
The Brand

Michelin starred chef goes fast casual 



ABOUT THE LOVE
FOR FRITES 

This brand story is written for our future partners, 

which might be YOU. Please take a moment to read 

and feel our love for Frites and the concept of the 

Frites Atelier brand.

THE ORIGIN 

Meet Sergio Herman, the Michelin starred chef with 

a crush on Frites. This is how the Frites Atelier story 

kicked-off, simply because his love for Frites, made 

from the finest potatoes from Holland, transformed 

into a culinary experience.

Today one of the most prominent and unorthodox 

chefs in the world is spearheading this innovative fast 

casual concept.

“I believe Frites to be a main course 

rather than a side dish and aim to 

have every Frites Atelier guest share 

in our culinary experience”
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MILESTONES OVERVIEW

• Frites Atelier concept  

was born

• Quest for the finest 

potato product started

• 18 months 

development for 

the perfect Frites

• Homemade Ice-

Tea collection was 

born

• Launch of Frites Atelier 

Antwerp

• Development of 

the crispy Croquette 

collection

• Development of the 

Frites Special collection, 

introduction unique 

flavors every year

• Launch of 

Frites Atelier 

Brussels

• Launch of the Atelier  

food service

• Launch of the Atelier 

franchise service

• First franchise Atelier 

opened in Designer Outlet 

Roosendaal

• Launch of the first 

Frites Atelier The Hague

• Two test locations 

opened in Utrecht and 

Arnhem

• Launch social media

• Launch of  

Frites 

Atelier Gent

• Start franchise development

• Start of food service 

development

• Quality improvement of the 

Frites with Lamb Weston

• Introduction 

of Frites Atelier 

Academy

• Launch Frites Atelier-Frites 

in wholesale

• 38K followers on 

social media

• International events in New York, 

Bogota and Geneva

• Introduction Frites Atelier-

Frites during World Economic 

Forum in Davos

the 50th Frites Special  -Veggie 

alla Norma- was launched

2014 2016 2017 2018 2019 2020 20212015 2022 2023 2024
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IT’S FAST CASUAL 

Fast casual is the lovechild of fastfood and casual dining 

and caters to a growing need for convenience. 

The principle of fast casual focuses on offering a quick  

and simple meal with value for money, without 

compromising on quality. Typical to a fast casual  

concept, often built around one product, is a clear  

identity and a distinctive appearance. 

At Frites Atelier we are immersed in the culture of the 

potatoes, and we specialized ourselves in the preparation 

of the Frites. With a dedicated team of professionals 

from the hospitality field, we created a whole universe 

around this single product. The Ateliers are the result of 

an extensive and thorough design brief, with a focus on 

craftmanship and tradition. This results in an unforgettable 

fast casual hospitality experience.

Innovation is always stronger than imitation. The urge to 

create a signature concept in the world of street food shops 

around the globe led to a profound attention to detail. 

The Michelin starred chef and his team are fundamental 

believers of this vision. It is the basis to our future where 

innovation is key.

THE CONCEPT
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THE MENU 

Nothing beats tasty Frites with a perfectly paired 

sauce. Years of development created today’s famous 

flavours and Frites Specials, where burgers and 

croquettes play a leading role.

Frites Atelier classics are Flemish Beef Stew, Indo 

Peanut and the Parmesan & Basil and available year-

round on every menu complemented by limited 

editions which are guided by seasonal ingredients or 

inspired by Sergio’s creativity.
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THE ATELIERS  

Frites, the word we use for our key product.  

Our perfect Frites deserve to be served in a 

wonderful setting. Out of this principle  

the Ateliers were born. 

The atmosphere of an iconic brasserie was translated 

into the design of a Frites Atelier. The dark blue 

facade is an elegant entrance to the altar taking 

center stage. The brutal oven, the handmade 

ceramic sauce pots, the masterpiece mosaic logo, 

all exclusively designed for Frites Atelier, and the 

fashionable crew of Frites artists are just a few 

examples of the innovative concept

Attention to comfort, style and eye for detail were 

important; the choice of warm textures and solid 

materials such as marble and wood obvious. Detailed 

finishing of the exclusive and cosy interior creates 

an enormous impact on guest experience. The Frites 

Atelier ‘brasserie’ brings a new standard to the world 

of fast casual food and promises energy and taste to 

urban areas.
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HOSPITALITY 
Our effortless service exceeds expectations. We give 

our guests a warm welcome, personal attention, 

and a profound sense of comfort. We are hospitable 

to our family, to our partners, to our friends, to our 

relations, to our colleagues and therefore to all our 

guests!

UNIQUENESS
We see ourselves as pioneers and explorers, as 

architects and creators. We challenged the status 

quo on multiple levels by confronting fixed values 

and shook up the market through our unique 

production process of the carefully sourced potato 

and star quality snacks.

Michelin starred chef Sergio revolutionized the fast 

casual dining scene by introducing inventive Frites 

Specials that captivate the palates of our guests with 

their gastronomic flair.

BRAND VALUES  

QUALITY 
Always in search of the most extraordinary culinary 

experience. Perfect taste can be seen from the 

outside, but mainly comes from inside.

Our vision of quality starts with the careful 

selection of products and the partners we work 

with. Topped with a positive review from our guest. 

This process is nurtured since the start of Frites 

Atelier and never loses attention to detail.

CRAFT 
Craft is the most important keyword describing 

the Frites Atelier brand. With this approach we 

distinguish ourselves from the broader fast casual 

concepts. Craft is a lifelong of practice, craft is 

discipline, craft is hard work and when executed in 

the right manner, craft is art
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CULTURE

Guests make conscious choices for the destinations 

they visit. They highly value good food in creative 

spaces. Our guests are seeking additional value in 

their culinary explorations and do not fit traditional 

demographic characteristics. Furthermore Frites 

Ateliers guests cherish the flavors of exceptional 

cuisine and are prepared to invest in this culinary 

excellence.

The smart crew of Frites artists live and breathe a 

kind and smiling service. Frites Atelier is built upon 

the pillars of warm hospitality, despite the fast 

casual approach. Our personal approach is widely 

appreciated, next to the amazing taste. These are the 

X-factors we embrace. Hospitality is anchored in the 

heart of the company and therefore we created our 

own Frites Atelier Academy.

Although we may appear exclusive, we are diverse 

and inclusive, welcoming everyone.
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COMMUNICATION, MARKETING & MEDIA 

In today’s rapidly evolving consumer landscape, 

effective communication is essential. We 

meticulously organize photo shoots regularly and 

have compiled a database of product and lifestyle 

images for all our partners. Additionally, we produce 

video clips and tutorial instructions, along with 

online campaigns, to actively engage consumers 

with our brand. Our innovative concept has garnered 

widespread support from influencers, the press, and 

our guests alike. 

       @fritesatelier

       @fritesatelier

       @fritesatelier

https://www.instagram.com/fritesatelier/
https://www.tiktok.com/@fritesatelier
https://www.facebook.com/fritesatelier/
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7574

BORRELBITES

aan

Waarom elke ondernemer zich juist nu zou moeten 
verdiepen in de wereld van frites: publiekslieveling, 
maar ook lastpak. Hoe de trendgevoelige en vooral 
culinaire kanten van frites kunnen zorgen voor extra 
omzet. En hoe het begrip ‘loaded fries’ langzaam in 
ons taalgebruik kon sluipen.

tekst Puck Kerkhoven foto’s Chantal Arnts, Ashkan Mortezapour Photography, Pim Ras

TRENDS, TOPPINGS EN UITDAGINGEN

Als we odes brengen aan vegan, de keukens van 
het Midden-Oosten en foodpairing met rum, 
waarom dan niet eens een ode aan zoiets 

basics als friet? Of zoals we in het hogere segment 
zeggen: frites. Want friet is populair, toch? “Ik dacht 
het wel!”, zegt foodservicewatcher en frietfanaat Ubel 
Zuiderveld. De oud-hoofdredacteur van het vakblad 
Snackkoerier en auteur van vele fastfood-gerelateerde 
boeken waaronder het nostalgische fotoboek De 
Frietkraam (2020) haalt de cijfers erbij: “Tussen de 
negenhonderd miljoen en een miljard porties eten we 
per jaar in Nederland. Buiten de deur, to go, bezorgd 
en thuis afgebakken, alles bij elkaar opgeteld. Dat is 
gemiddeld ruim 52 porties per persoon.” 

Markt ontploft  Frites zien we als begeleider van een 
beefburger, schnitzel of gegrilde boerderijkip. Maar 
ook in een nieuwe glansrol: die van drager van vers-
bereide, culinaire toppings, zoals Belgisch stoofvlees, 
Limburgs zuurvlees, smoked en pulled pork, chicken 
en mushrooms, wat-dan-ook. We hebben het over de 
trendy loaded fries, een begrip dat al aardig ingebur-
gerd begint te raken. Voor restaurants in het midden- 
en hogere segment en voor themarestaurants bieden 
de huisgemaakte toppings van de eigen chef een 
uitgelezen kans om zich te profileren samen met 
publiekslieveling frites. 
Sammy Berendsen, samen met Pebbles van Noorden, 
de eigenaar van drie high end-frietzaken in Rotterdam 

Ode

Friet van het Frites 
Atelier by Sergio Herman.
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FRANCHISE PROFILE  

Over the past few years, we’ve established several 

test sites where we’ve experimented with different 

layouts and logistics across varying square footage. 

In diverse urban settings, we’ve introduced concepts 

ranging from, take away corners, outdoor terraces, 

take out shops and full service brasseries.. Through 

these initiatives, we’ve acquired valuable insights 

that have guided us in crafting the ideal Frites 

Atelier experience.

Where do we see a perfect Frites Atelier?

The perfect Atelier is situated in a busy (shopping) 

street in a large city with tourist appeal. Very visible 

because of the terrace and possibly in a corner 

building. Trendy shops and other food concepts are 

in the immediate vicinity.

FRANCHISE
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WHAT WE OFFER: 

• A proven fast casual food brand

• �Handcrafted recipes (specials, classics & limited 

editions) by Sergio Herman 

• Support in design and developing process

• Sourcing and supply support

• On-site training & on-boarding

• Operation manuals and quality control

• Communication, marketing, and media support

WHAT WE ASK FOR:
• �Strong identification with our concept, high 

quality product & service

• �Extensive operational knowledge and skills in the 

restaurant and hospitality industry

• �A solid network and knowledge of the local 

market, possible partners, and suppliers

• �A suitable location, with great visibility, terrace, 

located in a prominent and busy spot

• �Access to financial resources 

FRANCHISE TERMS

CONTRACT
10 years

FRANCHISE FEE
6% of gross sales

MARKETING FEE
2% of gross sales

CAPEX NEW STORE*
Approximately 

€500.000

REVENUE INDICATION*
from €1.300.000

to €1.700.000

SIGNING FEE
€ 30.000 to €45.000 

per location

*Capex new store and revenue indication are based on our company 
owned stores in Belgium and may differ in a specific market
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IT’S ABOUT YOU 

Franchising is a deliberate process and at the same 

time a profound belief to grow Frites Ateliers to a 

new horizon. Our strategy is simple. We need to 

believe our partners share the same dedication and 

live by the same values. May we invite you to share 

your interest with us? A personal call or visit at 

one of our Frites Ateliers can be scheduled at your 

convenience.

IT’S ABOUT US

Contact

franchise@fritesatelier.com

+31 85 876 9838

www.fritesatelier.com

https://www.instagram.com/fritesatelier/
https://www.tiktok.com/@fritesatelier
https://www.facebook.com/fritesatelier/
https://www.linkedin.com/company/frites-atelier/?originalSubdomain=nl
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