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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 April, 2009.

Please see below a top line overview of activities undertaken:

o0 Consumer media outreach using cranberry recipes specially developed for the Australian market to tap

into key seasonal opportunities
This included:

- Mother’s Day (short-lead consumer, suburban and regional print media)

o0 Developed two health releases for review including:
- Stomach health and the benefits of cranberries
- Dental health and the benefits of cranberries

o Continued liaison with Kidney Health Australia and Girls Night In (NSW Cancer Council) regarding

health related sponsorships/partnerships for 2009

0 Set up and attended meeting with media contact, Erin Kisby, Health Writer for New Idea
o0 Liaised with web developer to update the current www.cranberries.com.au website and gain initial

mock-up and creative

0 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

o0 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

Daily Mercury (circulation: 19,839) Daily regional newspaper featuring recipes.

Mixed Twna Sabadd with Cranbwerry B0 s alive oil
dressing 2 Lepspoons Ted wime vinegar
B Lisspoan seeded mustard
Ba0g keselun imbeed salad leaves) 112 clove garlie, crushed
BHDg Cherey tomatoes, halved
B L o Tour Deam mix, drmimed & Cormhine te mesclun, tomaloes, for
rinsed hiean mix and dricd cranherrics.
B cup Gt debed eranborsies T ke Lhix elressing, combne the rasp
B 1RIE can tuna in springwiter, drained berry cranberry juiee, oil, vinegar, mies-
B ang hoccaaseind, 2lieen el al gardle Ina jarn shake well
Dirissing Al O dressing to the salacl mix amd
11 tablespoon raspberry anid cranberry Lass ta conthine

juiee serve topgeed with @ and bocooaseing
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Times Victor Harbor (circulation: 7,005) Weekly regional newspaper featuring recipes.

Cranberries show benefits for heart health

s i heart iviendly and

rutrierd rich food,

cranberries may help

rechuce the risk of hean
anack and stroke.

Recent studies have shown
that cranberries contain a high
armount of antioxidant and
inflammatory inhibiticn
¥ hies that may protect
Lmn hean :liseas;zlj.

Hearl disease is our nation’s
areatest health concern, killing
ane Australian every 10 minutes,
bt there s much we can da 1o
prevent hean attack or stroke,

A diet rich in naturally derived
plant compounds r,rl'q,-tMutr'nents
or polyphenaols), which occur at
high levels in cranberries, i an
i|11||<mrt.1nt way 1o reduce your
risk.

Dr Martin Starr. Scicnoe
Advisor o the Cranberry
Instibute said the hest way for
Australians o reduce their risk of
hieart disease was 1o fake a good
leoke it the foods they eat each
day, and to increase the intake
of foods with naturally oocurring
health benefits.

~ “The plant compounds in
fruits such as cranberries have
antioxidant and anfi-

inflamatatony progerties. The
cranberry has been shown to
comtam ane of the highest
pwtomutrient contents amang
commanly consumed frums and
vegetables, and possesses patent
antsoxidant properties2,” Or
Starr said,

“The varsety of cranberr
products - such as fresh, frozen
of dried cranberres, cranberry
juice and cranberry sauce - are
all likely to dediver similar
benefits in lerms of thear
cranberry antioxidant content

“a diet rech in frl amd
vepetables mav ali help protect
against cancer ang diaheted” Dr
Searr said.

Heart disease acoounted for
34% of all deaths in Australia in
2006, and affects ower 3.5
million Australian people.

Include cranherries as pari af
vour daily fruit intake - they e
not only jam-packed with
antioxidants but are versalile
and tasty, in sweel or savour,
dishes,

Giet started with the [elow
cranberry recipe suggestion that
makes a greal first step in the
right direction.

Mixed Tuna Salad with
Cranberry dressing

Ingrediants

4+ 50g mesclun |mixed salad

leowes)

%+ BOyg cherry lomotoes, haked

4 120g can four bean mix, drained
rinsed

: I’_-I"!:_IEUP {30g| dried cranberries

can fwna in springwaber,
u:lrclinec? g

% Alyg becconcing, sliced

% 1 loblesposn light cronberry
juice

+ | tacspoon olive oil

& 2 teaspoons red wine i ar
%1 teaspoon seeded musion

142 clove gorlic, crushed

Methad

Combine the mesclun,
lomnatoes, Four bean mis and
dried cranherries,

Ter make the dressing,
combine the raspberry cranberry
juice, oil, vinegar, mustard and
parlic in a jar, shake well.

Addd the dressing 1o the salad
mix and toss 1o combine.

Serve topped with luna and
bexconcini.

HEART FREMDLY _ Cron bavos costai o baoh omoust of onvamndont

and iafkaremaio on o may prolct ogoiast baart
dissnsn fﬁirﬂn}’oﬂm sakaq it @ greor way fa akert comn-
Bevrias b your merpdoy necl
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Category 4 Coverage

Herald Sun (circulation: 515,000) Capital city daily newspaper

» chocolate and cranberry slice
Starttofinish: 45 minutes  Preptime: 20 minutes  Makes: zbout 40 piaces

‘What you'll need

1 cup salf-raising flour

1 thS CoCnd povder

Yo cup desiceated cocont {optional)

Vi cup dried sweet cranberries, chopped
Ve cup almond meal

15l butter

% cup chac bits or chogped dark
chocalate

Yepup caster sugar -
lcimg

1 CUp ure e Siegar

2 ths cocoa powder

S0 butter -
1-2 ths hol watar

Cocad powed er

Whait to do

Proheat oven o LBOC, Grease and line a Z8cm & L&2m
sliep pan.

Sift flows and cocoa intoa bowl. Add cozonut,
cranberries and almond meal. Melt buttes and chac
Bits tageiber, add sucar and Beat aatil Smaoth. Tip
imte dry miture, mix well and gress into slice pan

Bake ahout 20 minutes or until firm ta the touch,
Cand in an ona rack and when cold, ioe with
chocolate icing. Dusk with cocoa and cot inta fingirrs,

Tomake icing, blond icing swegar, cocoi, butter and
hod waler begedhor undil manth.
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Woman's Day (circulation: 405,082) National weekly lifestyle magazine featuring recipes and food ideas.

€Custard
craisin biscuits

MAKES 32

PREPARATION 15 MINUTES

COOKING 15 MINUTES

250g unsalted butter,
chopped, at room
temperature

¥ cup icing sugar, sifted

2 cups plain flour, sifted

34 cup custard powder, sifted

Y cup craisins

1. Preheat oven to moderate,
1B0°C. Lightly grease and
line 4 oven trays with
baking paper.

2. In a large bowl], using

an electric mixer, beat
butter and sugar together
until light and fluffy,

Lightly fold in flour, custard
powder and cralisins, until
combined.

3. Roll level tablespoonfuls
of mixture into balls. Arrange
on prepared trays about
4cm apart. Flatten lightly
with a floured fork.

4. Bake biscuits for

12-15 minutes, until gelden.
Cool on trays. Store in an
airtight container.

TOP TIPS

@ Biscuits will be soft when
removed from oven, but will
harden on cooling.

& Craisins are dried
cranberries.




Activity Report — April 2009 Page 6

Better Homes & Gardens (circulation: 380,000) National monthly lifestyle magazine featuring gardening,
home decorating recipes and food ideas.

Pear and cranberry loaf
m Store this loaf for up to two days in

LLC«OM mt:«un.()m }Lr\»— ppispgmiiniborle gt piphio)

Apple and berry crumble cake
® Store this cake for up to four days in

a sealed comtainer in a cool, dry place.

Pear and cranberry loaf
Preparation time; 20 mins
Cooking time: 35 mins
Makes 1 loaf cake

2 Packham pears

1 cup craisins

125g butter, at room
temperature

2 eggs

1 tsp vanilla extract

% cup caster sugar

1% cups self-raising flour

Yz cup buttermilk

1 Preheat oven to 180°C. Line a large,
6-cup-capacity loaf tin with baking
paper. Peel, core and chop pears. Put
in‘a mixing bowl with craisins, Process
butter, eggs and vanilla in a food
processor for 2-3 minutes. Add sugar,
fiour and buttermilk and process for

1 minute or until just combined,

2 Spoon mixture into a large bowl,
add pear and craisins and stir to
combine, Spoon mixture into prepared
tin, Bake for 30-35 minutes or until

a skewer comes out clean when
inserted into the centre of loaf Stand
tin on a wire rack to cool, before
turning out loaf Serve,
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Super Food Ideas (circulation: 271, 298) National monthly lifestyle magazine featuring recipes and food

ids

Kids driving you *craisin’? Give "'em allergy-friendly snacks,
then let ‘'em whip up a Mother’s Day feast!

In this section

68 Keeping mum
Hey kids! Make
a‘meal’ out of

Apricot and craisin Mothear's Dayl
muesti squares e
Makes 20 preces 70 ﬁd‘h‘g::tﬂy. diten-
Yacop Dipeioiio ol T free snacks for
# cup Capilane honey I
2 tablespoons brown sugar
2% cups rollad sars 7 schoal :m‘ gnoe
1% cups rica puffs | You can t knock
¥ cup sweetened dried cranbe tim gnecchi...

roughly chopaed P S

Vi cup dried apricots, chopped
2 teagpoons ground cinnamon

1 Preheat oven to 170°CA50°C
fan-forced. Grease a 20om = 30cm
{base] lamington pan. Ling
baking papar, allowing
owerhang at JCH'\g sides,
2 Place oil, haney and 51
in & saucepan aver |ow
Cook, stirring, for 2 minud
ar until metted and combin
Bring to tha boil, Raduce e
to low. Simmer for 2 minuds
writil dightly thickened. Rem
from heat. L
2 Place oats, rice pufis, cran
apricots, cinnamon and-honel
mixtura in a bowl, Stir to coml
Using hands, prage mixmire il k
into prepared pan. Bake for 25
minutes or until golden. Remoy
from cwven. Set aside to cool
completely. Cut into squares.
Serve. m

Everyday nutrient targets For children

e nutnent Largels betny eie based on iecomriended daly armours; Draken cgwn Inty "'"Ill-
based o 1 main meal, 1 light meals and 3 snacks eack day. Check redipa indee [p0B) for nutribio

Positive nutrition tags
Each serve of recipes with these tags comalios
wilth the child nutrient targets at le=ft;

Taddber 2img: Child :2mg Teens
amg. Toddier a2g, Child #3g; Teen

Todidler  Chld es Tedifhs Child Tewii  Taddler el Teen 350, Tt ler 31 00mg: Ohild &
2 a P . 1sOmqg: Teen 3700mg st
- MAain el “a L4 &7 & 4 WK £ non & N L 43002
e J 1 certain oly fish (fresh or canned) such o5
e £33 iF ‘4 50 182 €yl LRl £mnnn A3 galman, tuna or sardinos.
- Night el <5 @4 &5 4200 4400 £4Q

Incligates the recipe compliet
@ with the nutrient targets for
Srark L¥ L 1] M0 € 00 £p0 childeen at left

BEOPED CHEISSY FREER  PAOTDCRARHF ROS PALWER, STYLNG GEDAGNA ROMHN FC{IHEM‘.“CN TRaLY RUTHERTOIE
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Category 5 Coverage

That's Life (308,126) 22/04/2009 National weekly lifestyle magazine featuring recipes health and personal

interest stories.

FAT RASCALS

1 cup each plain flour
and self-raising flour

1 teaspoon baking powder

150g cold butter, cubed

2 teaspoon each ground
cinnamon and nutmeg

Yz cup caster sugar

grated zest of 1 orange
and 1 lemon

1V cups dried fruit, we used

currants, and chopped
dried apricots

1 egg, lightly beaten

% cup glacé cherries

%z cup blanched almonds

Preheat oven to 200°C. Line

a baking tray with paper.
Sift fiours and baking powder
into a food processor bowl
and add butter. Process untll it
resembles fine breadcrumbs.

Pour mixture into a large
craisins (dried cranberries), bowl along with spices,

sugar, zests and fruit. Mix well.
Add egg and 2-3 tablespoons
milk or water. Use your hands
to form soft dough.

Place dough onto benchtop

and roll into a 2em thick
slab. Use a 6cm-round cutter
to cut out 12 rounds.

Place onto baking tray and

decorate with cherries and
almonds. Brush with milk. Bake
for 15-20 min, or until golden.
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That's Life (308,126) 22/04/2009 National weekly lifestyle magazine featuring recipes health and personal
interest stories.

AUSSIE :::..
favourites

Try these
variations

Orange Cranberry Scones
Add % cup dried cranbermes
and zest of 2 oranges with the
flour. Biueberry Scones: Add %
cup froren blueberries and zest
of 1 lemon with the flour
Choc-chip Scones: Add
1 cup dark-choc chips
with the flour
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Australian Good Food (circulation: 71,250)

SERVES ¢
LOW SAT FAT » DOUBLE IT

It's best 1o begin this recipe for homemade
bircher muesli the night befare serving it
The finished product will keep in the fridge
for a couple of days, as the lernan juice
ensures that the apple does not brown

PREP 10mins plus standing

2 ips (1809) culledt el

% cups (165ml) apple or orange juice
% cup (35g) dried apricots, diced

Va cup (40g) dried cranberries

1 medium green apple

1/ cups {Wﬁg}' natural )'qulw.rt

1% tbsp honey
juice of 1lemon

v cu?ti‘jijiuﬁnuts, toasted, skins
removed, coarsely chopped

fresh or frozen raspberries, to serve

1 Place rolled oats, apple or orange juice
and dried fruit in a large bowl and stir to
combine. Cover with plastic wrap and stand
in 1ndge for 30 mins or u-.-gerﬂ;ghl.

2 Coarsely grate apples and add to.oat
mixture with yophurt, honey and lemon
juice. Stir to combine, Transfer 1o bowls,
top with hazelnuts and berries and serve.

in each sarve 1266 kuojmhs, ?g protein,
12g total fat (2g sat fat), 39g carbohydrate
(21g sugar), 6g fibre, 31mg sodium.

fﬁpS) Look for dried cranberries in the dried
fruit or baking aisle of the supermarket. They
may be called Craisins. If you can't find them,
vou could use sultanas for this recipe instead.

* To prepare hazelnuts, preheat oven to 180C or
160C fan. Spread nuts over a baking tray and
toast for 8- 10 minutes. Transfer hazelnuts to

a clean tea towel and rub to remove skins,

* This mueshi tasties wonderful topped with

any fresh or poached seasonal fruit.

10
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Noosa News (circulation: 22, 237) Twice-weekly local newspaper.

Cocktail of the week

[N what could be the most exciting
movie news of the year (maybe except
for the release of the new Harry Potter
[ilm). 1t has been announced a second
Sex and the City movie will be released
nextl yvedar,

Details about the film are sketchy. but
it looks like Sarah Jessica Parker. Kim
Cattrall, Kristun Davis and Cynthia Nixon
have all signed on.

S0, the cocktail that Carrie made
famous during the elevision series has
hecome a must-have.

Cosmaopaolitan
Tngredienis

+ 3 shots of vodka

+ 2 shots of Cointreau

# 3 shots of cranberry juice
¢ | wedge of lime
# Crushed ice
Method

(hill the martini glass by filling with
crushed ice.

In a cocktail shaker. add the vodka.
Cotntreau and cranberry juice.

Squeeze the lune wedge to release the

juice and add to the shaker with some

crushed ice.

Shake well.

Throw away the ice from the martini
glass and strain the maxture into the
elass,

Crarmish with a cherry. shice of orange
peel or slice of lime and enjoy,

11
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Northern Territory News (circulation; 21, 244) Capital City Daily Newspaper featuring recipes.

HOT CROSS BUNS

Makes 12

INGREDIENTS

2% Bg sachets dried yeast

144 cups (310ml) milk, warmed

Y cup (60g) caster sugar

4 cups (600g) plain flour

1tsp ground cinnamon

1tsp ground mixed spice

1tspsalt

@0z butter

1cup sultanas

1cup dried cranberries (raisins)
2eggs

3 cup (50g) self-raising flour
APRICOT jam, warmed and
sieved, for brushing

METHOD

WHISK yeast, milk and caster
sugar until the sugar dissolves, Set
aside for 10 minutes. Sift plain
flour with cinnamon, mixed spice
and salt into a large bowl. Use your
fingertips to rub in butter,

STIR insultanas, cranberries
(raisins), eggs and yeast mixture,
Turn dough onto floured surface.
Knead 5 mins. Put in large greased
bowl. Cover. Leave in warm spot 34
hour. Punch down. Knead until
smooth. Shape into 12 balls. Put
into 30cm x 20cm greased baking
tray. Set aside 14 hour,

PREHEAT oven to 200C. Combine
self-raising flour and Y cup (680mil)
water, Pipe crosses onto the buns.
Bake for 10 minutes. Reduce oven
temperature to 1280C and bake for
a further 15 minutes. Brush buns
while warm with jam.

DO YOLU have a favourite recipeT Send
it to us and share it with our readers, It
could even win you a mystery prize
Send recipes to: My Favourite Recipe,
PO Box 1401, Darwin, 0801, Email
ntnmait@ntnnewsitd com.auor send it
anline via our website, ntnews.com.au,
through the Contact Us option.

12
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Media Bureau — Consumer Activities

Mother’s Day — short-lead consumer media release

H&K distributed the media release titled ‘Do Mother's Day the Cranberry way’ to consumer short-lead
media and also distributed it on the AAP newswire. The release was targeted at people looking for ideas
to entertain their Mothers on Mother’s Day in early May.

The release can be viewed in the appendix.

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

Publication Last Name | Position Feedback
Food-Recipe Contacts
Consumer Media: Short-
Lead
Some great ideas, however
Woman's Day Jennene Plummer Food Editor we do all our own recipes
We do all our own recipes but
good for inspiration and to
have on file, always amazed
at the versatile ways you can
New Idea Barbara Northwood | Food Editor use cranberries
We don't have a relevant
recipe section anymore sorry,
only celebrity related food
NW Wendy Winkler Food Writer shippets
Thanks for the ideas, will keep
That's Life Darlene Allston Food Editor on file
Will look through with the
Take 5 Jane Ash Food Editor team, thanks
Thanks, always provides good
Who Michelle Reedy Food Writer inspiration
Generally need celebrity
OKI! Wendy Winkler Food Writer related food news bites
Great recipes, thanks for
Mindfood Claire Sweeney Online Editor | sending through
NSW Newspapers
Thanks again, no room for
Mother’s Day but will maybe
The Daily Telegraph - use recipes in another themed
T.Food Cecily Ryan Editor issue
The Daily Telegraph
monthly Simply Food
liftout Jenni Gilbert Editor Thanks for the ideas
Great recipe collection, will
Good Living Lynne Mullins Food writer keep them on file
Editorial Passed onto Karen Martini for
Sun Herald - Sunday Life Georgina | Jordan Coordinator consideration, food writer
If we do a Mother's day
MX — Sydney Matt Sun Editor feature we may include
VIC Newspapers
Received, will be in touch if
The Age Leanne Tolra Food Editor further information is required

13
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The Herald Sun Susan Bugg Food Editor Thanks for sending through
SA Newspapers

Adelaide Advertiser Tony Love Food Editor Will keep on file
QLD Newspapers

Definitely timely and good
recipe ideas, will fit in if she
Courier Mail Fiona Donnelly Food Editor can

ACT Newspapers

Great recipes and images as
always, leave it with me and

Canberra Times Krirsten Lawson Food Editor I'll discuss in editorial meeting
WA Newspapers
West Australian Cy Clayton Food Editor Will keep on file

Will definitely file for Mother's
Day feature and if we include
recipes will push for one of

Sunday Times Gall Williams Food Editor these to include
TAS Newspapers
The Mercury Elaine Reeves Food Writer Will keep on file, thanks

Thanks for sending through,
will be in touch if anything
The Examiner Jenny Woodward | Food Editor else needed

Online / Newsletters

Great recipe ideas again, will
consider and be in touch if
Shesaid.com.au Anna Warwick Editor we’ll use

Media Meetings

In April, H&K had tentatively set up a meeting with media dietitian Susie Burrell, but she was unable to
attend the meeting due to work and travel commitments. Instead, H&K set up and attended a meeting with
the Health Writer of popular women’s magazine New Idea. New Idea is a national weekly lifestyle
magazine with a focus on women'’s health, fashion, lifestyle and family (Circulation: 330,218 and
readership: 1,889,000)

Erin was really interested in cranberries and amazed that one tiny fruit could have so many benefits! We
discussed the different forms available to consumers, health properties and harvesting methods. Erin
expressed interest in some information comparing the dried form to the juice, and thought they may be
useful for their readers on the nutrition page. Erin planned to discuss options for featuring cranberries in
New Idea with the rest of the health team.

H&K followed this meeting up by sending some additional health information, and will continue liaison with
Erin to drive editorial mentions and future opportunities.

Media Bureau — Health Activities

H&K developed two media releases for CMC review in April. One focused on the benefits of cranberries in
targeting stomach viruses and upset tummies. The other focused on the benefits of cranberries for dental
health*. Both media releases included key health messages and healthy, easy cranberry recipes for added
interest to the media.

14



Activity Report — April 2009 Page 15

* The dental health release was developed following liaison with the CMC over the previously drafted vision
release, which was decided to be unsuitable to progress with.

NB: Both of these releases are still awaiting approval. Following approval H&K will distribute and
perform follow up.

Health Partnerships in 2009

Kidney Health Australia (KHA)
In preparation for Wee Week 2009, H&K continued to liaise with KHA in April. Main activities included:

e Sign off of the 2009 contract / letter of agreement for CMC and KHA review
e Distributed and conducted media sell-in of the long-lead consumer media release
e Fortnightly conference call with KHA to update on activities

e Followed up KHA to gain their launch week strategy and plan for publications

In May, H&K will continue communication with KHA to finalise launch activities and media materials.

Girls Night In (NSW Cancer Council)

In April, H&K continued planning and brainstorming ideas to leverage the GNI sponsorship as best as
possible.

In particular H&K identified an opportunity to run a consumer promotion partnering with an influential
women'’s lifestyle magazine, with people entering to win a dinner cooked for 8 of their close girlfriends by a
high profile Australian chef. This would run at the end of September, prior to the launch of the GNI
initiative which runs throughout October. Therefore initial research involved:

e Target publications — identifying relevant women’s magazines with a high reach and circulation
e High profile chefs who could be involved
e Initial costings and ad rates required

H&K will continue to refine this idea and finalise other elements of the sponsorship program in May.

www.cranberries.com.au

In April, H&K drafted all content required for the new website as well as sourced relevant videos from the
CMC. In addition, H&K followed up quotes from three web developers and provided these along with a
recommendation to the CMC.

In May, H&K will edit the videos, provide the content to the CMC for approval and manage the build of the
website.

Market Visit — May 2009

In preparation for the CMC's visit, H&K liaised with the CMC to develop an agenda, and consequently
develop presentations including:

e Highlights of the past 3 years

e The Australian consumer landscape

e Kidney Health Australia sponsorship activity
e Girls Night In sponsorship activity

o Website revamp update

e Health research and messaging

e Next Steps

15
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Upcoming Activities — May 2009
The following activities will be undertaken by Hill & Knowlton Australia during the month of May 2009.

Short-Lead Consumer Media Pitch: Winter Warmers. This release will feature cranberry recipe
ideas for the Winter period, including hearty stews, casseroles and desserts.

*This release will be distributed on the AAP newswire

Cranberry AUS Website Update: H&K will continue to work with a web developer to update the
www.cranberries.com.au website. H&K will finalise content to be included on the site.

Cranberry Media Bureau Health: H&K will work with Kidney Health Australia in the organisation of
Wee Week, including preparation of materials and coordinating event logistics leading up to the
launch. H&K will also work with Cancer Council to finalise the contract for Girl's Night In.

16
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Appendix A — Mother’s Day cranbzrry
Media Baread

Do Mother’s Day the Cranberry Way! ol )

Stuck for new and exciting gift ideas this Mother’'s Day? This year, throw caution to the wind and
surprise Mum by cooking some homemade goodies for her instead! Show how much you care
by baking a Cranberry Cake, whipping up a delicious Cranberry Smoothie or serving a
scrumptious Mother’s Day breakfast in bed of Vanilla Cranberry Waffles.

Mum will be impressed by these delicious recipes that are also a great source of antioxidants for
the whole family.

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

Cranberry-Berry Smoothie

1 Banana

1cup Frozen yogurt, low fat

2/3 cup Cranberry juice

1/2 cup Blueberries, fresh or frozen
1/2 cup Raspberries, fresh or frozen

Blend all ingredients until smooth. Makes 2 servings.

Vanilla cranberry waffles

250g sugar

250g flour

250g Fromage frais, strained cottage cheese or marscapone *
6 eggs

250g butter at room temperature
100g dried cranberries

Mix together the sugar and flour. Add fromage frais, eggs and butter and mix it all
together with a hand mixer to smooth dough. Add cranberries and fold them in with a
spoon.

Preheat a waffle iron. Pour dough into the waffle iron, close the cap and bake for a
couple of minutes.

Serve the waffles with whipped cream and sprinkled with icing sugar. Makes 16 waffles.

* Fromage frais, strained cottage cheese or marscapone can be substituted for quark cheese

17



Activity Report — April 2009 Page 18

Tip: The waffles are best served hot. You can also pre-bake them and then right before serving, heat them
in a fan oven at 200 degree Celsius until warm.

Cranberry Cake

5009 Dried cranberries
1 Lemon, squeezed
% cup Icing sugar

1/3 cup Flour

2 cups Flour

Y% cup Sugar

2 Tbsp Baking powder

2 Eggs, beaten

¥ cup Cream

1 cube Butter

1 dash Salt

Pour the lemon juice on top of the cranberries and set aside to soak.

Beat the butter and sugar together, and continue beating while adding the cream and the eggs. Add the
flour, baking powder and dash of salt and mix well.

Add the cranberries in lemon juice mixture into the 1/3 cup of flour and the icing sugar. Add this to the
previous mixture and mix well. Spoon the mixture into a greased pan and bake at 200°C for 45-55 minutes,
or until it's cooked through.

Tip: You can add half a cup of chopped nuts (almonds or walnuts) to the cake when you mix in the
cranberries.

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

For further information, images or requests please contact:

Samantha Valente

Cranberry Media Bureau

02 9286 1293
cranberriesaus@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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