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IN A NUTSHE

ON THE VIRTUAL STAGE FOR NUTRITION PROFESSIONALS

Throughout June and July, the American Pecan
Council joined forces with culinary nutrition
experts Chef Abbie Gellman, MS, RDN, CDN and
Chef Julie Harrington, RDN, for a four-part virtual
culinary nutrition workshop series. This series
brought together over 120 nutrition professionals
from around the country, gathering to watch
Abbie and Julie incorporate American Pecans™
into practical, nutritious recipe ideas that the
nutrition pros could then share with their clientele.

96% of attendees felt that American Pecans
strongly aligned with the nutrition topics and
culinary concepts covered. Here is just a
snapshot of the great feedback from the nutrition
professionals in attendance:
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“[Abbie and Julie] did a great job of peppering
in culinary tips and ideas for customizing
recipes for different clientele.”

"l really appreciate
the integration with nutrition information

and application with cooking skills. This fall, Abbie and Julie kicked off their latest

. . round of culinary workshops, providing even more
All sessions [were] geared towards issues participants with nutrition education and new

many people face daily, so these skills and culinary techniques highlighting pecans’ power in
tools [Abbie and Julie] teach are essential.” helping individuals meet personal health goals.
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USE AMERICAN PECANS MARKETING TO

POWER YOUR BUSINESS

In addition to promoting American Pecans coast
to coast, we create a wide range of marketing
materials you can use to promote your products
to consumers — from graphics, photos and video
for use on your social media channels and
websites, to packaging enhancements,
promotional printouts and more.
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To access these resources, log into the Industry
Toolkit at americanpecan.com/industry-toolkit
(password: pecans18). Beyond a wide range of
marketing resources, the toolkit houses monthly
marketing updates, showing your industry dollars
at work.

We exist in service to you! If you have questions
about accessing or using these resources, we are
always here to help.

Email industry@americanpecan.com, or call our
office at 817-916-0020.

Check out some recent highlights of our
American Pecans marketing efforts.

Not only did our
AmericanPecan.com site
views increase throughout the
summer but two out of
every three visitors to the
site viewed at least one
recipe, indicating interest in
cooking with — and
purchasing — pecans.
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Our advertisement for pecan snacks in Kroger's
Live Naturally magazine was distributed to

more than 530 stores, alongside an article that e
showcased the nutrition superpowers of The e o BR
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Plant-Based Twists to Classic Hepald

Summer Dishes
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Posted: Monday. June 1, 2020 7:44 am

(MewsUSA) - With people more focused on wellness and
nutrition these days, interest in a plant-based diet is
hotter than ever. One easy way to get in on the trend:
Pair summer produce with simple ingredients like pecans
" for a dish the whole family will enjoy.
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. Pecans are a versatile ingredient and are naturally sweet )

841 with a rich and crunchy texture. As each one-ounce

: ” serving of the nuts offers three grams of fiber and

=" protein, essential vitamins, minerals and heart-healthy

‘% benefils, pecans also happen to be one of the tastiest
ways to elevate the nutrition of any recipe

THE DAILY CALIFORNIAN

In fact, according to the U.S. Food and Drug
Administration, scienfific evidence suggests, but does
not prove, that eating 1.5 ounces per day of most nuts -
including pecans - as part of a diet low in saturated fat

Inspiring year-round pecan usage starts with showcasing easy options for summer. Our article,
“Plant-Based Twists to Classic Summer Dishes,” shared pecans as a plant-based protein
addition to pasta salad and pesto. The article ran in print and online more than 2,500 times.

FOR THE TIMELIEST UPDATES, HEAD TO AMERICANPECAN.COM AND ENTER
YOUR EMAIL UNDER THE INDUSTRY REGISTRATION TAB.

FOR ASSISTANCE, PLEASE CALL OUR OFFICE AT 817.232.0085.




