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A national Kroger survey indicates 93% of consumers were inspired to try a new product
after reading Kroger's in-store magazine, so we put pecans front and center in it. New

advertising featuring the heart-smart power of pecans was featured in the summer issue.

251,000 copies were circulated in 515 stores across the country.

Simple Planning for Easy,
Heart-Smart Summer Meals

erve your family wholesome meals this summer without

fuss with simple meal planning. Instantly boost the
heart-smart nutrients in your meals by adding a bag of
pecans to your weekly grocery list. Certified by the American
Heart Association’s Heart-Check*, American Pecans are a
versatile ingredient for easy dinners like this Pecan-Crusted ?
Honey Mustard Salmon - a flavorful combination that comes ;
together in a flash.

Discover more heart-friendly recipes and meal plans at
AmericanPecan.com.

Pecan Crusted Honey Mustard Salmon in Foil snesss e

For the honey mustard: For the salmon: 1
- 1/4 cup dijon mustard -2 Ib. salmon filet,
- 2 tbsp honey skin on or off
- 2 tbsp avocado oil or olive oil - 1 cup pecan pieces
- 2 cloves garlic, crushed - 2 thsp fresh parsley
- Juice of 1/2 lemon,

about 2 tbsp
- 1/2 tsp smoked paprika
- 1/4 tsp sea salt

N

*Heart-Check certification does not apply to recipes.

Heat a grill to medium heat. While heating, 3 Transfer the foil pack to the hot grill.
whisk honey mustard ingredients. Cook for 13-14 minutes or until salmon
is almost cooked through. Carefully
open the top of the foil, and continue
to cook for another 2-3 minutes or until
salmon is cooked through.

Line a large baking sheet with foil, coat
with cooking spray and place salmon in
the middle of the foil. Spoon honey
mustard over the salmon, then top with
pecans. Fold the foil over the top of the
salmon so that is completely covered.

Amerdican
According to the Food and Drug Administration, research suggests (but does not prove) that eating 1 1/2 ounces of most nuts, such as pecans, each day as part of a diet low
in saturated fat and cholesterol may help reduce your risk of heart disease. One serving of pecans (28 grams) contains 18 grams unsaturated fat and only 2 grams saturated fat.
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To drive year-round pecan demand, we

encouraged consumers to think outside
the pie with fresh, al fresco options in our
“Effortless Summer Entertaining” feature.
The article ran in local newspapers and
their websites more than 1,000 times.

Effortless Summertime Entertaining

Effortless Summertime Entertaining

Jun 202019 m0 @ 2mintreat

Spiced Pecan Grilled Peach Salad
with Goat Cheese
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