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Our business is subject to a number of risks and uncertainties. These risks are more fully described in the section titled “ Risk
Factors ” included in Part I, Item 1A of this report. These risks include, among others, the following: ® The impact global and
domestic economic conditions have on consumer discretionary spending and our costs of operations could materially adversely
affect our financial performance. ® Our inability to grow comparable restaurant sales could materially adversely affect our
financial performance. ® If we are unable to protect our reputation, the value of our brands and sales at our restaurants may be
negatively impacted. @ If we are unable to offset higher labor costs, our cost of doing business will significantly increase. ®
Pandemics, epidemics, endemics and other public health emergencies, or food safety and food- borne illness, could reduce
customer traffic to our restaurants, disrupt our food supply chain or cause us to be the target of litigation. ® Changes in, or any
failure to comply with, applicable laws or regulations could materially adversely affect our ability to operate our restaurants and
/ or increase our cost to do so. ® Labor organizing could harm our operations and competitive position in the restaurant industry.
e Our inability to respond appropriately to changes in consumer health and disclosure regulations, and to adapt to evolving
consumer dining preferences, could negatively impact our operations and competitive position. ® Our failure to effectively
develop, grow and operate North Italia and our other branded concepts could materially adversely affect our financial
performance. ® Adverse weather conditions, natural disasters, climate change and public health emergencies could unfavorably
impact our restaurant sales. ® Acts of violence at or threatened against our restaurants or the centers in which they are located,
including civil unrest, customer intimidation, active shooter situations and terrorism, could unfavorably impact our restaurant
sales. ® Our inability to anticipate and react effectively to changes in the costs of key operating resources may increase our cost
of doing business. ® Our financial performance could be materially adversely affected if we fail to retain, or effectively respond
to a loss of, key executives. ® If we are unable to staff and retain qualified restaurant management and operating personnel in an
increasingly competitive market, we may be unable to effectively operate and grow our business and revenues. ® If any of our
third- party vendors experiences a failure that affects a significant aspect of our business, we may experience data loss,
increased costs, operational disruption or other harm. ® We may incur additional costs if we are unable to renew our restaurant
leases on similar terms and conditions, or at all, or to relocate our restaurants in certain trade areas. ® Information technology
system failures or breaches of our network security could interrupt our operations and subject us to increased operating costs, as
well as to litigation and other liabilities. ® Our inability to maintain a secure environment for customers’ and staff members’
personal data could result in liability and harm our reputation. ® Our failure to satisfy financial covenants and / or repayment
requirements under our credit facility could harm our financial condition. ® Our convertible senior notes due 2026 and the
incurrence of any additional indebtedness could limit the cash flow available for our operations. ITEM 1.
BUSINESSGeneralThe Cheesecake Factory Incorporated is a leader in experiential dining. We are culinary forward and
relentlessly focused on hospitality. We currently own and operate 334-352 restaurants throughout the United States and Canada
under brands including The Cheesecake Factory ® (246-215 locations), North Italia ® ( 3743 locations), Flower Child ® (32
38 locations) and additional brands within our Fox Restaurant Concepts (“ Other FRC ™) portfolio (4449 locations).
Internationally, 33-34 The Cheesecake Factory ® restaurants operate under licensing agreements. Our bakery division operates
two facilities that produce quality cheesecakes and other baked products for our restaurants, international licensees and third-
party bakery customers. Our business originated in 1972 when Oscar and Evelyn Overton founded a small bakery in the Los
Angeles area. In 1978, their son, David Overton, our Chairman of the Board and Chief Executive Officer, led the creation and
opening of the first The Cheesecake Factory restaurant in Beverly Hills, California. In 1992, the Company was incorporated in
Delaware as The Cheesecake Factory Incorporated (referred to herein as the “ Company ” or as “ we, ” “us ” and “ our ). Our
executive offices are located at 26901 Malibu Hills Road, Calabasas Hills, California 91301, and our telephone number is (818)
871-3000. We maintain a general website at www. thecheesecakefactory. com, as well as websites for our bakery and other
subsidiaries, including www. northitalia. com, www. iamaflowerchild. com and www. foxrc. com. Our annual reports on Form
10- K, quarterly reports on Form 10- Q, current reports on Form 8- K, all amendments to those reports and our proxy statements
are available on our general website at no charge, as soon as reasonably practicable after these materials are filed with or
furnished to the SEC. Our filings are also available on the SEC’ s website at www. sec. gov. The content of our websites is not
incorporated by reference into this Form 10- K. We utilize a 52 / 53- week fiscal year ending on the Tuesday closest to
December 31 for financial reporting purposes. Fiscal years 2024 and 2023 and-2624-each consisted of 52 weeks. Fiscal year
2022 consrsted of 53 weeks. Fiscal year %924—2025 W111 consist of 52 Weeks Geopohtrcal and Other Macroeconomlc lmpacts to
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challenges, shifts in consumer behavior, and delay-delays in new restaurant openings . Adverse weather conditions and
natural disasters may further exacerbate a number of these factors . Any of these factors may have an adverse impact on
our business and materially adversely affect our financial performance. The Cheesecake FactoryAs of February 26-24 , 2624
2025 , we operated 2+6-215 The Cheesecake Factory restaurants, which strive to provide a distinctive, high- quality dining
experience at moderate prices by offering an extensive, innovative and evolving menu in an upscale casual, high- energy setting
with attentive, efficient and friendly service. As a result, The Cheesecake Factory restaurants appeal to a diverse customer base
across a broad demographic range. Our extensive menu and strategic selection of locations enable us to compete for
substantially all dining preferences and occasions, from the key lunch and dinner day parts to the mid- afternoon and late- night
day parts, which are traditionally weaker times for most casual dining restaurants, as well as special occasion dining. The
Cheesecake Factory restaurants are generally open seven days a week for lunch and dinner, and we offer additional menu items
for weekend brunch. All of our restaurants offer a full- service bar where our entire menu is served. During fiscal 2623-2024 ,
alcoholic beverage sales represented 11 % of The Cheesecake Factory restaurant sales. We offer all items on our menu, except
alcoholic beverages where disallowed by regulation, for off- premise consumption, sales of which comprised approximately 22
21 % of The Cheesecake Factory restaurant sales during fiscal 2623-2024 . We work with a third party to provide delivery
service from all of our locations and offer online ordering for to- go sales at all of our domestic locations. 4The-- The
Cheesecake Factory menu features approximately 225 items, exclusive of beverage and dessert items and including items
presented on supplemental menus, such as our SkinnyLicious ® menu that offers innovative items at 590 calories or less. Our
menu efferings-4offerings include appetizers, pizza, seafood, steaks, chicken, burgers, small plates, pastas, salads, sandwiches
and omelettes, including a selection of vegan and gluten- free items. Our ability to create, promote and attractively display our
unique line of desserts is also important to the competitive positioning and financial success of our restaurants. We offer
approximately 45 varieties of proprietary cheesecake and other desserts in our restaurants. Our brand identity and reputation for
offering premium desserts results in a significant level of dessert sales, representing approximately 17 % of The Cheesecake
Factory sales during fiscal 2623-2024 . Competitive PositioningThe restaurant industry is comprised of multiple segments,
including fine dining, casual dining, fast casual and quick- service. The Cheesecake Factory restaurants operate in the upscale
casual dining segment, which is positioned above core casual dining, with standards that are closer to fine dining. Upscale
casual dining is differentiated by freshly prepared and innovative food, flavorful recipes with creative presentations, unique
restaurant layouts, eye- catching design elements and more personalized service. We believe that we are a leader in upscale
casual dining given the historically high average sales per square foot of our restaurants as compared to others in this segment.
The restaurant industry is highly competitive with respect to menu and food quality, service, personnel, location, décor and
value. We compete directly and indirectly with national and regional casual dining restaurant chains, as well as independently-
owned restaurants. In addition, we face competition from fast casual and quick- service restaurants, grocery stores and meal kits
that have increased the quality and variety of their food products in response to consumer demand. We also compete with other
restaurants and retail establishments for quality sites and staff and managers to operate our restaurants. The key elements that
drive our total customer experience and help position us from a competitive standpoint include the following: Extensive and
Innovative Menu, Made Fresh from Scratch. Our restaurants offer one of the broadest menus in upseale casual dining and
feature a wide array of flavors with portions designed for sharing. In contrast to many restaurant chains, substantially all of our
menu items, except those desserts produced at our bakery facilities, are prepared from scratch daily at our restaurants with high-
quality, fresh ingredients using innovative and proprietary recipes. One-We believe one of our competitive strengths is our
ability to anticipate customer preferences and adapt our expansive menu to the latest trends. We regularly update our ingredients
and cooking methods, as well as create new menu items and new categories of food offerings at our restaurants, further
enhancing the variety, quality and price points offered and keeping our menu relevant to our customers. All new menu items are
selected based on anticipated sales popularity and profitability. We also regularly introduce new and innovative cheesecakes and
other baked desserts. In 2623-2024 , we launched the Triple Berry Bliss Cookie-Doughtovers-Cheesccake with-Peeans-in
conjunction with National Cheesecake Day. We generally update The Cheesecake Factory menus twice each year, and our
philosophy is to use price increases to help offset key operating cost increases in a manner that balances supporting both our
margin objectives and customer traffic levels. Prior to fiscal 2022, we targeted menu price increases of approximately 2 % to 3
% annually, utilizing a market- based strategy to help mitigate cost pressure in higher- wage geographies. In the last three fiscal
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v g . In addition, on a regular basis, we carefully
c0n51der opportumtles to adjust our menu offerlngs or 1ngredlents to help manage product availability and cost. Value
Proposition. We believe our restaurants are recognized by customers for offering value with a large variety of freshly prepared
menu items across a broad array of price points and generous portions at moderate prices. The average check for each customer,
including beverages and desserts, was approximately $ 368-31 . 54-05 during fiscal 2023-2024 . 5Commitment to Excellent
Service and Hospitality through the Selection, Training and Retention of High- Quality Staff Members. Our mission is to
create an environment where absolute guest satisfaction is our highest priority. ” We strive to consistently exceed the
expectations of our customers in all aspects of their experiences in our restaurants. One of the most important aspects of
delivering a consistent and dependable level of service is having a team of experienced managers who can successfully operate
our high- volume, complex restaurants. Our recruitment, selection, training, retention and internal promotion programs are
among the most comprehensive in the restaurant industry, helping us to attract and retain qualified staff members who are
motivated to consistently provide excellence in restauranteuring and customer hospitality. By providing extensive training, our
goal is to encourage our staff members to develop a sense of personal commitment to our core values and culture of excellence.




(See “ Restaurant Operations, Development and Training ” below.) Our commitment to people- focused programs and creating a
great workplace for all of our staff and managers contributed to The Cheesecake Factory being named to Fortune magazine’ s
list of “ 100 Best Companies to Work For ® ” in 2623-2024 , for the tenth-eleventh consecutive year. High- Quality, High-
Profile Restaurant Locations and Flexible Site Layouts. We target restaurant sites in high- quality, high- profile locations with a
balanced mix of retail shopping, entertainment, residences, tourism and businesses. We have the flexibility to design our
restaurants to accommodate a wide array of urban and suburban site layouts, including multi- level locations. Our restaurants
feature large, open dining areas, high ceilings where available, a contemporary kitchen design and a bakery counter that features
our desserts while also serving as a strategic location to facilitate our off- premise sales. The layouts are flexible, permitting
tables and seats to be easily rearranged to accommodate small and large parties, thus permitting more effective utilization of
seating capacity. Interior and exterior patio seating, either or both of which are available at approximately 95 % of our
restaurants, allow for additional customer capacity at a comparatively low occupancy cost per seat. Exterior patio seating is
generally available as weather permits. (See “ New Restaurant Site Selection and Development ” below.) Distinctive Restaurant
Design and Decor. We place significant emphasis on the contemporary interior design and decor of our restaurants, which create
a high- energy ambiance in a casual setting and contribute to the distinctive dining experience enjoyed by our customers. We
have evolved our restaurants’ design over time to remain current while retaining a similar look and feel to our earlier restaurants.
Our restaurants feature large, open dining areas, and where feasible, both exterior and interior patios. We apply high standards to
the maintenance of our restaurants to keep them in *“ like new ” condition. Integration of our Bakery Operations. The primary
role of our bakery operations is to produce innovative, high- quality cheesecakes and other baked desserts for sale at The
Cheesecake Factory restaurants and those of our international licensees, which is important to our competitive positioning.
Integration of this vital part of our brand gives us control over the creativity and quality of our desserts and is also more
profitable than buying from a third party. New Restaurant Site Selection and DevelopmentThe Cheesecake Factory concept has
demonstrated success in a variety of layouts (e. g., single or multi- level and varying interior square feet), site locations (e. g.,
urban or suburban shopping malls, lifestyle centers, retail strip centers, office complexes, entertainment centers and urban street
locations — either freestanding or in- line) and trade areas. Accordingly, we intend to continue developing The Cheesecake
Factory restaurants in high- quality, high- profile locations that meet our rigorous site standards. In accordance with our broader
capital allocation strategy, we plan to open as many locations in any given year as there are sites available that meet our site
selection criteria and for which we can negotiate acceptable lease terms, obtain necessary permits, complete construction, and
recruit and train personnel. We have the flexibility in our restaurant designs to penetrate a wide variety of markets across
varying population densities in both existing and new markets. We continue to target approximately 300 Company- owned and
operated The Cheesecake Factory restaurants domestically over time. The locations of our restaurants are critical to our long-
term success, and we devote significant time and resources to analyzing each prospective site. We consider many factors when
assessing the suitability of a site, including the demographics of the trade area such as average household income and population
density, as well as site- specific characteristics such as visibility, accessibility and proximity to activity centers such as shopping
centers and competitive influences. Sintee-Because our restaurants can be successfully executed within a variety of site locations
and layouts, we are highly flexible in choosing suitable locations. While there are common decor elements within each of our
restaurant sites, the designs are customized for the specifics of each location, including the building type, square footage and
layout of available space. We expect the majority of our new restaurants to vary between 7, 000 and 10, 000 interior square feet,
generally with additional exterior and / or interior patio seating, selected appropriately for each market and specific site. 6Fhe
6We believe the relatively high sales productivity of our restaurants provides opportunities to obtain competitive leasing terms
from landlords. Due to the flexible and customized nature of our restaurant operations and the complex design, construction and
preopening processes for each new location, our lease negotiation and restaurant development time frames vary. The
development and opening process usually ranges from six to eighteen months, depending largely on the type and availability of
the leased space we intend to occupy, our preferred opening date, as well as our ability to obtain goods, materials, permits and
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belleve the operatlon of hlgh quallty restaurants in premier 1ocat10ns ﬁttlng our criteria contributes to the continuing customer
appeal of The Cheesecake Factory. This popularity is reflected in our average sales per restaurant and per square foot, which are
among the highest of any publicly- held full service restaurant company. Average sales per location for The Cheesecake
Factory restaurants open for the full year were approximately $ 12. 2-4 million for fiscal 2023-2024 . Sinee-Because cach of our
restaurants has a customized layout and differs in size, an effective method to measure the unit economics of our sites is by
square foot. Average sales per productive square foot (defined as all interior square footage plus seasonally adjusted exterior
patio square footage) for restaurants open for the full year were approximately $ 1, 432-152 for fiscal 2023-2024 . Fluctuations
in both average sales per location and average sales per productive square foot for fiscal 2024 generally traek-tracked with
comparable restaurant sales trends. We currently lease all of our restaurant locations and utilize capital for leasehold
improvements and furnishings, fixtures and equipment to build out our restaurant premises. Our distinctive design and decor
require a higher investment per square foot than is typical for the upscale casual dining industry. However, our restaurants have
historically generated annual sales per square foot that are also typically higher than our competitors. Total construction costs to
build our restaurant premises average approximately $ 1, 100 per interior square foot. However, these costs vary depending on a
number of factors, including geography, the complexity of our build- out, site characteristics, governmental fees and permits,
labor and material conditions in the local market, weather and the amount, if any, of construction contributions obtained from
our landlords for structural additions and other leasehold improvements. Our new restaurants have typically eper-opened with
initial sales volumes well in excess of their future run- rate levels. This initial “ honeymoon ” effect usually results from grand




opening publicity and other customer awareness activities that generate higher than usual customer traffic, particularly in new
markets. During the three to six months following the opening of new restaurants, customer traffic has generally settles-settled
into its normal pattern, resulting in sales volumes that gradually adjust downward to their post- opening run- rate level.
Additionally, our new restaurants usuatty-have typically require-required a period of time after reaching normal traffic levels to
achieve their targeted restaurant- level margins due to actual- to- theoretical food cost inefficiencies and labor productivity
inefficiencies commonly associated with new, highly complex restaurants such as ours. Restaurant OperationsOur ability to
consistently execute a complex menu offering items prepared daily with high- quality, fresh ingredients in an upscale casual,
high- volume dining environment is critical to our overall success. We employ detailed operating procedures, standards,
controls, food line management systems and cooking methods and processes designed to accommodate our extensive menu and
to drive sales productivity. 7We-- We believe that the high average sales volumes and popularity of our restaurants allow us to
attract and retain high- quality, experienced restaurant- level management and other operational personnel. Each restaurant is
generally %taffed Wrth one-a General Manager (“ GM”’ )—eﬂe—and an Executive Krtchen Manager (“ EKM ”) Who and-an

experrence Wrth the Cornpany We believe Fhis-this tenure and knowledge drrve our hrgh productrvrty and contrrbute to our
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effectrvely compete for and retain, the hrghest quahty restaurant management per@onnel we offer an 1nnovat1ve and
comprehensive compensation program for our restaurant GMs and EKMs. Each participant receives a competitive base salary
and has the opportunity to earn a cash bonus based on quantitative restaurant performance metrics. GMs are also eligible to use a
Company- leased vehicle. In addition, we provide a longer- term, equity incentive program to our GMs and EKMs based on
their extended service with us in their respective positions and their achievement of certain performance objectives. We believe
that these awards encourage our GMs and EKMs to think and act as business owners, assist in retention of restaurant
management and align our managers’ interests with those of our stockholders. Restaurant-7Restaurant - Level Preopening
CostsDue to the highly customized and operationally complex nature of our upscale, high- volume concept and the investment
we make in properly training our staff to operate our restaurants, our preopening process is more extensive, time consuming and
costly than that of many restaurant chains. Restaurant- level preopening costs for a typical location in an established market
average approximately $ 1. 0 million to $ 1. 5 million and include all costs to relocate and compensate restaurant management
staff members during the preopening period, costs to recruit and train hourly restaurant staff members, and wages, travel and
lodging costs for our opening training team and other support staff members. Restaurant- level preopening costs can fluctuate
significantly from period to period, based on the number and timing of restaurant openings and the specific costs incurred for
each restaurant. These costs vary by location depending on a number of factors, including the proximity of our existing
restaurants, the size and physical layout of each location, the number of management and hourly staff members required to
operate each restaurant, the availability of qualified restaurant staff members, the cost of travel and lodging for different
metropolitan areas, the timing of the restaurant opening and the extent of unexpected delays, if any, in obtaining final licenses
and permits to open the restaurant, which may also depend on our landlords obtaining their licenses and permits and completing
their construction activities. Restaurant- level preopening costs are generally higher for larger restaurants and initial entry into
new markets and lower when we relocate a restaurant within its local market. We usuatty-have typically ireur-incurred the
most significant portion of restaurant- level preopening costs within the two months immediately preceding and the month of a
restaurant’ s opening. $teensed— Licensed LocationsWe currently have licensing agreements with three restaurant operators to
develop and operate The Cheesecake Factory ® brand restaurants in selected international markets. Our licensees invest their
capital to build and operate the restaurants, and we receive initial development fees, site and design fees and ongoing royalties
based on our licensees’ restaurant sales. In addition, these licensees purchase bakery products branded under The Cheesecake
Factory ® mark from us. As of February 26-24 , 2024-2025 , our international licensees operated the following The Cheesecake
Factory restaurants: Licensee Location Restaurant Location # of RestaurantsKuwait (1) Bahrain 1 Kingdom of Saudi Arabia 4
Kuwait 3 Qatar 3 United Arab Emirates 6Mexico (2) Mexico 8Hong Kong (3) Beijing 1Chengdul Hong Kong
+Maeau+Sha-ngh&r3:Phar}aﬁd+Tefal—lHangzhoulMacaulShangha13Thalland1Total 33-34 (1) This licensee, or its affiliates,
also has the right to develop restaurants in Egypt, with the opportunity to expand the agreement to include Algeria, Hungary,
Iraq, Libya, Morocco, Poland, Russia, Slovakia, The Czech Republic, Tunisia, Turkey and Ukraine. (2) This licensee, or its
affiliates, also has the right to develop restaurants in Chile, with the opportunity to expand the agreement to include Argentina,
Brazil, Colombia and Peru. (3) This licensee, or its affiliates, also has the right to develop restaurants in Taiwan, with the
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development team that works with our international licensees and coordinates the initial training, ongoing quality control,
product specifications and brand oversight at our licensed locations. Our internal audit department also performs periodic
reviews of our international licensees’ compliance with our licensing agreements. As-8As we evaluate other international
markets, we swil-may consider opportunities to directly operate certain locations and / or enter into hcensrng, Jornt venture or
partnershrp arrangements with estabhshed thlrd party companles —We-are-seleettvein aS5es 0

W eetThe eFae ; ra-high—eta eonsisten Duetothe
complexrtres of opening The Cheesecake Factory restaurants in other countrres 1nclud1ng, but not limited to, the selection and
design of appropriate sites, construction of our complex restaurant designs, training of licensees’ staff members, approval of
supply sources and exportation of our bakery products to new countries, the number and timing of new openings in foreign
countries may vary from expectations. Consumer Packaged GoodsGiven the strong affinity for The Cheesecake Factory ®
brand, we leverage opportunities in the consumer packaged goods channel by partnering with various third- party manufacturers
to offer a variety of products marketed under The Cheesecake F actory At Home ® rnark 1nclud1ng our F amous “ Brown Bread,
” which i is avarlable in select retail stores nationwide. We-eentinte attate-othe e e an

Italian eooklng in the upscale Casual dlnlng segrnent North ltaha strives to be a modern Italian restaurant with a neighborhood
feel, offering classic Italian favorites with a fresh twist made from scratch daily. Contemporary design and décor elements
including large dining rooms, high ceilings and open kitchen layouts coupled with a focus on exceptional hospitality and high-
quality, personalized service creates a warm, lively atmosphere for guests to create memorable experiences. The menu features a
broad selection of delicious, handcrafted dishes including appetizers, salads, fresh pastas, pizzas and entrees, and each restaurant
includes unique menu items tailored to local markets. North Italia offers an assortment of wines, beers and house- made
cocktails which represented 24-23 % of North Italia sales in fiscal 2623-2024 . The average check for each customer, including
beverages and desserts, for fiscal 2023-2024 averaged approximately $ 33-34 . 60 for lunch and approximately $ 43-44 . 25-40
for dinner. Our North Italia restaurants are generally open seven days a week for lunch, dinner and offer weekend brunch.
Currently, we operate 37-43 North Italia restaurants. With Italian cuisine being the-number-onc of the most popular cthnic food
eategory-categories in the United States, coupled with strong national reception of the North Italia concept to- date, we believe
there is potential for approximately 200 domestic locations over time, which supports our plan for approximately 20 % average
annual unit growth. Average sales per location open for the full year for North Italia restaurants were approximately $ 7. 87
million for fiscal 2823-2024 , or approximately $ 1, 2668-100 per productive square foot. We target an average North Italia unit
size of 6, 000 to 7, 000 interior square feet -and average total construction costs average-of approximately $ 800 per interior
square foot. In fiscal years 2023 and 2024, we incurred higher construction costs, however we anticipate future costs to
return to our targeted levels. Restaurant- level preopening costs for a typical location in an established market average
approximately $ 0. 6 million to $ 0. 8 million and include all costs to relocate and compensate restaurant management staff
members during the preopening period, costs to recruit and train hourly restaurant staff members, and wages, travel and lodging
costs for our opening training team and other support staff members. Fewer-9Flower ChildFlower €hild-andFoxRestaurant
€oneeptsFlower-Child operates in the fast casual dining segment, offering a customizable menu, made fresh from scratch,
featuring locally- sourced, all- natural and organic ingredients. We believe Flower Child provides us an opportunity to diversify
our portfolio in a strong and growing niche. Currently, we operate 32-38 Flower Child locations and target-believe there is
potential for approximately +5-%-te-700 domestic locations over time, which supports our plan for approximately 20 %
average annual unit growth for this concept. Average sales per location open for the full year for the Flower Child restaurants
were approximately $ 4. -3 million for fiscal 2623-2024 , or approximately $ 1, +88-200 per interior square foot. We target an
average Flower Child unit size of 3, 000 to 4, 000 interior square feet ;-and average total construction costs average-of
approximately $ 208-750 per interior square foot. Fox Restaurant Concepts (“ FRC ”) FRC operates as an independent
subsidiary based in Phoenix, Arizona and serves as an ietbatiorr— incubator engine-, innovating new food, dining and
hospitality experiences to create fresh, exciting concepts. With over a dozen evolving restaurant brands launched to- date, its
concepts are diverse in industry segment, occasions, square footage and geography. Other FRC potential growth concepts
include Culinary Dropout , The Henry and Blanco, which together with the other FRC brands, serve as an ecosystem for talent,
menu and design development. Currently, we operate 4449 Other FRC locations. We target approximately 10 % to 15 %
average annual unit growth for the aggregate Other FRC portfolio, complemented by additional market tests of the potential
growth concepts. Average sales per location open for the full year for the Other FRC restaurants were approximately $ 6. 5-4
million for fiscal 2823-2024 , or approximately $ 1, 100 per interior square foot. We target an average FRC unit size of 3, 500 to
15, 000 interior square feet ;-and average total construction costs average-of approximately $ 658-700 per interior square foot,
depending on the concept. Bakery OperationsWe own and operate two bakery production facilities, one in Calabasas Hills,
California, and one in Rocky Mount, North Carolina. Our facility in California accommodates both production operations and
corporate support personnel, while our facility in North Carolina houses production operations and a distribution center. We are
evaluating beginning construction on fn-Oetober2023;-we-announeed-plans-for-a third bakery production facility in
Charleston-Charlestown , Indiana in fiscal 2025 or fiscal 2026 . We produce approximately 60 varieties of proprietary
cheesecakes and other baked desserts using high- quality ingredients for The Cheesecake Factory restaurants and for
international licensees and third- party customers. The primary role of our bakery operations is to produce innovative, high-
quality cheesecakes and other baked desserts for sale at our restaurants and those of our international licensees. Integration of
this vital part of our brand gives us control over the creativity and quality of our desserts and is also more profitable than buying
from a third party. We also leverage The Cheesecake Factory brand identity and utilize our bakery production capacity by



selling cheesecakes and other baked products to external foodservice operators, retailers and distributors. Current large- account
customers include retail and supermarkets foodservice distributors and operators a natlonal retall bookstore, other restdurants
and national warehouse clubs. ;
ﬂ&feﬂgh—arr&gfeen&eﬁt—ﬁ&ﬂa—an—tﬂasea-}e—ref&ﬂer—ltenls produced for outs1de -}Gaeeeun’fs» accounts are 1narketed under The
Cheesecake Factory At Home ® and The Cheesecake Factory Bakery ® marks, as well as private labels. We sell baked goods
internationally in approximately 15 countries under The Cheesecake Factory At Home ® mark. Offering our cheesecakes and
other baked desserts internationally is important to our branding, creating awareness and driving demand yaet-enty-for both our
bakery products and btrt—feﬁhe international eXpdl]SlOH of our restaurants. Human CapltalOur G&ptt&h%t—t-he—he&ft—e—ﬁeuf

retain an enga,ﬁaed experlenced team is key to successful execution of our strategy. While we continue to operate ina
competitive labor environment, we believe our people practices contribute significantly to our ability to attract talent and to The
Cheesecake Factory restaurants’ historically industry- leading retention rates. Retention and engagement of our staff members is
fostered by our investment and-suppert-particularly in the following areas: CultureCultivating and maintaining our culture is a
key snates_lc focus. Our core values and purpose reflect who we are and how our staff members 1nte1act with one another as

and—een&n&unrt—tes—‘?vle—beheve our efforts to bulld and maintain a stron;a culture have contrlbuted to -t-h-ree—two notable
recognitions in 2623-2024 . We were named to the FORTUNE 100 Best Companies to Work For ® list for a-tenth-an eleventh
consecutive year and the PEOPLE Companies that Care ® list for a third-fourth consecutive year and-the-Fortane-Best

Weﬁep}aees—fer—k‘}ﬂ%enma}s%tst—feﬁa—seveﬂﬂa—ye&n Development and Tralnrns_We ﬁest—s-rgnrﬁeaﬂt—resettfees—te—eﬂst&e—eﬂf

’Vlth career advancement opportunmes and our hscal %92—3—2024 comblned internal 1nan"lgement promotion rate at The
Cheesecake Factory and North Italia concepts was 4445 %. Our hourly staff members and managers receive a considerable
amount of training through a combination of in- person learning and development and online coursework. In addition to

company- provided job training, we eneenrage-the-pursaitoffer hourly staff members of edueational-oppertunities-at-The
Cheesecake Factory and North Italia restaurants fer-al-houtly-staffmembers-threngh-free high school equivalency and associate

degree programs. We also oﬁer a 11mlted education relmbursement to our staff seeking post- seeondcuy education. Total

and-we-offer healthcare benefits to our hourly staﬁ members who Work a minimum of 25 hours per week, on average. We

provide a febust—competltlve suite of benefits and Wellness offerings —rnehdmg—free—merﬁai—hea&h—reseufees,—freﬁufeﬂng—te

bakery and corporate teams, have paid sick time available to theln stcutlng at hire and are ell;clble to earn vaeatlon time.
Employee EngagementAs of January2-December 31 , 2024, we employed approximately 47, 900 people, with approximately
46, 256-350 in our restaurants and the remainder in our corporate support center, FRC headquarters and bakery operations. We
believe that engaging our workforce is a key factor in our business success and in turn, have developed programs to promote
enthusiasm and commitment s-whie-previding-a-sense-ofbelonging- We measure our performance in this area through an
annual engagement survey and pulse surveys throughout the year. Fhese-surveysgive-A significant part of our employee
engagement strategy involves staff apprecnatmn and recognmon efforts. We hold key cornmny cultural events such as our

week - long team appreciation celebrations w
of-survey-results-, manager recognitions, Commitment



aetton-plans-to Excellence add-ress—&nd—respend—te—staff -feedbaelel:tstemng—te—eurmember awards and new menu rollout all-

staff meetlngs e

Our staff members are not covered by any collectlve bargammg agreements —&nd—we—eeﬁs&de%etrﬁst&fﬁ&lerﬁbeﬁel&ﬁoﬁs—to—be

communities where our staff live and work, as well as un1t1ng our staff members around charitable causes personal to them. We
donate provide-denations-to Feeding America and participate in their annual campaign as an opportunity to engage our teams in
a enltturally—aligning-company- wide service program. We have-similarly-promeoted-- promote our teams’ participation in

community volunteer events and through our glft card program, we contribute to local fundraising events for communlty non-
profit organizations - .

>
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fPhe—Gheeseeﬂ-ke—Faetew—HE-]:P—&md— We also participate in a nationwide food donation program which redlrects surplus
food away from landﬁlls to local food banks and non- proﬁt organlzauons Addltlonally we a-ﬂd—beheve—etu*sus-tﬂ-tﬂabﬂ-rty

d p ster-prid pr0v1de ira method for our staff
members to ass1st other staff members in need through our The Cheesecake Factory “ HELP ” fund . 12Cerporate—-
Corporate Social ResponslbrhtyF or HS-more 1nf0rmat10n t-he—term—please review our most recent C orporate Social
Respons1b1l1ty -a“--‘;u we-opertte-trrelrtonto-ottpeopleatd-cormmmtm vireRten el

€SR-report on the Corporate Soc1al Respons1b1l1ty page on our website at WWW. thecheesecakefactory com. The contents of the
CSR report and our website are expressly not incorporated by reference into this Form 10- K. Purchasing and DistributionOur
purchasing philosophy is designed to procure quality ingredients, supphes and services for our opelatlons ﬁom reliable sources

at—eempet—l-t—rve—pﬂees—aﬂd—conslstent with our sustalnablllty goals —W

e&used—by—sueh—tma&m-labﬁrty— In order to maximize purchasmg efﬁc1enc1es and to obtam the ﬁeshest ingredients that meet our
required standards, each restaurant’ s management determines the quantities of food and supplies needed for their location and
orders the items from gualifted-local, regional, national and international suppliers based upon specifications determined and
terms negotiated at a corporate level. We strive to maintain restaurant- level inventories at a minimum dollar level in relation to
sales due to the-11the relatlvely rapid turnover of the penshable commodmes we use in our opelatlons coupled W1th the limited
storage space at ot G d p

Ameriea-deliver mostitems-multiple-times-per-weekto-our restaurants The cost of products and services used in our operations

are subject to volatility due to the relative availability of labor and distribution, weather, natural disasters, inventory levels and
other supply and / or demand impacting events such as pandemtes;-geopolitical events, economic conditions , public health
emergencies or other unforeseen circumstances. €limate-ehange-Adverse weather conditions and natural disasters may

further exacerbate a number of these factors Bufmg—ﬁseal—ze%l—ln recent years we beg&n—te—expeﬂenee-eeﬁatn—suppl-y

-ﬁsea-l%@%%—&nd—were exaeerbated-lmpacted by geopohtlml uﬂrest—’l"—he—aggregete—rmpaet—e-ﬁt-hese—and et-heihfaetefs—eeﬁtﬂbuted
te—macroeconomlc events, caus1ng supply chaln challenges and signifreant-significantly increased eestinflatton—While-we
P v commodity eests-hasremained-elevated-eontributing
prlces. Our commodlty env1r0nment began returmng to more ongeinginflationabove-historie-historical levels in fiscal
2024 . We attempt to negotiate short- term and long- term agreements for some of our principal commodity, supply and
equipment requirements, such as certain dairy products and poultry, depending on market conditions and expected demand.
While we are in the process of contracting for certain key food and non- food supplies for fiscal 2624-2025 , these efforts may
not be successful or yield our intended benefits. We continue to evaluate the possibility of entering into similar arrangements for
other commodities and periodically evaluate hedging vehicles, such as direct financial instruments, to assist us in managing risk
and variability associated with such commodities. As of the end of fiscal 2623-2024 , we had no financial hedging contracts in
place. Information TechnologyOur technology- enabled business solutions are designed to provide effective financial controls,
cost management, improved efficiencies and enhanced customer experience. Our business intelligence solution and data
warehouse architecture provide corporate and restaurant management with information and insights into key operational metrics
and performance indicators. This framework delivers enterprise reporting, dashboards and analytics, and allows access to
metrics such as quote and wait time accuracy, staff member retention trends, and restaurant quality and service analyses. 436w
- Our restaurant systems are designed to enhance the guest experience, protect guest information and allow our staff to focus on
delivering the best experience possible. We have implemented systems for touchless / online menu, ordering and payment,
inventory management, labor management, recipe management, kitchen order orchestration and table management. Our kitchen
order orchestration tool is designed to route items in such a way that balances the workload across multiple stations to ensure
our guests receive the highest quality menu items. Our labor management tool delivers optimized scheduling based on business
demands and staff availability coupled with web and app- based access delivering flexibility to our staff. Qur Gaest-payment




lnformatlon securlty and cybersecurlty efforts are ﬂ—a—pﬂeﬂt-y—fer—us—aﬁd—ls—led by a multi- d1sc1p1mary secunty team overseen
by our interdepartmental Information Security Council representing our key functional areas. We have developed and
implemented a cybersecurity risk management program 1ntended to protect the conﬁdentlahty, 1ntegr1ty and avallablhty of our
critical systems and 1nformat10n —We-eo v d ate-a : ata

We remain focused on protectmg against new
and emergmg risks utlhzmg our tools and securlty teams and continue to review and make strategic investments in our systems
intended to help keep the Company’ s, our guests’, and our team members’ data secure. (See Item 1C — Cybersecurity of this
report for further discussion on our cybersecurity.) Marketing and AdvertisingThe Cheesecake F actoryWe rely on our
reputation, as well as our high- profile locations, media exposure and positive *“ word of mouth =’ to maintain and grow market
share. Historically, we have not used significant paid national advertising through television, radlo or print, nor significant
discounting for on- premise dining occasions. We utilize a social media and digital marketing strategy that allows us to engage
regularly with our customers outside of our restaurants, including communication and paid advertising on social media platforms
such as Instagram ® and T—l-léPoleFacebook ® aﬂd—ot-her— mﬂuencer marketlng, Google seareh-advertising and direct email to
customers. We RE wre-launched our Cheesecake
RewardstM-—- Rewards ® program natlonally in mld- 2023 with the objectlve to leverage data analytlcs and insights to engage
more effectively with our guests and drive incremental sales while maintaining our restaurant level margins. Public relations is
another important aspect of our marketing approach, and we frequently appear on local and national television in connection
with a variety of promotional opportunities, such as National Cheesecake Day, to perform cooking demonstrations and other
brand- building exposure. We generated approximately +5-21 . 4-8 billion media impressions in fiscal 28623-2024 at minimal cost
to us. To raise awareness in the off- premise channel, we execute marketing campaigns with our third- party delivery provider
and through our online ordering platform. In addition, we work with several premiere third- party gift card distributors,
eontributing-12contributing to our brand awareness and gift card sales, as Well as our consumer packaged goods hcensees on
co- branded marketlng campalgns v

Other I RC execute locahzed marketlng programs focused on awareness, frequency and brand engagement through a variety of
channels, including store- level marketing, public relations, in- store events, digital advertising, email programs and social
media. Each restaurant is positioned as an individual brand with a neighborhood connection. Additionally, the restaurant
interiors and exteriors are utilized for brand engagement and messaglng through art and graphlcs creatmg an 1mportant part of a
brand experience for the customer —W d 6

watie-. Seasonality and Quarterly ResultsWhlle seasonal fluctuations generally do not have a material impact on our quarterly
results, year- over- year comparisons can be significantly impacted by factors such as significant differences in year- over- year
inflation, the number and timing of new restaurant openings and associated preopening costs, the timing of holidays, inclement
weather and the additional week in a 53- week +4fiseal—- fiscal year. Therefore, our financial results for any quarter or fiscal
year are not necessarily indicative of the results that may be achieved for the full fiscal year or subsequent fiscal years. Food
Safety and Quality AssuranceOur food safety processes and systems are designed to mitigate the risk of contamination and
illness and to ensure compliance with regulatory requirements as well as industry standards. Adherence is monitored through
routine restaurant management reviews, third- party health inspection / food safety audits and regulatory agency inspections. In
addition, our bakery facilities are Safe Quality Food certified in alignment with the Global Food Safety Initiative’ s Global
Markets Program. Our restaurants and bakery facilities alse-foHow-are subject to regulatory guidelines required for conducting
and managing ingredient and product traceability. We utilize a web- based solution to efficiently contact our restaurants and
monitor progress in the event of a product withdrawal or recall. I--Web- based solutions are also used for tracking regulatory
compliance and implementing corrective actionsIn sclecting suppliers, we utilize key performance indicators relating to
sanitation, operations and facility management, good manufacturing and agricultural practices, product protection, government
inspections and compliance, recovery and food security. We perform annual food safety and quality system audits for certain
suppliers, while others are audited every other year or as needed . A web- based solution is utilized for incident management,
reporting and compliance of our suppliers . Government Laws and RegulationsOur Company is subject to numerous federal,
state, local and foreign laws and regulations. Each of our restaurants is subject to various laws and regulations, including license
and permit requirements, that regulate many aspects of our business, including, among other things, alcoholic beverage control,
health, sanitation, labor, immigration, zoning and public safety. We are also subject to various environmental regulations
governing areas such as water usage, sanitation disposal and transportation mitigation. Our international business exposes us to
additional laws and regulations, including, without limitation, antitrust and tax requirements, anti- boycott legislation, import /
export and customs regulations and other international trade regulations, privacy laws that may differ from U. S. privacy laws,
anti- terrorism laws and anti- corruption laws. As a provider of food products, we are subject to a comprehensive regulatory
framework that governs the manufacture (including composition and ingredients), labeling, packaging and safety of food. In
order to serve alcoholic beverages in our restaurants or off- premise where permitted, we must comply with alcoholic beverage
control regulations which require us to apply to a state and / or other governmental alcoholic beverage control authority for
licenses and permits. In addition, we are subject to dram shop statutes in most of the jurisdictions in which we operate, which
generally provide a person injured by an intoxicated person the right to recover damages from an establishment that wrongfully
served alcoholic beverages to the intoxicated person. Dram shop litigation may result in significant judgments, including
punitive damages. We attempt to mitigate this risk by carrying liquor liability insurance coverage. Varteus-13Various federal,




state, local and foreign laws and regulations govern our operations as they relate to our staff members, including such matters as
minimum wages, breaks, scheduling, exempt classifications, equal pay, overtime, tip credits, fringe benefits, leaves, safety,
working conditions, provision of health insurance and citizenship or work authorization requirements. We must also comply
with local, state and federal laws and regulations protecting the right to equal employment opportunities and prohibiting
discrimination and harassment in the workplace. We regularly review and update our training and awareness programs
addressing these concerns. We are also subject to the regulations of the Department of Homeland Security, the U. S. Citizenship
and Immigration Services and U. S. Immigration and Customs Enforcement. Our facilities must comply with applicable
requirements of the Americans with Disabilities Act of 1990 (“ ADA ) and related federal, state and foreign laws and
regulations which prohibit discrimination on the basis of disability with respect to public accommodations and employment. We
take steps to ensure our places of public accommodation and our website comply with the requirements of the ADA and related
state and local laws and regulations. We also make reasonable accommodations for the employment of disabled persons as
required by applicable laws and regulations. A significant number of our hourly restaurant staff members receive income from
gratuities In the United States, many of our locations currently participate in a Tip Reporting Alternative Commitment (“ TRAC
) agreement with the lnternal Revenue Servrce (“ IRS )y and we mtend to apply to partlcrpate in any successor program to

mploye : S ; ps- We are subject to laws and regulatlons relatmg
to information security, prrvacy, cashless payments and consumer credit protectlon and fraud. We make efforts to comply with
an increasing number of data privacy laws, regulations and industry standards regarding the protection of personally identifiable
information and protected health information. Trade Names, Trademarks and Other Intellectual PropertyWe own and have
applied to register trade names, logos, service marks, trademarks, copyrights and other intellectual property (collectively,
Intellectual Property ) in the United States, Canada and in additional countries throughout the world in various categories,
including without limitation, restaurant services and bakery goods. We regard our Intellectual Property, including “ The
Cheesecake Factory, ” ““ North Italia, ” and a collection with-within the Fox Restaurant Concepts subsidiary, as well as our trade
dress, as having substantial value and as being important to our marketing efforts. Our policy is to pursue registration of our

important Intellectual Property wherever-when commercially feasible and-to-vigorouslty-oppese-any-infringement-ofit-

Generally-, withrappropriate-renewat-and to enforce use—t-he—fegtstfa&eﬁ—eﬁ)ur InteHeetual-intellectual Properts-property
rights witt-eentinwe-indefinitely-. We have also registered various internet domain names, including, “ www.

thecheesecakefactory. com, ” “ www. northitalia. com, ” and *“ www. foxrc. com = . Executive Officers of the RegistrantDavid
Overton, age 778 , serves as our Chairman of the Board and Chief Executive Officer. Mr. Overton co- founded our predecessor
company in 1972 with his parents, Oscar and Evelyn Overton. He is also a founding member and director of our Foundation.
David M. Gordon, age 59-60 , was appointed President of the Company in February 2013. Mr. Gordon joined our Company in
1993 as a Manager and held operational positions, including General Manager, Area Director of Operations, Regional Vice
President and Chief Operating Officer prior to his appointment as President. He is also a director of our Foundation. Matthew E.
Clark, age 54-55 , was appointed Executive Vice President and Chief Financial Officer in 2017. Mr. Clark joined our Company
in 2006 as Vice President of Strategic Planning and most recently oversaw the strategy, financial planning, treasury and risk
management functions as Senior Vice President, Finance and Strategy. Earlier in his career, Mr. Clark held a number of finance
positions of increasing responsibility at Groupe Danone, Kinko’ s and The Walt Disney Company. He is also a director of our
Foundation. Keith T. Carango, age 62-63 , serves as President of The Cheesecake Factory Bakery Incorporated, our bakery
subsidiary. Mr. Carango joined our bakery operations in 1996 to lead manufacturing and provide continuous improvement to the
bakery operation. In his most recent role of Senior Vice President and Chief Operating Officer, he oversaw strategic planning,
supply chain, manufacturing, distribution, human resources, quality assurance and finance. Prior to joining the Company, he
held manufacturing and finance roles at Frito- Lay, Inc. and Prince Foods. Scarlett May, age 57-58 , serves as our Executive
Vice President, General Counsel and Secretary. Ms. May joined our Company in 2018, from Brinker International, Inc., where
she served as Senior Vice President, General Counsel and Secretary from 2014 to 2648-142018 . Prior to that, she was Senior
Vice President, Chief Legal Officer and Secretary for Ruby Tuesday, Inc. following her earlier career in private practice.
+61FEM-- ITEM 1 A. RISK FACTORSAn investment in our common stock involves risks and uncertainties. In addition to the
information contained elsewhere in this Annual Report on Form 10- K and other filings that we make with the SEC, you should
carefully read and consider the risks described below before making an investment decision. The occurrence of any of the
following risks could materially harm our business, operating results, earnings per share, financial position, cash flows and / or
the trading price of our common stock (individually and collectively referred to as our * financial performance ™). In addition,
our actual financial performance could vary materially from any results expressed or implied by forward- looking statements
contained in this report, in any of our other filings with the SEC and other communications by us, both written and oral,
depending on a variety of factors, including the risks and uncertainties described below. It is not possible for us to predict all
possible risk factors or the impact these factors could have on us or the extent to which any one factor, or combination of
factors, may materially adversely affect our financial performance. The risk factors set forth below are not guarantees that no
such conditions exist as of the date of this report and should not be interpreted as an affirmative statement that such risks or
conditions have not materialized, in whole or in part. Risks Related to the Restaurant IndustryThe impact global and domestic
economic conditions have on consumer dlscretronary spendlng and our costs of operations could materially adversely affect our
financial performance G eal-andn 6 spending-an As

3 some-time-tnth fre—Dining out is a dlscretronary expendlture that is influenced by domestrc
and global economic conditions, including, but not limited to: geopolitical instability, including armed conflicts, supply

shortages, interest rates {ineludingreeentinterestrates-above-histerteatnorms)-, unemployment, significant cost inflation, public
health emergencies ineluding-the-COVID-—9pandemte-, consumer confidence, consumer purchasing and saving habits, credit



conditions, stock market performance, home values, population growth, household incomes and tax policy. Material changes to
governmental policy related to domestic and international fiscal concerns, and / or changes in central bank policies with respect
to monetary policy, also could affect consumer discretionary spending. Any factor affecting consumer discretionary spending
may mﬂuence customer traffic in our restaurants and average check amount, thu% potentlally havmg a material nnpact on our

O O ad-were e*aeefbated-lmpacted
by geopohtlcal u—ﬁ-fest—and other macroeconomic faefers—events w-h-teh—eeﬁtﬂbﬂted—te-causmg supply chain challenges and
stgnifteant-significantly eestincreased commodity and wage inflation. Our While-we-have-seentmprovements-inmany-of
these-areas;-the-absolutetevelef commodity eests-hasremained-elevated-and wage inflationary environment began

returning to more historical levels in fiscal 2024 . The impact of ongoing impaet-ef-geopolitical and macroeconomic events
could lead to further shifts-teensumer-behavtor-wage inflation s-staffing-ehalenges- product and services cost inflation,
disruptions in the supply chain , staffing challenges, shifts in consumer behavior, and detay-delays in new restaurant
openings. Any of these factors may have an adverse impact on our business and materially adversely affect our financial
performance. Our inability to grow comparable restaurant sales could materially adversely affect our financial performance. We
strive to increase comparable restaurant sales by improving customer traffic trends and growing average check. Changes in
customer traffic and average check amount may be impacted by a variety of factors, including, without limitation:
macroeconomic conditions that impact consumer discretionary spending ; perception of our concepts’ offerings in terms of
quality, price, value and service; increased competition; changes in consumer eating habits; the evolving retail
landscape, which is becoming increasingly influenced by technology and a growing consumer preference for
convenience, value and experience; adverse weather conditions; natural disasters; and demographic, economic and other
adverse changes in the trade areas in which our restaurants are located and changes in the regulatory environment. (Sce
the risk factor titled *“ The impact global and domestic economic conditions have on consumer discretionary spending and our

costs of operatlons could materlally adver%ely affect our ﬁnanmal per formance ”) —pefeepﬁen—ef—etnkeeneepfs—effe&ﬂgs—m

with national and reglonal easaa-l—full- service dining restaurant chains yas well as independently- owned reqtaurants In
addition, we face competition from fast casual and quick- service restaurants, grocery stores and meal kits that have increased
the quality and variety of their food products in response to consumer demand. We believe that many consumers remain focused
on value and if our competitors promote and deliver a higher degree of perceived value, our customer traffic could suffer. +7¥e
15We utilize menu price increases in an effort to help offset inflation of key operating costs. However, our menu price increases
may be insufficient to meaningfully offset increased costs and may, if not accepted by customers, result in reduced customer
traffic and unfavorable menu mix shifts (i. e. , customers reducing their spend by purchasing fewer menu items or lower cost
menu 1tem§) These rlski became more pronounced ét&tﬂg—ﬁsea-l—beglnnmg in 2022 aﬁd—292-3— when we began as—pefstsfeﬂt

y : : y : ets-t0 implement priethg
aetions-menu | prlce increases above our hl§t0110a1 levels to help pfeteet-mafg-ms—offset s1gn1f1cant 1nﬂat10nary cost pressures .
(See the risk factor titled *“ Our inability to anticipate and react effectively to changes in the costs of key operating resources may
increase our cost of doing business, which could materially adversely affect our financial performance. ”’) In recent years 5
generally beginning-with-the-COVID-—9-pandemte-, we have generated a higher mix of sales from off- preml%e channels as
consumers have demonstrated a preference for convenience and at- home dining. Growing competition in off- premise channels,
our inability to differentiate our concepts in these channels or a change in customers’ willingness to pay fees associated with
third- party delivery could negatively impact our comparable restaurant sales performance. If we are unable to protect our
reputation, the value of our brands and sales at our restaurants may be negatively impacted, which could materially adversely
affect our financial performance. Our greatest asset is the value of our brands, which is directly linked to our reputation. We
must protect our reputation in order to continue to be successful and to grow the value of our brands domestically and
internationally. Negative publicity directed at any of our brands, regardless of factual basis, such as relating to the quality of our
restaurant food or consumer packaged goods, the quality of our restaurant facilities, customer complaints or litigation alleging
injury or food- borne illnesses, food tampering or contamination or poor health inspection scores, sanitary or other issues with
respect to food processing by us or our suppliers, the condition of our restaurants, labor relations, any failure to comply with
applicable regulations or standards, allegations of harassment or disparate treatment based upon race, gender, gender identity,
national origin, religion or other class, allegations of sexual harassment, politically motivated accusations or other negative
publicity ;-could damage our reputation. Any failure of our third- party delivery provider to represent our brands in a favorable
manner could damage our reputation. These concerns are exacerbated by the speed with which negative information can be
disseminated through social media. (See the risk factor titled “ Any inability to effectively use and manage social media could
harm our marketing efforts as well as our reputation, which could materially adversely affect our financial performance. )
Negative publicity about us could harm our reputation and damage the value of our brands, which could materially adversely
affect our financial performance. In Overthe-past several-years we have experienced and eentinteto-may again experience
significant labor cost inflation, which has and may eentintte-te-in the future significantly increase our cost of domg business.
I:ew—uﬂeﬁap{ey-meﬂt—eeﬂp-}ed—ﬁ&ﬂﬁ—mefeases-lncreases in minimum wages (including increased minimum wages in industries
with which we compete for talent) and minimum tip credit wages, extensions of personal and other leave policies, other
governmental regulations affecting labor costs r-including pay transparency and secure scheduling requirements and




-}eea-l-l-t-tes—have and may continue to qlgnlﬁcantly increase our labor cost% and make it more dlfﬁcult to fully %taff our restaurants,
any of which could materially adversely affect our financial performance. Certain state and localities have significantly
increased their minimum wage and / or tip credit wage (or have eliminated the tip credit wage), and require significantly more
mandated benefits, and we believe it is becoming increasing likely that the United States federal government or certain other
states and localities will also elect to do so. Should this occur, in addition to increasing the overall wages paid to our minimum
wage and tip credit wage earners, these increases create pressure to increase wages paid to and other benefits patd-provided to
other staff members who, in recognition of their tenure, performance, job responsibilities and other similar considerations,
historically received a rate of pay exceeding the applicable minimum wage or minimum tip credit wage. Because we employ a
large workforce, any wage increases and / or expansion of benefits mandates will have a particularly significant impact on our
labor costs . Increased restaurant labor costs could impact us more than others in our industry because we have a
complex menu made fresh from scratch at our restaurants, requiring more labor at each restaurant location than some
of our competitors who use processed foods or commissaries to prepare their foods . Our vendors, contractors and business
partners are similarly impacted by wage and benefit cost inflation, and many have or will increase their prices for goods,
construction and services in order to offset their increasing labor costs , resulting in higher operating costs for us . Our labor
expenses include significant costs related to our self- insured health, pharmacy and dental benefit plans. Healthcare costs
continue to rise and are especially difficult to project given that material increases in costs associated with medical claims, or an
increase in the severity or frequency of such claims, may cause healthcare costs to vary substantially from quarter- to- quarter
and year- ever-16over - year. Any significant changes to the healthcare insurance system could also impact our healthcare costs.
Material increases in healthcare costs could materially adversely affect our financial performance. +8White--- While we seek to
offset labor cost increases through menu price increases, more efficient purchasing practices, productivity improvements,
greater economies of scale and by offering a variety of health plans to our staff members, including lower cost high deductible
health plans, there can be no assurance that these efforts will be successful. If we are unable to effectively anticipate and
respond to increased labor costs, our financial performance could be materially adversely affected. Fhe-tmpaets-ef-and-Health
risks associated with our restaurants eur— or -fai-}ufe—te-effeeﬁvelry-feﬁaeﬁd—te-products, such as food safety concerns and
food- borne illness, pandemics, epidemics, endemics and other public health emergencies ;erfood-safety-and-food—borne
tHness;-could reduee-negatively impact customer traffic to our restaurants, disrupt our food supply chain or cause us to be the

target of htlgatlon which could materlally adverqely affect our financial pelformance TFhe-COVHD-—19-pandemie-signifieantly

risk, 1nc1ud1ng the I’l%k of food- borne 1llne§§ and food contamination (1nclud1ng allergen cross contamlnanon) Wthh are
common both in the restaurant industry and the food supply chain. While we dedicate substantial resources and provide training
to help ensure the safety and quality of the food we serve, these risks cannot be completely eliminated. Additionally, we rely on
our network of suppliers to properly handle, store and transport our ingredients for delivery to our restaurants. Any failure in our
supply chain could cause our ingredients to be contaminated, which could be difficult to detect and jeopardize the safety of our
food. We freshly prepare our menu items at our restaurants, which may put us at greater risk for food- borne illness and food
contamination outbreaks than some of our competitors who use processed foods or commissaries to prepare their food. The risk
of food- borne illness also may increase whenever our menu items are served outside of our control, such as by third- party food
delivery services, customer take- out or at catered events. Publicized food safety concerns, regardless of accuracy, whether
specifically concerning food served at any of our restaurant brands, desserts produced at our bakeries, any products bearing our
branding or regarding our third- party suppliers or service providers, or the food supply more generally, could negatively affect
consumer demand for our restaurants and products, which in turn could materially adversely affect our financial performance.
The impacts of and our failure to effectively respond to pandemics, epidemics, endemics and other public health
emergencies may also significantly disrupt our business, including, by adversely affecting, among other things, our
ability to operate our business, consumer behavior, our supply chain, commodity prices, wage costs and our ability to
timely open new restaurants. For example, we experienced these and other impacts to our business as a result of the
COVID- 19 pandemic. The demand for and availability and price of certain food items may be adversely impacted if a
pathogen, such as coronavirus, Ebola, mad cow disease, SARS, swine flu, avian influenza, norovirus or other virus or bacteria,
such as salmonella or E. coli, or if parasites or other toxins infect or are believed to have infected the food supply, including the
food supply chain for our restaurants or bakery facilities . For example, in 2024 we experienced challenges sourcing eggs as a
result of an outbreak of avian influenza in poultry flocks . Additionally, customers may avoid our restaurants and it may
become difficult to adequately staff our restaurants if our customers or staff members become infected with a pathogen which



was actually or alleged to be contracted at our restaurants. Any adverse food safety occurrence may result in litigation against
us. Although we carry liability and other insurance coverage to mitigate costs we may incur as a result of these risks, not all
risks of this nature are fully insurable. Even if insured, the negative publicity associated with such an event could damage our
reputation and materially adversely affect our financial performance. In addition to selling products throughout the world
through various distribution channels, including, without limitation, supermarkets, mass market retailers, club stores and various
other food service and retail channels, our bakery facilities are the only sources of most of our baked desserts to our restaurants.
If any of our bakery products becomes subject to a product recall or market withdrawal, whether voluntary or involuntary, our
costs to conduct such recall or market withdrawal could be significant, restaurant sales as well as third- party sales of bakery
products could be negatively impacted and our reputation could be damaged, any of which could materially adversely affect our
financial performance. +9¥#-In addition, any adverse food safety event could result in mandatory or voluntary product
withdrawals or recalls, regulatory and other investigations, and / or criminal fines and penalties, any of which could disrupt our
operations, increase our costs, require us to respond to findings from regulatory agencies that may divert resources and assets,
and result in potential civil fines and penalties as well as other legal action, any of which could materially adversely affect our
financial performance. €hanges-17Changes in, or any failure to comply with, applicable laws or regulations could materially
adversely affect our ability to operate our restaurants and / or increase our cost to do so, which could materially adversely affect
our financial performance. We are subject to numerous federal, state, local and foreign laws and regulations. Each of our
restaurants is subject to various laws and regulations, including license and permit requirements, that regulate many aspects of
our business, including, among other things, alcoholic beverage control, health, sanitation, labor, immigration, zoning and
public safety. Our failure to obtain and / or retain licenses, permits or other regulatory approvals required to operate our business
could delay or prevent the opening and / or continued operation of any of our restaurants or bakeries, materially adversely
affecting that facility’ s operations and profitability and our ability to obtain similar licenses, permits or approvals elsewhere,
any of which could materially adversely affect our financial performance. We are also subject to various environmental
regulations governing areas such as water usage, sanitation disposal and transportation mitigation. The United States, on the
federal, state and local levels, and other countries are expanding the type, nature and scope of laws and regulations governing
other environmental matters, such as elimate-ehange;reducing greenhouse gas emissions, use of natural gas and water
consumption, including in some cases imposing disclosure requirements with respect to such matters. (See the risk factor titled *
Failure to adeguately-appropriately address environmental s-and social and-gevernanee(ESG-matters, could adversely
affect our brand, business, results of operations and financial condition. ”’) . We may incur significant additional costs and
require operational changes to comply with these laws and regulations and may face fines, penalties or other sanctions, adverse
publicity and incur legal liability in the event of our failure to do so. Our international business exposes us to additional laws and
regulations, including antitrust and tax requirements, anti- boycott legislation, import / export and customs regulations and other
international trade regulations, privacy laws, the USA Patriot Act and the Foreign Corrupt Practices Act. As a provider of food
products, we are subject to a comprehensive regulatory framework that governs the manufacture (including composition and
ingredients), labeling, packaging and safety of food in the United States, including the Federal Food, Drug and Cosmetic Act,
the Public Health Security and Bioterrorism Preparedness Response Act of 2002, the Federal Food Safety Modernization Act
and regulations concerning nutritional labeling under the Patient Protection and Affordable Care Act of 2010. (See the risk
factor titled *“ Our inability to respond appropriately to changes in consumer health and disclosure regulations, and to adapt to
evolving consumer dining preferences, could negatively impact our operations and competitive position, which could materially
adversely affect our financial performance. ) In order to serve alcoholic beverages in our restaurants or off- premise where
permitted, we must comply with alcoholic beverage control regulations which require us to apply to a state or other
governmental alcoholic beverage control authority for licenses and permits. In addition, we are subject to dram shop statutes in
most of the jurisdictions in which we operate, which generally provide a person injured by an intoxicated person the right to
recover damages from an establishment that wrongfully served alcoholic beverages to the intoxicated person. Dram shop
litigation may result in significant judgments, including punitive damages. Various federal, state, local and foreign laws and
regulations govern our operations as they relate to our staff members, including such matters as minimum wages, breaks,
scheduling, exempt classifications, equal pay, overtime, tip credits, fringe benefits, leaves, safety, working conditions, provision
of health insurance, and citizenship or work authorization requirements. Significant increases in minimum wage rates, including
any increase in or elimination of the tip credit wage rate in certain states, paid or unpaid leaves of absence, equal wage
legislation, mandatory sick pay and paid time off regulations in a growing number of jurisdictions, mandated health and / or
COBRA benefits, or increased tax reporting, assessment or payment requirements related to our staff members who receive
gratuities, or changes in interpretations of existing employment laws, including with respect to classification of exempt versus
non- exempt employees, could significantly increase our labor costs, which would materially adversely affect our financial
performance. We must also comply with local, state and federal laws and regulations protecting the right to equal employment
opportunities and prohibiting discrimination and harassment in the workplace. Compliance with these laws and regulations can
be costly and failure to comply creates exposure to government proceedings and litigation. Even a perceived failure to comply
could result in negative publicity that could damage our reputation and materially adversely affect our financial performance.
26We-We are also subject to the regulations of the Department of Homeland Security, the U. S. Citizenship and Immigration
Services and U. S. Immigration and Customs Enforcement. Despite our efforts to maintain compliance with legal requirements,
including implementation of electronic verification of legal work status, some of our staff members may not meet legal
citizenship or residency requirements. In addition, immigration- related employment regulations may make it more difficult for
us to identify and hire qualified staff members. Our inability to maintain an experienced and qualified work force comprised of
individuals who meet all fegal-18legal citizenship or residency requirements could result in a disruption in our work force,
sanctions against us and adverse publicity, any of which could materially adversely affect our financial performance. Our



facilities must comply with applicable requirements of the Americans with Disabilities Act of 1990 (“ ADA ) and related
federal, state and foreign laws and regulations which prohibit discrimination on the basis of disability with respect to public
accommodations and employment. We are also subject to laws and regulations relating to information security, cybersecurity,
privacy, personal information, cashless payments and consumer credit, protection and fraud. The requirements of such laws and
regulations, as well as their application and interpretation, are constantly evolving and developing. Many laws and regulations
governing our business and operations also extend to independent third- party service providers we engage to perform certain
services. While we take precautions to help ensure that our third- party service providers comply with applicable laws and to
maintain an independent contractor relationship, we cannot be assured such efforts will be successful, and we may incur liability
as a joint employer for failures by our independent third- party service providers to comply with applicable laws. Additionally,
some jurisdictions have introduced (or may be planning to introduce) legislation seeking to mandate an employment relationship
between companies that facilitate third- party delivery services and their service personnel. The U. S. Department of Labor
recently issued a final rule concerning independent contractor standards for employees nationwide, which took hasnetyet-taken
effect in March 2024 . The extent to which this rule may impact our third- party delivery services and their service personnel is
not yet known. Any changes to the numerous laws governing our business or operations may create challenges for us. While we
subscribe to certain services and have established procedures to identify legal and regulatory changes, we may not be able to
identify and comply with every change on a timely basis. We may incur penalties and other costs, sanctions and adverse
publicity by failing to comply with applicable laws, any of which could materially adversely affect our financial performance.
Labor organizing could harm our operations and competitive position in the restaurant industry, which could materially
adversely affect our financial performance. Our staff members and others may attempt to unionize our workforce, establish
boycotts or picket lines or interrupt our supply chains, which could limit our ability to manage our workforce effectively, cause
disruptions to our operations and could materially adversely affect our financial performance. In addition, a labor dispute
involving some or all our staff members may harm our reputation, disrupt our operations and reduce our revenues, and
resolution of disputes could increase our costs. Further, the unionization of construction companies could cause our construction
and build- out costs for new restaurants to materially increase. Our inability to respond appropriately to changes in consumer
health and disclosure regulations, and to adapt to evolving consumer dining preferences, could negatively impact our operations
and competitive position, which could materially adversely affect our financial performance. Federal law requires restaurant
operators with twenty or more locations to make certain nutritional information available to customers. Additionally, some state,
local and foreign governments also have enacted legislation regulating or prohibiting the sale of or mandating disclosures
relating to certain types and / or levels of ingredients in food served in restaurants, such as trans fats, sodium, genetically
modified organisms (GMOs) and gluten, and are taxing or considering taxing and / or otherwise regulating high fat, high sugar
and high sodium foods. While it remains unclear to what extent consumers may reconsider dining preferences in response to
such requirements, #is-elearthat-consumer dining preferences continue to evolve, and these preferences may evolve more
rapidly in response to any of these new requirements. New and current medical treatments such as GLP- 1 agonists may
shift consumer preferences. Our failure to quickly and effectively adapt to any significant shift in consumer dining preference
could cause our or our licensees’ restaurants to lose market share, which could materially adversely affect our financial
performance. 2+8ur-- 190ur failure to effectively develop, grow and operate North Italia , Flower Child and our other branded
concepts could materially adversely affect our financial performance. All of our restaurant concepts are subject to the risks and
uncertainties described in this filing. However, there is an enhanced level of risk and uncertainty related to the operation and
expansion of our less- established restaurant concepts. We acquired North Italia , Flower Child and the remainder of Fox
Restaurant Concepts’ business for the purpose of accelerating unit growth and to develop innovating concepts for future growth.
While we actively seek to grow these concepts, we can provide no assurance that new restaurants will be accepted in the
markets targeted for expansion or that we will be able to achieve our targeted returns when opening new locations. Adverse
weather conditions, natural disasters yelimate-ehange-and public health emergencies could unfavorably impact our restaurant
sales, which could materially adversely affect our financial performance. Adverse weather conditions, natural disasters and
public health emergencies can impact customer traffic, make it more difficult to fully staff our restaurants and ymore severe
events, such as hurricanes, earthquakes, tornadoes, blizzards, wildfires and other natural disasters and public health emergencies,
such as the COVID- 19 pandemic, have resulted in and may in the future result in restaurant closures, underutilization of
outdoor patio dining and curtailed operations, impediments to availability of staff and supplies and increased commodity costs,
sometimes for prolonged periods of time. These effects may become more pronounced in the future as climate change and
global warming may cause extended droughts and certain adverse weather conditions and natural disasters to become more
frequent, more severe and less predictable over time. Our cash flows may be negatively impacted by delay in the receipt of
proceeds under any insurance policies or programs we maintain against certain of these risks or the proceeds may not fully offset
any such losses. Any or all these situations could materially adversely affect our financial performance. Acts of violence at or
threatened against our restaurants or the centers in which they are located, including civil unrest, customer intimidation, active
shooter situations and terrorism, could unfavorably impact our restaurant sales, which could materially adversely affect our
financial performance. Any act of violence at or threatened against our restaurants or the centers in which they are located,
including civil unrest, customer intimidation, active shooter situations and terrorist activities, may result in damage and
restricted access to our restaurants and / or restaurant closures in the short- term and, in the long- term, may cause our customers
and staff to avoid our restaurants. Any such situation could adversely impact customer traffic and make it more difficult to fully
staff our restaurants, which could materially adversely affect our financial performance. Risks Related to Our BusinessOur
inability to anticipate and react effectively to changes in the costs of key operating resources may increase our cost of doing
business, which could materially adversely affect our financial performance. The cost of products and services used in our
operations are subject to volatility due to the relative availability of labor and distribution, weather, natural disasters, inventory



levels and other supply and / or demand impacting events such as t-he—€9¥l—B——l—9—paﬁdem—re—geopoht1cal events, economic
conditions , public health emergencies or other unforeseen circumstances - 7
these-faetors-. We attempt to negotiate short- term and long- term agreements for some of our prrncrpal Commodrty, supply and
equipment requirements, such as certain dairy products and poultry, depending on market conditions and expected demand. We
Whtte-we-are in the process of contracting for certain key food and non- food supplies for fiscal 2624-2025 , and these efforts
may not be successful or yield our intended benefits. Due to the inflationary cost pressures we experienced , beginning in fiseat
2022 and2023-, we implemented price increases above our historical levels to help suppert-ourtonger—termrestaurant—offset
inflationary cost pressures. Our commodity inflationary environment began returning to more historical tevetevels
mafgm—ebjeefwes-m 2024 Reeent—We w1ll continue to take the cost and mﬂatlonary env1r0nment into consnderatlon when

opportunities to adjust our menu offerrnge or 1ngred1ent§ to help manage product avarlabrhty and Coqt However we can provrde
no assurance that these efforts will be successful. We continue to evaluate the possibility of entering into similar short- term
and long- term arrangements for other commodities and periodically evaluate hedging vehicles, such as direct financial
instruments, to assist us in managing risk and variability associated with such commodities. As of the end of fiscal 2623-2024 ,
we had no hedging contracts in place. Products and services for which we have not entered into contracts can be subject to
unforeseen supply and cost fluctuations, which at times may be significant. Additionally, the cost of commodities subject to
governmental regulation, such as dairy and corn, can be especially susceptible to price fluctuation. Geeds-20Goods we purchase
on 22the--- the international market may be subject to even greater fluctuations in cost and availability, which could result from
a variety of factors, including the value of the U. S. dollar relative to other currencies, international trade disputes, tariffs,
geopolitical unrest and varying global demand . New or increased tariffs and other changes in U. S. trade policy could
trigger retaliatory actions, including increased tariffs, by affected countries . While we strive to engage in a competitive
bidding process for our principal commodity, supply, service and equipment requirements, because certain of these products and
services may only be available from a few vendors or service providers, we may not always be able to do so. Because of this
lack of competition, we may be vulnerable to excessive price demands, especially as they relate to the cost of products or
services that are critical to our operations or profitability. Certain products and ingredients commonly used in food preparation
are under scrutiny for possibly posing social and environmental risks, including from an animal welfare and environmental
sustainability perspective. We use many of these products and ingredients and have adopted a comprehensive Sustainable

Sourcing Policy under which, among other thrngs we have eommitto-a buyrng preference by—292§,—efseeﬂeﬂ=hefe—reqﬁﬂ=ed-
for products and ingredients that meet our a g ad d tve-social impaet-,

environmental and fer-produetsfrontrantmals— anlmal welfare quallﬁcatlons fh&t—afe—httma-nebr-f&tsed-&nd—pfeeessed-(
qustamable products ) Whrle we strive afe—eemﬁﬂtted-to source sustainable products implementing-these-echanges—iras

, there is a risk that some of our products or 1ngred1ent§ may become the

eest—beeause—t-hefe-There is currently a smaller market for certain sustamable ef—t-hese—productq and any condrtron affectrng
the demand for or supply of these products may cause significant cost and supply volatility and prevent us from obtaining
these products at a reasonable cost . For example, during fiscal 2023 and 2024 , we experienced supply shortages with respect
to certain sustainable products, which largely resulted from challenges related to a growing framework of laws mandating the
use of sustainable products. This may become more prevalent as the European Union’ s regulation of sustainably sourced
commodities may cause limited inventories of sustainably sourced commodities to be diverted there. For these and other
reasons, we cannot be certain that our supply and cost mitigation efforts or eemmttment-our efforts to purchase sustainable
products will be successful. Our international licensees are also subject to commodity price fluctuations. Any Whie-they
generally-employ-strategics employed by our international licensees to mitigate the impact these fluctuations have on their
businesses may not yneither-we-nor-they-ean-be-assured-suweh-strategtes-witt-be successful. Commodity price fluctuations have
and may continue to impede our international licensees’ profitability, which may hamper their ability to grow and negatively
impact our ability to expand our brand internationally. Our financial performance could be materially adversely affected if we
fail to retain, or effectively respond to a loss of, key executives. The success of our business continues to depend in critical
respects on the contributions of David Overton, our founder, Chairman of the Board and Chief Executive Officer, and our other
senior executives. The departure of Mr. Overton or other senior executives for any reason could have a material adverse effect
on our business and long- term strategic plan. We have a succession plan that includes short- term and long- term planning
elements intended to allow us to successfully continue operations should any of our senior management become unavailable to
serve in their respective roles. However, there is a risk that we may not be able to implement the succession plan successfully or
in a timely manner or that the succession plan will not result in the same financial performance we currently achieve under the
guidance of our existing executive team. If we are unable to staff and retain qualified restaurant management and operating
personnel in an increasingly competitive market, we may be unable to effectively operate and grow our business and revenues,
which could materially adversely affect our financial performance. If we are unable to attract and retain qualified personnel,
including due to increasingly competitive labor markets, our restaurants and bakery operations could be short staffed, we
may be forced to incur overtime expenses, and our ability to operate and expand our concepts effectively , grow our business
and te-revenues and meet our customers’ demand could be limited, any of which could materially adversely affect our financial
performance. If any of our third- party vendors experiences a failure that affects a significant aspect of our business, we may
experience data loss, increased costs, operational disruption or other harm, any of which could materially adversely affect our
financial performance. In order to leverage our internal resources and information technology infrastructure, and to support our



business continuity and disaster recovery planning efforts, we rely on third- party vendors to provide some of our essential
business processes. For example, we rely on a network of third- party distribution warehouses to deliver ingredients and other
materials to our restaurants. In some instances, these processes rely on technology and may be outsourced to the vendor in their
entlrety and in other 1n§tance% we utlhze the%e Vendorq externally ho%ted bu%lnei% apphcatlom Our Vendors %y%tem% have

Jefeaeh—t-he—s-ystems—a-nd—are Vulnerable toa %Vaﬂefy» varlety of mk@ mcludmg, wrt-heut—lenhout hmltatlon theft

casualties such as fire, power loss, telecommunications failure or other catastrophic events, as well as from internal and external
cybersecurity threats, including from diverse threat actors, such as state- sponsored organizations, opportunistic hackers and
hacktivists, as well as through diverse attack vectors, such as malfeasance by insiders, human or technological error, malicious
code embedded in open- source software, or misconfigurations, “ bugs ” or other vulnerabilities in or issues with commercial
software that is integrated into our (or our suppliers’ or service providers’) network infrastructure, products or services, security
breaches, denial of service attacks, viruses, worms, malware, ransomware, social engineering / phishing, breaches of the
algorithms used to encrypt and protect data and other malicious, or disruptive or unauthorized events that jeopardize the
confidentiality, integrity or availability of information systems or information residing therein, including confidential
information and personal information (each, a “ Cybersecurity Incident ”” and collectively, “ Cybersecurity Incidents ) , and
have also experienced Cybersecurity Incidents, including credential stuffing attacks in which compromised user
credentials were used to breach the system. The failure of third- party vendors to provide adequate services, including, as
result of any Security Incident, or to generally fail to employ up- to- date and appropriate data security and internal
control practices, could significantly harm our operations and reputation, which could materially adversely affect our
financial performance. For example, in July 2024 we experienced disruptions to our information technology systems as
part of the CrowdStrike software update that resulted in global information technology outages, including disruptions to
our ability to process customer payments at certain of our restaurants. While we experienced this disruption for a
limited period of time, the incident did not have a significant impact on our business . We also rely on third party services
to effectively operate our restaurants including, for example, gift card distribution and transaction processing services, point- of-
sale system services, online ordering services and food delivery services, and our Cheesecake RewardsTM--- Rewards ®
program. We derive substantial revenue from these aspects of our business, which could suffer in the event of any factor that
adversely impacts our vendors’ ability to provide such services. Such factors include, without limitation, loss of, or significant
change in contractual terms of, key vendor contracts, vendor or processor failures, technology failures, changes in applicable
laws or regulations, Seearity-Cybersecurity Incidents, damage to the reputation of any key vendor and mandated employment
relationships between companies that facilitate third- party delivery services and their service personnel. (See the risk factor
titled “ Changes in, or any failure to comply with, applicable laws or regulations could materially adversely affect our ability to
operate our restaurants and / or increase our cost to do 0, which Could materlally adversely affect our ﬁnanc1al performance. )

we are unable to renew our restaurant leases on similar terms and COl’ldlthl’N or at all, or to relocate our restaurants in certaln
trade areas, which could materially adversely affect our financial performance. We currently lease all our restaurant premises
and, although we may consider other arrangements, we currently plan to continue to lease our restaurant locations in the future.
Some of our leases have terms that will expire in the next few years and beyond. Many of these leases include renewal options;
some do not. While lease expirations allow us to opportunistically evaluate the possibility of relocating certain restaurants to
higher quality sites and trade areas over time, doing so may involve additional costs, such as increased rent and other expenses
related to renegotiating the terms of occupancy of an existing lease, and the costs to relocate and develop a replacement
restaurant if we choose not to renew a lease, or are unable to do so, on favorable terms in a desirable location. Delay in delivery

of leaqed premises from our landlord% may also result in 1ncrea§ed costs. Bt&mg%@%?ﬂae—&mmg—e-ﬂh&de}weﬁkef—ﬂae—leased

restaurants—In addition, we-changing consumer preferences and demographlcs in a given area have in the past and may in
the future cause us relocate or terminate a restaurant lease. We may elect to terminate certain leases prior to their expiration
dates, and we may be unable to negotiate favorable terms for such early terminations. Additional costs related to expiring
restaurant lease terms, our inability to terminate certain restaurant leases under favorable terms or the unavailability of suitable
replacement locations could materially adversely affect our financial performance. Any inability to effectively use and manage
social media could harm our marketing efforts as well as our reputation, which could materially adversely affect our financial
performance. Social media provides a powerful medium for consumers, staff members and others to communicate their approval
of or displeasure with a business. This aspect of social media is especially challenging because it allows any individual to reach
a broad audience with an ability to respond or react, in near real time, with comments that are often not filtered or checked for
accuracy. Any H-we-are-unable-to-qutekly-and-effeetivelyrespond-any-negative publicity could * go viral ” causing nearly
immediate and potentially significant harm to our brand and reputation, whether or not factually accurate. Our marketing
strategy includes an emphasis on social media. As social media continues to grow in popularity, many of our competitors have
expanded and improved their use of social media, making it more difficult for us to differentiate our social media messaging. As
a result, we need to continuously innovate and develop our social media strategies. 24H-If we do not appropriately use and
manage our social media strategies, our marketing efforts in this area may not be successful, and any failure to effectively



respond to negative or potentially damaging social media, whether accurate or not, could damage our reputation, which could
materially adversely affect our financial performance. ©ur-220ur failure to adequately protect our intellectual property could
materially adversely affect our financial performance. We own and have applied to register trade names, logos, service marks,
trademarks, copyrights and other intellectual property (collectively, “ Intellectual Property ), including The Cheesecake Factory
®, North Italia ®, Flower Child ®, a collection within the Fox Restaurant Concepts subsidiary and other trademarks related to
our restaurant and bakery businesses in the United States and in other countries throughout the world. Our Intellectual Property
is valuable to our business and requires continuous monitoring to protect. We regularly and systemically search for
misappropriations of our Intellectual Property and seek to enforce our rights whenever appropriate to do so; however, we cannot
ensure success in every case and cannot possibly find all infringing uses of our Intellectual Property. Furthermore, we have not
regrstered all our Intellectual Property throughout the world, and doing so may not be feasible because of associated costs,
various forergn trademark 1aw prohrbrtlons or regrstratlons by others —Our-fattare-orinability-to-proteetourInteHeetaal Property
v y and-. Our inability to effectively protect our Intellectual Property
domestlcally or 1nternat10na11y could cause our customers to believe lesser quahty products or services are ours, may reduce the
capacity of our Intellectual Property to uniquely identify our products and services and / or may limit our ability to globally
expand our brand, any of which could materially adversely affect our financial performance. We face a variety of risks and
challenges related to our international operations and global brand development efforts, any of which could materially adversely
affect our financial performance. International operations have a unique set of risks and challenges that differ from country to
country, and include, among other risks, political instability, governmental corruption, war and threats of war, social, religious
and ethnic unrest, anti- American sentiment, delayed and potentially less effective ability to respond to a crisis occurring
internationally, changes in global economic conditions (such as currency valuation, disposable income, unemployment levels
and increases in the prices of products and services and labor), the regulatory environment, immigration, labor and pension laws,
income and other taxes, consumer preferences and practices, as well as changes in the laws and regulations governing foreign
investment, joint ventures or licensing arrangements in countries where our restaurants or licensees are located and local import
controls. Operations at our international Company- owned and licensed restaurants may be negatively affected by factors
outside of our control, including, but not limited to: e difficulties in achieving the consistency of product quality and service as
compared to restaurants we operate in the United States; ® changes to our recipes required by cultural norms; e inability to
obtain, at a reasonable cost, adequate and reliable supplies of ingredients and products necessary to execute our diverse menu; e
availability of experienced management to operate international restaurants according to our domestic standards; e changes in
economic conditions of our licensees, whether or not related to the operation of our restaurants; e differences, changes or
uncertainties in economic, regulatory, legal, immigration, social, climatic and political conditions, including the possibility of
terrorism, social unrest, trade embargos and / or trade restrictions, which may result in periodic or permanent closure of foreign
restaurants, affect our ability to supply our international restaurants with necessary supplies and ingredients and affect
international perception of our brand; e inability of our licensees to locate profitable or suitable sites for development; ® rising
cost and scarcity of labor world- wide; ® exchange rate fluctuations; and e eurrerey-fuetuations;trade restrictions, taxes or
tariffs adversely affecting our or our licensees’ ability to import goods from the United States and other parts of the world that
are required for operating our branded restaurants, including our cakes which are wholly manufactured in the United States. Our
international licensees are authorized to operate The Cheesecake F actory restaurant concept 1n hcensed trade areas using certain
of our Intellectual Property, 1nc1ud1ng our proprretary systerns w v

3 wever,-beeatse Because we do not operate these restaurants directly, we
can provide no assurance that our licensees will adhere to our operatlng standards to the same extent as we would. If we or our
licensees fail to effectively operate our international restaurants, or if we or they fail to receive an adequate return on investment,
and these difficulties are attributed to us or our brand, our reputation and brand value could be harmed, our revenues from these
restaurants could be diminished and our international growth may be slowed, any of which could materially adversely affect our
financial performance. #-23In order to support our international expansion, our bakeries supply certain of our bakery products
to our branded international restaurants. In order to supply bakery products to restaurants in other countries, we are and in the
future may be further required to adapt certain recipes to eliminate locally prohibited ingredients, comply with labeling
requirements that differ from those in the United States and maintain certifications required to export to such countries. In
addition, unexpected events outside of our control, such as, without limitation, trade restrictions, import and export embargos,
governmental shutdowns and disruptions in shipping, may affect our ability to transport adequate levels of our bakery products
to our or our licensees’ international restaurants, for which we are the sole source of supply. A failure to adequately supply
bakery products to our or our licensees’ international restaurants could affect the customer experience at those restaurants,
resulting in decreased sales, and could, depending upon the reason for the failure, trigger contractual defaults on our part, any of
which could materially adversely affect our financial performance. As we continue to expand our brand internationally, we must
comply with regulations and legal requirements, including those related to immigration and the protection of our Intellectual
Property. Additionally, we must comply with domestic laws affecting U. S. businesses that operate internationally, including the
Foreign Corrupt Practices Act and anti- boycott laws, and with foreign laws in the countries in which we expand our restaurants.
(See the risk factor titled “ Changes in, or any failure to comply with, applicable laws or regulations could materially adversely
affect our ability to operate our restaurants and / or increase our cost to do so, which could materially adversely affect our
financial performance. ”) We may incur considerable liability in the event we or our licensees fail to comply with foreign or
domestic laws relating to our or their operation of any international restaurant and can provide no assurance that our insurance
programs or contractual indemnification rights would be effective to protect against such liabilities. Our inability to secure an
adequate number of high- quality sites for future restaurant openings could adversely affect our ability to grow our business. Our




ability to grow our business depends on the availability and selection of high- quality sites that meet our criteria. The number
and timing of new restaurants opened during any given period, and their associated contribution to the growth of our business,
depend on a number of factors including, but not limited to: ® unforeseen delays due to market conditions; e the identification
and availability of high- quality locations; e an increase in competition for available premier locations; e the influence of
consumer shopping trends on the availability of sites in traditional locations, such as premier shopping centers; ® acceptable
lease terms and the lease negotiation process; ® the availability of suitable financing for our landlords; e the financial viability
of our landlords ° timing of the delivery of the leased premises to us from our landlords in order to perform build- out
W y ptRE-Hey atran ; ® obtaining, on a timely basis, alt

governmental licenses and permits necessary to construct and operate our restaurants —vv-hteh—has—beeﬁfne—mefe—eha-l—leﬂgmg—as

G 0 s-and Re eess—; ® obtaining, on a timely
baSis aftutility connections ° obtaining, ona timely baSis alt-third- party consents necessary to construct and operate our
restaurants; ® successfully managing the complex design, construction and preopening processes for our highly customized
restaurants; e the availability and / or cost of raw materials and labor used in construction; e the availability of qualiﬁed
tradespeople in the local market; ® any unforeseen engineering or enVironmental problems With the leased premises and °
adverse Weather or other delays during the construction period —26W ; i ; Aty

may engage in expanSion opportunities or other initiatives which may create risks to our busmess that could materially adversely
affect our financial performance. We may engage in other means to leverage our competitive strengths, including acquisitions of
other companies, expansion of our brand to other retail opportunities and / or other initiatives. Many risks are inherent in any
such merger and acquisition activity, development, investment arrangement, expansion of our brand or other initiative,
including, without limitation: ® complexities associated with combining independent companies with separate businesses,
customers, employees, cultures and systems; 24 ® damaging our reputation if retail products bearing our brand are not of the
same value and quality that our customers associate with our brand; e dilution of the goodwill associated with our brand as it
become more common and increasingly accessible; ® inaccurate assessment of value, growth potential, weaknesses, liabilities,
contingent or otherwise, and expected profitability of such initiatives; and e diversion of management’ s attention and focus
from existing operations to the expansion of our brand to non- restaurant items. In addition to these risks, we may not achieve
the intended results of any such expansion opportunities or other initiatives, which could materially adversely affect our
financial performance. If we do not appropriately scale our infrastructure in a timely manner, we may be unable to respond to
and support our domestic or international opportunities for growth, which could materially adversely affect our financial
performance. We continually evaluate the appropriate level of infrastructure necessary to support our operational and
development plans, including our domestic and international expansion. Likewise, if sales decline, we may be unable to reduce
our infrastructure quickly enough to prevent sales deleveraging. Either circumstance could materially adversely affect our
financial performance. Our international license agreements require us to prov1de training and support to our licensees for their
development and operation of The Cheesecake F actory restaurants —V v d 0

may require training our licensees’ management personnel in the United States and our licensees staff members in the licensed
territories, as well as providing support in the selection and development of restaurant sites, product sourcing logistics,
technological systems, menu modification and other areas. If, for any reason, we are unable to provide the appropriate level of
infrastructure support to our international licensees, our licensees’ operations could suffer, which could make it more difficult
for us to grow our brand internationally and materially adversely affect our financial performance. We have and may again be
required to record impairment charges, be unable to fully recoup landlord improvement allowances and / or decide to
discontinue operations at certain restaurants, any of which could materially adversely affect our financial performance. We
assess the potential impairment of our long- lived assets on an annual basis or whenever events or changes in circumstances
indicate the carrying value of the assets or asset group may not be recoverable. Factors considered include, but are not limited to,
negative cash flow, significant underperformance relative to historical or projected future operating results, significant changes
in the manner in which an asset is being used, an expectation that an asset will be disposed of significantly before the end of its
previously estimated useful life and significant negative industry or economic trends. At any given time, we may be monitoring
a number of locations, and future impairment charges and / or closures may occur if individual restaurant performance does not
improve, which could materially adversely affect our financial performance. During fiscal 2623-2024 , we recorded impairment
of assets and lease terminations expense of $ 2-9—13 5—6 million primarily related to the impairment of long lived assets for

festauf&nt—lease—tefmin&t—ieﬁs— (See Note l of Notes to Consolidated F inanCial Statements in Part lV ltem 15 for further
discussion of impairment of long- lived assets.) 27We-We test our goodwill and other indefinite- lived intangible assets for
impairment annually or on an interim basis if events or changes in circumstances between annual tests indicate a potential
impairment. Factors considered include, but are not limited to, historical financial performance, a significant decline in expected
future cash flows, unanticipated competition, changes in management or key personnel, macroeconomic and industry conditions
and the legal and regulatory environment. We cannot accurately predict the amount and timing of any impairment of these
assets. Should the value of goodwill or other intangible assets become impaired, there could be a material adverse effect on our
financial performance. (See Note 1 of Notes to Consolidated Financial Statements in Part IV, Item 15 for further discussion of
impairment of intangible assets.) A portion of our tenant allowances at certain premises may be subject to recoupment against
percentage rent otherwise payable for such sites. When we are unable to achieve sales in a sufficient amount to generate



percentage rent obligations, we are not able to fully recoup available allowances at affected sites, which also could materially
adversely affect our financial performance. If we are unable to manage risks related to our business, costs associated with
litigation and insurance could increase, which could materially adversely affect our financial performance. We are subject to
lawsuits, administrative proceedings and claims that arise in the ordinary course of business. These matters typlcally involve
claims by customers, staff members and others regarding issues such as food- borne illness, food safety, premises iabitity
2Sliability , dram shop liability, compliance with wage and hour requirements, compliance with pay transparency and
secure scheduling requirements, work- related injuries, discrimination, harassment, disability and other operational issues
common to the foodservice industry. We could be materially adversely affected by negative publicity and litigation costs
resulting from these claims, regardless of their validity. Employment- related litigation, particularly with respect to claims styled
as class action lawsuits, are especially costly to defend. Also, some employment- related claims in the area of wage and hour
disputes are not insurable risks and many employment- related disputes involve uncertainty in judicial interpretation from state
to state and from federal to state court with respect to the effectiveness of arbltratlon agreements Wlth our staff members
particularly those which provide for class waivers - rt-yes he ; Wage-an :
. We are involved in legal proceedings, including litigation, arbltratlon and other claims, investigations, inspections, audlts
inquiries and similar actions with litigants and other government governmental authorities. Legal proceedings, including class or
collective actions can be expensive and disruptive. Some of these suits may purport or may be determined to be class or
collective actions and / or involve parties seeking large and / or indeterminate amounts and may remain unresolved for several
years. For example, we are currently a defendant in a number of cases containing class or collective- action allegations, or both,
in which the plaintiffs have brought claims under federal and state wage and hour laws. Significant legal fees and costs in
complex class action litigation or an adverse judgment or settlement that are not insured or are in excess of insurance coverage
can materially and adversely affect our financial performance. We retain financial responsibility for a significant portion of our
risks and associated liabilities with respect to workers’ compensation, general liability, staff member health benefits,
employment practices and certain other insurable risks. Several factors may significantly increase our self- insurance costs, such
as conditions of the insurance market, the availability of insurance, or changes in applicable regulations. The accrued liabilities
associated with these programs are based on our annual estimate of the ultimate costs to settle known claims, as well as claims
incurred but not yet reported to us (“ IBNR 7). Significant judgment is required to estimate IBNR amounts, as parties have yet to
assert such claims. Our financial performance may be materially adversely affected if our actual claims costs significantly
exceed our estimates. Our inability or failure to execute on comprehensive business continuity and disaster recovery plans
following a major disaster or disruption could interfere with our business operations, which could materially adversely affect
our financial performance. All our core and critical applications are housed in an external tier 3 data center, which is a location
with redundant and dual- powered servers, storage, network links and other H-information technology components. To
mitigate business interruptions, we employ a disk- based data backup and replication infrastructure between our onsite and
external data centers. We provide support for our restaurant operations, with the exception of design and construction, from our
corporate headquarters in Calabasas, California, an area that is prone to and has been impacted by natural disasters such as
earthquakes and wildfires. Corporate support for our bakery operations is also performed from this centralized location. If we
are unable to execute our disaster recovery procedures in whole or in part, we may experience delays in recovery and losses of
data, inability to perform vital corporate functions, tardiness in required reporting and compliance, failures to adequately support
field operations and other breakdowns in normal operating procedures that could expose us to administrative and other legal
claims, any of which could materially adversely affect our financial performance. 28A-A closure of or material damage to one or
both of our bakery facilities could impede our ability to supply bakery products to our own and our international licensees’
restaurants as well as to other bakery customers. Such an incident could also result in the loss of critical data regarding our
bakery operations. Any of these events could materially adversely affect our financial performance. Failure to adequately
appropriately address environmental ;-and social and-gevernanee(“ESG)-matters s-could adversely affect our brand,
business, results of operations and financial condition. There has been an increasing focus from certain governmental and
nongovernmental organizations, investors, customers, consumers, employees and ethet-others stakeheldersconcerning ESG
environmental and social matters. In-addittor,—varteus-Various regulatory authorities have imposed, and may continue to
impose, mandatory substantive and / or disclosure requirements with respect to ESG-environmental and social matters 5
-}nel-ud-mg—ehm&te—ehaﬂge— For example, we may be subject to various disclosure requirements (such as information on
greenhouse gas emissions, climate risks, use of offsets, and emissions reduction claims) from the State of California, the
International Sustainability Standards Board (ISSB) global sustainability standards, to the extent adopted by jurisdictions in
which we operate, as well as the SEC” s climate disclosure prepesat-rules , if finatized-they take effect , among other
regulations or requirements. These requirements may not always be uniform across jurisdictions and may have uncertain
interpretation , which may result in increased complexity, and cost, for compliance. Any of the foregoing may require us to
make additional investments in facilities and equipment, require us to incur additional costs for the collection of data and / or
preparation of disclosures and associated internal controls, may impact the availability and cost of key products ingredients, and
26and , in turn, may adversely impact our business, operating results, and financial condition. ESG-Environmental and social
matters have also been the subject of increased scrutiny by regulators in different jurisdictions which may expose us to potential
regulatory scrutiny or enforcement actions related to these eurESG-activities. Further, a variety of organizations measure the
performance of companies on -E—SG—enVlronmental and socwl toplcs and the results of these assessments are Wldely pubhclzed
In addition, many v : ; A ;
pepu-}ar—a-nd—majer—lnstltutlonal 1nvestors have pubhcly empha51zed the 1mp0rtance of E—SG—env1ronmental and soclal measures
to thelr 1nvestrnent decmons ; 0 g g




-E—SG—ratlngs could lead to negatlve investor sentiment towards us or our industry, Wthh could negatlvely nnpact our share price
as well as our access to and cost of capital. Fe-Simultaneously, public and investor sentiments as to the extentESG-scale to
which publicly traded companies should prioritize and focus attention and resources towards environmental and social
matters vary widely, with a growing trend opposing such matters. Recently, companies have been publicly criticized and,
in extreme circumstances, have been boycotted for their environmental and social policies. Further, there is growing
regulatory risk from recent legislation and executive actions prohibiting certain initiatives in this space. Our actions and
/ or inactions with respect to environmental and social matters could negatively impact our reputation, which could #-may
alse—adversely nnpact our ability to attract and retaln customers, employee% or bu%lne%i partners. Stimtltaneousty;-there-are

y o-red ; 0 d —Both advocates and opponents to
certain E—SG—enVlronmental and social matters are increasingly resorting to a range of activism forms, including media
campaigns and litigation, to advance their perspectives. To the extent we are subject to such activism, it may require us to incur
costs or otherwise adversely impact our business. We Mereoverwe-have engaged, and expect to continue to engage, in certain

voluntary ESG-ercorporate social responsibility initiatives {sueh-as-voluntary-diselosures;eommitments;-and related reporting
goalsrto-improve-ourESGprofile-. However, such initiatives may be costly and may not have the desired effect. For example,
execution of these strategies and achievement of our sustainability goals is subject to risks and uncertainties, many of which are
outside of our control. As a result, there is no assurance that we will be able to successfully execute our strategies and achieve
our sustainability and-ESG— related goal% Wthh could damage our reputatlon and consumer and other stakeholder
relationships. Additionally, ; ; ; ; v ey and-any perception,
whether or not valid, that we have failed to achieve, or to act regponqlbly Wlth regpect to, such matters or to effectively respond
to new or additional legal or regulatory requirements regarding elimate-ehange-greenhouse gas emissions , sustainability or
ESG-social matters could result in adverse publicity or potential regulatory or investor engagement or litigation and adversely
affect our business and reputation. Additionally, many of our business partners and suppliers may be subject to similar
expectations, which may augment or create additional risks, including risks that may not be known to us. Risks Related to
Information Technology and CybersecurityInformation technology system failures or breaches of our network security could
interrupt our operations and subject us to increased operating costs, as well as to litigation and other liabilities, any of which
could materially adversely affect our financial performance. We rely heavily on our in- restaurant and enterprise- wide computer
systems and network infrastructure across our operations (“ Cyber Environment ), which are vulnerable to various risks. This
reliance has grown recently as we have had to rely to a greater extent on systems such as online ordering, contactless payments,
our Cheesecake RewardsT--- Rewards ® program, systems supporting a remote and hybrid workforce and the like. Remote
and hybrid working arrangements at our company (and at many third- party providers) also increase cybersecurity risks due to
the challenges associated with managing remote computing assets and security vulnerabilities that 23are—- are present in many
non- corporate and home networks. (See the risk factor titled “ If any of our third- party vendors experiences a failure that
affects a significant aspect of our business, we may experience data loss, increased costs, operational disruption or other harm,
any of which could materially adversely affect our financial performance ™) . Additionally, we may incorporate traditional
and generative artificial intelligence solutions into our business, which may increase our cybersecurity and privacy risk
and increase expenses . Our Cyber Environment, and the information processed therein, including confidential information and
personal information, face numerous and evolving cybersecurity risks that threaten their confidentiality, integrity and
availability, including from Cybersecurity Incidents. The efficient management of our operations depends upon our ability to
protect our Cyber Environment against damage from theft, casualties such as fire, power loss, telecommunications failure or
other catastrophic events, as well as from Cybersecurity Incidents. We employ both internal resources and external consultants
to conduct auditing and testing for weaknesses in our Cyber Environment, intended to help us reduce the likelihood of any
Seeurity-Cybersecurity Incident, and have developed a multi- discipline Seeurity-Cybersecurity [ncident response plan
designed to help ensure that our executives are faly-and-accurately informed and manage, with the help of content experts, the
discovery, investigation and auditing of, and recovery from any Seeurit-Cybersecurity Incidents that we become aware of.
Despite these efforts, we can provide no assurance that these measures will successfully prevent all Cybersecurity Incidents or
mitigate losses resulting from a Cybersecurity Incident. Cyberattacks are expeeted-te-aeeelerate-accelerating on a global basis in
frequency and magnitude as threat actors are becoming increasingly sophisticated in using techniques and tools — including
artificial intelligence — that-27that circumvent security controls, evade detection and remove forensic evidence. As a result, we
may be unable to detect, investigate, remediate or recover from future attacks or incidents, or to avoid a material adverse impact
to our Cyber Environment, confidential ex-information s-or business. We and our third- party vendors have experienced
Cybersecurlty Inmdenti and we expect %uch attacks and 1n01dent€ to continue in Varylng degree% We Fe%ex&mp-}e—m%e%l—we

stegnifieantimpaets-as-arestlt-we-cannot provide assurances that Tuture Cyber incidents W111 not occur or that they will not
materially adversely affect our business and financial performance. Our international licensees have access to certain elements
of our intellectual property within their Cyber Environment and may not have developed adequate processes to secure their
Cyber Environments against a Seeurity-Cybersecurity Incident and may not maintain robust discovery, investigation, auditing
or recovery protocols or have the ablhty to promptly and effectlvely respond toa -Seeﬁﬂ-ty—Cybersecurlty Incident. Arvai-}ab-}e

Any -Seeuﬂ?y—Cybersecunty Inmdent or adverse 1mpact to the avallablhty, 1ntegr1ty or Conﬂdentlahty of our Cyber
Environment (or information residing therein, including confidential information e+and personal information) could result in
legal claims or proceedings (such as class actions and securities litigation ), regulatory investigations and enforcement actions,



fines and penalties, negative reputational impacts that cause us to lose existing or future customers (which may become more
likely due to new data breach notification laws including the new cybersecurity incident disclosure rules promulgated by
the SEC) , and / or significant incident response, system restoration or remediation and future compliance costs. Any or all of
the foregoing could materially adversely affect our business, operating results, and financial condition. Finally, we cannot
guarantee that any costs and liabilities incurred in relation to a Cybersecurity Incident will be covered by our existing insurance
policies or that applicable insurance will be available to us in the future on economically reasonable terms or at all. Actual or
perceived failures to comply with applicable data protection, privacy and security laws, regulations, standards and other
requirements ##rd-or our inability to maintain a secure environment for customers’ and staff members’ personal data could result
in legal liability, financial penalties, reputational harm and loss of customers, which could materially adversely affect our
financial performance. We and certain of our third- party vendors receive and maintain certain personal information about our
customers, staff members, business partners and others. For example, we transmit confidential credit card information in
connection with credit card transactions, we are required to collect and maintain certain personal information in connection with
our employment practices, including the administration of our benefit plans, and we collect information in relation to our
Cheesecake RewardsTM-- Rewards ® program. Our collection, storage, handling, use, disclosure , processing and security of
personal information is regulated by complex and continually evolving (and at times conflicting) U. S. (federal, state and local)
and foreign laws, regulations, and industry standards. Many of these laws, regulations and standards are subject to change and
uncertain interpretation and could result in claims , investigations or enforcement actions , changes to our business practices,
penalties, increased cost of operations, or otherwise harm our business. For instance, the California Consumer Privacy Act (“

CCPA ) beeame-effeetive-onrdanuary+2020;-whieh-created individual privacy rights for California residents and increased the
prlvacy related obhgatlons of covered busmesses handhng personal 1nf0rmat10n about California remdents Fhe-CCPAprovides

states, and are continuing to be proposed at the state and federal level, reflecting a trend toward more stringent privacy
legislation in the United States and creating the-petential-for-a patchwork of overlapping but different state laws. Compliance
with laws relating to privacy, security or the processing of personal information involve significant costs, and-eentd-increase our
potential liability (including in the event we alew-experience an unauthorized disclosure of or access to personal information),
subject to-us to increased regulatory scrutiny and could result in us making changes to our data processing practices.
Furthermore, the Federal Trade Commission (“ FTC ) and many state Attorneys General continue to enforce federal and state
consumer protection and privacy laws against companies for online collection, use, dissemination and security practices that
appear to be unfair or deceptive. If we are found to have breached privacy, security or consumer protection laws, regulations or
standards, we may be subject to enforcement actions that require us to change our business practices in a manner which may
could negatively impact our revenue, as well as expose ourselves to litigation (including class action litigation) . fines, civil
and / or criminal penalties and adverse publicity that could cause our customers to lose trust in us, negatively impacting our
reputation, brand and business in a manner that harms our financial position. Further, we are subject to laws, regulations and
standards covering marketing, advertising and other activities conducted by telephone, email, mobile devices and the Internet,
such as the Controlling the Assault of Non- Solicited Pornography and Marketing Act (“ the CAN- SPAM Act ”), the Telephone
Consumer Protection Act (the “ TCPA ) and similar state consumer protection and communication privacy laws, such as
California’ s Invasion of Privacy Act (“ CIPA ™). Numerous class- action suits under federal and state laws have been filed in
recent years against companies who conduct telemarketing and / or SMS texting programs, with many resulting-28resulting in
multi- million- dollar settlements to the plaintiffs. There has also been a noticeable uptick in class actions wherein plaintiffs
have utilized a variety of laws, including state wiretapping laws such as CIPA, in relation to companies’ use of tracking
technologies, such as cookies and pixels. Actual or perceived failures to comply with requirements relating to marketing,
advertising, electronic communications and the Internet, could subject us to legal proceedings, which could expose us to adverse
publicity, substantial monetary damages and legal defense costs, injunctive relief and fines or penalties. If a Cybersecurity
Incident were to occur involving loss of or inapprepriate-unauthorized access to or dissemination of personal information, we
may become liable under applicable law for damages (including statutory damages) and incur penalties and other costs to
remedy such an incident. Depending on the facts and circumstances of such an incident, these damages, penalties and costs
could be significant and may not be covered by insurance or could exceed our applicable insurance coverage limits. Such an
event also could harm our reputation and result in litigation against us. Any of these results could materially adversely affect our
financial performance. (See the risk factor titled *“ Information technology system failures or breaches of our network security
could interrupt our operations and subject us to increased operating costs, as well as to litigation and other liabilities, any of
which could materially adversely affect our financial performance ”’). We are subject to the Payment Card Industry Data
Security Standard (* PCI DSS ”), a security standard applicable to companies that collect, store or transmit certain data regarding
credit and debit cards, holders and transactions. These standards require certain levels of IT systems security and procedures to
protect our customers’ credit / debit card and other personal information. We also rely on vendors to handle PCI DSS matters
and to help with PCI DSS compliance. Compliance with PCI- DSS and implementing related procedures, technology and
information security measures requires significant resources and ongoing attention. Despite our compliance efforts, we may
become subject to claims that we have violated the PCI DSS based on past, present, and future business practices. Our actual or
perceived failure to comply with the PCI DSS can subject us to fines, termination of banking relationships, and increased
transaction fees. In addition, there is no guarantee that PCI DSS compliance will prevent illegal or improper use of our payment



systems or the theft, loss or misuse of payment card data or transaction information. In addition, we utilize a third- party security
operations center ( “ SOC ”) provider to monitor and analyze internal network traffic for potential malicious content. However,
we can provide no assurance that our security measures will be successful in the event of an attempted or actual Cybersecurity
Incident. Any material interruptions or failures in our payment related systems could have a material adverse effect on our
business, results of operations and financial condition. If there are amendments to PCI DSS, the cost of compliance could
increase and we may suffer loss of critical data and interruptions or delays in our operations as a result. Further, we may become
subject to litigation or the imposition of regulatory penalties, which could result in negative publicity and significantly harm our
reputation, either of which could materially adversely affect our financial performance. 3+Risks—- Risks Related to Our
IndebtednessAny failure to satisfy financial covenants and / or repayment requirements under our credit facility could harm our
financial condition. On October 6, 2022, we entered into a Fourth Amended and Restated Loan Agreement (the ““ Loan
Agreement ” and the credit facility provided thereunder, the ““ Revolver Facility ). Under the Revolver Facility, we are subject
to the following financial covenants as of the last day of each fiscal quarter: (i) a maximum ratio of net adjusted debt to
EBITDAR (the “ Amended Net Adjusted Leverage Ratio ”’) of 4. 25 and (ii) a minimum ratio of EBITDAR to interest and rent
expense of 1. 90. The Loan Agreement also contains customary events of default that include, among others, non- payment of
principal, interest or fees, violation of covenants, inaccuracy of representations and warranties, bankruptcy and insolvency
events, material judgements, cross defaults to material indebtedness and events constituting a change of control. The occurrence
of an event of default could result in the termination of commitments under the Loan Agreement, the declaration that all
outstanding loans are immediately due and payable in whole or in part and the requirement of cash collateral deposits in respect
of outstanding letters of credit. Any failure to maintain financial covenants under the Loan Agreement or to have sufficient
liquidity to either repay or refinance the then outstanding balance at expiration of the Loan Agreement, or upon any violation of
the covenants, could materially adversely affect our financial performance. In addition, the Loan Agreement contains, and any
future indebtedness that we may incur may contain, financial and other restrictive covenants that limit our ability to operate our
business, raise capital or make payments under our other indebtedness. (See Note 10 of Notes to Consolidated Financial
Statements in Part IV, Item 15 for further discussion of our long- term debt.) #-29In addition, our increased indebtedness and
our resulting higher debt- to- equity ratio, as compared to that which has existed on a historical basis, could limit our ability to
obtain additional financing in the future and have other material consequences, including: increasing our vulnerability to, and
limiting our flexibility in planning for, changing business and market conditions, making us more vulnerable to adverse
economic and industry conditions; limiting our ability to use proceeds from any offering or divestiture transaction for purposes
other than the repayment of debt; and creating competitive disadvantages compared to other companies with less indebtedness.
The indenture governing our outstanding Notes will not restrict us from incurring additional indebtedness, and the Notes and the
incurrence of any additional indebtedness could limit the cash flow available for our operations, expose us to risks that could
adversely affect our business, financial condition and results of operations and impair our ability to satisfy our obligations under
the Notes. Indane-As of December 31, 2021+-2024 , we eompleted-the-offering-had approximately $ 455. 0 million in
prmclpal amount of consolidated indebtedness, mcludlng $ 345 O n’lllllOIl aggregate prineipte— prmclpal amount of

W y : : ; . The 1ndenture governlng the Notes does
not contain any meanlngful restrictive covenants and does not prohlblt us or our sub51d1arles from incurring additional
indebtedness in the future. Accordingly, we may incur a significant amount of additional indebtedness to meet future financing
needs. The incurrence of indebtedness could have significant negative consequences for our security holders and our business,
results of operations and financial condition by, among other things: e increasing our vulnerability to adverse economic and
industry conditions; @ limiting our ability to obtain additional financing; ® requiring the dedication of a substantial portion of
our cash flow from operations to service our indebtedness, which will reduce the amount of cash available for other purposes; ®
limiting our flexibility to plan for, or react to, changes in our business; 32-e diluting the interests of our existing stockholders as
a result of issuing shares of our common stock upon conversion of the Notes; and @ placing us at a possible competitive
disadvantage with competitors that are less leveraged than us or have better access to capital. Our business may not generate
sufficient funds, and we may otherwise be unable to maintain sufficient cash reserves, to pay amounts due under our
indebtedness, including the Notes, and our cash needs may increase in the future. If we fail to comply with covenants or to make
payments under our indebtedness when due, then we would be in default under that indebtedness, which could, in turn, result in
that and our other indebtedness becoming immediately payable in full. The issuance or sale of shares of our common stock, or
rights to acquire shares of our common stock, could depress the trading price of our common stock and the Notes. We have the
right to elect to settle conversion of the Notes either entirely in cash or in combination of cash and shares of common stock. Our
election to convert Notes into common stock may further dilute the economic and voting rights of our existing stockholders and
/ or reduce the market price of our common stock. In addition, the market’ s expectation that conversions may occur could
depress the trading price of our common stock even in the absence of actual conversions. Moreover, the expectation of
conversions could encourage the short selling of our common stock, which could place further downward pressure on the
trading price of our common stock. We may also conduct future offerings of our common stock, preferred stock or other
securities that are convertible into or exercisable for our common stock to finance our operations or fund acquisitions, or for
other purposes. In addition, we have reserved approximately 3—1 . 4 million shares of common stock for grant under our The



Cheesecake Factory Incorporated Stock Incentive Plan as of Jantary2-December 31 , 2024. If we issue additional shares of our
common stock or rights to acquire shares of our common stock, if any of our existing stockholders sells a substantial amount of
our common stock, or if the market perceives that such issuances or sales may occur, then the trading price of our common stock
may significantly decline. In addition, our issuance of additional shares of common stock will dilute the ownership interests of
our existing common stockholders. Hedging activity by investors in the Notes could depress the trading price of our common
stock. We expect that many investors in the Notes, including potential purchasers of the Notes, will seek to employ a convertible
note arbitrage strategy. Under this strategy, investors typically short sell a certain number of shares of our common stock and
adjust their-30their short position over time while they continue to hold the Notes. Investors may also implement this type of
strategy by entering into swaps on our common stock in lieu of, or in addition to, short selling shares of our common stock. This
market activity, or the market’ s perception that it will occur, could depress the trading price of our common stock. Provisions in
the indenture governing the Notes could delay or prevent an otherwise beneficial takeover of us. Certain provisions in the Notes
and the indenture governing the Notes could make a third- party attempt to acquire us more difficult or expensive. For example,
if a takeover constitutes a “ fundamental change ” (which is defined in the indenture governing the Notes to include certain
change- of- control events and the delisting of our common stock), then noteholders will have the right to require us to
repurchase their Notes for cash. In addition, if a takeover constitutes a *“ make- whole fundamental change ” (which is defined in
the indenture governing the Notes to include, among other events, fundamental changes and certain additional business
combination transactions), then we may be required to temporarily increase the conversion rate for the Notes. In either case, and
in other cases, our obligations under the Notes and the indenture could increase the cost of acquiring us or otherwise discourage
a third party from acquiring us or removing incumbent management, including in a transaction that holders of our common stock
may view as favorable. We may be unable to raise the funds necessary to repurchase the Notes for cash following a fundamental
change, or to pay the cash amounts due upon conversion, and our other indebtedness limits our ability to repurchase the Notes or
pay cash upon their conversion. Noteholders of our outstanding Notes may, subject to limited exceptions, require us to
repurchase their Notes following a “ fundamental change ” (which is defined in the indenture governing the Notes) at a cash
repurchase price generally equal to the principal amount of the Notes to be repurchased, plus accrued and unpaid interest, if any.
In addition, all conversions of the Notes will be settled partially or entirely in cash. We may not have enough available cash or
be able to obtain financing at the time we are 33trequired--- required to repurchase the Notes or pay the cash amounts due upon
conversion. In addition, applicable law, regulatory authorities and the Loan Agreement or any future indebtedness may restrict
our ability to repurchase the Notes or pay the cash amounts due upon conversion. For example, the Loan Agreement restricts us
from paying cash upon conversion of the Notes in an amount that exceeds the sum of (i) the principal amount being converted
and (ii) any payments received by us or any of our subsidiaries pursuant to the exercise, settlement or termination of any related
permitted bond hedge transaction. Furthermore, the Loan Agreement places several restrictions on our ability to repurchase the
Notes upon a fundamental change. Under the Loan Agreement we are permitted to repurchase Notes upon a fundamental change
only if (i) no default of event of default exists and (ii) our pro forma net adjusted leverage ratio (as measured in accordance with
the Loan Agreement) does not exceed 4. 25 to 1. 00 and our EBITDAR to interest and rental expense ratio (as measured in
accordance with the Loan Agreement) is at least 1. 90 to 1. 00. Our failure to repurchase the Notes or pay the cash amounts due
upon conversion when required will constitute a default under the indenture governing the Notes. A default under the indenture
governing the Notes or the fundamental change itself could also lead to a default under the Loan Agreement and agreements
governing our other or future indebtedness, which may result in that other indebtedness becoming immediately payable in full.
We may not have sufficient funds to satisfy all amounts due under such indebtedness and the Notes. Risks-31Risks Related to
Owning Our StockThe market price of our common stock is subject to volatility. During fiscal 2623-2024 , the price of our
common stock fluctuated between $ 28-31 . 58-24 and $ 43-52 . 28-10 per share. The market price of our common stock may be
significantly affected by a number of factors, including, but not limited to, actual or anticipated variations in our operating results
or those of our competitors as compared to analyst expectations, changes in financial estimates by research analysts with respect
to us or others in the restaurant industry, and announcements of significant transactions (including mergers or acquisitions,
divestitures, joint ventures or other strategic initiatives) by us or others in the restaurant industry. In addition, the equity markets
have experienced price and volume fluctuations that affect the stock price of companies in ways that have been unrelated to an
individual company’ s operating performance. The price of our common stock may continue to be volatile, based on factors
specific to our company and industry, as well as factors related to the equity markets overall. Our stock price could be adversely
affected if our performance falls short of our financial guidance and / or market expectations. Our failure to achieve performance
consistent with any financial guidance we provide and / or market expectations could adversely affect the price of our stock.
Factors such as comparable restaurant sales that are below our target, slowing growth of our concepts domestically, failure to
execute other growth opportunities, a decline in growth of our international business, any event that causes our operating costs to
substantially increase, including, without limitation, any of the events described elsewhere in these Risk Factors, our inability to
obtain additional capital at market terms, or our failure to repurchase stock as expected or pay or increase dividends over time,
could cause our performance to fall short of our financial guidance and / or market expectations. Our stock price could be
adversely affected if we are unable to pay or increase dividends. There are no assurances that our Board will continue to declare
quarterly dividends. Our ability to pay or to increase dividends on our common stock will depend on our ability to do so under
the Loan Agreement or any future credit agreement as well as our ability to generate sufficient cash flows from operations and
capacity to borrow funds, which may be subject to economic, financial, competitive and other factors that are beyond our
control. (See Note 10 of Notes to Consolidated Financial Statements in Part IV, Item 15 of this report for further discussion of
our long- term debt.) Our failure to pay a dividend or to increase it over time may negatively impact investor confidence in us
and may negatively impact our stock price. We cannot guarantee that our share repurchase program will be utilized to the full
value approved or that it will enhance long- term stockholder value. Our Board of Directors has authorized a share repurchase



program of up to 61. 0 million shares, of which approximately 4-3 . 5-9 million shares remained available for repurchase as of
Jamaary2-December 31 , 2024. The share repurchase program does not have an expiration date, does not require the Company
to purchase a specific number of shares and may be modified, suspended or terminated at any 34tre—- time , which may result
in a decrease in the trading price of our common stock. The timing and total amount of share repurchases will depend upon
market conditions and other factors and may be made from time to time in open market purchases, privately negotiated
transactions, accelerated share repurchase programs, issuer self- tender offers or otherwise. Future decisions to repurchase shares
are at the discretion of the Board of Directors and are based on several factors, including current and forecasted operating cash
flows, capital needs associated with new restaurant development and maintenance of existing locations, dividend payments,
debt levels and cost of borrowing, obligations associated with the Fox Restaurant Concepts LLC acquisition agreement (the
FRC Acquisition ), our share price and current market conditions. The timing and number of shares repurchased are also
subject to legal constraints and covenants under the Loan Agreement that limit share repurchases based on a defined ratio. (See
Note 10 of Notes to Consolidated Financial Statements in Part IV, Item 15 of this report for further discussion of our long- term
debt.) In addition, the Inflation Reduction Act of 2022 introduced a 1 % excise tax on share repurchases, which increases the
costs associated with repurchasing shares of our common stock. Even if our share repurchase program is fully implemented, it
may not enhance long- term stockholder value or may not prove to be the best use of our cash. Share repurchases could have an
impact on the trading price of our common stock, increase the volatility of the price of our common stock or reduce our
available cash balance such that we will be required to seek financing to support our operations. Sa+-320ur stock price could be
adversely affected by future sales or other dilution of our equity. Subject to Nasdaq Listing Rules and certain restrictions on the
issuance of convertible indebtedness under the Loan Agreement, we are not restricted from issuing additional common stock or
preferred stock, including any securities that are convertible into or exchangeable for, or that represent the right to receive,
common stock or preferred stock or any substantially similar securities. Our Board of Directors is authorized to issue additional
shares of common stock and additional classes or series of preferred stock without any action on the part of the stockholders.
The Board of Directors also has the discretion, without stockholder approval, to set the terms of any such classes or series of
preferred stock that may be issued, including voting rights, dividend rights and preferences over the common stock with respect
to dividends or upon the liquidation or winding up of our business and other terms. If we issue preferred shares that have a
preference over our common stock with respect to the payment of dividends or upon liquidation, dissolution or winding up, or if
we issue preferred shares with voting rights that dilute the voting power of our common stock, the rights of our common
stockholders or the market price of our common stock could be materially adversely affected. General Risk FactorsChanges in
tax laws and resulting regulations could result in changes to our tax provisions and expose us to additional tax liabilities that
could materially adversely affect our financial performance. We are subject to income and other taxes in the U. S. and foreign
jurisdictions. Changes in applicable U. S. or foreign tax laws and regulations, such as the 2017 enactment of Federal legislation
commonly referred to as the Tax Cuts and Jobs Act, The Coronavirus Aid, Relief, and Economic Security Act of 2020, and the
Inflation Reduction Act of 2022 (collectively, the “ Tax Acts ™), or their interpretation and application, including the possibility
of retroactive effect and changes to state tax laws that may occur in response to the Tax Acts, could affect our tax expense and
profitability. In addition, we may be subject to tax audit and related litigation and the final determination of any tax audits or
related litigation could be materially different from our historical income tax provisions and accruals. Changes in our tax
provision or an increase in our tax liabilities, whether due to changes in applicable laws and regulations, the interpretation or
application thereof, or a final determination of tax audits or litigation, could materially adversely affect our financial
performance. The U. S. Treasury Department and Internal Revenue Service have proposed the establishment of the Service
Industry Tip Compliance Agreement (“ SITCA ) program, which would replace the Tip Reporting Alternative Commitment (*
TRAC ”) that many of our locations currently use. By complying with the educational and other requirements of the TRAC
agreement, we reduce the likelihood of potential employer- only FICA tax assessments for unreported tips. If we were to not
qualify for the SITCA program, as currently proposed, it could cause us to lose tax credits which could materially adversely
affect our financial performance. Our failure to establish, maintain and apply adequate internal control over our financial
reporting and comply with changes in financial accounting standards or interpretations of existing standards could limit our
ability to report our financial results accurately and timely or to detect and prevent fraud, any of which could materially
adversely affect our financial performance. We are subject to the ongoing internal control provisions of Section 404 of the
Sarbanes- Oxley Act of 2002. These provisions provide for the identification of material weaknesses in internal control over
financial reporting- a process to provide reasonable 35-assurance regarding the reliability of financial reporting for external
purposes in accordance with accounting principles generally accepted in the United States. There can be no assurance
that we will be able to timely remediate material weakness in internal controls (if any) or maintain all of the controls
necessary to remain in compliance. Any failure to maintain an effective system of internal control over financial
reporting could limit our ability to report our financial results accurately and timely or to detect and prevent fraud, any
of which could materially adversely affect our financial performance. Additionally, changes in accounting standards or
new accounting pronouncements and interpretations could materially adversely affect our previously reported or future
financial results, which could materially adversely affect our financial performance. Our business and stock price could
be adversely affected by the actions of activist investors. Publicly- traded companies have increasingly become subject to
activist investor campaigns. Responding to actions of an activist investor may be a significant distraction for our
management and staff and could require us to expend significant time and resources, including legal fees and potential
proxy solicitation expenses. Any of these conditions could materially adversely affect our financial performance. 33



