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Krol/1s still a favorite after 50 years 
How does a 10 foot-by-10 

foot hamburger joint become 
a Green Bay institution? 

Bite into a Kroll's ham­
burger and you '11 know how. 
The fresh hard roll . . . the 
charcoal-grilled meat ... the 
big gob of butter that spills 
over the sides when you bite 
into it. 

That's the same Kroll's 
hamburger they paid a dime 
for in that 1 O-by-10 stand on 
East Main treet in 1937 . 

"And that wM n high. 
priced hamburger," laughs 
Mrs. Caroline Kroll , who 
j uat last week obstrved h r 
50th anniversarv m the r~­
taurant business. "Most of 
'em were only a nickel then. 
But the only thing that's 
changed is the price. It's th 
same hamburger now that it 

was then." 
Kroll's today takes ita 

place as one of three atoried 
eateries in Green Bay -
rflilking alongside Kaap'a, 
which is no more, and Chili 
John's as the vintage stop­
for-a-bite-to-eat places in 
town. 

But the thing about 
Kroll's is its elasticity. The 
Kroll name has been at five 
different locations since its 
beginnings in the old Kustka 
Hotel in 1931. Preble Kroll's 
camt> into existence in 1936 
- along with the Kroll ham­
burger - in the 1 00 block 
of East Main Street. Then 
there was the move to the 
Labor Temple in 1939, the 
sale of Preble Kroll'• (still 
called Kroll's, but not part 
of the Kroll's operation) in 

D Kroll's favorite 
married to Caroline's grand­
daughter, Roberta, operates 
the bar. Caroline, 69, will 
soon fonnaJly sell the whole 
operation to them and 
Kroll's will Connally become 
a three-generation business. 

"If I sold to a stranger, it 
would be a world of differ­
ence," says Caroline. "But 
this way it keeps the name 
going." 

And it keeps the ham­
burger the same as it was in 
1937. And it keeps some~ 
thing in Green Bay that 
counts, because it's identi­
fied with by residents both 
present and fonner. 

It gives us one of those 
little touchstones many of us 
need - a wann feeling a 
fast-food chain will never 
match. 
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1945, the construction of 
Kroll's at 509 E. Main St. in 
1958, and, finally, the move 
to the present location 
across from Lambeau Field 
on Ridge Road in 197 4. 

Whew! That KrcU's ham­
burger is a survivor, isn't it? 
Actually it's more than a 
survivor; it has become suc­
culent but simple suatenance 
to thousands of folks from 
Green Bay and outlying 
areas. 

Aa is true with the birth 

of many time-honored in­
.stitutions, Kroll 's was some­
what of a happenstance. 
Caroline Kroll met her hus· 
band, Harry - who was a 
construction worker on the 
George Washington Bridge 
project -in her native New 
York Citv and arrived m 
Green Bay as Mrs. Harry 
Kroll in 1930. 

First there was the 
Kustka Hotel, which wa.q 
more of a boarding house 
operation and certainly not 

a mammoth place by New 
York standards. While Caro· 
line prepRred full-course 
meals for 35 cents, she and 
her husbanti never quit look­
mg. 

Their next stop waB 

Preble Kroll 's, and the birth 
of the hamburger was to be 
the foundation of everything 
that was to come. The Kroll 
hamburger moved dow1a­
town and gained new fans. 
In 1958, it moved into a 
brand new restaurant and 
really got rolling. Two addi­
tion and 16 years later, it 
fell prey to the Greg by Plan 
and wa.q razed. 

To move again, or retire? 
Harry, who p~ Rway in 
1976, and Caroline Kroll 
were faced with a tough 
choice. But the family en 

tered into the ultimate deci­
sion to build a new place on 
the West Side. There was 
daughter Pat (V ander Per­
ren), who had worked in the 
restaurant since she was 12. 
And there were grandchil­
dren ready to inject new 
youth and vigor into the 
operation. 

"Harry and 1 were split 
on that," says Caroline. "He 
wanted to retire then, and 1 
wanted to keep going. As it 
turned out, I was right. It 
was ha.rd to leave that place 
downtown. But everyone 
swcl we should have a Kroll's 
on the West ide, and we fi. 
naJly did." 

Now, Pat run. the restau­
rant and Mike Wier. who is 

Continued on A-2 
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Caroline Kroll . right, and her daughter, Pat Van­
der Perren, at work in the kitchen of Kroll's. 
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Kroll's burgers stack up as the best 
By Sean Schultz 
Press-Gazette 

11 A lot of people say it's the 
toasted rolls. Others say it's t he 
butter. I don't really know," 
said Pat Kroll Van Der Perren, 
president of Kroll 's West. 
"There's no secret recipe." 

Van Der 
Perren 

Kroll's 
hamburgers 
must have 
some magic 
formula to 
t hem, 
though, 
because they 
came in tops 
in the best­
burger 
category. 

For voter Jeanne Lang of 
Green Bay, Kroll 's burgers won 
because of the hard roll and the 
pat of melted butter on top, 
which she said makes the 
hamburgers so juicy. 

"Whenever we have out-of­
town guests, we always take 
them to Kroll's," she said. 

Perhaps longevity has 
something to do with it. The 
Kroll family has been broiling 
burgers for more than 50 years. 

While 95 votes were cast for 
Kroll's burgers, most 
respondents didn't indicate 
whether the best on a bun came 
from Kroll's gast or West. 

[t doesn't matter too much, 
Van Der Perren said. "We're all 
family." 

However, the two facilities 
are separate entities. 

Van Der Perren said her 
parents, Caroline and the late 
Harry Kroll, founded the first 
Kroll's restaurant in 1936 at 
1658 Main St. in what was then 
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Top burger: Vice President Ray Kroll , left, and Presi­
dent Jim Schauer run Kroll 's East. 

the town of Preble. 
Forty-five years ago, Van Der 

Perren said, her parents sold 
that restaurant to Harr/ssistcr 
and brother-in-law, Isahel and 
Hirhard 8chauer That couple's 
son, Jim chauer, is president of 
Kroll 's East todav and his uncle, 
Ray Kroll, is vice president. 

The Harry Krolls went on to 
operate a restaurant in the 

I ,abor 'I'em pie and then in I 9G8 
opc.·nt.1d n Kroll's restaurant in 
downtown Green Hay. Urhun 
renc wal forced them to leav <' 
that location and Krolrs Wt ·~t 
opent:<l at 1990 8. Hidge Hoa<l ir1 

Ashwaubenon 15 ~ear~ ago. 

Van D r Perren and ht•r 
mother operated it at first. 
Today her mother is retin•d and 

her son-in-law, Mike Wier, is 
vice president. 

Jim Schauer lists the favored 
four attributes of Kroll's 
hamburgers: t he Gem1an-style1 

hard semmel rolls; the 
Wisconsin butter that oozes out 
of t he sandwich; the freshly 
made, specially seasoned 
hamburger meat, and t he 
cooking process over live 
charcoal. 

Kroll 's burgers are t he only 
ones for Hosalie Shier of Green 
Bay, who scorns fast-food 
chains' hamburgers. "They 
know how to do a job right," she 
said, adding" I like the buns, I 
like the burgers, I like the 
onions, I like the price." 

Both' rcstauran ts do a brisk 
carryout business-way out. 
They have many former 
customers who now live out of 
town or out of state. Relatives 
and friends in Green Bay stop 
in, have some burgers pnckaged 
to go, and ship them off. 

Schauer said Kroll's burgers 
have traveled to every state in 
the nation. He said Chicagoans 
who vacation in Door County 
during the summer frequently 
stop in to stock up on burgers 
and chili on their way back 
home. 

Chili and cleanlinPss edged 
their way into tht> vote. Green 
Bay's Mary Pa'ich not only loves 
the butter and the crunchy 
buns, but also the chilj and 
Kroll 's cleanlinc.>ss. 

Gerald DeHauche of Hellevuc 
said, "The butter isj ust 
dcltcious, and the crispy buns. 
"They've got just the right 
amoun l of hurger, and the price 
is nght. And then they have 
really good chili." 
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Restaurant co-founder aroline K II, 
10-cent burgers sold 
out of Main Street 
location in 1936 
BY JEFF ASH 
1ash@greenbaypressgazette corn 

Kroll's West in Ash-
waubenon will be closed 
Tuesday to honor the memory 
of Caroline IVI. 
Kroll, who in 1936 ,... See 
co-founded the pop- obit, 
ular local restau- B-8 
rant. 

She died Thursday at Rennes 
Health Center in DP Pen?. She 
was 94. 

Kroll , a New 
York City 
native, met her 
husband. Harry, 
when he worked 
on a construc­
tion crew on the 
G e o r g e Kroll 
Wa s hin g ton 
Bridge. They were married in 
1930 and moved to Green Bay. 
By the next year, they were 
running the Kutska Hotel. a 
boarding house. Caroline 
cooked the meals. 

In 1936. they opened the first 
Kroll's Restaurant in a 10-foot­
by-10-foot building at 1658 
Main St. in what then was the 
town of Preble and now is 

Green Bay's •;o 1tlwa~ t ~idl 
There, tlw~ dim gccl 10 (Pill 
for a cha 1 • • ' • 1 i 11 1: d lw n 
burger slathered 11 hutf pr at d 
served on a hard rol l. 

"And that was a hjgh pric'ed 
hamburger,'' she said 111 a 1 lJB l 
interview with the Gn'Pll Hay 
Press-Gazette's Don • '1•1 'l n 
kan1p. "Most of 'em were 1 I 
a nkkel then." 

After expandim· t II• 'C' t< 
rant. the lfrolls sold it in l . 1 

to Harrv's sister, Isabt 1. :.ind 
her husband, Richard Schauc1: 
Harry and Caroline opPnPd 
another restaurant jn the 
Labor Temple in downtown 
Green Bay in 1989, then 
opened another Kroll's at 509 

t\1;110 'l 111 dri\\ niown ( , 11 en 
h·n I l ft 

\ 11 111 h · consti ll<' I i1 n ' '1 
Port Pl·· ·t l\lall c·o~t tl 1Pm tlw 
g < rmd I\laiu StJ'PPt location . 
t11P KroJls debated WllPllH'r 
th 'j i;;hou!d st;w in Im ·i 11 1ss. 
But 111 · 1, L lhP\ 'lPPllPd 

off~ \ Pst acrrJ5->c the sh Pet 
·t nbeau Fwld ' tt J990 S. 

H< •i 
1 \ • 1 ri I w •rc1 split on 

( H l ne s·1 i rl in the 1981 
1 .. Jlp \·anted to 

J <1 11 11 n. dnd I wanted to 
ker p going. A~ it trn ned out, I 
was 1·ighl. It was hard to leave 
that place downtown. But 
everyone said we should have 
a Kroll's on the west side, and 

4 

u1 vi\ rl ln 
li'h i ctn n 

· ml Ji l<lrP J 

t ~ 11 '" l l n I r offs 
Sou th L op in Ch icago. 

Vis itation wilJ hP from •J to 8 
p.m. Monday at Proko-\Vall 
Funeral Home, rn:30 K Mason 
St.. Green Ba}~ ancl rrom 9:30 to 
10:30 a.m. Tucsdny at <it. Philip 
lhe Apostle 'hurch, 312 
Victoria St, Gre )n Bay. 
Funeral "ervices an• at 10 a.m. 
Tuesday at the church. 



Basils II  
5595 S Hwy P 

Denmark WI 54208 
 

 
 
Basils II Bar & Grill was built and established by Bob and Nancy Kroll in 1984.  
 
The building burnt on Jan 8, 1993, and reopened for business in February of 1993. After 17                 
years Bob and Nancy sold the business to their two sons Duke and Sam Kroll in March 2001. 
To this day Basils is well known for their charcoal cooked, butter burgers. Over 670,000 pounds                
of charcoal have been used to cook over 1,404,00 hamburgers, and over 50,500 pounds of               
butter have been used to make them irresistible. 


