Best of Green Bay April 24, 1988

Kroll's burgers stack up as the best

By Sean Schultz

Press-Gazette

“Alot of peoplesay it's the
toasted rolls. Others say it’s the
butter. I don't really know,"
said Pat Kroll Van Der Perren,
president of Kroll's West,
“There’s no secret recipe.”
Kroll's
hamburgers
must have
some magic
formula to
them,
though,
because they
came in tops

. in the best-
Van Der birger

Perren 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 last 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 Harry's sister
and brother-in-law, Isabel and
Richard Schauer, That couple’s
son, Jim Schauer, is president of
Kroll's East today and his uncle,
Ray Kroll, is vice president.

The Harry Krolls went on to
operate a restaurant in the

Labor Temple and then in 1958
opened a Kroll's restaurant in
downtown Green Bay, Urban
renewal forced them to leave
that location and Kroll's West
opened at 1990 S. Ridge Road in
Ashwaubenon 15 years ago.

Van Der Perren and her
mother operated it at first.
Today her mother is retired and

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

Jim Schauer lists the favored
four attributes of Kroll’s
hamburgers: the German-style,
hard semmel rolls; the
Wisconsin butter that oozes out
of the sandwich; the freshly
made, specially seasoned
hamburger meat, and the
cooking process over live
charcoal.

Kroll's burgers are the only
ones for Rosalie Shier of Green
Bay, who scorns fast-food
chains’ hamburgers. “They
know how to do ajob right,” she
said, adding "I like the buns, |
like the burgers, I like the
onions, I like the price.”

Both restaurants 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 packaged
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 cleanliness edged
their way into the vote. Green
Bay's Mary Pasch not only loves
the butter and the crunchy
huns, but also the chili and
Kroll's cleanliness.

(rerald DeBauche of Bellevue
said, "'The butter is just
delicious, and the crispy buns.
“They've got just the right
amount of burger, and the price
is right. And then they have
really good chili.”




