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Michigan Apples Getting Traction in Chicago

After afew years of not having a
strong presence in Chicago,
Michigan apples may be returning to
a position of prominence in the
Windy City.

MAC has laid heavy emphasis on
Chicago this year asit is a natural
market for Michigan apples. Survey
research performed for MAC in 2004
said a strong majority of Chicago
residents preferred a Michigan
apple. Yet sales data indicated
this was not happening, leading
MAC to place specia
emphasis on this nearby city
of 2.8 million people.

Publicity

MAC sponsored and helped
produce a Michigan apples
documentary airing on
Chicagoland TV. The
30-minute show, telling the
apple story from farm to fork,
aired four times in October and
November to an audience of up to
1.8 million viewers.

Grower funds also supported three
television interviews on WL S and
WGN in Chicago, and two feature
articlesin Chicago daily papers.

Apples — stickered “Michigan
Apples’ — recipe cards, and coloring
sheets were handed out to 20,000
children and their parents during the
Spooky Zoo event at Chicago’s
Lincoln Park Zoo.

And, once again, the Michigan Apple
Queen and court were invited guests
at the televised Chicago
Thanksgiving Day Parade.

In Sore

Getting the public’s attention is only
part of the story. Turning them into
Michigan apple buyersis the key.

Research indicates that about

85 percent of decisions to buy
produce are made when the customer
is standing in the produce area. So
how can we capture them at the point
of sale?

In addition to the new, more colorful
and informative Michigan apple bags
now showing up in supermarkets,
MAC has emphasized in-store
signage. In Chicago, a custom sign
(pictured, above) for Michigan
apples was placed in 298 stores.

Chicago sign

The sign was placed in Jewel, Strack
& VanTil and Dominick’s stores next
to the Michigan apples by a paid
contractor. Another 50 Chicago Cub
stores agreed to put up the signs on
their own.

Signs were kept in place throughout
the months of October and
November, an exclusive Michigan
advantage during this time
period.

The sign features four popular
Michigan apple varieties and
MAC's web site, aswell asa
“Buy Them Today!” call to
action. Michigan had the
exclusive right to be placed
among the apples during this
period.

Additionally, MAC
merchandisers Ken Meyer
and Scott Hoer man arranged
sampling occasions and ads to
run in these same stores.

Michigan apple shippers have gone
aggressively after the Chicago
business, and several have been
successful in getting innovative
programs into the stores.

Shipment numbers for at least two of
the chains will be compiled by an
outside consultant over the winter to
determine the success of this
approach.

INSIDE: 2006 Michigan Apple Queen Contestants « MAC is Proactive About Cider Safety



2005 Michigan Apple Queen Paula Fisher being interviewed by
“Miss Firecracker” of Radio Disney at Pumpkin Fest in Davison.

Michigan Apple Queen and
Court Active This Fall

The 2005 Michigan Apple Queen, Paula Fisher, as
well as her first and second runners-up, Emily
Westendor p and Ashley Wright, have had a busy fall!

They kicked-off September by participating in Labor
Day and Patriot Day parades in West Michigan. They
were busy nearly every weekend in September and
October, and some weekdays, attending farm market
events, festivals, parades, Select Michigan events and
more.

In October, the Queen visited four schoolsin Grand
Rapids, and represented the Michigan apple industry at
the USApple booth at Davison’'s Pumpkin Fest.

On Thanksgiving Day, the Queen and her court
participated in the State Street Thanksgiving Day
Parade in Chicago. The parade is a nationally televised
event available in approximately 90 million house-
holds. ABC carried alive broadcast of the parade from
9:00 am. to 11:00 a.m. on Thursday, November 24.

In their final official appearance as Michigan's apple
royalty, the Queen and her court will be present at the
Queen pageant on Tuesday, December 6. Fisher will
crown the 2006 Michigan Apple Queen at the event at
the Amway Grand Plaza Hotel in Grand Rapids. For
more on the Michigan Apple Queen, see thisyear’s
contestants on page 6.

MAC is Proactive About
Cider Safety

Many cider makers and apple growersin Michigan are
concerned about the future of cider pasteurization and
what this means for the industry in Michigan.

While MAC has not taken a position on the issue, the
committee has directed staff to set up a Cider Safety
Task Force to ensure that Michigan remains a leader in
cider safety.

While any move to change the current pasteurization law
rests in the hands of the U.S. Food and Drug
Administration, the Michigan Cider Safety Task Forceis
looking at other ways to make cider production safer.

At November meetings, over a dozen cider makers from
across the state gathered at the MAC office to discuss the
many issues surrounding cider safety, and the need to
view cider production as true food processing and
handling.

“It seems that all roads are pointing to education,” said
Ed Robinette, a cider maker from Grand Rapids. “We
have discussed many solutions, but we feel that the best
way to make cider safer is to educate the person who
makes it.”

The group feels that requiring food safety education for
cider managersis agood route. The hopeisto require
certification as a condition of licensing through the
Michigan Department of Agriculture.

Another point thoroughly discussed at the November
meetings is a “tightening” of the Good Manufacturing
Practices (GMPs) which cider makers follow and MDA
inspectors enforce.

“The group has worked on a 50-point GMP document for
Michigan’s cider makers to help ensure the safety of the
product for consumers,” said Denise Yockey, Executive
Director of the Michigan Apple Committee.

It is unknown when new GMPs would take effect or
when food safety education would become mandatory.
Stay tuned to Michigan Apple News for updates.

For more information on the cider safety issue or the
Cider Safety Task Force, contact MAC at
(800) 456-2753.

Participants in the meetings have included: David Glei
of Hillsdale; Jim Koan of Flushing; Charles Ruthruff
of Jeddo; Ed Robinette of Grand Rapids; Mike Beck of
St. Johns; Dan Hill of Montrose; Terry Ander son of
Stanton; Fred Schmid of Orleans; Nancy Steinhauer of
Dexter; Richard Koziski of Dexter; Bill Erwin of South
Lyon; Steve Tennes of Charlotte; Barry Peltz of
Franklin; Gene Straley of Franklin; Jerry Wojtala of
the Michigan Department of Agriculture; and Bob
Tritten of Michigan State University Extension.



MAC Merchandisers Report on Retailers

Michigan Apple Committee’'s
merchandisers Ken Meyer and
Scott Hoerman have been busy this
fall working with retailersin their
territories.

In the Southern region, Ken has
spent approximately 25% of his
budget. A large display contest at
212 Kroger-Atlanta stores featured
Michigan bagged apples and cider.
A similar contest is awaiting final
approval from Kroger-Memphis.

Dominick’s ran a demo and three
ads for 50 stores during the fall.
Costco and Sam’'s Club have aso
done demos in November.

Processing promotions are moving
along with cider/fresh apple display
contests, and pies with Michigan
Northern Spys in ads for Roundy’s
of Wisconsin, Farmer Jack of
Michigan, and Jewel of Chicago.
There will also be a pie promotion
with the Texas division of
Albertson’s.

any time!” said Klinkoski.

Ken aso has pie promotions for the
holiday season with Country
Kitchen, Perkins, Dierberg’'s Bakery,
and Strack & VanTill Bakery,
totaling 830 restaurants/storesin all.
In the Northern Region, Scott
worked with Jewel of Chicago for a
30-store demo which took place the

“All theretailers
| havetalked to are
very pleased with
the movement of
Michigan apples
this season.”

- Scott Hoerman
MAC Merchandiser

Saturday before Thanksgiving.
Also happening that Saturday,
demos in 36 Chicago-area Cub
Foods stores and Marsh demosin a
15-store chain.

“All the retailers | have talked to are
very pleased with the movement of
Michigan apples this season. All
have stated their sales continue to
climb. Jim Gardeeck, with Jewel
Food Stores, believes the increase in
sales is due to consumer education
on the various Michigan varieties.
He looks forward to more consumer-
based programs in the coming year
to educate consumers,” said
Hoerman.

In December, a 25-store demo will
take place in Hy Vee, an lowa chain
in which Michigan apples have not
been featured for a few years.

Spartan Stores are participating in a
chain-wide display contest related to
the Michigan Apple Committee’s
Holiday Baking program. They will
also be doing a display contest for
MAC's Health/Fitness program
occurring in January and February.

Students Learn About, Eat Michigan Apples

MAC's Greg Wilson recently worked with Amy Klinkoski, Food Service
Supervisor for Grand Rapids Public Schools (GRPS), to bring Michigan apples

to GRPS this fall!

In the month of October, GRPS served Michigan apples to students, not only

as fresh snacks but also in meals.

In addition, the 2005 Michigan Apple Queen, Paula Fisher, visited four
schools in the district. She read them a book about how apple trees grow and
produce fruit, then autographed the book and donated it to the schools

libraries.

Apples were delivered to each school in the district by local grower, Heffron

Farms.

Also during the month of October, teachers taught lessons about apples and
how they are grown. Klinkoski hopes to make this an annual event.

“Having Paula, the Michigan Apple Queen, in our school was great. The
students enjoyed meeting her and learning about apple farming. The
experience was education and fun for the students and teaching staff. The cafeteria was probably the best visit — students
learning about Michigan apples while eating them! Grand Rapids Public Schools welcomes Michigan's Apple Queen



THIS ‘N’ THAT

The crowning of the 2006 Michigan Apple
Queen will take place Tuesday, December 6,
2005, at 8:00 p.m. The pageant will take place
in the Ambassador Ballroom at the Amway
Grand Plaza Hotel. Admission isfree, and
there will be a refreshment reception

following the pageant, outside the ballroom.

The Michigan Apple Committee has created
the Michigan Apple Association, afree-
standing grower organization that is better able
than MAC to receive federal grant funds and
conduct some educational and marketing
activities. The new organization may be
contracted by MAC to administer grants or do
other work.

Keep checking MAC’s web site at
www.MichiganApples.com. The Growers
section features an electronic copy of
Michigan Apple News, as well as current
storage reports. The 2004 and 2005 Michigan
Apple Research Committee research reports
are also posted.

The Growers section is password protected,
with username: “Michgrower” and password:
“Gregtflavors.”

In the November 12 issue of the Detroit News,
Jeff Ball, gardening columnist, encouraged
readers to try Honeycrisp apples.

“...when | took my first bite of Honeycrisp, |
was in heaven. It isincredibly crisp, very
juicy and it has a wonderful aromatic flavor;
not too sweet.”

The Michigan Apple Committee staff certainly
appreciated this praise! However, Ball also
made some incorrect statements about the

popular apple.

“It is expected to be available in Michigan
supermarketsin afew years,” Ball stated.

MAC staff responded quickly with aletter to
the editor of the Detroit News correcting that
statement. Our letter to the editor informed
readers that consumers can indeed find
Michigan Honeycrisp in supermarkets
throughout September, October, and
November.

Grilled Chicken with Apples and Feta

Makes 4 servings

4 skinless boneless chicken breasts (about 5 0z. each)
2 tablespoons Olive oil
2 tablespoons Butter
2 Michigan Apples*, peeled and thinly sliced
4 oz. feta cheese
Salt and pepper
1 teaspoon fresh thyme

Prepare hot fire in charcoal or gas grill. Brush chicken with olive
oil and season with salt and pepper. Grill chicken until juices run

clear, 3-4 minutes per side. Remove from grill to platter and tent

with foil to keep warm.

Melt butter in sauté pan over medium high heat. Add apples and
sauté 2-3 minutes, until they begin to brown and become tender.

Spoon apples over chicken and top with feta and thyme.

*Suggested Michigan Apple varieties to use: |da Red, Empire, Gala, Jonagold,
Jonathan, Mclntosh.

Assessment Rates

2004 Crop 2005 Crop
Fresh $0.52 per 100 Ibs. $0.51 per 100 Ibs.
Process $0.28 per 100 Ibs. $0.27 per 100 Ibs.

Juice $0.12 per 100 Ibs. $0.11 per 100 Ibs.



Riveridge Produce President Don Armock and North Bay Produce
representative Ezequiel Gimenez talk with a Cuban representative about
exporting apples to Cuba.

Michigan Apples Represented in Cuba

Directly on the heels of his hiring as the new Director of the
Michigan Department of Agriculture, Mitch Irwin, along with
Michigan Agriculture Commission Chairman Jim Byrum have begun
an aggressive campaign to promote Michigan agriculture.

First stop: Cuba.

The MDA-organized trade mission was the first foray of Michigan
apples into the Cuban market. The Caribbean region has long been
important to Michigan apple exports.

MAC Chair Julia Her sey, Riveridge President Don Armock and
North Bay Produce representative Ezequiel Gimenez represented
Michigan apples on the delegation. They met with high-ranking
officials of Alimport, the official food purchasing agency for the
island nation, and attended the country’s annual trade fair outside
Havana.

Riveridge and North Bay are close to signing agreements to export to
Cuba, which is afirst step in actually making the sale. The apple
shippers were the only ones in the delegation to make a tentative sale.

An important next step will be hosting Alimport officials in Michigan,
hopefully the first week of December, to establish phytosanitary
protocols for Michigan apples.

While under U.S. government sanctions for the last 40 years, in recent
years Americans have been allowed to sell food to the country.
Limited shipments of Michigan turkey and dry beans have been made
to Cuba.

Also attending the trade mission was Michigan Farm Bureau
President Wayne Wood, along with representatives of the turkey, dairy
and dry bean industries.

THIS ‘N’ THAT...continued

Commercial Michigan apple pie has
been heavily promoted this fall at
Country Kitchen, Perkins, Dierberg's
Bakery and Strack & VanTill Bakery,
totaling 830 restaurants and stores in all.

In addition, pies made with Michigan
apples are al'so being promoted on the
amateur baker side, with an Apple Pie
Bake-Off being sponsored at Zehnder’s
in Frankenmuth in January. The winner
of that competition will be sent to the
National Pie Championshipsin
Celebration, Florida in April.

The MDA's Select Michigan program
had a successful October apple
promotion, with radio remotes, in-store
samplings and recipe demonstrations.

Thisisthe third year MAC has
participated in Select Michigan, with
promotions in the Detroit and Grand
Rapids metro areas.

During the promotion, Michigan apples
are extensively featured in Women's
Lifestyle magazine, given away freein
most of the approximately 300 stores
participating in Select Michigan.

The 9th Annual Cider Contest at the
Great Lakes Fruit, Vegetable and Farm
Market Expo will be held on Wednesday,
December 7 at 1:30 pm.

The cider contest is a blind taste test
with nine judges from the apple industry.
Each judge savors each cider sample not
knowing its origin, and then assigns it
points based on eight criteria—
appearance and color, aroma and
bouquet, acidity and sweetness,
sugar/acid balance, body, flavor, finish,
and overall quality. A top rankingin
each category earns the cider a perfect
20 points.

Bob Tritten, Michigan State University
Extension’s Southeast Michigan District
Agent based in Flint, organized the cider
contest in 1997. The contest is
sponsored by the Michigan State
Horticultural Society and the Michigan
Apple Committee.
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Zehnder’s Snowfest and the Michigan Apple Committee
are proud to host the first annual Michigan Apple Pie
Contest with the winner representing the Michigan
Apple Committes at the National Pie Championships in
April 2006 in Celebration, Florida.

Contest Infoermation

First Annual

Michigan's Best
Apple Ple Contest

s., January 25, 2006

SPONSORED BY

ﬁ“
MICHIGAN
APPLES
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There will be two categones with one overall winner,

The twir calegories are:

A. Double Crust Apple Pie B. Crumhb Topping Apple Pie
A total of B0 apple pies will be accepied for judgimg (440 from
each categoryl,

Recipes will be accepted between December 21 and January 7
Fimalists will be notified by Junuary 13, 2006,

Hullas

Prizes will be awarded as follows:

I51 Place = 5300 plus trip 10 Flonda

2nid Place - 3350 plus Overnight package at Zehnder's Splash
Village Hotel and Waterpark

Jrd Place - 3206} plus Dinner for 4 at Zehnder's Restaurant

dih Plage - 5100 plus Dinner for 2 a1 Zehnder’s Restaurant

A 5300 registeation fee Is requived, Al regiziration fees will be
returned to entries not selected av a finalist.

1. Recipes must include Michigan Apples.

2. Recipes must use Pioneer Sugar,

3. Recipes must be received berween Decembser 21, 2003, and
Jamuary 7, 2006,

4. Omly one recipe per person can be submitted per category.

Name:

= = b Address:

City:

5. Each finahst will be asked to bring his or her prepared apple

pie to the contest on January 235, 20604, at Zehnder’s Snowfest

in Frankenmuth, Michigan,

6. Fimalisis’ pies will be judged on appesrance, taste and overall

IMIPrEssI0n,
7. Eligibility: Amateur bakers 18 and older only. {An amateur
baker is any person who does not make the major portion of
their income by baking).

Mril this eniry form with vour recipe and eniry fee by Jan. 7, 2006, io: .
- Zehnder's Snowfesi- 1'.-iu:h!hﬂn Apple Pie Contest 730 5. Main Street, Frankenmuth, M 43]'3-#.

Stale:

£ip:

Daytime Phone:

Home Phone:
Email Address:

Category:
$5.00 Regiveration fee made pavable to Zefnder & Snowfess 2006

Double Crust Crumb Topping




Dates to Remember

December 5

Michigan Apple Committee Research Committee
Meeting, Grand Rapids, Ml

Michigan Apple Committee Board Meeting

(al growersinvited), Grand Rapids, Ml

December 6
Michigan Apple Queen Pageant, Grand Rapids, M|

December 6-8
Great Lakes Fruit, Vegetable & Farm Market Expo,
Grand Rapids, Ml

December 7
Michigan Apple Committee Growers L uncheon,
Grand Rapids, Ml

January 25
Michigan Apple Pie Baking Contest (sponsored by
Michigan Apple Committee), Frankenmuth, M|

Michigan Apple Committee
Board Members and Staff

Board Members

Julia Baehre Hersey, Chair Mike Beck
Scott Lewis, Vice Chair Alvin Dietrich
Robert Colgren, Third Member Mark Doherty
Donald Baiers

Saff

Denise Yockey, Executive Director

Diane Smith, Manager of Administration & Finance
Ken Meyer, Southern Merchandiser

Scott Hoerman, Northern Merchandiser

Greg Wilson, Merchandiser

Gretchen Mensing, Communications Specialist
Karen Blink, Administrative Assistant

Dear Growers,

An important role of your grower
board recently has been improving
things you probably haven't
noticed: MAC's business processes
and structures.

Over the last couple of years, MAC
has signed an intellectual property
agreement with MSU and obtained
signed agreements with all university scientists to better
protect our research investments.

Michigan Apple Research Committee is also contracting
with a scientific adviser who will aid the committee by
reviewing research design, analyzing research proposals and
monitoring researchers’ progress.

MAC helped spin-off the Michigan Apple Association
(MAA), which held its first annual meeting last month.
MAA is being contracted by MAC to administer and apply
for grants and handle governmental relations work MAC is
unable to do.

MAA is completely separate from MAC, and will be funded
by grant fees and grower dues. MAA officers are Bryan
Bixby, Chair; Chris Kropf, Vice Chair; Lee LaVanway,
Treasurer; and Julia Baehre Hersey, Secretary.

While invisible to most growers, these changes are making a
stronger apple committee!

Sincerely,

Julia Baehre Hersey, Chair
Michigan Apple Committee

Michigan Apple Committee
13105 Schavey Road, Suite 2
DeWitt, Ml 48820

(800) 456-2753
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