[image: image1.jpg]:%shffﬁ‘é”ms

s
Nature’s Hidden Treasure



FOR IMMEDIATE RELEASE
PRETTY IN PINK: MUSHROOMS GO PINK TO FIGHT FOR A CURE
The Mushroom Council Teams up with City of Hope to Support Research on Cancer and Mushrooms

September 15, 2010 – [insert city/state of local grower] – Bright colors always abound in the produce aisle, but this fall, pink will take center stage. From September 15 through November 15, mushroom growers nationwide will sell mushrooms in pink containers in recognition of the Mushroom Council’s commitment to breast cancer research and National Breast Cancer Awareness Month. 
Mushrooms are truly Nature’s Hidden Treasure thanks to their nutrition, value and versatility; and this October there is more reason to celebrate the faithful fungi. Shiuan Chen, Ph.D., co-director, Breast Cancer Program at City of Hope, and his team of scientists were some of the first to study the potential effects of white button mushrooms on cancer. 

“Diet is a key consideration for disease prevention because it is something that everyone can control,” says Dr. Chen. “Our research shows that women may benefit from a balanced diet, which includes about 3.5 ounces of mushrooms per day.” 

Initial lab studies found that properties in mushrooms suppress the effects of a natural protein in the body called aromatase. Blocking aromatase is a key way that physicians reduce circulating estrogen levels among their postmenopausal patients. That is important because about 75 percent of postmenopausal women with breast cancer have tumors that depend on estrogen to grow. 
In 2010, an estimated 207,000 new cases of breast cancer in women will be diagnosed in the U.S., according to the American Cancer Society. 

A Commitment to Pink
Since 2002, the mushroom industry has worked with City of Hope, one of the nation’s leading cancer research treatment and education centers, to award more than $700,000 in grants for lab studies and pilot clinical trials exploring the potential link between breast cancer and mushrooms. This year is no exception, as the Council will provide an additional $50,000 to City of Hope to extend this research via an in-store consumer promotion. This is the second year in a row that the industry will use pink mushroom packages to help raise awareness. 
[Insert company] joins the charge to help raise awareness around the Council’s fight for a cure. “We are proud to go pink in the hopes that these efforts can speed us toward discoveries for new and more effective breast cancer treatments, and one day, a cure,” says [insert company spokesperson & position]. “A growing body of research continues to show how eating mushrooms benefits our health. Because of this and their amazing versatility – they are great in any dish – it’s no surprise that mushrooms are one of America’s top three vegetables.”
Pink tills from [insert company] will be available for purchase from [insert retailers].

Nature’s Hidden Treasure

Looking for powerful “superfoods” to add to your plate this fall? Look no further than the mighty mushroom. Mushrooms are low in sodium and calories, fat and cholesterol-free, and can be an effective substitute for meats, which can be attributed to their hearty and fulfilling nature.  Furthermore, preliminary research suggests increasing intake of low-energy density-foods, specifically mushrooms, in place of high-energy-density foods, like lean ground beef, can be an effective method for reducing daily energy and fat intake while still feeling full and satiated after meals. The friendly fungi also provide critical nutrients like the immunity-boosting antioxidant selenium, energizing B vitamins, and bone-strengthening vitamin D. Mushrooms are the only fresh fruit or vegetable with vitamin D thanks to a plant sterol – ergosterol – that converts to vitamin D when mushrooms are exposed to sunlight. Interest in vitamin D, also called the “sunshine vitamin” has exploded in the past year, making D the new hot nutrient among consumers and health professionals alike.
Staying healthy never tasted so good! Try these simple recipes to bring out mushrooms’ rich, meaty flavor:

· Impress guests during fall dinner parties with delicious Mushroom, Edamame and Salmon Penne 
· Munch on the MLT Wrap for a healthy, meat-free lunch

· Satisfy morning hunger with the grab-and-go Mushroom and Egg Wrap
For more information, recipes and blogs, visit www.mushroominfo.com, or follow the Mushroom Council on Twitter and Facebook. 
MEDIA CONTACT: 
[Insert local media contact]

About [insert company name]:

[Insert company boilerplate]
About The Mushroom Council:

The Mushroom Council is composed of fresh market producers or importers who average more than 500,000 pounds of mushrooms produced or imported annually. The mushroom program is authorized by the Mushroom Promotion, Research and Consumer Information Act of 1990 and is administered by the Mushroom Council under the supervision of the Agricultural Marketing Service. Research and promotion programs help to expand, maintain and develop markets for individual agricultural commodities in the United States and abroad. These industry self-help programs are requested and funded by the industry groups that they serve. For more information on the Mushroom Council, visit mushroomcouncil.org. 

About City of Hope:

City of Hope is a leading research, treatment and education center for cancer, diabetes and other life-threatening diseases. Designated as a Comprehensive Cancer Center, the highest honor bestowed by the National Cancer Institute, and a founding member of the National Comprehensive Cancer Network, City of Hope's research and treatment protocols advance care throughout the nation. City of Hope is located in Duarte, Calif., just northeast of Los Angeles, and is ranked as one of “America’s Best Hospitals” in cancer and urology by U.S.News & World Report. Founded in 1913, City of Hope is a pioneer in the fields of bone marrow transplantation and genetics. For more information, visit www.cityofhope.org.
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