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EDITORIAL POSITIONING

Qur readers cook for fun and
rely on Fine Cooking to enhance
their life in the kitchen.

B Fine Cooking celebrates the joys of gathering in the kitchen
and creating delicious home cooked meals. It creates a communi
for food lovers who enjoy swapping ideas, tips, and little discoveries
about cooking.

B Our readers turn to Fine Cooking to learn how to cook better,
not to scope out glitzy restaurants or to sniff the newest perfumes.

B Our readers love the fact that Fine Cooking is the only magarine
to present food purely in a cooking context. It's not a restaurant,
exercise or decorating guide. That's why they happily pay more for it
($30 subscription for 6 issues/$5.95 newsstand).

B 91% say it’s “the best I know of” or “better than most.”
In fact, our readers are so loyal, 40% don’t even subscribe to anv
other epicurean magazines. So your ad will reach a fresh, unduplic=r-
audience.

B Qur unique editorial content takes the fear out of cooking
and makes food and cooking fun and accessible for everyone.

B 87% of readers say they cook for fun — compared to only 31%
for other food publications (MRI). And when they’re having fun.
they’re more inclined to try new products and services!

Sound like the kind of customers you’d like?
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for Any Meal

99% have cooked from scratch in the
past six months. They use their time in
the kitchen as a way to unwind and
delight in the delicious.
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Fine Cooking is a celebration of life .
in the kitchen. Our readers look to it

for products and services to help them
create, present, and indulge in the
delicious.




Circulation Success Story Our average paid circulation is rising steadily.

Fine Cookingreaders are devoted to the magazine and pay
premium price for it—$5.95 newsstand/$30 subsc

Paid circulation continues to grow even with a 199
increase and 20% newsstand price increase.

+ Up 7.3% from an average of 146,500 in 1996 to 15

+ Paid circulation is up 61% in 4 years from 103,000 to 1
+ Total audience of over 360,000

Circulation has grown rapidly.
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Fine Cooking serves up practical technique
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Fine Cooking helps dedicated cooks who want to improve their skills
because it focuses entirely on explaining and demonstrating important
cooking techniques. Rich with inspiring recipes that call for readily
available ingredients, every article contains clear instructions and
exciting ways to prepare common — and not so common — foods.
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Sear-Roasting for
Crisp and Juicy Results

An ovenproof skillet and two quick steps give
you fish, chicken, or steak that's seared but still
tender outside, moist and perfectly done inside

BY ISABELLE ALEXANDRE

Foremost
cooking experts

write the articles.
The world’s finest chefs, bakers,

winemakers, food scientists, and
teachers author Fine Cooking’s
articles. Each issue is packed with
proven methods, the very best
recipes, individual touches, and
unique variations on traditional
and regional foods.
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Making Desserts with
Nutty Frangipane

A simple mix of ground almonds,
sugar, eggs, and butter makes a

fragrant and versatile filling for
tarts, cakes, and cookies

BY FLO BRAKER

Fine Cooking is the best
place to reach serious cooks—
America’s real cooks.

For more information
about Fine Cooking,
call us at
1-800-283-7252 ext. 531

Our recipes work.

Fine Cooking triple-tests every recipe to make sure it will come out right
every time. Important steps are clearly shown in authentic photography.
Every photo is a full-color shot of real food in a real kitchen during the
actual cooking process.

Information that
goes beyond the
recipes.

Readers get more than just a list of
ingredients. Fine Cooking explores
and explains what makes great food
great. It provides a thorough
discussion of how textures and
flavors work together and gives
readers the confidence to adapt
recipes to suit their own tastes.

We test the
products.

We test and feature kitchen products in
every issue so readers can make educated
purchases. And because our readers trust
the information we provide, the products
we feature are highly sought after.




