The American Egg Board is
midway through its “Incredible
People” partnership with the
“Rachael Ray Show,” and this
year’s stories have been truly
incredible—from a determined
father who donates food per
pound he loses to an elementary
school teacher educating her
students about healthy eating and
more!

No story is more touching
than that of Winter Vinecki. This
past September, 9 year-old
Winter was the youngest
competitor at the Athletes-for-A-
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Cure Triathlon in Orlando

competed as Team Winter.
Winter raised $31,000 for

prostate cancer research. And

when she completed the
triathlon, among the screaming
fans was her dad, Michael, who
was beyond proud and grateful
for her accomplishments. Her
mom, also a triathlete, helped
train Winter, and put her on a
healthy regimen of food and
exercise. In this segment,
Winter was shown cooking

Cure Triathlon. She finished the
1.5k swim/40k bike/10K run in
under 4 hours. Winter was racing
for a cure in honor of her father
Michael, 40, who was diagnosed
last April with an aggressive form
of prostate cancer. For the first
time ever, the entire field of
competitors at the Athletes-for-A-
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eggs and even said how great
they taste!

Melisa Varitimos has become
a TV sensation in her hometown
of Norwood, MA. For the last
3 years, Melisa has been hosting
her own cooking show called,
“Oven Luv'n with Chef Melisa,” on
NPA-TV, the public access cable
station in her hometown. She’s

| ph: 847.296.7043 - fax: 847.296.7007

shot 45 episodes so far. The show
has become so popular that it is
now carried in five other towns.

What makes her show so cool
is that it's a family affair—her
parents shoot the show and her
11-year-old brother is Melisa’s
sidekick and sous chef. Melisa
taught herself to cook and credits
Rachael as her cooking mentor.
She often quotes her on her show
too, and like Rachael, her recipes
are for people of all ages and are
easy to do. She loves to cook with
eggs and loves to invent her own
recipes.

In addition, Rachael has been
cooking with eggs more than ever.
Through the first four integrations,
every recipe has featured eggs in
some fashion. Rachael even took
up a large portion of one of the
cooking segments to demonstrate
the proper way to hard-cook eggs.

www.aeb.org www.incredibleegg.org



President’s Message

The Board Meeting last
month started off with such
excitement! After ordering his
own sport stacking set and
learning the stacking order

the Board to a performance—

finished under 20 seconds. Cently, Jacquediest sca
is 16.61 seconds—just a nee® seconds off thecord
of 10.62. In fact, he was invited to participate in thi
Masters division (45-59) of the 20100/d
Champions by sport stacking founder Bob Fox!
With the surprise arrival of \&fld Record holder
Luke Myers fom AEBS current advertising
campaign, the entr mom saw firsthand Lukespeed

and skil—made possible
in part by his favorite
morning meal of
scrambled eggs! Board
Members, Alternates, an
Staff also had the
opportunity to pose in
AEB’s iconic egg chair
during the meeting
break and afterwards.

As part of our efforts
to provide accountability
for AEB’s programs, we
presented theesults of
the 2008 Strategic Plan.
These measurablesults
not only piovide an
update on curent
objectives but will also
guide the oeation of new objectives
going forward. Hee ae a few highlight
of the objectives met by each
department.

According to post-wave data, AEE
advertising encourages consumer
agreement with our positive egg

Consumer Marketing seced 27 national
placements of the latest nutrition news, including 18
target placements, as well as 10 national online
placements, including 6 in-tget, online media. isitors
to incredibleegg.gr exceeded industry average of time
Chairman Jacques Klempéated spent on the site.
Egg menu incidence and the volume of eggs/egg
complete with talcum powder—ofproducts exceeded Foodsersi@€08 objectives. Theis
sport stacking. He consistently also curently one national chain—Bger King—
testing beakfast all day in Florida, and Paneciled

Superstudy booklet.

out its Grilled Breakfast
Sandwiches to 100
percent of its staes.

In the Industry
Programs aga, meetings
took place with seven
retail chains that
repesent apmximately
11,000 stoes. The
quality and quantity of
retail information
provided to egg
producers was also
increased via the
workshop and

Egg Pioduct Marketing has ineased
editorial pesence by 30 pent and helped
increase new item inbiductions containing egg
products by 5.9 peent. Last yeai859 new food
products with eggs werintroduced, up fym ‘07.

Now,
| have
one
question
for
you—
Are you
ready to
compete
against
Jacques
and the

messages, including aggment with statements like goodour other Board Members aldy signed up for our
sport stacking competition at the July meeting?
kids, and mag. This study also moved the benchmark dhyou're up to the challenge, please let me know!

source of potein, nutritious beakfast choice, good for

factors like awaness,levancyand persuasiveness.

- Joanne C. Ivy



Science Qimpiad’s avesome star

AEB has officially kicked off its sponsorship of the Science
Olympiad, supporting the partnership on the state level by providing
AEB co-branded t-shirts and signage at all statewide tournaments. AEB

has received many letters of
gratitude from Science
Olympiad state directors
across the country, thanking
AEB for their support. AEB
has also received a number
of event photos like this one
featuring the incredible
Egg-O-Naut winners from
South Dakota.

In addition,
Eatincredible.com, a new
Website highlighting the
partnership, is up and
running! The site features

egg recipes, nutrition
information and official Science Olympiad science experiment
instructions for moms and kids to try at home. Please visit the new
website at Eatincredible.com.

AEB'’s 2009 sponsorship of Science Olympiad will culminate at the
National Championships at Augusta University in Augusta, GA, on
May 15-16. State-level Science Olympiad Competitions lead up to the
championship. Contact AEB for a complete listing.

Eggscellent CheAmbassada

Over three pages, the February 16 issue of Nation’s Restaurant
News highlights AEB’s Eggscellent Chef Ambassadors program. The
2009 Chef Ambassadors include: Michael Moorman, m. henry, Chicago;
Seth Bixby-Daugherty, Real Food Initiatives, Minneapolis; Courtney
Parks, Open City, Washington, D. C.; and J. J. Kingery, Wild Eggs,
Louisville.

The “Eggscellent Chefs’ Program Whips up Innovative ldeas for
Breakfast Foods” article details the four chefs, as well as the unique
egg-based breakfast items prepared with the editors at November’s
kick-off meeting. The article includes two photos of the chefs working
with the editors of Nation’s Restaurant News.

The “Pickled-Pepper Deviled Egg Sandwich” created by Chef J.J.
Kingery was named “Dish of
the Week” in this issue.
Additionally, in the “Culinary
Currents” feature of the
publication, the editors cover
hand-held breakfast items.
“Affordable, Portable, and
Profitable,” highlighted the
“El Gordo” wrap with
scrambled eggs developed
by Chef Ambassador
Courtney Parks.




April 2009 Advertising Update

April 2009 TV Advettising Updde




April 2009 Advertising Update
(continued)

April 2009 Pint Advertising Updae

April 2009 OnlineAdvettising Updde




AEB is sponsoring two events during the National Restaurant
Association Restaurant, Hotel-Motel Show, Chicago, McCormick Place,
May 16 — 19, which draws more than 50,000 foodservice operators.
A “Breakfast: New Opportunity to Grow Sales” panel is being
sponsored by AEB
on Sunday, May 17.
The program will
spotlight the growth in the breakfast segment over the last several years
that has contributed to the success that many chains are continuing to
have, even in this economy.
Panel members include: Stan Frankenthaler, executive chef/director of
culinary development, Dunkin’ Brands, Canton, MA; Courtney Parks,
Eggscellent Chef Ambassador, AEB, executive chef, Open City and the
Diner, Washington D.C.; and Michele Schmal, vice president, CREST
Product Management, The NPD Group, Rosemont, IL. Moderated by
Steve Solomon, National Accounts Consultant to AEB, panel members will
discuss the strategies and innovative products each has utilized to help
them continue their dramatic success at breakfast.
Also on May 17, AEB will be sponsoring the “Multi-Cultural Cuisine
Event 2009,” taking place at Chicago’s historic Allerton Hotel. This event is
attended by editors of the major foodservice publications in town for the NRA Show. Eggs will be represented
on American Comfort and Hispanic cuisine stations at this event with recipes developed by Chef Ambassador
Courtney Parks, who will showcase his innovative breakfast recipes.

At the March meeting of PEPA, Jill Benson was awarded the
Industry Person of the Year Award. Benson is vice president of JS West
operations, and her responsibilities include property management, state
and national representation in the egg business and authority over
several of the West/Benson family retail and wholesale companies.

She has been an active participant in Modesto Chamber of
Commerce, United Way of Stanislaus County, Valley Ag Aware
Campaign and the Good Egg Committee of Modesto. She has also
served on a number of State, Regional and National committees,
including those for UEP and AEB. Jill is past president of PEPA .

A recently completed ad study garnered great results for the newly launched 2009 campaign. Key findings
showed that the “Luke” and “Luci” ad concepts outperformed the “Pee Wee” and “Triathlon” concepts tested in
2008 in the categories of appeal, relevancy, uniqueness, believability and most importantly, making the
consumer want to eat more eggs.

The study also showed consistency across many
agreement metrics when compared to the 2008
campaign, including eggs as a good source of protein
and as a nutritious choice for breakfast. The new
campaign was also better received, particularly
among moms, females and light egg users.

Respondents felt the ads were memorable and
interesting while also giving consumers more to think
about in regards to eggs.




New banner ads

New Egg Products Marketing banner
ads focus on functionality. The Web
banners work in conjunction with the print
advertising and will work to support
functionality messages. The
banners focus on satiety,
functionality, reduced sodium
and gluten-free messaging.
Additionally, a new
AEB Resource CD
has been offered via a
Web banner.

Many young
members of the
research and
development
community look to
Web banners as a
quick source of
needed information.
The banners
developed for the
Food Product Design
and Prepared Foods’ websites direct the
readers to specific areas of the AEB
business-to-business website. The
banners reach an estimated audience of
70,000 viewers on a monthly basis. The
results are supplied to AEB monthly.

Vibrant Media tagets leywords

In 2009, the American Egg Board has expanded its online
presence into the emerging area of contextual keyword
targeting — also know as Vibrant Media. Much like search, a
custom keyword list is

generated, tailored around
keywords that already appear in
an article the consumer has
searched. AEB’s words include
healthy eating, recipes and
mental acuity.

Vibrant Media then
incorporates a small
advertisement link into the
allotted words within an online
article’s copy or webpage’s text.
If any of the keywords are
rolled-over, the advertisement is
produced and users can click

through to AEB’s consumer
website, IncredibleEgg.org.

This remains an important tool as the ads are 100-percent
user initiated, offering AEB a unique opportunity to connect
with consumers based on a qualified interest. Additionally, AEB
pays on a cost-per-click basis, ensuring efficiency and low
costs.

The results have been spectacular so far. The various
Luke and Luci banners are more than doubling industry
standards, generating click-through-rates of more than 10
percent, compared to the industry average of 3 to 5 percent.

Trans-&t free ggs possile

AEB commissioned a research study at the University of Georgia by
Dr. Rakesh Singh. The study was designed to determine the appropriate
methods for determining trans fats in eggs, to evaluate the natural levels
of trans fats in eggs without adding trans fats to the feed and to
determine the effect of feeding different types of fat on the levels of trans

fats in eggs.

MONTHLY

The five diets were as follows: 1) Standard corn/soy laying ration
with O percent added fat/oil; 2) Standard corn/soy laying ration with
4 percent by weight added soybean oil; 3) Standard corn/soy laying
ration with 4 percent by weight added tallow; 4) Standard corn/soy laying
ration with 4 percent by weight added shortening; and 5) Standard
corn/soy laying ration with 4 percent by weight added tallow-shortening

blend.

The diets without trans fat in the feed (diets 1 and 2) resulted in
eggs with non-detectable levels of trans fats. Diets 3, 4, and 5 had levels
of 2.78 percent, 3.25 percent and 2.85 percent of trans-fat to total fat in
the feed respectively. This resulted in egg yolks with 0.60 percent, 0.78

percent and 0.73 percent trans-fat/total fat.

In summary, when the feed is trans-fat free, the eggs are trans-fat
free. When the feed contains trans fat, approximately a quarter of the
trans-fat available in the feed were deposited in the yolk. The executive
summary and entire research report is available; contact Elisa Maloberti
at AEB or email emaloberti@aeb.org to receive either report.



In Food Technology’s March issue, Drs. Roger Clemens and
Wayne Bidlack include eggs in an article titled, “Choline — At the
Intersection of Brain Development and Heart Health.” The authors cite
eggs as one of the top three foods that provide an excellent source of
choline and as one of the most frequently consumed food with choline.
Dr. Clemens is a frequent contributor to Food Technology magazine
and also a current Dietary Guidelines Advisory Committee member.

The March/April issue of Midwest Living features Howard Helmer’s
40-second omelet recipe and his incredible omelet-making tips. Howard
is the first person featured in a story called “Chefs on Call” that
includes tips on chefs’ top dishes.

The April 6 issue of Woman'’s
World magazine calls eggs a “flat-
belly food,” featuring the popular
AEB-funded study. The magazine
notes that “the high-quality protein in
eggs keeps you satisfied longer, so
you're less tempted to snack.”

The March 22 issue of Parade
magazine includes an extensive egg
recipe spread called “Eggs All Day.”
The article
emphasizes eggs’
affordability and
versatility by noting
that “they’re easy,

economical - and not
just for breakfast
anymore”!

The April issue of
Parents magazine
touts the importance
of a protein-filled
lunch for children.
The article notes that
“your child needs
protein for all-day

energy and brainpower” and recommends a
sliced hard-cooked egg with whole grain crackers as a healthy protein
meal for kids. AEB visited with the magazine’s editors last November
as part of a New York media tour.

AEB secured a live, 10-minute radio interview with the editors of
Woman'’s Day magazine on March 24. AEB coordinated with Egg
Ambassador Mary Lee Chin, M.S., R.D., to participate in the interview.

Enclosures
* Winter EGGsaminer * When I'm 64...




