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Havorful Insight

Marketing Communications & PR



We Pitch, Stage and Promote One-of-a-Kind Events

Unigueness

soy's Versatility Celebr
During April Soyfoods Mor
Tn celebrare Aprils National Sayfoods Month, the
North Dakota Sovbean Council (NDSC) showed
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TALK

* The best harbor view in Baltimore is
Just an elght minute walk from the
Convention Conter

* Free beer, wine and food

* The first 20 guests will recelve a signed copy
of Vegan Holiday Cooking with Candle Cafe.

* Leave with recipes and curremt research on
soyfoods and tempeh consumer trends and

nutrition information.
* No Expo East badge required!

Tempeh Talk
l'asting

SEPTEMBER 17, 2015 // 5:15 PM - 7:15 PM

THE CONSTELLATION ROOM

st Flooe World Trade Cenrter Instirn

401 E Prast St. Balvimore, MD 21202

Join The Soyfoods Council and Tofurky for an evening of tempeh
tasting and information. Includes free food, beer, and wine and:

Agenda

TASTING

Rsvp
To RSVP or for questions:
jifleldsathesoyfoodscouncil.com
914-873-497




Uniqueness
We Track Trends that Apply to Clients’ Products

* Acquainting customers with the American farmers and growers who
produce their food

* The continued rise of nostalgia desserts, salads and breakfast items
e Contemporary spins on farmhouse fare

* How foods address today’s consistency and food safety issues

* Pantry ingredients being used to create signature cocktails

* Global menu influences featuring fruit sauces and salsas






