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'S SIMPLE.

We deliver timely, pertinent, and entertaining
information to our readers in a way that will
continually grow our readership, allowing us to
expand and enhance our offerings to make your
experience more enjoyable issue after issue.

Great Taste Magazine is a uniquely positioned
publication dedicated to the hospitality and
culinary professionals of Southern California and
their foodie followers. We keep our taste-buds
tuned in to what’s sizzling and what’s fizzling for
your reading pleasure...and education.

cUIMTOR-IN-CHIER

GREAT TASTE MAGAZINE

Teri Williams has her finger on the pulse of the local hospitality industry like no

one else. Nine years as editor and publisher of Orange County’s only hospitality trade
magazine combined with her consultancy for the non-profit sector and her public
relations expertise gives Williams a far-reaching, varied and unique perspective of the
industry. Besides her esteemed Great Taste publication, she has extensive experience

in the travel industry, event planning and volunteerism. Williams has contacts around
the globe in the restaurant, hotel, media and travel trades. She has also been applauded for her
enthusiastic charity work and has chaired numerous chef, food and wine events, for which she has

helped garner more than $1 million in donations over the years. Known for her unflagging enthusiasm,

entrepreneurial spirit, “can do” attitude, and joie de vivre, Williams is a constant presence and

authority on the OC culinary and hospitality scene.
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GREAT TASTE MAGAZINE

MAGAZINE
HIGHLIGHT S,

CHEF PROFILE

Every issue top OC chefs share their success
stories, recipes, and thoughts on food and the
industry.

THE BEET

Catch up on local happenings including
restaurant openings, Culinary Pros on the move,
awards, charity events and upcoming meetings
and seminars.

FRONT OF THE HOUSE

Discover what local professionals are doing to
improve the customer experience, handle
competition and assure the success of their
establishment.

CONTRIBUTING
CHEFS

Out of the kitchen and into the writer’s chair!
Every issue we have the most talented chefs of
the region share their expertise with us as our
Culinary Advisors. Their columns include:

The Baking Rack
Catch of the Day
Spice Rack

Take It Or Leave It




2011
CALENDAR & RATES

ISSUE FEATURES AD CLOSE DISTRIBUTION
Jan/Feb Valentine’s Day menu for two with wine pairing. 12/1/2010 1/15/2011
Mar/Apr Fresh herbs in cocktails and cooking, cocktail garden. 2/1/2011 3/15/2011
Chocolate in cooking.
May/June | Wedding trends, catering and champagne cocktails. 4/1/2011 5/15/2011
July/Aug | Global cuisine (European, Asian), day trips (Chinatown, Olvera St.) 6/1/2011 7/15/2011
Sept/Oct | Catering holiday parties (do’s/don’ts). Fall harvest. 8/1/2011 9/15/2011
Nov/Dec | The Holiday Issue. Thanksgiving, Christmas and New Years. 10/1/2011 11/15/2011

4 Color
Covers 2,3,4
Full page
2/3 page
1/2 page
1/3 page
1/6 page

BW

Covers 2,3,4
Full page
2/3 page
1/2 page
1/3 page
1/6 page

187 x 187 pixel button $325 Right sidebar. 5 max ads in rotation. Dedicated $350
435 x 60 pixel banner $250 Feature column. 10 max ads in rotation. 1of 3 $69
Receive premium placement on Great Taste’s Home Page.Our website receives Sent out bi-weekly

approximately 14,000 page views per month. to 5,000 foodies.
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cUITORIAL
~EATURES

A clean, modern design that separates us from
the pack. With ample white space, big, bold
visuals and beautiful photography along with

lots of juicy editorial and recipes, Great Taste

Herb
Cocktails

by Jillian Stoker
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Magazine will delight all your senses.
The editorial features include:

FEATURE L’ENTREE

CHEF DE CUISINE

INDUSTRY TRENDS

SUR LE MENU

FRONT & BACK OF THE HOUSE
OPERATIONS

BEVERAGES
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Ptution is a remarkable thing. It can prtect someone from har, elp ind the keys to the car, or
simply be a gft tha s shared with others. Chef Miriam Ramiez of Quatir Caffé at South Coast
Plaza is considered by her peers o be a vy intutive and profssional person. She learmed howto
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Your best branding partner is Great Taste
Magazine. A consistent message seen by your
target audience will reaffirm buyer confidence,
increase market share, and ultimately boost
sales. Great Taste offers a unique opportunity
for loyal advertisers in the form of articles that
highlight your business or product lines to
accompany your advertising campaign. Some
examples of unique advertising opportunities
include:

READERS

Feature yourself or your company with an article
written to showcase and highlight what’s
important to you and your customers.

These inserts are one of the first items a reader
notices. Use it to your advantage.

We offer advertising space in various sizes,
colors, shapes, and placement.

Post your business classified ads in Great Taste
Magazine and on great-taste.net for maximum
visibility.




GREAT TASTE MAGAZINE

~XPOSURE
& ADDED VALUE.

Connect to the OC culinary world with online ads
that can be changed at a moments notice.

Need to publicize a special event you have
coming up? Blast it to 11,000 foodies!

Event and Non-profit sponsorships are available.

FEATURE: CHEF DE CUISINE

Great Taste Magazine provides
an opportunity to purchase
reprints of articles published

in our magazine for your promo-
tional and advertising purposes.

Sponsorship pages showcase
both you and your favorite _ e
client. Sometimes it's difficult
to find an appropriate means
to say thank you to that spe-
cial client. You will truly be
appreciated when you sponsor
that client for a profile in
Great Taste Magazine. Both of s < &
you will garner the recognition SUSTOih'@‘ﬂBf
you deserve. seafood ™




PRODUCTION
SPECS

AD SIZE BLEED TRIM LIVE AREA
Spread 17%" x 11%" 17" x 11" 16%" x 10%"
Full page 8%" x 114" 8%"x 11" 8" x 10%"
2/3 vertical - 474" x 9%" 474" x 9%"
1/2 vertical - 474" X 674" 474" X 674"
1/2 horizontal - 74" x 434" 79" x 4"
1/3 vertical - 2%" x 9%" 2%" x 9%"
1/3 square - 44" x 44" 478" x 44"
1/6 vertical - 2%" x 4%" 2%" x 44"
1/6 horizontal - 478" x 2" 478" x 2"

1/6H

<« TRIM —>

85X11

BLEED
875X11.25

MAGAZINE SPECIFICATIONS & REQUIREMENTS

Trim Size: 8%" x 11"

Safety From Trim: ¥4"

Bleed: Positioned 1/8" from trim

Trim Crop Marks: Positioned outside bleed area by 1/8"
Binding: Saddle Bound

Advertising must be submitted in electronic format. Mac format accepted. File must be created in either QuarkXpress 6.0
or earlier, Adobe Illustrator or Adobe Photoshop. We accept PDF files, but they must be at least 300 dpi and all fonts must
be embedded. Materials cannot be accepted in the following formats: Microsoft Word, Microsoft Publisher, Corel DRAW,
Adobe InDesign. All graphics must be 300 DPI, at the size used in the layout and saved as EPS or TIFF files. Four-color
files must be in CMYK. Great Taste requires type one PostScript fonts, preferably Adobe, screen and printer fonts must be
included. We cannot accept RGB and Indexed colors. TrueType fonts cannot be used. Materials may be submitted on CD or
DVD or via e-mail. A high-quality color proof is required with all media. Design service is available for an extra charge.



ADVERTISING
SALES AGREEMENT,

GREAT TASTE MAGAZINE

Bill To Company Contact

Address Phone

City, State, Zip Fax

OR

Bill To Agency Contact

Address Phone

City, State, Zip Fax

Size of Ad Vertical Horizontal
a Full Color Q1 B/W  [B/W+ Spot

Number of Insertions Start Date

Special Instructions

RATE CANCELLATION: Must be received by the 10th of the month, in writing, preceding the month of
Print $ issue in which the advertisement is to run. Should formal cancellation not be received, the contract
Website $ will continue and self-renewal.
Industry Network Card $ SET-UP ERROR: If there is an error in the printed ad and if the ad was typeset by the publisher
from copy supplied by advertiser or advertiser’'s agent, and original ad copy being correct, then one
Other $ corrected ad will be inserted at no charge in the subsequent issue.
PAYMENT: Payment for advertising for one insertion must accompany the signed agreement. This
SPECIAL CHARGES deposit will be applied to the last insertion on the agreement. If time restraints are an issue, Great
One Time Set Up $ Taste Magazine will accept the completed and signed agreement by email or fax including a copy of
($50 minimum) the check to be mailed immediately. Payment for advertising in subsequent issues is due within 30
Color Each Month $ days of invoice date. There is a 2% discount if paid in full in advance. Invoices past 30 days will

have a 1.5% per month finance charge added on the unpaid balance.

(1 color - $100 2 color - $200) SHORT RATE: Cancellation of unfulfilled contracts will be short rated.

Picture Adjustment $ In the event it becomes necessary for at its option to place this agreement in the hands of an attor-
($25 minimum) ney or collection agency for purpose of debt collection, the advertiser agrees to pay reasonable at-
Color Separation $ torney fees and any other costs incurred by Teri Williams Productions or its assignees.
($120 per picture) Advertiser or the advertiser's agency will bear full responsibility for withholding advertising materi-
als which may violate any law, regulation or ruling of the Federal Trade Commission or infringe an
Photographer $ } v y & € i rnge any
L copyright, trademark, or patent and shall defend, indemnify and hold harmless the publisher from
($75 minimum) . )
. all third party claims on account thereof.
Other/Discount $ When no new copy is provided, the copy last run will be repeated.
The publisher reserves the right to reject any advertisement, photograph or illustration which is not
TOTAL FOR 1ST ISSUE $ deemed to be in keeping with the standards of the publication.

| acknowledge upon signing this contract that | have carefully read and accepted the terms, conditions and policies of this contract.
| further understand that any verbal agreements are not binding to this agreement.

Authorized Signature Printed Signature Date
Sales Exec Signature Printed Signature Phone
Editor Approval Edition Great Taste Magazine

We currently accept all forms of payment through PayPal: Visa, MasterCard, AmericanExpress, Discover, Credit and Bank Cards. For payments
Mailed, please address Check or Cashier's Check to Great Taste Magazine and mail to 21851 Newland Street #217, Huntington Beach, CA 92646.
For questions or concerns, please email advertising@great-taste.net, call 714.960.0534 or fax 714.475.5869
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ADDINGTON CONFECTIONS

ADVANTAGE FOOD SERVICE/CHEFS’ TOYS

AEI CORPORATION

AMERICAN CHEESEMAKER AWARDS

AMERICAN FISH & SEAFOOD COMPANY

ANCO FINE CHEESE

ART INSTITUTE OF CALIFORNIA

BARILLA FOODSERVICE

BLUE BUNNY ICE CREAM

BODY TECHNIQUES

BOURASSA VINEYARDS

CALIFORNIA PRODUCE WHOLESALERS

CALIFORNIA RESTAURANT ASSOCIATION

CALIFORNIA SALMON COUNCIL

CHEF TEC CULINARY SOFTWARE

CHEF TOYS/ADVANTAGE

CHRISTERMON FOUNDATION

CONAGRA FOODSERVICE

CONSTELLATION WINES

COUTURE FLOWERS

CSULB/CLAIM JUMPER GOLF TOURNAMENT

DANIELS WESTERN MEAT PACKERS, INC.

DELIZZA PATISSERIE

DESIGN SMORGASBORD

ESTANCIA

FAMILY TREE PRODUCE

FARMLAND

FOOD POWER

FOODSERVICE ASSOCIATES

FRESH POINT

FULLERTON MUSEUM CENTER

GASKET GUY

GAVINA GOURMET COFFEES

GCS/ECOLAB

GOING GRAPE

GOLDBERG & SOLOVY FOODS INC

H & H UNIFORMS

HAAGEN DAZS

HART, KING & COLDREN

HOSPITALITY FOODSERVICE & HOTEL
MANAGEMENT

HIP NETWORK

HONEY SMOKED FISH

HUNTINGTON BEACH RESTAURANT ASSOC.

IFSEA & ORANGE EMPIRE CHEFS

INTERNATIONAL PACIFIC SEAFOOD

JUANITA'S FOODS

LAURA'S FRENCH BAKING CO.

LIDO VEAL & LAMB INC.

LINCO CUSTOM PICTURE FRAMES

LONG BEACH SEAF00D CO.

MAPLE LEAF FARMS

MELISSA’S WORLD VARIETY PRODUCE

MENU PRINTERS, INC.

MICHAEL RUTT PHOTOGRAPHY

MICROS

MISSION FOODS
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NATIONAL BEEF

NESTLE WATERS

NEW CHEF FASHIONS

NEWPORT MEAT

NORM’S REFRIGERATION & ICE EQUIPMENT

0C BAKING CO.

ON THE EDGE DESIGN

ORANGE COUNTY FAIR

PRESENTURE
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SMART & FINAL

SOLAIRE WINES
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SOUTHERN CALIFORNIA GAS COMPANY

TAYLOR FREEZERS

TEECO PRODUCTS

THAI HOM MALI RICE

THE ART INSTITUTE OF CALIFORNIA -
ORANGE COUNTY

THE PERFECT BITE CO.

TOASTED HEAD

VILLAGE GREEN FOODS

WESTERN EXPO

WESTERN EXTERMINATION COMPANY
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WHITE APRON MEAT COMPANY, INC.

WIKKI STICKS

WINE BIBS

WINE TOURS VIP
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Great Taste Magazine

21851 Newland Street, #217
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www.great-taste.net
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