


Cate Yumm!

Second Springfield Location
Opening at RiverBend

By Ariel Oliver

Entrepreneur Zack Hegge was research-
ing possible business ventures when he
came across the news of the first franchise
openings available for the unique North-
western restaurant, Café Yumm! He had
eaten at the popular chain many times and
recognized immediately that it had the po-
tential to be a perfect fit.

With its “open for growth” attitude, the
Gateway area in Springfield was an equally
easy choice to make for the new owner.
High visibility and traffic at the recently de-
veloped Crossroads Center offered several
new restaurants, retail and hotel options
which complimented the casual health
oriented eatery.

Even during recent strained economic
times, the Café Yumm! success story con-
tinues to flourish. Recognized by Inc. Mag-
azine as 56th out of the 100 fastest-growing
food and beverage companies in the United
States, local franchise owner Zack Hegge is
on the inside fast track with plans to open
his second restaurant in Springfield.

“T am very excited about our second loca-
tion at the RiverBend Hospital. It will be a
bit larger than Gateway and we hope to
open before the end of the year,” says
Hegge. “Located on the ground floor near
the Gift Shop just off the main entrance,
this location will allow us to introduce Café

Yumm! to people visiting from outside of
the Eugene/Springfield area.”

Café Yumm! located at RiverBend appears
to be “another” perfect fit for Hegge and
our community. PeaceHealth’s philosophy
of business practice — balancing social, en-
vironmental, and economic considerations,
align well with the commitment Café
Yumm! has made to use recycled, sustain-
able, and biodegradable materials in con-
struction, décor and operations.

But what is it that keeps people coming
back for more?

“I think it’s different for everyone,” says
Hegge. “Some people like that we try to get
to know our customers and all they have to
do is call to tell us what time to have their
order ready. We already know what they
want and just how they like it. For others,
it’s a chance to bring a friend somewhere
exciting and different. Or perhaps, it’s a
chance to get quality food that is also
convenient.”

Known for its signature rice and bean
Yumm! bowls covered with various spe-
cialty sauces, the healthful soul satisfying
eatery features freshly prepared breakfast,
lunch, dinner and catered meals made with
organic ingredients.

“Most people like the Original Bowl which
comes with organic brown rice and organic
black beans, Yumm! sauce, topped with or-
ganic salsa, Tillamook cheddar, diced
tomato, fresh avocado slices, sour cream,
black olives, & cilantro. Our soups and
sandwiches are also popular. For dinner,
people like the Bento with chicken or one
of our salads.”

“I have been fortunate to have a great team
at the Gateway location to help to get
through the first year of operating a restau-
rant,” adds Hegge. “Most of our employees
have been with us since we opened and we
have a lot of fun serving our community.
It’s great to serve food that makes our
customer's exclaim,

"Yumm!".

Visit Café Yumm! at the Crossroads Center
at 3340 Gateway Street in Springfield.
Open 8 a.m. to 8 p.m. Monday through
Saturday and 10 a.m. to 6 p.m. on Sunday.
For more information call 541-747-9866 or
go to their website: www.cafeyumm.com
for opening date of RiverBend location.
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