Raising Cane’s Chicken Fingers

Raising Cane’s Chicken Fingers has
been named a Star Award winner in the
Waxahachie Sun’s recognition of local
businesses.

Owned by Todd Graves, the Waxa-
hachie restaurant is located at 1600
Dallas Highway, with hours from 10
a.m.-midnight daily.

Kyle Watters, managing partner for the
Waxahachie location, says the restau-
rant is unique due to one fact: “We
focus on one thing, and do one thing
well, serve the best chicken finger meals
possible. #ONELOVE.”

That love has been taken and combined
with a fun place for the crew to work,
with the combination resulting in ex-
cellent service to the community, and
something that customers can tangibly
experience when they walk through the
doors.

“At Raising Cane’s, you get an excep-
tionally high-quality product served
quickly and conveniently,” Graves said.
“We can do this because we offer a lim-
ited menu. The specialized systems de-
veloped by Raising Cane’s allow us to
maintain a level of quality unmatched
in the industry. Our commitment to this
concept will not allow us to compro-
mise our quality, cut corners or clutter
our menu with new products that do
not fit our core menu offering.”

As an international franchise, Raising
Cane’s goal is to grow restaurants all

over the world and be the brand for
quality chicken finger meals, a great
crew, cool culture, and active communi-
ty involvement.

In Waxahachie, Raising Cane’s has been
involved in the community since the
start. It assists local schools by support-
ing student groups and athletics and
partners with city events. The restau-
rant has helped with pet welfare causes,
supported youth in an active lifestyle,
been a member of the chamber of com-
merce and found additional ways to
partner with the community.

“This is a growing area with so much
opportunity,” Watters said. “We knew
Raising Cane’s would be welcome

and we could help by sponsoring and
partnering with so many groups in the
area.”

There’s something going on all the time
with the community’s response to the

restaurant and the resulting involve-
ment.

“The community has been fantastic,”
Watters said. “We love our busy game
days, hosting fundraisers and providing
fresh hot chicken! Our crew is amazing
here and are the heart of our business.”
There are definite rewards to having
one’s own business, he said, not the
least of which is having one’s family
involved.

“Our family helps with our efforts

in the community at events, as well

as meetings and fun planned for our
crew,” Watters said. “We are all family!
You work hard but you have fun too. It
is a balance. Focus on one thing — and
do it well.”

For more information, call 972-923-0311,
visit the website at www.raisingcanes.
com or follow the restaurant on social
media at raisingcanes.
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