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Spotlight Podcasts with
Chris Laping and Bill Randall at
go.symantec.com/redrobinl and
go.symantec.com/redrobin2

SharePoint Server and file and print
data were growing at an annual rate
of 35 to 40 percent.

The team established three
evaluation components in their
search for a solution and ultimate-
ly selected Symantec Enterprise
Vault and engaged Symantec
Consulting Services for deploy-
ment assis-
tance. First,
in the case
of Microsoft
Exchange, the
amount of data
being stored

had begun to

impact system performance. “Our
end users rely on email as their filing
system,” Randall says. “We wanted to
find a solution that would deliver op-
timal service to our end users while
rectifying the performance issues
with the Exchange environment.”

Second, retention policies and
discovery were critical for Ran-
dall and his team’s evaluation of

solutions as well. “We needed the
ability to archive and expire data
based on compliance require-
ments,” Randall says.

Finally, archiving requirements
extended beyond Microsoft Exchange
to Microsoft SharePoint and file
and print data. With more than 10
terabytes of data between all three
stores, all residing on tier-one
storage, Red Robin stood to achieve
significant cost reduction through
single-instance archiving and data
compression, as well as the ability
to archive to a less-expensive tier.
“We’re hoping for a 40 percent
decrease in our data stores, along
with as much as a threefold reduc-
tion in storage-per-gigabyte cost,”
Randall says.

Rapid transformation

What's interesting about Symantec’s
solutions is that Randall and his
team rolled all of them out over a
period of four to five months. For
many IT organizations, all of these

initiatives would have been more
than enough work for an entire

year or more. However, for a team

as closely aligned with the business
and its core values as the Red Robin
team, the challenge was simply
perceived as a lot of fun and a chance
to seek out new knowledge.

With this type of approach,
one that includes strategic col-
laboration with different business
groups, the IT team is proving to
be a key ingredient in the com-
pany’s recipe of success, thereby
helping the “Red, Red Robin to
Keep Bob, Bob, Bobbin” Along.”!

1 The founder of the original Red Robin restaurant
near the University of Washington sangin a
barber shop quartet. He reputedly loved to sing
Harry M. Wood’s 1926 classic, “When the Red,
Red Robin Comes Bob, Bob, Bobbin’ Along,” and
renamed his restaurant after the song (from Sam’s
Tavern to Sam’s Red Robin).

Patrick E. Spencer (Ph.D.) is the editor
in chief for CI0 Digest and the author of
a book and various articles and reviews
published by Continuum Books and
Sage Publications, among others.

Origins of the “Hamburger”’—1885 but Where?

oth Seymour,
Wisconsin, and
Hamburg,

New York, lay claim

to inventing the
hamburger. And each
identify 1885 as the
year in which the right
ingredients came
together. Which one

has the most compelling
case? You decide.

The Wisconsin Claim

In 1885, at the age of 15, Charlie
“Hamburger” Nagreen loaded up

his ox cart with ground beef and
onions in Hortonville, Wisconsin, and
traveled 20 miles north to Seymour,
Wisconsin, to sell meatballs at the
county fair. Meatballs were easy to
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assemble and
the young lad
anticipated
that visi-
tors to the
fair
would
be hun-
gry after
walking
around to visit
the exhibits. However,
it turns out they wanted to keep
moving, and the meatballs were too
cumbersome to eat while doing so.
Not easily discouraged, Charlie
smashed the meatballs together, put
them between two pieces of bread,
and the hamburger was born. As a
son of German immigrants, Charlie
was familiar with the ground beef-

steak from Hamburg, and a name for
the new concoction was born—the
hamburger.

The New York Claim

Two brothers from Ohio, Frank and
Charles Menches, traveled to Hamburg,
New York, to sell sausage sandwiches
at the Buffalo Fair in 1885. When they
ran out of sausage and the local butch-
er was unable to provide more, the
brothers accepted ground beef instead.
They added some spices, which also
included coffee beans, brown sugar,
and some other ingredients that remain
a secret, to the ground beef, and the
hamburger was born. When patrons
asked the brothers to give a name to
the new sandwich, reports claim they
looked at a Hamburg city sign and
called their invention the hamburger.



