
Opportunity:
A food commodity board 
tasked Family Features 
with creating a program 
to introduce consumers 
to the healthy side of 
its products and deliver 
impactful digital, print and 
social media impressions. 

Approach:
Family Features worked 
directly with the advisory 
board and its marketing team to develop a Premium 
Release program that combined a formatted half-page 
layout, unformatted Release version, an infographic 
featuring the product’s nutritional benefits, a salad 
recipe and tips from a celebrity fitness trainer on how to 
stick with healthy fitness and lifestyle goals.

Results:
Family Features delivered high-impact impressions and 
results through our comprehensive network of more 
than 4,000 digital, print and social media partners with 
the distribution of the half-page layout and unfor
matted version. For a budget of less than $9,000, the 
program achieved:
n More than 1,100 placements in digital and print  

publications nationwide, with 100% brand retention
n More than 250 million total impressions, including 

more than 2.3 million print impressions
n More than 170,000 social media impressions and 

5,500 engagements
n More than 5.5 million Content Amplification 

impressions and 5,000 clicks
n A total ad equivalency of more than $940,000 across 

all platforms
n An overall ROI of 104:1

Placement Map:

FAMILY FEATURES 

Starting a diet or diving headfirst 
into a workout plan may be the 
first steps to enhancing your 
personal health, but once you’ve 

started down the path to better fitness 
and nutrition, it’s important to find ways 
to stay on track. 

Instead of burning yourself out on a 
diet that’s too stringent or workouts that 
are too intense, moderate your healthy 
lifestyle and use simple tricks to avoid 
falling into bad habits. Consider these 
tips from celebrity trainer and food 
coach Valerie Waters, author of “Red 
Carpet Ready,” to help ensure you stick 
to your plan. 
Bank your fitness. Interruptions in 
life happen frequently. Travel, for 
example, whether for business or 
pleasure, can disrupt workouts and 
access to nutritious food. To allow a 
little room for a missed workout or a 
special meal, put some fitness in the 
bank by tightening your diet a couple 
weeks ahead of your trip. You can also 
put some extra effort into workouts by 

adding intervals, additional weight or 
simply going a little longer. 
Strategy trumps willpower. While 
willpower is certainly part of maintaining 
a diligent healthy lifestyle, strategizing 
can be of even more importance. 
Planning a full day or even week of 
meals can help you curb cravings and 
avoid indulging in extra, unnecessary 
calories. Instead of white-knuckling 
through afternoon cravings at work, try 
bringing a go-to snack like California 
Figs, which are filling, portable, rich in 
antioxidants and fat-free. 
Eat simply. Eating foods as close to 
their natural state as possible can help 
you avoid consuming excess sugar and 
fat. Plus, by incorporating more natural 
foods and snacks into your routine, 
you’re less likely to eat items loaded 
with preservatives or ingredients you 
may not even recognize. Focus on lean 
protein, fruit, veggies and nuts available 
in recipes like this Farro and Fig Salad 
with Arugula and Feta. 

Find more nutritional tips and 
information at californiafigs.com. 

Farro and Fig Salad with Arugula and Feta
Servings: 6

 1  cup semi-pearled farro
 2  cups water
 2  tablespoons lemon juice
 1  tablespoon red wine vinegar
 2  tablespoons extra-virgin olive oil
 1  medium shallot, minced (2 tablespoons)
 1  teaspoon Dijon mustard
 1/2  teaspoon kosher salt
 1/4  teaspoon black pepper

 1/4  teaspoon dried turmeric
 3/4  cup California Dried Golden or Mission Figs,  
   stemmed and chopped (6-8 figs)
 2  cups arugula
 2  ounces crumbled feta cheese (about 1/2 cup)
In medium saucepan over high heat, bring farro and water 
to boil. Lower heat to simmer, cover with lid and cook until 
farro is tender, about 25 minutes. Remove from heat and let 
rest, covered, 10 minutes. 

In large bowl, whisk lemon juice, red wine vinegar, olive 
oil, shallot, mustard, salt, pepper and turmeric. Add farro, figs 
and arugula; toss well. Crumble feta over top and toss again. 
Serve warm or at room temperature. 

3 Steps to a Healthier You

Case Study: Premium Release

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


