On behalf of American
egg farmers on April 13,
AEB Chairman Jacques
Klempf and President
Joanne lvy presented the
32nd Commemorative
Easter Egg to first lady
Mrs. Obama. The White
House Easter Egg Roll
was bigger than ever
before with an estimated
crowd of 30,000 people.
AEB supplied the event's
most important ingredient—
13,500 hard-cooked and
dyed eggs for the day’s
activities, as well as
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volunteers’ aprons
and hats.

Howard Helmer
was among several
high-profile chefs,
including Art Smith,
José Andrés and
several White House
chefs, invited to
demonstrate healthy
meal preparation at
the Kid's Kitchen

serving as the
backdrop.
Mrs. Jill Biden
made a
surprise
appearance
and had her

Incredide White House success

magnets to attendees. In addition,
AEB posted signage of the
incredible print ad featuring Luke
Myers, which also helped to
increase visibility. AEB also
distributed a press release via the
wire early Monday morning to

very own
photo
shapped
in the egg
chair with
Jacques
Klempf.
Parents
uploaded

stage. With the

White House as the backdrop,

Howard conducted omelet

demonstrations and invited kids to
come up on stage to cook with

him to showcase healthy
quick-and-easy omelets.

Kids and parents lined up all
day to snap their photos in the
incredible egg chair, which was
situated on the South Lawn with

the Washington Monument

American Egg Board

1460 Renaissance Drive, Park Ridge, IL 60068

their egg chair photos to the
incredible “Wall of Fame” on
incredibleegg.org.

AEB had a wonderful chance
to interact directly with consumers,
highlighting the benefits of eggs
and handing out magnets with the
proper instructions for
hard-cooking eggs that promoted
www.incredibleegg.org. Throughout
the day, AEB distributed 3,000
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announce AEB's involvement in
the event. Howard also secured
TV interviews on the White House

lawn.

Emphasizing the value of
eggs

New educational resource
available

AEB-sponsored WSSA
Championships held

Consumer Recipes & More
launches
Expert FAQ section planned

Incredible national TV
coverage '

www.aeb.org www.incredibleegg.org



Emphasizing thealue of ggs

AEB continues to promote the incredible value of eggs to the media and consumers through all outreach
efforts. The following list outlines recent efforts focusing on the affordability and value of eggs, culminating in
tens of millions of consumer impressions:

« Easter holiday outreach included Howard Helmer touting the ease and affordability of hard-cooked eggs
via a radio media tour along with interviews in local newspapers, “Mike and Juliet” and “Mr. Food.”

 April’s e-blast highlighted eggs’ affordability and showcased three new AEB egg recipes that cost less
than $1 per serving.

* AEB’s recipes are featured on Cooksrecipes.com and will be
included in upcoming articles in the San Diego Union-Tribune and
Taste for Life magazine.

« Science Olympiad media outreach efforts highlight the value of
eggs, reminding moms that eggs are a healthy and affordable meal
solution to help kids be incredible.

e Incredible Egg Ambassadors continue to remind media and
consumers that eggs deliver a big nutrient bang for the buck.

e Three online advertising banners—one featuring Sport Stacking
Champion Luke Myers—inform consumers of eggs’ nutritional
benefits and energy for mental-and-physical energy.

¢ Reader’s Digest, Scholastic, Weight Watchers and Parent &
Child all include information on eggs’ competitive price points, as
well as affordable breakfast options with eggs!

« AEB continues to monitor egg prices and update a protein
comparison chart on a monthly basis to communicate effectively

that eggs are one of the most affordable sources of high-quality
protein available in the marketplace.

AEB'’s new print ad
debuted this month in
two national
foodservice
magazines, Nation’s
Restaurant News and
QSR. The ad targets
key decision makers at
quick-service
restaurants (QSRSs)
and highlights the
growth in breakfast
traffic, an excellent
opportunity for eggs,
and will appear
14 times throughout
the rest of 2009.
Featured in the ad are
AEDB’s recipes, ideas
and information that
will help a QSR
operator make a
successful breakfast
program.

Working in conjunction with the new ad, a set of
egg sandwich recipe cards also target QSRs.

According to The NPD Group,

breakfast sandwiches were the most
popular morning meal food item at QSRs
last year. To assist QSRs by providing
on-trend egg sandwich ideas, these cards
include recipes for: Breakfast Burger,
Chipotle Chicken Breakfast Burrito,
Breakfast Club Flatbread Sandwich, Hot &
Sweet Breakfast Sandwich, Panini
Perfecto Breakfast Sandwich and
Breakfast Bowl. These cards will be
debuting at the National Restaurant

Association
Restaurant,
Hotel-Motel
Show, taking
place in
Chicago later
this month,
and will be
available in
AEB’s

inventory. Additionally, an inserted reply

card inserted appeared in May’s QSR. Restaurant
operators can also order individual copies of the
cards on the website, as well as download the PDF.



Easter a success
In the media

Hard-cooked eggs took center
stage in broadcast, print and online
coverage this Easter. AEB media
efforts surrounding the holiday
resulted in more than 42 million
media impressions.

Howard Helmer demonstrated the
affordability and ease of hard-cooking
eggs via a radio tour with stations
across the country along with
television interviews on outlets like
“Mike & Juliet” and “Mr. Food.”

Hard-cooked eggs were
showcased in print and online
publications, including the Wall Street
Journal, Chicago Sun-Times, Houston
Chronicle and Seattle Times.

In addition, 29 mom bloggers
shared how they used their leftover
Easter eggs as part of a Parent
Bloggers Network blog blast,
reaching more than 32,000 moms.
AEB'’s hard-cooking education
program doesn’t end with Easter.
More updates to come as we
continue this outreach throughout
the year.

New educéonal
resouce aailable

The instructional Egg
Science & Technology Lesson
Plan, Volume 2 is off the press.
Prepared and produced under
the supervision of an editorial
board of scientists and
educators, the Lesson Plan
provides the latest information
about eggs and egg products
that is readily adaptable to food
science, technology, and/or culinary curriculums. Here’s what's
included:

 Binder with 185 pages of information

« PowerPoint presentation on CD with comprehensive notes

» Egg Product Reference CD-filled with scientific-based
technical information, complete with summaries of egg product
research, nutritional information, and reference data

* Eggs 101: A Video Project DVD—an award-winning video
designed to educate consumers of the egg industry’s good animal
care practices

A complimentary copy of the Lesson Plan will be sent to all
colleges and universities in the United States offering degrees in
Food Science and Technology, Food Engineering, Poultry Science,
Animal Science and Culinary Science. All further processors and
state promotion organizations will also receive a complimentary
copy. For more information, contact Elisa Maloberti,
emaloberti@aeb.org.

AEB-sponsoedWSSA Championships held

AEB'’s recent sponsorship of the WSSA World Stacking
Championships in Denver, CO, was a success. More than 500
competitors and their families from 13 different countries gathered
together for the exciting and wholesome
two-day event. Events ranged from the
more popular individual runs and team
relays to the newly introduced big stack.

AEB’s own Luke Myers truly was
incredible breezing through Day 1. Day 2’s
“Stack of Champions” event, reserved for
the top finalists, proved to be equally as
successful. Luke took first place in his age
group in the cycle and blew away the
competition with Team USA in the relays.

The sponsorship was well-represented
and well-received. “Incredible” banners were
proudly displayed throughout the coliseum,
and our logo could be seen on every Team
USA member’s shirt. AEB also provided hard-cooked eggs as an
energy-boosting snack, giving away more than 1,200 eggs in just the
first day. The eggs also were a desired alternative to the unhealthy
snack options offered at the venue. Team USA member’s mother
thanked the AEB representatives for promoting healthier food choices.

A big “thank you” to the Colorado
Egg Producers Association—Boulder
Valley Poultry, Colorado Egg LLC,
Countryside Eggs, Hillside Egg Farm,
Morning Fresh Farms, Nest Fresh and
Sparboe Farms—for providing the eggs
for the event! Terrie Wilder, Sparboe
Farms, and Jean Haskovec and Colleen
Avila, Morning Fresh Farms, staffed the
booth.

Immediately following the
tournament, Luke headed to New York
City for an appearance on “Today.” He
showed off his stacking skills and wowed
hosts Kathie Lee and Hoda as he
competed against them in a stack-off,
looking great in his AEB t-shirt.

On April 27, Time magazine featured
a story on sport stacking and mentioned
Luke’s appearance in the incredible
edible egg advertising campaign. Luke
also appeared on FOX'’s “Mike & Juliet”
Show on May 18.
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ConsumelRecipes & Moe laundes

AEB’s new Recipes & More section can be viewed at
www.incredibleegg.org/recipes-and-more. This new up-to-date section
includes a refresh of our old recipes, new recipes and photos, as well as
our Cooking School information.

This addition looks fantastic, as well as being very consumer-friendly.
The section will evolve with additional recipes, tips, techniques, videos and
more.

Huge win in rutrition

Dr. Adam Drewnowski, a well-known
epidemiologist at the University of Washington’s
Center for Public Health Nutrition, sings
the praises of eggs in a recent
Washington Post article on
dietary guidance.

In the article,
Drewnowski stresses the
importance of nutrient-
rich foods, like eggs,
and the need to create
realistic dietary
recommendations that
focus on a total-diet
approach and take the
economics of nutrition into
account.

Drewnowski specifically
calls out eggs, saying, “And it's
hard to beat the nutrients-per-cost of
beans, eggs and milk, especially powdered
milk, canned tuna, soups.”

The Nutrient Rich Foods Coalition (NRFC), which

“And
it's hard to beat the
nutrients-per -cost of beans, eggs
and milk, especially powder ed milk,
canned tuna, soups,”

says Dr. Adam Drewnowski.

includes 12 commodity organizations representing all
five food groups, including ENC, has supported Dr.
Drewnowski’s research on evaluating the
nutrient richness of foods. ENC has been
a member of the NRFC for the past
five years, and will continue to
support the NRFC'’s efforts to
communicate the role of
nutrient-rich foods in a healthy
diet to health professionals,
researchers, educators and
target media.
Dr. Drewnowski also states,
“Some people assume that
everyone makes a decision
about what to put in their mouth.
But after a day's work, coming
home to their apartment, some
people have no decisions left, so they
take a frozen pizza out of the freezer. A lot
of people don't have options, and my heart goes
out to them. Eating well is a matter of knowledge,
money and time. Some people are zero for three.”

The next American
Egg Board Meeting
will take place from
July 15 to 16, at the
Embassy Suites
O'Hare, which is
located in Rosemont,
IL. Keep reading the
News from AEB for
more information.




Expet FAQ
planned

In an ongoing
effort to keep
Cholinelnfo.org fresh
and exciting, ENC is
coordinating with
choline experts to
create a Frequently
Asked Questions
(FAQ) section on the
website.

The experts
involved include Drs.
Steven Zeisel and
Kerry-Ann da Costa,
University of North
Carolina at Chapel
Hill; Dr. Marie Caudill,

Cornell University; and

Egg Ambassador Liz
Ward, MS, RD. Once
posted, the FAQ will
be accessible to all
website visitors, and
visitors will be able to
submit questions to
build the FAQ section
in the future.

Big scoe on néonal TV in May

This month AEB will appear on
several national TV shows. We're
eggstatic about this news. Here are
the details on this coverage:

Friday, May 15: AEB's Incredible
People segment airs on the “Rachael
Ray Show” and highlights David
Fishman, a 12 year old with a
developed palate and incredible
food-and-nutrition knowledge. At 11,
his mom suggested that he write
food inquiries and thoughts down. He
took it upon himself to go to

restaurants on his own and write
reviews. A chance encounter at one led to him being discovered and written about
in the NY Times, and his career as a food critic was born. David will give advice on
how to find a healthy meal at any restaurant. His big message is that you don’t
have to compromise on flavor or taste when it comes to choosing healthy items off
a menu.

Monday, May 18: Part of AEB's “Luke” TV commercial will be featured on the
“Oprah Winfrey Show” as part of her “Talented Kids” segment. Luke Myers will
appear on the “Mike and Juliet Show” stacking cups and talking about eggs.

Wednesday, May 20: American egg farmers, via AEB, are donating 694 cases
of eggs to Feeding America on “Good Morning America.” GMA is partnering with
Feeding America to donate 1 million pounds of food that will be distributed to food
pantries. American Egg farmers will receive an on-air mention. Potentially, the
segment will feature a visual of an egg truck delivering this final donation that
ensures GMA reaches 1 million pounds on Wednesday. While other foods are
being donating, eggs are slated for incredible coverage!

Eggscellent eseach highlighted

AEB and ENC recently distributed a press release to health and

Eqyspession

presented at the Experimental Biology annual meeting in New Orleans,
April 18-22. The release included research on the benefits of eating eggs
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nutrition media highlighting egg-relevant research results that were E
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and protein for breakfast, as

well as results that explain the
low-relative risk of egg
consumption in relation to
heart disease.

This release was posted
on the health wire and
targeted pitching was
conducted to healthcare
professional publications. To
date, the release has
garnered more than
3.4 million media impressions,
including coverage on

-Mar garet Mead

MedicalNewsToday.com and

HealthyWomen.org. The research dietetic practice group of the
American Dietetic Association will also feature this research in their

summer newsletter.



The May issue of Cooking Light’s monthly “cooking class” section
features an eight-page spread on eggs, titled “Eggs exactly right.”

Along with including six different ways
to cook eggs and delicious egg-based

recipes, the article notes the
affordability and versatility of eggs

noting, “Eggs are economical and may

just be the world’s most versatile
food.”

The May issue of Shape
highlights the affordability of
eggs in the article, “4
healthy foods that cost less
than $1.” The story notes

that “eggs are one of the best
sources of protein” and
recommends hard-cooking a
batch of eggs for a healthful
snack throughout the week.
The May issue of Every Day
with Rachael Ray features an
article about seven people who
have devoted his or her life to
one food—and of course, Howard
is spotlighted for eggs! His call-
out bubble reads, “Eggs are the
most high-quality and
nutrient-dense food in the entire
supermarket. Lucky for us,
they’re also inexpensive.”

Enclosures

e Summer EGGsaminer




