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mediA KitS

move away from printed media kit. use simplified format, 

three-time mailing to include introductory printed piece with 

all media materials and photos cataloged on a Cd. 

update format look (significantly).  use uSHBC materials when 

possible for update of images, new nutrition and industry 

updates. update farm information.  mail all Oregon growers 

website opportunities, data entry, hot links and mapping.

weBSite

Oregon Blueberries - 2010 Promotion Committee update 

Media Professional’s Resource Tool Kit

Including:

Photography

Story Ideas

Industry Statistics

Print Ready Layouts

World Class Recipes

P.O. Box 3366, Salem, Oregon 97302

www.oregonblueberry.com

June 2010

Dear Food Editors, Media Contacts and Those Interested in Oregon’s 2010 Blueberry Harvest:

Oregon’s local fresh-harvest blueberries are just about here and the good news is there will be plenty to 
enjoy this summer.

July is National Blueberry Month and the peak of Oregon’s 
harvest.  Oregon blueberry production continues to increase, which 
means more fresh blueberries in the market than ever before.  With 
47 million pounds of Oregon blueberries harvested last year, local 
growers are doing their part to provide healthy and delicious fruit 
for customers here at home and around the world.

Oregon harvest starts in late June and continues into September 
with several unique later maturing varieties.  Summer is the ideal 
time to indulge in locally grown fresh blueberries.

In this kit, we offer:

1) Facts and statistics about Oregon’s blueberry industry
2) New recipes
3) High quality photography 
4) News about growers who make it all possible

Everything in this kit is provided to you courtesy of the growers of the Oregon Blueberry 
Commission.  Use of these materials is free of charge.  If you have additional questions, please call;  
we’re always glad to help.

Enjoy the fresh Oregon blueberry harvest.

Bryan Ostlund,
Administrator

Oregon Blueberry Commission

P.O. Box 3366, Salem, Oregon 97302

Tel: (503) 364-2944  n  Fax: (503) 581-6819

www.oregonblueberry.com

Media Resource Tool Kit
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develop point-of-purchase sales materials in support of farm-direct, farmers’ 

markets and farm market seller.

Banners, Brochure Holders, Brochures, Basket Stake and Oregon Fresh Season 

logos 

BlueBerry BalSamiC VineGar

4 cups fresh or frozen blueberries 

1 quart white balsamic vinegar 

1/4 cup sugar 

Zest from 1 lime, green part only, in strips 

1 (3-inch) cinnamon stick
 

in a large non-reactive 

saucepan with a potato 

masher or the back of 

a large spoon, crush 

blueberries.  add 

vinegar, sugar, lime zest 

and cinnamon; bring to 

a boil.  reduce heat and 

simmer, covered, 20 

minutes.  Cool slightly; pour into a large bowl.  

Cover and refrigerate for 2 days to allow flavors 

to blend.  Place a strainer over a large bowl.  in 

batches, ladle blueberry mixture into strainer; 

with a large spoon, press out as much liquid 

as possible; discard solids.  Pour vinegar into 

clean glass bottles or jars.  refrigerate, tightly 

covered, until ready to use.  use in a favorite 

salad dressing recipe or as a dipping sauce. 
 

yield: approximately 5-1/2 cups

Oregon blueberries are packed with many 

nutritional benefits, particularly antioxidant 

compounds. these beneficial compounds help 

to immobilize free radicals in the body. Free 

radicals are implicated in the aging process, heart 

disease, memory loss, certain cancers and motor 

deterioration. Some other benefits include: 

• improved vision

• Clearing arteries

• Strengthening blood vessels

• Stopping urinary tract infections

• Promoting weight control

 With these recognized health benefits it is no 
wonder blueberries receive so many accolades 
from the press as well as nutritional experts. 

 So go ahead, enjoy the delightful experience 
of eating blueberries. your heart, brain and other 
body parts will thank you.

Vitamins & minerals: 
Vitamins a & C, Beta-Carotene, niacin, thiamin, 
riboflavin, Potassium, iron, Fiber, Calcium, 
magnesium, Phosphorus, Copper, Zinc, 
manganese, Sodium.

in the Field:

Bloom Period 
late april to late may

Fruit develoPment 
June and July

Harvest 
July to September

Post-Harvest GrowtH 
September to mid-October

BlueBerry-StuFFed FrenCH tOaSt

Cooking spray 

6 eggs 

1 teaspoon grated orange peel  

2/3 cup orange juice 

3 tablespoons sugar, divide 

Pinch salt, optional 

1 cup fresh or frozen blueberries (thawed and 

drained, if frozen) 

8 slices (1-1/4 inches thick) Italian bread  

1/3 cup sliced almonds
 

Preheat oven to 400°F.  

Spray a large baking 

sheet with cooking 

spray.  in a medium 

bowl beat eggs, peel, 

juice, 2 tablespoons of 

the sugar and the salt 

until well blended.  Pour 

into a 13 x 9 x 2-inch 

baking pan; set aside.  in a small bowl combine 

blueberries and the remaining 1 tablespoon 

sugar; set aside.  With the tip of a sharp knife, 

cut a 1-1/2-inch wide pocket in the side of each 

bread slice.  Fill pockets with reserved blueberry 

mixture, dividing evenly.  Place filled slices in 

egg mixture.  let stand, turning once, until egg 

mixture is absorbed, about 5 minutes on each 

side.  arrange bread on prepared baking sheet; 

sprinkle with almonds.  Bake until golden brown, 

about 15 minutes, turning slices after 10 minutes.   
  

yield:  4 portions 

For more recipes and information  
on Oregon-grown blueberries see us at  
www.oregonblueberry.com

BlueBerry Granite

4 cups fresh blueberries 

1 teaspoon lemon zest 

2 teaspoons fresh lemon juice 

1 cup sugar
 

in a medium-sized 

saucepan, combine 

blueberries, lemon zest 

and 1 cup water. Over 

high heat, bring to a boil; 

reduce heat and simmer 

until blueberries are very 

soft. Set a fine strainer 

over bowl; strain mixture, pressing with the back 

of a large spoon. Stir lemon juice into purée; chill.  

in a saucepan, combine sugar and 1 cup water; 

over high heat, bring to a boil; reduce heat and 

simmer until sugar dissolves, 2 to 3 minutes. 

transfer to a bowl; chill.   

Stir sugar syrup into blueberry purée. Pour mixture 

into a shallow pan; freeze blueberry mixture until 

ice crystals form around edges of pan, 45 to 

60 minutes. With a fork, scrape the ice crystals 

from edges and stir into mixture. Freeze mixture 

until fully frozen, about 1 to 1-1/2 hours, stirring 

several times.   

to plate: Serve in martini glasses. Garnish with 

crisp cookies and fresh blueberries, if desired. 
 

yield: 1 quart
BLUEBERRY COMMISSION

OREGON

Fresh and Frozen Blueberries

 When buying fresh blueberries, select 

firm, plump and unblemished berries in dry, 

unstained containers. the blueberries should 

be free of surface moisture, which accelerates 

decay.

 Color is the best indicator of blueberry 

maturity and fully developed flavor. 

Blueberries should be deep purple-blue to blue 

black, with a natural powdery bloom or fine 

snowy white dust on the surface. 

 Shelf-life for blueberries is longer than 

other berries – generally 10 days to two 

weeks from harvest.

Storage & thawing tips:

• arrange unwashed blueberries in a  

shallow container.

• Cover blueberries while storing.

• Wash blueberries just prior to use.

• Blueberries should be thawed under   

refrigerated conditions to ensure an  

optimal defrost.

• never re-freeze thawed fruit. Properly  

thawed, cultivated blueberries will   

maintain their original freshness.

P.O. Box 3366 • Salem, Oregon 97302-0366
(503) 364-2944 • Fax (503) 581-6819

www.oregonblueberry.com

Paid for by the Oregon Blueberry Commission,  an agency of the State of Oregon.

Oregon-Grown

Blueberries
Fresh Harvest

Delicious nutritious fuel  
for the brain & body.

recipes

nutrition information

Handling tips
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Oregon-grown

Blueberries

Fresh Harvest

PAid PrOmOtiOn OF weBSite/FreSH SeASOn SAleS

develop and place ads in Oregon media websites to draw traffic to the 
oregonblueberry.com website.

BlueBerry Granite

4 cups fresh blueberries 

1 teaspoon lemon zest 

2 teaspoons fresh lemon juice 

1 cup sugar
 

in a medium-sized 

saucepan, combine 

blueberries, lemon zest 

and 1 cup water. Over 

high heat, bring to a boil; 

reduce heat and simmer 

until blueberries are very 

soft. Set a fine strainer 

over bowl; strain mixture, pressing with the back 

of a large spoon. Stir lemon juice into purée; chill.  

in a saucepan, combine sugar and 1 cup water; 

over high heat, bring to a boil; reduce heat and 

simmer until sugar dissolves, 2 to 3 minutes. 

transfer to a bowl; chill.   

Stir sugar syrup into blueberry purée. Pour mixture 

into a shallow pan; freeze blueberry mixture until 

ice crystals form around edges of pan, 45 to 

60 minutes. With a fork, scrape the ice crystals 

from edges and stir into mixture. Freeze mixture 

until fully frozen, about 1 to 1-1/2 hours, stirring 

several times.   

to plate: Serve in martini glasses. Garnish with 

crisp cookies and fresh blueberries, if desired. 
 

yield: 1 quart
BLUEBERRY COMMISSION

OREGON

Fresh and Frozen Blueberries

 When buying fresh blueberries, select 

firm, plump and unblemished berries in dry, 

unstained containers. the blueberries should 

be free of surface moisture, which accelerates 

decay.

 Color is the best indicator of blueberry 

maturity and fully developed flavor. 

Blueberries should be deep purple-blue to blue 

black, with a natural powdery bloom or fine 

snowy white dust on the surface. 

 Shelf-life for blueberries is longer than 

other berries – generally 10 days to two 

weeks from harvest.

Storage & thawing tips:

• arrange unwashed blueberries in a  

shallow container.

• Cover blueberries while storing.

• Wash blueberries just prior to use.

• Blueberries should be thawed under   

refrigerated conditions to ensure an  

optimal defrost.

• never re-freeze thawed fruit. Properly  

thawed, cultivated blueberries will   

maintain their original freshness.

P.O. Box 3366 • Salem, Oregon 97302-0366
(503) 364-2944 • Fax (503) 581-6819

www.oregonblueberry.com

Oregon-Grown

Blueberries
Fresh Harvest

Delicious nutritious fuel  
for the brain & body.

recipes

nutrition information

Handling tips
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Oregon-grown

Blueberries

Blueberries
Oregon-Grown

POint-OF-PurCHASe mArKeting mAteriAlS

weBSite imPreSSiOnS 
Oregonlive.com  125,000
Statesmanjournal.com 77,000
registerguard.com 60,000
democratherald.com 25,000
Corvallisgazette.com 25,000
lebanonexpress.com 8,750
Bendbulletin.com 80,000
mailtribune.com 50,000

 450,750

3

media web Ads

Basket Stake

Brochure Holder 2010 Brochure

Vinyl Banner

new Fresh Season logos



radio disney media events & Paid media
•	 June	-	November	2010

events with Significant Promotional Partners 

•	 Mio	Gelato

•	 Summer	Retail	Promotion	–	Area	Haggen’s	grocery	stores	

•	 Oregon	State	Fair	Opening	Day	

•	 Oregon	State	University	Home	Opener

•	 Fall	Retail	Promotion		

•	 PGE	Park	Beavers	Baseball	

•	 PGE	Park	Timbers	Soccer	

•	 Step	Out	for	Diabetes	

•	 Juvenile	Diabetes	

•	 Better	Living	Show

•	 Kidfest	

•	 Woodburn	Tulip	Festival	

•	 Ag	Fest	

•	 Young	Chef’s	Academy	(Late	2009)

Oregon Blueberries - 2010 Promotion Committee update 

Scheduling and appearances of industry 

ambassador ima Blueberry both non-season 

and harvest season (late June through early 

August)

Harvest Season Appearances 

non-Season Appearances 

distribution of materials 

Costume maintenance 

ima name trademark

imA BlueBerry APPeArAnCeS

mediA eVentS

media event opportunities budget, special events, radio, 

television, print media placement

Market appearances*

Beaverton Farmers’ Market  

Hillsboro Farmers’ Market  

Portland Eastbank Farmers’ Market 
 
Lane County Saturday Farmers’ Market 
 
Corvallis Saturday Farmers’ Market 
 
Salem Saturday Market 
 
Canby Saturday Market 
 
Beaverton Wednesday Farmers’ Market
 
Portland Farmers’ Market  
 
Cedar Mill Sunset Farmers’ Market 
 
Interstate Farmers’ Market 
 
Hollywood Farmers’ Market 

Lake Oswego Farmers’ Market 

Tigard Area Farmers’ Market 

OHSU Farmers’ Market

Other appearances

Portland Marathon

Oregon State Fair

Retail Grocery Promos

Other

Significant Promotional Partners
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* multiple Appearances at All markets

name trademark:
imAtm

imA Blueberrytm



COllAterAl diStriButiOn

On Site witH rAdiO diSney

OregOn AdVenture PrOgrAm

rAdiO SPOtS

BlueBerry SAmPling OPPOrtunitieS
Camp Bridgeport, Canby Cares, Salem Art Fair, trailBlazer Street Jam, wilsonville 

Fun days, Oregon State Fair, timbers Kids Club and Beavers Kids Club, Oregon 

State university Football game

Promotions Committee update

CulinAry PrOmOtiOn

Over 60 international Pinot noir producers, 50 top northwest chefs gather for 

a weekend of tastings, educational seminars and unforgettable meals using 

northwest ingredients.

Cost:  donation of blueberries

rAdiO diSney

multi-media event promotion, including the Oregon State Fair, Oregon State 

university and other Oregon (specifically Portland market) events

Oregon Blueberries - 2010 Promotion Committee update 
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CHeF reStAurAnt tOtAl POundS

Allen routt the Painted lady 8

Andrew Biggs Chef meal, thursday 64

Andrew Biggs Continental, Friday 64  

Cheryl wakerhauser Pix Patisserie 32

Philippe Boulot multnomah Athletic Club 8   

Jason Stoller-Smith dundee Bistro 64

traci edlun edmonds Community College 40

Ken Forkish Ken's Artisan Bakery 8

Andrew Biggs Continental, Saturday 64

Andrew Biggs Sparkling, Sunday 64
   

  416


