Limited-Service, Unlimited Possibilities

QSR’s Most Read Stories in 2013

Our top 10 stories from a year busy of change and innovation.

The year 2013 was a busy one for quick-service restaurant operators. Innovative new brands ranging from
ethnic concepts to pizza fast casuals gobbled up more market share as traditional companies like McDon-
ald’s struggled to find consistency. Legal issues such as health care and wage debates busied operators
who were already weighed down by rising food costs and a slow-to-recover economy. And customer trends
shifted seemingly at the drop of a dime, keeping brands on their toes and in careful search of the “next big
thing.”

QSR kept abreast of it all, giving you an inside look at how these changes affected the quick-serve industry
for the long term. These stories in particular were our top 10 most-read pieces from 2013.
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4. Pizza’s Arms
The pizza fast-casual category is exploding, with no less than a dozen brands racing to become the category
leader. Get an inside look at who has the fast track on becoming the “Chipotle of pizza.”

5. The Drive-Thru Performance Study

Quick-serve companies have continually improved their speed and accuracy in the drive thru ever since we
launched our Drive-Thru Study 15 years ago. But this year’s Drive-Thru Performance Study showed that the
industry’s move toward more premium options is starting to have an effect on speed and accuracy in the
outdoor lane.
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