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Fresh Look Marketing Sales Data, Period Ending 7/26/09  

Help Maximize Profit with Mushrooms: 

New Year Resolutions and Post-Holiday Diet Promotions
January - March 2010
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Promote, Promote, Promote!

Recent findings from a Nielsen report showed that almost half of U.S. supermarket purchases are sold on promotion. 

· Nearly 43% of grocery purchases are sold on promotion, up from 40.8 % a year ago

· This year an additional 1.3 billion purchase decisions were influenced by in-store promotions

· Promotions include products featured in ads and in-store circulars; products displayed on the end of aisle caps or away from their normal locations; and products with temporary price reductions
This is in line with the Mushroom Council's Retail Best Practices Report that found promoting mushrooms upwards of 8 times per quarter can help you realize a lift in sales of 6.1%! 


A New Year’s Resolution with Mushrooms
Help consumers attain their New Year’s resolutions with mushrooms by positioning the nutritional and health benefits alongside the mushroom display.  
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Mushrooms outperformed top produce staples in terms of dollars and pounds, including tomatoes, carrots and lettuce!
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Mushroom Taco Mac


Recipe and photo courtesy 


of the Mushroom Council 





Preparation Time: 5 minutes


Cooking Time: 12-15 minutes


Serves: 4


Average cost per serving: $1.60





4 1/2 cups water


1 1/2 cups dried whole grain elbow pasta, enriched (substitute penne or other types of pasta if preferred)


1 tablespoon olive oil


8 ounces white button mushrooms, sliced or quartered


4 teaspoons taco seasoning mix, low sodium (if available)


1/2 cup prepared salsa


1 cup reduced fat cheddar cheese, shredded


Add water to pot and bring to a boil. Add pasta, cook uncovered for 10-13 minutes, or until pasta has reached desired firmness. 





While pasta is cooking, heat a sauté pan on medium, add oil and swirl to coat the bottom of pan. Add mushrooms and 2 teaspoons of the taco seasoning mix, sauté 5 minutes.





When pasta is done, drain water and return to pot. Heat on low for 2 minutes or less while stirring in salsa, mushrooms and remaining 2 teaspoons of the taco seasoning mix.





Divide into four portions, top each with 1/4 cup of shredded cheese. 








Nutrition Nuggets





Mushrooms are the only fruit or vegetable in the produce department with Vitamin D.


Mushrooms are low in calories, fat-free, cholesterol-free and very low in sodium.


If men substituted a 4 oz. portabella mushroom for a 4 oz. grilled hamburger every time they ate a grilled hamburger over the course of a year, and didn’t change anything else, they could save more than 18,000 calories and nearly 3,000 grams of fat. That’s the equivalent of 5.3 pounds or 30 sticks of butter!* 


*�HYPERLINK "http://www.sciencedirect.com/science?_ob=ArticleURL&_udi=B6WB2-4R8HHNC-1&_user=10&_coverDate=07%2F31%2F2008&_rdoc=12&_fmt=high&_orig=browse&_srch=doc-info(%23toc%236698%232008%23999489998%23688255%23FLA%23display%23Volume)&_cdi=6698&_sort=d&_docanchor=&_ct=39&_acct=C000050221&_version=1&_urlVersion=0&_userid=10&md5=b60f182036f1cf63ea1bac411de5a94b"�Research by Lawrence Cheskin, M.D.�








Please contact the Mushroom Council if you would like recipes, graphics, photos or artwork for your promotional materials.








QUESTIONS? Call the Mushroom Council at (408) 432-7210.

For additional recipe ideas, please visit: http://www.mushroomcouncil.org/Recipes/ConsumerRecipes/index1.html


