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you pick up your food 
from the same counter 
you placed your order? 
You place your order, 
pay, maybe fi ll up your 
drink, and then you stand 
around waiting for your 
food to come up, all 
while other people are 
coming in and forming 
a line to order and all 
of a sudden there’s 20 
people hanging around 
in each other’s way. If you sit down and wait for your 
order to be called, good luck hearing it over the din of 
a couple dozen of your fellow pissed off  customers. At 
Freddy’s, you place your order at a counter that is only 
used for placing your order. Just a cash register and a 
friendly face. Then you fi ll up your drink at a fountain 
that is well clear of traffi  c and then you can fi nd a seat 
and wait a short while for your order number to be 
called. And when it’s called, you can actually hear it 
because they employ a PA system. It’s not so loud as 
to be annoying and you can clearly hear what’s being 
said. This isn’t a new concept, of course. A lot of joints 
have separate stations to order and pick up your food. 
Not all of them do, however, and it’s been my experi-
ence that those who do, actually care about the product 
they’re giving you. It’s always a good sign, and it’s just 
the fi rst example of Freddy’s good use of surface area.

Fries. What comes to mind when I say that word? 
Crinkle-cut fries? Waffl  e fries? Steak fries? Curly fries? 
Cloud-cut fries? They’re all good and they all have a time 
and place, except that last one, which isn’t a thing. But I 
submit to you that the best part of the fry is not what’s 
inside. No. Who hasn’t come across a limp, grainy, soggy 
fry at Random Diner? Gross, right? In blatant defi ance 
of a thousand inspirational poster or internet meme, it 
is what’s on the outside that counts. The golden, crispy, 
delicious outside is what you crave when you crave fries. 

That’s why waffl  e fries and crinkle-cuts fries are 
a thing—a much greater golden crispy 

surface area. It’s why potato chips are 
so great—they’re ALL crispy surface. 

But I submit that the best fry 

solution is NOT the crinkle-cut. It’s NOT the waffl  e fry! 
It’s the solution employed by Freddy’s, the shoestring 
fry. The little thin ones. Think about it: a lot more golden 
surface area and the size allows you to fi t more in the 
serving container. Freddy’s gets it. And it allows more 
surface area for that good, good fry sauce to latch on to.

The burgers. I confess, I actually like a thick burger 
cooked rare. I’m talking practically raw in the middle. 
When I order a burger in a restaurant, I tell them I’d like 
it as rare as they’re allowed to make it and only once 
was it too rare for me to eat. A good solid sear on the 
outside, and red as a well spanked bum on the inside. 
But Freddy’s has taught me another way. What if instead 
of a good, deliciously seasoned sear on the outside and 
running the risk of getting a big hunk of grey disappoint-
ment on the inside...what if you had multiple patties that 
were thin enough to be practically ALL sear? You get all 
the yummy goodness, NONE of the icky badness, and 
you don’t run the albeit small risk of getting sick and 
dying! Genius! Freddy’s describes their burgers thusly:

“Every Freddy’s steakburger starts with premium, 
lean, 100% pure ground beef—no additives or fi llers. We 
press the patties thin to create deliciously crispy edges 
and always cook them to order so they’re steaming hot.”

I’ve never been keen on the term “steakburger.” I get 
that it creates an appetizing image and portrays a quality 
product, but come on. Once you grind a steak...it ain’t steak 
anymore. It’s ground beef. You can take any kind of cut of 
beef and cut it into steaks but it doesn’t mean you should. 
And it certainly doesn’t mean you should then grind those 
steaks into ground beef. But again, I get the value of mar-
keting. And in any case, Freddy’s burgers don’t disappoint. 

Are you hip to fry sauce?
You don’t often see it around these parts, but 

if you get to Utah and Idaho it’s pretty common-
place. I don’t make it out to Utah or Idaho very 
often (or at all, really) so I’d only ever read about fry 
sauce. You might also have heard tales of people 
who go off  to college and get homesick for the fry 
sauce from a specifi c burger joint. And when they 
describe it to their friends, they get called crazy.

So what is it? Well...It’s a sauce that exists some-
where between the ketchup you know and love (or love 
to hate) and the mayonnaise that people in Amster-
dam, according to Vincent Vega, drown their fries in. 
So at its heart, fry sauce is ketchup and mayo mixed 
together. But then it gets so much more complicated 
and perhaps even more gross sounding. If you do a 
search for fry sauce recipes, you’ll notice a lot of varia-
tion. Some have pickle relish mixed up in there, some 
have vinegar or Worcestershire sauce or paprika, or 
cumin, or jalapenos, or whatever. You may never have 
dipped your fries in fry sauce, but you’ve probably 
had a burger with a secret sauce that qualifi es as a fry 
sauce. Hell, make or buy some Thousand Island dress-
ing. You can call it fry sauce and not many will argue.

But there’s one thing I’m willing to stake my mea-
ger reputation on: once you try fry sauce on your 
fries, you’ll never again be fully satisfi ed with plain 
ol’ ketchup. And now...we no longer have to travel to 
Boise or Salt Lake City. Freddy’s Frozen Custard and 
Steakburgers has arrived in Dubuque to preach the 
word of fry sauce. Go there...and put it on everything. 
You can’t go wrong with it. Freddy’s off ers two variet-
ies, original for original people, and jalapeño for those 
who go in for a little kick. I prefer the jalapeño and 
I advise you not be scared off  by the J word. When 
I say “a little kick” I mean just that. It’s just a little 
zippier so you’re not going to melt your face off .

If I could sum up Freddy’s with one statement, it 
would be this: Freddy’s makes excellent use of sur-
face area. I know that doesn’t sound like 
a ringing endorsement, but 
it is. It really, really is.

When you go to a 
burger joint, how 
annoying is it that 
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delicious outside is what you crave when you crave fries. 
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Those crispy edges they talk about? Damn. Amazing. 
Again, a brilliant display of well used surface area.

Louis-Camille Maillard would be proud. Look him up.
Oh! Hot dogs! All-beef hot dogs, yo! This is where 

Freddy’s has won me over for life. I’ve long held that 
the best way to slice a hot dog bun is NOT along the 
side so that you almost split the top from the bot-
tom like a burger bun. The best way is to slice a hot 
dog bun is from the top down, creating a symmetrical 
valley into which you nestle your hot dog. It makes 
for a uniform bite and it just looks awesome. Freddy’s 
is the only joint I’ve come across that does this. Not 
only that, but true to their “no surface area shall go 
unbrowned” mantra, they toast the sides of the bun. 
Such attention to detail on a friggin’ hot dog of all 
things is unheard of in a fast-food joint. They even do a 
very decent Chicago-style dog. Well...it ain’t perfect. I 
suspect someone who claims to be from Chicago and 
who gets pissy about such things will nitpick the relish 
is not the right shade of green, and maybe the hot dog 
isn’t Vienna, but screw those people. It’s delicious.

Their frozen custard malts and sundaes are prepared 
and served from their own counter, which is nice. I don’t 
need my delicious frozen treat going past the grill or 
fryolator. That might be a health code thing, come to 
think of it. But it makes it very easy to decide after your 
meal whether or not you want dessert. And you DO want 
dessert. The frozen custard is rich, but not so rich you 
can’t finish it. I’ve been getting malts from them lately 
and I might not be able to stop. They offer chocolate or 
vanilla but once again it gets weird from there with just 

about any topping you could want, including gummy 
bears. They even offer the frozen custard version of 
the Blizzard, which they call a Concrete. Funny, that. A 
joint that does wonders with every available surface 
names their frozen dessert after a kind of surface.

See what I’m talking about?
Things my wife wanted to make sure I mention:

• They have the good ice.
• Order number is on your receipt so don’t crumple 

it up and throw it into the depths of your purse.
• No napkins at the tables, so stock 

up when you get your food.
• Bathrooms as expected for fast food res-

taurant well-ventilated the automatic 
seeing-eye sinks were a little fussy.

• Employees do the bussing, which you 
might not think, but they do. n
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DANNY FAIRCHILD
DANNY DOESN’T TAKE CRAP FROM 

NOBODY, BUT HE’LL TAKE FOOD FROM 

ALMOST ANYBODY. IF YOU WANT TO 

FIGHT DANNY, OR FEED HIM NOM-NOMS, 

EMAIL HIM AT DINING@DUBUQUE365.COM.

FREDDY’s FROZEn CUstARD & stEAKBURGERs
2589 IA-32 (n.W. ARtERIAL)
563 235-8335
FREDDYsUsA.COM
Hours: Daily 10:30 AM–1 PM
Prices: $6–$16


