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The following report outlines the activities undertaken by Hill & Knowlton (H&K) Australia on behalf of the
US Cranberry Marketing Committee during the month of August, 2009.

Please see below a top line overview of activities undertaken:

(0]

Consumer media outreach using cranberry recipes specially developed for the Australian market to tap
into key seasonal opportunities
This included:

- Father's Day BBQ (short-lead consumer, suburban and regional print media)

- From the bog to kitchen factsheet on the cultivation of cranberries

- Development of Superfoods media release
Continued liaison with Kidney Health Australia and Girls Night In (NSW Cancer Council) regarding
health related sponsorships/partnerships for 2009
Continued liaison with Judy Davie, to develop three videos for new cranberry site
Continued liaison with web developer regarding creation of the new www.cranberries.com.au website
Monitored medical/health studies and announcements around cranberries coming out of the United
States and the rest of the world to develop Australianised pitches to key health media
Continued to create and pitch story angles from the Cranberry Media Bureau, creating an easy source
for media to contact us to find out anything and everything about cranberries with an easy email and
phone number

The details that follow outline activities undertaken including results to date.
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Consumer Media Bureau - Coverage

Please Note:
*All coverage in the following report has been generated/initiated by the Cranberry Media Bureau (CMB).
General Cranberry Coverage without CMB involvement has not been included in this report.

Category 1 Coverage

Gold Coast Bulletin (circulation: 41,121) 05/08/2009 Regional daily newspaper covering local news, sport
and entertainment

¥ Cranbery,

cinnamon ana
ginger spritz

Ingredients:

600ml cranberry juice
200ml apple juice

1 cinnamon quill
6 thsp raspberry puree
50ml creme de cassis

1 large lemon
Chilled ginger ale

& Pour the cranberry juice into s shallow tray and place
in the (recrer uniil ice crystals form around the edge,

® Llse a fork 1o mix the ervstals back into the middle.

® Place back in the recser and vepeat.

L HI'[I‘IE the app|c juicc and cinnamon qui“ Lev @t bl
Take ofl heat and cool,

® [Leserve the cinnamoen quill.

® Iranslor the apple juice, creme de cassis, mspberry
puree and Cnlnhﬂl"l'}' ice loa PraCCesser and PraCess
unlil a slushy texture 15 achieved,

® Spoon into marting glass with a cinnamon quill as
a swivel.

® Llse a vegetable peeler to pare a steip of lemon vind
and wsec as a U0,

® Ciarnish with a sprig ol mint

B Recipe: Cranberry Media Bureau
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Mildura Midweek (circulation: 18,411) 25/08/09 Weekly regional newspaper

Cranberries add zest to

your menu

CRANBERRY WAFFLES

Ingredients
far 16 waftles

20klg sugar
(i s

5ilg Fromage frals, strabned cotrage
choese oT marscapsand

beggs

2hllg butter at rogm femperatore

1{Klg dricd cranhermies

Method
S Up SUEAT and floor. Add froemage
! cotripe cheese, mges and butter and
miix all ingredients with o hand miser
ity st h doogh, Addd cranborries
aned Fobd them in with a spoom

Frehear o waffle brom. Seoop dough
inte the waffle fron, close the cap amd
beake for a couple of minutes,

Serve the waffles with whipped
cream gnd sprinkled with icing sugar.

VEAL ROULADES WITH CRANBERRY-WALNUT-FILLING
CaTE

INGREDIENTS

For six servings:

112 hundle basil or
marshey
tdespoons dmedl
cranherries
Al g walnut kermels
10 g saaft basteer
Salr pefrpot
# small veal esca
H (Aot g
ablespoon butter
1 :!I11|h.|'u|rs|1 evill

1 mil port or el
win

2 ml weal broth
FLHE

1 mblespoan cold burier cubes

Alse: Srall wonden skewers o1 ron
lade needles for the veal Bird

METHOD

WASH and -:1':.' basil, take off leaves
and choga up, Minee Dasil beaves, cran
Berries amdd walmit seeds inoa food
Priscess0E

Take owr the basil-cranberry mix
e, spice with salt and pepper amd
knved in g small bawl afrer awdding soft
DUTTET.

Dy escalopes with kitchen rodl and

B . lay them side hy

side. Lightly sea
san with salt and
pepper and spread
with cranherry
tutter. Hall the os-
.;':|||||'n,-'\-. together
amd fix them with
wontlen  meedles,
Hpice frovm the nut
sitle as well,

Heat larpe,
coated  pan with
hutter amd oll, add
rowlades  and  fry
under medium
mperane from
all sides until gold
e Brown

Dirizele with dripping Trom tima: o
aime. The cooking perlod takes abour
10 o 15 minutes.

furm stowe to highest temperature
wor to three minutes before roulades
are doni.

Pour port wine into pan. letting
bl gently. Take roulades out of pan
and let sit on plate for a few minotes,
Im the mcantame let port wing hoil
chown enmtirely, infuse with veal broth
anad recuce half

Taste sauce, whisk eold buner and
aerve with reulides,

‘If you have zest and

enthusiasm you attract zest
and enthusiasm. Life does give

back in kind’

- Morman Vincent Paale
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MEATBALL AND
CRANBERRY TAGINE

INGREIMEN
Mg lean hoefr
B~
1 chove garlic, crushed
1 aniom, linely chopped
2 tablespoons ollve ol
1 teaspoon curmin seads
1 teaspoon grownd coriander
\2 teaspoon paprika
DO [N
spoons leman juice
Ve cup (Mgl fropen crunberries,
coursely chopped
2 rups (A00mlL chicken stock
Wilg Kumar, cut into 2.5em cubes
Yocop [15g) oo wler, |||:|p_|'.|l.
chnpped
Yieup (15gk mint, reughly chopped
Salr and pepper 1o taste

Rimce

COMBINE the mince, egg, garlic, salt
and pepper and half the onion. Rell
tihlespoinns o it indo balls,
Hear half the oil in a large non-stick
frving pan. Add halt the meathalls, frv
undil brown, rermove. Hepeat with the
rermaining meeatbulls, remaove and sot

the remalning ol in a large
saucepan over low hear, add the e
maining onien, stir-fry for 1 minute.
A the cumin, coriander, paprika
and turmeric, stir-fry for 1 minute
il the lemon juice, cranberrics,
stock, mieathalls and kuma hring
by dhee bl cover with i and conk
e 15 minutes or ontil the kumara is
tender and sauce thickened, sirring
oeaslonally. Serve sprinkled with the
variander and mint.

I Serve with  couscous  and
steamed green vegetihles.
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Category 2 Coverage

Sunday Telegraph (circulation: 651,872) 09/08/09 Sydney metropolitan newspaper, published weekly
featuring news, arts, entertainment, business, sport and weather.

Sunday Mail Brisbane (circulation: 559,114) 09/08/2009 Brisbane weekly metropolitan newspaper which
features the latest news, sport, fashion, lifestyle, music, entertainment and travel.

Sunday Mail Adelaide (circulation: 307,376) 09/08/09 Metropolitan weekly newspaper covering areas of
news, sport, lifestyle, current affairs, finance, food, entertainment and fashion.

Sunday Times (circulation: 321,200) 09/08/09 Metropolitan weekly newspaper covering areas of news,
sport, lifestyle, current affairs, finance, food, entertainment and fashion.

A WEE PROBLEM

rigeding to
go urgently and frequentty but passng only smad-amounts,
and blocd in the unne are a8 symptorns of a Lrnary tract
Irfaton (UTT. UTls comman, espeaially inwarmsn, argely
di tothe fact that the female urethra ithe ube that fakes thie
urine from the biadder 1o the loo) is quite shaort, making it
relatively easy for baciena to be transmitted w0 the urinary tract
fromn the vagina and anus, espedcially followng sexual actity.
Risk factors include diabetes or having an abrnormality of the
urinary tract that cbstucts winary fiow. Fyou suffer from
recurrent UTls, vour doctor may recommend tests o exclude
any underlying abromality. For the miost part UTls ane simple
to treat. Get onto the problem guickly rather than crossing
your legs and hoping itwd go awsy. Your doctor will ask vou Dr Cfnd}' Pan
for a specimen of urine calfed a mid-stream unne becauss
you sample the second part of the strearm, so ary bacteda and skin cells on the surfacs wil
e washed away inthe first part and will not contarninate the specimen. The results will
identify the bactena invelved and what antibictics you need. Ways of preventng or
decreasng the frequenoy of UTls include passing wine before and after sex, wiping from
front to back after toleting, drinking cranbemy juice or taking crantemy tablats, avaiding
douchas or ferminire vgiene sprays and drinkong planty of weater.

Dy Cindy Pan has had ever It years of clinical practice. Her books include Pandora’s Box: Lifting The
Lid On Life’s Little Nasties (HarperCollins) and Playing Hard To Get (HarperCollins). She appears
on television, lectures and speaks about all aspects of health, velationslips and wellbeing.
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of LITls

I= the bactana E. eoli, which is found in the digastive
zystam, it causes LTz i warman forget to wipe front
o back or have poor hiygiane habets. It can glso
oocur after sex, Itis impodant to uninate aftar any
sexual activity o halp lush out the watarworks. If
wou have a LTI aven though there s painand it's
tha last thing you want to do, make sure you arink
lots of water. The more you flush out the infection,
the guicker you'll recover. Gotfes and tag will only
irritate and aggravate - this includes decaf varisties,
Sorme people find that soft drinks, citrus, tomato,
vinegar and artificial sweetenars can also aggravate
symploms, Barley water iz a traditional rermedy. Boil

Leah Hechtman ane litre of water with a handful of barisy, simmer

and reduce by half and drink when cooled,

Cranberry has baen shown 1o prevent adherence of tha bactlena to the bladder wall,
especially when taken as a preventive, but make sure yolr cranbermy jUice is sugar
frae. Probiotics; espacialy the acidophiius species, help to normaliss bacteria in the
urinary ares: Eating sugar-free natural yoghurt or taking a pratiotic supplemant daily
is effective. Topical application of coaol, plain yoghurt to the area can relieve symptoms.

Leah Hechfman is a naturopath and fertility specialist, She is a lecturer, author, researcher and
tridiustry conswltant and has ber own clinical practice in Svelriey, NSW. She specialises in fertilily,
reprroductive and psychiodogical health. For more information visit wwwneturafhealthfertility.com
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Daily Telegraph (circulation: 360,563) 17/08/09 Daily metropolitan newspaper covering news, weather,
sports entertainment, travel, horoscopes, business and finance.

Natural cures make a healthy comeback

Mother Nature offers many cheap and simple ways
to treat common allments. writes Erica Watson

Cranberries

NO LONGER just an accompaniment Lo
Christmas turkey, cranberries can assist in the
prevention of urinary tract infections (UT]Is)
although Dr Hunter says results of some
clinical trials have been conflicting.

According to Howard, the key properties of
cranberries - quinolicacid and vitamin C
have been shown Lo help treat and prevent
UTIs in those prone to the infection.

“What they do is they alkalise the area so
they prevent bacteria [rom anchoring on to
the bladder walls,"” she says. [Lis also best Lo
invest in sugar-free varielies.

*“That can be an issue lor weight control
given thal they contain catories and added
sugars. Make sure vou cul oul other snacks™
MeMillan Price savs.
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Cosmopolitan (circulation: 165,590) September 2009, monthly magazine for young women covering areas
of fashion, lifestyle and beauty

Sa/pfif ;

Safe sex isn't just about contraception...

Bacteria
that thrives in body fluids can
breed on the surface of a toy
after it's been used (bacteria and
viruses can survive on inanimate
surfaces for one to two days),
possibly causing an infection next
time you use it. Post-use, wash
it with soap to kill microbes.

Your partner’s penis rubbing against
your urethra can propel bacteria
into it. Reduce your odds by:

v Drinking plenty of water to
help “flush out” your bladder.

v Peeing before and after sex and

oot i g vy by

EEaE

5

'm?fmm,&m

-~ It'saise
sbouthyg

L.

taking a break if you feel discomfort.
v Taking up to four Ural sachets per
day at the first symptoms of a UTI
(burning when peeing, frequent
peeing, lower pelvic pain), These
make your urine more alkaline
which helps kill any bacteria and
also stops it burning when you pee.
¢ Drinking cranberry juice (or
taking tablets if you are watching
your weight) between attacks
decreases their incidence. Cranberry
makes the bladder walls “slippery”
to bacteria and helps stop them
attaching and causing infection.
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Cateqor

3 Coverage

Woman’s Day (circulation: 406,005) 10/08/09 National weekly lifestyle magazine for women covering
topical stories, personality stories, fiction, health, fashion, beauty, cooking, craft and astrology.

PECAN &

Pecan & cranberry biscuits

MAKES 24

PREPARATION 10 MIMNUTES

COOKING 12 MIMUTES

5 cup honey

50g butter, melted

1 egg, beaten

2 cups ground almonds
(almond meal)

4% cup dried cranberries

¥ cup chopped pécans,
plus 24 whole pecans

1% teaspoon bicarbonare
of soda

iving sugar, for dusting

1. Preheat oven to moederate,
18U°C, Line three oven ways
with baking paper.

2.In & jug, combine honey,
butter and egg.

3. In alarge howd, mix together

ground almonds, cranberries,
chopped pecans and soda.
4. Make a well in the centre
of the dry ingredients, Add
honey mixture, stirring until
well combined.

5. Roll tablespoonfuls of

the mixture into bails and
arrange on trays, allowing
roomn for spreading. Press

a whaole pecan onto each
bizeuit, flattening the
mounds slightly.

6. Bake for 10-12 minutes,
until golden. Cool on trays
then transfer 10 a wire rack
to cool complately. Serve
dusted wilh icing sugar,

TOP TIP
@ Store these biscuits
in an airtight container.
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Take 5 (circulation: 255,261) 05/08/09 National weekly lifestyle magazine covering real life stories from

readers, recipes, lifestyle and entertainment.

TAKE
fowa

1% fwp chopped drisd
rosemary leams

2 lblsp odive il

y Nk outiets

Using clean hands, rub
comiined garlle, rosemary and
olive ol evenly aver pork cutiets,
Heat a large baking dish in
a 200C preheated oven for
10 minules, Add pork chops to
heated baking dish and bake at
200C tor 15 minutes, Remove
dish from oven, turn cutlets,
then return to the oven for a
further 15 minutes until pork is
tender and cooked through,

Meanwhile, combine cranberry
sauce and wine in a small
saucepan, Simmer gently for
5 minutes or until mixiure has
reduced and thickened slightly,
stirring occasionally. Serve pork
cutiets with cranberry glaze and
accomparny with vegetables of

your chalce.

This recipe f& bes! prepares

el wina

i
=3

10
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Life Weekly Gold Coast (circulation; 96, 170) 12/08/09 Twice-weekly lifestyle magazines covering local
news, sport, fashion, beauty, events, profiles, features and products.

ANTI-AGEING POWER FOODS

Whether your goal is to get rid of wrinkles or achieve a more youthful
appearance, adding these key foods to your diet may help stop the clock

BERRIES
Berries such as strawberrie:

cranberries, blueberries
and raspberries are rich in
anti-oxidants and contain hig
levels of vitamin C, which help
build cellagen in the skin and
work to keep it plump and firm.

SOY

Foods such as tofu, soy beans, soy and linseed
bread, and soy drinks are high in amino acids,
which help work on degenerated skin tissue
fibres, Soy acts in a similar way to the hormone
oestrogen and, as such, is beneficial in keeping
skin supple, elastic and hydrated.

DARK GREEN LEAYY VEGETABLES
Vegetables such as spinach and cabbage contain
beta carotene to destroy free radicals and vitamin
C to support the skin's collagen network.
SALMON AND TUNA

The Omega 3 fats in salmon and tuna help fight
free radicals that can damage collagen, leading
to sagging and wrinkles.

WHOLEGRAIN CEREALS
Rich in complex carbohydrates, whole grains

boost the body's elimination processes. A
sluggish system is reflected in your skin, which
can look tired. Wholegrains increase the skin's
ability to detoxify and encourages a fresh and
radiant complexion.

NUTS AND RAW SEEDS

Almonds, walnuts, hazelnuts
and as well as sesame and
pumpkin seeds are all rich

in witamin E, which helps
fight wrinkles and sagging.
BEANS AND
LENTILS

Beans and lentils have the potent anti-
inflammatory anti-oxidants - flavonoids and
flavonals. in particular, the reddish flavonal
pigments in the coats of beans and lentils exert
an anti-oxidant activity 50 times greater than
vitamin E, to protect against oxidative damage
to cell membrane lipids, and promote healthy
collagen and cartilage.

12
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Australian Good Food (circulation:
magazine.

71, 250) August 2009 National, monthly food, wine and lifestyle

Mini carrot & cranberry cakes

MAKES 12 PREP ivuni pillin coolng

COOK 2

SLIPLR LASY « SAAKE AHEAD

1% gu (2605 plain four

1 cup | 220 brown sugar

1 tsp bicarhomite of soda

1iap m:mliﬁim

1 eup s cien amin

4 {aboud S00g} carreti, caarsely grated
1o make 2 cups

Yo oup (T 5g) dried cranberris,
plus exira to décorate

1 eges, kghthy heaten

La pap | 183mi} vegetabls i

m:m frasting

jﬁﬂglighi Eream Li‘\rrr.lt. sofened

Varmip [$5) purd Ring dauar

2 thap leman juite

| P rebreat aers b 1800 o 1600 T

Girease i 1 o

2 5ift flour, Suagar, bivahonate of sncdndre
Taly Wora brpe bow! St i gaeeat and
renbermes Wik kgt s and &

onw e wine sk 1o cool compleiely

3 heerarhile, So iRy frosting: uwe an ebedtr

e Rl A h i o cranber mes
Im mach cake 1544 kiiojpubes, 63 protin,
g total fat (4p sat fat), 45 carbabydeate
{28y sugar), 2y fibre, 152mg sodiam

FREEZER
FRIENDLY

13
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Cateqory 5 Coverage

Weekend Australian (circulation: 316,194) 01/08/09 National weekly newspaper.

i L1dEs dke d gical soianee of

w-febeases gy, wo b
Eaking i e e

seech o Fruit as H

iral sl b b

1 cups porridge cabs luse umbo- 1 besispod choppad Lemed Test
smed cats @ you can tind theml Bomd [ cupl vegatable ofl
1 cup rabsral unblonched slmonds A#5m 1% cupl runmg hanesy

e cup moughly chapped pecans. 2 cups desed bt by chopped

¥a tup shredded coconmt dred spricots, dred cherrmes,

2 lablespoons sesame steds Bluchermes, cranberries sultanes
2 Inbiespoons pumpkin seeds

Froheat oeen bo 170°C. Face sats, almonds, pocans, Cooonol, sosere sdods,
pumphin soeeds and kman 2est in @ lange moong bewl Ina small ssscepan e
\ow Bz, warmm vegetabile ofl and baney. Four honey madune v oal mistune and
mix tharcughly. Tig mishare mbo 2 reasting bin and bake, stirnng every S minutes,
tor 0 minutes, or skl goiden and starting to orsp, Allew misture be coo
completely. Stir teough miged drisd frui, Grancds con be stored moan siright
wntamer for up 1o 3 months, dwbes B cups

14
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Wednesday

Stuffed jackat
potatoes

Barweac§ Prap: i wine
Coaking: 2 mins r

S ach Colibin M i

potatoss, skin an®
Yy Woolworths Country Reast Chick

= = 1

skin and bones removed, shredded
1 carrat, pealed, coarsaly grated
40g (% cup) craiaing (drisd cranbesries)
85g (" cup) whobo-ogg mayennnkss
2300 (1Y cup) Irozen peas
35@ (" cup) canrsely grated chededar
V1 eedery stick, thinly sliced
1 x 1854 ¢an tuna, drained. flaked
B grape tomatoes, halved
1l usasnd sbls, waee Ly Chirisil potaioas

Prick each patato with @ fork 10 times.

Praca guanly arowred edge of microwava
turntable. Cook an High/Bi0wa s/ 1005,
h.lrl'l]ﬂg e, for 12-15 miraiies o wrild
tender Tramsfer to a bawl Cover with
plastic wrap. Sat ashde to cool 5lightly,

2" hite, combine chicken, earat,
craising and mayennalse in e boel
Place the peas in 8 microsaye-sals
beradl Cover with plastic wran, Coak,
on HhB0Twatte/100%, for 34 mhinuies
o uriil bright grean and tandar. Add
thi chisddar, Lise a fark to cosescdy
mash umtil cheddar bas afmost mefed,
CiA & crass in 1he top of sach
potate, Lse a claan 1an 1owed 10
il thee potaio af the base amd gently
soeele 1o open up the top. Divide the
poa miztuee among hal of {he polaloes.
T with the: calany and tuna. Divida the
chasken mixture amoeg the remaining
palatoes and top with fomato, Serve
Par srrve: ITg peoieds, Tig fal (4p aatiesded fatl,
¥y vy, A5y dewlary e, 758 (80 Cak).

i

W T MICROWAVE POTATRES

ok s polatoes will o Sork o bsl

m escaps s they cook = ciharwisa
can bOrst i 0L i ce e,

Good Taste (circulation: 154,185) August 2009 National monthly lifestyle magazine featuring recipe ideas

15
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Good Health and Medicine (circulation: N/A) August 2009 National monthly lifestyle magazine.

ﬂﬁi hen
&

to

IesCue

PROBLEM: Urinary
tract infections

SOLUTION: Cranberry juice

Cranberry juice contains chemicals
that prevent the bacteria attaching
to the bladder wall so they can be
‘flushed’ out by the body. Taken
regularly, cranberry juice can help
prevent women from suffering
recurrent urinary tract infections,
such as cystitis, according to Deed.

A US study showed that drinking
cranberry juice reduced the frequency
of urinary tract infections in women
over a 12-month period.

Choose unsweetened cranberry juice
and drink 250ml three times a day.

16
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Media Bureau — Consumer Activities

Father’'s Day BBQ — short-lead consumer media release

H&K distributed the media release titled ‘Fire up the BBQ this Father’s Day and toss in some healthy
cranberries!” to consumer short-lead media and on the AAP newswire. The release can be viewed in the
appendix.

Feedback for the Father’s Day BBQ release can be viewed in the below chart:

Publication Name Last Name Position Feedback

Food-Recipe Contacts _—

Consumer Media: Short-Lead

QLD Newspapers

Thanks for the recipes, we will
be doing a Father's Day
special so will keep
Woman's Day Jennene Plummer Food Editor cranberries in mind
Great recipes, thanks for
New Idea Barbara Northwood | Food Editor sending through
Love the BBQ theme, we will
That's Life Darlene Allston Food Editor see if we can fit it in anywhere
Take 5 Jane Ash Food Editor Received release, thanks
Probably not a feature our
publication would run, but
Who Michelle Reedy Food Writer thanks anyway
We develop our own recipes
but will keep cranberries in
Mindfood Claire Sweeney Online Editor | mind!
NSW Newspapers \
The steak recipe looks great,
The Daily Telegraph - will see if we can use in any
T.Food Cecily Ryan Editor upcoming issues
The Daily Telegraph
monthly Simply Food Thanks, will discuss with the
liftout Jenni Gilbert Editor rest of the team
We will probably do a Father’'s
Editorial Day feature so will consider
Sun Herald - Sunday Life Georgina | Jordan Coordinator some of your recipes
VIC Newspapers \
Inspiring recipes thanks —
The Age Leanne Tolra Food Editor perfect for an Aussie BBQ
Have received and will keep
The Herald Sun Susan Bugg Food Editor the recipes on file thanks
SA Newspapers \
Will chat to the rest of the
Adelaide Advertiser Ton Love Food Editor team about the release

Donnelly Food Editor Thanks, it was received

ACT Newspapers

Have filed the recipes for later
Canberra Times Knrsten Lawson Food Editor

WA Newspapers

West Australian

Cy

Clayton

Food Editor

Yummy looking recipes as
always, thanks

17
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Sunday Times Gail Williams
TAS Newspapers \
The Mercury Elaine Reeves

Food Editor

Food Writer

Will keep for future use

Thanks, have filed

The Examiner Jenn Woodward | Food Editor suitable closer to Father's Da
Online / Newsletters \ \

Will see if the release is

She said.com.au Anna Warwick Editor Thanks
Thanks, this theme is not
really in line with our audience
Femail.com.au Michelle Warmusz Editor though

Superfoods long lead release

H&K repackaged the survey results issued for the Wee Week launch to develop a media release for
consumer lifestyle magazines, titled ‘Aussie women urged to put superfood knowledge into practice’.
This release included statistics on Australian women’s superfood intake and eating habits. The release can

be viewed in the appendix.

Feedback for the Superfoods release can be viewed in the below chart:

Pub allo O a e eedpa O PDEertooad
Food & Health Media Contacts
Consumer Media: Short-Lead
9to5 Abi Weeks Editor Some great information will pass
on to the rest of the team
Alive Sydney (New version of Paul Hayes Editor Some good thoughts, thanks for
Sydney Live) passing on
Mindfood Nicola Online editor Thanks for the release, may use
in next online edition
Consumer Media: Mid-Lead
New Idea Erin Kisby Health Writer Some useful information. Will try
to include in next issue
New ldea Food Editor Thanks for the release, some
Barbara good advice for our readers
Northwood
New Weekly & OK Sabrina Web Editor We appreciate the suggestions,
Rogers thanks for sending through the
release
Who Weekly Michelle Food Writer Love the advice will keep
Reedy cranberries in mind
That's Life Darlene Food Editor Some important messages, will
Allston keep in mind for future issues
Take 5 Ruth McCarthy | News Editor Will pass onto the rest of the team
Woman's Day Jennene Food Editor We are hoping to cover in health
Plummer pages in our next few issues, will
keep on file
Australian Women's Weekly Joanna Martin | Features Received release, thanks for
Editor sending through.
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Consumer Media: Long-Lead

Cosmopolitan Leigh Beauty & Thanks for the suggestions, we
Campbell Lifestyle will see if we can fit cranberries
and health next issue
Madison Alexandra Snr Features We have received the release and
Carlton Writer loved it.
Notebook Kelly Baker Health Editor Can maybe cover in health pages
in next issue
Harper's Bazaar Janice Hogg Health writer Health benefits very informative,
will keep on file
Cleo Jo Barry Lifestyle Editor | Thanks for thinking of us, will
keep in mind for next issue
Marie Claire Anna Deputy Some good advice for our
Saunders Features audience, hope to follow up in
health issue over the next few
months
Fitness First Analee Editor Thanks for sending through this
Matthews information, will discuss at next
editorial meeting
Health Smart (branch of Sue Carney Editor Some useful messages. Will try to
Reader's Digest) include in next few issue
emPOWER Jo Hegarty Sub-editor Useful information. Will keep on
file and take out when of use.
Women's Health Tara Al Features We are planning to feature on
Editor health benefits of berries, will
keep noted for this issue
Women's Health & Fitness Leisha Barnett | Editor Important information that may be

of interest to our readers

Good Medicine

Kate Lovelace

Health stories

Some great material, will keep in
mind

Reader's Digest Sue Carney Editor Will pass throughout team for
consideration
Fit & Well Sandy Editor Thanks for the release
McPhee
Nature and Health Pamela Health Editor Thanks for the information, we will
Allardice file cranberries health for future

issues

Out & About with Kids Tracey Spicer | Editor This is something of interest for
us online - if we publish will send
through the link

Healthy & Heartwise Michael Sant Editor Interesting to know, will file
information

Australian Senior Cheryl Field Editor We will consider it, appreciate the
information

ABC Wellbeing Magazine Rose Palimar We are interested as we may be
doing something on health and
berries in the next couple of

Editor issues

Bianca Thanks for passing on this
Real Living Magazine Tzatzagos Acting Editor release

Patricia Will keep cranberries in mind
Conscious Living Magazine Hamilton Editor

Miranda Received the release, appreciate
Slimming & Health Herron Food Editor the information
Delicious Valli Little Food Director | Will pass onto the rest of the team
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Newspaper Lift-outs
Contributes to Essential Paula Health & Will keep the information filed for
Goodyear Wellbeing future publications
writer
Sunday Telegraph: Body & Soul | Cushla Editor Great source of information will
Chauhan consider including in next issue
The West Australian: Mind & Monica Editor Thanks for the release, however it
Body Videnieks won't fit in our next publication

Recipe Videos

In August H&K liaised with the Food Coach — Judy Davie, a well known media dietitian, to film three ‘Make-
it-tonight’ videos. The videos show how to make three quick and easy cranberry recipes and are featured
both on the new Australian cranberry website and on the food coach website www.foodcoach.com.au
which receives1,000,000 visitors per month.

H&K will continue to develop their relationship with Judy Davie and plan to utilise her to present the new
recipes to food journalists in October.

Media Bureau — Health Activities

H&K received approval for the gastro benefits media release and this was issued to regional and suburban
publications via AAP and issued to key health writers along with superfoods media release mentioned
above.

In August H&K also developed two advertorials highlighting the health benefits of cranberries. The first
advertorial which focuses on the anti-adhesion benefits of cranberries was developed for Readers Digest.
Readers Digest has Australia’s largest subscription base and a readership of over 950,000. The advertorial
is currently being laid out and will appear in the November issue of Reader’s Digest.

A second advertorial was also developed focusing on cranberry as “Nature’s hero” and was developed for
the Dietitians Association of Australia newsletter. This publication is received by all registered dietitians in
Australia.

Food & Health Media Contacts
Consumer Media: Short-Lead
9to5 Abi Weeks Editor Thanks for sending this through,
will see if we can fit it in any
health pages

Consumer Media: Mid-Lead
New Idea Barbara Food Editor Thanks for the release - the
Northwood information will be passed on to
either the health/food writer who
will get in touch if required

New Weekly & OK Sabrina Web Editor We appreciate the suggestions,
Rogers thanks for sending through the
release
Who Weekly Michelle Food Writer Appreciate the information, will be
Reedy in touch if further information is
required
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Take 5 Ruth McCarthy | News Editor Will pass onto the rest of the team
Woman's Day Jennene Food Editor Thanks for sending through the
Plummer information — will keep on file for
future reference

Health Partnerships in 2009

Kidney Health Australia (KHA)

In August, H&K prepared an evaluation report for Wee Week 2009. Main activities included:

Monitoring for all coverage

Sourcing circulation and advertising value for coverage achieved

Provided recommendations on activity with Kidney Health Australia moving forward
Liaised with Kidney Health Australia to gain website figures and materials with cranberry
mentions

Girls Night In (NSW Cancer Council)

H&K continued communication with Cancer Council in August to progress activity for the GNI sponsorship.

Key activities for August included:

OK! magazine chef competition — H&K liaised with OK! magazine to develop the full page
advertisement for the promotion, including copy and artwork

Liaised with client for sign off of advertisement

H&K also liaised with Ben O Donoghue to send him cranberries for recipe development
Sent cranberry samples to a VIP GNI host event in Central Coast

Brainstormed ideas around launch GNI event

Sourced quotes from suppliers to get initial costs for launch party

Developed GNI launch party proposal for review

In September, H&K will continue to work on GNI activity and other campaign elements in the lead up to
Girls Night In in October.

Upcoming Activities — September 2009

The following activities will be undertaken by Hill & Knowlton Australia during the month of September

2009.

Short-Lead Consumer Media Pitch: Spring time picnics with cranberries. This release will
include a range of cranberry inspired recipes perfect for the picnic basket.

*This release will be distributed on the AAP newswire

Cranberry Media Bureau Health: H&K will finalise the advertorials for Reader’s Digest
and the Dieticians Association Newsletter.

Cranberry Media Bureau: H&K will work with Cancer Council to continue activity for Girl's
Night In.
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Appendix A - Father’'s Day BBQ

Qranberry

Media Baread

Tel. 02 9286 1204

cranberries@hillandknowiton.com.au

Fire up the BBQ this Father’'s Day and toss in some healthy

cranberries!

Everyone knows that dad loves a BBQ to celebrate Father's Day! But rather than dish up the
same old sausages and steak with tomato sauce, why not be a little more adventurous and try
one of the following cranberry condiments. These BBQ salsas and sauces are sure to be a
winner over lunch or dinner and are perfect to serve up with any barbecued meat, fish or chicken.
You might even like to go one step further in spoiling dad and end the meal with some delicious
Italian cranberry biscotti.
Cranberries are not only known for benefits to urinary tract health, but studies have also shown
the benefits of this tasty fruit for your heart. Cranberries contain compounds called flavanoids and

these have been shown to function as potent antioxidants which may reduce the risk of

developing heart disease.
So this September, fire up the barbie and include some cranberry infused flavours - Dad will love

you for it.

Check out www.cranberries.com.au for more recipes and information on the amazing health
benefits of cranberries.

Cranberry Condiments

Cranberry Pesto

1 clove
1 cup

1 cup

1/4 cup
1/2 cup
1/4 cup
1/4 cup

Preparation:

Garlic

Dried Cranberries

Basil, fresh, firmly packed
Walnuts, toasted
Parmesan cheese, grated
Parsley, minced

Olive oil

1. Pulse garlic in food processor until finely diced.

2. Add cranberries, basil and walnuts and pulse until blended but still coarse.

3. Place mixture in medium bowl.

4. Add parmesan, parsley and oil; stir well.

Cranberry Honey Mustard

1/2 cup
1/4 cup

Mustard (Australian or mild English)

Dried cranberries, chopped
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2 tablespoons Cranberry sauce

1 1/2 tablespoons Honey

Preparation: Place all ingredients in small bowl and stir vigorously until blended.

Hot & Spicy Cranberry Chutney

1cup Orange juice

1cup Sugar

1 bag (12 0z) Cranberries, fresh or frozen
1/2 cup Currants

1/2 cup Onion, diced

1/4 cup Red wine vinegar

1 tablespoon (1/2) Chilli, seeded and diced

1 teaspoon (1 clove) Garlic, fresh, minced

3/4 teaspoon Cumin, ground

1/2 teaspoon Cinnamon, ground

1 teaspoon Orange peel, grated, if desired

Preparation:
1. Place all ingredients except orange peel in medium saucepan; stir until blended.

2. Cover and bring to boil.

3. Decrease heat, cover and simmer for 15 minutes, stirring occasionally, until thickened. Remove from
heat and stir in orange peel, if desired; refrigerate. (For better blending of flavours, refrigerate chutney
overnight.)

4. Serve at room temperature. Makes 5 cups.

Tip: If using dried cranberries, soak cranberries, currants, and orange juice in small bowl at least 8 hours.

Marinated Steak with Hot Cranberry and Onion Salsa

For the steaks:

4 Sprigs of rosemary

1 Bunch of thyme

2 teaspoons Coarsely crushed pepper corns
2 tablespoon Olive oll

4 Beef steaks (200g each)

Salt to taste
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For the salsa:

One smalll Onion

1 tablespoon 0]]

1 Small green chilli pepper
30 ml Vodka

759 Dried cranberries

Salt, pepper to taste

Preparation:

1.

Wash the herbs and chop coarsely. Mix with pepper and olive oil in a flat dish. Rub the marinade into
both sides of the meat. Cover and leave to marinate in the fridge overnight.

To make the dip, peel the onions and chop coarsely. Heat the oil and sauté the onions until brown.
Prepare the chilli pepper, rinse and cut it into small pieces. Add to the onions and briefly sauté
together. Add shot of vodka. Dice the cranberries and add to salsa. Season with a little salt and

pepper.

Remove the steaks from the marinade and pat dry. Char-grill on both sides for around 5 minutes.
Season the steaks with salt and serve with the cranberry and onion dip.

Cranberry and Pistachio Biscotti

2 cups Plain flour

1 teaspoon Baking powder

3/4 cup Brown sugar

1/4 cup Butter, softened

2 Eggs

1 teaspoon Lemon peel, grated
1cup Cranberries, dried
1cup Pistachios, shelled
170g White chocolate chips

Preparation:
1.

2.
3.

Preheat oven to 160°C.
Mix flour and baking powder; set aside.

Beat sugar and butter on high in medium bowl until light and fluffy. Add eggs and lemon peel and beat
until blended. Stir in flour mixture until blended. Stir in cranberries and pistachios until blended.

Shape, with floured hands, into 12x2-inch log, rounding the top. Place on greased baking paper.

Bake at 160°C for 40 to 45 minutes until golden and slightly cracked on top. Cool 10 minutes. Slice
widthwise into 1/2-inch slices using serrated bread knife. Place cut side down on baking sheet. Bake
10 minutes. Cool on wire rack.

Microwave chocolate on high in small microwave safe bowl for 2 minutes, stirring every 30 seconds,
until just melted. Dip biscotti base in chocolate and place on baking paper to set. Makes 15 biscotti.

*Note to the editors: All cranberry products listed above can be found in major supermarkets around
Australia.

24



Activity Report — August 2009 Page 25

For further information, images or requests please contact:
Michelle Kwan

Cranberry Media Bureau
02 9286 1239

mkwan@hillandknowlton.com.au

Health Benefits of Cranberries

Cranberries contain bacteria-blocking compounds that are believed to be helpful in preventing urinary tract infections,
and recent research suggests this same function may be useful in blocking the bacteria responsible for stomach ulcers
and certain oral bacteria that can lead to gum disease.

*The Australia Cranberry Media Bureau is sponsored by the U.S. Cranberry Industry — growers of 80% of the world’s
best loved fruit.
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Appendix B — Superfoods long lead release

CRANBERRY
INSTITUTE

For immediate release

Aussie women urged to put superfood knowledge into practice

When it comes to superfood intake, it seems Australian women don’t necessarily practise what they
preach. Despite 2 in 3 women saying they know what superfoods are, only 1 in 3 eat superfoods
regularly, according to new research commissioned by the Cranberry Institute™.

The survey found that 1 in 3 Australian women only eat superfoods on a weekly basis.

According to Kate Di Prima, an Accredited Practising Dietitan, “It's time Australian women start putting
their knowledge of superfoods into practice so they can reap the health benefits.”

For certain superfoods, the gap between knowledge and practice was clear. Out of the 58% of women
who identified cranberries as a superfood, just 18% said they eat cranberries regularly.

Cranberries are considered a superfood because they are high in antioxidants and contain
phytochemicals called proanthocyanidins (PACs), which prevent bacteria from adhering to cell walls. It is
this unique anti-adhesion effect that can help prevent recurring urinary tract infections and stomach
ulcers.

Other findings of the survey include the fact that only 20% of women eat soy beans, despite 53%
knowing they too are a superfood.

Women were also surveyed on what factors prevent them from eating superfoods more often. 44% of
Australian women cited cost as the biggest barrier to buying and eating superfoods because they're
perceived to be too expensive.

Other major factors that affect superfood intake for women was not having time to cook and prepare healthy
foods (29%), and not knowing what superfoods are (26%).

Despite this, Di Prima is adamant that women can and need to overcome these factors in order to lead a
healthier lifestyle.

“This research shows that Australian women can reduce their risk of potential illnesses by eating a
healthy/ balanced diet that includes superfoods regularly,” Di Prima adds.
-Ends-
For further information, fact sheets or to arrange an interview please contact:
Sophie Coleman, Hill & Knowlton on 02 9286 1206 or scoleman@hillandknowlton.com.au

Issued on behalf of the Cranberry Institute by Hill & Knowlton.

About The Cranberry Institute: The Cranberry Institute is dedicated to supporting research and
increasing awareness about the health benefits of cranberries.
Visit www.cranberries.com.au.

' About the Research: This research was conducted online by Pure Profile on behalf of The Cranberry Institute in June, 2009 on a
representative sample of 1,006 Australians from across Australia. Australian women were surveyed in relation to their knowledge and
inclusion of superfoods in their diet, including salmon/oily fish, nuts, spinach, cranberries, oats, tomatoes and soy beans.
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