














At The Machine Shed, we believe food should be real—made from scratch,
rooted in tradition, and inspired by the values of the American farmer.

We opened our first Machine Shed Restaurant in 1978 on the outskirts of Davenport, lowa, with just
100 seats and a five-word constitution: Dedicated to the American Farmer. That dedication wasn’t about
creating a farm-themed restaurant—it was about building something farmers could be proud of.

From day one, we’ve stayed true to one simple idea: hard work tastes better. That’s why our bakers
arrive before sunrise to knead, roll, and bake from scratch. We hand-peel apples for our dumplings
and mash potatoes the old-fashioned way—one batch at a time. Every soup starts with fresh ingredients,
our meats are hand-cut, and we crack every egg by hand. No shortcuts. No compromises.

There’s nothing easy about the Machine Shed. But that’s exactly how we like it.

Today, nearly five decades later, that same dedication continues.
You’ll still find owners Mike and Kim pulling up a chair, sharing a meal, and staying true to the Shed’s roots.
Because when you’re committed to the American farmer, you cook like it matters.

Thankyou for almost a half century at THE SHED!
Mike and Kim Whalen

A HARVEST OF AWARDS
The Machine Shed has been honored with a harvest of awards that
make us proud—here is a special handful of the awards we’ve received:

¢ lowa Pork Restaurant of the Year, lowa Pork Producers

* Beef Backer Award, State Beef Industry Councils

* Golden Egg Award, American Egg Board

* Best Pork Restaurant in America, National Pork Producers
* Restauranteur of the Year, lowa Hospitality Association

* Best Breakfast in America, Travel Channel
* Honorary Master Pork Producer—Mike Whalen, lowa Pork Producers

Preparing the Machine Shed’s Classic American Cuisine is challenging, and our team creates
made-from-scratch dishes that bring comfort, flavor, and tradition to the table. It takes a great amount

of culinary talent to prepare great food done well—our chefs and the entire culinary team take great pride
in cooking well, and cooking “close” with painstaking and timeless traditional methods.




