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WHAT IS THE AMERICAN ADVERTISING AWARDS  
COMPETITION?

The American Advertising Awards Program is the advertising 
industry’s largest and most representative creative competition, 
recognizing creative excellence in the art of advertising. 

Sponsored by the AAF, the American Advertising Awards 
competition represents the broadest creative spirit of  
advertising by recognizing all forms of advertising; in all 
varieties of media; created by all sizes and types of entrants;  
and from all over the country. More than 40,000 total entries  
are entered and judged annually. 

THE STUDENT AMERICAN ADVERTISING AWARDS  
COMPETITION

The American Advertising Awards student competition is  
held concurrently with the professional competition and is  
the largest student advertising competition of its kind.  
Although there are fewer categories, the student competition 
mirrors the three-tier structure of the professional competition. 

THREE-TIER COMPETITION

The American Advertising Awards are unique among  
advertising creative competitions. It is the only competition  
that includes three arduous levels of competition. 

Entries are first judged at the local level through  
competitions organized by nearly 200 ad clubs affiliated with  
the AAF. Winners from the local level advance to the second  
level of judging and participate in one of 15 district  
competitions. After district winners are selected, they  
advance to the third level of judging – the national finals. 

Award winners truly represent the best of the best. With the 
American Advertising Awards, it is the size of the idea that 
matters most, not the size of the organization that created 
the work, nor the size of the budget behind it. This distinction 
elevates the American Advertising Awards above virtually  
every other advertising competition. 

More information on the national awards can be found on  
the national AAA’s website.
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Wayfarer Coffee Bag
BY: Avidity Creative
CLIENT: Wayfarer Coffee Roasters
CREDITS: Adam Feller – Art Director

Vladibeer Putin Can
BY: Avidity Creative
CLIENT: NoCoast Beer Co.
CREDITS: Adam Feller – Art Director

Goldies Packaging
BY: Meyocks
CLIENT: Flavorful Brands
CREDITS: Flavorful Brands & Meyocks

The Real Stuff
BY: Meyocks
CLIENT: Foundry Distilling Company
CREDITS: Foundry Distilling Co. & Meyocks
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D I S T I L L ED
in the great

state of

IOWA 41% ALC/VOL 8 2  P R O O F 750 ML

Sp i r i t  D i s t i l l ed  f rom Gra in  and Cane
F I N I S H E D  I N  C H A R R E D  O A K  B A R R E L S

S T U F FS T U F FREALT H ET H E

SUGAR. GRAIN. YEAST. WATER. These ingredients were available to struggling 
farmers in Depression Era rural Iowa. As a boy, my Uncle Gus helped “cook” 
these ingredients on the family farm outside of Odebolt, Iowa. The result was a 
high quality spirit that was finished in charred oak barrels, carefully hidden in the 
adjoining cattle shed.
 
Foundry Distilling Company invites you to celebrate the spirit of the Depression Era 
with a glass of The Real Stuff. It’s a re-creation of the “Off the Farm” spirit, using 
the original ingredients, and finished the same way in charred oak barrels. 
        
            Here’s mud in your eye!!!              

                       — Scott Bush  Foundry Distilling 

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, 
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF 
THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR 
ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS. 

 

DISTILLED AND BOTTLED BY: FOUNDRY DISTILLING CO., WEST DES MOINES, IOWA
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42.255948 N –95.204347 W

BOTTLE NO.BATCH NO.

001 0001-2500

F
O

U
N

D
R

Y
 D

IS
T

IL
L
IN

G
 C

O
. 

F
O

U
N

D
R

Y

F
O

U
N

D
R

Y
 D

IS
T

IL
L
IN

G
 C

O
. F

O
U

N
D

R
Y

 D
IS

  F O U N D R Y  D I S T I L L I N G  C O
.

F O U N D R Y
D I S T I L L I N G

C O .

D I S T I L L ED
in the great

state of

IOWA 41% ALC/VOL 8 2  P R O O F 750 ML

Sp i r i t  D i s t i l l ed  f rom Gra in  and Cane
F I N I S H E D  I N  C H A R R E D  O A K  B A R R E L S

S T U F FS T U F FREALT H ET H E

SUGAR. GRAIN. YEAST. WATER. These ingredients were available to struggling 
farmers in Depression Era rural Iowa. As a boy, my Uncle Gus helped “cook” 
these ingredients on the family farm outside of Odebolt, Iowa. The result was a 
high quality spirit that was finished in charred oak barrels, carefully hidden in the 
adjoining cattle shed.
 
Foundry Distilling Company invites you to celebrate the spirit of the Depression Era 
with a glass of The Real Stuff. It’s a re-creation of the “Off the Farm” spirit, using 
the original ingredients, and finished the same way in charred oak barrels. 
        
            Here’s mud in your eye!!!              

                       — Scott Bush  Foundry Distilling 

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, 
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF 
THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR 
ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS. 

 

DISTILLED AND BOTTLED BY: FOUNDRY DISTILLING CO., WEST DES MOINES, IOWA

IA
 R

EFU
N

D
 5¢

F O U N D R Y  D I S T I L L I N G  C O .

42.255948 N –95.204347 W

BOTTLE NO.BATCH NO.

001 0001-2500

4 5
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Hy-Vee Beauty Box – Winter
BY: Meyocks
CLIENT: Hy-Vee, Inc.
CREDITS: Hy-Vee & Meyocks

BLK x BLK Limited Edition Packaging
BY: Avidity Creative
CLIENT: BLK & Bold
CREDITS: Adam Feller – Art Director

Gotcha Spirits
BY: Meyocks
CLIENT: Dehner Distillery
CREDITS: Dehner Distillery & Meyocks

Hy-Vee Kombucha
BY: Meyocks
CLIENT: Hy-Vee, Inc.
CREDITS: Hy-Vee & Meyocks
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Seasons Magazine – May 2020
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive Vice President,  
	       Chief of Staff, Chief Marketing Officer
	       Sara Canady – Assistant Vice President,  
	       Brand & Regional Marketing
	       Grey Dog Media

On-Demand Cooking
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive Vice President,  
	       Chief of Staff, Chief Marketing Officer
	       Sara Canady – Assistant Vice President,  
	       Brand & Regional Marketing
	       Grey Dog Media
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ON-DEMAND 
COOKING
Fix family-pleasing dinners in 20 minutes 
or less using convenient products from 
Hy-Vee and quick-cooking techniques.

1 2 3

4 5 6

7 8 9

0 #

MAKE YOUR 
SELECTION
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Double-
Decker 
Club 
Sandwiches
Total Time 20 minutes
Serves 4 (½ sandwich each)

6 slices Hy-Vee Bakery Grains of the 
Earth bread 

1 recipe Basil, Ranch or Sriracha 
Mayonnaise, below

8 oz. sliced Hy-Vee Deli roasted turkey 
1 medium tomato, cut into slices
½ small red onion, cut into slices
3 slices Hy-Vee mild Cheddar cheese 
8 oz. sliced Hy-Vee Deli ham
2 slices Hy-Vee fully cooked hickory-

smoked bacon, cut in half
2 leaf lettuce leaves
4 sandwich picks 
Hy-Vee kosher dill pickle spears, apple 

slices or grapes, for serving

1. PREHEAT broiler on high. Place a wire 
rack on a rimmed baking pan. Add bread 
slices. Prepare desired mayonnaise. 

2. BROIL bread 4 in. from heat for 1 to 
2 minutes per side or until toasted.

3. SPREAD toasted bread slices with 
desired mayonnaise; layer turkey, tomato, 
onion and cheese on two slices. Place a 
toasted bread slice, mayonnaise side down, 
on each stack, then layer ham, bacon 
and lettuce. Top with remaining toast, 
mayonnaise side down.

4. INSERT picks into sandwiches and cut 
each in half. Serve with pickles, apple slices 
or grapes.

BASIL MAYONNAISE: Stir together 
½ cup Hy-Vee mayonnaise and 1½ tsp. 
refrigerated basil paste. Makes ½ cup.

RANCH MAYONNAISE: Stir together 
½ cup Hy-Vee mayonnaise and 2 tsp. 
Hy-Vee ranch salad dressing. Makes 
½ cup.

SRIRACHA MAYONNAISE: Stir together 
½ cup Hy-Vee mayonnaise and 1½ tsp. 
Sriracha. Makes ½ cup.

Per serving: 500 calories, 31 g fat, 
8 g saturated fat, 0 g trans fat, 90 mg cholesterol, 
1,660 mg sodium, 24 g carbohydrates, 1 g fi ber, 
3 g sugar (0 g added sugar), 31 g protein. 
Daily Values: Vitamin D 0%, Calcium 10%, Iron 6%,
Potassium 2%

Hy-Vee Deli 
Roast Turkey & 

Ham

Hy-Vee Bakery 
Grains of the 
Earth Bread 

Tomato 

on 
demand

Hy-Vee Mild
 Cheddar 

Cheese Slices
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Spicy
Vegetarian
Chili
Total Time 15 minutes
Serves 4 (about 1 cup each)

4 frozen spicy black bean burgers 
1 (15-oz.) can Hy-Vee no-salt-added 

dark red kidney beans, drained and 
rinsed 

1 (14.5-oz.) can Hy-Vee petite cut diced 
tomatoes, undrained

1 cup brewed coffee 
¾ cup chopped Hy-Vee Short Cuts 

tricolor bell pepper strips, plus 
additional pepper strips for garnish 

1 canned chipotle pepper in adobo 
sauce, finely chopped*

2 Tbsp. Hy-Vee chili powder
½ tsp. Hy-Vee granulated sugar
½ tsp. Hy-Vee salt
½ tsp. Hy-Vee ground cumin
Hy-Vee sour cream, for serving

Hy-Vee shredded Cheddar cheese, 
for serving

1. PLACE burgers on a microwave-safe 
plate. Microwave on HIGH for 20 to 30 
seconds or until partially thawed. Cut 
burgers into ¾-in. cubes; set aside.

2. COMBINE beans, undrained tomatoes, 
co� ee, chopped bell peppers, chipotle 
pepper, chili powder, sugar, salt and 
cumin in a large skillet. Add black bean 
burgers cubes. Bring to boiling; reduce 
heat. Simmer, covered, for 5 minutes. 

3. LADLE chili into bowls. Top with sour 
cream and cheese. Garnish with bell 
pepper strips, if desired.

*NOTE: Chile peppers contain volatile 
oils that can burn your skin and eyes. 
When working with chipotle peppers, 
wear protective gloves.

Per serving: 210 calories, 3 g fat, 
0 g saturated fat, 0 g trans fat, 
0 mg cholesterol, 870 mg sodium, 
38 g carbohydrates, 17 g fi ber, 7 g sugar 
(1 g added sugar), 12 g protein. 
Daily Values: Vitamin D 0%, Calcium 4%, 
Iron 20%, Potassium 15%

Hy-Vee Short 
Cuts Tricolor Bell 

Peppers

Hy-Vee No-Salt- 
Added Dark Red 

Kidney Beans 

Spicy Black 
Bean Burgers 

Hy-Vee Petite Cut 
Diced Tomatoes 

on 
demand

SEASONS | July 202064

062-067 On Demand Cooking_06.01.indd   64062-067 On Demand Cooking_06.01.indd   64 6/1/20   2:30 PM6/1/20   2:30 PM

Total Time 20 minutes
Serves 8

1 (9-oz.) bag Hy-Vee Select 
Sea Salt pita chips

¾ cup Hy-Vee finely shredded 
mozzarella cheese

1 (5-oz.) container Soirée 
traditional feta cheese 
crumbles 

1 (12-oz.) pkg. frozen fully 
cooked beef gyro meat 
slices

1½ cups chopped romaine 
lettuce

1 Roma tomato, chopped
¼ small red onion, chopped
½ cucumber, sliced
⅓ cup sliced Kalamata olives, 

drained
2 Tbsp. Hy-Vee 2% reduced-

fat milk
¾ cup refrigerated tzatziki 

Greek yogurt dip 

1. PREHEAT oven to 425°F. 
Spread pita chips on a large 
rimmed baking pan. Sprinkle 
with mozzarella and feta 
cheeses. Bake 4 to 5 minutes or 
until mozzarella is melted. 

2. MEANWHILE, microwave 
frozen gyro slices according 
to package directions. Chop 
gyro meat.

3. SPRINKLE gyro meat on 
cheese layer. Top with lettuce, 
tomato, onion, cucumber and 
olives. Stir milk into tzatziki dip; 
drizzle over nachos.

Per serving: 400 calories, 22 g fat, 
9 g saturated fat, 0 g trans fat, 
55 mg cholesterol, 840 mg sodium, 
30 g carbohydrates, 1 g fi ber, 
2 g sugar (0 g added sugar), 
16 g protein. Daily Values: 
Vitamin D 0%, Calcium 20%, 
Iron 15%, Potassium 4%

Gyro
Nachos

Fully Cooked Beef 
Gyros Slices Cucumber

Hy-Vee Select Sea 
Salt Pita Chips  

Kalamata 
Olives 

on 
demand
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Colors Of Summer Produce
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive Vice President,  
	       Chief of Staff, Chief Marketing Officer
	       Sara Canady – Assistant Vice President,  
	       Brand & Regional Marketing
	       Grey Dog Media

Grilled 
Peach & 
Shrimp 
Kabobs
Hands On 25 minutes
Total Time 33 minutes
Serves 4 (2 skewers each)

¾ cup Hy-Vee peach preserves
1 tsp. lime zest 
2 Tbsp. fresh lime juice
2 Tbsp. Hy-Vee canola oil
1½ tsp. grated fresh ginger
½ tsp. Hy-Vee paprika

⅛ tsp. Hy-Vee cayenne pepper
1 (16-oz.) pkg. frozen EZ-peel raw 

Gulf shrimp (16–20 ct.), thawed 
and peeled

4 firm ripe red plums, pitted and 
each cut into 6 wedges

2 firm ripe peaches, pitted and each 
cut into 8 wedges

1 large orange bell pepper, seeded 
and cut into 1-in. pieces

Chopped fresh Italian parsley, for 
garnish

1. PREHEAT a gas or charcoal grill with 
greased grill rack for direct cooking 
over medium-high heat. 

2. FOR GLAZE, combine peach 
preserves, lime zest and juice, oil, 
ginger, paprika and cayenne pepper in 

microwave-safe bowl. Microwave on 
HIGH 45 to 60 seconds or until melted, 
stirring every 20 seconds. Set aside.

3. ALTERNATELY thread shrimp, 
plum wedges, peach wedges and bell 
pepper onto 8 skewers. Brush kabobs 
with half the glaze.

4. GRILL kabobs 6 to 8 minutes or 
until shrimp are opaque (145°F), 
turning once halfway through. Transfer 
to a platter; brush with remaining 
glaze. Garnish with parsley, if desired.

Per serving: 350 calories, 8 g fat, 
0.5 g saturated fat, 0 g trans fat, 
125 mg cholesterol, 360 mg sodium, 
58 g carbohydrates, 3 g fi ber, 
41 g sugar (24 g added sugar), 
17 g protein. Daily Values: Vitamin D 0%,
Calcium 10%, Iron 6%, Potassium 10%

ORANGE
BENEFITS

Vitamins A and C lend 
orange color. Beta-carotene 

pigment (think “carrot”), 
a precursor to vitamin 
A, aids vision and may 

prevent heart disease and 
cancer. Beta-carotene is 

also good for the immune 
system. Eating foods with 
abundant vitamin C keeps 

cells healthy. 

ORANGE FOODS
• Cantaloupe

• Carrots
• Oranges

• Orange bell peppers
• Peaches

• Orange bell peppers
• Peaches

Sources (this page and opposite): medlineplus.gov/ency/article/002400.htmSEASONS | June 202036

Skillet 
Poblano
Cornbread
Hands On 30 minutes
Total Time 1 hour 5 minutes
Serves 12

3 ears Hy-Vee Short Cuts sweet 
corn (about 1⅓ cups)

1 small poblano pepper*
1½ cups Hy-Vee all-purpose flour
1¼ cups yellow cornmeal
¼ cup Hy-Vee granulated sugar
1 Tbsp. Hy-Vee baking powder
½ tsp. Hy-Vee salt
3 Hy-Vee large eggs, beaten
1¼ cups Hy-Vee 2% reduced-fat 

milk
7 Tbsp. Hy-Vee salted butter, 

melted; divided
¾ cup Hy-Vee finely shredded 

Cheddar Jack cheese, divided
Honey butter spread, for serving

1. PREHEAT oven to 400°F. Place 
a 10-in. cast-iron skillet in oven to 
preheat. Meanwhile, wrap each ear 
of corn in damp paper towel and 
place on a microwave-safe plate. 
Microwave on HIGH 3 to 5 minutes 
or until tender, turning ears every 
1½ minutes.

2. COOK corn and pepper in a grill 
pan on the stovetop over high heat 
for 4 to 7 minutes or until corn 
is slightly charred and pepper is 
is blistered, turning occasionally. 
Transfer corn to a cutting board. 
Place pepper in a bowl; cover with 
plastic wrap and set aside.

3. WHISK together fl our, cornmeal, 
sugar, baking powder and salt 
in large bowl; set aside. Whisk 
together eggs, milk and 6 Tbsp. 
butter in a medium bowl; set aside.

4. CUT corn kernels from cobs; set 
aside. Peel and seed pepper; chop 
and set aside. 

5. POUR egg mixture over fl our 
mixture; gently stir just until 
combined (do not overmix). Fold in 
two-thirds of the corn, the pepper 
and ½ cup cheese.

6. REMOVE hot skillet from oven. 
Add remaining 1 Tbsp. butter to 
skillet; swirl skillet to coat bottom. 
Spoon batter into hot skillet; 

YELLOW FOODS
• Corn

• Lemons
• Yellow bell peppers

• Yellow squash
• Yellow tomatoes

YELLOW
BENEFITS

Yellow produce gets color 
from beta-carotene (vitamin 

A) plus antioxidants that 
neutralize free radicals. 

Like other produce, yellow 
foods provide fi ber; 1 cup 
of cooked corn furnishes 
16 percent of the daily 

recommendation for fi ber. 

sprinkle with remaining corn. Bake for 
24 to 28 minutes or until a wooden 
toothpick inserted in center comes out 
clean. Cool slightly; serve with honey butter.

*Note: Chile peppers contain volatile oils 
that can burn skin and eyes. When working 
with poblanos, wear protective gloves.

Per wedge: 270 calories, 11 g fat, 
6 g saturated fat, 0 g trans fat, 
75 mg cholesterol, 300 mg sodium, 
35 g carbohydrates, 2 g fi ber, 
7 g sugar (4 g added sugar), 
7 g protein. Daily Values: 
Vitamin D 6%, Calcium 10%, 
Iron 10%, Potassium 2%
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GREEN
BENEFITS

Chlorophyll, which 
gives these foods 
green color, does 

not actually deliver 
health benefi ts. 

Those come from 
vitamins A, C and 

K; folate; and fi ber. 
Dark leafy greens 

are especially 
rich in vitamin K, 

necessary for blood 
to clot properly. 
Folate prevents 

anemia and helps 
the body break 
down and use 

proteins.

Washed, cut and ready to eat 
or add to recipes, Hy-Vee Short 
Cuts fresh fruits and vegetables 
reduce prep time. A wide variety 
is available in the produce aisles. 

GREEN FOODS
• Asparagus

• Broccoli
• Brussels sprouts
• Honeydew melon

• Kale
• Kiwi

• Salad greens

DID YOU KNOW?  
FRESH BASIL 

ADDS MORE THAN 
FLAVOR TO THIS 
DRINK; IT ALSO 
CONTRIBUTES 

POTASSIUM, IRON, 
CALCIUM AND 

VITAMIN K. MORE 
NUTRIENTS IN 
FRESH GREEN 

HERBS: VITAMIN 
A (PARSLEY), 

ANTIOXIDANTS 
(MINT, SAGE, 
THYME) AND 

PHYTONUTRIENTS 
THAT BOOST 

IMMUNITY 
(ROSEMARY).  

Honeydew- 
Basil 
Mojitos
Total Time 15 minutes plus 
chilling time
Serves 4

⅓ cup lightly packed thinly sliced 
fresh basil, plus additional leaves 
for garnish

⅓ cup fresh lime juice, plus wedges 
for serving

¼ cup Hy-Vee granulated sugar
2 (1-lb.) containers Hy-Vee Short 

Cuts honeydew melon
8 oz. white rum
Superfine sugar
Ice cubes
1 cup Hy-Vee club soda

1. MUDDLE sliced basil, lime juice and 
granulated sugar in a small pitcher 
until sugar is dissolved; set aside.

2. PLACE honeydew melon in 
batches in food processor; process 
until pureed. Transfer puree to fi ne-
mesh sieve. Using back of a spoon, 
press juice into bowl; discard solids.

3. STIR melon juice into basil mixture. 
Stir in rum. Cover and chill 2 hours.

4. JUST before serving, rub rims of 
4 (10-oz.) glasses with lime wedge 
and dip into superfi ne sugar. Fill 
glasses with ice. Stir club soda 
into melon juice mixture. Pour into 
glasses; garnish with basil, if desired. 
Serve with lime wedges.

Per serving: 270 calories, 0 g fat, 
0 g saturated fat, 0 g trans fat, 
0 mg cholesterol, 55 mg sodium, 
35 g carbohydrates, 2 g fi ber, 31 g sugar 
(13 g added sugar), 1 g protein. 
Daily Values: Vitamin D 0%, Calcium 2%, 
Iron 6%, Potassium 10%

GREEN
BENEFITS

Total Time 30 minutes
Serves 4

¼ (1-lb.) bunch asparagus,
trimmed

½ cup shelled peas, 
thawed if frozen

½ large zucchini, cut 
lengthwise in half

¼ cup Gustare Vita 
olive oil

1 tsp. lemon zest
3 Tbsp. fresh lemon juice

1 tsp. Hy-Vee Dijon 
mustard

¼ tsp. Hy-Vee coarse-
ground Malabar black 
pepper

⅛ tsp. Hy-Vee 
Mediterranean sea salt

½ (6.5-oz.) bag Hy-Vee 
butter lettuce salad mix

2 cups lighly packed torn 
green leaf lettuce

1 mini cucumber, sliced
½ cup fresh sugar 

snap peas

½ avocado, seeded, 
peeled and chopped

¼ cup cooked shelled 
edamame

1. BRING 2 in. water to 
boiling in medium, deep 
skillet. Add asparagus; 
simmer for 1 to 3 minutes 
or until crisp-tender. 
Transfer asparagus to a 
colander and rinse under  
cold running water. Cut 
asparagus in half; set aside.

2. ADD shelled peas to 
boiling water in skillet; 
simmer 2 to 4 minutes or 
until crisp-tender. Drain in 
colander and rinse under 
cold water; set aside.

3. USING a vegetable peeler, 
cut zucchini portion into 
ribbons; set aside.

4. WHISK together oil, 
lemon zest and juice, Dijon 
mustard, pepper and salt; 
set aside. 

5. COMBINE butter and leaf 
lettuces in a bowl. Arrange 
asparagus, cucumber, 
zucchini, sugar snap peas, 
avocado, shelled peas and 
edamame on top. Drizzle 
with dressing.

Per serving: 220 calories, 
18 g fat, 2.5 g saturated fat, 
0 g trans fat, 0 mg cholesterol, 
140 mg sodium,
11 g carbohydrates, 4 g fi ber, 
4 g sugar (0 g added sugar), 
5 g protein. Daily Values: 
Vitamin D 0%, Calcium 4%, 
Iron 10%, Potassium 10%

Summer Green Salad

Light bottled 
dressing 
swaps:  
balsamic 
vinaigrette, 
light Italian, 
yogurt-based 
dressings.

smart 
swap

Sources (opposite page): medlineplus.gov/ency/article/002408.htm
health.clevelandclinic.org/5-fresh-herbs-sweeten-spice-entice/  SEASONS | hy-vee.com 39

Caesar 
Red Cabbage 
Steaks
Hands On 10 minutes
Total Time 24 minutes
Serves 4

1 (2½- to 3-lb.) head red 
cabbage

½  cup bottled Caesar 
salad vinaigrette

2 Tbsp. Hy-Vee Caesar 
croutons, finely 
crushed

Fresh oregano leaves, 
for garnish

1. PREHEAT a charcoal 
or gas grill with greased 
grill rack for direct 
cooking over medium-
high heat. 

2. PEEL outer leaves 
from cabbage. Stand 
cabbage up and cut 
into 1-in.-thick slices, 
retaining core so 
cabbage holds together.

3. BRUSH both sides 
of cabbage slices with 
vinaigrette. Grill for 
5 to 7 minutes or until 
slightly charred. Carefully 
turn over and grill for 
5 to 7 minutes more or 
until outer leaves are 
softened and center is 
crisp-tender.

4. TRANSFER to serving 
platter. Sprinkle with 
crushed croutons. Garnish 
with oregano, if desired.

Per serving: 160 calories, 
6 g fat, 1 g saturated fat, 
0 g trans fat, 
5 mg cholesterol, 
450 mg sodium, 
26 g carbohydrates, 
6 g fi ber, 12 g sugar 
(0 g added sugar), 
4 g protein. Daily Values: 
Vitamin D 0%, Calcium 10%, 
Iron 10%, Potassium 15%

PURPLE BENEFITS
Purple pigments indicate antioxidants 
that delay cell aging. Purple produce 
has many health benefi ts: One-half cup 
cooked purple cabbage supplies about 
30 percent of daily recommended vitamins 
C and K (normal blood clotting). One cup 
of blackberries contains 34 percent of 
daily requirement of vitamin C, 24 percent 
vitamin K, and 27 percent fi ber.

PURPLE
FOODS
• Blackberries
• Concord grapes
• Eggplant
• Plums
• Purple cabbage
• Purple carrots

• Blackberries
• Concord grapes

• Purple cabbage
• Purple carrots

Switch fl avors 
by sprinkling 
Hy-Vee bottled 
zesty Italian 
salad dressing 
and crushed 
Hy-Vee butter-
garlic croutons.

time
saver
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Easy Blueberry 
& Blackberry
Cobbler
Hands On 20 minutes
Total Time 45 minutes
Serves 6

3 cups fresh blackberries
3 cups fresh blueberries
½ tsp. lemon zest
2 Tbsp. lemon juice
¾ cup Hy-Vee granulated sugar, divided
1 tsp. orange zest
1 tsp. grated fresh ginger
2 Tbsp. Hy-Vee cornstarch
1 cup Hy-Vee all-purpose flour
1½ tsp. Hy-Vee baking powder

6 Tbsp. cold Hy-Vee salted butter
1 Hy-Vee large egg, beaten
¼ cup Hy-Vee 2% reduced-fat milk
Coarse white decorating sugar (optional)
Sweetened whipped cream, for serving

1. PREHEAT oven to 375°F. Combine 
blackberries and blueberries in a large bowl. 
Sprinkle with lemon zest and juice; toss. 
Combine 2 Tbsp. granulated sugar, orange 
zest and ginger in a small bowl. Stir in ½ cup 
granulated sugar and cornstarch until well 
combined. Sprinkle cornstarch mixture over 
berry mixture; toss until berries are coated.

2. TRANSFER berry mixture to a 2-qt. baking 
dish. Cover with foil and bake for 10 minutes. 

3. MEANWHILE, whisk together fl our, baking 
powder and remaining 2 Tbsp. granulated 
sugar in a medium bowl. Cut in butter until 
mixture resembles coarse crumbs; set aside. 

Combine egg and milk in a small bowl; 
set aside.

4. REMOVE berry mixture from oven; gently 
stir to combine undissolved sugar mixture 
with berries. Add egg mixture to fl our mixture 
to make biscuits; stir just until moistened 
(batter will be lumpy). Immediately spoon 
batter in six mounds on top of partially baked 
berry mixture. Sprinkle with coarse sugar, 
if desired.

5. CONTINUE baking, uncovered, for 
20 minutes or until fi lling is bubbly and 
biscuits are golden. Serve warm with 
sweetened whipped cream, if desired.

Per serving: 370 calories, 13 g fat, 8 g saturated fat, 
0 g trans fat, 60 mg cholesterol, 230 mg sodium, 
61 g carbohydrates, 6 g fi ber, 37 g sugar 
(25 g added sugar), 5 g protein. Daily Values: 
Vitamin D 0%, Calcium 10%, Iron 10%, Potassium 4%

BLUE
BENEFITS

Blue fruits and 
veggies share many 
of the same health 

benefi ts with purple 
ones. In addition, 

blueberries furnish 
manganese, a trace 
mineral required for 

enzyme reactions and 
proper metabolism.

Sources (this page and opposite): health.harvard.edu/blog/phytonutrients-paint-your-plate-with-the-colors-of-the-rainbow-2019042516501
nutritionvalue.org/Cabbage%2C_without_salt%2C_drained%2C_boiled%2C_cooked%2C_red_nutritional_value.html
nutritionvalue.org/Blackberries%2C_raw_nutritional_value.html
ods.od.nih.gov/factsheets/Manganese-HealthProfessional/

BLUE FOODS
• Black currants

• Blueberries
• Elderberries

C    LOR
RED BENEFITS
Red pigments behave as antioxidants, 
linked to lowered blood pressure. Vitamin C 
nourishes skin, bones and connective tissue. 
Resveratrol protects against cancer, heart 
disease and dementia, according to limited 
research. Fiber in all these foods helps 
regulate blood sugar and aids digestion. 

RED FOODS
• Cranberries
• Raspberries
• Red bell peppers
• Red grapes
• Strawberries
• Tomatoes

C    LORLORL
RED BENEFITS
Red pigments behave as antioxidants, 
linked to lowered blood pressure. Vitamin C 

RED FOODS
• Cranberries
• Raspberries
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Eat the rainbow! When you shop the produce aisles at Hy-Vee, 
note the beautiful colors—they indicate the nutrition within.

Living plants 
make chemicals 

that defend them 
against predators 

and harmful 
environments. 

When we 
eat these 

chemicals, called 
phytonutrients, 

we benefi t as 
well. Research 

shows that 
phytonutrients 

can lower risks for 
diabetes, cancer 

and heart disease 
through their 

antioxidant or 
anti-infl ammation 

activity. 
Phytonutrients are 

a color code for 
healthy eating.

LORS
OF SUMMER 
PRODUCE

Hands On 40 minutes
Total Time 40 minutes 
plus chilling time
Serves 10

1 cup Hy-Vee graham 
cracker crumbs

2 Tbsp. plus ⅔ cup 
Hy-Vee granulated 
sugar

5 Tbsp. Hy-Vee salted 
butter, melted

⅓ cup fresh raspberries 
1¾ cups sliced Hy-Vee 

Short Cuts strawberries, 
divided

2 (8-oz.) pkg. Hy-Vee 
cream cheese, softened

1 tsp. Hy-Vee vanilla 
extract

1 cup Hy-Vee heavy 
whipping cream

5 tsp. Hy-Vee strawberry 
gelatin dessert powder 
or unflavored gelatin 
powder

1. LINE an 8×8×2-in. baking 
dish with parchment 
paper, extending 
parchment over edges of 
dish. Set dish aside.

2. COMBINE graham 
cracker crumbs and 2 Tbsp. 
sugar in a bowl. Stir in 
butter until well combined. 
Press crumb mixture into 
bottom of prepared dish.

3. PLACE raspberries and 
¼ cup strawberries in a 

food processor. Cover and 
process until pureed;
set aside.

4. BEAT cream cheese in 
large mixing bowl with 
electric mixer until smooth. 
Beat in remaining ⅔ cup 
sugar and vanilla until fl u� y; 
set aside.

5. BEAT cream in medium 
mixing bowl until sti�  peaks 
form (tips stand straight). 
Gently fold whipped cream 
into cream cheese mixture. 
Spread half the mixture 
over graham cracker 
mixture to form white layer. 
Freeze for 10 minutes.

6. FOLD pureed berry 
mixture and gelatin powder 

into remaining cream 
cheese and whipped cream 
mixture. Carefully spread 
on white layer. Cover and 
refrigerate 6 hours or 
overnight.

7. TO SERVE, use 
parchment paper to lift 
uncut bars out of pan. 
Cut into bars and press 
remaining 1½ cups sliced 
strawberries on top.

Per bar: 410 calories, 
31 g fat, 19 g saturated fat, 
1 g trans fat, 90 mg cholesterol, 
240 mg sodium, 
30 g carbohydrates, 1 g fi ber, 
23 g sugar (16 g added 
sugar), 4 g protein. Daily 
Values: Vitamin D 0%,
Calcium 6%, Iron 6%,
Potassium 4%

No-Bake Berry Cheesecake Bars

Sources: health.harvard.edu/staying-healthy/add-color-to-your-diet-for-good-nutrition
medlineplus.gov/ency/article/002404.htm
nutrition.org/plant-pigment-power-of-phytonutrients-and-vascular-health/

ORLORL
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Hands On 20 minutes 
Total Time 32 minutes
Serves 4

2 lb. 95%-lean ground 
chicken 

1 (4-oz.) can Hy-Vee 
hot diced jalapeño 
peppers, drained

½ cup chopped 
fresh cilantro, plus 
additional for garnish 

5 cloves garlic, minced
2 tsp. fresh lime zest

2 Tbsp. fresh lime juice
1 tsp. Hy-Vee salt
1 tsp. Hy-Vee chili 

powder 
½ tsp. Hy-Vee ground 

cumin
1 ear Hy-Vee Short Cuts 

sweet corn or Hy-Vee 
frozen corn on the cob, 
thawed 

1 tsp. Gustare Vita olive 
oil 

8 slices Hy-Vee sliced 
pepper Jack cheese

½ cup purchased 
guacamole 

4 Hy-Vee Bakery wheat 
hamburger buns, split 
and toasted 

½ cup fresh pico de gallo
Romaine lettuce leaves, 

for serving

1. COMBINE chicken, 
jalapeño peppers, 
cilantro, garlic, lime 
zest, lime juice, salt, chili 
powder and cumin in a 
medium bowl. 

Form mixture into  
8 (½-in.-thick) patties.

2. PREHEAT a charcoal or 
gas grill with a greased 
grill rack for direct 
cooking over medium 
heat (350°F). Brush corn 
with oil. Place chicken 
patties and corn on grill. 
Grill for 10 to 12 minutes 
or until patties are cooked 
through (165°F) and 
corn is charred, turning 
burgers once and corn 
occasionally. Top burgers 

with cheese slices during 
the last minute of cooking.

3. CUT corn from cob, 
discard cob. To serve, 
spread guacamole on  
bun bottoms. Layer cilantro 
and chicken patties. Top 
with pico de gallo, charred 
corn and romaine. Add 
bun tops.

Per serving: 690 calories,  
43 g fat, 14 g saturated fat,  
0 g trans fat, 200 mg 
cholesterol, 1,790 mg sodium, 
35 g carbohydrates, 12 g fiber,  
7 g sugar (0 g added sugar),  
55 g protein. Daily Values:  
Vitamin D 0%, Calcium 30%,  
Iron 20%, Potassium 6%

TENDER 
JUICY 

PATTIES
Chicken burgers 
have minimal fat, 
and dry out when 
overcooked. For 
moist burgers, 

as soon as 
they test done, 

transfer to a 
baking dish with 
a small amount 

of chicken broth. 
Cover with foil 
and place in a 

warm oven until 
serving time. 

Southwestern  
Chicken Burgers 
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KEEP ’EM 
JUICY! 

Resist the urge to press 
the patties as you 

flip them on the grill. 
Pressing forces out 

moisture and fat—and 
results in less-flavorful 

burgers.

DIRECT VS INDIRECT GRILLING
Use direct grilling and medium heat to cook thin patties  
(½ in. thick) on the grill rack directly over the heat source.  
Use indirect grilling to cook thicker patties (¾ in. or more) 
on the grill rack away from the heat source. Indirect heat will 
allow burgers to cook through without burning.

GRILL 
GUIDE

PREPARE THE GRILL FOR DIRECT 
COOKING OVER MEDIUM HEAT. CLEAN 

AND OIL THE GRILL GRATES, THEN 
YOU’RE READY TO GRILL BURGERS.

 
1
ADD PATTIES TO GRILL 
Spread patties so heat 
circulates around them. 
When it’s time to flip 
burgers, slip the edge 
of a spatula underneath 
a burger and gently lift. 
If the meat sticks to the 
grate, continue grilling 
until you can lift the 
edge of the burger easily 
without sticking.

3
CHECK DONENESS 
Insert an instant-read 
thermometer into the 
side of the patty (meat 
color is not always an 
accurate indicator). 
We suggest USDA 
recommendations for 
grilling ground beef 
patties to well-done 
without any pink in the 
center (160°F).

.

 2
ADD CHEESE AND BUNS 
Top burgers with  
cheese slices about  
1 minute before they 
finish cooking. Butter 
bun tops and bottoms, 
then toast on the back of 
the grill away from direct 
heat during the last 
minute of grilling.

4
LET BURGERS REST 
A minute of resting 
time allows juices to 
redistribute throughout 
the burger for a flavorful 
experience.

SEASONS | May 202012
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9
COWBOY CHICKEN GRILLER BURGER 
Theme: Southwest 
• Bread: Hy-Vee Bakery plain bun 
• Spread: purchased nacho cheese sauce 
• Toppers: chopped tomato, avocado,  
black beans, chopped iceberg lettuce,  
salad tortilla strips

8
GOURMET 
STEAKHOUSE 
BURGER MIGNON 
Theme: Premium 
Steakburger 
• Bread:  
brioche bun 
• Spread: Stonewall 
Kitchens roasted 
garlic onion jam 
• Toppers: arugula, 
tomato slices, blue 
cheese crumbles 

6
COWGIRL CHICKEN GRILLER BURGER 
Theme: Italian 
• Bread: Hy-Vee Bakery Toscano bread slices  
• Spread: purchased green pesto 
• Toppers: grilled Hy-Vee Short Cuts  
peppers and onions

10
GROUND TURKEY BURGER 
Theme: Bahn Mi 
• Bread: quartered Hy-Vee  
Bakery French baguette 
• Spread: mayo + lemongrass paste 
• Toppers: seedless cucumber slices, bagged 
shredded carrots, radish slices, cilantro 

7
PINEAPPLE BRAT BURGER 
Theme: Hawaiian  
• Bread: lettuce buns 
• Spread: sweet BBQ sauce  
or ketchup 
• Toppers: thin ham slice, 
grilled pineapple slices,  
red bell pepper,  
red onion

Swap in butter lettuce in place 
of the bun to cut 140 calories 
or more per sandwich. 

15SEASONS | hy-vee.com
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HY-VEE
READY-

TO-GRILL
BURGERS

YOUR HY-VEE MEAT DEPARTMENT 
OFFERS AMAZING BURGERS 
MADE WITH TOP-QUALITY 

INGREDIENTS. FROM BASIC TO 
UNIQUE FLAVOR COMBINATIONS, 
YOU’LL FIND BURGER OPTIONS 

TO SUIT EVERY TASTE. 

1
BEER BRATWURST BURGER
Theme: BLT
• Bread: ciabatta
• Spread: Parmesan-lemon mayo
• Toppers: bacon slices, iceberg 
lettuce, tomato slices

5
GROUND PORK 
BURGER
Theme: Poutine
• Bread: Hy-Vee 
Bakery Sourdough 
bread slices
• Spread: 
garlic butter
• Toppers: crisp 
French fries, brown 
gravy, cheese curds, 
sliced green onions

2
CLASSIC SALMON BURGER
Theme: Asian
• Bread: Hy-Vee Bakery 
sesame bun
• Spread: mayo + ginger paste
• Toppers: broccoli slaw with 
shredded purple cabbage stirred 
in, tomato slices

4
JALAPEÑO PEPPER JACK 
BURGER
Theme: Loaded Chili Burger
• Bread: Hawaiian bun
• Spread: canned chili
• Toppers: Fritos corn chips, shredded Cheddar 
cheese melting into burger, chopped red onion, 
yellow bell pepper slices

Choose toppers that 
contrast in taste or 
texture to the meat 
and bun. A few 
examples:

Top 
’emOff

GREENS/
VEGGIES
• Bibb lettuce
• Tomatoes
• Red onions
• Coleslaw
• Roasted red 
peppers

• Avocado • Cucumber slices
• Grilled sweet corn • Spinach 
or arugula

CHEESE
• Pungent, salty 
feta or blue 
crumbles
• Rich, melty 
American, 

pepper Jack or Monterey Jack 
slices • Tangy goat cheese 
• Creamy Brie • Smoked Gouda 
slices • Salty, aged Cheddar 
slices

CONDIMENTS
• Pepperoncini
• Pickled beets
• Dill pickles

• Pickled jalapeño slices • Pesto
• Steak sauce • Mayo • Ketchup
• Hot sauce • Ranch dressing
• BBQ sauce • Tzatziki sauce 
• Pico de gallo

EXTRAS
• Cornichons
• Bacon
• Fried egg
• Sautéed garlic
• Sautéed 

mushrooms • Onion rings
• Fresh jalapeño slices • Grilled 
pineapple slices • Guacamole 
• French fries • Potato chips 
• Fresh herbs • Caramelized 
onions • Bacon-onion jam

• Avocado • Cucumber slices

3
BEEF BURGER
Theme: Pizza
• Bread: 
Hy-Vee Bakery 
pretzel bun
• Spread: pizza 
sauce, soft 
mozzarella cheese 
• Toppers: pepperoni 
slices & fresh basil

or arugula

CHEESE
• Pungent, salty 
feta or blue 
crumbles
• Rich, melty 
American, 

pepper Jack or Monterey Jack 

• Pickled jalapeño slices • Pesto

SEASONS | May 202014
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Serve up succulent, 
super-moist burgers piled 
high with layers of flavor. 
Learn how to make beef, 
turkey, salmon or veggie 

burgers taste as good 
as they look. For easy 

prep, choose Hy-Vee’s 
fresh gourmet burgers, 

packed with the tastiest 
ingredients. Just take your 

pick, grab some buns
 and get grilling!

LEARN
THE

BASICS
COMBINE HIGH-QUALITY 

GROUND BEEF, EXPERT 
SHAPING AND FLAVORFUL 

SEASONINGS TO GET TENDER, 
JUICY GRILLED BURGERS.

Select quality ground beef, then 
follow these tips to shape and prep 
patties for the grill.

BBQ 
Apple-
Beer
Burgers
Hands On 30 minutes
Total Time 53 minutes
Serves 6

10 slices Hy-Vee double-smoked 
bacon, divided

2 Fuji red apples, cored and 
divided 

1 white onion, divided
2 (1 lb.) pkg. 85%-lean ground beef 
¼ cup stout beer
2 cloves garlic, minced
2 tsp. finely chopped fresh thyme 
1 tsp. Hy-Vee salt
¼ tsp. Hy-Vee black pepper
6 slices Hy-Vee deli-style smoked 

Gouda cheese
¾ cup Culinary Tours craft beer 

chipotle BBQ sauce 
6 Hy-Vee Bakery pretzel buns, split 

and toasted 
6 leaves Bibb lettuce

1. FINELY CHOP 4 slices bacon, 
1 apple and half of onion; combine in 
a large bowl. Add beef, beer, garlic, 
thyme, salt and pepper; combine 
well. Form mixture into 6 (¾-in.-
thick) patties. 

2. CUT remaining 6 bacon slices 
in half crosswise. Cook bacon in a 
large skillet over medium-high heat 
until crisp. Drain on paper towels; 
set aside.

3. PREHEAT a gas or charcoal grill 
with a greased grill rack for direct 
cooking over medium heat (350°F). 
Grill beef patties for 12 to 15 minutes 
or until well-done (160°F), turning 
once. Top with cheese slices during 
the last minute of cooking.

4. TO SERVE, cut remaining apple 
and remaining onion half into thin 
slices. Spread 1 Tbsp. BBQ sauce on 
bun bottoms; layer lettuce, apple 
slices, burgers, bacon and onion 
slices. Add bun tops.

Per serving: 810 calories, 30 g fat, 
13 g saturated fat, 0.5 g trans fat, 
120 mg cholesterol, 1,850 mg sodium, 
86 g carbohydrates, 2 g fi ber, 22 g sugar 
(8 g added sugar), 47 g protein. 
Daily Values: Vitamin D 0%, Calcium 25%, 
Iron 45%, Potassium 10%

Perfect Patties

Mix lightly. Use a fork to combine ingredients, then 
gently pat meat into a patty.

Size patties to fi t buns. Shape patties about 1 in. 
larger than the bun, taking into account shrinkage 
during cooking. 

Form a slight impression in the center of each patty.
Indent by pressing a thumb or bowl of a spoon in center 
of each patty to prevent patties from pu�  ng in center 
and to ensure even cooking.

Refrigerate ground beef until time to form patties. 
When forming patties ahead, refrigerate them until 
grill time. Once the burgers are cooked, transfer them 
to a clean plate.

1
CHOOSE A PROTEIN BASE
• Ground beef is popular for 
crowd-pleasing All-American 
grilled burgers. 
• Ground turkey or chicken are 
lean options; special mix-ins or 
condiments contribute moistness. 
• Salmon, fi nely chopped 
or coarsely ground in a food 
processor and combined with 
panko, holds together well.
• Veggie burgers consisting of 
plant-based proteins—such as 
beans—get a toothsome chew by 
adding grains, such as brown rice.

2
GET A GOOD BEEF GRIND
For the ultimate in juiciness, buy 
beef with 15 to 20 percent fat
content —enough fat to keep a 
burger moist and juicy as the 
bulk of the fat drips away during 
grilling. Coarsely ground meat 
gives the best texture. 
To grind beef at home, 
use heavily marbled 
cuts such as brisket, 
short ribs and 
chuck.

3
SEASON LIBERALLY!
Add a little sausage, chunks 
of cheese, bits of sweet or hot 
peppers or chopped onions to 
ground meat. A tablespoon of 
fresh herbs or a few dashes of 
Worcestershire sauce can turn up 
the fl avor. Season patties with salt 
just before grilling for better taste.

4
PICK FRESH, STURDY BUNS
Hy-Vee Bakery buns are your 
freshest best and will hold up to 
8-oz. patties. Always toast the 
buns so they’re sturdy enough 
to hold the burger yet still have a 
soft, fl u� y inside. Flavored buns, 
such as ones topped with onion or 
sesame seeds, add fl avor appeal 
to a burger.

4
grilling. Coarsely ground meat 

 at home, 
use heavily marbled 
cuts such as brisket, 

grilling. Coarsely ground meat 

 at home, 
use heavily marbled 
cuts such as brisket, 

8-oz. patties. Always toast the 
buns so they’re sturdy enough 
to hold the burger yet still have a 
soft, fl u� y inside. Flavored buns, 
such as ones topped with onion or 
sesame seeds, add fl avor appeal 
to a burger.
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You’re a VIP!
BY: Cooper Smith & Company
CLIENT: Fork in the Road
CREDITS: Sally Cooper Smith - Creative Director

If your enthusiasm has evaporated, 
if your passion has gone pfffft...

join me as we rediscover

By the time we’re done, you’ll be 
setting your world ablaze! 

what lights YOU up. 
what lights YOU up. 

C’mon Baby C’mon Baby

LIGHT YOUR

SIX S IMPLE SUGGESTIONS  FOR REIGNITING YOUR SPARK

www.fork-road.com

C’mon BabyC’mon Baby

LIGHT YOUR

SIX S IMPLE SUGGESTIONS  FOR REIGNITING YOUR SPARK

www.fork-road.com

C’mon BabyC’mon Baby

LIGHT YOUR

SIX S IMPLE  SUGGESTIONS  FOR REIGNITING YOUR SPARK

www.fork-road.com

C’mon BabyC’mon Baby
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Hunker Down for the Holidays
BY: Farmboy
CLIENT: Farmboy
CREDITS: Smail Buljubasic – Designer  
	       Zachary Kern – Designer

Sunshine Mailer
BY: Cooper Smith & Company
CLIENT: Cooper Smith & Company
CREDITS: Sally Cooper Smith – Creative Director 	
	       Robin Wasteney – Art Director

share a square
We all need a little happy mail. Tear off a square and  

share a positive message with a friend or random stranger. 
Print more at coopersmithco.com/2020

515.244.4133  coopersmithco.com

Consider an   
alternative route. 

You don’t have to be in food service to 
deliver. Targeted direct mail can get you 
out of a crowded inbox and directly into 

your customers hands. 

Let’s take your pulse. 
The best place to start is with a marketing 
check-up. We’ll review your current stats, 

identify areas that need attention, and 
deliver a prescription to get your numbers 

moving in a healthy direction. 

budget-friendly band-aids  
for your marketing boo boos.
Solutions that stop the bleeding, without major surgery.

schedule a consult with SALLY@COOPERSMITHCO.COM 

the doctor is in.

Triage your website. 
If a brand new website is out of budgetary 

reach, let’s get together and prioritize. 
Sometimes seemingly simple fixes —  
a custom landing page or freshening  

key information — can have a huge impact  
on sales and service.

Inject new life into  
your digital marketing. 

If your stats are dropping or barely holding 
steady, sometimes a fresh perspective  
can help. From search to social, we can  

help you get a healthy response.

hello  
sunshine!

#happymail  #sharesomejoy  
coopersmithco.com/2020

how to pivot during  
a pandemic.

marketing your business during 
these uncertain times.

navigating the ‘new normal.’

we’re in this together.

2020 sucks. 

Marketing your business during a pandemic is brutal. You’re 
zoned out on Zoom. Your marketing plan took a beating. Even your budget 
cuts have budget cuts. We get it. Recharge your arsenals with a little fun, 
a few tips, and some joy to share around the office. We like to call it  
‘happy mail.’ Some assembly (and tolerance for bad puns) required. 

Chin up. Mask on. And call us when you’re ready for reinforcements. 

515.244.4133  coopersmithco.com

what are you searching for?

CREATIVE 

MARKETING

STRATEGY 

NEW CUSTOMERS

BRANDING 

CONSULTING

WEBSITE DESIGN

DIGITAL & SEARCH

COOPER SMITH 

AND COMPANY 

DESIGN PARTNER

CONSULTING
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look no further.

Stop
please

6’

talking

say it 
don’t 

spray it

step off and email me.

yo
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o 
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e.

place me

from your  
office chair

WARNING. SOME ASSEMBLY (AND INGENUITY) REQUIRED: 1) Fold along black dotted line and trim along red dotted 

line. Unfold. 2) Punch (or poke a pencil) through holes A-D. 3) Thread your left shoelace* through holes A and B. Thread your right 

shoelace through holes C and D. 4) Tie right shoelace behind right ear. Tie left shoelace behind left ear. 
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A

B

C

D

Fold

Fold

tools for unsociably distancing

survival

don’t 
give up

kit

SALLY@COOPERSMITHCO.COM
515.244.4133
coopersmithco.com/2020

Cooper Smith + Company partners with businesses 
like yours to help them stay on target — from 
branding and positioning to website development 
and digital campaign strategies. 

Could your marketing use a little first aid?  
Give us a ring or a click, we’d love to help.

20 20
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PRINT ADVERTISING | Sponsored by

Established 1854
BY: Trilix Group
CLIENT: M&H Valve Company
CREDITS: Trilix & M&H Valve Company

Iowa Wave 2020 T-shirt Design
BY: Two Rivers Marketing
CLIENT: The Iowa Wave Shirt
CREDITS: Two Rivers Marketing

SALES & MARKETING
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OUT OF HOME & AMBIENT MEDIA OUT OF HOME & AMBIENT MEDIA

Volvo CE CONEXPO Booth
BY: Two Rivers Marketing
CLIENT: Volvo Construction Equipment
CREDITS: Two Rivers Marketing

Hy-Vee Des Moines Bus Wrap
BY: Meyocks
CLIENT: Hy-Vee, Inc.
CREDITS: Hy-Vee & Meyocks

Back Together, Better Together
BY: Strategic America
CLIENT: Strategic America
CREDITS: Strategic America

Weather Can Be Surprising
BY: Meyocks
CLIENT: Farm Credit Services of America
CREDITS: Farm Credit Services of America 
	       & Meyocks

VOLVO CONSTRUCTION EQUIPMENT CONEXPO BOOTH 2020

VOLVO CONSTRUCTION EQUIPMENT CONEXPO BOOTH 2020

VOLVO CONSTRUCTION EQUIPMENT CONEXPO BOOTH 2020
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ONLINE/INTERACTIVE ONLINE/INTERACTIVE

Goldies Website
BY: Meyocks
CLIENT: Flavorful Brands
CREDITS: Flavorful Brands & Meyocks

Hy-Vee Baking Guide
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive  
	       Vice President, Chief of Staff,  
	       Chief Marketing Officer

NASCAR – Ryan Newman
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive  
	       Vice President, Chief of Staff,  
	       Chief Marketing Officer

INDY – Spencer Pigot
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive  
	       Vice President, Chief of Staff,  
	       Chief Marketing Officer

RACE POSTS INSTAGRAM

IG STORY IG STORY IG POST
Link: https://www.instagram.com/p/CGTLhYUp-

FMG/?utm_source=ig_web_copy_link

RACE POSTS TWITTER

TWEET
Link: https://twitter.com/HyVee/sta-

tus/1317457940048117765

TWEET
Link: https://twitter.com/HyVee/sta-

tus/1317178564769402889

TWEET
Link: https://twitter.com/HyVee/sta-

tus/1317954994210045953 SOCIAL
MEDIA
Lead Up

LINKLINK LINK

SOCIAL
MEDIA
Day Of/
During Event
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ONLINE/INTERACTIVEONLINE/INTERACTIVE

Iowa State Admissions’ Social
BY: ZLR Ignition
CLIENT: Iowa State University
CREDITS: Phil Schriver – Associate Creative Director
	       Bob Delsol – Senior Vice President/
	       Creative Director
	       Liv Hunt – Art Director
	       Riley Ginn – Junior Art Director
	       Jason Boucher – Vice President of  
	       Client Services
	       Liv Meline – Account Coordinator

ZLR Holiday Card
BY: ZLR Ignition
CLIENT: ZLR Ignition
CREDITS: Kelly Bittner – Senior Art Director
	       Shae Olson – Senior Copywriter
	       Jess Kennedy – Senior Digital  
	       Media Strategist
	       Lou R. Laurent – Account Manager
	       Xan McNelly – President
	       Liv Meline – Account Coordinator
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FILM, VIDEO & SOUND  | Sponsored By FILM, VIDEO & SOUND

90th Anniversary
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive Vice President,  
	       Chief of Staff, Chief Marketing Officer
	       Wendy Hiatt – The Motion Refinery,	       		
	       Copywriter, Creative Director
	       Brad Feltz – The Motion Refinery, Editor
	       Toby Phillip – XXL Pictures, 
	       Cinematographer

Heroes
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Donna Tweeten – Executive Vice President,  
	       Chief of Staff, Chief Marketing Officer
	       Wendy Hiatt – The Motion Refinery,	       		
	       Copywriter, Creative Director
	       Karl Baldus – The Motion Refinery, Editor

UnityPoint Health – Kids Speech
BY: Trilix Group
CLIENT: UnityPoint Health
CREDITS: Trilix & UnityPoint Health
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FILM, VIDEO & SOUNDFILM, VIDEO & SOUND

IDPH “Mike” Opioid Stigma Video
BY: ZLR Ignition
CLIENT: Iowa Department of Public Health –  
	    Your Life Iowa
CREDITS: Lou R. Laurent – Account Manager
	       Bob Delsol – Senior Vice President / 
	       Creative Director
	       Kelly Bittner – Senior Art Director
	       Shae Olson – Senior Copywriter

UnityPoint Health – You Matter
BY: Trilix Group
CLIENT: UnityPoint Health
CREDITS: Trilix & UnityPoint Health

Iowa State’s “In the Air” Video
BY: ZLR Ignition
CLIENT: Iowa State University
CREDITS: Phil Schriver – Associate Creative Director
	       Bob Delsol – Senior Vice President / 
	       Creative Director
	       Liv Hunt – Art Director
	       Riley Ginn – Junior Art Director
	       Jason Boucher – Vice President of  
	       Client Services
	       Liv Meline – Account Coordinator
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FILM, VIDEO & SOUNDFILM, VIDEO & SOUND

The Final Campaign
BY: Trilix Group
CLIENT: Mainframe Studios
CREDITS: Trilix & Mainframe Studios

UnityPoint Health – Things to Know
BY: Trilix Group
CLIENT: UnityPoint Health
CREDITS: Trilix & UnityPoint Health

IFMA’s Firework Safety Campaign
BY: ZLR Ignition
CLIENT: Iowa Department of Public Safety –  
	     Iowa Fire Marshal’s Association
CREDITS: Phil Schriver – Associate Creative Director
	       Bob Delsol – Senior Vice President/ 
	       Creative Director
	       Jason Boucher – Vice President of  
	       Client Services
	       Liv Meline – Account Coordinator
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FILM, VIDEO & SOUNDFILM, VIDEO & SOUND

Kum & Go CEO Announcement
BY: Kristian Day Media, LLC
CLIENT: Krause Group
CREDITS: Kristian Day – Producer & Director
	       Eric Sahrmann – Director of Photography
	       Buffalo Bonker – Editor & Colorist
	       Dylan Sires – Music Composer
	       Jack Meggers – Drone Photographer
	       John Hennesy Baker – Sound Recordist
	       Spencer Smith – Additional Sound Recordist

Stine Story – Kristin Welling
BY: Trilix Group
CLIENT: Stine Seed
CREDITS: Trilix & Stine Seed

50 Years of SCI
BY: Trilix Group
CLIENT: Science Center of Iowa
CREDITS: Trilix & Science Center of Iowa
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CROSS PLATFORM | Sponsored By CROSS PLATFORM

Stine Yield [+]
BY: Trilix Group
CLIENT: Stine Seed
CREDITS: Trilix & Stine Seed

Manhattan Deli Brand System
BY: Farmboy
CLIENT: Hansen’s Manhattan Deli
CREDITS: Zachary Kern – Art Director / Designer
	       Kayla Craycraft – Lead Developer
	       Smail Buljabasic – Lead Designer

Admiral Schofield Brand Identity
BY: TwoTone Creative
CLIENT: Scale That
CREDITS: Rick Williamson – Graphic Designer

Collateral and Website
BY: Now Now
CLIENT: Eden
CREDITS: John Solarz – Design Direction Development
	       Adam Ferry – Design Direction
	       Nicole Lorenson / Studio Preservation –  
	       Photography

pride
We believe in our people and our products 

— the highest-yielding in the industry.

STINE MAKES THE DIFFERENCE.

3 OF 5WEBSITE

2 OF 5STATIONERY

4 OF 5PACKAGING
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ELEMENTS OF ADVERTISING | Sponsored By ELEMENTS OF ADVERTISING

Shield Insurance
BY: Farmboy
CLIENT: Shield Insurance
CREDITS: Smail Buljabasic & Zachary Kern

FarmLend Logo
BY: Meyocks
CLIENT: Farm Credit Services of America
CREDITS: Farm Credit Services of America  
	       & Meyocks

Reading Coffee Co. Logo
BY: Avidity Creative
CLIENT: Reading Coffee Co.
CREDITS: Adam Feller – Art Director

Heroes
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Karl Baldus – The Motion Refinery, Editor

90th Anniversary
BY: Hy-Vee
CLIENT: Hy-Vee, Inc.
CREDITS: Toby Phillips – XXL Pictures, 
	       Cinematographer

Reading Coffee Company is named after the historic railroad town in which it resides. The 
roastery itself is a staple of the community. This logo ties together their business with the 
town’s history through the illustration of a roaster, which is still in use today, cruising down the 
tracks. The vintage style of the logo is intended to fit the motif of the business’ interior design.

Description
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STUDENT AWARDS | PRINT ADVERTISING STUDENT AWARDS | ONLINE/INTERACTIVE STUDENT AWARDS | FILM, VIDEO & SOUND 

Chicago Cubs – The Wait Is Over
BY: Iowa State University
CREDITS: Davis Van Egdom

Weather Channel – What’s Your Day?
BY: Iowa State University
CREDITS: Stephen Gould   
	       Lydia Heydlauff
	       Anna Ehlers

Like A Girl! Enrollment Video
BY: Iowa State University
CREDITS: Emily Cooper Smith – Graphic Designer

Like A Girl! Campaign
BY: Iowa State University
CREDITS: Emily Cooper Smith – Graphic Designer

Like A Girl! Logo
BY: Iowa State University
CREDITS: Emily Cooper Smith – Graphic Designer

STUDENT AWARDS | ELEMENTS OF ADVERTISING

STUDENT AWARDS | CROSS PLATFORM
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In a year that 
demanded more 
than one could 
imagine, you still 
found time to 
IMAGINE MORE. 

Congratulations on all the 
award-winning work!

THANKS TO ALL OUR SPONSORS

PRESENTING & GOLD SPONSOR

CORPORATE SPONSORS

BRONZE SPONSOR

BEER VENDOR

AGENCY OF RECORD &  
WEBSITE DEVELOPER

BEER SPONSOR

REEL SPONSOR

SPECIALTY DRINKS SPONSOR
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Confluence beer brought to you by ZLR Ignition.

SENDING YOU 
A VIRTUAL 
CHEERS

REFILLING

zlrignition.com

WE’RE AT 
THE CENTER
OF B2B.

STRATEGY & PLANNING

CREATIVE & BRANDING

CONTENT MARKETING

DIGITAL & MEDIA

CHANNEL MARKETING

PUBLIC  RELATIONS

At Two Rivers Marketing, we believe that the 
connection between brand relevance and sales 
revenue in B2B is the 2 — a real relationship 
between your brand and your customers. 

If you’re ready to own the 2 in B2B marketing, 
come partner with us.

TWOR IVERSMARKET ING . COM

westbankstrong.com | Member FDIC

RELATIONSHIPS THAT LAST

Congratulations to all our winners and joining us to 
celebrate all the good things that came out of 2020.  

 
Here’s to stepping up and proving that  

home is where the art is. 



WE’RE LOOKING FOR PEOPLE WHO CAN WRITE, ART DIRECT, DESIGN, 

STRATEGIZE AND MARKET THEIR WAY OUT OF A PAPER BAG.

Join Hy-Vee’s creative marketing team. Send your resume and portfolio samples to MCoon@hy-vee.com.
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