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The Beef Baron and Springer Mountain Farms
Introduce A Healthier Burger Alternative

Baldwin, GA — December 20, 2006

WATCH OUT McDONALDS!, There's a new burger in town. The Beef Baron restaurant and
Springer Mountain Farms have cooperatively created a hamburger alternative by combining
Springer Mountain Farms antibiotic and chemical medicine free, humanely raised fresh chicken
with seasonings and processing steps created by The Beef Baron restaurant Chef, Rich Schlegel
and his team. The new chicken burger has superior flavor and nutritional values compared to
similar beef products found in supermarkets and restaurants. Designed for the health conscious
consumer, it’s currently available at The Beef Baron restaurant and lounge in Baldwin, Georgia
and will soon be available in select supermarket frozen food sections throughout Georgia.

The Beef Baron is well known to North Georgians for its irresistible, mouth watering steaks.
The Beef Baron is currently expanding its menu to include premium chicken products.

Springer Mountain Farms chicken is an “All Naturally Raised’ chicken grown without the use of
antibiotics or chemical medicines, on an all vegetable diet and certified by the American
Humane Association as ‘Free Farmed’.

‘All natural’ foods is one of the fastest growth areas in food sales with 2005 USA sales over
$50B. Springer Mountain Farms chicken is one of the fastest growing “natural” brands,
establishing record sales growth primarily in higher quality supermarkets and restaurants
throughout the United States.
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