
Hamburger  
Price Tag 
You may get a hamburger for $3 
at a fast food chain, or you may 
spend $10 or more for a burger 
at your local brew pub. Raw, 
fresh hamburger costs $2.29 to 
$8.49 per pound. What are the hidden costs associated with 
hamburger?

Cost Tag 
Food Miles 
A single burger may contain meat from multiple cattle that may 
have been raised in the US or as far away as Australia.1

How Much Do We Eat? 
In one representative survey of US children ages 4 to 19, over 
30 percent of the participants consumed fast food meals on 
a typical day,2 and burgers are a typical part of fast food fare. 
The average American eats 28 lbs of ground beef annually.3  

Social and Health Costs 
In 2006, four firms handled nearly 80 percent of all 
slaughtering of beef market animals; in 1980, concentration 
was less than half as high.4 Workers at meatpacking plants 
are subject to high injury rates and illness,5 and are paid low 
wages compared to other manufacturing jobs.6 The fast food 
industry is also typically low paying.7 

Most beef in the US comes from cattle that spend the last 90 
to 300 days of their lives confined in feedlots containing over 
1000 animals.8 A respiratory disease caused by infectious 
pathogens and exacerbated by stress and compromised 
immunities is the leading cause of feedlot cattle illnesses and 
deaths.9

Grass-finished beef contains higher levels of healthy fats, 
such as omega-3 fatty acids and conjugated linoleic acid, and 
is lower in overall fat than grain-fed beef.10 Ask your favorite 
restaurant to offer locally produced, grass-finished beef. 

Environmental Impact 
When beef cattle are raised in sizeable feedlots, manure 
concentration can contaminate water.11 The risk of polluted 
runoff is greatly reduced when cattle are raised on well-
managed pasture.12 Buy beef directly from farmers using 
sustainable practices such as managed grazing. 

What costs aren’t included in the price of your food?

PRICE TAG/COST TAG

The price you pay for your food may or may not 
include all of the costs associated with it, such as 
costs to the environment and to the health of those 
who produce and consume it. Learn all you can 
about the food you buy—your choices matter!
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