Douglas R. George
Quality Assurance and Purchasing Manager
Chipotle Mexican Grill
Denver, CO
As Purchasing Manager, Douglas George oversees all meat, poultry and dairy purchasing for Chipotle Mexican Grill, the world’s largest user of “naturally raised” meats.  Douglas oversees Chipotle’s Food With Integrity initiative and plays a key role in defining “naturally raised” to consist of meat from animals that are raised in a humane way, never given antibiotics or added hormones, and fed a pure vegetarian diet. Over the last five years Douglas has been responsible for developing Chipotle’s animal welfare protocol, building sustainable farming and ranching relationships across the US, as well as, implementing purchasing strategies for the 1,000 store chain.  Prior to his role as Purchasing Manager, Douglas was instrumental in Chipotle’s expansion in the Rocky Mountain and West Coast regions overseeing Operations and Training throughout the restaurant chain’s rapid growth period.  Douglas joined Chipotle in 1998 when the chain had ten restaurants and took on the responsibility of managing the company’s expansion into the west coast region.  He holds a B.S. degree in Equine Science in the School of Agriculture at Colorado State University.  Douglas proudly serves as active members of both the Rocky Mountain Quarter Horse Association and American Quarter Horse Association in which he trains and shows halter and performance horses.

Summery: In this presentation Douglas George will provide and overview of Chipotle Mexican Grill’s philosophy of Food With Integrity as well as cover their basic protocols and challenges of sourcing naturally raised meats.
