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Q2 Marketing Activities

Social Campaigns

Holidays

Themes

Earth Month
Garden Month

4/1: April Fool's Day
4/4: Easter
4/16: Day of the Mushroom
4/22: Earth Day

How to Cook More Sustainably

Food Network: Blended Burger Contest

Burger Month
Beef Month
Barbecue Month
Salad Month
5/5: Cinco De Mayo
5/9: Mother's Day
5/16: Barbecue Day
5/28: Int’l| Burger Day
5/31: Memorial Day

Blended Burgers + Contest

Fruit & Vegetables Month
Camping Month
Dairy Month
6/18: Picnic Day
6/20: Father's Day

Summer Recipes + Contest
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Updated Sustainability Assets Available

Evergreen pieces to be shared year-round.

Sustainability Web Pages:
* Mushroom Sustainability Story (new look!)

* Mushroom Life Cycle Assessment (new!)
* The Blend Sustainability (new!)

Refreshed Graphics:
* Sustainability Infographic (pdf + jpeg)
* Sustainability Social Graphics

Study Assets:
* Sustainability Study
* Sustainability Report FAQ

* The International Journal of Life Cycle
Assessment Study
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https://www.mushroomcouncil.com/mushroom-sustainability/
https://www.mushroomcouncil.com/mushroom-life-cycle-assessment/
https://www.mushroomcouncil.com/the-blend-sustainability/
https://www.dropbox.com/sh/cypo7dm5mmaan9x/AACIao_6WNym1YzIpMqICzp_a?dl=0
https://www.dropbox.com/sh/s1p748xzjkcrvzd/AACjKkIPtuFRGhwHUzj2RniSa?dl=0
https://www.dropbox.com/s/g7oe11o50sobtfy/The%20Mushroom%20Sustainability%20SureHarvest%20Study.pdf?dl=0
https://www.dropbox.com/scl/fi/tmnv1uv8fa23yqrlcjec6/SureHarvestReport_Q-A-for-Members_USDAapproved.docx?dl=0&rlkey=eyzoknybmbleftirjq5aa4yu3
https://www.dropbox.com/s/pcv6tl5oxwsl8lc/A_life_cycle_assessment_of_Agaricus_bisporus_mushr.pdf?dl=0

Reminder: Feed Your Immune System Ongoing

ITTUNFY.
HABIT
[RACKER

FeedYourlmmuneSystem.com

#FEEDYOURIMMUNESYSTEM




May: Blended Burger Project 2021
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FN x MC: Blended Burger Contest

= @ Recpss  Shows  Chefs  Food NetwerkKitchen  clsconerys What s pou sbing fr? OPIOW

i Contest Kicks Off May 3, 2021

ENTER YOUR BLENDED
BURGER FOR A CHANCE TO
WIN $10,000!

$20,000 total in Prizes! $10,000 to the winning
Home Cook & $10,000 to the winning Professional

Contest Landing Page
e Contest dates: May 3 —June 25, 2021
#BlendedBurgerContest
Freah * Hosted on FoodNetwork.com/blendedburgercontest
Chnons
* Participants enter via the form on website

ENTER RULES

I . * NEW: Home Cook + Professional Tracks
Create your original spin on el blended burg_er using at
R el o \ * 510k for each winner

Twio tracks, two prizes! Show us what you got by submitting your own blended

burger recipe below for a chance to win big. Show off your delicious burger
photos on Instagram using the hashtag #BlendedBurgerContest!

V\‘@

GET INSPIRED

Watch how Kardea Brown creates herfavorite blended
burger recipe, Southern Mushroom and Beef Burgers!
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FN x MC: Kardea Brown Video
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Kardea Brown Blended Burger Video (live 5/3)
* Blended burger recipe developed by Kardea
* Encouragement to enter the Blended Burger Contest
e Shared on:
* FN landing page
N * FN Facebook & Instagram
Dur00:02:06:10. % - [ * Kardea’s Instagram handle (5/20)
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FN x MC: Digital Ads

Recip
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Calling all Home Cooks and Professionals

SUBMIT YOUR BLENDED
BURGER FOR A CHANCE TO
WIN $10,000!

$10,000 to the winning Home Cook & $10,000
to the winning Professional

#BlendedBurgerContest

ENTER HERE

Chefs  FoodNetworkKitchen ~ discovery+  Whatareyoulookingior? SO [

Our Official List of the
Best Food Network
Kitchen Recipes

were absolutely perfect 4€” and feel
100% confident in calling them our

"Bests." Try them, and we bet you'll

agree.

We tweaked these recipes until they

Now you can make all
of your restaurant

faves at HOME!

W Popular Heg

.1 Recipes
|

MORE RECIPES €

High Impact Flex Ad (live 5/3)

* Top of page on FN.com

* Willinclude Kardea’s recipe video
* Encourages clicks to contest page

Instagram Story Ad (live 5/3)

* Instagram Story Ad to run on Food
Network’s IG handle

* Willinclude footage from Kardea'’s
recipe video

* Will drive to the contest with a
swipe up link to the entry page

h
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FN x MC

2

blend recipe

June Issue (on sale 5/18)
booklet

* Centerfold spread
» “Secret Ingredient”
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FN x MC: “Secret Ingredient” Booklet

URKEY-MUSHROOM CHILI acrve s 1 romczomn  soves
b e
chopped 5 piate with a slotted spoon. Repeat with 2 more tablespoons.
1 o i e oo ot
2 iratobmapeppat stad o st
vy s v oblscoon ol o s teron,
! P
oty choped st i B v 5o e e oW 310 .
s i KARDEA BROWN'S SOUTHERN
T B cnemtovrons Lok o n ot B MUSHROOM-BEEF BURGERS
(undrained) Cook, stiring cccasionaly, untl sightly thickened, about. ACTIVE: 45 min | TOTAL: 45 min | SERVES: 6
' s
PORK-MUSHROOM DAN DAN NOODLES Aervessn 1 pri
oo “ FOR THE PIMIENTO CHEESE
w seoaihine Chebat s s, g ot e BN curoas exionanars el lvw hecidar
- cheese, shredd
7 e 4 ounces white cheddar cheese
Y (preferably Vermont cheddar),
== e shredded
'roal THENOODLES sl diects,wkingtebokhovleoss e e HROOM 8  ounces cream cheese, softened
S o Sun it i oo A0 ountas diced pimierton datmed
pliient it kot o s ok and liquid reserved
ForTHE TormNG ot e s i g st i 3 tablespoons mayonnaise
ot ke ke spocenthe aoret ha ke bl 1 tablespoon finely chopped fresh chives &
C 5 1 teaspoon garlic powder
2 e et Cinesamustrd oot <ok ot ey st p . et e %  teaspoon cayenne pepper
= el o %  teaspoon smoked paprika
| o o et i e e
il black pepper
o
e e s s FOR THE PATTIES
z 2% pounds 80/20 Angus beef

12 ounces baby bella mushrooms,
finely chopped

2 tablespoons Worcestershire sauce

1 tablespoon onion powder

1 tablespoon smoked paprika

1

K

s
et s oo et e
b ot et o o
UL

parated into

Sliced radishes, cucumbers and chiles,
Srract peanuts, clantro
leaves and ime wedges, for serving.

Whisk the so sauce icevinegar honey

‘and sambal oelek in 2 smal bowl;set aside. tablespoon garlic powder
the vegetable oilina large

ok il o b Add osher salt and freshly ground “Mushrooms have a natural
e e ) biack pepp e umami flavor and a meaty texture.
ccftened, 2 mimites 4" 6 potato buns, split st
Incess theheottomedumigh 11 U ; Maltod buitta fac Brshing so0 they blend well with ground be
anto I'love the combination!”
FOR THE SAUCE AND TOPPINGS
minutes. Continue to cook string A %  cup mayonnaise pepper. Formiinto 6 extra-large patties, about 8 ounces
ceclomlari e e - % cup barbecue sauce (smoky sauces each. Put a little indentation in the center of each patty.
work best) 3. Preheat a grill pan to medium-high heat. Grill the
Lettuce, sliced beefsteak tomatoes, sliced patties for 4 minutes on each side, or until the internal
red onions and bread-and-butter temperature reaches 150" to 155° (I like my burger
pickles, for serving medium well), topping each patty with a large dollop
of the pimiento cheese during the last 1to 2 minutes of
1. Make the pimiento cheese: Inabowl,  cooking. If you like your patties more onthe rare side,
Sl mix both cheddars, the cream cheese, take them off the grill when the internal temperature
e s Cens pimientos, mayonnaise, chives, garlic reaches 140°". Remove the patties and cover with foil for
powder, cayenne and paprika. Seasonwith  about 5 minutes. While the burgers rest, slather the buns

LY 4

== e e e S saltand black pepper. Addthe reserved  with melted butter and place them on the grill for about a
1 shallt fnely chopped 5 Mesrwhile, make the sauce: Heatthe olve o in a arge. pimiento liquid to loosen slightly. Cover and  minute (keep an eye on them to avoid burning).
& e ot g refrigerate until ready to serve. 4. Make the sauce: Mix the mayonnaise and barbecue
s o s S emon i g 2. Make the patties: In a bowl, combine the  sauce in a small bowl. To assemble the burgers, spread
e o e s o ek g aet bV 3 Veloh T beef, mushrooms, Worcestershire sauce,  the barbecue mayonnaise on the bottom buns. Top with
% cinbrusdaunts staccasionalyuni gty thkened sbou S minues. onion powder, paprika, garlic powder, the lettuce and tomato. Add the burgers, red onions and
% cup finely chopped freshparsley  absorb zome ofthe sauce, 15 to 20 minutes, Season with 1§ % tablespoon salt and 1 tablespoon black  pickles. Place the bun tops on the burgers.

o ppper. g

for 5 M hddthe i
3 FOOD NETWORK MAGAZINE ® JUNE 2021 w eaemwersie wirk (5o
& ok ric, thinky shced . CEa 7 e . . >
H

San Marzanotomatoes,crushed
% teaspoon dried oregano
% teaspoon red pepper lkes

BEEF-MUSHROOM T,

ACTIVE 30min | TOTAL:30 min | SERVES:310 6
FORTHEFILLING 1
3

with TK pound spaghett
5 whis onlon, roughly chopped b

2 cloves gl smashed 2 Meanwhie, make the ico de galle: Combinethe resh basi, for tepping
1 tablespoen vegetabe ofl avocado,tomato oion,alapef,ime uice and

i iy tons’

1 pound ground beef pepper et aside. Preheatthe ven t0 400"
1 tablespoen ground cumin Drainthe chles,

2 .

PR ¥
D N R )

FORTHE PICO DE GALLO
svocado,chopped

1 mediom tomato,chopped

% whiteonion chappes

unti ot

ol ina arge st over

Cook i tender nd dr,about 6 inutes. St n the
beefand cook, breaking up the meat with v
il brvened,

finely chopped
2 tablespoans fresh lime e, plus ime
wedges for serving

7408 minues,
5.5t inthe chile pure, cumin chi powder and

and sescon with it
and pepper. Cook,
siring occasionaly,
aniltender and
fihtly browned, 210

Keshersaltand reshly ground pepper
O ASSEMBLE

24 comtortils,warmed

Crumbled queso fresco,for topping
Lime wedses, for serving.

& minutes,

"
ofthe sl then adthe |
aive

o,
the openspace. Cook, string.
untl softened, sbout 1 minute,
thensiito the mushvooms.
Remove to plate and e coo.

Cilbeens

Clboons
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FN x MC: Newsletter Inclusion

WL T2 by
ULTIMATE OUTDOOR
' AWARDS

Vote for your favorite outdoor spaces, then
enter for a chance to win $5,000!

VOTE + ENTER

L N e Tomato Tart
= s S VA SUYIIS -
NO PURCHASE NECESSARY. Ends 420, To enter and for complete details, visit www hgtv.comioutdoorawards. & 4 P
acipe courtesy o
Ina Garten

Follow Ina's lead this Labor Day and serve up her delicious crust topped with

two kinds of cheese, thick tomato slices and fresh pesto.

AT o Ve

Calling all Home Cooks and Professionals

ENTER YOUR BLENDED
BURGER FOR A CHANCE TO
wiN $10,000

Calling all Home Cooks and Professionals

ENTER YOUR BLENDED
BURGER FOR A CHANCE TO

ENTER HERE

#8lendedBurgerContest

4 A YEAR'S WOSTH OF SEADAK"

More Must-Reads

THE $1.5M GIVEAWAY
STARTS APRIL 22!

Brv
SMART

TOUR THE HOME

Sweepstakes Newsletter (distributed 5/22)

* Weekly newsletter for Discovery (Food Network
parent company) sweepstakes

Recipe of the Day Newsletter (distributed 5/30)

e Ad unit will appear within the editorial newsletter

* Content slot to promote custom content on the site
(contest) in the same newsletter.

h
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FN x MC: Broadcast Advertising

_CHOPPED == by

. —— -‘ . \
»- | s
CHALLENGE Seap“k ’}

Broadcast Ad

* :15 second ad promoting
mushrooms/The Blend + contest

* Air dates during contest

e ¢ Mix of programming times

h
omple Commenci Julo)) (T mooms



FN x MC: Future Elements

Print
* July/August Issue (on sale 6/12)
* Contest Ad

* September Issue (on sale 8/3)
* Kardea Mushroom Recipe

* November Issue (on sale early Oct)
* Winning Blended Burgers

Social
* |G Story
* Winner Announcement

h
00 RRUTHNINE



FN x MC: Assets & How To Engage

MC Promotions will consist of a mix of consumer and chef targeted materials.
* Social Media Posts

* Promotional Graphics

 Digital Banner Ads

 Trade Release

All materials will be available to download and use in the Google Drive folder.

fresh
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Looking
forward to
supporting

your
marketing
efforts!
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