
Opportunity:
A national produce commodity 
board representing the growers 
of 99 percent of the crop in the 
United States tasked Family 
Features with creating a digital 
and print campaign that would 
drive awareness of the product’s 
health benefits while also 
highlighting its versatility for use 
as a healthy snack and ingredient 
in good-for-you recipes.

Approach:
Working with the commodity 
board, Family Features turned 
existing recipes and materials 
into a full-page Feature with Social Media Amplification. 
To help promote a healthy lifestyle, the project featured 
three colorful, appealing recipes using the client’s product 
and relevant research on the benefits of eating more fruits 
and vegetables. 

Results:
Capitalizing on a popular year-round theme incorporating 
easy-to-create recipes, this project received a full 
six months of distribution through Family Features’ 
comprehensive network of more than 4,000 digital, print 
and social media partners. For a budget of less than 
$18,000, the program delivered high-impact results for the 
commodity board:
n More than 1,200 placements in digital and print  

publications nationwide, with 100% brand retention
n More than 320 million total impressions
n More than 135,000 social media impressions and  

9,000 engagements
n A total ad equivalency of more than $1.4 million  

across all platforms
n An overall ROI of 89:1

Placement Map:

FAMILY FEATURES 

When it comes to balancing heart-healthy 
meals with appealing flavors, it’s important 
to lean on nutritious ingredients that pack 
mouthwatering taste. For example, grapes 

are a delicious yet subtle way to incorporate a little 
something extra into your diet while adding a juicy burst 
of flavor. 

Grapes of all colors – red, green and black – can be 
enjoyed as a ready-to-eat, on-the-go food anytime and 
anywhere. Grapes are also a healthy choice, as they’re a 
natural source of antioxidants and other polyphenols, and 
contain no fat and virtually no sodium.  

Because of their versatility, heart-healthy grapes can 
also be used as an ingredient to add fresh appeal, vibrant 
color and a light touch of sweetness to almost any dish, 
like Roasted Cod with Fennel and Grapes or Spaghetti 
Squash with Pesto and Grapes. For something quick and 
nutritious featuring fresh fruits and vegetables, try this 
Vegetarian Poke Bowl with tofu, fresh grapes, avocado 
and crunchy, raw beets and carrots. 

Find more recipes to make healthy eating easy at 
GrapesfromCalifornia.com.

Roasted Cod with Fennel  
and Grapes
Prep time: 10 minutes  
Cook time: 15 minutes
Servings:  4
 1  pound cod loin, cut into four  
   equal pieces 
 2  tablespoons extra-virgin olive  
   oil, divided
 1  tablespoon fresh lemon juice 
 1/2  teaspoon orange zest 
 1/4  teaspoon sea salt, divided
  fresh ground pepper
 1  tablespoon white wine vinegar
 1  tablespoon orange juice
 1  tablespoon minced shallot 
 1/4  teaspoon ground coriander 
 1  teaspoon honey 
 1  tablespoon fresh chopped oregano 
 1  medium fennel bulb, fronds  
   removed, chopped and reserved 
 1  cup red California grapes, halved

Heat oven to 400 F. Arrange cod pieces in 
baking dish. 

In small bowl, combine 1 tablespoon 
olive oil with lemon juice, orange zest, 
1/8 teaspoon salt and pepper. Spoon 
mixture onto cod in equal amounts. Bake 
10-12 minutes, or until desired doneness 
is reached. 

While cod is baking, in small bowl, 
combine remaining olive oil, remaining 
salt, pepper, vinegar, orange juice, shallot, 
coriander, honey and oregano; set aside. 
Halve and core fennel bulb then thinly slice 
and place in separate bowl. Add grapes and 
dressing; toss to combine. 

Serve cod topped with fennel and grape 
salad. Garnish each serving with  
1 tablespoon chopped fennel fronds. 

Nutritional information per 
serving: 200 calories; 19 g protein; 15 g 
carbohydrates; 8 g fat (36% calories from 
fat); 1 g saturated fat (4% calories from 
saturated fat); 45 mg cholesterol; 240 mg 
sodium; 2 g fiber.

Spaghetti Squash with Pesto and Grapes 
Prep time: 15 minutes
Cook time: 45 minutes
Servings: 6 
 1  large spaghetti squash
 1/3  cup extra-virgin olive oil, divided
 1/2  cup chopped walnuts, divided 
 2  cloves garlic
 2  cups packed basil leaves
 1  cup packed arugula 
 1  tablespoon lemon juice
 1  teaspoon lemon zest
 1/3  cup freshly grated Parmesan cheese
 1/4  teaspoon salt
  freshly ground pepper, to taste
 1  cup cannellini beans, rinsed and drained 
 1 1/2  cups red California grapes, halved
Heat oven to 400 F. Cut squash in half lengthwise and 
remove seeds. Using fork, poke shallow holes in skin 

of squash then brush with 1 tablespoon oil and place 
it, cut-side down, in rimmed baking dish. Bake 30-40 
minutes, or until tender.  

To make pesto: In food processor, process 1/4 cup 
walnuts, garlic, basil, arugula, lemon juice and lemon 
zest until well chopped. Add remaining olive oil, 
Parmesan, salt and pepper; process until well blended.

Once squash is done baking, remove from oven. Cool 
squash 5-10 minutes then, using fork, scrape inside flesh 
of squash, removing “spaghetti,” and place it in large 
bowl. Add pesto and beans to cooked squash and toss 
gently with tongs to combine. Divide equally into six 
bowls and top each with 1/4 cup grapes and 2 teaspoons 
chopped walnuts. 

Nutritional information per serving: 290 calories; 
7 g protein; 24 g carbohydrates; 20 g fat (62% calories 
from fat); 3 g saturated fat (9% calories from saturated 
fat); 5 mg cholesterol; 160 mg sodium; 6 g fiber.

Vegetarian Poke Bowl
Prep time: 20 minutes
Servings: 4
 5  cups cooked brown or white jasmine rice
 2  packages (6 ounces each) extra-firm  
   tofu, cubed
 2  cups red California grapes, halved
 1 avocado, pitted, peeled and thinly sliced
 1  large golden beet, peeled and shredded
 1  large carrot, peeled and shredded 
 2  scallions, thinly sliced
  sprinkle of toasted sesame seeds 
 6  ounces light Asian ginger-sesame  
   salad dressing
Divide rice between four bowls and arrange tofu, grapes, 
avocado, beets and carrots on top. Sprinkle with scallions 
and sesame seeds; serve with dressing.

Nutritional information per serving: 620 calories; 
19 g protein; 101 g carbohydrates; 17 g fat (25% calories 
from fat); 2.5 g saturated fat (4% calories from saturated 
fat); 450 mg sodium; 11 g fiber.

In addition to helping maintain heart health, grapes may also play a 
role in healthy aging. A review of the science linking the consumption 
of grapes to health highlights grapes’ potential to impact many areas 
of health, according to research published in “Grapes and Health: A 
Monograph.” The evidence that grapes support heart health is well-
established, and emerging research in other areas of health suggests that 
grapes’ ability to promote antioxidant and anti-inflammatory activities at 
the cellular level may also play a protective role in eye, brain and joint 
health, among others. 

Grape Goodness for Healthy Aging  

Case Study: Commodity Board

About Family Features:
For more than 40 years, Family 
Features, the industry leader in 
food and lifestyle content creation 
and distribution, has aided top 
agencies, brands and commodity 
boards in sharing their messages 
with millions of consumers through 
relevant, branded content. Fast, easy 
and cost-effective, Family Features 
leverages its comprehensive network 
of digital, print and social media 
partners to deliver high-impact 
results. The team at Family Features 
works with brands and their agencies 
to create scalable content marketing 
programs tailored to meet their 
unique needs, including:

Features
Our most popular format among 
editors, Features are promoted across 
our digital, print and social channels. 
Exclusive to Family Features, the 
Feature program offers the highest 
deliverables and includes 750-1,000 
words, multiple images, a full-page 
layout, social media amplification and 
cost-per-click content amplification.

Premium Releases
Offering increased digital and print 
impressions, higher impact print 
coverage and both social media and 
cost-per-click content amplification, 
Premium Releases include a traditional 
300-500-word Release as well as a 
professionally formatted half-page 
layout that helps deliver more 
placements and impressions.

Releases
A turnkey, budget-friendly option, 
300-500-word Releases are offered 
unformatted to our digital and print 
partners to maximize brand exposure 
and garner high-quality placements.

Social Media Amplification
The social amplification program 
adds scalable social media 
impressions and engagement across 
Facebook, Pinterest, Instagram and 
Twitter to any campaign.

Contact us at sales@familyfeatures.com or 800.800.5579


