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Steve Ells, founder, chairman and CEO, started Chipotle with the idea that food served fast did not have to be a typical fast
food experience. Today, Chipotle continues to offer a focused menu of burritos, tacos, burrito bowls, and salads made from
fresh, high-quality raw ingredients, prepared using classic cooking methods and served in an interactive style allowing people
to get exactly what they want. Chipotle seeks out extraordinary ingredients that are not only fresh, but that are raised
responsibly, with respect for the animals, land, and people who produce them. Chipotle prepares its food using real,
wholesome ingredients, without the use of added colors, flavors or other additives typically found in fast food. Chipotle
opened with a single restaurant in Denver in 1993 and now operates more than 2,400 restaurants. For more information, visit
chipotle.com.
We try to do a few things really well. We elevate basic raw ingredients into food that's richer and more sophisticated through
our recipes and cooking techniques. Similarly, our restaurant design transforms simple materials in distinctive ways, giving our
restaurants a style that's more architectural in nature.
Our focus has always been on using the kinds of higher-quality ingredients and cooking techniques used in high-end
restaurants to make great food accessible at reasonable prices. But our vision has evolved. While using a variety of fresh
ingredients remains the foundation of our menu, we believe that "fresh is not enough, anymore." Now we want to know where
all of our ingredients come from, so that we can be sure they are as flavorful as possible while understanding the
environmental and societal impact of our business. We call this idea Food With Integrity, and it guides how we run our
business.

Using higher-quality ingredients. We use a variety of ingredients that we purchase from carefully selected suppliers. We
concentrate on where we obtain each ingredient, and this has become a cornerstone of our continuous effort to
improve our food. Some of the ingredients we use include naturally raised pork, beef and chicken, as well as
organically grown and sustainably grown produce, and we continue to investigate using even more naturally raised,
organically grown and sustainably grown ingredients, in light of pricing considerations.

A few things, thousands of ways. We only serve a few things: burritos, burrito bowls (a burrito without the tortilla), tacos
and salads. We plan to keep a simple menu, but we'll always consider sensible additions. For example, we introduced
the burrito bowl in 2003—just when the popularity of low-carbohydrate diets exploded—and estimate that we sold
about seven million of them in that year. In 2005, we also rolled out a salad.
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Stock Performance
CMG (Common Stock)
Exchange

NYSE (US Dollar)

Price

$324.13

Change (%)

1.97 (0.61%)

Volume

411,797

52 Week Low

$247.51

Market Cap

$9,052,899,412

Rolling EPS

6.17

PE Ratio

52.5324

Shares Outstanding 27,930,272
Data as of 03/12/18 1:41 p.m. ET

Recent Press Releases

Upcoming Events

03/06/18
Chipotle Grants CEO Brian Niccol Inducement Awards
Pursuant To NYSE Rule 303A.08

There are currently no events scheduled.

02/13/18
Chipotle Names Brian Niccol Chief Executive Officer

Filing Date Form Description

Recent SEC Filings

03/06/18

4

Statement of changes in beneficial
ownership of securities

03/06/18

3

Initial filing by director officer or owner of
more than ten percent.

02/07/18
Chipotle Announces Bonuses, New Training Programs And
Expanded Parental Leave For Employees

03/06/18

S-8

Securities offered to employees pursuant to
employee benefit plans

03/02/18

4

Statement of changes in beneficial
ownership of securities

Board of Directors

Management Team

Steve Ells
Founder, Executive Chairman

Steve Ells
Founder, Executive Chairman

Brian Niccol
Chief Executive Officer

Brian Niccol
Chief Executive Officer

Albert S. Baldocchi
Director

John R. Hartung
Chief Financial Officer

Paul Cappuccio
Director

Mark Crumpacker
Chief Marketing and Strategy Officer

Neil W. Flanzraich
Lead Director

Curt Garner
Chief Digital and Information Officer

Robin Hickenlooper
Director

Scott Boatwright
Chief Restaurant Officer

02/12/18
Love Guacs: This Valentine's Day Chipotle Celebrates Real
Love Fueled By Real Ingredients

Kimbal Musk
Director
Ali Namvar
Director

Page 2/3

Matthew Paull
Director
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