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Activity Report 
Media and Trade Relations in December 2008  

Media Activities 

ARTICLES FEATURING CRANBERRIES 
 

This month we monitored 46 press clippings reaching 8 million persons and achieving 
a total advertising equivalence of EUR 144,800 (approximately USD 186,500). 
 
A first highlight could be found in PharmaVie 
Magazine (circulation: 300.000), a bimonthly 
consumer magazine focusing on health topics 
that is distributed by over 600 pharmacists 
nationwide.  
 
A two pages article informed readers on cystitis. 
After introducing the topic by giving information on 
symptoms and causes of urinary tract infections, 
one third of the second page was dedicated to 
the cranberry. It is mentioned that cranberries 
were already a natural remedy for the Native 
Americans. The statement that they can help 
preventing UTI’s was supported by several health 
studies conducted in the past years. Also the health claim of the AFSSA was 
mentioned.  
 
A second highlight was published in Vie Pratique Gourmand (circulation: 172,800), a 
biweekly women’s magazine about cooking, health, decoration and new kitchen 
products. 
 
The two CMC recipes “Cranberry waffles” and “Panna cotta with cranberry sauce” 
were both illustrated by photos. Throughout the whole year 2008, the magazine 
published 21 recipes of the CMC and five articles featuring cranberries. Thus, 

consumers learned about the cranberries’ 
benefits and 
versatility in 
eleven out of 
twelve 
months. 
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CHRISTMAS MAILING   
 

In December, the Cranberry Marketing Committee produced special Christmas 
cards saying “We wish you a berry Christmas – The Cranberry Marketing 
Committee wishes you a berry Christmas and a berry happy New Year.” The 
Christmas cards were sent out to 660 editors of cooking and lifestyle magazines 
and trade representatives in France.  
See appendix A.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
WEBSITE  
 

This month, the French CMC website attracted 1.810 unique visitors which is the 
best result in 2008. From the 16th of December on, the number of visitors increased 
and was highest around Christmas. Another peak could be measured on the 30th 
and 31st of December.  
 
Most visitors clicked on the consumer brochure for download on the homepage and 
visited the recipe pages. They also informed themselves on health benefits and 
products that are available on the French market.  
 
All newsletters and press texts from 2008 can be found on the website.  
 
 

THIRD PARTY PROMOTION  
 

o Body Shop conducted nationwide promotion 
activities in their stores with the cranberry product 
line.  

o Within their retail catalogue, Monoprix had a 
“cocktail special” which presented also a 
recipe with cranberry juice: “The 
Cointreaupolitan”. 

o Bridor won the Saveurs 2009 award with three 
different bakery products. One of them 
contained cranberries. The good news were published as 
advertisement in different magazines.  
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Trade Activities 

CRANBERRY HRI SEMINAR 

The Cranberry Marketing Committee organized a 
HRI Seminar on December 9, 2008. The seminar 
was held in the Culinary Institute of Chef Martial 
Enguehard. Chefs from hotels, large food 
companies and cooking schools, as well as 
journalists and representatives from the US 
Embassy and the FAS office in Paris were 
invited.  
 

Prearrangements 

As already described in former reports, 
preparations took place in October and 
November. After Chef Martial was chosen for his 
convincing proposal of eight cranberry recipes in 
October, the Cranberry Marketing Committee 
selected six recipes out of eight for usage in the HRI seminar. In November 
2008, the recipes were photographed.  
 

The response to the invitation cards send out in November was very satisfying: 
23 chefs, eight journalists and six representatives from the US Embassy and 
major companies attended the seminar.  
 

Set-up 

As cooking ingredients the CMC provided fresh, dried and frozen cranberries, 
and frozen cranberry puree. Companies such as Ocean Spray, Monin, 
Caraibos, Les Comtes de Provence, Le Chévrefeuille and Daco donated 
cranberry juice and syrup and further products containing cranberries from the 
USA.  
 

For the workshop, three tables were set up for cooking presentations: 

1) Pressé de foie gras aux cranberries fraiches et séchées (Terrine of foie 
gras with dried and fresh cranberries) 

2) Filet de boeuf sauce cranberries & poivre / Fricassée de légumes aux 
cranberries séchées (Fillet of beef with pepper and cranberry sauce / 
Chestnut fricassee with dried cranberries, onion & bacon) 

3) Faiselle cake aux cranberries séchées (Cranberry-Pie) 

 
Each table was decorated with the matching 
recipe photo and printed recipes were available 
for each attendee to follow the cooking show. 
Moreover the CMC delivered press kits including 
detailed information about cranberries: CMC 
technical manual, consumer brochure, mixology 
guide and information sheet, the new recipes with 
comments of the Chef, a list of cranberry products 
suppliers for the HRI, one bag with dried and one 
with fresh cranberries. 
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Seminar 

Chefs were divided into two groups depending on their 
available time. Both groups had a vivid discussion about 
cranberries in the French cuisine. All agreed that some 
years ago, only local and regional products were used as 
cooking ingredients. As people began to travel more and 
more around the world, the passion for foreign spices, 
tastes and ingredients grew. Restaurant chefs had to react 
to this development: Today foreign products are well 
integrated into the French cuisine and cranberries from the 
USA are one of the most popular ingredients from abroad.  
 

Due to their tart flavor, cranberries enhance the taste of salty dishes as well as 
of sweet ones, was the main general comment by the chefs. At the table with 
the sweet Cranberry-Pie, Ange Sevestre from Douceur d’Ange, who won a 
prize with his cranberry cake three months ago, acted as a testimonial for the 
CMC’s work and informed the audience on the great cooperation. They all 
agreed with the owner of the Bar Academy and Cocktailzone magazine that the 
role of barmen in restaurants became more significant and that cranberry juice 
is here a very popular ingredient. 

 
TRADE NEWSLETTER 

The fourth newsletter of the year was sent to 580 importers, distributors, food 
manufacturers and contacts from the neutraceutical and health food sector. 
Readers learned about the cranberry bumper crop of 2008, the CMC’s activities for 
the HRI and new products containing cranberries from the USA.  
The full newsletter can be viewed in appendix B. 

 

Performance Measures 

MEDIA REPORT SUMMARY THROUGH DECEMBER 2008 

mk² upholds its commitment to meet goals set for the publicity in the French press 
on behalf of the CMC both in terms of value of articles as well as the number of 
articles published. 

 

  

 

     

 

  

   

 
Total number of clippings from January - December 2008: 405 
Total advertising equivalent: € 1,385,924 
Total circulation: 61,481,600 
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Appendix A 
 

Christmas Card 
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Appendix B 
 

Trade Newsletter 04/2008 
 










