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Inspiring customers with
Fresh Ideas!

Through inspiring recipes, expert tips and tricks and the

wonthd Y readers
latest Woolworths news, Fresh Ideas magazine is the ideal

platform to inspire and educate customers. : One of Australia’s most
widely read magazines.

A trusted kitchen companion for more than 15 years, the
Fresh brand has evolved as customers’ expectations and o RS O (v . Y
behaviours have shifted, playing a key role in its success. | e

@ sypomjoom

Content analytics, customer insights and trend forecasting
help inform Fresh Ideas magazine’s editorial approach. Plus, -
every recipe goes through rigorous testing, complemented

by authentic food photography with featured products widely
ranged in stores. :
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This combined with our team’s extensive publishing expertise,
connection with readers and our brand’s unique food identity
iS our proven recipe for success. It's what makes Fresh Ideas

a leader in its category and a deeply engaging content
platform for our brand partners. e

PLANT-BASED BISTRO GET THE MOST OUT OF SEASONAL PRODUCE SW
Source: Roy Morgan, Australian Print Magazine Readership, Last 12 months to June 2024.




Editorial calendar

Winter Budget

Contents

School holidays
Winter baking
Pressure cooking
Stocks and Spices
Gravy and sauces
Warm desserts

Jams Advertorial -
Marmalade highest
searched

Pasta and sauces

21st July National
Lamington Day

/th July World Chocolate
Day

14th July World Kebab Day

Fast and furious
FID Experts

Contents

School holidays
Winter baking
Pressure cooking
Stocks and Spices
Gravy and sauces
Warm desserts
Global cooking

Lunch or dinner in
seconds

Salad dressing and
marinades

Mediterranean eating

Home grown Aussie farmers
Spring/Father’s Day

Contents

*  School holidays

*  Winter baking

* Pressure cooking

* Stocks and Spices
*  Gravy and sauces
* Warm desserts

* Rise and shine -

* breakfast ideas

* BBQ/Picnics

* Fast food

Halloween/Spring/
Good for you

Contents

School holidays
Winter baking
Pressure cooking
Stocks and Spices
Gravy and sauces
Warm desserts
Dips and chips
Crackers

Grazing boards - cheese,
deli meats and fruit

4 Early Christmas Summer
. Entertaining/Party

Contents

* Entertaining
*  Preparing for Christmas -
*  Fruit and Nuts

* Entertaining - Chillied,
Meat and Frozen

* Thanksgiving

* Summer BBQ - Sauces,
dressing, salads and
meats, ice cream

* Festival of Lights

Christmas Cookbook

Contents

Christmas
Summer Holidays
Drinks
Entertaining
Picnics

Kids holidays
Snacks and treats
BBQ

Baking

Take a plate
Editable Gifts

Cooking school - Meats
and baking

lce cream feature
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Contents

Healthier start/New year
Plant based Meals
Pancake Day

Back to school

Adult lunches

Valentines day

Lunar New Year
Summer BBQ

15 min meals

Revive your house and
home - cleaning and
laundry tips

Air-Fryer

Editorial calendar

Contents

Coeliac Awareness
Lent

Tin/frozen
vegetables meals
Autumn baking
Harmony day
Pancake Day
Work Lunches
Coffee and Tea

Autumn Harvest -
weeknight cooking

Fake away at home
Cooking 101 Seafood

Contents

Easter

School holidays

Back to school lunches
Chocolates/qgifting
Flower and drinks
Baking

Camping and holiday
cooking

BBQ items
Cooking with Pears

Easter Hunt with
Chocolate eggs

Caravan cooking

Contents

Mother’s Day

Slow Cookers

Recipe Bases

Soups

Citrus cooking

Flour and oils

Cheese and Deli Meats
Pancake and cake mixes
Jelly and Lollies

Sip and crunch - tea
and biscuits

Meal solutions - frozen/
chilled

Contents

Winter

Roasts

Air Fryers

Stove cooking

Back to Basic cooking
Pasta and Italian cooking
Oats and Cereal brekkie
Pies / Pastry cooking
Family time eating

1st June World Milk Day

12th June International
Falafel Day

16th June World Tapas
Day

18th June International
Sushi Day




Advertising solutions

Fresh Ideas magazine brings together an extensive range of advertising solutions,
creating unrivalled opportunities for brand partners to tell their brand story to over
4.8m readers each month.

Whether driving brand awareness with display or classified ads, or telling
a deeper brand story through sponsored editorial Fresh Ideas magazine is
a premium publishing environment and an integral part of the customer
shopping journey.

Advertising solutions

Display Advertising Sponsored Product
& Classifieds Integration
Premium Editorial Themed Content

Sponsorship Alighment




Display advertising

Feature a full-page or double page spread display
ad in Fresh Ideas magazine.

Position your brand for maximum exposure.

The inside front cover and back cover are the most
highly viewed pages and a great way to promote
your latest campaign or new products.

Get your brand into the hands of more than 4.8m
Australians every month

Drive brand awareness and product sales in a
contextually relevant publishing environment

Benefit of doing creative using your brand assets in
your tone of voice

Source: Roy Morgan, Australian Print Magazine Readership, Last 12 months to June 2024.

plants. We're in the busines
making plants fancy, crea
delicious and fun snacks that
provide positive nutrition.
= b

25-MINUTE

MEALS
@

MANGO & 4 / gt
Z‘:“ssszlggg:::g SILKY POT Smooth as silk plant-based pud.
P70 3 : . | Contains a source of fibre and prebiotics to

keep digestive health flourishing

CHIA POD All the fancy of a
café style chia pudding, without
the fuss. Provides a source of
fibre, omega-3 and calcium.

© Q0

VEGAN GLUTEN FORTHE
FREE  PLANET  yywrancypLANTS.CO
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Inside Front Cover | Back Cover | Inside Back Cover

THERE IS NO SUBSTITUTE. THERE IS NO SUBSTITUTE.

PARNOTTS @ARNOTTS

Double Page Spread

. Craft the perfect:

‘?c?;deliciam recipe. ideas & F[atter Jllan'ng. tt'fl.s. o treal Uf’ltﬂt_)
.com.au

£ ille pd&"and crisgy,'crun,

buns to a whole new ;veL - Sl

Prep 20 mins | Cook 4 hrs | Serves 12 4 l/

2.5kg boneless pork shoulder

% cup whole egg mayonnaise

1tbs apple cider vinegar

%red cabbage, finely shredded

2 Granny Smith apples, cut into
matchsticks

1fennel, finely shredded

1Preheat oven to 150°C. To make
the braising liquid, combine all the

100% Australian Pork

No Artificial Colours

No Artificial Flavours

QN

Succulent and tender

Available from the Deli. C A JACOB CURRY created the
P i worlds first sparkling beverage < -
brandi i s ¢

For exciting recipes, visit us at www.dorsogna.com.au
o Dorsognawa @ @dorsognasmallgoods

Full-page + Advertorial



~2tbs Monini Extra Vlrganll\we Oll

1brown onion,chopped

1carrot, chopped

1stick celery, chopped

2 garlic cloves, crushed 4 :

1large white washed potato, % B
peeled, chopped e

400g can Mutti CherryTomgtoes

400g Mutti Passata
1Lvegetc|blestock . ¢
400g can cunnelllm beans, rmsed,
drained i
% cup small shellapastn
2tbschbppeddieguno
v 1ODggreenbecms g ;
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% bunch sllwerbeet stems remcwea. ¢
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RED ALERT
The Mutti family has been in the
tomato business for more than 120
years and prides itself on producing
exceptional quality products. With their
superior flavour and vibrant red colour
Mutti Cherry Tomatoes and Mutti
Passata can transform your meals.

See specifications page for more information

woolworths promotion

MADE TO SHAR r ¢

"There’s no better way to celebrate the joys of family

f»

~ and friends than with a bountiful cheese platter.

.
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TRY THIS '

Maggie Beer
Cabernet Paste pairs
beautifully with the ash

brie and try the vintage
.. cheddar with her ¢
3 Quince Paste.
f 4

BEST IN SHOW
Maggie Beer Triple Cream Brie is creamy
and buttery, while Maggie Beer Ash Triple
Cream Brie is given a dose of natural ash,
infusing it with a delicious smoky flavour.
Maggie Beer Aged Vintage Cheddar is a
delicately crumbly cheese with an irresistible
sharpness, and Maggie Beer Traditional
Camembert is the ultimate indulgence.

Advertorials

Advertorials allow a brand to integrate into

the magazine in a more meaningful and
natural way. Recipes are developed by a highly
reputable and trusted content team and
brought to you by Woolworths, one of the most
trusted brands in Australia.

Advertorial recipes are developed, tested and
photographed by the editorial team

Readers are more likely to purchase a product
promoted through a recipe inspiration

Advertorials seamlessly integrate into the
magazine allowing your brand to benefit from
the trusted Fresh Ideas magazine voice

Recipes inspire the reader with new ideas using your
product

Advertorials provide value to the reader showcasing
different ways they can use your product




Four ways

In a double page spread format, showcase the
utility and versatility of your brand four ways.

One Masterbrand can participate

No more than two different brands can share a
Four Ways DPS

Only two pack shots are permitted per recipe

Recipes will be fast serving suggestions with no
more than five ingredients and no more than
three steps

Products are to adhere to a theme

Differentiated Advertorial Style
Seamless product integration

Recipe inspiration in Fresh Ideas’ tone of voice
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‘Make your easy weeknight meal a winner an all-season hit
with this delicious, flavourful cuisine!

CAN

TENDER DELICIOUSNESS
Simply pan-fry, grill or
oven-bake Tassal Fresh
Tassie Salmon skin-off
portions and serve with a
refreshing salad or vibrant
veggies for a quick and hearty
meal in minutes.
Nisimporporum rest etur
autEt qui beat faccus
doluptatem.
LuptaectemOnserunt diam
hiliatquam liquod ma as
volum unt que moluptas
exeresc imodign isimet,
autem as des adis doluptat
offic te molor soles mo bea
volest faccus, iducienis
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TENDER DELICIOUSNESS
Simply pan-fry, grill or
oven-bake Tassal Fresh
Tassie Salmon skin-off
portions and serve with a
refreshing salad or vibrant
veggies for a quick and hearty
meal in minutes.
Nisimporporum rest etur
autEl idellam viduciatur?
Upici sam quos dolupieFuga.
Lautestibus dit, senis eium
hariberae re ipietur? Qui
officia venim liquam
ipsapersped quiducius none
ditatio stiunt, sumquo eum
doluptatates vendes veris
magnimendite prectaquia
dolor mi, quidusanda num
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TENDER DELICIOUSNESS
Simply pan-fry, grill or
oven-bake Tassal Fresh
Tassie Salmon skin-off
portions and serve with a
refreshing salad or vibrant
veggies for a quick and
hearty meal in minutes.
Nisimporporum rest etur
autTo cum quo vero que
volorio. Moloris
coneturXeriasserum
sequamus. Ab idipsa
voluptur rendae nem
rehene nobit aut harci
dolupienimus quidit rem
inum sum dem untusda
volles dolupti aeptatiis
peruntius eiunt milillam

MEXICAN

MEXICAN
SPICED BEAN
SOuUP

For these recipes and -
more, head to Fresh
Ideas For You at
woolworths.com.

au/shop/discover/
mexican/food-

TENDER DELICIOUSNESS
Simply pan-fry, grill or
oven-bake Tassal Fresh
Tassie Salmon skin-off
portions and serve with a
refreshing salad or vibrant
veggies for a quick and
hearty meal in minutes.
Nisimporporum rest etur
autErunt odigendi unt. Bus
aut pro blaboribus
conSimendipsam, tes dolum
qui tecepe iur alit andi
omnim dolorro odit
evenderion nonsed quo
enimin ne re atquos ea aut
aut iduntem pelique
aspellicia nimpore perferum
nullabo raepudic tetur, sus



X

ake your easy weeknight meal a winner an all-season hit
with this delicious, flavourful cuisine!

Taco cups with mince
PREP 10 mins COOK 1 hour SERVES 6

1 Preheat oven to 200°C/180°C fan-forced. Line a
baking tray with baking paper. Heat 1 tbs oil in a
large ovenproof non-stick frying pan over
medium-high heat. Add 400g butternut pumpkin,
coarsely chopped, 1red onion, cut into wedges
and 3 celery sticks, thickly sliced and cook for 2
minutes or until lightly browned. Transfer to tray.

2 Place 6 Woolworths skin-on chicken thigh
cutlets in a bowl. Add 1 tbs oil, paprika and garlic.
Toss to coat. Heat same pan over medium-high
heat. Cook chicken, skin-side down, in batches, for
the tray. Season.

3 Bake chicken for 45 minutes or until chicken is
brown and almost cooked through. Place bread in
a bowl with half of theand remaining oil and toss
Bake for a further 10 minutes or
until chicken, vegetables and fruit
are cooked and bread toasted.
Remove from the oven.

» Nutrition Per serve: 2890kJ (690
cals), 34g protein, 50g fat, 13g sat fat,
25g carb, 15g sugars, 6g dietary fibre,
205mg sodium

Spicy open tortillas with a cruncy slax
PREP 10 mins COOK 1 hour SERVES 6

1 Preheat oven to 200°C/180°C fan-forced. Line a
baking tray with baking paper. Heat 1 tbs oil in a
large ovenproof non-stick frying pan over
medium-high heat. Add 400g butternut pumpkin,
coarsely chopped, 1red onion, cut into wedges
and 3 celery sticks, thickly sliced and cook for 2
minutes or until lightly browned. Transfer to tray.

2 Place 6 Woolworths skin-on chicken thigh
cutlets in a bowl. Add 1 tbs oil, paprika and garlic.
Toss to coat. Heat same pan over medium-high
heat. Cook chicken, skin-side down, in batches, for
3 minutes each side or until browned. Transfer to
the tray. Season.

3 Bake chicken for 45 ed through. Place bread in
to tray. Bake for a further 10
minutes or until chicken,

vegetables and fruit are cooked ) *
and. Remove from the oven.

Y fRIED PIN
. REF BEANS TQ

» Nutrition Per serve: 2890kJ (690
cals), 34g protein, 50g fat, 13g sat fat,
25g carb, 15g sugars, 6g dietary fibre,
205mg sodium

PREP 10 mins COOK 1 hour SERVES 6

|
l
Easy skillet shawarma x

1 Preheat oven to 200°C/180°C fan-forced. Line a
baking tray with baking paper. Heat 1 tbs oil in a
large ovenproof non-stick frying pan over
medium-high heat. Add 400g butternut pumpkin,
coarsely chopped, 1red onion, cut into wedges
and 3 celery sticks, thickly sliced and cook for 2
minutes or until lightly browned. Transfer to tray.

2 Place 6 Woolworths skin-on chicken thigh
cutlets in a bowl. Add 1 tbs oil, paprika and garlic.
Toss to coat. Heat same pan over medium-high
heat. Cook chicken, skin-side down, in batches, for
3 minutes each side or until browned. Transfer to
the tray. Season.

3 Bake chicken for 45 minutes or until chicken is
brown an to tray. Add apples to tray. Bake for a
further 10 minutes or until chicken, vegetables and
fruit arand bread toasted.
Remove from the oven.

» Nutrition Per serve: 2890kJ (690
cals), 34g protein, 50g fat, 13g sat
fat, 259 carb, 15g sugars, 6g dietary
fibre, 205mg sodium

Crunchy taco shels with mexican
bean dip
PREP 10 mins COOK 1 hour SERVES 6

1 Preheat oven to 200°C/180°C fan-forced. Line a
baking tray with baking paper. Heat 1 tbs oil in
large ovenproof non-stick frying pan over
medium-high heat. Add 400g butternut pumpkin,
coarsely chopped, 1red onion, cut into wedges
and 3 celery sticks, thickly sliced and cook for 2
minutes or until lightly browned. Transfer to tray.

2 Place 6 Woolworths skin-on chicken thigh
cutlets in a bowl. Add 1 tbs oil, paprika and garlic.
Toss to coat. Heat same pan over medium-high
heat. Cook chicken, skin-side down, in batches, for
3 minutes each so the tray. Season.

3 Bake chicken for 45 minutes or
until chicken is brown and
almost cooked through. Place
rosemary and oil oven. sp':‘{%;jés'fm

» Nutrition Per serve: 2890kJ (690
cals), 34g protein, 50g fat, 13g sat
fat, 259 carb, 15g sugars, 6g dietary
fibre, 205mg sodium

Fast four

Differentiated from Four Ways, Fast Four has a
back to back format showcasing a quadrant of
four recipes with accompanying methods and
pack shots on the reverse page.

One Masterbrand can participate

No more than two different brands can share a
Fast Four DPS

Only two pack shots are permitted per recipe

Recipes will be fast serving suggestions with no
more than five ingredients and no more than
three steps

Products are to adhere to a theme

Differentiated Advertorial Style
Seamless product integration

Recipe inspiration in Fresh Ideas’ tone of voice



Sponsored features

Minimum size of 6pp

Premium sponsor to have “Fresh picks”
call-out on recipe

Integration of feature called out on
contents page

Must include premium partner sponsor to take
out double page spread including opener

Sponsored features allow multiple brands to
create a story that engages our readers through a
particular theme, season or topic

™

"!"\ |

MAGICA

Engage readers by joining other brands
within a
key celebration or cultural moments.

WY WSy &

ENTS

You won’t be short of inspiration Sprinkle on the fun to
colour delight your guests with tiny colourful excitement

FLAMINGO CAKE

Prep 30 mins + cooling | Cook 1hr
Serves 12

flamingo meringues

300g pkt Queen Meringue & Pavlova
Powder Mix

Queen pink gel food colouring, black
edible marker and black gel food
colouring, to decorate

vanilla cake

oil cooking spray

4% cups plain flour

1%z cups caster sugar

1% tbs baking powder

900ml thickened cream

2 tbs Queen Organic Vanilla Essence

3 Woolworths free range eggs, lightly
beaten

buttercream

4 eggs

1% cups caster sugar

800g unsalted butter, softened

1tbs Queen Organic Vanilla Essence

Queen pink gel food colouring and
Queen Flamingo sprinkles, to
decorate

1 Preheat oven to 120°C/100°C
fan-forced. Add meringue powder to
the bowl of a stand mixer with half a
cup water. Whisk on high speed for
12 minutes or until stiff peaks form.
Tint with pink food colouring. Transfer
meringue to two piping bags each

fitted with a large closed star piping
tip and a small round piping tip. Line
three baking trays with baking paper,
and place a small amount of
meringue mixture on the corners to
secure. Pipe flamingo shapes, using
the round tip to create the beak,
head and neck, then pipe a swirl with
the closed star nozzle for the body.
Bake for 1 hour or until completely
dry. Use an edible marker to draw
eyes and gel to paint on beaks.

2 Increase oven to 160°C fan-forced.
Spray 3 x 20cm round cake pans with
oil and line bases with baking paper.
Combine dry ingredients in a large
bowl. In a medium bowl, whisk wet
ingredients. Add to dry ingredients.
Whisk until just combined. Divide
mixture among pans and bake for
25-30 minutes or until a skewer
inserted into centres comes out
clean. Cool cakes completely in tins.

ADVERTORIAL FEATURE
Sponsors this page and in
1783. Inspired by his
obsession for craft, quality
and the finest ingredients,
Schweppes has re-imagined
its classic flavours for the
gined its classic flavours for

3 Meanwhile, to make the
buttercream, whisk eggs in a large
mixing bowl on medium speed until
thick and pale. Add sugar and vs cup
water to a small saucepan over
medium heat. Bring to the boil
without stirring, then cook until
temperature reaches 117°C. Pour
sugar syrup over the egg mixture with
mixer running on medium speed.

4 Bring to the boil without stirring,
then cook until temperature reaches
117°C. Pour sugar syrup over the egg
mixture with mixer running on
medium speed.

S Increase oven to 160°C fan-forced.
Spray 3 x 20cm round cake pans with
oil and line bases with baking paper.
Combine dry ingredients in a large
bowl. In a medium bowl, whisk wet
ingredients. Add to dry ingredients.
Whisk until just combined. Divide
mixture among pans and bake for

3009
POWDER M1y

MERINGUE
H &PAVLOVA |
| oo

4

around

FLAMINGO
CAKE
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Themed feature

Make your brand top of mind with one of our
monthly features showcasing on-trend, seasonal
and delicious recipe inspiration.

SAS TA FEATU RS

Range of products buy into the one feature
about pasta or sauces or Easter baking.

PUMPKIN SAUCﬁ(/ -
Prep 20 mins | Cook 4 hrs | Serves 12 :

2: neless pork shoulder

% cup whole egg mayonnaise

1tbs apple cider vinegar

% red cabbage, finely shredded

2 Granny Smith apples, cut into
matchsticks

1 fennel, ﬁr;ely shredded

1 red onion, finely sliced

2 bottle Stubb’s Hickory Bourbon
Legendary Bar-B-Q Sauce

1 Preheat oven to 150°C.

2 To make the braising liquid,
combine all the ingredients in a bowl.
3 Place pork in roasting pan and pour
braising liquid into pan. Cover with
foil. Bake for 3 hours or until tender.

4 Meanwhile, combine mayonnaise
and vinegar in a small bowl. Season.
Place cabbage, apple, fennel and
red onion into a large bowl. Add
mayonnaise mix, tossing to combine.
S Remove foil and baste pork with
braising liquid. Increase oven to

ADVERTORIAL FEATURE
Sponsors this page and in 1783.
Inspired by his obsession for craft,
quality and the finest ingredients,
Schweppes has re-imagined its
classic flavours for the gined its
classic flavours for the
modermodern palate. Each blend

PASTA PASSATA
Prep 20 mins | Cook 4 hrs | Serves 12

2.5kg boneless pork shoulder
% cup whole egg mayonnaise
* tbs apple cider vinegar
Y red cabbage, finely shredded
2 Granny Smith apples, cut into
matchsticks
Al fennel, finely shredded
1red onion, finely sliced
Y2 bottle Stubb’s Hickory Bourbon
Legendary Bar-B-Q Sauce
. 12-pack Woolworths damper rolls
“1bunch coriander, leaves picked
braising liquid
1 cup chicken stock
Ya cup apple cider vinegar
Y bottle Stubb’s Hickory Bourbon
Legendary Bar-B-Q Sauce
)

1 Preheat oven to 150°C.

2 To make the braising liquid,
combine all the ingredients in a bowl.
3 Place pork in roasting pan and pour
braising liquid into pan. Cover with
foil. Bake for 3 hours or until tender.
4 Meanwhile, combine mayonnaise
and vinegar in a small bowl. Season.
Place cabbage, apple, fennel and
red onion into a large bowl. Add
mayonnaise mix, tossing to combine.
S Remove foil and baste pork with
braising liquid. Increase oven to
180°C and cook, uncovered, for

a further 1 hour, basting pork every
15 minutes or until braising liquid

has reduced by half and pork is

a dark caramel colour. Transfer

Y% cup braising liquid to a medium
jug. Combine with Bar-B-Q sauce.

ADVERTORIAL FEATURE t 1
Sponsors this page and in 1783. 12
Inspired by his obsession for craft,  :
quality and the finest ingredients, 1%
Schweppes has re-imagined its
classic flavours for the ginedits .
classic flavours for the &
modermodern palate. Each blend

Monthly seasonal themed features
bpp+ per issue

Multi-partner or single partner opportunity
(maximum two partners per page)

Standard offering for all partners

Simple, everyday family recipes with minimal
ingredients (six or less)




Feature your brand in a bonus

Reverse cover
Reverse Cover
formats section.

16 pages of Health and Beauty content flipped as its
own standalone section of Fresh |deas Magazine

Integrating brands into engaging content solution
formats

Front Cover Sponsorship available to one brand -
subject to approvals

Health and Beauty

NATURAL
SHINE

Get salon-quality
heir colour at home

essentials

- U

. :
. 1 3 b v
. :
. = ' w
s ' £ H
® 4
ATE YOUR SKIN WITH SOAP-FREE GV GENTLE WASH
= f 3

‘ Health and Beauty

i jour hair's natural strength
Trzn:zjr?s{mg OGX Antihais Fall * Goconut
Cafieine Shompoo and Conditioner.

*Product restrictions apply

o

HEALTH & BEAUTY

Back to pa

COLORSTAY

base-ics -2

BASEBEMAGUI T,
Let's set the foundations right. i

ooking for a full coverage
foundation base that'll stay
olol

amounts o

foundation into your palm, then
use a buffing brush to apply and
blend the foundation on your face.

Complete your look with
Colorstay™ 16-Hour Quad in
Addictive to bring out your peepers,
Colorstay™ Eyebrow Pencil in Soft
Brown to help define your arches,
and add colour to your lips with
Revlon Colorstay Overtime™
Lipcolor in Bare Maximum.

REVLON
COLORSTAY™
FULL COVER
FOUNDATION IN
NATURAL BEIGE

1.REVLON COLORSTAY™ 16-HOUR  +
QUAD INADDICTIVE |

2.REVLON COLORSTAY OVERTIME
LIPCOLOR IN BARE MAXIMUM ~ +

3 3.REVLON COLORSTAY™  +
%,  EYEBROW PENCILIN SOFT BROWN

\
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Inserts offer brand partners a contextually
relevant environment for deep engagement
with readers

Promote your product with a packshot
inclusion on the insert cover

Allows multiple brands to align



That’s classified -

Classifieds are a cost-effective form of advertising
that groups individual products into categories.

Haircare, alcohol, underwear*

Personal hygiene products™

Sustainability / green products
Pets; Beauty & Skincare

Cooking accessories

CHIPPING AWAY
Atasty addition to any
¢ platter, Maretti Bruschette
:  Chips Sweet Basil Pesto
: 150g are Italian-style
: baked bread snacks
guaranteed to please.

Cleaning products
Christmas gift guide

*new categories to sell in

Maximum of four products per page, so more space for each™

S @

Make spring entertaining a breeze by serving ufﬁ:uﬁty‘ 7
shacks and delicious dips for everyone to sh oy

- L EBRALE

SNACKPACK

Crispy Ryvita Thins
Flatbreads Caramelised
Onion 125g are a great
alternative
to crackers and are ideal
for delicious dips or on their

DIPPING IN

Featuring hints of
fennel, Chris’ Heritage
Edam & Fig 170g includes
a sachet of crushed
roasted almonds

- simply garnish and serve.

ais 7
&

CLASSIC CHOICE

No entertaining platter
is complete without Zoosh

French Onion Dip 185g.
This creamy dip is perfect
for sharing or snacking
alongside flatbread and

Products styled and individually photographed by the

Fresh Ideas team

Products will always form part of a themed page

Up to 50 words of product copy per partner

*The Fresh Ideas team is able to shoot unstylised packshots for an additional fee, if required.
** Packshot sizes are at the Fresh Ideas editorial team’s discretion.
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e RO GLUT EN

You can still enjoy great flavour and treat yourself with
these gluten-free options. Fugitati quis veles ex et

COMFORT
FAVOURITE

Get cosy and chill out on
the couch with a bowl of
Woolworths Plantitude
Mac’n Cheeze with chilli.
This gluten-free, vegan,
dairy-free and plant-based
delight has an added spicy
kick that pairs well with a

IN FOR A TREAT
Calling lovers of all things
sweet! Decadent and moreish
Pana Organic White
Macadamia is an addictive
bar of roasted macadamia

BROWNIE BLISS
Kez’s Kitchen Chewy
Flourless Brownies are
perfect as an anytime snack.
They're gluten-free, suitable
for vegans, contain no refined
sugar and are crafted using
natural fruit and nuts as well
as coconut and cocoa.
Switch it up between the
Fudgy Chocolate and

MADE

L o020 4

MADE WITH PLANTS
Start the day right with
gluten-free and vegan-friendly
Plant Life Food Co. granola
from Healthy Generation.
Serve it with some yoghurt or
top your breakfast smoothie
with a spoonful. Choose from

Up to six products per page

'uLuﬂ GLUTEN :

= FREE O FREE @
CHEWY FLOURLESS BROWNIES

7 CHEWquRLESSBﬂumes

GRANOLA NUTS

Start the day right with
gluten-free and vegan-friendly
Plant Life Food Co. granola
from Healthy Generation.
Serve it with some yoghurt or
top your breakfast smoothie
with a spoonful. Choose from
Peanut Crunch, Cherry
Coconut and Dark Chocolate,
Apricot & Almond varieties,

COMFORT FAVOURITE

Get cosy and chill out on the
couch with a bowl of Woolworths
Plantitude Mac’n Cheeze with
chilli. This gluten-free, vegan,
dairy-free and plant-based delight
has an added spicy kick that pairs
well with a veg-loaded burger or

ol o2
Q
PLANT BASED MW

TREY
CHEEZE_

& o
ORIGINAL 3 s 14,”

S—

o od

Eb

Grid style layout with assets supplied by brand partner’

Pages may or may not be themed

Up to 50 words of product copy per partner




Front cover

® f ,
sponsorship or brands

proven to impact and drive product sales.

WOOLWORTHS.COM.AU/FRESHIDEAS'IS AUSTRALIA'S ESSENTIAL GO-TO FOR DELICIOUS FOOD INSPIRATION

FREE

MAY 2021

Recipe Featured on Front Page with logo

Double Page Spread advertorial in First 1/3
of mag

e AV S 45T 7 TR " »
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“How to” video on Woolworths Instagram

Recipe Featured on Woolworths Fresh Recipes ; \
section of Woolworths.com.au SN ‘~__
CLEVER | i@ ba" ok “
CWAYS i A W g
- ..TOUSE Y - RL Sk 4 4 B '_-"’;.
i

1"2,
Ac i

Brand logo featured on front cover, which will
be seen by more than 4.8 million Woolworths
customers

.4 4Noodle soups

: SIOWCooker meals
_Way topoach eggs

' AVOEOdo inspiration
*" Budget-friendly
weeknight dinners
Homemade cakes

(for Mum!)

Veg-packed picks

by Jamie Oliver

Drive sales uplift. Recent covers have increased
associated product sales by more than 100%

Source: Roy Morgan, Australian Print Magazine Readership, 12 months to June 2024.

) July 2024 - September 2024 - October 2024 - November 2024 - Jan/Feb 2025 - March 2025 - May 2025

The Fresh Ideas team is able to shoot unstylised packshots for an additional fee, if required.



road testing

A T A S i
L

DIOM MUSTA RO
MOUT: E DE [ TN

MUSTARD »

Sharp tangy Dijon mustard is a
staple in any kitchen. Here we
taste test and take them beyond
the humble sandwich.

vo TEQ)
(o) C

MUSTARD
GRILLED STEAK
Mention steak and | am

in lovel! make it even
better with this intense
- topping for your next
LHTON MUSTARD: bite. Combinel/2 cup
OZR136) red or white vinegar,
1tbsp dijon mustard,
Itbsp honey, 174 tsp
aslt and 1/2 clove of
garlic crushed. Whisk
together with 2 cups of
oil and some pepper to
taste. Presto!

<

L 7

e

VINAIGRETTE
Make this into the best
dressing with 1/2 cup
red or white vinegar,
1 tbsp dijon mustard,
Ttbsp honey, 1/4 tsp
aslt and 1/2 clove of

garlic crushed. Whisk MUSTARD &
together with 2 cups of MARSCARPONE
oil and some pepper to BRUSCHETTA
taste. Voila! Bread is just a lonely

MOUTARDE
DE DIJON

soul without a topping.
Want a quick snack?
Top it with marscapone
and mustard - delish!!
Combinel/2 cup red or
white vinegar, 1tbsp di-
jon mustard, Ttbsp hon-
ey, 1/4 tsp aslt and 1/2
clove of garlic crushed.
Whisk together with 2
cups of oil and some
pepper to taste. YUM!

road testing

SBAKERS BES

Crusty bread is a staple for every meal. Here we 1 q; '
taste test the Helga’s range and take them beyond ub |
the humble sandwich. =

¢
VOTESA ‘f
(o) C
(2

SWITCH UPYOUR LOAF
Ve tried the cobb and the ciabatta for the per-
fect sandwich, the best dippers for soups and
the only way to make a cobb dip! Bake a whole
cauli, mix it with 1 cup of cream, 500g cheese
and 1 thsp mustard. Blend it allup and make
sure you bake the pulled out bread for dippers!

BESTBAGUETTES
Mothing beats a freshly baked baguette.

A forvourite way of ours is with some fresh
chopped tomatoes, some spanish onion,
chopped bosil and seasoned with a good
pinch of salt and pepper for good measure.
If you like o bit of garlic, rub the bread with a
clove before making. Perfection!

Bread used to be the addition to our table or
the side to our soup but now it's the hera! Why
meass with parfection. Serve it with oil, solt and
pepper and you hove yourself one hell of o tasty
marsel. We can't beat the simplicity but if you
want to, make a quick salsa withsome rips fresh
temotees and a brown onion finelty choppead.
You won't need ancther thing.

@ CRUSTY PERFECTION

Highlight different varieties, reasons to love and

how to use it through

Product road test

Put your product to the test with a special
product story page.

New native opportunity with one sponsored
page per issue

Focused around themed product range with up
to three different SKUs

Product packshot inclusion

Opportunity to showcase a different form of
content integration beyond recipes

Offers one partner the chance to tell a
range story

An exclusive offer, with only one page available to
sponsor each issue




Full client story

Share your brand’s story and
through an extended editorial feature.

Native opportunity for food and alcohol
partners only

One partner per spread with styled packshot

FARLEFT: Xerum cus
dolori velit dipsum
essum voloreperi beate
dus arum is nimus.
Xernatent. Suntibusdae
velin nobitius remporunt
voloraectum fuga.
LEFT: ltatur minis eve-
lese ctatiberum eatis-
tiusam, verumen ihillor
epuditem comnihitat.
BOTTOM: Es que
repellesto quam alibus
plam ventum at ea con
prerum

TOPRIGHT: Es que
repellesto quam alibus
plam ventum at ea con
prerum

Brand approval by Fresh Ideas editorial team

Brand imagery to be supplied

Tell a deeper brand story through engaging
editorial content integration

Inclusion of recipe inspiration centred
around product

Editorial style layout

. . . . . We head to the olive grove at Hills End to get
Exclusive native integration for a single partner the whole story about it's beautiful provenance.

quia doluptae. Alita eictectur? Ro disqui conse ist, cumque quatempora
Wplatiusdae velissitate pore porest omnis dollore ctaeri sum quame nis

consedit, aciis raeptur? Quis simet haria voloritiae volestrum faccum
erionsendit velecerum rem voluptat.

Harum vellectum aspelenit que adi te dolorporum este sitaquo quo dit ut est am
aut que dolorecae voluptat vitat aliqui qui blautatem simenes sinciam lisimil lestios iSTON
aut que voloria con plaudit qui atem esequaecaese nia dem. Gendige ndunti culpa ARIST Preheat oven to 150°C. To make the braising liquid, combine
nia etur? Lacest officab oratur? Nam ex et exernam qui volenis cone nihic te quis Hule dalive Viecge Extra s ' 1tbs apple cider vinegar, 1 red onion, finely sliced, 1 cup
est ut lacearum doluptiam sus ratiunti consed quis quae consequidem exerovidunt ‘ chicken stock and 1kg Ariston olive oil in a bowl.
acerum sandi ducia sequosam fuga. Nam est aut magnisMe dolenis dolupta dent Place pork in roasting pan and pour braising liquid into pan.
prestet rem re, secum eatemqui cuptatiest aut magnis Cover with foil. Bake for 3 hours or until tender.

Me dolenis dolupta dent prestet rem re, secum eatemqui cuptati si am volut la Meanwhile, combine mayonnaise and vinegar in a small
qui dolor re si sus ulpari susciet reriam nobisci enderem qui nulliqu atiissum iliqui bowl. Season. Place cabbage, apple, fennel and

officilit volu si am volut la officilit volupta tionsec tinus. red onion into a large bowl. Add mayonnaise mix, tossing to
Ust ut ratuscipsam es modit, sit, sum volorum imodis non necusmod quissunt. combine. Remove foil and baste pork with braising L

MARINATED OLIVES
Prep 20 mins | Cook 4 hrs | Serves 12

S———
SANS CHOLESTEROL

500 ml ¢




Healthier

cheesscake

PREF 15 v + bsating = ehilng + toekeg
COOK L b 30rmies SERVES 12

200 Woalworths toasted honay
& sinnamen muesl

2 tivs odmond spread

2 s exctra virgin elive oil

3 tsp gelatine powder

2 medium beetroct, thinly sliced
1bestroat, grated

¥ cup apple uice

14 tsp gl orting powdor

1 Grease o 20em (Tom despl round

Ir & dmnall saucepan ava medium
heat. Bfng to o simmet. then remove
pan fram heat, Stren rmixturs though
a fine sieve into a jug. Sprinkle over

10 SETv.

* Muntsitiom For sarva. D protuin, Sy kel
(g st o, 20 ey, L2 mugas, g chetary
fire, 120y sodum, B85 il calz)

o0
Vanilla cake

FREP |5 rrwrs. 7 cooling COOK 5 rring
SERVES 15

14 cups Woslwarths milk
¥ cup vegetable ol
2 the vaniia bean pasts

spenglorm pan, Line sida
with baking paper,

2 Ploce misali In o food processsr
aned process until fing crumis farm,
Addd alrmard spresd ond ol than
precess untl combined, Using Bock
of & Fretal spean. Sess mixiue cuer
bose of pan, Freeze for 20 mirutes,
3Flace i cup beiling wate in e
small bowl. Sprinkie over gelatine
and mix unkll digseled, Sot aside te
cool slighfly, Ploce sicotho, yogharl.
hormy. pest and vanila in o cleared

mixtune over base in pan. Refigeiats
fewr 2 henrs e uritl sigghity fierr

4 Tox ke the beelroot chips,
preheal swen o 120MCA100°C
for-farced. Amange beetroct in

a single layer on aloge baking
paperlined boking tray. Bake for

1 vosur 30 rinutes of untl dried
and crizp. Allow to cool on troy.

B Maanyhile, to moke the boetraot
Jelly, ploc= bestreot ard apple juice

3 Frisis range eggs.

2% cups plain flour

T s castin sugar

3 tsp baking powder

2309 Westem Star unsolted
butter, softoned

AT5g ursalted butter, saftered
5 eups ising suger mixture
Tthe varilia paste
sprinklos, to docerate

1 Praheot cven to 190G/ 10N
fonriaroed, Grease 3 x 20cm

(e deep) round coke pane., Ling
bcises vith baking papes.

2Pace ik, ol mndks ard e in
@ Ibowd and wiisk until just combined.
3 Place Mo, suger, baking powdes
arvd solt in the bowl of o stand mixer
fittad with o padde attachment.
Beat on low speed witl comibined.
With The mestor rurning, add buller
1 ths ot o time. Beat until mixtue

Lk
i

B Dibvicia bettar evien by armeng coke
ipars. Bake for 35 minutes or untll
cokus sping hack when lightty
touched. Stand for 10 minutes or until
soal enaugh 1o handia, then gently
turn cut onte o coke rock ond allow
1o cool complately,

& Mearwhite, to maks the vanilia
buttorcreanm, beat butier in the bowl
of g stand mixer fitted with poddle
ofochrnant unill paks and Ruffy. Sdd
icing sugor ond vanilia, then beat
until comibinad. Lise half of the icng
to sancdwich cakes togethar. Use
back of spoon o spoatula bocover 1op
and sde of cokn with ramaining icing.
Poess spein kles onflo icing bo deconale,
then sanve.

w Mot P serve: g profei ), 408 fot
£23g 5at fos! B corh. 69 supars. i chosery
e, B gy s, SRR (0 cils)

Lamingten cake hack
PREP 15 i SERVES 10 |

%mmhwmd;-
250g strawberries, hulled
2% 300 tubs double cream,

1 Holve coke horizntally, Picce
Teartterm of cale, cut-side up, on

@ plofer, Pioce sirowbenries in

@ WG oy on cake, Spoon

over cream bo cover siowbearres
corrpletely. ensuing to fill in any
gaps. Phoe serrairing coke ol
CUT-HCKE S, 0N Top and preds
dicrwen sBightly to secure.

2 Using & Exitter knife, sprecd fosting
over Gake. Sprinkle over cosomt

T kars T coneer Lo and side of coke,
then semve.

* Matrithen Pt dotvn: Sy protain. 41 fat
g nart ikl 55 cadh, Fog sagars, g Hilry
Bewa, D6t henthorry TI00K el st

[ 1-1-1-8

Best one-bowl
chocolate cake

PREP 5 i GOOK 40 ons SERVES &

]
.
1 SWEET WINTER DELIGHTS
1
A}
i
L !

o {
Upside-down caramelised
banana cake

PREF 20 i COOK | e SERVES ©

Thg rozen mixed berles, partially

s Teavouned yoghurt
’- 1eup flaked shmends 1 cup Macre natural mixed nuts,
" reughly

% cuip Wioslaarths thickened cream, L Sciape sesds from vanila pod, then
sl cup satra, whipped, ta serve  place i and pod in & medurm

] saUGApan With julce, Sirnamon, shar
anie. Fropke Synip and appled. Bring
. ba i kol vt Bigh heat. Reducs heat

1 Prighisat s o 200°C1
| fonvioed.,

Sl opples oo
ard set aside.
el resorve 1%

uid o pon and
gh heat. Reduce
ficd srrener,

or unkl
reduced by half,
d poaching lquid
 bapiped with

B prostir, g ot
59 =imas
e L350 i)

(1] ¥
Best carrot cake ;
PREP 10 mirs & 10 minestandeg
00K 55 i SEVES ¢

50g unsolted butter

1 Preheat cven e ZI0TCAS00
Tanforced. :

B Mt Butted, sugal and hansy In
@ Vern cvenproal fryng g e * -
et et for 5 mirutes on il
ennacth and cormbined. Coak for
A0 Frirtes, stiving cocasionolly, o

il ek bl aightly. R pan -

Traam osscst. St i Ehyere be crss. 1
3 Corsluilly sriange péar i g eireuls |
pathemn oround pun sdge: Retuin pdn
o 0 bow heat and cook far 10 minutes,

wikthout skiing, of uril peors arejust.

tander, Rumows pan from eot. Fdce

pastry over pear, tucking inedgesto
erchose pear. Bake for 30 misites s
until pastry b golden and puffed.

A Stand for 10 miutes bafore |
corefully irverting onto a large plate
W sl Serva with (ce-efecrn:

Pl o i Bz i, 23 Ml

* Bstritien
Thg meat Tk, 87 oo b fidy magers, 4 disiary ©
eolal

fisrw, ¥Eong socdhum, 22806 | 545

- Com Mather's Day celebrations with a sl
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Feature sponsors

Integrate your brands into an exclusive, relevant
editorial feature.

A guaranteed recipe mention
A packshot

A hack or tip

Up to 25 words of copy

A feature sponsor has to be booked with a
brand ad

Showcase inspiring recipes, educating
engaged readers

Contextually relevant brand integration

Increase brand awareness, reach and
engagement

Requirements: Please check nutritional guidelines prior to confirming your booking into a relevant feature.
Feature opportunities by issue are supplied by Editorial.

o 17




CONTENT S

Contents call-out

For a client that sponsors an editorial feature e.g. 7] = e e i - | Rt
Mother’s Day feature sponsored by Western Star. V - i -

Hudrbilaral by approsyaad
& e Pyl Vs sy i
we g s d g e e b

Only one content call-out per issue

Brand name mention in a prominent upfront
position (has to be bought with a feature
sponsor package + brand ad). No logo
placement on contents page, only copy

Enrbince winder lGke never &aﬁm

Exclusive brand opportunity

CELEERATING SFORTS EUDHES SLOW FOOD GO0DEATS
ﬂﬁ l"-'_.ll'_:l' =L 1'; Frmsh Fomed B2 s rresals 91 G i Pl Sehor sl 139 Flesam i pochid
Prominent brand association, offering clear L1 A e i L i ciikiiaiiaa
. . WIS W Peirhes FICK OF THE INODEX
ﬂOVIgOtIOﬂ tO the fe(]ture tha seesen 25 SEASCHN 1“3 SWEET SFDT 14‘1 Eindl mssipes giiokly
Zuechini-pociad raeaet Sps Fum by makieg
12 LOVEIT T SR A ora ol theas shos: 143 FRESH BITES
K the sdress bl &L e ki w Ll Liatsaral i il
ut buy with thauw 35 BLADGET Sy tom Skar barttar proucia ot Waohva-tim
rond -vesriher denn WEEHMNMGHT
GINNERS 115 MELT A WAY 154 GHLJIE
_1'_4 T WAYS TTH. FA i msik, “rwped s el Db ki ionz i s. Heag i sty ke of
Cesnle ommzng e b red n the ol s 0 ol aloeea D peml e Sopr
e e withi
L-p_l_-H:I_ I'||.:||:.' 52 SCUP'S ON
bwahid pocfoess Leewvd i e Shiwwsd it
p— withi = e vk NEYT MO - A
lﬁ Liew o hast b with 55 FULL FLAVOUR I S i
i e b bk Eowy moym o o Our ..|1.I|'|' e b oot June T

T ] T Pt

*Contents call-out can be bought with an advertorial special themed feature. 3 "
LB Ereeh lidwas Jung 2022
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Feature sponsors -
Cooking School

Sponsored feature of existing Cooking School 101
with food brands, or equipment.

leftoreers or shart fresh, thiz & your guida

to the perfact mekting moment.
m-:_

Timing: December, Jan/Feb, April & June
Inclustony

Packshot

Fudge bremries
FE P ] b el & O B T vl iy
GO 50 i PR 5

25 words of copy

20l gurantbed boties, chepzed
A w RN o il sy e B O ik
“rhmozizba reughly chopped

Toup canter nugor

b cosip Tl peaich o Earoe T kg
A Wimodweinr L e 1o o ey
1%k brewad caprano o2iTea

2 tap worilla setract

o (e s e
T4 mapw plain Nz

Product call out in recipe instructions

Has to be bought with a brand ad
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* Leverage editorial integration within a key
editorial feature

*  Encourage utility and inspire creativity

IRy A A IR T OH T DHELFE THES P T V00 T
AL CRECE LD N Pl SFOFECIE T ST PRI - T A
-
')

HERE'S HOW TO PERFECT IT.

For Cooking School Themes per issue, please consult your Cartology representative.
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Meal Planner

Pivotal to Fresh |[deas Magazine is supporting our customers’ needs in terms
of providing value without compromising on quality or taste when it comes to
recipe solutions.

Five ‘Budget’ delicious meals forms the recipe content of Meal Planner every
Issue.

Shopping staples such as cheese, yoghurt, pasta, rice, selected frozen
vegetables, stocks and sauces have the opportunity to integrate into Meal
Planner’s Budget recipes.

Recipes are made shoppable by the QR code on the page that directs readers
to the full ingredients lists, recipes methods and add to cart functionality
online.

Brands have the chance to have their product featured via one sponsored call
out per recipe (with the exception of the December issue).

Inclustony
* Meal planners will fall within the first third of the magazine
* Recipes are easy, four-step meals

» Each recipe will have a QR code that allows the reader to open a shopping
list of these items that they can add to their cart

ot R o - + Cartology can access the recipes three weeks before booking deadline to
f book clients in

to your cart, . ﬁ
simply scan 1 4
LAl

this code. N

e S
an/Feb 2023 21
’
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Editorial recipe integration - Meal Planners

Your brand’s product packshot and product name will feature on Cheese (must be able to be a full range, eg cheddar, parmesan, grated,
the ingredients section of one recipe in the issue. This will appear blocks, sliced)
to the reader as a seamless integration of the product into a

_ Rice (must be all varieties, long, short, brown, white)*
Woolworths recipe.

Pasta (must be all varieties eg. spirals, spaghetti, lasagne sheets)*
Tinned tomatoes™

Stock (must be all varieties eg chicken, veg, beef)*

Exclusivity within the meal planners (one cheese brand or one tinned tomato
brand will appear in the planner sections); and only one branded product will
appear in their recipe.

Yoghurt (again must be all varieties, Greek, plain, fruit etc)*

A selection of approved frozen vegetables

*Creative look and feel is at Fresh Idea’s discretion




IndeXx

List your advertorials on our popular Index page.
Inclustong

- For an additional cost to an advertorial;
advertorial clients can appear on this list and
include their brand name in the recipe title.
E.g ‘Continental Asian-style chicken salad.’

The éemeﬁfj

Popular page for our readers

A direct call to action to find the recipe by its
brand name

Clickable to relevant page in the digital flip book
on woolworths.com.au

recipe index

starters, sides & extras
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Continental Asia n-style

poached chicken salad
(sponsored content)
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Call-outs on page

Letter Page - one per issue. Has to be bought
with an advertorial.

Integration within our Editor’'s welcome page
in the form of a ‘Promoted Product’ or ‘Fresh’s
product of the month’

Packshot and up to 20 words

Upfront, premium integration

Invaluable opportunity for NEW products to
market or showcase inspiration and usage
from its advertorial page*

*Excludes advertorial rate. Only available to Food Category.
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As the weather warms up, it's time to champion Dad, engoy Jc:hnnl
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Clear the clutter

Make spring cleaning the kitchen a fuss-free affiair by:

* Puttirg on a purmng-me-up music ploylist to up the fun-factor,
+ Remowing evernything In cupbooards to rmake wiping down easy.

Ideal for this tosk is Mocra’s Whole Living Multipurposa Cleaner

- it's better for you ond better for the envionment, ond is
ceartifed by Good Ervironmentol Choice Australio (GRECA).
""[-:.l-i.'.liﬂEI througi the pontry ond getting nd of out-of-date Rerms,
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Listicles call-out

Upfront mentions on listicles with a benefit for
readers such as hack or tip.

One mention per issue with products styled in or out
of the packaging

Designed at editorial discretion in the look, feel and
tone of voice of the magazine. Please speak to your
Cartology representative regarding themes by issue

Seamless integration nestled into Fresh Ideas
editorial style and tone

Brand awareness




Drinks pairing
editorial call-out

Seamless "matching” integration into a
contextually relevant recipe

Offer beer and wine matching with some of the
non meal-planner editorial recipes

| MATCH WITH...

Alcohol or drinks - two per issue

|
Offer beer and wine matching with some of the Parker Coonawarra
non meal-planner editorial recipes \ Estate Cabernet
| Sauvignon

Cus voloreicias eae
sit, sit unt volor sus
ex eniae dolore quae
quO quis nonectis
nam, nonsequi iIMax
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Cheesy cauliflower

& spinach soup

PREP 15 s GO0 € his 5 s
SERVES -

1 colory stalk, trimmaed, roughly
chopped

1 brown ondon, roughly chopped

L. 2kg couliflowaer, cut Into smiall
florets

2 medium washed whito pobatoos,
roughly chopped

2 garlic cloves, eruahod

iL salt-reduced vegetable stock

120g pht baly spinoch leoves

1% cups Woohwerths shredded light
tosty cheese

Y cup Graek-style yoghurt

1 tbe pistachio dukkah with thyrme

2 tep extra virgin olive oil

& x lem-thick slices sourdsugh
an<ient grains & sprouted seeds
miche

=
i ARw 1k
wler. Ao threse

2Using o
il smacth

spinach a
Dirlzzle with e

Lamb with cucumber
& mint vinegar

PREP 15 riins + & s sbasing
CO0OK - hrs Smibs SERVES &

kg Woaolwarths COOK butterfliod
|l b leg garlic & herb

1 garlic bulb, top trimmed

» cup white wine

& small wholemeal Lebanese bread
roureds

320g punnet mixv-a-mato tomatoes,

thickly sliced
1cup Greok-style yoghurt

| sprig mink, leoves plcked

Cuwcumiber & mint vinegar

%3 cup white wine vinegar

2 ths coster sugor

¥ bunch mint, leaves plckod, finely
chopped

1 Lebsairmesa cucum bar, diseed

v W LEF

Vegetarian gnocchi stew
PREF 10 rins CO0K 3 brz 35 mins
SERVES 4

TOOg btl traditional pasta sauce

500g pkt pumpkin cubes

420q can Woslworths no-added-
salt chickpeas, rinsed, drained

500g pkt pototo gnocchil

¥ bunch kale, leaves ploked, roughly
chopped

Y tep dried chilli flakes

Y4 baanch baeil, leaves picked

wacahon frarms st

thia cooler pionths
© Spemdsred by Bdedac =

Call-outs on page

Equipment - one per issue.

Let the reader know where to get the roasting
tin, measuring jug, cake tin, whisk, slow cooker or
muffin tray to make the recipe, brought to you by
a sponsoring brand.

Product shot in situ of recipe editorial, one per
issue. Includes up to a 25 word call out

Shot and designed at editorial discretion

Seamless integration to inspire and
encourage utility

Available for a 12 month buyout to ensure
placement in every issue




Last Bite sponsorship

Sponsor the Last Bite editorial page, the final
recipe within each issue of Fresh Ideas Magazine

Product listed in the ingredients list
25 words and product featured in panel

One high resolution image required of clients
packaging

Seamless editorial integration to drive inspiration
and prompt usage.

COOK 25 mins MAKES 12

T1free range egg, lightly beaten
~ 1tbs sesame seeds
- Y cup tomato sauce

" 4
Preheat oven to 200°C/180°C
rced. Grease and line a large
Lorem ipsum dolor sit amet, consectetur tray with baking paper.
adipiscing elit, sed do eiusrmod B viith 3 bumrs at a time,

ternpor incididurnt ut lakbare
et dolore magna aliqua. Guis ipsum

N o

L to make 3 logs in total.

:hythinggnare perfect than cheeseburger
n a sausage roll? It's the best of both worlds.

sausage rolls

then roll into a 20ecm

3 . !
2 Woolworths.com.au/fresh —— /
- S fr, . - }
R, Fad . . . | e g e

.3

»,

SWANN RECIPE

X

2 To make 4 rolls, place a sheet
of pastry on a clean surface.
Sprinkle 2 cup cheese along the
edge closest to you. Top cheese
with a beef log and one-third of
the gherkins. Roll up tightly to
enclose filling. Trim edges. Cut into
4 rolls. Place rolls, seam-side down,
on prepared tray. Repeat with
remaining pastry, cheese, beef
logs and gherkins to make 12 rolls
“in total.
3 Brush tops of rolls with egg.
Sprinkle with sesame seeds.
Bake for 20-25 minutes or until P
golden-brown and cooked through.
Cool slightly. Serve with sauce.

e ———
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’ p
» Nutrition Per serve: 1380kJ (330 cals),
16g protein, 21g fat, 10g satfat, 18g-carb,
3g sugars, 2g dietary fibre, 300mg sodium

PHOTOGRAFHY: ROB GRAY STYLING: SARAH O'ERIEN FOOD FREPARATION: BR

ASEE INDEX (P95} FOR COST PER SERVE TERMS.




Fresh Ideas
Content Integration Process

Booking
Briefing

Recipe Review (ascertaining which recipe or page
integration is featuring)

Shoot brief for sign off (depending on booking)
Shoot brief approved (depending on booking)
Photography day (no client approval, is required)
First PDF for client feedback/approval

Second PDF for client feedback/approval (minimal
changes)

Final approval- no further changes can be made or
extra fees occur




Booking deadlines

Advertorial
sl 28 Mar 29 Apr 27 May 24 Jun 29 Jul 19 Aug 14 Oct 4 Nov 20 Dec 24 Jon 24 Feb
briefing deadline
Display ad
. . 26 Apr 24 May 21 Jun 19 Jul 23 Aug 13 Sep 8 Nov 29 Nov 24 Jan 21 Feb 21 Mar
booking deadline
Display ad
3 May 31 May 28 Jun 26 Jul 30 Aug 20 Sep 15 Nov 6 Dec 31Jdan 28 Feb 28 Mar

material deadline

In-store date 26 Jun 31 Jul 28 Aug 25 Sep 30 Oct 20 Nov 15 Jan 12 Feb 26 Mar 23 Apr 21 May




Get in touch !

We're here to help you better connect your brands
with our customers at the moments that matter most.
Getin touch.

cartology ™

closest to customers




