – to make healthy food taste really good –  
but it took 114 years of collective experience and some pretty impressive  
credentials to make it happen.

So they went to work.

Crushed Red founders: Powell Kalish; Chris LaRocca and  
Ralph Kalish, Jr.
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At Crushed Red, we believe food 
that’s served quickly should be great 
food, and great food should be good 
for our planet. We also believe that  
it takes experience and true artisan  
know-how to make this happen. 

 

The Artisan Fast Difference

welcome!

Our chopped-to-order salads and hand stretched pizzas are prepared to 
exacting standards by people who have a deep understanding of food 
and care about what they serve. In addition to our commitment to  
quality, all Crushed Red restaurants are designed to produce very little 
waste: because we care about our guests, and the impact we have on 
our community and the world around us.

Crushed Red’s proprietary pizza ovens.

Crushed Red is a proud member of the Green Dining  
Alliance for our commitment to the environment.
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“Best Local Restaurant Chain” 
St. Louis Post-Dispatch’s GO! Magazine

“Best Fast-Casual Restaurant 2012” 
The Riverfront Times “Best Of” Award

“Smart fast-casual operators focus on doing a few items really well: 
noodles, say, or burritos and tacos. The team that opened Crushed Red 
earlier this year — prolific local restaurant consultant Chris LaRocca; 
chef Jason Tilford of Barrister’s and Milagro Modern Mexican; former 
Panera national bakery director Mike Marino; and father-son investors 
Ralph Kalish Jr. and Powell Kalish — are smart operators. In Clayton’s 
crowded restaurant landscape, they identified an obvious, yet unfilled 
void of quality pizzas and salads, and they struck. The pizza is perfectly 
sized for an individual diner, its thin, tasty crust topped with ingredients 
both familiar (mushroom,  
pepperoni and sausage  
with tomato sauce and 
mozzarella cheese) and 
more, shall we say,  
contemporary (shrimp  
and artichoke; chipotle- 
barbecue chicken). The 
salads, tossed and chopped 
right in front of you, are  
impeccably turned out  
and flavorful. The entire  
operation manages to 
provide convenience, speed and value without sacrificing quality.  
If Crushed Red follows the Panera path to national dominance,  
just remember: You read it here first.”
     –Riverfront Times Staff  
       2012 Riverfront Times Best Of Issue 

Best Of Award

awards
We love what we do.  

Looks like we’re not the only ones!
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–Go! Magazine 
 October 25, 2013
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Also Featured In:

“ Crushed Red has a problem any 
other restaurant would kill for:  
Not yet three months old, this 
fast-casual spot in Clayton is often 
so busy that it needs an employee  
to direct traffic. ”

   –Riverfront Times

“ Fresh and fast are two words not  
often used together in upscale dining, 
but owner and well-known St. Louis 
restaurateur Chris LaRocca has quite 
literally crushed this concept.”

   –ALIVE Magazine

“ The food is fresh, light, quick and 
reasonably priced. Crushed Red 
has found a way to serve slow 
food in a fast food format. ”

   –Town & Style Magazine

“ For those who want fresh food fast 
and an inviting space to enjoy it, 
Crushed Red fits the bill. ”

   –Ladue News

the buzz
Here’s what everyone is saying  

about Crushed Red!
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Requirements for Consideration

qualifications

Franchises Available!
To find out about availability,  
contact Chris LaRocca: 
clarocca@crushed-red.com or 
Powell Kalish: pkalish@crushed-red.com

Crushed Red is an exciting  
franchise opportunity!  
We are interested in hearing  
from well-qualified food service  
investors to share our passion for 
growing the Crushed Red Brand.

Preferred Franchisee Criteria

  •   Experienced multi-unit and/or  
multi-concept franchisee  

  •   You or a designated Operating Partner  
must be committed to daily operations

  •   Live in and have working knowledge  
of the market area you plan to develop

  •    Access to adequate capital:  
meet financial requirements of $1.25M  
net worth and $300,000 in liquid assets   

  •   Minimum commitment to develop  
5 locations required   



location

Crushed Red’s site criteria if focused on high traffic and high  
visibility urban and suburban mixed use trade areas that combine  
quality residential, office, retail, and entertainment, medical and  
educational uses. 

We prefer to have co-tenancy with similar contemporary  
quick-casual brands (Panera Bread1, Chipotle2, Pei Wei3) and  
other high quality restaurants.

Unrestricted visibility  
from primary access.

Traffic counts of 25,000  
cars per day average.

Zoning to allow beer  
and wine service.

Space Criteria:

    1.  Size: 2,500 to 3,500 SF preferably an end cap or  
corner location with a minimum of 38’ frontage

    2. Patio: 24 to 52 seats

    3. Parking: Adequate for restaurant use

    4. Signage on 2 sides, plus logoed awnings

    5. Utilities as required for space and location 

Location criteria for a Crushed Red franchise

Over the next several years we plan to build restaurants  
in our core market of St. Louis and across the United States  
by partnering with multi-unit franchisees. 

1.

2.

3.
4.

Trade Area Demo’s   1 Mile  3 Miles

Population    12,000+ 75,000+

Day Time Population   10,000+ 50,000+

Average HH Income   $75,000 $75,000

5.
6.
7. 

1 Panera Bread is a registered trademark of Pumpernickel Associates, LLC.  
2 Chipotle is a registered trademark of Chipotle Mexican Grill, Inc. 
3 Pei Wei is a registered trademark of Pei Wei Asian Diner, LLC.

© 2014 On The Rocks Restaurants Holdings, LLC. All rights reserved. 

This advertisement is not an offer of a franchise. A franchise offering can only be made with a Franchise Disclosure Document that has been registered with 
and approved by the appropriate agency in your state, if your state requires such registration.

FOR THE STATE OF NEW YORK:  This material is not an offering.  An offering can only be made by a prospectus filed with the Department of Law of the State 
of New York.  Such filing does not constitute approval by the Department of Law.  

FOR THE STATE OF CALIFORNIA:  These franchises have not been registered under the Franchise Investment Law of the State of California. Such registration  
does not constitute the approval, recommendation or endorsement by the Commissioner of Corporations or a finding by the Commissioner that the  
information provided herein is true, complete and not misleading.
  


