


	 Thank	you	for	considering	a	
HuHot	Mongolian	Grill	franchise!	We	
are	growing	quickly	with	30+	locations,	
and	many	more	on	the	way.	Our	focus	
on	fresh	products,	customizable	meals,
dining	as	entertainment,	and	value	
pricing	have	positioned	us	well	for	even	
the	most	challenging	economic	
environments.
	 In	2008	and	2009,	we	experienced	
almost	double-digit,	same	store	sales	
–	unheard	of	for	restaurants	in	such
challenging	economic	times.	Additionally	
our	first	location	in	Missoula,	Montana	
has	seen	sales	growth	for	nine	years	in	a	
row.	Not	only	have	we	been	able	to	weather	
economic	downturns	that	have	negatively	
affected	other	restaurant	chains,	but	we	
have	been	able	to	maintain	strong	growth	
during	these	periods.
	
	 As	with	any	franchise,	we	provide	a	
great	deal	of	support	at	the	beginning	of	
our	relationship.	But	we	don’t	stop	there.		
We	continue	supporting	you	by	providing	
ongoing	marketing	materials,	pressuring	
vendors	for	better		pricing,	and	encour-
aging	supportive	dialogue	among	our	
franchisees.
	 I	am	proud	of	our	relationship	
with	our	franchisees,	and	I	am	more	than	
happy	to	put	you	in	touch	with	any	one,	or	
all,	of	them.	We	work	hard	to	maintain	
these	relationships	by	ensuring	that	
communication	lines	are	completely	
open	to	franchisees.	Everyone	knows	they	
can	contact	me	anytime.	But,	ultimately	
it’s	not	about	friendly	relationships	.	.	.	
our	franchisees	have	plenty	of	friends.		
This	is	a	business,	and	store	profitability	
is	what	counts.

	 Thanks	again	for	your	interest.

	 Andy	Vap,	CEO	and	Founder
	 HuHot	Mongolian	Grills,	LLC
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A hot concept is sweeping the nation

HuHot Mongolian Grill
It’s trampling old notions of full-service dining. Warming 
lamps and steam tables lie smashed in its wake. Even as you 
read, the HuHot empire expands.

It was the Mongols’ quest to unify the world. Clearly, 
they were an army on the go, in need of a bountiful meal. 
Lacking traditional cutlery, they used their swords to slice 
vegetables and thin strips of meat, then seared the mixture 
on their shields over an open fire.

This ancient tradition is reborn in our dining adventure...
HuHot Mongolian Grill 

Why our brand of Mongolian grill is your destiny.
One basic product – fresh stir-fry – personalized in 
infinite ways. HuHot restaurants retain all the profitable
simplicity of a limited-menu concept like pizza, but 
demand the price point of a full-service dining experi-
ence. Customers are greeted and seated by a host. Servers 
offer appetizers, drinks and desserts to customers, who 
then proceed to personalize their main course at the 
Mongolian grill. A children’s menu is available for our 
young customers. Unlike the same old meat and potatoes 
fare, HuHot is all about healthy choices, made fresh.

You choose the vegetables. The meats. The noodles.
Fill your bowl with all your favorites at our fresh food 
line – dozens of items, including meats, seafood, noodles, 
vegetables and sauces. We meet the preferences of the most 
finicky to the most adventurous diner. Experiment with 
dozens of sauces made in-house every day. Then comes 
the entertaining part. Hand it to the chef, who stir-fries it 
on our huge, circular Mongolian grill, right before your 
eyes. In minutes, you sit down to a piping-hot, custom 
creation in an otherwise full-service restaurant. Making 
lunch or dinner isn’t just a meal, but an experience that’s 
truly your own creation. Add beer, wine, appetizers and 
desserts, and you’ve got a complete dining adventure  
bringing couples, families and business clientele back 
for more. This adventure makes everyone ask each other, 
“How do you HuHot?”
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A Strategy for Victory 
Trend Position 

Our concept fits in well with current market trends as well 
as projections for future dining trends.

Franchises	are	increasingly	popular with diners who 
are more interested in spending their time and money on 
proven concepts. HuHot is a proven concept. Check out 
www.huhot.com to see how many locations we have 
conquered to date. 

Asian	food	is	increasingly	popular. HuHot’s success is 
largely due to the popularity of our 12 pan-Asian signature 
sauces. We have recreated authentic Asian flavors to appeal 
to a broad range of tastes and preferences. 

Consumers	have	an	increasing	need	for	quick	and	
affordable	home	meal	replacement. The HuHot dining
format allows customers to create the dining experience 
they require. If they prefer, customers can quickly go 
straight to the food bars, make their food selections, have 
their meal cooked (grill cooking time is approximately two 
minutes) and enjoy their creations... all in 15 minutes if 
necessary. Or they can enjoy salad, soup, appetizer, entrée 
and dessert to extend the experience to a more typical 
dinner length of 60 to 75 minutes.

Diners	want	to	have	more	control	over	the	food	
they	are	eating. Restaurants & Institutions “2009 New American 
Diner Study” found 68.8% of diners prefer to choose their 
own sauces. HuHot is easy to incorporate into diet 
programs and customers are in complete control of the 
portion size. Nutritional information is provided for all 
food items both in the restaurant and on our website.  
Additionally, allergy and religious concerns are easily 
addressed. HuHot meets the market’s emphasis on 
healthy, fresh dining. 

Lastly,	dining	is	evolving	as	a	form	of	entertainment.
Restaurants & Institutions 2009 study also found 64.7% of 
diners want restaurants to be more family-friendly.  
HuHot invites all family members, and has perfected the 
art of allowing customers to participate in, and enjoy the 
fun aspects of dining. Our customers are amazed by the 
performance at the Mongolian grill. Cooks don’t just cook 
meals, they interact with customers. Spatulas flip and 
columns of fire rise from the grill, incorporating the 
“WOW” factor into the HuHot dining experience! 
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History Lesson
Our Past, Present & Future

Family	Tradition  In June, 1999, Linda and Dan Vap of 
Missoula, Montana were at a crossroads. After having 
devoted nearly 20 years operating a multi-unit 
Godfather’s Pizza franchise, they readied themselves for 
a change. Retirement? – out of the question. Along with 
their son, Andy, the group had a serious discussion, and 
came to the conclusion it was time to switch gears, and 
embark upon a new adventure together. A revolutionary 
concept in family dining, HuHot Mongolian Grill, was 
thus established. Today, what the Vaps began in Missoula, 
has spread near and far across the nation.

Strong	Army  On any given day, HuHot’s corporate 
headquarters in Missoula is bustling with activity.
Currently, a team of employees keeps the entire operation 
running smoothly, ensuring the Vaps’ vision be carried 
forth. Linda and Dan continue their involvement in 
company activities, Andy is our CEO, and daughter Molly 
is VP of Franchise Development. The corporate staff 
includes an accounting division, plus personnel 
specializing in franchise operations management. A 
full-service marketing staff creates advertising and 
promotional materials for all franchisees, including 
print,TV/radio and internet publicity.  

HuHot’s loyal customer base thrives. HotClub members 
receive monthly emails, which announce special discounts 
and promotions. Thousands of HuHot Fans have signed 
onto Facebook and Twitter, attesting to their HuHot 
dining experience. We encourage you to read what our 
customers are saying about HuHot by  visiting 
www.facebook.com/huhot.

Battle	Plans  With a solid base of franchisees in 12 U.S. 
states, our current plans call for 8-10 new locations each 
year. Every new location is supported with an aggresive 
advertising and public relations effort. And, during the 
course of operating their businesses, all franchisees are 
provided a continual stream of promotional items, and 
sales performance and inventory data. We encourage our 
franchisees to think outside the box regarding public 
relations. The importance of giving back to one’s 
community, whether by sponsoring events or contributing 
financially to causes in need, is a HuHot tradition.

Founders Dan Vap (left) and Linda Vap (far right)
present to the Missoula (Montana) Food Bank

a charitable donation on behalf of HuHot Mongolian Grill
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A Well-Trained Army
Franchisee Training Program

Location	Support
“Location, location, location.” At HuHot we know 
that a winning concept deserves a winning location. 
HuHot works with each franchisee to evaluate 
cities, demographics and competitive environments 
to ensure the best location. The location identifica-
tion process is extremely detailed and we pride 
ourselves in finding the best for our franchisees. 

Site	Development
Every HuHot feels like a HuHot with bright 
contemporary décor and unique architecture. There 
is corporate assistance with architectural plans, 
communications with local architects, codes, etc. 
Our trade dress can be customized to a number of
different layouts.

Owner	Training
All members of the franchisee’s management team, 
including owners, are expected to go through three 
weeks of training at a corporate store. We believe in 
training the franchisee’s team in every position from 
dishwashing to management. Knowledge in every
aspect leads to the success of a HuHot. Teamwork is 
essential and starts with the top level.

HuHot Mongolian Grill franchisees receive extensive support from HuHot corporate staff.
Beginning with location identification, our support continues during construction,
through the first month after the restaurant is open and as needed after the opening. 

New	Store	Opening	Training
The HuHot “Opening Team” consists of at least two 
corporate reps, two servers, one host, one bartender, 
one grill cook, one prep specialist and one food line  
specialist.  The team spends a significant amount of 
time helping train a crew of 50+ employees and 
assisting during the first days the restaurant is open 
to the public. Our training team has a combined 50 
years of restaurant experience.

Ongoing	Training	&	Support
Continued support and training services are pro-
vided for owners and operators.  We provide phone, 
online and onsite training depending upon the need 
and situation.  HuHot has an extensive database of 
support materials which franchisees can access 24 
hours a day. The database is updated daily. 

Marketing	Training	&	Support
HuHot provides hands-on marketing for each
franchisee.  We work to educate our franchisees on 
how to create a successful approach to restaurant 
marketing on both a local and national level. We 
offer over 50 years of marketing and advertising 
experience shared with a Franchisee-represented 
Marketing Committee.  In addition to creative 
support, we have online access via our Portal, to 
marketing materials, guidebooks and quarterly 
marketing programs/packages for use in the field.

Creve Coeur, Missouri



“The HuHot Mongolian Grill on 
Sprague Avenue in Spokane 
Valley, Washington marks our 
2nd stop on our culinary travels 
of Mongolia! HuHot is a restau-
rant chain that covers about 15 
states. WAIT! A chain! That’s 
right. But it’s a chain that’s 
really worth visiting.” 	 	 	
																				Dad’s	Diner	Blog

“Popular restaurant entertains as it grills 
patrons’ recipes on the spot.  … The end 
reward is watching four cooks around a 
450 degree circular grill cook each recipe 
and serve it up with a smile, sending 
happy guests back to their tables.  The 
grill itself is something of a stage – pre-
show entertainment to a promising 
meal…”
                  				 Fort Collins Coloradoan	Online

“...choice is the key ingredient in attracting 
vegetarian customers... recipe cards are 
especially popular with vegetarians, and 
people with allergies also like HuHot for its 
broad selection...’we make the 
food the way they want it.’”

																														The Forum	(Fargo)

"The pleasant experience 
started with the atmosphere 
and gained momentum 
throughout the meal. By the 
time dessert was served, 
HuHot and its employees 
had won me over."

																			Three Rivers Lifestyle

The Talk of the Nation

Additionally,	in	the	Jan.	2010	issue	of	Entrepreneur	
magazine,	HuHot	was	included	in	the	“Franchise	500”	list-
ing.		In	2007,	HuHot	was	named	by	Restaurant Business	
magazine	as	the	2nd	fastest-growing	small	chain	in	the	their	
“Future	50”	issue,	and	has	been	included	in	their	listings	
for	2008	and	2009	–	“by	focusing	on	distinctive	ambiance,	
fresh	and	healthful	food,	good	service	and	sound	franchising	
strategies	...”

•

•

•

•
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Franchise Business Review	listed	
HuHot	Mongolian	Grill	in	the	top	
50	for	franchisee	satisfaction	after	
surveying	our	franchisees.



“HuHot had all the necessary 
vegetables needed to make a 
good dish … in addition to 
pre-made sauces such as a good 
Five Village Fire Szechuan and Black 
Thai Peanut, were all the necessary 
pots to doctor your own barbeque –
ginger water, garlic water, hot chili 
oil, sesame oil and more…”

												 San Antonio Express-News

“HuHot is a Mongolian barbecue 
with the best ingredients and sauces 
I’ve seen for this kind of restaurant...  
The decor is fresh and attractive and 
the service is great, including the 
talented cooks who manage to keep 
track of everybody’s customized food 
as they grill it for you.”

			The	Appleton	Blog	by	Jeff	Lindsay

“HuHot Mongolian Grill gives 
diners total control over entrees.
 …The Mongolian grill concept is 
not new…HuHot, however, takes 
the idea to another level…”

																							Lincoln Journal Star	

“The real interest lies in the 
sauces and sauce ingredients, 
more than 20 in all…. choose 
a prepared sauce… or, you 
can create your own one-of-
a-kind specialty by mixing and 
matching sauces with sauce 
ingredients.”

																		Des Moines Register

“...it’s really the high-quality food and 
the more-than-you-can-possibly-eat 
deal that make HuHot a signature ethnic 
restaurant...”

																		Northwestern College Beacon
																																															(Sioux	Falls)

HuHot State Locations

•

•

•

•

•
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David	Gilchrist,	Franchisee
 San Antonio, Texas

The	HuHot	Attitude 
“I find myself, when asked about the Franchisor, saying 
‘they are  just good, quality people’ and I mean it.”

After 17 years in marketing & sales, David Gilchrist was 
looking for a change. In 2005, David opened HuHot 
in San Antonio, Texas. As an owner/operator David’s 
relationship with his employees & their attitudes drive 
his success. 

Fortunately David’s background greatly contributed 
to his core approach to operating a HuHot. “Keys 
were customer service, quality and results,” David says.  
“Employees had to be well-trained, managed and
motivated to consistently meet and exceed client 
expectations. It was a grind unless you trained your 
management teams to stay focused…and to keep it fun. 
This has meshed well with the fast-paced and labor 
intensive restaurant industry.”

David believes “keeping people fresh is key to attitude.” 
He states further, “Ultimately, we lay the basic founda-
tional rules for service, attitude and the type of envi-
ronment we want. We train, manage and treat people 
with respect.”

“It is interesting,” David states. “The concept is pretty 
simple so there is a lot of time to focus on execution. 
Specifically, without the added issues of a full service 
restaurant, management spends 90% of their time in 
the front of the house dealing with guests and 
hands-on with employees in action.”

When asking David – “Why HuHot?,” his belief about 
“attitude” came forth once more. “I loved the food and 
the simplicity of the concept. In addition, it seemed 
fun to work there and fun to eat there – a totally 
different experience. And, from my perspective, you 
just couldn’t go wrong with the food.”

Gayle	Carstens,	Franchisee
Nebraska, Iowa, Kansas and South Dakota

Operating	for	the	Customer
Gayle Carstens brought 24 years of restaurant 
experience to the table when he decided to open his 
first HuHot. As the first HuHot franchisee, Gayle’s 
operational contributions to the concept and his 
focus on the customer were key to opening successful 
HuHots. The rest is history and Gayle now successfully 
owns 15 HuHot restaurants. 

“I have owned and operated eleven different restaurant 
concepts and no other concept has had the customers 
take such a personal ownership in the experience.” 

“The uniqueness of the concept generally offers our 
mid-sized markets a dining experience unlike anything 
else in the community. I believe the uniqueness also 
carries us through economic downturns by appealing to 
a variety of diners of all ages and from “heavy eaters” to 
consumers looking for “healthy fare.” 

Gayle thinks his customers explain it best. “The single 
overriding comment we get from people who frequent 
other Mongolian grills is that our food tastes better.” 

Gayle makes the community number one when he goes 
to a new market. “Initially we research a new market 
and tie in with a popular charity for our grand opening 
parties. This really helps spread a good word about us 
to the  community.”                                                             

From the community, to the product, to operations – 
it all comes full circle for Gayle. “I believe all concepts 
I’m involved with must start with high quality food.” 
Again Gayle goes back to what he has learned from 
the customer. “Making their own special recipes gives 
the individual a real sense of ownership and generally 
drives our existing customers to bring in their friends 
or co-workers and literally sell our concept for us.  
This observation is the most surprising  and unexpect-
ed advantage a concept could possibly hold over almost 
any other concept.  It will surely extend the longevity of 
HuHot.”

Allies for Success
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Allies for Success
Mona	Wagner,	Franchisee

Kalispell, Montana and Springfield, Missouri

Mona Wagner, a long time business owner in Kalispell, 
Montana, was originally in real estate. While involved 
in developing a “lifestyle” business center, the 
decision was made to include a hot new restaurant 
concept, specifically HuHot. Unable to find someone 
to open the concept, Mona took on the project herself. 

Mona emphasized, “I could not find a person to start 
the restaurant and I did not want the center to fail, so 
we offered to do the restaurant. Had it been a more 
complicated concept, I may not have been so eager to 
step-up. Because it was rather simple and it was our 
favorite restaurant already, it fit!” After countless calls 
to the corporate office, Mona finally convinced HuHot 
that Kalispell was the the perfect spot for the concept. 
She was right, the store opened with record-breaking 
numbers and the success continues. 

Experience and background contribute to her success 
with HuHot. “I have owned several businesses. Real 
estate, with some commercial background, has been my 
passion. I understand location and competition.” She 
continues to state, “We enjoyed the HuHot concept as 
a customer before purchasing the franchise.” And, she 
feels that it is a “great business opportunity even for 
those with minimal restaurant experience.”  

Mona had been previously involved with another 
franchise. That experience was very unlike the
experience she has with HuHot. “I was not able to have 
the close contact with the prior franchise like I have 
with HuHot.”

HuHot	–	A	Must	for	the	Market

“It	is	more	than	a	traditional	restaurant.
It	 offers	 a	 fun	 atmosphere	 &	 experience	
and	 a	 reasonable	 price.	 And	 because	
there	 is	not	a	 lot	of	waste	and	 less	 labor	
than	 most	 restaurants,	 it	 makes	 sense.”		
	 	-	Mona	Wagner
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Strategic Base
Do you have the right location? 

Square	Footage

A HuHot location requires 4,500 
to 6,000 square feet of interior 
space, in an end-cap with good 
visibility or in a free-standing 
building. At least 80 parking 
spaces are required, with signage 
on at least two sides of the building, 
and a monument/pole sign.

Mechanical

  HVAC: one ton per 150 sq feet

  Electrical:  600 amp 120/208 V, 
    3-phase, 4-wire with three 200-   
    amp branch circuit panel boards

  Plumbing:  4” sanitary waste 
    line,  1” cold water supply

  Gas:  2” minimum line

Based on 5,500 square feet.

Traffic	Demographics	&
Neighbors
Each HuHot location should 
have a daily traffic count of at 
least 35,000 cars. There should 
be at least 150,000 people in 
your immediate trade area, with 
an average household income of 
$35,000. Great HuHot 
neighbors are movie theaters, 
other high-profile, non-Asian 
restaurants and big-box retailers.

Dining
Area

Semi-Private
Dining

Food Bar
Area

Mongolian 
Grill Area

Customer
Flow

Sample Store Layout

Vegetable	B
ar

Grill

M
eats,	Seafood
N
oodles	B

ar

Sauce	Bar

Entrance

•
•

•

•



Can You March With Us?
Franchisee Qualifications

Single	versus	Multi-Unit
HuHot will consider single-unit applications for 
a franchise, but we strongly prefer applicants with 
restaurant experience who are interested in 
multi-unit or territory development agreements.

Financial
You won’t need anywhere near as much to open 
a HuHot franchise as you would for a typical full-
service restaurant. Opening a HuHot typically 
requires:

  A minimum net worth of approximately 
  $1 million

  An individual unencumbered liquid net 
  worth of at least $300,000 to $500,000

  The ability to finance an additional 
  $300,000 to $500,000

A Call to Arms
For Additional Franchising Information Contact: 

Molly Vap O’Shea
VP Franchise Development

888-751-3461
franchiseinfo@huhot.com

Fees	&	Investment	Expectations

(varies depending upon the size and condition of 
your location and relative construction costs)

Franchise Fee: 
Royalty Fee: 

Marketing Fee:
Required Investment:

$35,000
5%
0.5%
$782,000 - $982,000

Franchise	Partner	Profile
  You have a proven track record of business 
  ownership and required restaurant experience
  that can contribute to the development of our
  brand.

  You have local knowledge and expertise in the 
  areas of consumer preferences, real estate, 
  government regulations, labor and distribution 
  issues in the area in which you’ll be franchising.

  You have access to adequate capital.

  We are philosophically aligned.
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????
Frequently Asked Questions

What	sort	of	opening	assistance	will	I	
receive?
You’ll receive assistance throughout the 
entire opening process. We’ll help you 
with a business plan. We’ll provide advice 
as to how you should set up your 
accounting systems. We’ll help you select
a location, and assist you during design 
and construction. Our Opening Team 
will be on site approximately one week 
prior to opening through one week after 
opening. A smaller opening team can 
stay even longer if additional assistance is 
needed.

What	sort	of	day-to-day	guidance	
do	I	receive?
As previously mentioned, one of your 
most valuable tools is other franchisees. 
We have franchise conventions where you 
get to meet and develop relationships 
with other franchisees. Often questions 
that you direct to us will be re-directed to 
other franchisees. For example: “I know 
franchisee X is dealing with this same 
situation. I’ll forward this email to them 
and inquire as to how they are handling 
this.” And of course you’ll receive our 
Operations Manual and have easy 
access to our Operations Department via 
phone, instant message, email and the 
franchise discussion forum. 

What	about	advertising	and	marketing?
We charge you a 0.5% marketing fee that 
goes toward the production of marketing 
materials available to you. The marketing 
fund helps produce tv and radio adver-
tising, manages the website, coordinates 
HotClub member emailings, and 
prepares printed materials, such as 
menus and in-store promotions. In 
addition, a marketing committee of 
elected franchisee representatives holds 
regular teleconference to discuss the 
needs and interests of all franchisees. As 
an owner, you are responsible for costs 
associated with the placement of any 
advertisements you run – i.e. the cost of 
TV and radio ads, newpaper advertising, 
billboard rentals, etc.
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How	much	does	it	cost	to	open	a	HuHot	
Mongolian	Grill?
We are full-service sit-down restaurants, 
which can seat between 150-200 guests. 
Our buildout and Furniture, Fixture and
Equipment package costs are very low 
relative to our average location sales 
volumes. A typical (non-HuHot) 
restaurant hopes to have a 1:1 relationship 
between annual sales and opening costs. 
Meaning, if it costs $2 million to open 
the restaurant, the hope is to achieve sales 
of approximately $2 million per year. It 
costs about $900,000 to open a HuHot 
location. This is a big number, but small 
relative to our average unit volume of 
approximately $2 million. This means the 
relationship between sales and opening 
costs is at least 2:1 for HuHot– about 
twice industry average.

Does	HuHot	offer	a	finance	program?
No. But many of our franchisees have 
successfully worked with the Small 
Business Administration to obtain loan 
assistance. The SBA does not make direct 
loans, but rather, it works with thousands 
of banks making loans then guaranteed by 
the SBA. Inquire with your local banker 
and check out the SBA website at:  
www.sba.gov.

How	long	does	it	take	to	open	my	own	
HuHot?
The biggest factor in determining your 
timetable is securing a location. In some 
markets acceptable locations can be 
identified quickly, in others it might take 
6-12 months. Assuming a location can be 
found quickly, it takes about nine months 
to prepare plans, submit plans to local 
review boards, construction and training. 

What	sort	of	operational	procedures	
and	forms	are	available	to	me?
We have a variety of electronic forms you 
can use to help summarize sales, to 
control labor and inventory along with 
other business aids we or other 
franchisees have developed to help 
improve efficiencies. 

Am	I	required	to	buy	equipment,	
supplies,	etc.	from	HuHot?
We do require that you use certain 
vendors during construction and for 
your furniture, fixture and equipment 
package. We also have an approved 
supplier for our proprietary sauces.
Beware! Many franchises require you use 
certain vendors because they have 
negotiated kickback structures. These 
arrangements often exist with food 
vendors as well, increasing food costs and 
decreasing your profitability. We receive 
zero consideration from our vendors, so 
all cost savings we negotiate are passed on 
directly to you. These vendors are 
required so we can consolidate our buying 
power to obtain better pricing or because 
they provide proprietary services (e.g. the 
artist who paints the murals at each 
location.)

May	I	speak	with	your	existing	
franchisees?
Yes. You may talk to every single one of 
our franchisees – and we encourage you 
to do so. Not only may you speak to them 
now, but as a franchisee you’ll commu-
nicate with other franchisees regularly.  
One of the most important benefits of a 
franchise is being able to communicate 
with other restaurant professionals (many 
with decades of experience) about 
operational best practices. We do a lot as 
a franchise to foster this communication 
among franchisees.

How	do	I	get	started?
First you need to fill out and submit 
the attached Request for Consideration 
Form. This can also be found in the 
franchise information section of our 
website at: www.huhot.com. Upon receipt 
and review of your application, you will 
be contacted by Molly Vap O’Shea, VP of 
Franchise Development to discuss 
opportunities. If you qualify, and once 
the necessary disclosure requirements 
have been met, the Franchise Agreement 
may be signed.
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