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Inspiring customers with 5 1
Fresh Ideas! ' ' ‘
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Through inspiring recipes, expert tips and tricks and the == WL o W

latest Woolworths news, Fresh Ideas magazine is the ideal — y £ eﬂde‘j
latform to inspire and educate customers. : .

2 < | One of Australia’s most

A trusted kitchen companion for more than 15 years, the = widely read magazines.

Fresh brand has evolved as customers’ expectations and ' *

behaviours have shifted, playing a key role in its success.

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

@ 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 W|dely |
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 Fresh ’de,as
is our proven recipe for success. It's what makes Fresh Ideas K eﬂde"f"’”f’

a leader in its category and a deeply engaging content = is up +6% YoY
platform for our brand partners. | -

Source: Roy Morgan, Australian Print Magazine Readership, Last 12 months to December 2023.




Editorial calendar

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

A,

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

Contents

School holidays
Winter baking
Pressure cooking
Stocks and Spices
Gravy and sauces
Warm desserts
Rise and shine -
breakfast ideas
BBQ/Picnics

Fast food

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

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

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




Editorial calendar

Contents Contents
Healthier start/New year Coeliac Awareness
Plant based Meals Lent
Pancake Day Tin/frozen

Back to school
Adult lunches

vegetables meals
Autumn baking
Valentines day Harmony day
Pancake Day
Work Lunches
Coffee and Tea

Autumn Harvest -
weeknight cooking

Lunar New Year
Summer BBQ
15 min meals

Revive your house and
home - cleaning and

laundry tips Fake away at home

Air-Fryer 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

15th 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
49m 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 5.1m
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 December 2023.

25-MINUTE
MEALS

MANGO & ;
tp:‘lx-isssslggg;?g & 4 il Y Y 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.
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THERE IS NO SUBSTITUTE. THERE IS NO SUBSTITUTE.
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Double Page Spread

. Craft the perfect:
- Mother’s Day

Sor delicicus recipe. ideas & F[atter Jllan'ng. tt'fl.s. o treal Uf’ltﬂt_)
.com.au
'gwoolwor_; ';'or'notlon

 Melt-in-your-mou pdé( and crispy, crunc

slaw take thest o awhole new vel. - (* %Al
CREAMY PASTA f‘ d . . -

Prep 20 mins | Cook 4 hrs | Serves 12 -

2.5kg boneless pork shoulder
% cup whole egg mayonnaise
1¢bs apple cider vinegar

%red cabbage, finely shredded
2Granny Smith apples, cut into

matchsticks
1fennel, finely shredded

1Preheat oven to 150°C. To make

v’ 100% Australian Pork
V' No Artificial Colours ool A e
' No Artificial Flavours @‘g% S
| womm efmel dml
v' Succulent and tender = = 1"
A Available from the Deli. & JACOB CURRY created the
5 : world’s first sparkling beverage i
bra s H
obse: nd; G
the fin gredients, Schweppes. |,
has agined its classic fl

For exciting recipes, visit us at www.dorsogna.com.au § b ey g AT e
o Dorsognawa @ @dorsognasmallgoods

Full-page + Advertorial



Mi 'I'R :
Prep 10 mins I&okso mlrfs]

~2tbs Monini Extra VlrganII\ne Oll

1 brown onion, chopped

1carrot, chopped

1stick celery, chopped

2 garlic cloves, crushed :

1large white washed potclto. t B
peeled, chopped e ]

400g can Mutti CherryTomutoes

400g Mutti Passata e %

1L vegetable stock g ¢

400g can cunnelllm beans, nnsed
drained SR

¥ cup small shellspastu LS TN,

2tbschbppeddi‘eguno dde

100g greenbeans :

1zucchini, dlced = B

% bunch sllwerbeat stems remove&.

leaves shredded : % el
%cup ﬁnelygruted Pcrmesan Q}seme e 7 % . TIP
R T e TN e e i i ¢ You can use
5 | Heut oilin @ ld'rge ammp‘dn QLB g : e g _ passatato add
3 : stockpat over medlum heat. Add . e ge v instant flavourand
% '_ b { Jce’(z Gnd & k 5 o =2 Lo creaminess to pasta
3 onion, carrot an ¥ og ek : o \ sauces, casseroles
i f . for 8 mlm}tes or untllsoftened tStlr _ } ; _ = 3 P e qndsoups /

in garlic and pototc:ahd cbok fol;(.
1 minute. Add cherry fmnﬂtgés;‘é 8
de passata and stock G ond ?
: simmer for 5 minutes. b ;
e 2 Add canned‘beans pasta mad %7
- oregano, increase Heoh.q,medlum—
' highand i bring to the boil. Co b4
5 mrnuges Addigreen be ucchnni' ¥
and sitverbeet. Bédu Se) dnu‘n’i :
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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

‘There's no better way to celebrate the joys of family ' f ;

~ and friends than with a bountiful cheese platter.

“TRY THIS *

Maggie Beer
Cabernet Paste pairs
beautifully with the ash

brie and try the vintage
.. cheddar with her
Quince Paste.

=

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, the most trusted brand 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

2 ';w.‘
-

For these recipes and
more, head to Fresh
Ideas For You at

%

CAN

more than five ingredients and no more than ol L i i
ake your easy weeknight meal a winner an all-season hit mexican/food-

th Ffee Ste pS with this delicious, flavourful cuisine!

P rOd U CtS dare tO a d h ere tO a th eme TENDER DELICIOUSNESS TENDER DELICIOUSNESS TENDER DELICIOUSNESS TENDER DELICIOUSNESS

Differentiated Advertorial Style
Seamless product integration

Recipe inspiration in Fresh Ideas’ tone of voice

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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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
mealin 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

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 mealin 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
SPICED BEAN
SOuP

MEXICAN
SPICED BEAN
sSOuP

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 mealin 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
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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 RIED 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

|
|
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'f{%':jé:’kn

» 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 @
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.

SASTA FEATURE

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

PUMPKIN SAUC/ :
Prep 20 mins | Cook 4 hrs | Serves 12 [
W shoulder

% cup whole egg mayonnaise

1tbs apple cider vinegar

% red cabbage, finely shredded

2 Granny Smith apples, cut into
matchsticks

1fennel, ﬁﬁely shredded

1red onion, finely sliced

% 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
% cup apple cider vinegar
% bottle Stubb’s Hickory Bourbon

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

:

ADVERTORIAL FEATURE

Sponsors this page and in 1783. 12
Inspired by his obsession for craft, ~ :
quality and the finest ingredients, , :
Schweppes has re-imagined its :
classic flavours for the ginedits .
classic flavours for the & :

modermodern palate. Each blend

|
;5
|
:
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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)

R i RS Legendary Bar-B-Q Sauce jug. Combine with Bar-B-Qsauce. £

= \‘ § 3 S
i2 W ‘\‘ . :




Inserts

Health and Beauty

Feature your brand in a bonus insert

section with

spanning

health, beauty and entertaining.

HEALTH & BEAUTY

Back to | g
base-ics

Let's set the foundations right.

FOUNDAT)q,
FOND DE T r

BASEBEMAQUILL 5 )¢

Looking for a full coverage H ;;’;E .,::Jlsa

foundation base that'll stay I E'GENAWRg_E,’

put all day? Revlon Colorstay™

Full Cover Foundation offers

maximum coverage that lasts for up

to 24 hours. Best of all, the mousse-

like formula is so lightweight, you'll

forget you're wearing anything at all.

Squeeze two pea-sized amounts of

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,

High impact 16pp feature section in the centre

Colorstay™ Eyebrow Pencil in Soft

Lipcolor in Bare Maximum.

" REVLON

Brown to help define your arches, COLORSTAY™

and add colour to your lips with FULL COVER

Revlon Colorstay Overtime™ FOUNDATION IN
NATURAL BEIGE

of the magazine

Product int ti into th d feat
1. REVLON COLORSTAY™ 16-HOUR  +
QUAD INADDICTIVE |
2.REVLON COLORSTAY OVERTIME
LIPCOLOR IN BARE MAXIMUM ~ +
3.REVLON COLORSTAY™ +
EYEBROW PENCIL IN SOFT BROWN &

Festive Inspiration Front cover placements available for inserts only

(@) freshideas May 2021 73

Pie-maker mac £ LIPS
&cheesepies > o
PREP 10:mins COOK 45 mins * < i
SERVES 6~ 3

. 205g pkt Kraft Mac & Cheese

Dinner y

% cup milk

40g butter .

1cup grated tasty cheese.

1bunch chives, finely chopped-

5 sheets frozen shortcrust pastry,
partially thawed

mixed salad leaves and tomato
chutney, to serve

1 Bring 6 cups water to the boil

in a medium saucepan over high
heat. Add pasta pouch from Kraft
mac & cheese packet and cook for
10 minutes or until tender. Drain
and return to pan. Add milk and”
butter with foil pouch from Kraft .~
mac & cheese packet. Stir until
well combined. Return pan to heat
and cook, stirring, for 4 minutes or
until sauce has thickened. Stirin
cheese and chives. Remove pan
from heat. Set aside to cool. +
2Heat a 4-hole pie maker
according to manufacturer’s
instructions. Using the larger cutter
from pie maker, cut 4 rounds from
pastry and line pie holes. Spoon ?
Y2 cup pasta mixtureinto pastry /2
shell. Using the smailler cutter from
pie maker, cut 4 rounds from pastry |
and cover pasta mixture with 3
- pastry. Close lid and secure. Cook

. for 12 minutes or until pastryis ¢
golden. Remove pies from pie
maker and cover to keep warm. ¢ :
Repeat with remaining pastry and

Back to School’

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

e Promote your product with a packshot
3 inclusion on the insert cover

pasta mixture to make 2 more pies. b
3 Serve pies with salad leaves and ¥
tomato chutney. % 2

Allows multiple brands to align

L Health and Beauty "N

*Product restrictions apply

o




That’s classified g

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

0 f b d 9
sponsorship i’

proven to impact and drive product sales.

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

Recipe Featured on Front Page with branding Foie ' “FREE S

MAY 2021

Double Page Spread advertorial in First 1/3

“How to” video on Woolworths Instagram wwwj
Recipe Featured on Woolworths Fresh Recipes | »

section of Woolworths.com.au

g3 - =
) SMOKY N
CHICKEN e 58
S / q i B
\WUTAS, Pl b P

Best wonton
noodle soup

Brand logo featured on front cover, which will D o Y ~ n 4 \
be seen by more than 4.9 million Woolworths AL ST L g e T e L5 - B -

customers
: N} _“Noodle soups

° ° . y f [LF Y *J & _— ! Wi o VRS . - ‘ Sl’ ~COp l
Drive sales uplift. Recent covers have increased T 4 s g S 1 N ‘ _‘Wac;vzcoairhn;zogi
associated product sales by more than 100% | N 2 o . ey B uioet-rriondly
PR, ;’ R . put - - udget-friendly

D e a ~d ' T ; fd o | ' Ay weeknight dinners

Homemade cakes

(for Mum!)

Veg-packed picks
by Jamie Oliver

Source: Roy Morgan, Australian Print Magazine Readership, 12 months to March 2023.

November 2022 - December 2022 - Jan/Feb 2023 - March 2023 - April 2023 - May 2023 © June 2023

o

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



road testing
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DIFON MUST AR
MOUT: '

MUSTARD

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

vo TES)
(o) C

MUSTARD
GRILLED STEAK
Mention steak and | am

in love!! make it even
better with this intense
topping for your next
bite. Combinel/2 cup
red or white vinegar,
1tbsp dijon mustard,
tbsp honey, 1/4 tsp
aslt and 172 clove of
garlic crushed. Whisk
together with 2 cups of
oil and some pepper to
taste. Presto!

<

VINAIGRETTE
Make this into the best
dressing with 1/2 cup
red or white vinegar,
1tbsp dijon mustard,
Itbsp honey, 174 tsp
aslt and 1/2 clove of

garlic crushed. Whisk MUSTARD &
together with 2 cups of MARSCARPONE
oil and some pepperto BRUSCHETTA

taste. Voila!

Bread is just a lonely
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, /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
taste test the Helga’s range and take them beyond
the humble sandwich.

l
QOTESA ‘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

Native opportunity for food and alcohol
partners only

One partner per spread with styled packshot
Brand approval by Fresh Ideas editorial team

Brand imagery to be supplied

Tell o deeper brand story through engaging
editorial content integration

Inclusion of recipe inspiration centred
around product

Editorial style layout

Exclusive native integration for a single partner

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

We head to the olive grove at Hills End to get
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
aut que voloria con plaudit qui atem escquaccacse nia dem. Gendige ndunti culpa
nia ctur? Lacest officab oratur? Nam ¢x ct excrnam qui volenis cone nihic te quis
est ut lacearum doluptiam sus ratiunti consed quis quae consequidem exerovidunt
acerum sandi ducia sequosam fuga. Nam est aut magnisMe dolenis dolupta dent
prestet rem re, secum eatemqui cuptatiest aut magnis

Me dolenis dolupta dent prestet rem re, secum eatemqui cuptati si am volut la
qui dolor re si sus ulpari susciel reriam nobisci enderem qui nulliqu atiissum iliqui
officilit volu si am volut la officilit volupta tionsec tinus.

Ust ut ratuscipsam es modit, sit, sum volorum imodis non necusmod quissunt.

FARLEFT: Xerum cus
dolori velit dipsum
essum voloreperi beate
dus arum is nimus.
Xernatent. Suntibusdae
vel in 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

ARISTON

Hudle o adive Verge Exira

cestbon &l

porE
SANS CHOLESTEROL

500 ml ¢

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

Preheat oven to 150°C. To make the braising liquid, combine
1tbs apple cider vinegar, 1red onion, finely sliced, 1 cup
chicken stock and 1kg Ariston olive oil in a bowl.

Place pork in roasting pan and pour braising liquid into pan.
Cover with foil. Bake for 3 hours or until tender.

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. Remove foil and baste pork with braising



Feature sponsors
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Up to 25 words of copy

A feature sponsor has to be booked with a
brand ad

- Com Mather's Day celebrations with a sl
of sarnething nice: - it be the kcing on the e

Showcase inspiring recipes, educating
engaged readers

s

Contextually relevant brand integration

. Increase brand awareness, reach and

Ek | engagement
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Requirements: Please check nutritional guidelines prior to confirming your booking into a relevant feature.
Feature opportunities by issue are supplied by Editorial.
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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
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25 words of copy
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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
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HERE'S HOW TO PERFECT IT.

For Cooking School Themes per issue, please consult your Cartology representative.
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Editorial Recipe
Greslcstyieboked taon N Integration -
| Meal Planners

Brands have the chance to have their product featured
in our new Mmeal planner recipe section in Fresh Ideas
magazine (all issues except Christmas). One brand can
feature per recipe (hames of themes TBC):

PREHEAT .o 15 HEAT & i

220°CA200°C fan-forced averpeoof frylmg pan ower
Pl ehickan, regane, gorlic Friggh busat, Cock chicken Budget
arsd ol of the ol In o medlum rribclne foe & minutes,
gl el Tiess T oot abrrryy oF untl Badwred Pl H . .
ealthier Easier

chicken ino mediuem heotnmoof
Ervad] camd Sk dassdi

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

HHTI-:I"'-LIII'II'K:'II'_'-. r TOP rizoni with feta and
ORIy Ol PrHRClLETY- poriloy, EFaen poeal with
high heat. Cook onicn and keman wedges.
oopecum for 5 manutes,

Stirrirng, of urtil arson hos. softened

Bl ghoek, decsdd Forrofog cxnud ARod,

then stir to camibbine. Bring to the

boil Rernowe pan frorn eot. S=irin

chathken and dhemy tormotoes. Bake

for 20 minubes or untl Feon s tenda

Cartology can access the recipes three weeks
before booking deadline to book clients in
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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 : . 4 : : *
brand will appear in the planner sections); and only one branded product will Yoghurt (chun must be all varieties, Greek, plClln, fruit etc)
appear in their recipe. We can access content to align on brand integration for each issue.

: Please liaise with your Cartology Representative for further information

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




Index

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 www.Woolworths.com.au

recipe index
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Continental Asia n-style

poached chicken salad
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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.

AV,




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
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*Contents call-out can be bought with an advertorial special themed feature. 3 "
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SPRING’S

IN BLOOM .

As the weather warms up, it's time to champion Dad, engoy Jc:hnnl
holidays, heod outdoors to dine, and maoke the house sparkle.

L (50 woslwr i cam. au b o

A burst of fun

Thane's acerethrggy abut Blossnsy Bubdtes that
meves fails bo delight. 5o banish school holiday vwoes
by toking the: kids cutside for o spot of funwith this
clossic octivity. DIY bublble solution &= eosy; Simply
coirilng idpudl amaunts al chalwiansiieng Bl ard
wciles i G kange gai Maks youan dean Buabrka

wanicks By wrfslding grapsr dipga arsd mouldiog
thiesm wuntil thay sesormible the shope you want.
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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-outs

Seamless "matching” integration into a
contextually relevant recipe

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

Alcohol or drinks - two per issue

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

P

Mushroom st

wiith Faigslrait &

| MATCH WITH...

Parker Coonawarra

Sauvignon

Cus voloreicias eae
sit, sit unt volor sus
ex eniae dolore quae
quo quis nonectis
nam, nonsequi IMax
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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

T il

clisky

L) weealworth i cormd i Trashigho .

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




Hack It sponsorship

Sponsor the Hack It editorial pages
One ingredient spot

Product listed in the ingredients list (only three
ingredients are in the recipe)

One high-resolution image required of clients
packaging

25 words and product featured in panel

Has to be bought with a brand ad

Foran oh-so-simple dessert everyone will love, you can't
go past this sweet dip - camping not essential.

Seamless editorial integration to promote usage,
inspiration and a wow factor - ‘| didn’t know that’

S'mores dip pan ower medium heat. Cook for
PREP 5 muns = 5 ey stonding 4 rinaites, stirring cccaskonolly,
SO0 10 mins SEFAVES & of bl rmelted.

2 Harnowe pan Trom heat cand
180g block dork chocolote, chopped  top with marshmallows, Gril for
¥ x 150g vanilla marshmallows 2 rririates of wuntil marshmoaliows
% x 250g pkt Scotch Finger biscults  are golder. Stand for 5 rinutes

Bsdong Ssering with biscults.

1 Preheat oven E-"I g -I'I'IEEh.jl'ﬂ'hlm = Nutrition FPer tanee g prolsin, LG i
haat. Ploce chocolate in a small (B wat kotl, Sfg cark, A0y sugears, g detary
Mﬂm MT'FI'GIDT 'I'ry'mg Pk, |25 ey Scsciiarm, R0 (IES cota)

PHOTOGRAPHY GUF BSLEY FTYUNG JENH TOLHURET AECIPL CLARE BROCHERMEN




Fresh Ideas
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

Sent to Printers




Booking deadlines

Advertorial Bookin

MEREIEL RN e 8th May 9th Jun 7th Jul 4th Aug 25th Aug 13th Oct 24th Nov Sl Jer e s st March
Deadline
Display Ad Bookin

RV e 26th Apr 3ist May 30th Jun 27th Jul 25th Aug IBthiSen rdiNoy {stDec 19th Jan 23rd Feb 22nd Mar
Deadline
Display Ad Material
Dzl:d(:li o diMateria 3rd May 2nd Jun /th Jul 3rd Aug st Sept 22nd Sep 10th Nov 8th Dec 26th Jan Ist Mar 29th Mar

In-store Date 28th Jun 26th Jul 30th Aug 28th Sept 25th Oct 22nd Nov 10th Jan 14th Feb 20th Mar 24th Apr 22nd May




Available inventory - STC

Sept Oct Nov Dec Jan/Feb Mar Apr May June
Page Type Media Format Qty Per Issue
Advertorial Front Cover Sponsorship 1
Editorial Letter 1
Editorial Contents Advertorial 1
Editorial Listicle 1
4
Editorial Meal Plormer (Dinn‘er undér $5 2 per med
and Making Healthier Easier) Slanner option
Editorial Liquor Callout 1
Editorial Cooking School 1
Editorial Feature Sponsor 2
Editorial Index - Connected to Advertorials 1
Editorial Hack It 1

Guidelines: Delivery of assets: Imagery and or product to be supplied can vary by format. Please note that all integration, content and design is at the discretion of Fresh Ideas Editorial team. No external
input is accepted. Copy supplied will also be edited to suit editorial style and tone. (NB - formats are sold on a first come first served basis).
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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



mailto:hello%40cartology.com.au?subject=Fresh%20Ideas%20-%20Media%20Kit%20Enquiry

