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Achievements 
at a glance

• �Online integration: AGT on taste.com.au 

• �Newspaper integration: AGT launches 
weekly in body+soul.

• �Radio integration: regular segments launch 
on body+soul radio show (Mix106.5).

• �TV integration: regular segments launch 
on Susie on the WIN/Nine Network.
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The development of the magazine’s 
website and general integration of content  
across multiple platforms
australian good taste

Online integration: AGT on taste.com.au 

As already noted, in the absence of an updated website, from 

December 2007 taste.com.au was used for posting AGT-branded 

reader offerings including shopping lists, invitations, menu 

planners and reference charts. 

Newspaper integration: body+soul 

As already mentioned, AGT in body+soul is a powerful example of 

integration of News Magazines content with News Ltd newspapers. 

Suburban print media (reaching over 1.4 million homes each 

week) has also regularly featured AGT recipes and the magazine’s 

Golden Whisk Awards. (Titles include: The Sunday Times, Perth; 

Blacktown Advocate; Canterbury-Bankstown Express; Central; 
Inner West Courier; Inner-West Weekly; Liverpool Leader;  
Mt Druitt-St Mary’s Standard; North Side Courier;  
Northern District Times; Rouse Hill Times; The Glebe;  

Hume Leader and Lilydale & Yarra Valley Leader.)

The relationship between AGT and Taste is mutually beneficial. In September 2007, AGT published  

a crossover feature, “By Request”, which featured AGT’s most popular online recipes and promoted the 

site. Other magazines have re-published some of their most popular recipes according to the taste.com.au 

audience. However, AGT really leveraged the unique proposition of Taste by including user comments  

and short cuts. This really demonstrated that AGT were willing to listen to the audience.

Liz Baldwin, digital business manager

Menu
Mini goats cheese tartlets

Roast tarragon chicken 
with white wine gravy

Potato gratins 
Brussels sprouts with 

bacon & hazelnuts 
Roasted carrots & parsnips

Baked Alaska
White Christmas 

hot chocolate

ServeS 8

Time plan for lunch at 1pm

Saturday 

Prepare the tartlets to the end of step 3. 

Prepare the gratins to the end of step 3. 

Prepare the Baked Alaska to the end of step 4. 

Sunday 9am 

Prepare the chicken to the end of step 1. 

Continue the gratins to the end of step 4. 

Continue the Baked Alaska to the end of step 5. 

11am

Continue the tartlets to the end of step 4.

11.30am

Continue the chicken from step 2. 

1 hour before serving main

Make the carrots and parsnips.

12.40pm

Continue the tartlets from step 5. 

20 minutes before serving main

Make the brussels sprouts. 

Continue the gratins from step 5. 

20 minutes before serving dessert

Continue the Baked Alaska from step 6.

Just before serving dessert

Make the White Christmas hot chocolate.

Christmas
A white
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Radio integration: body+soul radio

From early 2008, food editor Michelle Southan became 

a regular guest on Marnie T’s body+soul radio show 

which runs nationally each Sunday at 8am on  

Mix 106.5 (NSW), 101.1 (Vic), Mix 102.3 (SA) 97.3 

(Qld), Nova (WA) and Mix 106.3 (ACT). Her segment 

ties into the editorial content featured from the 

magazine in the Sunday lift-out. 

Also, since earlier this year, Michelle promotes each 

new issue’s recipes with Luke Bona on 2GB, Fiona 

Wiley on the ABC and Michelle Suiter’s Breakfast show 

on The Pulse, radio 94.7. 

TV integration: “Susie” WIN TV and  
Nine Network

A strategic alliance was initiated with the “Susie” 

program that involved the program becoming a media 

partner to the Golden Whisk Awards – Australia’s 

Home Cook of the Year. Susie Elelman is the host 

and executive producer of “Susie”, a WIN Television 

national variety show. Often the highest rating show 

in its time slot, it is seen weekday mornings at 10am 

throughout the WIN network and at midday in Perth 

and Adelaide. In return for mentions of the program 

(in Golden Whisk Awards editorial pieces), AGT 

has received coverage on the show with Food editor 

Michelle Southan demonstrating recipes from the 

current issue on sale. From mid-May appearances were 

fortnightly and this relationship is still continuing. 
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Achievements 
at a glance

• �Golden Whisk Awards – Australia’s 
Home Cook of the Year competition.

• �Paid subscriptions are at the  
highest ever level.

• �Advertorials break down walls between 
advertising and editorial.

• �AGT shines at the shows.

• �Online tools extend reader engagement.
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Audience engagement
australian good taste

Golden Whisk Awards – Australia’s Home Cook of the Year competition 

As mentioned, The Golden Whisk Awards – Australia’s Home Cook of the Year 2008 

launched in June 08. Entry to the contest was via mail or online and 1666 entries were 

received – almost four times as many as the last time the competition was run in 2005.  

The online entry page received 20,880 page impressions and there were 1333 online entries. 

Paid subscriptions are at the highest ever level

As already noted, paid subscriptions were up 41%, indicating strong trust and	  

engagement with the AGT brand. The growth is all the more impressive considering, 

unlike subscribers to most other magazines, subscribers to AGT receive only a small 

saving on the cover price.

Advertorials break down walls between advertising and editorial 

Also, as mentioned, the editorial team worked harder than ever, with the ad sales and 

creative services teams, to ensure every page grabbed readers. The rise in advertorials (62%) 

demonstrates client recognition of the value of this engagement. 

AGT’s Golden Whisk Awards are already shaping up to be the 

most interesting cross-platform promotion we’ve run.

Liz Baldwin, digital business manager

MAKE WISE CHOICES
With so much choice, the cereal 
aisle can be daunting if you don’t 
know what you’re looking for. Most 
of us want a cereal that tastes great 
and is good for us. Thankfully, there 
are plenty of healthier options – just 
look for the Heart Foundation Tick. 
Check out the varieties shown above 
next time you do the groceries.

Shelf help    
   4

  PART SERIES

1PART

Short on ideas for a quick and wholesome breakfast? Read on as the 
Heart Foundation offers advice on how to start the day the right way.

Anne-Marie Mackintosh, Dietitian, Heart Foundation Tick

For a nutritious breakfast on the run, 

grab a Tick approved cereal bar, tub of 

yoghurt or a boiled egg and a piece of fruit.
‘ ‘

ADVERTISING 
PROMOTIONg     o o  d    idea

IN NEXT 
MONTH’S ISSUE
 We look at the many tasty 
lunch options that feature the 
Heart Foundation Tick. If you’d 
like more information on any 
of the products featured, go to 
www.heartfoundation.org.au

Want to know the truth about 
eggs and milk? We investigate 
the health benefi ts of these fast 
breakfast choices.

MYTH Eggs don’t contribute 
towards a healthy diet.
FACT Eggs are packed full of 
goodness and make an excellent 
contribution to your daily nutrient 
intake. They contain 13 essential 
vitamins and minerals and 
provide the highest quality 
protein of all other foods. 

MYTH Young children should 
only be given full-fat milk.
FACT Once children reach the 
age of two, parents can offer 
them reduced-fat milk. Milks 
with the Tick have been approved 
based on specifi c requirements 
for calcium, saturated fat and 
energy. If your child dislikes plain 
milk, simply add a few spoonfuls 
of Tick approved Milo B-Smart 
or Nesquik Plus.

MYTH OR FACT?  

FULL OF BEANS
Baked beans are a great breakfast option. They’re nutritious, 
full of fl avour and kids love them. An average serve of baked 
beans contains 5g of dietary fi bre – that’s equivalent to 
two small apples or two slices of wholemeal bread. Ready in 
a fl ash, baked beans can be heated on the stovetop or in the 
microwave. For a fi bre-boost to kickstart your day, serve Tick 
approved baked beans with two slices of wholemeal toast.  

 Breakfast is the most important  
meal of the day. While it’s 
tempting to refuel with a quick

coffee and a biscuit if you’re in 
a hurry, it’s vital that you and your 
family start the day the right way. In 
general, kids who eat breakfast have 
more energy, concentrate better, and 
eat healthier food throughout the 
day. Without it, kids are more likely to 
become tired, irritable and restless. So 
encourage your family to make time for 
breakfast – even if it means getting out 
of bed 10 minutes earlier each day.

Anne-Marie Mackintosh, Dietitian

If you don’t have time 
to eat a full breakfast 
in the morning, opt for 
a nutritious smoothie 

made with Tick approved 
Farmers Best milk from 
Dairy Farmers, Nestlé 

All Natural Yogurt and 
your choice of fruit. 

Smooth operator

Breakfast

Look for the Heart 
Foundation Tick 
to help you make 
healthier choices 
when you're in the 
supermarket.
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When it’s chilly outside, find 
nourishment in a bowl of hot soup. 
These tempting varieties, made 
from wholesome ingredients, are 
sure to warm your soul.

Soup kitchen

Fast Fact                                        
      Eating soup is an easy way to increase your 
vegetable intake. Instant soup contains nutrient-rich ingredients 
that contribute towards your recommended daily consumption.

Your guide to the soups aisle

Soup is an age-old winter 
favourite that has stood 
the test of time. Around 

the world, families enjoy the 
satisfying pleasures of lingering 
over a bowl of steaming soup. 

Over the years, this classic dish 
has become more than a simple staple 
– cherished family soup recipes are 
lovingly passed down from generation 
to generation. However, if you don’t 
have the time to create a home-style 
soup from scratch, try one of the 
tempting soup options in this guide. 
Each variety is made from quality 
ingredients and is inspired by 
traditional soup recipes from all 
over the world, including Thailand, 
England and the Mediterranean.

Finding the time to make delicious soups can be 
hard for time-poor people. That’s why we always stock 
an impressive range of instant soup, from 
just-add-water options to microwavable varieties.

hard

Bill Harvey, Woolworths Business Manager
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VARIETY DESCRIPTION

Our super soup selection 

La Zuppa
Minestrone Soup

Country Cup 
Feel Good Tomato

Campbell’s Country
Ladle Wholegrain
Hearty Vegetable
with Wholegrain 
Pasta

Heinz Exotics
Thai Massaman Beef 
Curry Soup

Continental 
Cup-a-Soup Xtra Full
Flame Grilled 
BBQ Chicken

ADVERTISING
PROMOTIONg     o o  didea

Packaged in a microwave-safe bowl,
La Zuppa Minestrone is a delicious 
blend of beans and vegetables made 
to an authentic Italian recipe. It’s 99 
per cent fat-free and ready in minutes.

When hunger strikes, grab a pack of 
Country Cup Feel Good Tomato. Each 
soup in the Feel Good range is a good 
source of fibre, 99 per cent fat-free, 
and contains one serve of vegies.

A healthier winter lunch option, 
Campbell’s Country Ladle Wholegrain 
Hearty Vegetable is free from added
preservatives, 99 per cent fat free, and
packed with wholegrain goodness.

Hearty and satisfying, Continental 
Cup-a-Soup Xtra Full Flame Grilled 
BBQ Chicken is packed with 
wholegrain noodles. Plus, each serve 
contains 50 per cent vegetables.

Cancel your take-out order and try
Heinz Exotics. It’s a creamy coconut
soup made with real ingredients, such 
as rice, vegies and chunky beef pieces. 
It’s also 97 per cent fat-free.

If you’re looking for a quick soup fix, 
store Baxters Soup Choices in the 
pantry. It’s a wholesome soup made 
from beans, meat and vegies, and 
it’s ready to eat in just minutes.

When you need to feed a family, 
this McKenzie’s Homestyle Soup 
is a crowd-pleaser. Made with split 
peas, lentils, barley and beans, it’s
low-fat and high in fibre.

Baxters Soup Choices 
Smoked Bacon 
& Mixed Bean

McKenzie’s
Country Vegetable
Homestyle Soup

The word soup 
originates from 
soupe, an Old French 
word, meaning “to
soak bread in liquid”. 
Serve crusty bread 
with hot soup.

‘ ‘origin

‘ ‘
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For your opportunity to win one of 10 WISH Gift Cards, valued at $300 each, simply
purchase any soup product featured in this guide from Woolworths or Safeway and tell us, in 
25 words or less, what’s your favourite way to enjoy a steaming bowl of soup? To enter, write 
your answer, along with your name, address and phone number on the back of an envelope and 
send it, together with your product’s bar code, to: Good Taste/Soups Guide Promotion, Locked
Bag 9007, Alexandria NSW 1435. Competition closes 20/05/08 at 11.59pm AEST or with last 
mail received. Go to www.australiangoodtaste.com.au for full terms and conditions.

WINONE OF TEN $300
WISH GIFT CARDS 
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          La Zuppa soups offer that classic 
homemade taste yet require little effort 
to prepare – they’re ready in minutes.
‘ ‘  ‘ ‘

In the range
•  Minestone (right)

• Lentil 

• Cauliflower & Pea 

• Pumpkin

• Tuscan Bean

 Carefully prepared to authentic 
Italian recipes, La Zuppa 
soups are made using 

all-natural ingredients – just like 
you’d use at home. Suitable for 
vegetarians, each variety is also 
gluten-free and 99 per cent fat-free. 
Available in five delicious 
flavours, La Zuppa soups come 
in microwave-safe bowls and are 
ready to eat in two minutes.

For more details,
go to www.lagina.com.au

On a chilly autumn night, there’s nothing better 
than a hot bowl of home-style soup. So try the 
inspired new range from La Zuppa. 

Super bowl
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For more details,
call 1800 025 361

In the range
• Tomato (left)

• Broccoli 

• Pumpkin, Potato & Chives

• Potato & Leek 

• Roasted Chicken and Vegetable

 R each for a steaming cup of 
Country Cup Feel Good soup 
when hunger strikes. These 

delicious instant soups are a source 
of fibre, 99 per cent fat-free and each 
sachet contains a vegie serve. Plus, 
with the Heart Foundation Tick you 
know they’re a great choice. Keep 
a pack in your drawer for a quick 
lunch on the run.

For a soup that’s big on taste and kind on 
your waistline, treat yourself to a cup of 
Country Cup Feel Good soup. Each low-fat 
sachet contains a vegie serve.

Perfect serve

To add extra fl avour, 
serve instant soup 
with a sprig of fresh 
herbs, such as basil.

tip

AGT0508p058-066soup.indd   61 2/4/08   12:37:12 AM



category  magazine of the year  australian good taste 14

AGT shines at the shows

Sydney Royal Easter Show 

AGT’s presence in the Woolworths Fresh Food Dome 

at the Sydney Royal Easter Show gave us a chance 

to connect with more than 800,000 people this 

year. With the help of AGT’s nutritionist Dr Rosemary 

Stanton, the food team was able to demonstrate how 

quick and easy healthy weeknight cooking can be.

The Brisbane EKKA

Just like the Sydney Royal Easter Show, the Brisbane 

EKKA gives the AGT team the opportunity to meet 

and talk to our readers. It gives readers the chance 

meet food editor Michelle Southan and ask general 

questions about the magazine and about home 

cooking. It also allows AGT to build its reader 

base around the country and to increase Michelle 

Southan’s national profile.  

Good Food & Wine Show – Sydney & Melbourne

The Good Food & Wine Show offers a unique 

opportunity to connect with readers and communicate 

new cooking ideas and AGT brand values. This year, 

the shows in Melbourne and Sydney broke record 

attendance figures with 77,653 people coming 

through the doors. They enjoyed food editor Michelle 

Southan’s cooking demonstrations, samples of her 

food and her innovative cooking tips. Michelle even 

had audience members come on stage to help slice, 

dice and entice with their personal home-cooking 

anecdotes.   

Online extends reader engagement 

Finally, this year’s forays into creative online 

extensions have shown AGT’s audience are very  

open to being activated, arguably the litmus test  

of reader engagement.  

Michelle is a wonderful ambassador for the magazine. She has been my highlight of the  

Good Food & Wine Show for the last three years. She inspires me to keep cooking good  

food at home seven days a week, and that’s making my family much healthier.

Gilly Downes, Port Melbourne, Vic




